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The school setting 

Swedish schools, circa 260 
million meals/year 

Cost ~ 7 billion SEK

2022: FORMAS "Taste and 
sensory - from farm to fork“ 



Why?
Partners in reaching climate
goals
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Taste and sensorics – from farm to fork
Protein shifts for a sustainable future
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Contact:
Monica Hunsberger, PhD, MPH, Registered Dietitian

University of Gothenburg

monica.hunsberger@gu.se

Mobile: +46(0)703382411

mailto:monica.hunsberger@gu.se
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