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Characteristics of Seoul Gastronomy

* Abundance of Mountains
- Seoul is surrounded by numerous mountains, shaping
the city’s landscape and food culture.
* Lifestyle in Harmony with Mountains

- Daily life in Seoul is closely intertwined with mountain
activities such as hiking, foraging, and seasonal
gatherings.

* Ingredients Sourced from Mountains

- A wide variety of herbs, vegetables, and other food
resources are obtained from the mountains of Seoul and |
incorporated into local cuisine.

AN FoodBizm®
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Seoul Gastronomy

Characteristics of Seoul Gastronomy

Image source: O|B43|, Jung Ang Ilbo
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Seoul Gastronomy Seoul Gastronomy

Characteristics of Seoul Gastronomy Characteristics of Seoul Gastronomy

* In Seoul, rivers and streams are as abundant as mountains. Influenced by Pungsu (feng shui), traditional housing placed
mountains at the back and waterways in front, shaping residential areas in this way for centuries

AN FoodBiz

MARKETING & INFORMATION MANAGEMENT
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Seoul Gastronomy

Characteristics of Seoul Gastronomy

Water dropwort Wild chive Korean dandelion
ofLt2| el Sk

Image source: ZH7H2| 2| A| I
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Seoul Gastronomy Seoul Gastronomy

Characteristics of Seoul Gastronomy Characteristics of Seoul Gastronomy

* From “Traditional” via “Modern” and “Innovative” and then....

Category Examples
Vegetables Cabbage (Hi ), Radish (),
(OFXH) Carrot (TH), etc.

Fernbrake (1L A}2]), Aralia shoot
s (55), Shepherd’s purse (‘& 0|),
Mushrooms(E{4). etc.

ajLf2 i
Aquatic Vegetables Water dropwort (O] Lt2[), Wild ¢

2 hive (2 2H), Korean dandelion (
i 281), cte.

Mountain Greens
)

Image source: Hankook Ilbo

Image source: Jung Sik

A‘ MARKETING & INFORMATION MANAGEMENT A‘ MARKETING & INFORMATION MANAGEMENT
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Sustainability of Seoul Gastronomy

Seoul Gastronomy: A Path to Biodiversity

* Traditional characteristics and approaches of Seoul’s
gastronomy carry significance in terms of biodiversity.

* The future of Seoul’s gastronomy should focus on

securing genetic diversity, varietal diversity, and

ecosystem diversity. Genetic
- It is not a radical call for a plant-based table. R

* By doing so, Seoul can open a new arena of sustainable
gastronomy for the future. S pec ies

diversity

DIVERSITY Ecoi;/jtem

Image source: https://cocreationproject.jp/en/activity/biodiversity-en/
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Sustainability of Seoul Gastronomy

Seoul Gastronomy: A Path to Biodiversity

* FAO (Food and Agriculture Organization): “Biodiversity is the foundation for agrifood
systems, for sustainable agricultural production...”

“HSCYE2 X H7tstt s Yis flet sMF Al2"Ee 220
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“Genetic diversity is the resource material for crop improvement
and for adaptation to changing conditions”

él«ua R Met—(1917-1998)
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Sustainability of Seoul Gastronomy

Seoul Gastronomy: A Path to Biodiversity

* Diversity is the core.

* Korean consumers, including those in Seoul, consume the
widest variety of vegetables in the world

* Korean gastronomy also features the most detailed
segmentation of beef cuts globally.

- Cattle are divided up to 100 different cuts, each prepared and enjoyed in
distinct ways.

* Such diversity leads to sophistication, opens pathways to a
sustainable future, and contributes financially to the growth of
the gastronomy industry.

- Variety seeking, Price premium

Diversity, Variety Seeking, Price Premium = Sophisticated Buyer

19
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Sustainability of Seoul Gastronomy

Seoul Gastronomy: A Path to Biodiversity

Restaurant no
determines demand.
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In modern society, it is
the quality of demand,
rather than its size, \\
that defines the
competitiveness of
supply industries

QLN 'Q\\

Sophisticated buyers
with high-quality
demand drive
transformation

o
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Drive transformation in
supply industries.

* REMEMBER! Supply no longer determines demand

* In modern society, it is the quality of demand, rather than its size, that defines the
competitiveness of supply industries

* Sophisticated buyers with high-quality demand drive transformation in supply
industries

B <

Michael Porter (1947- )
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Sustainability of Seoul Gastronomy

Diversity in Food Ingredient

* What makes Food Ingredient diverse? = What determines the ‘sensory properties’ of food?

- Why do different crops/livestock have different sensory characteristics? What determines the “difference’?

The Origin of Sensation differentiation

S
gw%{»‘g&[

Food Ingredient Cooking Sensation

AN FoodBizm® .

MARKETING & INFORMATION MANAGEMENT

Short breeding
period, more
marbling

Longer breeding
period, stronger
meat flavor

Hard core,
fibrous texture,
strong flavor

No core, crunch
texture, juicy,
mild flavor

Future Framework for Seoul Gastronomy

o The 8th Seoul Urban
Food International Conference

Future Framework for Seoul Gastronomy

=N

Future Framework for Sustainable Seoul Gastronomy
* How do we create diversity in food ingredients for Seoul Gastronomy

Four dimensions to determine the essential attributes of a food to differentiate it:
@ Variety, @ Growing Environment, @ Growing Method, and @ Post-Harverst Processing

Sa0® © A © %

v v 4 v
Genetic Factors: Nongenetic factors Nongenetic factors Human Nongenetic factors Human
Variety Nature: intervention pre-harvest intervention post-harvest

Growing environment Growing method Post-harvest handling

Biologically and

genetically distinct Characteristics of a food ~ The characteristics of a food ~ After the crop is harvested, human

characteristics of an that depend on the that are altered by human efforts to improve the preservation
ingredient. environment in which it intervention and interaction and flavor of food through
rows with the crop and the fermentation, aging, drying, etc.
environment surrounding it Human efforts to improve the
up to harvest. preservation and palatability of food.

J MARKETING & INFORMATION MANAGEMENT
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Hanwoo

“Different cuts?”

What is different “Hanwoo BBQ?”

“Higher grade?”

2 K=o

SFNE

<Grade of Hanwoo Meat>

Image source: Jung Ang Ilbo

erent Banchan?”

Future Framework for Seoul Gastronomy

=N

Future Framework for Seoul Gastronomy

* Biodiversity-based differentiation
@ Variety
@ Growing Environment
® Growing Method

@ Post-Harvest Processing

FoodBizms

MARKETING & INFORMATION MANAGEMENT
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Future Framework for Seoul Gastronomy

Ulleung Chikso (25 & FH2)
* Variety

- Chikso is different from ordinary Hanwoo; genetically, it has less marbling but possesses a distinctive, strong beef flavor

- While Hanwoo has been extensively crossbred and selectively bred to grow larger and faster, Chikso has undergone very little
crossbreeding and grows slowly

- As aresult, its muscle fibers are dens

er with less marbling, and it retains juices better

AN FoodBizms

MARKETING & INFORMATION MANAGEMENT
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Future Framework for Seoul Gastronomy
Ulleung Chikso (25 &)

21

* Growing Environment

- Open barns facing the sea: All cattle grow while overlooking the ocean and exposed to sea breezes.

- Challenging terrain and climate: Entire island is sloped & Hot summers with little rain, and extremely cold winters with Korea’s
heaviest snowfall.

- These conditions make Chikso repeatedly contract and relax their muscles.

- Virtually free from fine dust. Rich in minerals and exceptionally clean deep-sea water. .

FoodBizmm

MARKETING & INFORMATION MANAGEMENT

Future Framework for Seoul Gastronomy
Ulleung Chikso (25 32

* Growing Method

- Fed with herbal feed from Ulleungdo mountains, shared among farms
- Farmers create their own recipes by mixing grains into the feed
- Raised more slowly and longer (32—35 months) than

ordinary Hanwoo (27-30 months).
b 1 L /

FoodBizis

MARKETING & INFORMATION MANAGEMENT
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Future Framework for Seoul Gastronomy Future Framework for Seoul Gastronomy
Ulleung Chikso (25 & FH2)

Jeju black Cattle(8|F 55)

* Post-Harvest Processing
- Due to the island’s communal tradition (churyum), the concept of long aging is absent
- Instead, there exists a culture of eating freshly slaughtered cattle in its most fresh and immediate form

- Many Ulleung Chikso cattle show genetic traits that make tenderloin and short ribs delicious without the need for aging

B10% @ 8% sanuy |

SEUING T s8I0 £y

NFoodBizzw A ' SNFoodBizrm
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Future Framework for Seoul Gastronomy

Ulleung Chikso (25 & FH2)

* Different from both Hanwoo and Chikso raised in other regions

* Consumers are willing to pay a premium if it matches their taste

* Avreason to visit Ulleungdo or to return to restaurants using this ingredien
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GEROSCIENCE HYPOTHESIS
Accumulation of cellular/tissue aging leads to systemic aging phenotype

Cells

;.—j[?% Heart
Cell 3 .
Healthier Seoul Through Slow Aging Diet ﬂ

Pem;_f/
Person 2 ,J

’u‘: Au Person 3

Brain

Kidney

Fat hid

Hee-Won Jung, MD, PhD, MSc

- - Fig. 1] Lifespan as an integration of rates of aging at multiple levels. Graphical representation of rates of aging with boxes representing aging in individual
C h Ief Health Offlce r; SeOUI cells, organs and persons. Cellular stress results in distinct homeostatic cellular states. These digital cellular states (as described later in the text) are

integrated to give rise to distinct rates of aging acrass organs, ultimately leading to analog functional readouts that differ among organs and thus among
individuals. The x axis represents time/age and the y axis represents the magnitude of change for a given box.

Rando et al, Nat Aging, 2021

=
o
Q)

Ql
=)

oQ

|

= management of intrinsic ca paCity trajectory (A) Heterogeneous trajectories of human biological aging (B) Human aging biology and phenotype

_ = lifelong aging retardation % Time

= . . I Gene

§ B frallty preventlon ED // Socioeconomic status | | dividual differences
; 2 Death Sedentary lifestyle

g @ / /// Bad diet habit

E Dependency Smoking, alcohol

<Hallmarks of aging>

inflammation
Dependency Senescence cell

. Proteostasis
% Genetic alteration

Cellular aging Positive feedback
Tissue aging
Organ aging

i

Frailty phenotype

Time

Chronological age Jang et al, Jama Netw, 2023
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Link between accelerated aging at midlife and accelerated deficits

measures Sensorimotor functional capacity Perceptions of aging — BMI
« Gray matter measures « Tests of cognitive functioning « Tests of functional finess. « Attitudes toward aging 06 e Waist-hip ratio
* White matter measures * Cogritve decline o | Tests of vision and hea”v'\"rfamns : :;::::: ;::x . Hemoglobin At
« Facial aging 0.4 Leptin
‘ s Mean arterial pressure
. o024 = VO Max (rev)
§ w— FEV,/FVC (rev)
£ = FEV, (rev)
g a = Total cholesterol
g w— Triglycerides
2 02 @== HDL cholesterol (rev)
@ Lipoprotein(a)
0.4 - == ApOB100/ApoA1
eGFR (rev)
064 Blood urea nitrogen
hsCRP
Slow Average Fast ‘White blood cell count
PoA: 0817 Mean periodontal attachment loss.
individual Id':”:;:‘r;:sml‘ne;a”t;oi change @== Dental caries experience
-1.0 T T T T
26 32 38 45
Age (years)
' Biomarker panels measured in 26, 32, 38, 45 years.
Q ¢ o) 3 At age 45 in 2019, participants with faster Pace of Aging had
Cativescise  Maaboic oenal Pumonary more cognitive difficulties, signs of advanced brain aging,
sesnsementomiseomare [ i diminished sensory—motor functions, older appearances and
e e : : ST : .
more pessimistic perceptions of aging than slower peers.
ERRRRRS885:8:8:8 3 E ee
>2g22ea228°Q@°2° 2 8 8 R
[ | | | | | [

Assessment age (years)

Dunedin Longitudinal Study

Elliot et al, Nat Aging, 2021

Deficits in early elderhood(66y Koreans) and later geriatric outcomes

Mortality Incidence of dementia

Robust Pro-ril Moderate-o-Severe

Mild

Follow-Up Time (Years)

Dementia
Robust 627332 30,972 (4.9) 08 1.00(1.00, 1.00) 1.00(1.00, 1.00) 86
Pre-rail 269778 22,894 (8.5) 13 . 151(148,153) . 147 (145, 1.50) 127
Mildly frail 53761 7.142(133) 19 . 217(212.2.23) . 208(202,213) 174
Moderate-to-severely frail 8344 1.699(20.4) 33 1o 3.59(3.42.3.77) L 3.18(3.02.3.35) 256
Fall
Robust 630568 2519 (04) 01 1.00(1.00, 1.00) 1.00(1.00, 1.00) 07
Pre-frail 272708 1773 (0.7) 01 L] 140(1.32.1.49) L] 1.36(1.28,1.45) 10
Mildly frail 55083 500 (0.9) 01 ol 1.82(1.65,2.00) ] 1.71(155.1.88) 12
Moderate-to-severely frail o177 121(13) 0.2 ——i 2.76(2.29.3.32) i 2.31(191.2.78) 18
Fracture
Robust 516676 89079 (17.2) 29 1.00(1.00, 1.00) 1.00(1.00. 1.00) 247
Pre-frail 214128 49,943 (233) 38 . 118(117.1.19) i 117(115,118) 30.7
Mildly frail 42257 11984 (28.4) 45 . 1.37(1.34,1.39) . 1.33(1.30.1.39) 344
Moderate-to-severely frail 6553 1,927 (29.4) 51 . 154(1.48,162) . 1.42(1.36, 1.49) 348
Disability qualifying long-term care
Robust 631206 4.505(0.7) 01 1.00(1.00. 1.00) 1.00(1.00. 1.00) 13
Pre-frail 272989 3.855(1.4) 02 - 185(1.77.1.93) - 181(1.73.1.89) 22
Mildly frail 54979 1,576 (2.9) 04 ot 3.37(3.17. 3.57) tot 3.21(3.02. 3.40) 38
Moderate-to-severely frail 8724 748 (8.6) 13 — — 109(100,117) — —* 9.77(9.00,106) 106
12 3 4 5 12 3 4 5 0 10 20 30 40 50
Cause-Specific HR Subdistribution HR 10-Year Cumulative Jang Et al, Jama NetW., 2023

Incidence (%)

21
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River of life
A

Delay aging (Geroscience)

Prevent chronic diseases

Delay aging (Geroscience)

Manage chronic diseases

Manage deficits
Focus on function and independence

I 4

Figure from book ‘A= 7}& 8t L} Oz 95 75 Age (y)
Adopting from Bierman et al, Lancet, 2013, Kuchel, JAGS, 2017

Geroscience approach
- targeting metabolic excess

Insulin sensitivity
Truncal fat

Ketone body T Blood pressure
AMPK T ROS ¢

Caloric
Restriction

Body weight {,

SIRT1 D Senescence cell |

mTORC1 {,
FGF21 1

Inflammation {, Lifespan T

Less psychological stress
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(a) (&) o Proportion of variance explained
by each component of the
DNAmMGrimAA biomarker
Forest plot: Effect of dietary intervention

dietary intervention (arm 1) were counseled

. . . . h DNAMGrimA -
Diet to retard aging: Blocking metabolic accelerators S ; ’ ’r - to adopt a diet based on the consumption of
DiAmADM m 002035021 . JUE - plant foods, with a low glycemic load, low in
. ) : ) o bpein s Ph§iifg saturated- and trans-fats and alcohol, and rich
*» mTOR : high protein/red meat, high metabolic load Bt T Kitgid] in antioxidants.
DNAMCystainC B -0.02(-0.25; 0.21) (e) Correlation plot bat\.rlean the (a) replacement Of I‘eflned gI‘alnS Wlth Whole
DNAmGrimAge and its components
> Legu mes, veg etables P, » SRR e s grains; (b) consumption of at least one portion
— of raw vegetables and one portion of cooked
DNAmPackYears — 0.09 (032 ;0.14) Sheian - | 2

vegetables at each meal; (c) consumption of

e Insulin-IGF1 : h|gh glycemic |Oad, hlgh metabolic load P— - BRI s _ : fish at least 2-3 times weekly; (d) reduction of

the consumption of fresh and processed red

[ DHA : 3 021051 ; 0.09) PO [y
> Whole grains, slow carbs = meat to less than once weekly; (e)
. — SR i i o Eol i b ol consumption of at least 3-4 portions of

legumes and pulses per week; (f) daily
. . . . . consumption of at least 2-3 portions of fruit;
Attenuating these 2 leads up to 34% lifespan extension in mice - (g) cakes and desserts consumed no more

] than once weekly; (h) no more than 1
portion/day of milk or yogurt and 2
portions/week of cheese; (i) exclusive use of
extra-virgin olive oil as dressing and cooking
fat; and (j) consumption of no more than one
glass of wine daily at meals for those already
o 4 used to drink alcohol

z
3
I

standardized delta DNAmLeptin
o]
L
standardized delta DNAMGDF15
-2 4]
I L

standardized delta DNAmPAI1

-3
1

Fiorito et al, Aging céil, 2021

Controis  Dietaryintervention Controls  Distary intervention Controls  Dietary intervention

Healthy diet slows aging by 33% in human for 2yrs mTOR, insulin-IGF1 attenuation by diet

T
3
(@) (b) g;, insulin->fat depo
= 24 o
o
S
o
[ . .
g’ o 2 o- High glycemic load -
= L
£ ‘g" * Low carb to diminish glycemic stress itself
E &
E E ghrelin, cortisol
w
32 ® * Slow carb diet
o ao
o ]
@ il
& s -
8 v | Q 4 | 3 . . e .
3 ) = * Increase insulin sensitivity
8 &
5
. 8
o | p=0.01 o | p < 0.001 Low glycemic load =
I T T I I T
Controls Dietary intervention Controls PA intervention
FIGURE 1 Fiorito et al, Aging cell, 2021 Open in figure viewer | ¥PowerPoint
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The NEW ENGLAND
JOURNAL of MEDICINE

SPECIALTIES v TOPICS v MULTIMEDIA v CURRENTISSUE v LEARNING/CME v AUTHOR CENTER  PUBLICATIONS v C
REVIEW ARTICLE | f X in B2
Diets

Authors: Mary Yannakoulia, Ph.D. @@ and Nikolaos Scarmeas, M.D., Ph.D. Author Info & Affiliations

Published June 12, 2024 | N Engl | Med 2024;390:2098-2106 | DOI: 10.1056/NEJMra2211889 | VOL. 390 NO. 22

Conclusions

An overall inspection of the literature suggests that plant-based diets with a
moderate lipid content, characterized by the consumption of vegetables, fruits,
whole-grain cereals, legumes or pulses, nuts, and unsaturated fats, with low-to-
moderate amounts of poultry and seafood and low quantities of red meat and
sugar, may offer substantial health benefits. The Mediterranean diet may be an
option, at least for some population groups.

25
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# Whole grain with legumes in restaurants in Seoul

4
Z
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il

# Whole grain with legumes in restaurants in Seoul

Seoul certified whole grain restaurants

target: 15,000 stores till 2030

26



Healthier Seoul Through Slow Aging Diet

27

# Nudge strategy for younger population

* Display strategy : Low exposure - low probability to purchase

# Food labeling / grading

ik

o The 8th Seoul Urban
Food International Conference

# Vege maps

MH-U2eiAS S XTMUl2
"26HNEX] 2 RERISE Y
A HER, A HEE 22 KIEAHIA

- HY NS UAEZ SOIEA YA T8, Q=101 B )| &Y
- AIEEASY > FR U2 EUE N IR &

| E0iRtA T HATZIS HIAIDI 2 Al 25013

# Seoul future table

Whole grains, beans, veges, seafoods, fresh
fruits, milk and derived products

Target : ~3000 outlets till 2030

28
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# Less sweet expedition project

 Using the “9988” application (Seoul health app)
 Online/offline program for primary school childrens and parents

* 90 day challenges

Be healthy, be full, be joyful!

22
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KYOTO

Kyoto /
[R]Kyoto Sta. ,'" 1) .
Iu ";,ﬁ ¢
4

'

OKAYAMA

[

HIROSHIMA
® Hiroshima Sta. )
.," ~\_ ----------- : . ®
oy oo D W OSAKA
L Hiroshima . 2 International Airport NARA

</l Airplane

90min, Rural Areas and Satoyama
e 120min. Hanamaki
2 fores m 14round rips | waek 80min. :
Sendai
. | v & T oemin
China N 60min. .
Sapporo + uor:-mw Kobe Ibaraki Forest and Mountain
: ) 7omin. : Regions
) Alrport o Tokyo/Haneda 9
Taiwan o ek 65min.
5 R I rban Areas
(Urbanized Districts)

Fishing Areas

@ Shinkansen - bullet train-

o7 70min. 70min.
e

/ | Tokyo | | Nagoya l l Kyoto | IShin-Osaka]
110min. 35min.

COHERLOERT

ERLEEOTY.

13min. 12min.
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GEGBAL PROGRAM
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FARMERS :
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RO W EXTRA

Chardonnay

s e e (6 HIRAE

KOBE WINE

©v

o The 8th Seoul Urban
Food International Conference

SIOWFO(;dQNippon ARK OF TASTE JAPAN

Local

Certification Date: January 17, 2017

Production Area: Arima, Kita Ward, Kobe City, Hyogo Prefecture

Production Volume: 800 g of flower sansho and 20 kg of fruit (Fiscal Year 2017)
Harvest Period: Late May to early June

Main Culinary Uses: Simmered in soy sauce, grilled dishes, etc.
Contact: Slow Food Arima

Production and Local Consumption of Fertilizer

Kobe Recycled Phosphorus (Fertilizer) Compost

Utilization of the Fertilizer
'Kobe Harvest,

Containing Recycled&

Phosphorus from Ko

Purification of ‘Kobe Ret
Phosphorus,’ a Fertilizer Raw
Using Proprietary Technology

Phosphorus Contained in
Food Is Excreted and
Flows into the Sewage
System

Utilization of Feed Cultivated
Using Compost

Utilization of From Cattle Manure
to Compost

Compost

Recovery of
Phosphorus from
Sewage Sludge

Realization of Regional Resource-Circulating Agriculture
through the Utilization of Kobe Recycled Phosphorus

42
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From Manifesto to Movement:

20 Years of New Nordic
Cuisine and Its Next Chapter

Judith Kyst

Director of Madkulturen (The Nordic Co-operation)




From Manifesto to Movement: 20 Years of New Nordic Cuisine and lts Next Chapter

The 8th Seoul Urban

Food International Conference

The aim of the
New Nordic Kitchen:

1.

To express the purity, freshness, simplicity and ethics that we
would like to associate with our region

2.

To reflect the different seasons in the meals

3.

To base cooking on basic ingredients which characteristics are
especially excellent in our climate, landscape and waters

The aim of the
New Nordic Kitchen:

7.

To develop new possible applications of traditional Nordic food
products

8.

To combine the best Nordic cooking procedures and culinary
traditions with impulses from outside

9.

To combine local self-sufficiency with regional exchange of
high-quality goods

To combine the demand for good taste in food with modern
knowledge about health and well-being

5.

To promote the Nordic products and the variety of Nordic
producers and to disseminate the knowledge of the cultures
behind them

6.

To promote the welfare of the animals and a sound production
in the sea and in the cultivated as well as wild landscapes

10.

To cooperate with representatives of consumers, other cooking
craftsmen, agriculture, fishing industry, food industry, retail
and wholesale industry, researchers, teachers, politicians and
authorities on this joint project to the benefit and advantage of
allin the Nordic countries

Signed by:

Erwin Lauterbach (DK), Eyvind Hellstrgm (N),
Fredrik Sigurdsson (IS), Gunndur Fossdal (FR),
Hakan Orvarsson (IS), Hans Valimaki (FIN),
Leif Sgrensen (FR), Mathias Dahlgren (S),
Michael Bjorklund (AX), René Redzepi (DK),
Roger Malmin (N), Rune Collin (GRL).
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; Impact of the .

New Nordic Food O
Movement

The Nordic gastronomic scene
for the past 20 years

(atolatotarol
@ StSiCisEts

First three-year The Michelin Guide Coverage of New Nordic

programme on New publishes a separate Food in the media
2094 Nordic food under the 20‘10 guide to the Nordic 20;"7 peaks with 12500 20‘23

Nordic Council of region for the first time mentions across the

Ministers . Nordic region
12 chefs formulate the : Second 5-year : The first winners of : 4 Nordic restaurants
New Nordic Kitchen 2 programme 201 Embla - Nordic Food 201 arein
Manifesto 007 on New Nordic Food 014 Awards 019 Top 100 on 'World's

Best Restaurants'

(4

49

The 8th Seoul Urban

Food International Conference

The results speak
for themselves

woltts Nordic restaurants are among the best
restaurants on 'The World's 50 Best
Restaurants' 14 times

o

85 Nordic restaurants received 1, 2 or 3
Michelin stars in 2024

Nordic chefs have won 20

) medals at Bocuse d'Or in the
l OCUHL_ & A past 20 years
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From Manifesto to Movement: 20 Years of New Nordic Cuisine and lts Next Chapter

The Nordic Region has
flourished as a
gastronomic region

Key effect #1: The Nordic Region has flourished as a gastronomic region

The key effects

Nordic gastronomy emerging as a
culinary stronghold

# 1 . #2 . #3 . * New pride and regional awareness

The Nordic Region has Awareness of the role of food New Nordic food has potential *  Cooperation and common identity
flourished as a gastronomic has grown in the Nordic for further development «  Cementing the Nordic Region's place in the
region countries gastronomic world elite

. Nordic countries as food destinations

10
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From Manifesto to Movement: 20 Years of New Nordic Cuisine and lts Next Chapter

Key effect #1: The Nordic Region has flourished as a gastronomic region

74 %

believe that New Nordic Food has had a
pervasive and transformative impact on
gourmet restaurants and

fine dining.

Survey among participants at the dialogue meetings
Revitalising the Nordic Kitchen Manifesto.

Key effect #1: The Nordic Region has flourished as a gastronomic region

(o

The fine-dining scene was completely free of
national imprints. We took our inspiration from
France, Italy, etc. You were "forced" to cook
their food. But with the manifesto and the
movement, we have succeeded in changing
that.

- Mathias Dahlgren, Chef, Sweden.

Examples of high-level Nordic gastronomy

Iceland Norway ) o o
Dill in Reykjavik is a pioneer in Nordic Maaemo in Oslo, 3 Michelin stars, highlights
cuisine with a focus on Icelandic terroir. hyper-local ingredients and Norway’s natural

landscape as inspiration.

53

Denmark
Geranium in Copenhagen, known for its
sustainability and Michelin stars, combines
Nordic ingredients with innovation.
ETA

o The 8th Seoul Urban
Food International Conference

H2.

Awareness of the role of
food has grown in the
Nordic countries

Key effect #2: Awareness of the role of food has grown in the Nordic countries

Great impact on the role of food in
the Nordic countries

* Interest in food and ingredients has grown

*  Local and regional produce is appreciated and
in higher demand

J Food is seen in a societal context
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From Manifesto to Movement: 20 Years of New Nordic Cuisine and lts Next Chapter

Key effect #2: Awareness of the role of food has grown in the Nordic countries

77 %

agree that New Nordic Food has contributed to

a more sustainable food culture in the Nordic ("

Region. New Nordic food has
People have generally become very interested and care .

F S e i about what they eat. Food has become more potential for further
important. And we have become more focused on the
importance of our food choices, both in relation to d eve I O p m e nt
ourselves and to the larger society. In addition, local
products often also have other good values, they are
often organic, taste better, etc.

Antti Oksa, Sales Director at the retail cooperative, SOK in Finland.

Key effect #2: Awareness of the role of food has grown in the Nordic countries Key effect #4: New Nordic food has potential for further development
Examples of increase of food awareness Future Opportunities for Growing
in the Nordic region New Nordic Cuisine

*  Build on the values, but not necessarily the
name

*  Make room for regional differences in the work
on green transition

2209

¢ Focus on food skills and food education

©o

Slow F00d®

4+ 1009 REINDI
i —

*  Strengthen the supply and availability of local
ingredients

*  Give greater political support to food as a

gﬂKOLOGISK

LANDSFORENING culture
Sweden Denmark Sweden
Slow Food Sweden’s initiatives support the The Danish Organic Association works for Smakbyn on Aland combines the island’s
preservation of local foods and food increased focus on organic and sustainable food locally produced foods with Nordic culinary
culture. production throughout the country. heritage.

18
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Key effect #4: New Nordic food has potential for further development

93 %

believe that the values of purity, freshness,
simplicity and ethics continue to be a good
value base for a common food culture in the
Nordic Region.

Survey among participants at the dialogue meetings about
revitalising the Nordic Kitchen Manifesto.

Key effect #4: New Nordic food has potential for further development

Local initiatives

Norway Finland

The 'Food Nation Norway' initiative has Aland, a Finnish self-governing
launched several collaborative projects that archipelago,

integrate sustainability, local food has adapted the manifesto to its own
production, and cooperation between traditions and landscape, which shows
agriculture, fisheries, and gastronomy to the flexibility and potential for local
create a greener food sector. adaptation.

o

My dream is to break through at the roadside inns. At the
long-haul drivers and in the segments where New Nordic food
is not available at all today. The values must be made
commonplace, but in an understated and simple way.

Astrid Regine Nasslander, Chef from Norway

21

22

There has been a very strong collaboration in
the Nordic region, and we have really used,
inspired and traded with each other. When we
travel the world now, we are just one big
country. We are not from Denmark, but we are
from the Nordic countries, and then people
understand what kind of food it is.

Erwin Lauterbach, chef, Denmark.

For many years, people have denied what we
had in the regions. We were a little ashamed of
it. There was a kind of snobbery. But with New
Nordic Food, we began to see the value in the
food being local. There was a completely
different story about where the food comes
from.

Leif Sgrensen, Chef, Faroe Islands

23

New Nordic Cuisine is not just a
culinary trend, but a vision of
sustainable, innovative, and
inspiring gastronomy for the

future.

Thank you for your attention

The 8th Seoul Urban
Food International Conference
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Finnish food tourism boosting
sustainability, innovation and
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Jaana Puhakka

Project Manager of Hungry for Finland




The 8th Seoul Urban

From local to global - Finnish food tourism boosting sustainability, innovation and networks .
Food International Conference

HUNGRY
ré”’“””“‘”” How we define food tourism
FOOD TOURISM IS A FORM OF TOURISM in which activities and

F ro m Iocal to g I o bal 3 experiences related to local food and drink serve as pull factors.

!:IanISh.fOOd tourlsm bOOStlng SUStalnablllty’ THE AIM OF FOOD TOURISM IS to offer tourists an opportunity to discover
|nnovat|0n and networks the strengths, phenomena, culture, traditions, history and people of the region of

destination through food experiences.

Jaana Puhakka OpriLaamanen Anna Rinteinen FOOD TRAVELLERS OR FOODIES travel with food and related activities as
their primary motive. Food tourism products also interest other target groups.

EVERY TOURIST EATS Local food was considered one of the most interesting
of the 46 holiday activities in Visit Finland’s target group survey (Visit Finland

2023b). HUNGHY
*@roﬂgria "5 Haaga-Helia r FOR FINLAND

Image: Julia Kiveld, aitojamakuja.fi
MKN [ta-Suomi Itd-Suomi

{ HUNGRY
FOR FINLAND

Finland’s Food Tourism Current state of food
Strategy 20 -20 tourism in Finland

Opri Laamanen,/«wMeri Péyhdnen  Sini Garam Eu Hasga-Helia @ \isit Fieland




From local to global - Finnish food tourism boosting sustainability, innovation and networks

Current state of food tourism in Finland

Our strengths:

Uniqueness History & Culture

For example, you can pick berries from Food traditions and customs. There
the forest for personal use are many different regional kitchens
such as Western, Eastern, Lappland

Exoticism and archipelago in Finland.

Finnish ingredients are exotic, especially
for foreign tourists Versatility

Finnish cuisine can be anything from
traditional and rustic to modern and
innovative.

Innovativeness
For example, availability of and expertise
in special diets

{é FOR FINlAN[l

Current trends in food tourism in Finland

Authenticity and localism Good storytelling and engaging
remain the main attractions food narratives help increase
revenue.

"All aspects of
Continuous learning and responsibility and

personal development as a Cleér . .
motivational factor communication Food is becoming an even

about them are more essential part of the

essential for event experience
business."

Al-Powered forecasting in
Business Multi-sensory food fizagzidlla __
experiences HUNGHY
FOR FINLAND

63

. The 8th Seoul Urban
Food International Conference

VISION

Hungry for Finland — ResEonS|bIe and unforgettable food tourism
products are the stars of Finnish tourism.

MISSION
Working together towards accessible and year-round food tourism.

"By 2028, food tourism in Finland is both sustainable and profitable. We have established
systematic product development processes and strong, distinct food tourism identities across
different regions, supported by leading flagship products. Our cooperation is efficient, and we
actively share knowledge nationwide to learn from one another and grow together."

r@ FOR FINLANI]

Core messages of food tourism

Taste of Place
i — Eat local and sense Finland!

Pure & Natural
— Eat wild and healthy in Finland!

Cool & Creative
i — Eat, get inspired and happy in
i Finland!

{ HUNGRY
FOR FINLAND
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From local to global - Finnish food tourism boosting sustainability, innovation and networks

Measures for 2024-2028

Entrepreneurs
Local organisations, municipalities and cities
Training organisations and food tourism development projects

+ Sustainable and responsible business * Sales and accessibility
+ Knowledge-based management * Communications and marketing

* Productisation » Clarifying regional food tourism
+ Networking identities

ré FOR FINlAN[l

Cases - National

Ministry of Agriculture and Forestry of Finland

o food security, agricultural policy, and food safety

o promoting a sustainable and profitable food chain in Finland
Foreign Ministry of Finland

o Embassy chef training
o State guests are always offered Finnish cuisine whenever possible

Visit Finland

o Finnish food is being developed into a tourism asset
o Competitor analysis of Nordic countries

o Consumer perception survey on Finnish cuisine

o Sustainable Food Tourism Guide

Hungry for Finland
o Food Tourism Network Haaga-Helia____
o Food Tourism Competition HUNGHY
E FOR FINLAND

The 8th Seoul Urban
Food International Conference

Cases - Regional

Via Karelia

Saimaa European Region of Gastronomy year 2024 & Kuopio 2020
Oulu2026 European Capital of Culture & Arctic Food Lab
Saunaruokaopas / Sauna food workbook

Many regional development projects in Food tourism + Food
development projects

ra FOR FINLANI]




From local to global - Finnish food tourism boosting sustainability, innovation and networks ° The 8th Seoul Urban
Food International Conference

Contact information

» Ministry of Agriculture and Forestry of Finland: Ms. Kirsi Viljanen, specialist kirsi.viljanen@gov.fi
+ Visit Finland: Ms. Terhi Hook Manager, Industry Development terhi.hook@businessfinland.fi

* Food tourism strategy & Hungry for Finland: Ms. Opri Laamanen, Food Tourism specialist, opri.laamanen@haaga-
helia.fi

» MKN Eastern Finland: Ms Anna Rinteinen, Tourism & Food Tourism Specialist & WTFA Food
Ambassador, anna.rinteinen@mbkn.fi

* RWAC Eastern Finland: Ms. Jaana Puhakka, Food Tourism & Food export specialist jaana.puhakka@mkn.fi

{ HUNGRY
FOR FINLAND

Read the full strategy in English here

Contact and further information: Opri Laamanen |
opri.laamanen@haaga-helia.fi
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