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Encouraging public demand for sustainable,
healthy plant protein products from intercrops

Problem

Applicability box

Intercropping cereals and grain legumes for simultaneous
harvest faces several barriers in post-harvest handling, in-
cluding low awareness of benefits among consumers and
value chain actors.
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Benefits

Eating legume-based foods enhances public health. Providing profitable outlets will encourage farmers to
grow more intercropped legumes.

Practical recommendations

To increase demand for a category of plant protein, multiple actors need to change their habits—not only
consumers, but also retailers, processors, and public kitchens.

One option for tackling this challenge is to organise so called food jams: cooking sessions in groups where
participants are provided with clear instructions, ingredients, and equipment to prepare one or several
meals according to prepared recipes.

Boosting public demand by spreading knowledge and providing hands-on instructions on how to pre-
pare tasty legume meals from local ingredients will help farmers to sell their intercropped legume products.

In Sweden, the communication project Food Jams translated results from research to short movies, arti-
cles, and recipes that explain the benefits of growing and eating legumes. The project also organised food
jams for legume cooking, especially adapted to school kitchens, and produced instructions and material
for others to also organise legume food jams.
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Figure 1: Cooking peas and lentils that come from Swedish
organic farms. Photo: www.foodjams.se

Figure 2: Intercropped lentils and oats. Photo: Per Modig, Fagraslatt.

Further information

Further readings

o Bedoussac L, Journet EP, Hauggaard-Nielsen H, Naudin C, Corre-Hellou G, Jensen ES, Prieur L
and Justes E (2015). Ecological principles underlying the increase of productivity achieved by ce-
real-grain legume intercrops in organic farming. A review. Agronomy for Sustainable Development
35, 911-935. https://doi.org/10.1007/s13593-014-0277-7.

o ROa6s E, Carlsson G, Ferawati F, Hefni M, Stephan A, Tidaker P, Witth6ft C (2020). Less meat,
more legumes: prospects and challenges in the transition toward sustainable diets in Sweden.
Renewable Agriculture and Food Systems 35, 192-205.
https://doi.org/10.1017/S1742170518000443.

Weblinks

o Fagraslatt https://www.fagraslatt.se/
o Food Jams www.foodjams.se
o Check the Organic Farm Knowledge Platform for more practical recommendations.
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Stimulera efterfraigan pa hallbara och
halsosamma vaxtprotein-baserade Ilivsmedel
fran samodling

Problem

Tillampningsomrade
Samodling av spannmal och baljvaxter for samtidig skord
forsvaras av hinder i hanteringen efter skord, bland annat
bristande medvetenhet om fordelarna hos konsumenter
och aktorer i vardekedjan.
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Agroekologi, marknadsféring och jordbrukshandel,
hantering efter skord, hallbara samhallen

Nyckelord
. — : hallbarhet
Att Oka efterfragan pa .P.aljvaxt-baser?Qe I|v.sr.r.1edel Sammanhang
kommer att skapa fler mdjligheter att salja baljvaxter, Sverige
inklusive fran samodling. Bist inom

Fordelar Storkék, restauranger, media

Att ata livsmedel baserade pa baljvaxter forbattrar folkhalsan. Mer I6nsamma avsattningsmajligheter
kommer att uppmuntra jordbrukare att odla fler samodlade baljvaxter.

Praktiska reckommendationer

For att Oka efterfragan pa vaxtprotein maste flera aktoérer andra sina vanor — inte bara konsumenter, utan
aven produktutvecklare, detaljhandel, och storkdk.

Ett satt att ta itu med denna utmaning ar att anordna sa kallade foodjams: matlagningssessioner i grupp
dar deltagarna far tydliga instruktioner, ingredienser och utrustning for att tillaga en eller flera maltider
enligt forberedda recept.

Att 6ka efterfragan hos allmanheten genom att sprida kunskap och ge praktiska instruktioner om hur man
tillagar smakrika baljvaxtmaltider av lokala ravaror kommer att hjalpa jordbrukare att salja sina produkter
fran samodlade baljvaxter.

| Sverige anvande kommunikationsprojektet Food Jams forskningsresultat for att skapa kortfilmer, artiklar
och recept som forklarar férdelarna med att odla och ata baljvaxter. Projektet anordnade aven foodjams
for tillagning av baljvaxter, sarskilt anpassade for skolkdk, och tog fram instruktioner och material sa att
aven andra kan anordna liknande foodjams.
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Bild 1: Tillagning av artor och linser fran svenska ekologiska
gardar. Foto: www.foodjams.se

Bild 2: Samodling av linser och havre. Foto: Per Modig, Fagraslatt

Mer information

Ytterligare lasning

o Bedoussac L, Journet EP, Hauggaard-Nielsen H, Naudin C, Corre-Hellou G, Jensen ES, Prieur L
and Justes E (2015). Ecological principles underlying the increase of productivity achieved by
cereal-grain legume intercrops in organic farming. A review. Agronomy for Sustainable
Development 35, 911-935. https://doi.org/10.1007/s13593-014-0277-7.

o ROa6s E, Carlsson G, Ferawati F, Hefni M, Stephan A, Tidaker P, Witth6ft C (2020). Less meat,
more legumes: prospects and challenges in the transition toward sustainable diets in Sweden.
Renewable Agriculture and Food Systems 35, 192-205.
https://doi.org/10.1017/S1742170518000443.

Weblinks

o Fagraslatt https://www.fagraslatt.se/
o Food Jams www.foodjams.se
o Check the Organic Farm Knowledge Platform for more practical recommendations.
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