“FOOD SUSTAINABILITY:
TAKING ACTION TODAY TO SAVE TOMORROW”
Birth and development of a sustainable food production chain:
environmental, social and production aspects.
From the world of farming to consumer choices.

Only by treating the natural world with complete respect can we produce
quality raw materials. Adopting the culture of sustainability as an essential and
inherent value is therefore imperative if we are to safeguard the future of the
next generations.
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#aboutus

At Molini Pivetti, sustainability has been a key aspect of our dayto-day activities for some time. Evidence of this can also be seen
in the section of the website dedicated to our approach,
“Respect to protect”

GO TO THE
WEBSITE

A path with a clear beginning but no specific end point. Our goal will be to
shift the finishing-line further and further ahead, taking direct action but also
promoting digital and social media communications to attract and engage with
the younger age groups and fulfil the European Union directives which identify
digitalisation as one of the key factors in achieving our sustainability goals.

For this reason we were determined to organise our first Webinar
and compare the opinions and experiences of respected experts,
including scientists, agronomists, entrepreneurs and chefs.

WATCH THE
WEBINAR

Molini Pivetti consolidated its commitment to the environment and to farms
which share its ideals by launching the Sustainable Campi Protetti Pivetti
project, a 100% Emilian production chain which back in 2018 was awarded
sustainability certification from CSQA, leader in the Italian agri-food sector.
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#takeaction
The key points of the contribution by Prof. Giovanni Dinelli,
coordinator of the Degree Course in Agricultural Sciences and
Technologies at the University of Bologna and Director of the
Training Course in Organic Farming. Researcher into forms of
agriculture with low environmental impact and their positive
impact on human health.

PROF. DINELLI

AGRICULTURAL AND ENVIRONMENTAL SUSTAINABILITY:
A POSSIBLE COMPROMISE
WHAT IMPACT DOES AGRICULTURE HAVE ON THE CLIMATE?
A major impact. According to the data there was a 25% increase in greenhouse gas emissions
between 1990 and 2004 caused by agriculture but also by intensive animal farming.

THE THREE PARADOXES OF FOOD AND NUTRITION THAT HINDER A SUSTAINABLE SYSTEM

1.

Globally there are twice as many overweight people than malnourished or undernourished
people.

2. Although agricultural production continues to grow the increase is largely used to feed cattle.

In Italy we consume around 100 kg of meat per person every year.

3. Around 1/3 of the food we produce is thrown away. Often purely for aesthetic reasons.
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#takeaction

PROF. DINELLI

“WE CONSUME AS IF WE HAD A PLANET
AND A HALF”.
But we all know that we have only one.
The time has come to TAKE IMMEDIATE
ACTION before it’s too late.

The modern conventional farming system can be
compared with a Ferrari: fast and high-performance
but with prohibitive levels of consumption and a
heavy impact on the environment.
Conversely, the organic/alternative system is more
like a city car: slower but with low consumption and
low emissions.
The question we have to ask ourselves is:

“HOW MUCH FUEL
DO WE HAVE AND
HOW FAR DO WE
WANT TO GO?”
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To stick with the metaphor,
our “Ferrari” is extremely
expensive in terms of
pesticides and fertilisers.
In conventional farming we
use almost 10 kg of pesticides
per hectare.
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THE SITUATION IS UNSUSTAINABLE!
As such, the European Green Deal is no longer a
choice but the future: by 2030 it will be mandatory
to reduce the use of pesticides by 50%.
The example of the brown marmorated stink bug
is emblematic:
the first cases were identified in 2004 in Liguria.
Over the next few years the brown marmorated
stink bug spread rapidly and in 2010 a genuine
chemical bombardment campaign began using
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organophosphates and other harmful compounds
for the environment and human health. Rather
than eliminating the brown marmorated stink
bug this full-on attack has favoured its exponential
spread.
In addition, the non-selective insecticides used
have killed all the natural enemies of bugs.

#takeaction

PROF. DINELLI

IT IS CLEAR THAT THE WIDESPREAD USE OF
DANGEROUS INSECTICIDES WAS NOT THE
RIGHT SOLUTION AND HAS NOT ELIMINATED
THE PROBLEM.

Yet, feeding the global population with an integrated farming system

IS POSSIBLE.

HOW?
ELIMINATING
FOOD WASTE

REDUCING MEAT
CONSUMPTION

REDUCING THE ILLCONSIDERED USE OF
PESTICIDES

BUT ABOVE ALL...
by using TECHNOLOGY, which provides a range of solutions:
from robotics and automation to electric weed control and organic
pesticides, to name just a few.
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#integratingproductionsystems
The key points of the contribution by Alessandro Zucchi,
Molini Pivetti agronomist and head of the Sustainable Campi
Protetti Pivetti project.

A. ZUCCHI

HOW DOES MOLINI PIVETTI APPROACH THE CONCEPT
OF SUSTAINABILITY?
We are guided by the knowledge that CHANGE IS IMPERATIVE.
Our virtuous path began with the traceability of the
production chain back to its origins. From there it was a
short step to carrying out specific research on sustainability.
Being particularly sensitive to the theme of climate change,
for us sustainability is essentially the evaluation of our CO2
emissions from the cultivation phase through to the
kilogram of flour.

The sustainable production chain begins from the land
and is a path that we share mainly with farms. Research
has shown that the highest CO2 emissions are generated
during the farming process and our aim is to redevelop
a production chain that is able to regenerate nature,
creating a new equilibrium that eschews destruction in
order to CREATE something new and positive.
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#integratingproductionsystems

A. ZUCCHI

FROM INTENTION TO CERTIFICATION

The numbers speak for themselves: our CO2
emissions currently amount to 0.546 per kg of flour
and this has enabled us to guarantee a sustainable
production chain, certified by the international
CSQA agency and traceable in every phase: from
the origins of the wheat through to the finished
product.
This is how we managed to produce the first line
of certified sustainably-farmed Emilian flour,
already available on the retail market.
The sustainable production chain currently
accounts for around 20-25% of total production
volumes.

#sustainableproductionchain

NEXT CHALLENGES
Technological innovation in farming is our
priority: there are already plenty of technologies
with enormous potential but they aren’t yet being
exploited to the full.
Training is another cornerstone: all stakeholders
on the production chain, from the farm to the end
consumer, must learn to become aware of the
big and smaller choices available to them and
the positive impact these have for the greater
good.

|

TRY IT!

#ecoism
The key points of the contribution by Prof. Carlo Alberto
Pratesi, author of the book Il cibo perfetto, full professor of
Economics and Business Management at Roma Tre University
where he teaches marketing, innovation and sustainability.

PROF. PRATESI
HOW TO COMMUNICATE
THE VALUE OF SUSTAINABILITY

Accurately conveying the value of
sustainability is no easy matter.
Sustainability stems from collaboration between
producers, suppliers, distributors, consumers,
etc. and so the goal is to explain the individual
role of each of the stakeholders in the virtuous
production chain.
In turn, every stakeholder has their own identity
and stands out from their neighbour in terms

of their attitude and, as a consequence, their
approach to sustainability.
It is necessary to make a leap and switch from
an EGO-tistical viewpoint to an ECO-tistical
vision in which humans do not dominate other
living things but live in harmony with them: if
bees disappear, agriculture disappears!

(Social passivism)

The EGO/ECO dichotomy marries with another dichotomy:
on the one hand those that view industry, production,
technology and innovation as BAD; on the other, those who
adopt an almost slave-like, religious devotion to the big
brands.
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(Social activism)

#ecoism

PROF. PRATESI

THE SOCIAL CLUSTERS OF THE MARKET
THE ACTIVISTS, attentive to the ecosystem but

THE RESPONSIBLES, collaborative towards

the so-called SOVEREIGNISTS, hostile to big
business, have a non-collaborative approach
and view their parochialism as the solution to
problems. They blindly support zero-mile and
100% Italian produce;

THE MAINSTREAM, 50% and more of the

slightly suspicious of technology and industry.
They understand problems before others and
promote trends that reverberate among a larger
and more general public;

businesses but at the same time also sensitive to
environmental problems;

population who follow trends or egotistically seek
advantages for themselves/their health/their
family and never adopt any form of critical stance
towards businesses. The real target audience
of businesses, the ones that enable them to
grow and get richer.

Communicating means taking account of the peculiarities of each social cluster, adopting the right
strategies to bring home the message that we can only identify effective and lasting solutions if we
work together.
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#sustainablebusinesses
The key points of the contribution by Matteo Aloe, one of
the two Aloe Brothers that founded Berberè, the multi awardwinning pizzeria chain established in 2010 and included
among the Top 10 artisan pizza chains in Europe. The brand
has 12 restaurants in Italy and one in London, all of which
noted for their devotion to quality food and sustainability.

MATTEO ALOE

IS IT POSSIBLE TO COMBINE ETHICS AND
SOCIAL RESPONSIBILITY WITH BUSINESS?
It is a process that takes time, that requires a
change of perspective and the transformation
of the traditional business model. We have to
take a long-term view of our businesses, thinking
of them as something that will last decades
or perhaps even outlive their founders, seeing
them as part of a social system and not as
an end in themselves. But that’s not all: there
has to be collaboration from suppliers, staff and
customers, who have to engage with the choice
of the business owner. In particular, we must

educate our customers with respect, steering
clear of adopting a didactic approach. The key is
to ensure that they enjoy a pleasant and generally
positive experience which induces them to find
out more and discover that they have chosen a
healthy, quality food that is good for both them
and the system.
They will come back again in the future. Not just
to eat good food but because they share the
company’s philosophy.

#wasteless
The key points of the contribution by Franco Aliberti, noted
chef and pupil of maestros of the calibre of Gualtieri, Alajmo
and Bottura, who has made anti-waste his mantra: his cuisine
is a blend of creativity and commitment, ethics and the
informed use of food products.

FRANCO ALIBERTI

HOW TO REDUCE WASTE IN THE CATERING
INDUSTRY
Reducing waste in the catering industry is
achieved by using every part of all food
products but also through the informed use
of water, energy and all supplies needed to
prepare a dish.
As such, as well as using the parts of a product
that are normally discarded, it is also essential to
use technologies that reduce consumption and
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environmental impact.
ETHICS, CULTURE, CONSISTENCY and SHARING are
also important values if, as in the case of Aliberti, the
food philosophy is based on a lifestyle.
By using only seasonal ingredients the products are
100% Italian-made and the supply chain is short and
undeniably more sustainable.

#health&environmentalfactors
The key points of the contribution by Lisa Casali,
environmental scientist, blogger, writer, expert in sustainable
food and diets, who explains how to reduce environmental
impact through our everyday food choices.

LISA CASALI

HOW TO MAKE INFORMED CHOICES:
THE POSITION OF FLOURS AND GRAINS IN THE FOOD PYRAMID
Grains are the predominant ingredient in the
diets of the large majority of the population.
This fact alone gives us a clear idea of their
possible impact on the health and economy of
a country.
We need to invest in the foods that are consumed
most – grains, fruit and vegetables – because it
is the things we eat every day that make the
difference.

THE INFLUENCE OF ITALIAN
CONSUMERS ON BUSINESS
CHOICES
In many countries consumers have managed
to shape the choices of producers. Italy is
no exception. One notable example is the
gradual elimination of palm oil from the food
industry. And in the near future environmental
commitment will become a major purchase
driver. However, only consumers who base their
information on scientific data rather than fake
news can guide businesses towards making
a genuine commitment as opposed to empty
marketing gestures.
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With regard to flour, consumers are increasingly
attentive to flavour but also the transparency of
the production chain: they prioritise products
with short supply chains that guarantee less
processing waste, so hats off to Molini Pivetti
which has brought an excellent sustainablyfarmed and 3rd party-certified flour to the
market.

#revitalisetheplanet

CONCLUSIONS

IT IS NECESSARY

IT IS NECESSARY

IT IS NECESSARY

IT IS NECESSARY

IT IS NECESSARY

IT IS NECESSARY

to educate businesses to become more
sustainable systems.

to understand that a rapid change is
not only desirable but imperative.

to recognise the real value of food, closely
connected with the health of people and the
planet, and therefore the future.
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to launch a new integrated farming system
that involves a return to agroecological
principles thanks also to the use of
technology.

to teach, educate and communicate
correctly if we want to count on the active
collaboration of the entire production chain.

to accelerate the ongoing process of change
if we don’t want the 7-year window to
save the planet established by the New
York Climate Clock to become a genuine
existential threat rather than just a warning.

