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1. Project

A Food Museum is to open in Vevey and wil] bear the name of Alimentarium.
It will Present the histo i

entury)
ms_of nutrition from in-
ivi and international standpoints, The exhibitions wil] be based on
new research discoveries, they will be didactic ang within everybody's
reach. The historical evolution will pe Presented in jts economic and
social context ang Will show the structures and main trends rather than
isolated events,
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dealing with everyda
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%0d in particular is presented today on a worig Tevel, whether in science
iseums (without reference to the historical side) or by monographic collect-
ns dealing with a simple sort of food (wine, beer, cereals, bread
aghetti, ete. ).
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ALIMENTARIUM 2016

a strategic mortar+click project aiming to become
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a worldwide authority on food and nutrition with

a digitally and physically
interconnected learning platiorm

to share our expertise in food, nutrition and wellbeing









Reach more by going digital

DIGESTIX

THE STAGES OF DIGESTION

with the collection, our knowledge and educational programs

ALIMENTARIUM



our digital space
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bossier

Food as a Status Symbol

Eating costs the rich loss
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“Of course, Madame™

What does mankind eat today Small countries big on food
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Trends and Turns

Canned food - an instrument of power
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Gt hold of th arder

5 much or not enough?
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It may look good, but Is it? The perfect meal in a pill?
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Canned food - an instrument of
power
Get hold of the key to t

. Food shortages
The power held by those with tl
investigated. For centuries, hun Food shortages and hunger have been ild
serve as a means of subjugation part of the human story down to the

brought ample reserves. present day. The reasons are many and
complex. They lie in nature and in man,
his economic, social and political
structures: seasonal crop failures,
climate upsets, natural disasters,
inadequate production methods,
overused soils, water shortage, poor
storage, lack of transport facilities,
inappropriate economic and social
policies, inefficient administration, wars,
poverty, lack of purchasing power,

overpopulation.,...

J

The first steps to freeing humanity freeing from hunger @ came with the scientific

understanding of age-old practice of preservation @ of food and the discovery of the
chemical processes by which cause food to spoil. On the technical front, in the early 19th

century, Nicolas Appert(y) published a book about his invention of preserving food in glass

jars(z) le was convinced that it would provide a way to safeguard against food shortages, 4.

and finally make the regulation of the market and a continuous food supply a realitys) It

would take another 150 years before this prophecy was fulfilled in industrialised countries,

thanks, notably, to the mechanisation of the process to preserve food.

Food surplus in the hands of the rulers

In former times, food preservation was “the most effective way of guaranteeing survival”, )
because it reduced the spoilage of food and thus extended its shelf live. When winter came,
prehistoric  hunters could continue tracking game, but must also have had

reserves; the Amerindian tribes had pemmican for example. With the emergence of
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The rise of the Mediterranean diet
Otzi and his diet

Too much or not enough?

It may look good, but is it?

The perfect meal in a pill?

OBJECTS

Bottle, First Swiss Alpine Milk
Exporting Company

Tin, Crosse & Blackwell
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Food shortages

Food shortages and hunger have been part of the human story down to the present day. The  Sources
tin R. Schi

reasons are many and complex. They lie in nature and in man, his economic, social and

political structures: seasonal crop failure:

climate upsets, natural disasters, inadequate
production methods, overused soils, water shortage, poor storage, lack of transport

inefficient administration, wars,

facilities, inappropriate economic and social polici

poverty, lack of purchasing power, overpopulation, urbanization, lack of education

Share f W & &=

RELATED PAGES

We can feed the world ...
but first we have to change our way of
thinking. @
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Canned food - an instrument of Trondaand
power

The rise of the Mediterranean diet

o ' Orzi and his diet
Bottle, First Swiss Alpine Milk Exporting Company S T———— e
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shortage,, and such fear could It may look good, but is it? >
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TYPE OF OBJECT

Bo:

ORIGIN

Switzerland

TECHNIQUE AND MATERIAL
Brown glass, metal, paper

DATE

1900

DIMENSIONS

165x65cm

nocracy in the West ultimately . Lofact meal ina pill?

BOTTLE, FIRST SWISS
OBJECTS - ALPINE MILK
Bottle, First Swiss Alpine Milk EXPORTING
Exporting Company COMPANY

Bottle of evaporated milk from the First
Swiss Alpine Milk Exporting Company, a
Swiss company that operated between

1882 and 1906. This milk was sold as an
additive-free product with fortifying

properties.

Learn more @)
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Food surplus in the hands of the rulers

In former times, food preservation was “the most effective way of guaranteeing survival” )

because it reduced the spoilage of food and thus extended its shelf live. When winter came,

prehistoric hunters could continue tracking game, but must also have had

reserves; the Amerindian tribes had pemmican for example. With the emergence of 4
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digital space links to physical space

LEQUIZ

Théiére en argent

00

Aujourd’hui, boire du thé est =
trés a la mode. Mais sais-tu d’ou
il vient ?

O Des Esquimaux quile boivent pour se
réchauffer au Péle Nord.

O Des Anglais, qui trouvent ca trés chic.

¥ De Chine, o il est consommé depuis
prés de 3000 ans.
C'est correct. En Europe, on le
consomme seulement depuis un
peu plus de 300 ans |

PROCHAINE QUESTION

un biberon du 18¢
uilisé pour nourrir les

La révolution

du biberon «bouteille »

Le biberon «bouteille » apparait au 16¢ siécle. Il peut étre en grés ou

en étain, avec une téte dévissable faisant office de tétine, voire, pour

les modéles «balustres », un corps en trois parties. Le verre remplace
toutefois avantageusement le métal, car il est plus hygiénique et

permet un contréle constant du niveau du lait. Jusqu’au 19° siécle,
les bouteilles évoluent peu. Seul leur décor devient plus élaboré,
tandis que les tétines adoptent progressivement une forme ergo-
nomique visant a reproduire celle du mamelon de la mére.

Modles du 17+ au 19" sidcle, étain et verre soufflé.
Allomagne / Suisse / Europe.




uniting
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MUSEE EXPOSITIONS ACTIVITES RESTAN

cuisine

o Musée
Actualités
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Digitalisée, la collection du musée Le plaisir unique

débarque chez vous! ligne e, | Conservation

L'homme cherche & conserver ses aliments pour pré-
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Surplus alimentaire aux mains des dirigeants
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ignt certeinement déji dispe



http://www.ealimentarium.ch/fr/object/boite-crosse-blackwell-4
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Reach deeper with digital learning %
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A new teaching experience
F § con' youjoin the

wh

LESSONS PREPARED BY OUR EXPERTS

RESEARCHERS AT THE NESTLE UNIVERSITY LECTURERS NUTRITIONIST
RESEARCH CENTER Prof. Kristin Verbeke and Prof. Wafa Badran Amstutz
Dr. Nathalie Martin and Dr. Axel Vincent Barras
Syrbe

m th

ALIMENTARIUM

Aliments st nutriments

wso

Enwie d'une petite douceur ?

Quitte & craquer autant choisir :

ALIMENTARIUM ACADEMY i

a cutting edge ecosystem
30.04.10




ALIMENTARIUM MOOC PLATFORM

Training the trainer = ————

ALIMENTARIUM —=

‘GUIDED MODE o -@ o/

A new teaching experience

To learn about food and nutrition while playing. why not join the
Alimentarium MOOC? You can create a virtual classroom and stay

connected with your pupils, browse through dozens of videos.
produced by exparts and ch o) umm(

classroom activities.

LESSONS PREPARED BY OUR EXPERTS

RESEARCHERS AT THE NESTLE UNIVERSITY LECTURERS NUTRITIONIST
RESEARCH CENTER Prof. Kristin Verbeke and Prof. Wafa Badran Amstutz
Dr. Nathalie Martin and Dr. Axel Vincent Barras
Syrbe

+READ MORE

+READ MORE

+ READ MORE

A FUNWAY TO TEACH

~
= @&

DIGESTIX NUTRIX

YOUR MOOC PLATFORM
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ALIMENTARIUM MOOC PLATFORM

videos

worksheets

virtual classroom
classroom activities
forum
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ALIMENTARIUM GAMES
Learning by playing

Digestix — &

/ Nutrix

\‘/
b <= \5\-"“.& S

COR

Tubix



E9eYy |
_ PROTEINS CARBOHYDRATESJ  LIPIDS -~ 1l

314 N G cm— - -

Kcal | St




ALIMENTARIUM APP FOR PARENTS
Engaging together

ALIMENTARIUM =—

SEE ALL THE QUIZ >

@Fccc and five senses #7) The  fastive system

Four flavours? The sr intestine

Number Ylayer(s) :

&) The stive system
Anato of the digestive tract

| Number of player(s) Number| layer(s)

@ ad ¢ Fiskioh )

SEE ALL THE VIDEOS -

Touch with the hand and the mouth Food che composition Where does our dally food come fr( The stomach
Nathalie Martin wafa Badral itz Wafa Badran Amstutz Kristin Verbeke

18 #) The digestive system

land nutrients Q@ 401 @ Food and nutrients Q2




with ALIMENTARIUM ACADEMY Q.
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ALIMENTARIUM MUSEUM
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the new exhibition on Food, Society and the Body

Society the Body

ALIMENTARIUM



- in depth information







the new FoodExperience

Feast to forget food restrictions
Until the 19th century, the Church dictated what
Europeans ate.

days of abstinence have marked the Catho!

or carnival? Day:

ndar since the M;

>
>
VWi dows mackind out soday? >
>

Smak countriesbigcn Food

. Boston's reighbourhood gardens )
Dal and chapeti for everyons >
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Churning butter the old-fashioned way

workshops
masterclasses

addition to recurrent food shortages @ . Futopeans of the past had 10 adhere

omplicated what they ate on 150 o 250 days a year, depen

demonstrations
conferences ...

Wild herbs taste incredibly
chef Carlo Cris

potute here, theie appecites whatted by the smell o food cooking Crinc demonatra

working away over their pots and pans, ask them questions about

preparing and, at mealtimes, come back to try a dish.. and not

asod here n a form that is casy 10 grasp, delicious and a delight to

were served in the Muscum restaurant within the acope of an
relationship between nutrition and religion. The the

Chef Jean Frangois W

team drew inspi the choie

i from the late 18th century

ot and animal (ats, while b he had picked

al. when anything goes, inchiding meat, poultry and especially o

Menu for ‘lean days®. marinated fillt of halibue. herb sauce, boiled potatoes. steam|

fennel alerne; for sivers of apple with lemon and meringue

Menu for ‘east days's chicker i and cream sauce, potatoes saunéed in laf

bectroon lan: deeor







FOOD FOR DIGITAL THOUGHTS

INTO THE FUTURE
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ALIMENTARIUM

Food Museum. Vevey, Switzerland

URSULA ZELLER

natasha charlton white



museums
and the
Internet
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www.mai-tagung.de

Dieser Vortrag wurde gehalten anlasslich der MAI-Tagung 2015 am 11./12. Mai 2015 in der DASA: Arbeitswelt
Ausstellung, Dortmund.

Die MAI-Tagung 2015 ist eine Kooperationsveranstaltung des LVR-Fachbereichs Kultur, des LWL-Museumsamtes, der
DASA: Arbeitswelt Ausstellung und des LVR-Archivberatungs- und Fortbildungszentrums.

Weitere Informationen unter: el Mitseums
. d th
www.mai-tagung.de ritomer

Anmeldung fir den Newsletter: & .
www.mai-tagung.de/MAI-Ling MA"~LADQ
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