The PRIMA programme i
s Harizon,
n

Dear reader,

9

SUSTAvianFEED

=

PRIMA

We're excited to present the fifth edition of our newsletter, which will provide you with updates

on our objective.

This September, we are thrilled to announce that the final conference of our project will be
held in Turin, Italy, during Terra Madre Salone del Gusto 2024. We invite you all to participate
and discover the fascinating results we will bring to the discussion. Stay tuned!

In this newsletter, you will find many updates on all of our partners' activities as well as the
research we are conducting on sustainable poultry farming. Don't miss our updates, and
thank you for being the driving force behind our adventure.

Warm regards,

Go to the website

SUSTAvianFEED

The SUSTAvianFEED Team

Below you will find the most recent important moments for the project as well as some issues
in which you may be interested in participating.
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Celebrating Success: The Final
Conference of SUSTAvianFEED
at Terra Madre Salone del Gusto

We are pleased to invite you to attend the
final conference of our project, which will be
held in Turin (Italy) during Terra Madre
Salone del Gusto, from September 26 to 30,

fXindo

2024. This conference is a significant

opportunity to share the results achieved,
discuss future challenges, and celebrate the

success stories of our partners and

[ Discover the event ]

Innovative approach to
sustainable poultry
nutrition at European
Symposiums

In the quest for more
sustainable and
environmentally friendly
poultry nutrition, the
SUSTAvianFEED project is
taking a bold step forward. In
this framework, the EGE
team, partner of our project,
recently showcased its
preliminary findings at
the XIXth European
Symposium on the Quality of
Eggs and Egg Products and
the XXVth European
Symposium on the Quality of
Poultry Meat, held in
Krakow, Poland, from
September 7 to 9, 2023.
[Read more]

participants. Join us for a rich experience of
meetings, debates, and discoveries at the
heart of one of the most prestigious events
dedicated to food culture and sustainability.

Don't miss it! Stay tuned following our social
media channel to have more info!

University of Murcia as
spokesperson for the
project in three
international events

The University of Murcia has
recently taken center stage
as the spokesperson for the
project in three significant
international events. These
events provided a unique
platform for the
dissemination of research
conducted within the project,
directly aligning with its main
objectives. The University of
Murcia’s substantial
contribution to sustainability
and animal welfare in poultry
production further
emphasized its dedication to
these critical goals.

[Read more]

Navigating the future of
sustainable poultry
farming: at SEPOR
2023

The SEPOR Industrial and
Agri-food Fair, renowned for
its pioneering spirit and
remarkable influence, has
celebrated its 56th edition in
October 2023 in Lorca,
Spain. Under the banner of
“Feeding the Future,” this
year's SEPOR event was a
cornerstone for stakeholders
across the agri-food sector.
In a world where
sustainability is not a mere
buzzword but a collective
imperative, SEPOR stands
as a guiding light for all
facets of the agro-industrial
chain.

[Read more]

Empowering women and promoting
gender equality in sustainable
agriculture

The role of women in animal farming is both
significant and multifaceted. Historically, this
sector has often been perceived as male-
dominated, but women have been making
substantial contributions that deserve
recognition. Today, more than ever, women
are emerging as vital pillars of sustainable
and ethical animal farming.

[Read more]

Embracing biodiversity and
indigenous breeds: a sustainable
path to reviving tradition

In recent times, the world has been
awakened to the urgency of ecological
revival and the need for a fundamental shift
in our dominant socio-economic model. We
are coming to realize that within just a few
decades, we have undone centuries of
natural evolution guided by time and nature
itself.

[Read more]

The backyard poultry farming sector
in Tunisia: current situation and
future trend

The poultry sector in Tunisia has undergone
a significant transformation over the years,
mirroring developments seen in other
countries and evolving from traditional family
farming to a well-established industry. This
sector currently plays a vital role in meeting
the country’s increasing meat demand
accounting for approximately 50% of the
total national requirement. In 2023, broiler
meat production reached 146,387 tons, with
an average annual growth rate of +4.15%
since 1985while egg production amounted
to 1,844,617 eggs, growing at an average
annual rate of +2.16%.

[Read more]

Elevating poultry nutrition and
unlocking animal health and
welfare

In the realm of poultry nutrition, the quest for
optimal dietary formulations has long been a
focal point. The SUSTAVIANFEED project
emerges as a beacon of innovation, weaving
together scientific inquiry and practical
application to redefine the parameters of
poultry nutrition. Building upon a foundation
of meticulous research, the project aims to
elucidate the nuanced relationship between
dietary components and broiler performance,
with a particular focus on the inclusion of
black soldier fly larvae meal (BSFLM).

[Read more]

Here below you can find the latest developments and progress within the project. Stay
informed about the innovative poultry farming systems, sustainable nutritional formulas, and
the role of insects in shaping a more sustainable livestock sector.

Nourishing change: exploring the
benefits of dehydrated larvae for
poultry welfare and nutrition

In the realm of sustainable poultry farming,
the project plays a pivotal role in
demystifying innovative practices. This article
focuses on the significance of utilizing
dehydrated black soldier fly larvae,
emphasizing their protein-rich composition
and unique attributes.

[Read more]
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Sustainable practices in
autochthonous slow-growing
chicken farming

The quest for sustainability in livestock
farming has led to innovative approaches in
feed development. The latest research from
the University of Turin delves into the impact
of alternative dietary proteins on
autochthonous slow-growing chicken breeds.
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[Read more]

Here, you'll find a curated collection of scientific articles published by our project partners.
Dive into thought-provoking reads and explore engaging content related to sustainable
poultry feeding. We believe that sharing knowledge and valuable resources is crucial in our
collective journey towards a more sustainable future. Happy reading!
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Incorporating Whole Insect Larvae into Poultry Diets:
State of the Art and Future Perspectives

In a publication from the University of Turin, a new era in poultry
nutrition is looming with the incorporation of whole insect larvae into
diets. Titled “/ncorporating Whole Insect Larvae into Poultry Diets:
State of the Art and Future Perspectives” the study explores the
transformative potential of live and dehydrated insect larvae in
enhancing not only the sustainability of poultry diets but also the
overall welfare of birds. [Read more]

Does the Provision of Live Black Soldier Fly and Yellow
Mealworm Larvae Improve Muscovy Duck Welfare?”

Unlock the secrets to enhanced Muscovy duck welfare with the
University of Turin’s publication, “Does the Provision of Live Black
Soldier Fly and Yellow Mealworm Larvae Improve Muscovy Duck
Welfare?” This in-depth study delves into the effects of live black
soldier fly (BSF) and yellow mealworm (YM) larvae provision on
various aspects of Muscovy duck performance, behavior, and
physiological parameters. [Read more]

Improving sustainability in autochthonous slow-
growing chicken farming: Exploring new frontiers
through the use of alternative dietary proteins

The interplay between animal diet and environmental impact has
long been a topic of interest and concern within the scientific
community. In a world grappling with increasingly pressing
environmental challenges, finding sustainable solutions for animal
farming becomes imperative. A recent study conducted by the
UNITO, SUSTAvianFEED partner, at an ltalian farm tackled this
challenge with an innovative and promising approach. [Read more]

PPilow's Scientific publication

One of SUSTAvianFEED partners, Slow Food, is part of another
interesting animal welfare project, Ppilow. This project aims to co-
construct through a multi-actor approach solutions to improve the
welfare of poultry and pigs reared in organic and low-input outdoor
production systems. As part of that project, some interesting scientific
publications have been written, which may be of interest to you.
[Read more]

If you want to have more info about the project,
write to info@sustavianfeed.eu

SUSTAvianFEED (grant Number 2015), is part of the PRIMA programme, supported by the European Union.

Partners

i
ALnS

Hentomo fllg,, Wi
agroindustrial *‘%w’fés

Slow Food Foundation
for Biodiversity

:"\g

Gestisci la tua iscrizione | Cancella iscrizione

You have received this email because you are subscribed to the Slow Food newsletter. For any problems, comments or suggestions,
please write to communication@slowfood.it Personal data processing is covered by European and Italian legislation, in particular
Regulation (EU) 2016/679 and Legislative Decree No. 196 of 30 June 2003, as subsequently amended and supplemented, as well as
provisions of the Data Protection Authority. We inform you that in relation to the above mentioned use of data, you may exercise your
rights under Article 7 of D. Lgs 196/2003 by writing to communication@slowfood.it
Fondazione Slow Food, piazza XX settembre, Bra, 12042 Cuneo IT
www.slowfood.com 0172419611 Slow Food

Messaggio inviato con MaiIUp@


https://tr.slowfood.it/e/tr?q=0%3dDcCcJe%26r%3dZ%261%3da9%26L%3dFf0%26R%3duPzM6_NWzc_YG_OdyV_YS_NWzc_XLT0S.yR6PgSv7tCrAj.B8_NWzc_XL%26A%3d%26vO%3d7eEc9%26Q6%3dXFYGfBYGfEZGZB%26E%3dI8n7gWhgMah0oaFCn7k8MBiALdjcsXlZoBBgoAlfFaCaofFYKZi0p98bn8kbFbBAoaFB
https://tr.slowfood.it/e/tr?q=5%3dDcTXJe%269%3dU%261%3daP%26G%3dFfQ%26M%3duPGH6_Nnuc_YX_Jdym_TS_Nnuc_XcTMXQ.LrNE3z71JrOxD2J26rH4M6PB.52I_Esfv_OhrJ_Esfv_Oh%26q%3d%26EF%3dSKXT3n7xU%267O%3dObEZWXEZWaFZQX%26u%3dWS4ob3UJaSZDWzXJ038o9xbKdOVoY23q8PZKaRZr8RWD8QXs9ybnWSbIAzVMaT6r
https://tr.slowfood.it/e/tr?q=4%3d0eHWFg%26w%3dT%26w%3dcD%26F%3dBhE%26L%3dqR5G2_PbtY_aL_IZ1a_SO_PbtY_ZQN6U.4L2RlMr9y7nCo.64_PbtY_ZQJ4Q525GlEoCp5-yPzAnA5J-rLyF59505C-lGyPz2lF-5F-2S4KjGy2kJp-GxSwK1W-yL3PtKrMy-23-C6IxNp2w-Q0DyM404K4_IZ1a_SO%26B%3d%26tJ%3d0fCXB%26R4%3dSIZEaEZEaHaEUE2j9l%26F%3dE4jdEaAYn2AdIamCqR0aIVGAK5EbFalCnSD0HWHeI2IDnZE9IRAdEYIDJanfK2og
https://tr.slowfood.it/e/tr?q=0%3d8YNcDa%263%3dZ%26u%3dWJ%26L%3d0bK%26R%3doLAMz_JhzW_UR_OXug_YM_JhzW_TWT4O.0RzLrSp35Cl7u.B2_JhzW_TWBtH6TlJzKn-O6JlF-rKk-H9LtGAFu9-xBu6vO-lIB8sAAV-pF-0RzLrFu3sIl-3xOp5BI1M9B_ysjw_9h%26u%3d%26Fz%3dSOYDU%26AP%3d9bIaGXIaGaJaAX%26y%3dYBSJCF4PeC7vYDaLgB4rZ98h3rYteF5KYj6u9GWO0F5I9l8JgE7LAiUOcAVrBBWIeDTv
https://tr.slowfood.it/e/tr?q=6%3dDePYJg%265%3dV%261%3dcL%26H%3dFhM%26N%3duRCI6_Pjvc_aT_Kd1i_US_Pjvc_ZYP0U.BN6RtOv979rCw.88_Pjvc_ZYMuC-u4pIH45B-9H8JCKB-DtKzG70-6CvM2P-2G-7S7B6Gt-68PA81R-BB7StMvM7-41B-yN7SA8-7PxGq_Pjvc_ZY%267%3d%26vQ%3dJaEeL%26M6%3dZSUGhOUGhRVGbO%26A%3dDayapZu8Dcx8Ie4n9tu6ndNZMdScHftaLbv6qcO8ogPXr0JZGYK7peOTF9M7pdR7JYL9
https://tr.slowfood.it/e/tr?q=0%3d1ZDc7b%26s%3dZ%26n%3dX0%26L%3d3cA%26R%3dhM1Ms_KXzP_VH_OQvW_YF_KXzP_UMTwP.zRsMhSi4uCe8k.Bu_KXzP_UMKoNyFsApKg-6o8n0l-BxIsLrBuD-tAl-9eGlCiMz-Lf-7lEy7y8t8k-IaK38e-9vO-pH2ItK6-TeEm8r8-hKd-G2QrB1FoG_yxSs_9m%26d%3d%26Bz%3dX8UDZ%26tL%3d9g2WGc2WGf3WAc%26h%3d8a4hYDb18i8f4GYbUC979FbcamgcUif6Ule5XGBd7DYbYC8ecjA56Ec44AC4blb3UFC5
https://tr.slowfood.it/e/tr?q=3%3d2eAV8g%26p%3dS%26o%3dc7%26E%3d4h8%26K%3diRxFt_PUsQ_aE_HR1T_RG_PUsQ_ZJMxU.wKtReLj9r6fCh.5v_PUsQ_ZJHfBi6jLmDh-NsKmRvO-oSxHjRmEo-Rl5-gSxKsC-s6-gCi4jLk-MjRl-9oQi3u-JeHw9i_HR1T_RG%26B%3d%26mI%3d2f6W4%26Rw%3dRAZ8Z7Z8Z0a8T7%26F%3dBY7bh4308R4a6T4dB4f00YeD831b9e8Bj65Z0Z0A86cehX3bj67ZBR6fCT8aBZ8dB6bd
https://tr.slowfood.it/e/tr?q=5%3d5WQXAY%266%3dU%26r%3dUM%26G%3d7ZN%26M%3dlJDHw_HkuT_SU_JUsj_TJ_HkuT_RZO1M.CMwJuNm188i5x.7y_HkuT_RZJiL9DyJ3Gr9JAr7-7Mw39N3-4E5o-MyDj1B7-e-7uEi-323r73Fk-IDMhO-vQ-x8y-Mr9F7vI3L3-Ez-LyH3F_vqmr_6f%26x%3d%26Aw%3dQRTAS%26DK%3d6ZLVDVLVDYMV8V%262%3dbD6MVf5MXf3e1uZPS04y563PTDYwUgVLbh2LT5TOU62zVfXNY6ZQTDRLX8XzbA1x3j1y
https://tr.slowfood.it/e/tr?q=9%3dMaKbSc%26z%3dY%260%3dYG%26K%3dOdH%26Q%3d4N8LE_Leyl_WO_Nmwd_Xb_Leyl_VTSIQ.7QENoR552B19r.AG_Leyl_VT7-D90K8O8EAHoNK-8wAF-03N-5NoH552-94CqG1H7-A0PwNAH1A0NoH-5G47yN-oJz-Bs78Nv-81HsB5N7_Nmwd_Xb%268%3d%26wO%3dMbFcO%26N7%3dXVVHfRVHfUWHZR%26B%3dMb1WLWyaK8McG7w5odSZp8QZLfMVt7NXo8z0NbxWqXxdNbPXLeMcGYzbM7T5s9M8F9yX
https://tr.slowfood.it/e/tr?q=3%3dHbMVNd%262%3dS%265%3dZI%26E%3dJeJ%26K%3dyO0F0_Mgsg_XQ_Hhxf_RW_Mgsg_WVMDR.6FzG5M.vP_8qju_Hf7KyB6R-93z04JzAy3-7PrBz8qJzJ4I-I_Mgsg_WV%261r6q4%3d%26zN%3dGXIbI%26J0%3dWPRKeLRKeOSKYL%268%3dQVKXuYr1H7MYH8KUI8KUHZqULXLZLZvSNdPSO9u5IWN4LcP5IZK3wcOZrZH4MdtY
mailto:info%40sustavianfeed.eu?subject=
mailto:communication%40slowfood.it?subject=
mailto:communication%40slowfood.it?subject=
https://www.slowfood.com
https://tr.slowfood.it/e/tr?q=8%3dFZJaLb%26y%3dX%263%3dXF%26J%3dHcG%26P%3dwM7K8_Kdxe_VN_Mfvc_WU_Kdxe_USRBP.3KxE2R.tN_5vhs_Ek%26s%3d%26B6%3dVMUJX%269L%3dEeGWMaGWMdHWGa%26w%3dWpWuasXM6p4n9J9uWK7saJYFTnVIYIAFXM7OZEbs4EcM9JXs7KXNTI9MbpXraJaqaGeF
https://tr.slowfood.it/e/tr?q=5%3d3cBX9e%26q%3dU%26p%3da8%26G%3d5f9%26M%3djPyHu_NVuR_YF_JSyU_TH_NVuR_XKOyS.xMuPfNk7s8gAi.7w_NVuR_XKMpE17tOnL1-Kk-EwNhAc-7x-3-uLtCgOu7tOtF-hKw-LjA-xMuPfNk7s8gAi-HtKo7eP-nF-vDw7g-EsLgNs3vEtFcH-jNgJyK-4_NVuR_XK%266%3d%26kO%3d6Z4c8%26Lu%3dXET6fAT6fDU63c7fZA%260%3d6cD4e08a9WgX8b0Sh9gZ57CV0768BWD8g09T70hZ4X66fa6XABAbB89S0aBU09C4
https://tr.slowfood.it/e/tr?q=4%3dHbUWNd%260%3dT%265%3dZQ%26F%3dJeR%26L%3dyOHG0_Motg_XY_Ihxn_SW_Motg_WdNDR.GL0OyMz6B7v02.6B_Motg_Wd647F2tDB8-sDC5zQ3I0DHP-rI2-05978vICL0-7F6v9G-2-0PGKrDB2sG3-GrO6-K6-M3MzQ7Ex-OF2uDH06I_Frju_Pg%26u%3d%26DG%3dROWUT%26AN%3dPaIYXWIYXZJYRW%26y%3d0VVt0PaKYX2r6yawdX5se4TreW2IXRSIdRVO7X3J617uVW4PXOTPZWRQ7VXH6V6O8VUt
https://tr.slowfood.it/e/tr?q=0%3dDWMcJY%262%3dZ%261%3dUI%26L%3dFZJ%26R%3duJ0M6_Hgzc_SQ_Odsf_YS_Hgzc_RVT0M.9R6JqSv14Cr5t.B8_Hgzc_RVBy5B8794D-3EAI7HE-K8J8F795K-nDt-R1B50x94D-nDyJnB-xBnB0E-nDt-TrBv855_8xfp_Hm%26q%3d%2699%3dXKRMZ%267I%3dHgETPcETPfFTJc%26u%3dULXsQvdoVKcMUL8ERLeLXr0L1I0o8n1qYHAH4OaM1KerSIZHXuXGSKYGZqbqRq8I2rZH
https://tr.slowfood.it/e/tr?q=0%3dKW7cQY%26l%3dZ%268%3dU3%26L%3dMZ4%26R%3d2JtMC_HQzj_SA_OksP_YZ_HQzj_RFTGM.sRCJaS31nCy5d.BE_HQzj_RFPEIt83Da965-pOu3tFw5s-F8-1uQ93hQ2EnLEI-sI9M-gO9MiK1-3hFwAeK-z1rJ3Dg_OksP_YZ%264%3d%26iP%3dKX2dM%26Js%3dYTR4gPR4gSS4aP%268%3dfYK3bgTV38zR8YP24buRf9R6beM18u1a6Aw36eQ2a9RWfZMQ8gMU7YxV4BOQ0XM44XP1
https://tr.slowfood.it/e/tr?q=6%3d0cEYFe%26t%3dV%26w%3daA%26H%3dBfB%26N%3dqP2I2_NYvY_YI_KZyX_UO_NYvY_XNP6S.1N2PiOr7v9nAl.84_NYvY_XNGjRq0jPqGp-Pp8-oQ2N1A-w9-2Q1MjEv4kHm-IxQtM1U-n41IqGp-O3L374BjJn8n0-iM-2AxH1-XHUB_NYvY_XN%267%3d%26rO%3d9aAcA%26M2%3dXHUCfDUCfGVCZD%26A%3dGf9WjcGXCbD5BZD4j7iY0dDbob950dAbHZB4jBi9oZAWoBmY0dl9GeGUDXnWAclTmBm5
https://tr.slowfood.it/e/tr?q=6%3d3cOY9e%264%3dV%26p%3daK%26H%3d5fL%26N%3djPBIu_NivR_YS_KSyh_UH_NivR_XXPyS.x4eAtHqG.uHo_NivR_XXvWyldxEsGHkWg_twks_4l_0tUv_Kir71Ix_NivR_YVc_twks_4bw4x_NivR_YVdh56s14AiUxN9zE2H4cFh11hi5VLtNFTGcbkeO0PZhuD0A3XEElsYzModS9ROWU8PLG_0tUv_JY_t00%267%3d%26kO%3dIa4cK%26Mu%3dXRU6fNU6fQV6ZN%26A%3deZRc7fO47cLU8bLbBXJ648Pa6eQa7BuT0YJa38QY3Awc7dI45buTfWvW9a4c7sw4BXs7
https://tr.slowfood.it/e/tr?q=3%3d1ZFV7b%26u%3dS%26n%3dXB%26E%3d3cC%26K%3dhM3Fs_KZsP_VJ_HQvY_RF_KZsP_UOMwP.u9nDn4iG.lEm_KZsP_UO7rH4Fs_KZsP_UOQ2XEZ6XC_HQvY_RF%267%3d%26rI%3d11a4jaAW3%26M2%3dR0UCZ6UCZ9VCT6%26A%3dGV1aI17XC64bl1b6j2aYC39VnZ9bHTdYl305mU6YA41Wm26aGXdTHX44EU3bF55b
https://tr.slowfood.it/e/tr?q=A%3dBaUdHc%260%3da%26y%3dYQ%26M%3dDdR%26S%3dsNHN4_Lo1a_WY_Pbwn_ZQ_Lo1a_VdU8Q.MM6NI0p.7CK_3uqx_Cj%262%3d%26G4%3dUVZHW%26HQ%3dCdPbKZPbKcQbEZ%266%3dAI8W0o9l5yXT9oV1Zpc4Bq91dqcSdEZUADZTbI03dq53BHU3dC0QDm6Rbm6RhJUTDnb3
https://tr.slowfood.it/e/tr?q=6%3d3cOY9e%264%3dV%26p%3daK%26H%3d5fL%26N%3djPBIu_NivR_YS_KSyh_UH_NivR_XXPyS.x4eAtHqG.uHo_NivR_XXvWyldxEsGHkWg_twks_4l_0tUv_Kir71Ix_NivR_YVc_twks_4bw4x_NivR_YVdh56s14AiUxN9zE2H4cFh11hi5VLtNFTGcbkeO0PZhuD0A3XEElsYzModS9ROWU8PLG_0tUv_JY_t00%267%3d%26kO%3dIa4cK%26Mu%3dXRU6fNU6fQV6ZN%26A%3deZRc7fO47cLU8bLbBXJ648Pa6eQa7BuT0YJa38QY3Awc7dI45buTfWvW9a4c7sw4BXs7
https://tr.slowfood.it/e/tr?q=3%3d1ZFV7b%26u%3dS%26n%3dXB%26E%3d3cC%26K%3dhM3Fs_KZsP_VJ_HQvY_RF_KZsP_UOMwP.u9nDn4iG.lEm_KZsP_UO7rH4Fs_KZsP_UOQ2XEZ6XC_HQvY_RF%267%3d%26rI%3d11a4jaAW3%26M2%3dR0UCZ6UCZ9VCT6%26A%3dGV1aI17XC64bl1b6j2aYC39VnZ9bHTdYl305mU6YA41Wm26aGXdTHX44EU3bF55b
https://tr.slowfood.it/e/tr?q=A%3dBaUdHc%260%3da%26y%3dYQ%26M%3dDdR%26S%3dsNHN4_Lo1a_WY_Pbwn_ZQ_Lo1a_VdU8Q.MM6NI0p.7CK_3uqx_Cj%262%3d%26G4%3dUVZHW%26HQ%3dCdPbKZPbKcQbEZ%266%3dAI8W0o9l5yXT9oV1Zpc4Bq91dqcSdEZUADZTbI03dq53BHU3dC0QDm6Rbm6RhJUTDnb3

