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Qualifikationsziele 
Learning outcomes 

The student can: 
• identify context-specific barriers for implementing healthier and more sustainable 

school meals, 
• understand, comprehend and apply knowledge about the role of public procurement in 

transforming school meal systems 
• describe food environments 
• understand, comprehend and apply knowledge about how promoting healthy diets can 

change consumer behaviour, 
• apply food systems to school meal contexts, 
• find and select appropriate academic and technical resources, 
• present research findings in an academic context, 
• work individually and in a group, assuming different roles, in order to achieve the 

assumed goal. 
Prüfungsform- und 
umfang 
Assessment 

Siehe aktuelle Prüfungstermin- und Prüfungsformliste  // 
 
Student presentations and/or a written assignment 

Lehrform 
Teaching methods 

The course follows a student-centred approach based on activity-driven lectures as well as 
classes with discussions and exercises based on own and group work, discussions, 
consultations and evaluations. Guest contributions from the field of practice are integrated. 

Lehrinhalte 
Course objectives and 
description 

The course develops knowledge in the fields of 
• examining the relationship between school meals and diet, food systems and climate 
• school meal programmes around the word, as well as actors in this field 
• school-based health interventions and evidence of impact 
• good practices from national school meal programmes across high- and low-income 

countries as well as regional approaches 
• the nutrition indicators to collect for school-age children and adolescents  

The course gives students opportunities to learn about and practice selected methods such 
as interview techniques and case studies. 

Workload Präsenzveranstaltung (2 SWS): 
Studentische Vor- und Nachbereitung:  
Summe: 

  30 h 
120 h 
150 h 

Inhaltliche 
Voraussetzungen 

 

Formale 
Voraussetzungen 
Formal prerequisites 

none 
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