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Ladies and Gentlemen, Authorities, Kind guests, 

 It’s a great pleasure and honor for me to be here today for the closing of The 

UNESCO World Forum dedicated to the relationship between food and 

culture. The decision to host this forum in Parma once again demonstrates, 
after the 2015 Milan Expo, the attention that Italy attributes to this theme.  I 

wish to thank the  distinguished international experts that have participated in 

the event for their insightful contributions. Once again the  UN decision to put  

nutrition and sustainable agriculture at the forefront of the 2030 agenda for 
sustainable development has proven to be the right one. 

I am sure that all participants would like to join me in thanking the secretariat 

of  UNESCO, the Italian government represented by the Ministry of Foreign 

Affairs and International Cooperation, the city of Parma and the Emilia-
Romagna Region for having joined forces and established a fruitful 

collaboration for the organization of this Forum, in a particularly complex 

italian political moment. 

This  forum has taken place just few months after the Conference of Creative 

Cities held in Fabriano. On that occasion the President of the Italian Republic 

Mattarella expressed the strong  support of Italy for UNESCO , for its 

recognition of the central role  of culture in  pursuing the objectives of the 
2030 Agenda and its crucial role in promoting dialogue and intercultural 

exchange. 

The challenge of sustainable development is clear to all of us. 



The summer that is coming to an end has, once again, highlighted the 

challenges of global warming. Temperatures among the highest in the last 

150 years that have determined an acceleration in the melting of Arctic 

glaciers, and  fires of unusual dimension have ravaged  Siberia and northern 
Europe and lastly the Amazon. In that region the world is facing a real 

environmental emergency  linked to deforestation for agriculture purposes. 

The connection between global warming and food production has recently 
been  underlined by the International Panel on Climate Change that last July 

has  expressed the need for a change in the way in which we produce and 

consume our food. The diet of the population of developed countries gives a 

significant contribution to gas emissions responsible for global warming. 

Young people of the world, who are mobilizing with their "Friday for Future", 

are demonstrating an increasing awareness of the risks of inaction and are  

urging  governments and public institutions  to act quickly . 

We therefore welcome the decision of the UN to organize the "UN Climate 

Action Summit" at the end of September in New York and at the COP in 

Santiago de Chile in December. 

However, global warming, no matter how high in the international political 

agenda, still fails to make us forget another epochal emergency. 

The recent report "State of food security and nutrition in the world", drafted by 
five UN agencies, sets the number of hungry people in 2018 by 820 million, 9 

million more than 2017. By contrast the number of people overweight  both 

among young people and adults is increasing, with negative consequences 

on global health. Overweight occurs in parallel with an increase in 



malnutrition with particular regard to the most vulnerable human groups, 

particularly the female population. We need to ensure  adequate nutrition for 

everyone but the production of food has to be sustainable and this can only 

be achieved by spreading a deeply rooted culture of food and of it’s 

production. 
***** 

 As stated very well during this  Forum, food has always been a cultural 

factor, with regards to  its production,  preparation and consumption. The way 
in which it is consumed is an essential element of the cultural identity of every 

civilization. Each stage of human development has had a specific relationship 

with food that  defined its characters. The development of urban civilization 

and the birth of the city were determined by the transition from hunter-
gathering communities to resident farming communities. 

The Forum has well indicated that cultural  factors are able to shape food 

production and consumption . Today, as never before, we need innovation in 

these fields. Feeding  the inhabitants of the planet, thus  overcoming the 
existing inequalities, must be reconciled with sustainable food production in 

terms of environmental resources and impact on  global warming. 

It is obvious that new eating habits, new agricultural and animal production 
systems are needed to achieve these goals. We therefore need to dedicate 

more resources to scientific research and  innovation,  but also to the 

recovery of non-invasive cultivation practices, creativity, cultural awareness, 

lifelong training for young people and adults. 

Food has a significative presence  in Unesco tangible and Intangible Heritage 

and in the  Mab network.  Moreover food is an important component of the 

UNESCO Creative Cities Network. The initiative launched in 2004 that now 



has 180 cities in 122 countries, 15 of which are in gastronomy. In a world that 

soon will  count 9.8 billion inhabitants, with a 70% in urban areas, 

collaboration between cities through the institutionalized sharing of good 

practices is an essential element to make use of and spread creativity and 

innovation. 

All these initiatives are tools that must highlight the link between food and 

culture and the role it must play in pursuing sustainable social and economic 

development. 

Acting on food culture must contribute to defending biodiversity and 

protecting the environment, enhancing cultural diversity, reducing inequalities 

and pursuing gender equality; all sectors strongly influenced by food 
production and consumption . 

The discussion in the  4 panels of  the Forum has allowed a careful thinking 

on these issues, highlighting the educational dimension linked to food and 

lifelong learning. Contributions to the discussion  ranged from the 
enhancement of traditional and sustainable production systems to healthy 

and responsible eating habits, from the rediscovery of seasonal crops or 

ancient plant species to regional products, from the fight against food waste, 

to a careful management of livestock and fishery. 

I would like to make  one final comment. We often think of food as a founding  

element of our cultural identity. But in an age where nationalism and the claim 

for narrowly defined local identities are gaining momentum in reaction to 
globalization, the history of food and nutrition gives us a completely different 

perspective. The history of food is a thousand-year history of contamination 

and exchange, closely linked to human migrations. From the spread of the 

"agricultural revolution" started 10,000 years ago, to  



the interchange in the ancient world of products, plants and animals between 

Asia and Europe. These exchanges made it possible to consider the dining  

tables of ancient Rome as "universal" in terms of cultivated and consumed 

products.  In the late Middle Ages arabs disseminated in the Mediterranean 

region foods of Middle Eastern, Asian and African origin. After the discovery 
of America we experienced the "Colombian exchange" of plants and animals 

between America and the rest of the world. 

Food must therefore remind us that food identities are a changing product of 
history, which, like cultural identities, are not fixed and immutable, but are 

constantly modified and redefined. 

Food and its history teaches us to positively consider dynamic processes of 

change and contamination, recognizing in the continuous cultural interchange 
the most characteristic trait of human presence on earth. 

If this is the context that characterizes our life on the planet and what we 

actually are, it is a paradox to be afraid of opening up to diversity. This is one 

of the most important lessons that the link between culture and food is 

teaching us 

Let me know close my intervention by mentioning the main points contained 

in the Parma Declaration that is the important result of these two working 

days of this Forum: 

1) Education 
1) Education


-To promote the positive value of traditional cultural knowledge systems 
and food practices through technical and vocational education

-To develop  educational systems able to inform strategies and policies 
that ensure access to safe and healthy food and well-being for all

2) Science  



-To strengthen the nexus between culture and food towards more sustai-
nable  consumption and production patterns that fully integrate culture in 
nature-based solutions 

-To drive the evolving patterns of food security and food systems towards 
a more sustainable future as well as to respond to the challenges of scar-
city of natural resources by placing the communities at the heart of su-
stainable development

3) Cultural Heritage:

-To promote culturally appropriate methods of food production and con-
sumption that respect communities, their cultural heritage and the envi-
ronment

-To support the wellspring of creativity, rooted in the cultural identity of 
peoples and communities, to enhance cultural diversity and intercultural 
dialogue by reinventing and transforming traditions

4) Development: 

-To integrate culture into sustainable development policies and strategies 
at all levels by promoting a cross-cutting cooperation in the fields of cultu-
re, education and science with a view to developing a sustainable strategy 
to better address food challenges.

This is a very solid agenda  for future activity in this area and an important  

contribution to the  work of the UN on the 2030 sustainable development 

goals . I want to thank each one for having taken part to this Forum and for 

the important contribution that you have given to it’s success and hope that 
the discussion has given to all of us a different kind of food. The  food for 

fruitful thought. 


