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Credits: 6 ECTS
Language: English
Contact Hours: 45 Hours

Course Description
This course delves into the interplay between culture, design, 
food, health, and gastronomy, exploring how culinary tradi-
tions and innovative practices can contribute to well-being 
and cultural enrichment. Through a multidisciplinary ap-
proach, students will examine the role of food in shaping hu-
man health and experience, with a focus on gastronomy.  

The course integrates perspectives from nutrition, an-
thropology, sensory studies, and sustainable design, enabling 
students to develop creative, health-conscious food products, 
services, or systems. It emphasizes the tangible and intangible 
aspects of food design and food culture, connecting form, 
function, and culture. Students will explore how thoughtful 
design can influence food consumption patterns, improve 
nutrition, and celebrate culinary heritage. 

Modules
→  Culture, Food and Health: A Design Perspective 
•	 The relationship between food, nutrition, and well-being 
•	 Design interventions in promoting healthier food
      environments 
→  Cultures and Gastronomy: Food Heritage 
•	 Historical and cultural dimensions of food and gastronomy 
•	 The art and science of cooking as a creative process 
→  Sustainable and Ethical Food and Design 
•	 Designing with sustainability and ethics in mind 
•	 Food systems and the environmental impact of culinary 

practices 
→  Sensory Design in Gastronomy 
•	 The role of senses in shaping food experiences 
•	 Designing for taste, texture, aroma, and visual appeal
→  Prototyping and Innovation in Food Design 
•	 Creating health-conscious, gastronomically relevant
      prototypes 
•	 Integrating tradition and innovation in final projects 

Learning Objectives / Outcomes
At the completion of the course, students will be able to:
→  Understand the historical, cultural, and scientific founda-

tions of food culture and gastronomy and its relationship 
with health.

→  Critically evaluate the relationship between food, design, 
and health. 

→  Develop creative food-related designs that are sustainable, 
ethical, and culturally relevant.

→  Apply sensory design principles to enhance culinary
      experiences.
→  Approach design projects from a transdisciplinary and 

holistic perspective, addressing user needs and interdisci-
plinary connections. 

Requirements
No prior knowledge is required, but an interest in food, health, 
and design is recommended. 

Teaching Method
This course combines lectures, hands-on cooking and design 
workshops, sensory experiments, and collaborative projects. 
Students will also engage with case studies, design challeng-
es, and critique sessions to refine their creative approaches. 

Grading
30% Participation and engagement in class activities and 
discussions 
40% Design process and documentation, including research 
and prototyping 
30% Proficiency in design a food product, service, or system 
addressing health and gastronomy 
 
Students must complete all components and achieve at least 
a 5/10 in each part to pass. 
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