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T4F FRAMEWORK

The T4F Framework provides a coherent description of attitudes, skills and
competences needed to create professionals of food sectors towards more
sustainable food system.

T4F is a new professional training on development of green skills in order to
re-skilling towards more "green thinking" the students and the professionals of
the food sector.

The T4F Framework will be accessible in order to permit that every
organisations providing Vocational Training will know which are the attitude,
approach and key skills that they have to enhance in their country to facilitate
the implementation of the VET course.
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The food system is one of the major topic in sustainability: realising ecological,
social, economic and health oriented sustainability goals in food productions and
our daily food habits. The sustainable food systems consist of dimensions related
to environmental and social impact, nutritional adequacy, cultural acceptance,
affordability, and economic development. Achieving sustainability in professional
food sector implies a long-term commitment to continuous improvement.
Training for sustainable food system development cover the following aspects
in these four area of activities:
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For more information , diesis@diesis.coop, tel. +3225431043 - www.diesis.coop




