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CFC (Creative Food Cycles) covers different 
scales and levels of action (and a socio-cultural 
activism) from production to distribution, from 
distribution to consumption, from consumption 
to disposition (and re-production) trying to 
promote a strategic integration, innovative and 
fresh at the same time, from the territorial and 
urban scale to the scale of the creative-social 
celebrating event or creative-design product, 
in which the factor “food” as a productive 
indicator takes on a priority meaning as 
an inducing agent of new sustainable and 
innovative processes at the same time.
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Alessia Ronco Milanaccio, Giorgia Tucci

The Creative Food Cycles research part developed 
by the UNIGE Team focused on the capacity for 
self-sufficiency, understood as a capacity for 
self-production and, above all, awareness of the 
potential and richness of food waste. The current 
situation has also led us to further reflect on how 
important the social capacity of food processing in 
all its cycles can be within cities, to create better 
habitats and facilitate production in certain urban 
contexts (Cockrall-King, 2012). 

GOA REASONED RECIPES BOOK.
Prototyping, experimentation 
and innovation to rethink the food waste.

dAD Department Architecture and Design UNIGE, Genova 

In fact, in cities, access to food is not always easy, there are 
entire neighborhoods defined as food deserts, in which it is 
impossible to find fresh and quality food (Dutko et. Al., 2012)
Within this scenario, the main result of the UNIGE Team’s 
activities was to create real products and prototypes starting 
from the recovery and recycling of food waste in order to con-
vey a proactive message in the fight against food waste. 
The prototypes were exhibited during the project activities in-
volving visitors in an active role through artistic performances 
and co-creation workshops.
These prototypes were useful for reflecting on the production, 
consumption and recycling models implemented in our cit-
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ies, opening the doors to a topic that represents an interesting 
field of investigation for design, which attempts to propose 
new solutions to this type of environmental problems. and so-
cial in which the system at a general level and the choices of 
individual consumers are intimately intertwined. See for ex-
ample the famous exhibition at the Milan Triennale ‘Broken 
Nature’ in 2019.
The designers, students and planners involved in the project 
have focused, through the development of artefacts, on the im-
portance that the circular economy linked to the food system 
represents a new regeneration resource, in which food waste 
returns to the interior. of the circuit in the form of a new mate-
rial, new product or new food.
Following the publication of the Cities and Circular Economy 
for Food report at the World Economic Forum in Davos (Janu-
ary 2019), the Ellen MacArthur Foundation launched the Food 
initiative, promoting new urban food strategies. “Cities play a 
crucial role in keeping food at its highest value and eliminating 
waste. They can become hubs for the redistribution of surplus 
foods and a thriving bioeconomy where food by-products are 
transformed into organic fertilisers, biomaterials, medicines, 
and bioenergy.”
Thanks to the CFC project, the Genoa research unit had the op-
portunity to address this complex issue and develop numerous 
design proposals, starting with food waste.
The main purpose, in addition to experimentation, was to 
convey a message to society and raise awareness of recycling, 
increasing awareness of the importance of waste and the pos-
sible ways of processing waste, looking for easy to reproduce 
procedures and daily use of the products made. The quality of 
the products made has allowed the research team to generate 
new knowledge in the field of design and cultural dissemina-
tion of great innovation.

It is possible to identify some macro-categories with which 
food waste has been processed.
The main artisanal processes can be summarized in:

• food drying: the drying process allows to progressively 
eliminate part of the initial water content from the prod-
uct, thanks to the administration of heat (oven, dryer, open 
air). It was mainly used in the initial phase of processing 
wet waste such as fruit and vegetables.

• food compression: through a process of compression, the 
floury food is mixed with natural thickeners - such as pota-
to starch, corn starch, gelatine, agar-agar - and compressed 
inside rigid models in order to define a precise shape. This 
process was mainly used starting from already dry foods 
such as flour, coffee waste, egg shells, dried fruit shells, 
etc. mixed with thickeners.
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• bioplastic combination: in circumstances of particular 
need for product resistance, bioresin was used to agglom-
erate and fix in a resistant way the starting material. Usual-
ly this method has been used to create the structural parts 
of the products, with the great ability to incorporate even 
medium-sized dry food waste (legumes, pasta, dried fruit 
shells, fish bones, etc.).

• cooking chemistry: are identified with this definition, all 
those processes that have worked and modified the chem-
ical component of food to obtain a new material, such as 
the extraction of fats, the combination of acid solutions, 
the dissolution of sugars, freezing or cooking , etc.

• product handling: with product handling or manipula-
tion we mean the manufacturing process of a product that 
changes its shape and function, but not its internal com-
position. For example, the manipulation of cardboard food 
packaging that becomes artistic elements or bottle caps 
that turn into accessories to wear, as well as cans that turn 
into clothes.

In the following sheets we have summarized an extract of the 
main prototyping and processing experiments of the products 
obtained during the development of the CFC project together 
with the designers, students and professionals involved.

https://www.ers.usda.gov/webdocs/publications/45014/30940_err140.pdf
https://www.ers.usda.gov/webdocs/publications/45014/30940_err140.pdf
https://www.ers.usda.gov/webdocs/publications/45014/30940_err140.pdf
https://www.ellenmacarthurfoundation.org/our-work/activities/food
https://www.ellenmacarthurfoundation.org/our-work/activities/food
https://www.ellenmacarthurfoundation.org/our-work/activities/food
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From milk to 

Galalight
Luca Cangialosi, Pierre Picozzi

Having taken into consideration the works of decorative industri-
al production of the 1930s such as buttons, pen pins and bijottery 
objects, the designers have noticed that the galalith, a material 
derived from milk, can be useful for furnishing the home given its 
elegant charm that almost resembles ivory, horns or marble. Fo-
cusing instead on the chemical composition they discovered that 
the porosity of the material is perfectly suited to make the light 
shine through. Hence the idea of creating table lamps formed by 
the union of pieces obtained from simple and linear molds so as 
to accelerate the process of drying the material, and also its sub-
sequent processing by hand, which is expected only as the finish-
ing of a piece already industrially printed. The study of the various 
compositions has led the design examples where the key words 
are: geometry, naturalness and elegance.
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From packaging to 

Biorigami
Martina Caprari, Vanessa Sanna

The goal is to create a packaging that in addition to its natu-
ral function, can have a second life and also can be completely 
eco-friendly.
A packaging that is totally biodegradable, but not disposed of like 
other waste, which can perform other functions before reaching 
the “end” of its existence. A new and revolutionary object in full 
respect of our planet.
The BIORIGAMI project consists of creating alternative packag-
ing in both form and function. Combining the art of origami with 
biodegradable it was possible to create a product in perfect har-
mony with nature. The packaging structure is made by folding 
the typical origami paper and using a single joint at the ends.
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From food waste to 

Bis Bioresin
Giulia Centineo, Margherita Lequio, Changrui Li, Xinran Shi

Bis products are the result of two different concepts that can be 
traced back to a common element: the reuse of food waste.
Bis has two lines: Bis Bioresina and Bis Compostable, both deal 
with dishes, but with a different purpose: the first involves re-use, 
while the other one the biodegradability of the product after use.

1. BIS BIORESIN
The Bis Bioresin material provides for the reuse of food-derived 
waste that in some way is able to imitate and replace common-
ly used materials. The realization process involves the union be-
tween dry waste and a transparent bioresin. After the drying peri-
od there is a resistant and personalized material suitable for any 
type of use, both for the production of products or even tiles and 
flooring. The waste mainly used is: egg shells, pasta, lentil and 
coffee pasta, which, given their structure, are able to imitate glass 
and stone from which two different lines are named.
Bis Bioresin takes defined and flat geometric shapes for reasons 
of management of the resin itself, liquid and sticky if just used. 
The size of the products depends totally on the shape of the sili-
cone mold that is used. The use of pastry molds currently on the 
market is thus used.
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From food waste to 

Bis Biocompostable
Giulia Centineo, Margherita Lequio, Changrui Li, Xinran Shi

2. BIS BIOCOMPOSTABLE
The Bis Compostable material has biodegradability as its main 
characteristic, its goal is to use food waste as an excellent substi-
tute for plastic, especially the disposable one. Bis Compostable is 
obtained through the drying of any vegetable waste, minced and 
combined with simple water and flour.
Bis Bioresin takes defined and flat geometric shapes for reasons 
of management of the resin itself, liquid and sticky if just used. 
The size of the products depends totally on the shape of the sili-
cone mold that is used. 



231



232

From loofah to 

Loofah fiber
Wang Shijing, Chen Wenjing, Liang Qiulin

Loofah fiber is a natural and intelligent material with a fibrous, 
porous, robust and light water-absorbent and anti-bacterial mesh 
structure, with great potential in terms of packaging, filters, low-
cost splints and acoustic sound-absorbing panels. At the same 
time, since the material is also naturally degradable, it is a good 
substitute for many materials. 
The mission of the loofah fiber is to completely reuse matured 
and inedible loofah, and combine the good physical properties of 
the loofah and develop it into a high quality natural material that 
will hopefully replace the industrial fiber material in the future.
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From pineapple to 

F-ananas
Cao Zheng, Liu Fei, Liu Xiaodong

F-ananas aims to provide a new type of raw materials, thereby re-
ducing the demand for cotton and linen, and setting off a new 
wave in the textile industry.
F-ananas is the only brand in the world that uses tablecloths made 
of pineapple fiber. It recycles the discarded pineapple leaves, and 
fabricates the fiber ropes by extracting fibers, washing the fibers, 
drying the fibers, etc, and weaving out different kinds of table 
lists with these fiber ropes, bringing natural and special style to 
the restaurant. Using these table mats can make your life more 
refined and different from the past; because these products are 
handwoven, you will feel a holiday style and bring you high-quali-
ty product experience. And the heart of the craftsman.
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From coffee to 

Coffee Puzzle
Sharon Giubilo, Daniele Rossi, 
Ludovica Sabbatini, Serena Vaglica

Did you ever thought about how many coffees are drunk every 
day? According to a survey conducted by Coffitalia on coffee con-
sumption (2018), Italy is the sixth European consumer in the 
world, with 341 thousand tons of coffee powder per year.
After being used, the coffee powder is thrown in the food waste. 
The goal of the project is to save this waste and give to it a new life. 
Thanks to a few simple steps, exhausted coffee becomes Coffee 
Puzzle, an engaging game suitable for all children. Just combine 
coffee, potato flour, lemon juice, honey and water and you will get 
a soft paste suitable to be manipulated like plasticine. 
CoffeePuzzle is available in three different set: Fruit, Kids and 
City. Each of those let you create three different puzzles, repeat-
able as many times as you want, so you can keep having fun and, 
above all, you can reduce the food waste. This, however, is only 
the beginning!
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From rice husk to 

V.Pot
Nicol Guglielmi, Chiara Lorenzo, Mirko Sostegni

During the initial phase, several researches were carried out on 
the trays used in festivals, parties and at home, focusing on the 
ergonomic aspects of this product. The problems were discussed 
and the shape of a tray was studied, which included a saucer hold-
er and a hole to fit the glass in it. This solution was designed on 
the basis of the crowded context that we took in the studio.
Form and function of the concept has led the designers to choose 
a material derived from the rice husk, waste processing of the lat-
ter. This material has already been used by an Italian company 
named Vipot which characteristics were perfectly suited to the 
product and its use. The purpose of V.Pot-project is to include 
in a single form compact and ergonomic a plate, a container for 
sauces and a glass holder. The tray can be placed in relation with 
other products made by Vipot such as the glass and the cutlery, 
cancelling the waste that could be created in an event of this 
kind. The shapes are born from the study of the environment of 
the Suq, which is compatible with that of the majority of events of 
the same kind, in which you precisely is facing crowded and often 
confined spaces. The objectives set in the concept phase have be-
come tangible in the prototype, the tray is in fact reusable, ergo-
nomic, hygienic, biodegradable and economic.
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From peanuts to 

Hanging Plates
Camila Larrosa, Julieta Coppa, Lucia Navarro, Claudia del Arco

The project is designed for temporary events. It consists in a se-
ries of dishes created with a new ecological material based on 
peanuts, aiming to reduce the use of plastic in this type of events.
The project is based in many circular modules in which a series of 
plates of different sizes are placed. The product is at the service of 
the public, so that they can grab any plate and use it to place their 
food inside of it. As the user grabs the plates, the panel changes 
its relief and in turn changes the space. 
The dishes being made with peanut peels avoids the use of plastic 
in the gastronomic industry and generates a 100% biodegradable 
product.
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From fish bones to 

Bofish
Francesca Mercadante, Omar Tonella

BOFISH is an innovative material obtained from bone and carti-
laginous waste from fish, especially those from tuna caught in the 
waters of Camogli from tonnarella. The fish waste is minced with 
variable grain and then mixed with a particular natural resin and 
natural pigments, until a liquid compound is obtained which, 
once hardened, possesses the mechanical properties of the resin.
Considering the state of this compound it is possible to give the 
desired shape through silicone molds.
The BOFISH brand is simple and immediate. The composition 
of the logo takes place through the superimposition of the picto-
gram of a fishbone and the “bofish” logo.
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From coffee to 

DishBratta
Andrea Montaldo

The goal of DishBratta is to make the community aware of the 
amount of coffee that does not have a real application in the recy-
cling chain.
The DishBratta line is made by mixing coffee ground and a bio-
logical resin. It consists of a set of two dishes, a dinner plate and 
a deep dish, a fork, a spoon and chopsticks.
Each object was made following specific steps: to make the dish-
es, the meal glass and the coffee glass the mixture was poured 
into each of these everyday objects.
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From coffee to 

M00KA
Stefano Brugaletta, Sandra Esposito 
Anna Franzoni, Greta Spinelli

M00ka is a product born from a circular design idea; it is a vase 
that completes its life cycle becoming fertilizer for the plant. Pre-
sented in a setting that offers visitors a visual and olfactory expe-
rience.
Trying to cross the characteristics of a “fertilizer pot” with the typ-
ical aromatic plants that many of us generally have at home, the 
idea of creating an olfactory path was born able to project the vis-
itor of an exhibition into a real sensorial experience.
At the end of the visit, users will be able to take home a pot with 
a seedling, and then decide whether to hang it in the kitchen or 
plant M00ka directly in a pot on their balcony. After some time, 
the pot will become food for the plant which in the meantime can 
continue to thrive.
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From packaging to 

FLORA
Chiara Dipasquale, Giorgia Rosa

FlOra is an installation characterized by the reuse of egg packag-
ing made of recycled paper in the last stage. Looking at the prod-
uct from a different point of view, it is still possible to use it with a 
different purpose and shape.
By simply cutting the single container in a linear and elegant 
shape, but at the same time very simple, everything comes to life 
and the material is reused one last time. The name chosen for the 
set-up, Fl0ra, obviously derives from the use of more than 3000 
cardboard flowers that, when assembled, somehow recreate a 
landscape at the same time natural and abstract, within which 
you feel projected.
The installation consists of two walls placed to form a right 
angle and surmounted by a triangular roof. The first panel is 
covered with cardboard flowers and, the second, is a reflecting 
surface. The roof is open and not oppressive due to the pres-
ence of a metal mesh to which other flowers are attached fac-
ing downwards. So the visitor feels enveloped in a space that 
surrounds him on three sides.
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From infusions to 

BioPlastic
Giulia Geri, Ilaria Tornaboni

BioPlastic was born from the desire to create a line of packaging 
for chamomiles and infusions starting from the classic internal 
waste of the sachets once used. It consists in two box packs, a 
more classic version, with a straight cut, and one with a trans-
verse cut. The packs are made from entirely recycled and biode-
gradable paper with the window created from the internal waste 
of the chamomile or other infusion sachet which, mixed with oth-
er natural materials, becomes 100% compostable bioplastic. 
The goal of this packaging is to sensibilize people to recycling and 
everyone uses sustainable materials purchased from food waste.
This product is of high quality and could simply be placed in the 
world of industry. The finish of the material in chamomile and 
in infusion of imitation is very similar to that of a thin plastic, 
type film, it is rough in that everything is present pieces of leaf 
and flowers of the infusion. Also use a natural glue you can safely 
throw it in the damp or in the compost bin.
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From fennel to 

Fennut Light
Giulia Geri, Ilaria Tornaboni

The goal of Fennut light is to make people aware of the impor-
tance of recycling and using sustainable materials obtained from 
food waste. As a matter of fact, with what is usually thrown away, 
it is possible to create different materials suitable for different 
products. Fennut light is a lamp in two versions, Tube and Pyra-
mid, where two materials born from food waste are used together.
One version has a simpler and rawer processing, the other a more 
complex and refined one. The two materials are completely nat-
ural and no environmental polluting products have been added. 
The lampshades are composed of a completely natural and bio-
degradable bioplastic material deriving from fennel waste.
The bases are made of the material deriving from the chopped 
shells of walnuts, also completely natural.
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From wood packaging to 

Gli Apostoli
Nicolò Goretti, Miruna Patricia Llup, Ángel Salinas Escandón

The reuse of a poor material with a short cycle of life - like the 
wood from the chests used for transport of fruit and vegetables - 
to create a product with a simple and ergonomic design.
The idea to create a set of plates came from the festival’s theme: 
the banquet, the joy of dining and eating together. Starting from 
this, the designers thought of the famous paintings that present 
this theme and they chose as point of reference the famous paint-
ing of Leonardo da Vinci, “The Last Supper”. From this story, they 
created a set of 13 plates and a kind of placemat, representing the 
12 Apostles, Jesus and Mary Magdalene.
The collection of plates is made 100% of natural and recycled ma-
terials and top covered with a protection layer to secure a safe-
ty multiple usage. Each plate carries the name of one of the 12 
Apostles and has a unique design, a graphic interpretation and 
representation of the stories and symbols of the Apostles.



255



256

From recycled paper to 

PAPER-SIGN
Irene De Natale, Sara Di Raimondo

Our planet is increasingly immersed by waste, negative signs of 
Anthropocene. The goal of Paper-sign is to leave a positive sign 
with an interactive and dynamic installation, on occasion of an 
event, where people can take a recycled paper with seeds from the 
installation and plant that in their home.
Paper-sign is an installation made with recycled paper from 
food waste and food packaging. It consists of two parts: one on 
the ground and one suspended. The installation on the ground, 
called paperblocks, is made of cylindrical paper sheets. The cyl-
inders are fixed through cuts on the quadrants. The result is a 
dynamic, light and colourful structure. This installation has the 
function to support the event products which are exposed.
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From wax to 

WAX OUT 
Andrea Mazzilli

Large supermarket chains produce huge amounts of fruit and 
vegetable waste just because they are “ugly to sell” because they 
have stains on their surfaces. The cost of disposing of this waste 
and the consequences for the environment are so worrying that 
numerous associations have been activated against the waste of 
“unsightly food”. From this problem, so needy to be understood 
and supported, the idea of the project called WAX OUT was born, 
which consists in using mainly apple waste to create vertical ele-
ments used for a future installation. The discarded apples are in-
itially cut into thin slices, then arranged on a flat surface forming 
a circle. Once dried, they will form a semi-transparent vegetable 
sheet. To the touch it will turn out to be a real paper. The material 
obtained is completely composed of slices of apples without the 
addition of adhesives and therefore 100% natural. In addition, it 
was thought to combine the vegetable sheets of apples with a sec-
ond material, wax, which will serve as a base for these elements 
that will develop in height. The apple leaves will be joined by jute 
threads that will develop from the wax. These vertical elements, 
once created and thickened together in a space, will form a veg-
etable forest. Inside, open spaces will open up for the display of 
products related to the exhibition.
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From wax to 

IN • WAX 
Selene Polliano

IN • WAX was created to be used as a base for the products of the 
other exhibitors and create an atmosphere by being illuminated 
inside. It can also be used as a single installation within the space.
It is a product created from wax waste and fruit peels, in particu-
lar orange. A hollow cone trunk that could be used as a piece of 
furniture, a lamp or as a base on which objects could be placed 
through a shelf. Its modular shape makes it chameleon-like. The 
aim of the product is therefore to create an installation that could 
be used as a base for other products or to create an atmosphere in 
the place where it will be used being illuminated inside.
The orange peels will have to be dried first as their moisture 
would risk rotting them. Once inserted into the wax they will be 
preserved for a long time and give the product an orange scent.
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From honey to 

MIELLOW 
Sofia Lenti

“Mellow”, in English, means “relaxation”, “chill out” but also 
“sweet” and “juicy” just like this bioplastic. Miellow, in fact, 
wants to associate himself with these adjectives and its easy way 
to prepare. The product is based on honey with the addition of 
about 40% of potato starch. The ingredients are few, essential and 
completely natural which makes that material biodegradable and 
100% compostable.
Miellow is a honey-based bioplastic. Its strength is resistance and 
elasticity. It can be used in various ways and is not intimidated by 
water. Its texture is delicate and fine, the semi-transparency given 
by honey gives it a glass-like appearance.
It can be used as a sweetener in coffee, tea or milk as it is entire-
ly prepared with natural ingredients and for its high amount of 
honey.
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From fruit to 

Fruit leather 
Federica Vicini, Luigi Scala, Noemi Campion

Tons of fruits and vegetables are thrown away every day because 
they are too mature or because they have suffered breakdowns 
during the production process that has made them less inviting 
to customers. The project was based on finding a solution to avoid 
this waste and be able to rework it into an innovative product ca-
pable of giving a second life to these fruits.
By exploiting the scraps of fruit in excess, damaged or spoiled, it 
is possible to make sheets of a soft and foldable consistency. The 
sheets produced have excellent material qualities and, combined 
with imagination, they can be used in a multitude of areas, from 
setting up and decorating a table to creating recyclable accesso-
ries and packaging. 



265



266

From avocado and eggs to 

Meltin’Marble 
Marta Collu

Meltin’Marble is a modeling paste that, due to the nature of its 
ingredients, melts on contact with water. The pearlescent base 
is given by bicarbonate, the shades of color are the result of ex-
periments and combinations of toasted seed powder and/or dye 
derived from boiling avocado peels or the seeds themselves, and/
or eggshell powder. 
The project is based on an surprise effect and paradox: the small 
objects created refer to the aesthetics of marble, granite or con-
crete, materials capable of lasting forever due to their resistance 
and hardness, but are revealed in something extremely fragile , 
light and ephemeral, in a “marble” that can dissolve in contact 
with water. 
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From avocado to 

Avo-glasses + Avo-case 
Marta Collu

The project is a bioplastic that has some properties similar to 
wood and has a good resistance to water. The surface remains 
mostly shiny to the eye and rough to the touch. The yield of the 
material depends on the avocado peel that is used: the best re-
sults are obtained with the dark, thick and rough “Hass” avocado 
peels, which when boiled and chopped take on the appearance of 
a soft sand. 
The dark and shiny material of the frame derives from the peel of 
the “Hass” avocado, for sunglasses that are casual but with char-
acter. The Avo-case is made from a transparent bioplastic derived 
from gelatin, with a tone that derives from the natural color ex-
tracted from the same skins that make up the frame. 
The seed powder finally adds a slightly rough touch. 
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From fruits and vegetables to 

Orto di colori 
Camilla Giulia Barale, Stella Femke Rigo

The project consists of setting up a fantastic vegetable garden in 
which the colors contained in bottles of various sizes recreate a 
surreal environment. At the end of the path in this garden which 
wants to reconstruct a return to life of the fruits of the earth, a 
small workshop will be held in which the method for obtaining 
the colors on display will be explained.
The project idea was born for the Food Cycle festival, a festival 
entirely dedicated to the recycling of food and its reuse giving it a 
second life. “Garden of colors” from a second “chance” in a crea-
tive way to these scraps, the goal is to create totally natural dyes, 
making people understand that “even from manure flowers are 
born ...” is not just a sentence of a song but it is reality, even food 
waste can be magical.
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From fruits and vegetables to 

Giano Project 
Federica Vicini, Stella Femke Rigo

Giano_project has its roots in the foodwaste of fruit and vegeta-
bles, focusing its attention on the huge amount of products that 
are thrown away every day because they are too ripe or because 
they are damaged during transport.
The goal of Giano is to find a solution to rework the waste ele-
ments and convey them in the production of a series of natural 
dyes designed to color fabrics, paper and wood. At the same time, 
prototyped sheets of soft and foldable consistency, with excellent 
material qualities, which combined with the imagination can be 
used in a multitude of products: clothes, table cloths, pots for 
plants, accessories and recyclable packaging.
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From can to 

DrinkDress
Enrico Levo, Margherita Massalin, Giacomo Rossi

The Drink Dress project consists in the development of a dress 
entirely made with aluminum cans and recycled metal rings that 
will act as elements of union between the elements that make up 
the dress. This project wants to sensitize people to the reuse of 
materials that we consider single use. The dress is made up en-
tirely of scales of different sizes that allow an excellent adherence 
to the body and the dress can be easily adapted to different sizes 
thanks to the back zip that allows you to tighten or widen the gar-
ment as needed.
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From food waste to 

Foodshot
Enrico Levo, Margherita Massalin, Giacomo Rossi

The Foodshot project consists in creating a new way to consume 
an aperitif. The focus of our project, aims not only to create a new 
product, but also a new experience of consuming an aperitif by 
eliminating waste and pollution caused using single-use plastics.
Foodshot consists of two products: a bubble, created with the 
help of molecular cuisine, which can contain various types of 
drinks, juices or sauces and the second element is a gelatin disc 
created with agar agar, which together with other liquids or nat-
ural dyes serves to create this sort of jelly coaster to support the 
bubble, which will perform the function of “glass” to contain the 
liquid to be consumed but as already mentioned devoid of any 
plastic material!
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From plastic to 

My Upcycling Closet
Chiara Fiorani, Carlotta Ricaldone

Food product packaging is transformed into futuristic accesso-
ries to wear to valorise parts of the body and at the same time give 
value to the packaging by transforming it into works of art. Bottle 
caps and tetra pak packages are transformed into fabrics to cre-
ate futuristic accessories. At the same time they promote a new 
art that uses food packaging. Food product packaging becomes 
accessories to wear and at the same time reflection on contempo-
rary consumerism and environmental issues related to overpro-
duction.
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From prickly pear to 

PRICKLY CYCLES
Lorena Likaj, Federica Pelle, Kuo Yu

The project consists in the recycling of every part of Prickly Pear. 
The experiments with fruits have led to the creation of a new type 
of biological material, 100% compostable. 
With prickly pear wastes, the designers were able to realise dif-
ferent objects, like a cover, a pochette, glasses cups, a tray and 
a necklace, combined the new material with fabric, wood or 
glass.
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From packaging to 

Ri-carta
Erijon Ademi, Lorenzo Decia, Chiara De Filippo

Ri-carta is a project inspired by techniques of paper and card-
board recycling. The goal is to recycle paper food packaging to ob-
tain sheets of various sizes with interesting and diverse textures. 
Once assembled it will be possible to obtain wearable garments, 
suh as gilet, hats, papillons, or, combined them, it is possible to 
make modular installation. The particular transulucenty of the 
material could be possible to obtained beautiful light effects.
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From leaves to 

Leaf Bubble
Wang Wenyang, Cheng Huan

The leaf bubble project is a process that combines the reuse of 
leaf veins and the improvement of traditional paper. We extract-
ed the leaf nerves and combined grapefruit peel to create a new 
type of paper. This type of paper is not damaged when exposed to 
water and has filtering characteristics. And we made good use of 
these features to complete the packaging design for the tea bags. 
We hope to realize waste recycling and embody new ideas based 
on traditional paper making technology at the same time, to give 
paper new values and functions.
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From organic waste to 

OL-FACTORY
Sara Chinellato, Federico Giordano, Sara Iebole

The OL-FACTORY is a different way to enjoy food waste. Using 
those organic waste to create some fragrances gives back their 
original existence: the smell of the food waste keeps being the 
same as the fresh fruit and vegetables, and with this project the 
willingness is to remind at the origins of the product. 
This project is focused on the creation of an olfactory set-up. This 
installation has been designer following “totems” shapes that 
can be used by visitors. Just by pressing the air pump at the base 
users will be able to smell the aromascontained in the hidden dis-
penser, through an aluminium cone who channel the scent.
The structure made with canned food packaging has been color-
ed black so as not to suggest to the user which fragrance is inside.
The set-up will consist of 15 individual structures of the same 
height arranged in a room to create a path.
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From coffee and spices to 

Lit Up Dust
Matteo Barbagelata, Fabio Di Bella, Chiara Garofalo

The project is about reusing food waste we make everyday and the 
spices, for their powerful colours. 
One of the principal waste we made, in particular during this hard 
period because of pandemic, is coffee, which we drink a lot in the 
morning and in the afternoon. Lit Up Dust took the wastes of it 
and decided to create a bioleather, 100% sustainable. This leather 
has an incredibly transparency that the design wanted to exalt. 
Thus Lit Up Dust borns, a geometric lamp that has bioleather on 
its structure made with wood. As well as coffee, we also used spic-
es like curcuma, cinnamon, chili pepper for their bright colours, 
so each lamp has different textures and colours. On the bottom of 
the frame there is a base made with peanuts shells.
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From chestnuts to 

ChestnuTube
Francesca Marrosu, Federica Nazzaro

The aim of the project is to create a resistant, hard, lightweight 
material that could replace harmful materials such as a plastic 
in a circular economy system. The packaging is a tube made with 
chestnut waste, containing single portions of pasta typically con-
sumed in broth. The pasta will be wrapped in a soluble bioplastic 
containing aromas and spices. Once the tube is open, there will 
be three portions of pasta, each wrapped in its own flavored film. 
The user will throw the pasta with the film into a pot of hot wa-
ter, and the film will dissolve and it will season the broth. A quick 
dish, respecting the environment.
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From eggs to 

Egg_IT
Alexandra Efremova, Alice Macchione

UP
Food-reinterpretation of Luminous jellyfish entirely made of egg-
shells. The spheres were prepared by applying eggshells to a glass 
semicircular mould. 
Dense application of the material made possible creation of a rig-
id shell. The result became the basis of the light shade.

DOWN
Luminous flowers made by modelling egg trays, paper and plastic 
ones. They are coloured with egg yolk and tempera made on the 
base of spices for fascinating chromatic nuances.
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From pasta and flour to 

PRINTelle
Clara Giusta, Paola Taramasco, Martina Vallarino
 
PRINTelle is the first result of the food 3D printing research pro-
ject. From the vastness of food, attention was paid to dry pasta as 
a dish, Italian par excellence, of which numerous quantities still 
become waste both at an industrial level and at home level, not 
recovered to date. We thought of a world in which pasta can take 
on extraordinary shapes, combining the capabilities of technolo-
gy with the need to recover waste. The recipe requires few ingre-
dients: water, egg white, and pasta waste. The first step involves 
reducing the waste into powder, finely chopping it. Then the egg 
white and water are added. The compound must be worked until 
it reaches a consistency suitable for extrusion. With the help of 
a manual extruder (syringe, pastry bag), the dough was extruded 
along the perimeter of an upside-down coffee capsule covered 
with aluminum foil. This served as a support function. Once the 
shape is complete, the product is left to dry in the air and then in 
the dryer. Once the drying process is finished, the pasta is ready 
to be cooked. Cooking takes about 10 minutes. This is just the 
beginning: a series of experiments aimed at achieving an extrud-
able mixture from a 3D print. The name of the pasta is a devotion 
to technology and to the process that defines it: 3DPRINTING 
(PRINT-elle). 



295



296

From fruits to 

Spheres
Marta Guggiari, Beatrice Intermite
 
The project derived from awareness that a large amount of fruit 
and vegetables are thrown away every day. Therefore we decided 
to go to the market in our area which, under, our request, provid-
ed us with some fruit and vegetables scraps such as: apple, pear, 
grapes, turnip and artichoke.
From these food waste, the idea was to develop a new material 
that was able to adapt to a spherical element, that could be resist-
ant and that could filter the light. Therefore the designers thought 
of an installation consisting of 20 spheres, from which the name 
of the project “Spheres”. The spheres were placed on metal rods 
of different height inside which autonomous LEDs. The goal was 
to create an evocative area in the space at the Albergo dei Poveri, 
thank to the lighting, the color range given by the different food 
scraps and the spherical shake of different sizes.
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From waste to 

UNDERREATED BEAUTY
Alessia Moi Giorgia Parisi
 
The Underreated Beauty project consists of a first part of artistic 
photography aimed at paying homage to food waste by placing 
it on the level of installation and still life. The shots immortalize 
different sculptures made of food waste that acquire new beauty 
through the artistic composition.
The same shots are used in a second time to build a series of post-
ers and infographics about life cycle, production and consump-
tion of the foods that are most wasted. 
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Adddoc Logos
Visual Languages and Communication

CFC (Creative Food Cycles) covers 
different scales and levels of action 
(and a socio-cultural activism) from 
production to distribution, from 
distribution to consumption, from 
consumption to disposition (and re-
production) trying to promote a strategic 
integration, innovative and fresh at the 
same time, from the territorial and urban 
scale to the scale of the creative-social 
celebrating event or creative-design 
product, in which the factor “food” as a 
productive indicator takes on a priority 
meaning as an inducing agent of new 
sustainable and innovative processes 
at the same time.


