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Summary

To transform the food system towards agroecology, diversified farming systems
are to be developed. Such systems require crop diversification which can rely on
multiple options (e.g. intercropping), one of which being the introduction of
minor crops in cropping systems. This is a grand challenge given the current
European land use dominated by a small number of crops. Farmers lack locally-
relevant agronomic knowledge to cultivate minor crops and overall, they lack
outlets for minor crop food products due to low consumption habits. Given the
significant impact of institutional catering on production and consumption
practices, it can serve as a powerful lever to promote the development of minor
crops. Such a development requires jointly addressing cultivation, storage, pre-
processing, cooking and consumption issues.

The CropCat project thus aims at developing the cultivation of minor crops in
farmers’ fields and the consumption of related products in canteen guest plates
following a co-innovation and interdisciplinary approach. To do so, we will (i)
establish guidelines to run living labs, where innovations on minor crops will be
developed across stages of the value chain, and assess the outcomes induced,
including co-learning; (i) characterize the agroecological performance of minor
crops and improve cultivation techniques to close yield gaps, and promote the
delivery of other ecosystem services; (iii) develop low-tech pre-processing
technologies to prevent metabolic changes during storage and preserve the
sanitary and nutritional quality of products derived from minor crops thus
limiting spoilage; (iv) define a framework to capture the value of minor crop food
products into new business models based on institutional catering; (v) develop a
set of nudges to consumers’ choices of dishes based on minor crop food
products to ensure their acceptance; (vi) identify policy instruments and
governance frameworks supporting the development of minor crops from
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The project will build on 6 living labs in 6 European countries (Fig. 1) gathering
stakeholders concerned with minor crops from farm to fork: farmers, advisors,
representatives of agrifood industries, catering companies, researchers, cooks and
public agents (Fig. 2). The living labs are located on a North-South gradient
covering different soil-climate conditions suited to diverse minor crop species.
Each living lab will work on a few (2-4) locally relevant minor crop species
matching farmers’ and cooks’ constraints and objectives (e.g. chickpea, carob
and millet in Spain, chickpea, lentil and buckwheat in Germany). All living labs are
embedded in contexts where (i) farmers are motivated to grow new crops to
diversify their land use and test adaptations against challenges such as climate
change, and (i) public authorities are increasingly considering to improve the
sustainability of institutional catering. As a result, new value chains are being

considered.
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Figure 1: Overview of the living labs location (position of the flags) across Europe and main features
these living labs. Value chain stages correspond to the stages described on Figure 2. Minor cro
mentioned are the outcomes of preliminary discussions with living lab stakeholders while developing 1

proposal.
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Figure 2: Successive stages in the value chain and stakeholders’ potential area of intervention
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Considering cultivation, storage, pre-processing, cooking and consumption issues
together during problem formulation and co-design will allow addressing the
synergies and antagonisms between technological, technical, institutional and
organizational innovations across the value chain and the identification of
operational solutions. We will thereby contribute to spread agroecology across
Europe, by supporting land use and diet diversity and more sustainable farming,
food procurement and human diets.

Co-design of new business models

Improving the distribution
of the value created

On-station
experimentation

1' Improving cropping Improving ¢
practices serving |
On-farm
experimentation Improving storage and

pre-processing practices

Publications

Interview with project coordinators Guillaume Martin and ClémentinesMeunier 2

Top image: Chickpea plant. Source: Vg Bingi  on Unsplash
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