>>
Select language you would like to take the survey in:

English
Estonian
French (Français)
German (Deutsch)
Italian (Italiano)
Polish (Polski)
Spanish (Español)

>>
Dear students
As part of the research project SUSPLUS we are currently studying students’ understanding of the
Sustainable Food System concept and their expectations towards education within this subject. This is why
we are inviting you to take part in this survey – we would like to hear your views!
The survey is being carried out at all universities of our project partners at the same time. These are:
Estonian University of Life Sciences, Estonia; FH Münster University of Applied Sciences, Germany; ISARALyon, France; University of Copenhagen (UCPH), Denmark; University of Gastronomic Sciences, Italy;
University of Kassel, Germany; Universidad Politécnica de Madrid (UPM), Spain; Warsaw University of Life
Sciences (SGGL), Poland.
The results of the survey are intended to help develop new courses and adapt existing ones. The collected
data are used for this purpose only.
Answering the questions takes about 10 - 15 minutes. Please answer all questions, as this is the only way to
get representative results. Participation in the survey is voluntary. Personal data are not collected; the
processing of the answers is anonymous.
You can participate in the survey until dd.mm.yyyy. Note that you can only participate once. We recommend
that you take the survey in one sitting. If you have any questions, please do not hesitate to contact us by
email.
Thank you for your participation and completing our survey!
Prof. Dr hab. Ewa Rembiałkowska and SUSPLUS Partners
Faculty of Human Nutrition and Consumer Sciences WULS
tel: 00 48 22 59 37 0 38
email: ewa_rembialkowska@sggw.pl
www.sggw.pl
This survey is part of the research project "Innovative Education towards Sustainable Food Systems
(SUSPLUS)". It is supported by ERASMUS +.

>>
PRESENT ATTITUDE
Q1 How important are the following values to you when food shopping / eating? How important are the motives of
your buying / consuming decisions? Please rank the following:
not
moderately very
important
important important
at all

environmental impact
health
price
social impact
taste
animal welfare
composition of product (list of ingredients)
looking for particular label (organic / fair trade / slow food / PDO / PGI / no GMO)
looking for a special diet (vegetarian / vegan / other)
local production / regional production
tropical production / exotic for my country
seeking for tastes from childhood

Q2 Are there any values or motives missing? Please name them.

>>
Q3 Are you in charge of buying the food in your household? Please select one answer:
yes
yes, but I share the responsibility with somebody else
not usually, but I sometimes do the shopping
no

>>
Q4 How often do you buy food for your household?
every day
2-3 times a week
once a week
2-3 times a month
once a month
few times a year
never

>>
Q5 How often do you cook for you / your family?
every day
2-3 times a week
once a week
2-3 times a month
once a month
few times a year
never

>>
YOUR UNDERSTANDING
Q6 In your opinion, how important are the following elements of a SUSTAINABLE FOOD SYSTEM? Please rank:
not
moderately
very
important
important important
at all
makes nutritious food available, accessible and affordable to all
maintains healthy ecosystems
respects the needs of future generations
has minimal negative impact on the environment
encourages local production and distribution infrastructures
is humane and just, protecting farmers and other workers, consumers and
communities
respects animal welfare
is economically sound (provide good income to producers, distributors, sellers)
protects biodiversity

>>

YOUR BACKGROUND KNOWLEDGE
Q7 Are you interested in Sustainable Food Systems?
yes

a little bit

no

>>
Q8 Have you already had a course in your study programme related to or covering Sustainable Food Systems?
yes
no
>>
Q9 Have any of these topics been covered in your university education? Please answer for each topic.
yes, there were a few
yes, it was a whole
lectures (1-4) on this
course (minimum 15
no, not at all
topic within other
hours)
courses
organic food
fair trade
slow food
GMO
conventional agriculture
agroecology
organic agriculture
permaculture
precision agriculture
green revolution
yes, it was a whole
course (minimum 15
hours)
traditional food / regional food (PDO =
Protected Denomination of Origin or PGI =
Protected Geographical Indication)
Community Supported Agriculture (CSA)
food box schemes
food sovereignty
food security
food safety

yes, there were a few
lectures (1-4) on this
topic within other
courses

no, not at all

Sustainable Development Goals (SDGs)
vegetarianism
veganism
food loss and waste

>>
FUTURE EXPECTATIONS

Q10 Do you think that a course or topics in Sustainable Food Systems will be useful for your future
employment?
yes
no

>>
Q11 How interesting do you rate the following topics for a future teaching course? Please rate:
not interesting moderately
very
at all
interesting
interesting
organic food
fair trade
slow food
agroecology
organic agriculture
Protected Denomination of Origin (PDO) and Protected
Geographical Indication (PGI)
local food
Community Supported Agriculture (CSA)
food box schemes
Sustainable Development Goals (SDGs)

>>
Q12 Are there any topics missing for you? Please name them.

>>
Q13 Do you prefer to have a whole course on the above topics or only few lectures? Please select one answer:
a whole course (at least 15 hours)
a few lectures (1-4) within other courses

Q14 How interesting do you rate the following teaching methods? Please rate:
not interesting
at all

moderately
interesting

regular lectures
lectures with discussion
seminars / interactive workshops
field trips and excursions
group work
international courses (multicultural, international environment)
e-learning courses
cooperation with schools (e.g. giving lectures by students to school
pupils)

Q15 Are there further teaching methods which you would like used? Please name them.

>>

very
interesting

Q16 How interesting would you find learning the following skills specific to Sustainable Food Systems? Please
rate:
not
moderately
very
interesting
interesting interesting
at all
analytical problem solving skills
creative problem solving skills
ability to work in a lab
ability to search for relevant information in the internet
communication skills
team working skills
ability to adapt / act in new situations
ability to work under time pressure (working to deadlines)
ability to innovate and create
possessing basic knowledge
ability to compare and analyse different opinions
ability to make judgements and justify decisions

Q17 Is there another skill which you would like to learn? Please name it.

>>
GENERAL INFORMATION

Q18 Please select your age (years):

Q19 Please select your gender:
female
male

Q20 What is your nationality?

>>
Q21 What academic degree are you presently studying for?
Bachelor
Master
PhD

Q22 In which year of study are you?

st

1 year
nd

2 year
rd

3 year
th

4 year or more
>>
Q23 What field is your present study programme in?
agricultural / horticultural sciences
food / nutrition science
environmental sciences
other
>>
Q24 At which university are you studying your present study programme?
Estonian University of Life Sciences, Estonia
ISARA-Lyon, France
FH Münster University of Applied Sciences, Germany
University of Copenhagen, Denmark
University of Gastronomic Sciences, Bra, Italy
University of Kassel, Germany
Universidad Politecnica de Madrid, Spain
Warsaw University of Life Sciences, Poland
other

>>

