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Scholars has been invited to submit researches on theoretical and meth-
odological aspects related to the impact of natural ecological disasters and 
armed conflicts on Cultural Heritage, and show real applications and expe-
riences carried out on this themes. Based on blind peer review, abstracts 
has been accepted,conditionally accepted, or rejected. Authors of accepted 
and conditionally accepted papers has been invited to submit full papers. 
These has been again peer-reviewed and selected for the oral session and 
publication, or only for the publication in the conference proceedings.

300 abstracts and 400 authors from 20 countries:

Albania, Algeria, Austraia, Belgio, China, France, Germany, Greece, 
Hungary, Iran, Italy, Japan, Mexico, New York, Portugal, Romani, Serbia, 
Spain, Turkey, United Kingdom.

Peer review

Conference report
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From the XXII FORUM WORLD HERITAGE and CITIES IN EMERGENCIES 
to the XXIII FORUM WORLD HERITAGE and FOOD TO FEED

The theme “World Heritage and Food to Feed” explores the connection between world 
heritage and food, highlighting how culinary traditions and cultural landscapes can con-
tribute to sustainable nutrition and address global challenges such as food security and 
climate change. Culinary traditions, like the Mediterranean diet and Japanese washoku, 
are protected by UNESCO for their cultural value and respect for sustainable agricultural 
practices. Other examples include agricultural landscapes like the rice terraces of the Phil-
ippines and historic olive groves, which promote biodiversity and sustainability.

These agricultural landscapes are also linked to architecture, cities, and historic centers, 
where architectural design integrates food production and sustainability. Traditional ag-
ricultural practices, such as crop rotation and the use of local varieties, can ensure food 
security without harming the environment. Biodiversity is crucial, with agricultural practices 
that preserve unique ecosystems and reduce environmental impact.

Architecture plays an important role in reflecting food and cultural values. Designing homes 
that promote conviviality, sustainability, and a connection to nature, such as traditional 
Mediterranean houses, Japanese homes, or rural dwellings in developing countries, fos-
ters a connection between food, community, and the environment. Sustainability in archi-
tecture can also be seen in contemporary projects that combine tradition and innovation, 
like modular bamboo homes in Vietnam or urban agriculture projects in Cuba.

Historic Italian buildings, like masserie in Southern Italy, trulli in the Valle d’Itria, courtyard 
houses in the Po Valley, and the Sassi di Matera, reflect the bond between architecture, 
food, and landscape. These historical buildings were designed to meet agricultural and 
food production needs, such as food preservation and production. Italian architectural so-
lutions are examples of sustainability that integrate traditional food practices with the sur-
rounding environment.

Global challenges require an integrated approach to food sustainability. Scientific com-
munities and governments must cooperate to promote agricultural practices that preserve 
biodiversity and encourage food self-sufficiency. Architecture, therefore, becomes a pow-
erful tool to reflect values related to food and sustainability, creating spaces that celebrate 
cultural diversity and promote innovative solutions for a more sustainable and connected 
future.
Finally, architecture and food are closely linked to cultural heritage, and innovative and re-
silient solutions can inspire global design that respects the environment and promotes eq-
uitable access to food. Scholars are called upon to contribute with research and proposals 
to develop sustainable practices that integrate food with daily life and architectural context, 
reflecting local traditions and global needs.
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Dal XXII FORUM WORLD HERITAGE and CITIES IN EMERGENCIES
Al XXIII FORUM WORLD HERITAGE and FOOD TO FEED

Il tema “World Heritage and Food to Feed” esplora il legame tra il patrimonio mondiale e il 
cibo, evidenziando come le tradizioni alimentari e i paesaggi culturali possano contribuire a 
un’alimentazione sostenibile e a rispondere alle sfide globali come la sicurezza alimentare 
e il cambiamento climatico. Le tradizioni culinarie, come la dieta mediterranea e il washoku 
giapponese, sono protette dall’UNESCO per il loro valore culturale e per il rispetto delle 
pratiche agricole sostenibili. Altri esempi includono i paesaggi agricoli delle terrazze di riso 
delle Filippine e gli uliveti storici, che promuovono la biodiversità e la sostenibilità.

Questi paesaggi agricoli sono anche legati all’architettura, alle città e ai centri storici, dove 
la progettazione architettonica integra la produzione alimentare e la sostenibilità. Le pra-
tiche agricole tradizionali, come la rotazione delle colture e l’uso di varietà locali, possono 
garantire la sicurezza alimentare senza danneggiare l’ambiente. La biodiversità è cruciale, 
con pratiche agricole che preservano ecosistemi unici e riducono l’impatto ambientale.

L’architettura gioca un ruolo importante nella riflessione sui valori alimentari e culturali. La 
progettazione di case che promuovono la convivialità, la sostenibilità e il legame con la na-
tura, come le case tradizionali mediterranee, le case giapponesi o le abitazioni nelle zone 
rurali dei paesi in via di sviluppo, favorisce una connessione tra cibo, comunità e ambiente. 
La sostenibilità in architettura si può vedere anche in progetti contemporanei che combi-
nano tradizione e innovazione, come le case modulari in bambù in Vietnam o i progetti di 
agricoltura urbana a Cuba.

Le costruzioni storiche italiane, come le masserie nel Sud Italia, i trulli della Valle d’Itria, le 
case a corte della Pianura Padana e i Sassi di Matera, riflettono il legame tra architettura, 
cibo e paesaggio. Questi edifici storici erano progettati per soddisfare le necessità agricole 
e alimentari, come la conservazione e la produzione del cibo. Le soluzioni architettoniche 
italiane sono esempi di sostenibilità che integrano pratiche alimentari tradizionali con l’am-
biente circostante.

Le sfide globali richiedono un approccio integrato per la sostenibilità alimentare. Le co-
munità scientifiche e i governi devono cooperare per promuovere pratiche agricole che 
preservano la biodiversità e favoriscono l’autosufficienza alimentare. L’architettura, quindi, 
diventa un potente strumento per rispecchiare i valori legati al cibo e alla sostenibilità, cre-
ando spazi che celebrano la diversità culturale e promuovono soluzioni innovative per un 
futuro più sostenibile e connesso.
Infine, l’architettura e l’alimentazione sono strettamente legate al patrimonio culturale, e 
le soluzioni innovative e resilienti possono ispirare una progettazione globale che rispetti 
l’ambiente e promuova l’accesso equo al cibo. Gli studiosi sono chiamati a contribuire 
con ricerche e proposte per sviluppare pratiche sostenibili che integrano il cibo con la vita 
quotidiana e il contesto architettonico, riflettendo le tradizioni locali e le necessità globali.
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ID 001 Cultured Meat: Possible Food Alternative

Rosaria SAVASTANO
Torre del Greco, Italy

Our planet has recently faced unprecedented challenges 
related to agriculture and food due to a growing world 
population and the devastating impact of the food-
processing industry on human health and the environment. 
In this context, cultured meat is presented as an innovative 
solution to address issues related to meat production and 
consumption. Cultured meat, known as cell-based meat, 
is part of the emerging field of cell agriculture aimed at 
producing agricultural products using stem cells from live 
animals or carcasses at the slaughterhouse and grown in 
bioreactors without sacrificing animals and crops.
This new and constantly developing technology is 
proposed as an alternative to conventional meat because 
of several advantages, such as: 
1) reduction of breeding and slaughter; 
2) reduced environmental impact of land and water use; 
3) reduction of greenhouse gas emissions and 
deforestation; 
4) lower risk of transmission of zoonotic diseases (avian 
flu, salmonella... );
5) Less use of antibiotics. 
On the basis of these considerations, the goal of the 
present article is to analyze the main aspects of this 
technology, the different production systems, the 
environmental impact and the economic consequences.
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ID 002 Km Vert (Green Kilometer Project). An Approach for 
Evolving Urban Regeneration

Andrea MARCUCCETTI
Design Faculty 

Tabriz Islamic Art University, 
Tabriz, Iran 

School of Architecture Planning 
and Design - 

SAP+D Mohammed VI 
Polytechnic, University Rabat 

Rabat, Morocco

Urban abandonment, driven by socio-cultural and 
economic changes in modern cities, often leads to 
the deterioration of disused residential and industrial 
spaces. However, these areas can be revitalized 
through regeneration efforts involving local communities. 
Archaeology plays a key role in this process by enhancing 
territorial and socio-cultural identity, touching on aspects 
such as migration, historical awareness, settlement 
history, industrial transformation, environmental changes, 
energy use, religious shifts, local food recovery, and 
validating archaeological interpretations.
The “Km Vert” project aims to transform an urban street 
into a vibrant space centered on citizens’ interests. More 
than just street reorganization, it is a bold intervention in 
sustainable and inclusive urban regeneration. The project 
attracts both residents and tourists, fostering cultural 
vibrancy and serving as a hub for activities like cultivation, 
cooking, sharing, and cultural workshops organized by 
the local community.
“Km Vert” is not an isolated effort but part of a larger urban 
strategy aimed at improving quality of life. By integrating 
advanced technologies like Artificial Intelligence, it 
provides tailored solutions aligned with local needs. If 
successful, “Km Vert” could become a global model for 
cities, addressing socio-economic and environmental 
challenges while moving away from outdated colonial 
frameworks.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   15 11/06/25   09:52



16

ID 003 Sensory interaction between food culture and the 
historic town: Food Markets in Rome

Maria MARTONE
Former Department of Civil, 

Constructional and Environmental 
Engineering, 

Sapienza University of Rome, 
Rome, Italy

Tiantian FAN
Department of History, Drawing 
and Restoration of Architecture, 

Sapienza University of Rome, 
Rome, Italy

The link between cultural heritage and food, contrary to 
what it may appear, is very strong, as food itself represents 
that fil rouge that starts from the direct cultivation of the 
land, through agricultural practices, culinary techniques, 
rituals and traditions, and reaches the use of technical 
tools and design, architectural and engineering structures 
of value and consistency.
In addition, it should not be forgotten that food is survival, 
and therefore native food systems that can guarantee 
sustainable nutrition for all the Earth’s inhabitants should 
be fostered and protected. Food characterises the 
everyday life of human beings and the landscapes of our 
territories; it is an important element, a guide, through 
which one can access the discovery of places and their 
identity.
Based on these premises, it was decided to document 
in this contribution the relationship between food culture 
and the historical town by focusing on the Food Markets 
in Rome, in some of which there are also Street Food 
outlets.
Through an environmental and multisensory analysis of 
some examples of Food Markets in the historic centre of 
Rome, a new way of narrating the history of the town is 
proposed in terms of sensorial perception with the aim of 
stimulating cultural tourism aimed at understanding the 
historical roots of the present starting from food places.
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ID 004 The shape of food. Urbanism enhances ancient 
agricultural production

Maurizio Francesco ERRIGO
PDTA Department, 

Sapienza University of Rome, 
Rome, Italy

The theme of cultural heritage and food resulting from 
centuries-old traditions has always been a very interesting 
topic. The link between the morphology, the systems for 
care, the sheep tracks and the communication routes, 
have always been connected by a common thread capable 
of activating the very important relationships between 
the shape of a space and its cultural, agricultural and 
productive functions. Three projects for the municipalities 
of Capodimonte, Vitorchiano, and Vallerano (province 
of Viterbo) have given rise to some agri-food festivals 
capable of involving the local community and promoting 
identified food products. In the projects “Cultural Heritage 
as a Food and Wine Show” and “Modeling and Drawing 
in the Vineyard” in Capodimonte, “The Sense of Taste” in 
Vallerano and “The Village Suspended between Flavors” 
in Vitorchiano, the community and local producers have 
joined together in a process of agricultural enhancement 
that has involved food production handed down from 
generation to generation. These municipalities still 
have a territorial structure of large estates with some 
families owning farms covering hundreds of hectares; 
in other, more sporadic cases, a process of parcel 
division has begun that has caused the proliferation of 
small farms, often family-run, that have specialized in 
the production of certain crops, often through complex 
production improvement processes capable of preserving 
biodiversity, such as organic farming, agroecology and 
crop rotation.
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ID 005 Landscape: a polysemantic concept, expression of 
cultural identity 

Piero BARLOZZINI
Dipartimento di Bioscienze  

e Territorio, 
Università degli Studi del Molise, 

Campobasso, Italy

Fabio LANFRANCHI
Dipartimento di Storia; Disegno e 

Restauro dell’Architettura, 
Sapienza Università di Roma, 

Rome, Italy

In recent years there has been growth in a movement of 
awareness and reflection aimed at the rediscovery and 
re-enhancement of the characteristics that define the 
physiognomy of a territory.
This intellectual orientation has placed the concepts of 
“landscape”, “environment”, “territory” and the principle 
that these terms are not synonymous with each other at 
the centre of its reflections. This is a theoretical approach, 
which finds juridical foundation in the European 
Landscape Convention that became law on the 1st March 
2004, adopted in Italy on the 9th January 2006.
The European law also led to the promotion of actions 
to safeguard the figurative value and enjoyability of the 
territory for which it has identified words as the instrument 
with the appropriate requisites for highlighting the 
characteristics of a place and the people who inhabit it, 
even though this instrument of communication is often 
evasive and open to interpretation.
This paper aims to contribute towards remedying the 
reduction of the concepts mentioned in EU landscape 
laws. In doing so, it looks towards a language based on 
an image that is the most easily legible and less open to 
interpretation than that in use at present for the process of 
translation and comprehension of the wealth of diversity 
and territorial complexity. This with the hope of facilitating, 
at all levels, the safeguarding of the territory and therefore 
of the landscape of the EU, which as a cultural patrimony 
belongs to all humanity.
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ID 006 Investigating the energy performance of an office 
building: heating and cooling demand through 
envelope material design and thermal comfort 
enhancement

Zhor EL HALLAOUI
Euromed Research Institute, 

Euro-Mediterranean University of 
Fès,Eco-Campus, 

Fès, Morocco

Residential and commercial buildings are energy intensive 
activities, with nearly 60% of the world’s electricity. Building 
design towards net zero energy building (NZEB) with 
acceptable thermal comfort emerges as the best solution. 
This paper presents the design of an office building with 
regards to thermal comfort to reach net zero energy 
building. The envelope materials are selected based on 
a decision analysis, using the weighted sum method. The 
energy balance of the building is achieved to evaluate 
the heating and cooling need. Considering the operative 
indoor temperature as an indicator for thermal comfort, 
the energy performance of the buildings is assessed. 
Considering the technical/environmental and financial 
constraints, double wall in hollow brick and expanded 
polystyrene floor were selected, while expanded 
polystyrene was chosen as the insulating material. The 
energetic analysis of the building performances indicated 
an average annual heating and air cooling requirement 
of 0.57 kWh/m2 and 36.87 kWh/ m2, respectively. Finally, 
the envelope materials enhanced the thermal comfort by 
increased 5°C during winter time, and reduced 4°C during 
the summer time. Furthermore, a decrease in the heating 
and cooling load was achieved, by 10% in and 4% 
inaverage, respectively. Hence, the appropriate selection 
of the envelope materials enabled reaching NZEB while 
ensureing the thermal comfort of the occupants.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   19 11/06/25   09:52



20

ID 007 Synergies and techniques between food 
and architecture in the World Heritage Site

Antonio PUOCCI
Brescia, Italy

The theme “World Heritage and Food to Feed” explores 
the deep connection between world heritage and food, 
highlighting the importance of food traditions, agricultural 
landscapes and sustainable practices. Food, like human 
works, shapes time: some traditions endure unchanged 
(synchronic phase), while others stratify over time 
(diachronic phase), reflecting an ongoing dialogue 
between culture, nature and sustainability.
Architecture, as a space that translates thought into form, 
is woven into this narrative. It represents the boundary 
between a rational and ordered (Cartesian) vision and a 
more organic, mind-bound and being-bound (Marchiana) 
one. It is not just construction, but an interval of voids 
that generate meaning, inspired by the infinite reasons 
nature gives us, to create more and more authentic and 
sustainable forms, in harmony with the Genius Loci.
The connection between food and architecture suggests 
an encounter between food practices and construction 
techniques that, when integrated, can give rise to more 
resilient and sustainable spaces. The infinite reasons that 
Leonardo da Vinci discerned in nature are now reflected 
in the multiple dimensions of agricultural objects and 
ecosystems, where biodiversity and sustainability are 
distinctive values. Food, which is not only nourishment 
but also a system of signs and meanings, is intertwined 
with agricultural and architectural techniques, creating 
spaces where nature and culture merge.
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ID 008 Food and design for sustainable cities and a local 
circular economy

Anna CATANIA
University of Palermo,  

Palermo, Italy

Food waste is one of the enemies of sustainability. Food 
waste impacts the economy and the environment because 
the life cycle of food requires the use of resources and if 
the food is not consumed the resources used will also be 
wasted.
About a third of food produced globally is lost or wasted, 
increasing solid waste management costs. At the same 
time, most cities are home to people suffering from hunger 
and malnutrition because of insufficient access to food. 
By reducing food waste by households and food retailers 
and redistributing as much excess food as possible, cities 
can address these problems. 
For what has been said and to try to frame the phenomenon 
of food waste with a specific focus on the historic markets 
of Palermo, the Ballarò Market was chosen as the area of 
intervention. 
The objective of the study aims to evaluate food waste, 
in particular fruit and vegetables which can be found at 
the Ballarò market, aiming to activate greater education 
and awareness on the properties and benefits that the 
reintegration of these wastes transformed into new 
products could have within a new circular economy 
system for the cities.
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ID 009 Aquaculture: A Living Heritage for a Sustainable 
Future

Victoria Vivancos RAMÓN
Polytechnic University of Valencia, 

Valencia, Spain

Priscila Lehmann GRAVIER
Polytechnic University of Valencia, 

Valencia, Spain

Valeria Navarro MORENO
Polytechnic University of Valencia, 

Valencia, Spain

Aquaculture, with over 6,000 years of history, has 
evolved from traditional practices into a key activity for 
global food security. In China, the co-cultivation of rice 
and carp marked the beginning of this technique, with 
domesticated carp symbolizing good fortune and serving 
as an essential food source. In the 5th century BCE, 
Fan Li wrote the first treatise on fish farming. During 
the Tang Dynasty, restrictions spurred the development 
of polyculture and sustainable practices, such as using 
manure to enrich ponds.
In Europe, the Romans pioneered aquaculture with their 
vivaria, pools where fish and oysters were kept alive for 
consumption. In the Middle Ages, monks and aristocrats 
perfected carp farming, constructing ponds that dominated 
the landscape of Eastern Europe. Aquaculture continued 
evolving, with methods remaining largely unchanged until 
the 20th century.
Today, the FAO recognizes aquaculture as essential to 
meeting the global demand for fishery products. It offers 
continuous production, species conservation, and high 
resource efficiency. Additionally, it generates employment, 
diversifies local economies, and provides food rich in 
protein, omega-3, and essential nutrients. Choosing 
aquaculture products promotes sustainable practices, 
reduces pressure on marine ecosystems, and supports 
economic development. It is a vital solution for a healthy 
and sustainable future.
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ID 010 Food unites, architecture too

Mariateresa PETINO
Dipartimento di Architettura e 

Disegno Industriale “Luigi Vanvitelli”, 
Aversa, Italy

The Albergo San Michele in Capri, designed by Bernard 
Rudofsky, and the work of Gio Ponti are emblematic 
examples of how architecture can intertwine with the 
Mediterranean landscape, history and everyday life. 
Rudofsky, with his humanistic approach, highlighted the 
value of traditional structures, using local materials and 
consolidated construction techniques to create buildings 
that respect both the aesthetics and the environment and 
culture of the place. Gio Ponti, on the other hand, explored 
the idea of modernity through Mediterranean traditions. 
Inspired by the houses of Barcelona with their courtyards 
and terraces, he created spaces that promote conviviality 
and a connection with nature. The connection between 
architecture and food is deeply rooted in Mediterranean 
culture, as demonstrated by iconic dishes such as the 
caprese salad in Capri, which celebrates the freshness 
of tomatoes and mozzarella, or the pa amb tomàquet 
in Barcelona, a simple combination of bread, tomato 
and olive oil that enhances the authentic flavours of the 
territory. Architecture becomes not just a backdrop, but an 
active element that helps define the culinary experience 
by creating environments that enhance the senses and 
socialization. The layout of open kitchens in restaurants 
allows guests to observe the culinary process, creating 
a direct connection with the food prepared. Furthermore, 
spaces designed for outdoor tasting allow you to enjoy 
flavors in harmony with the surrounding nature, amplifying 
the overall experience.
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ID 011 Superblocks: A Sustainable Urban Model for the 
Cities of the Future

Marcella ZANCHETTA
Università degli Studi della 

Campania “Luigi Vanvitelli”, 
Capua, Italy

Barcelona’s Superblocks represent a model of integration 
between architecture, urban planning, and sustainability. 
Conceived in the 1990s by Salvador Rueda and first 
implemented in 2016 in the Poblenou neighborhood, the 
project organizes groups of city blocks into grids (3x3 or 
4x4). Vehicular traffic is redirected to peripheral streets, 
leaving the interior areas for pedestrians and cyclists, 
enriched with green spaces and infrastructures that foster 
social interaction.
This strategy reduces traffic and greenhouse gas 
emissions, improves air quality, and decreases noise 
pollution. It also promotes sustainable mobility and 
energy efficiency through the use of environmentally 
friendly infrastructures.
An additional noteworthy aspect, although secondary to 
the original objectives, is the potential to integrate urban 
farming practices. Superblocks have encouraged the 
creation of community gardens and urban green spaces, 
where residents can grow fresh food and engage in 
environmental education initiatives. Furthermore, these 
green spaces enhance urban biodiversity through the 
planting of fruit trees and native plant species.
The model, thanks to its tangible results, has been 
replicated in other cities such as Berlin, where Kiezblocks 
have been developed. This highlights the model’s 
effectiveness as a strategy for urban regeneration and 
as a laboratory for adopting innovative practices aimed at 
promoting sustainability, resilience, and a higher quality 
of urban life. In this sense, Superblocks represent a 
concrete and replicable response to the challenges of 
climate change and the evolution of contemporary cities.
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ID 012 Endless Mediterranean living

Concetta TAVOLETTA 
Dipartimento di Architettura e 

Disegno Industriale, 
Università degli studi della 
Campania “Luigi Vanvitelli” 

Aversa, Italy

Giuseppe Pagano and Guarniero Daniel in the catalogue 
of the “Italian Rural Architecture” exhibition of 1936 wrote 
that «the Mediterranean house, in its absolute honesty, 
not stylistically falsified, corresponding in every detail to 
the needs of agricultural life, simple and laborious» was 
an element characterizing the domestic history of our 
Country. Their book, accompanying the exhibition held 
at the Milan Triennale the same year as the publication 
of the catalogue, did nothing other than describe the 
strength that the “traditional” domestic system still 
possessed throughout the Italian peninsula. Gio Ponti, 
Luigi Cosenza and Bernard Rudofsky studies also had 
the task of strengthening the tradition of “simple” life and 
architectures that are the offspring of memory. One of 
the ideal houses published in “Domus” n°152 of 1940, 
the house on the Sicilian sea by Lina Bo Bardi and Carlo 
Pagani contains the secret of the self-sufficient domestic 
system thanks to the presence of a garden and a cultivable 
area within the enclosure. The story of Mediterranean 
houses from the 1930s reminds us of the origins of living, 
the bond with nature understood as a mother producer of 
life and this work wants to propose a contemporary vision 
of Mediterranean living that, with ancestral continuity, 
puts the themes of environmental sustainability and the 
presence of self-sustainability at the center.
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ID 013 Eco-Culinary Journey a sustainability and inclusion 
project for a school as a beacon of global change

Alessandro BARCA
Pegaso Telematic University, 

Italy

In today’s global context, education emerges as an essential 
foundation for building a sustainable and inclusive society, 
capable of tackling ecological challenges with participatory 
innovation. Schools, pulsating centres of knowledge, adopt 
the Sustainable Development Goals of Agenda 2030 — 
Goals 4 and 12 — redefining consumption habits towards 
greater environmental and social respect (Mehta, 2020). 
Especially in food education, they encourage awareness 
in the use of natural resources by showing the impact of 
responsible consumption (Smith et al., 2021). The Eco-
Culinary Journey project that will be implemented in some 
primary schools with the ‘Summer 2025 Plan’ emblematises 
this renewal by taking pupils on intercultural and 
gastronomic explorations. By means of creative workshops 
conducted together with parents, grandparents and the 
community, the project exalts a synergy between scientific 
knowledge and cultural traditions (Dupont & Castiglione, 
2021) accompanied by European and national legislation 
fostering ecological education and sustainable citizenship 
(European Commission, 2019; MIM, 2021). Innovative 
digital initiatives will be integrated, such as the Eco-Culinary 
School Newspaper, promoting global reflections on food 
ecosystems (Johnson et al., 2022). This educational vision 
transforms learning into an active journey, where pupils are 
not mere spectators, but conscious protagonists of change. 
In the intersection of educating communities, a dynamic and 
adaptive educational system emerges, promoting a shared 
ecological culture. Joint efforts ensure that the aspirations 
of a sustainable society are translated into tangible 
reality, forming young guardians of new cultural visions.
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ID 014 First peasants, then brigand women Hunger, 
deprivation and subjection: behind women’s rebellion

Maria NATALE
History of Medieval and Modern Law, 

Pegaso University, 
Naples, Italy

The institutional turning point, which took place on 
17 March 1861, marked only the start of a long and 
complex process of unification which still had to be 
achieved and which remained conditioned by the extreme 
heterogeneity of the unified territories. The phenomenon 
of southern brigandage constituted the first emergency of 
the united country and, as first, it highlighted the strident 
contradictions that the unification process could not erase. 
Brigands, and their women too, were often impoverished 
peasants struggling to survive. Hunger and deprivation 
were the engines of a rebellion that was strongly fueled by 
the deep discontent caused by socioeconomic troubles. 
So many women took an active part in the fight: for 
them brigandage was a first form of rebellion against a 
state of subjection. Through them, a new female model, 
far from the gender stereotypes of the period, outlined. 
Anyway the role they played was essential and deserves 
to be investigated in order to clarify further aspects of the 
multifaceted framework in which the unification process 
took place.
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ID 015 Reviving Gastronomic Heritage: Sustainable Paths 
for the Future of Food

Nihad RAMMACH
Université Euro-Méditerranéenne  

de Fès,  
Fès, Morocco

Gastronomy is beyond the culinary art; it is the birthplace 
of cultural identity and environmental sustainability. The 
traditional food systems rooted in local heritage still give 
good opportunities to tackle the pressing environmental 
issues afflicting our world today. This paper analyzes 
the interplay of gastronomic heritage and sustainable 
development concerning how ancient food practices 
— particularly through Morocco — may contribute to 
enabling the present-day food systems to be ecological 
and socially responsible. By investigating informative 
case studies on sustainable agricultural practices, local 
biodiversity, and seasonal diets, this work aims to give birth 
to gastronomy as a driver of the conservation of natural 
resources and environmentalism. Moreover, this work will 
investigate the role of gastronomic heritage with respect 
to ecological resilience, economic redevelopment of local 
areas, and the empowerment of smallholder farmers. 
This paper will claim that gastronomic heritage plays a 
pivotal part in increasingly informed traditional knowledge 
vis-a-vis modern innovation towards establishing a more 
sustainable, ethical, and inclusive food production future.
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ID 016 Food Architectures as Drivers for the Enhancement 
of Local Specialities and Sustainable Rural 
Regeneration

Roberta VARRIALE
Institute for Studies on the 

Mediterranean (ISMed), 
National Research Council (CNR), 

Naples, Italy

Roberta CIARAVINO
CREA - Research Centre for 

Agricultural Policies and 
Bioeconomy, 
Naples, Italy

Many typical food products are not only expressions 
of their territorial, geographical, climatic and cultural 
characteristics but their identity values are also connected 
to the typical places of production, storage or seasoning. 
Those architectures have been historical built to optimize 
the correspondent productive process and today they 
are significant signs of those tangible and intangible 
values that traditional food production represents in 
terms of “sense of community” and “sense of place” 
having become significant elements of local cultural 
heritages. When existent, the relationship between typical 
food productions and those cultural assets have been 
sometimes profitably adopted in branding and marketing 
strategies but this potential is mostly unexploited yet. In 
Italy there are many cases of this combination: fossa 
cheeses with their historic caves, balsamic vinegars with 
their vinegar cellars, cold cuts and traditional seasoning 
places, pigeon meat production with pigeon lofts, flour 
and pasta productions with traditional mills, olive oil 
and underground oil mills and, of course, wines and 
their historical canteens. The research, starting from the 
examination of selected case studies, aims at introducing 
some guidelines to support the enhancement of both the 
food productions and their correspondent cultural assets 
to support rural regenerations for the benefit of local 
communities.
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ID 017 The agri-food intangible heritage: case studies and 
models of sustainability and biodiversity

Pier Luigi PETRILLO
Chairholder of the UNESCO Chair 

on Intangible Cultural Heritage and 
Comparative Law, 

University of Rome Unitelma 
Sapienza, 

Rome, Italy

Thiago Rafael BURCKHART
Comparative Public Law, 

University of Rome Unitelma 
Sapienza, 

Rome, Italy

Jasmin JALIL
Cultural Heritage Science and  

Artificial Intelligence, 
University of Turin, 

Turin, Italy

Agri-food traditions are crucial elements of intangible 
cultural heritage, intertwining local knowledge, 
biodiversity, and collective identities. However, before 
becoming culinary practices, these traditions are rooted in 
productive processes that have developed in balance with 
the natural and cultural landscape. This paper explores 
how the safeguarding of traditional food practices and 
their connections to vernacular architecture and cultural 
landscapes can represent an effective tool to address the 
challenges of sustainability and climate change. Through 
Italian and international case studies (the cultivation 
of the head-trained bush vine of Pantelleria, Italy; the 
agricultural oases of El-Oued Soufe, Algeria; the Longjing 
tea plantations, China), the paper will analyze examples of 
virtuous interaction between local knowledge, agricultural 
production techniques, traditional architecture, and 
sustainable resource management. These integrated 
systems, shaped by the reciprocal interaction between 
humans and nature, have endured for centuries, creating 
resilient cultural landscapes that sustainably met the food 
needs of communities. The paper will also discuss the 
role of communities in maintaining this knowledge and 
how public policies and innovative tools can foster their 
transmission and valorization. Finally, the potential of this 
heritage to stimulate the regeneration of local economies 
and strengthen the link between food, architecture, and 
global sustainability will be explored.
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ID 018 The architecture of the “neviere” in Matera: 
the ancient secret of snow conservation

Antonello PAGLIUCA
University of Basilicata, 

Matera, Italy

Donato GALLO
University of Basilicata, 

Matera, Italy

The “conquest of cold” that took place during the 19th 
century coincides with the invention of the first domestic 
refrigeration machine, now commonly known as the 
refrigerator. This remarkable innovation resulted from 
numerous experiments and theories, later applied 
to the design of the first domestic refrigerator with a 
compression system, patented in 1848 by Jacob Perkins. 
The invention revolutionized the food system, the 
perception of taste, and the very relationship with food, 
shaping a new organization of meals and daily life. In 
Italy, the refrigerator became widespread in the 1950s 
thanks to the entrepreneur Giovanni Borghi, becoming 
an icon of its era and a symbol of the Italian “economic 
boom”. Its diffusion marked the transition from traditional 
food preservation techniques. In the past, the need for 
cooling and the enjoyment of cold food and beverages 
were met using what nature provided: the snow. Beyond 
its alimentary use, snow was also employed for medical 
purposes and as a water reserve. The research analyzes 
the underground city of the Sassi of Matera, focusing 
on the neviere, hypogeum structures designed for snow 
preservation through the thermal inertia of the rock. In 
addition to cataloging the main neviere, the study explores 
their architectural, functional, constructional, and socio-
economic aspects, as well as their historical role in supply 
and storage systems.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   31 11/06/25   09:52



32

ID 019 Possibilities of supportance for tourists, utilizing 
the disaster prevention resources in a historic hot 
spring resort around Dogo Onsen in Japan

Takeyuki OKUBO
Graduate School of Civil and 
Environmental Engineering, 

Ritsumeikan University, 
Shiga, Japan

Fumitaka SHIRANE
Fukuoka, Japan

Kim DOWON
Graduate School of Civil and 
Environmental Engineering, 

Ritsumeikan University, 
Shiga, Japan

This study evaluated the extent to which existing facilities 
and supplies unique to traditional hot spring resorts could 
be diverted as disaster prevention resources to assist 
day-trip tourists who would have difficulty returning home 
in the event of a disaster, targeting the Dogo Onsen 
Honkan, an important cultural property located in Ehime, 
Japan, and the surrounding urban area.
The following results were obtained by comparing the 
amount of supplies needed for evacuation by day-tourists 
with the amount of alternative resources that could be 
secured onsite.
(1) For living space, it was found that 56% of the peak day-
tourist population could be accommodated by utilizing hot 
spring facilities.
(2) Regarding drinking water, it was found that using hot 
spring water as drinking water would ensure enough 
water.
(3) Toilets: In addition to the onsen facilities, it is possible 
to secure twice the number of toilets needed by using the 
toilets at the ryokans in the vicinity of the bathing facilities.
(4) Blankets: can be secured in sufficient quantities by 
using yukata (Japanese bathrobes) provided at the hot 
spring facilities.
(5) Foods: It was found that it is possible to secure more 
than three times the required amount of food if souvenirs 
sold at stores and other outlets can be provided as 
emergency rations.
In particular, the large quantities of hot spring water 
and souvenirs are expected to be useful in evacuation 
measures also for tourists and residents who are staying 
overnight. 
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ID 020 The Changes in the Role and Facility of National 
Hansen’s Disease Sanatoria after the Repeal of the 
Leprosy Prevention Act in Japan

Minjeong PARK
Toyohashi University 

of Technology, 
Aichi, Japan

Japan has 13 national Hansen’s disease sanatoria, 
with 718 residents as of May 2024. Although Hansen’s 
disease is now treatable and its infectivity is low, making 
specialized sanatoria unnecessary, the delayed abolition 
of the isolation policy resulted in many residents losing 
their families and homes. This study focuses on how 
sanatoria, originally built for the isolation and treatment 
of patients, are now used as the final homes for elderly 
recovered individuals, and clarifies the differences in 
facility development before and after the abolition of the 
Leprosy Prevention Law.
Sanatoria, as isolation facilities, focused on escape 
prevention, managing sudden population growth, 
and self-sufficiency. Today, the major challenges for 
these institutions are managing vacant buildings due 
to a decrease in residents, consolidating functions, 
and providing nursing and end-of-life care for elderly 
residents. Meanwhile, many visitors come to the sanatoria 
to learn about Hansen’s disease, and they have become 
important sites for spreading accurate knowledge and 
promoting human rights education. Services and facilities 
aimed at neighbors and visitors, rather than patients, 
are being developed. The sanatoria now also serve as 
educational spaces for historical learning. This research 
investigates the changes and characteristics of each 
of the 13 sanatoria and attempts to compare them with 
similar institutions in other countries.
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ID 021 Unconventional Spaces and Uses to Regenerate 
the Consolidated City

Irene POLI
PDTA Department, 

Sapienza University of Rome, 
Rome, Italy

Enrico LOSARDO
PDTA Department, 

Sapienza University of Rome, 
Rome, Italy

In an increasingly urbanized world, intervention in 
existing cities has become the central issue in disciplinary 
debates, as the EU has stated in many documents aimed 
at sustainable development, in line with the UN 2030 
SDGs.
Within existing cities, the consolidated city occupies a 
strategic position in the complex balance of contemporary 
territories, a hinge between urban centers and 
metropolitanized areas. A compact territory extremely 
significant due to its extensive size and building stock, 
burdened by high density and lack of public spaces. 
This underlines the need for regeneration strategies that 
address not only physical aspects but also sustainability 
and livability.
Proactively addressing these pathologies integrating 
regeneration strategy with the SDGs opens the possibility 
of imagining atypical spaces, as courtyards and rooftops, 
and uses, as shared green areas and temporary activities, 
in unconventional ways.
In this framework, there are many recent projects 
although mostly bottom-up, as Reusing Rooftops call for 
projects in Barcelona (2024) or Végétalisons Paris (2018) 
platform which links many initiatives, as the roof farm on 
Opéra Bastille and the 250 rentable plots on Yooma Hotel 
rooftop.
The paper, structured into a section contextualizing 
the characteristics of the consolidated city and another 
explicating specific strategies, through a comparative 
analysis of case studies, aims to contribute to the debate 
by identifying references for innovation of urban planning 
system.
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ID 022 Collaborations and Coexistances: The Natureculture 
of Urban Home Food Garden

Thalia MAROU
Department of Architecture, 

University of Thessaly, 
Volos, Greece

This research focuses on Urban Home Food Garden 
in the light of the concept of Natureculture. Aim is to 
highlight the role and dynamics of urban home gardening 
for everyday life in city neighborhoods. Similtaneously, it 
traces the footprint of urban home food gardens on urban 
resilience and their affect on the natureculture network 
of the city. In this framework, the research makes use of 
Actor Network Theory (ANT) to map the different entities 
and relationships that are developed in the urban home 
food garden, shaping actions in the context of his spatiality. 
Actions, practices, routines of everyday urban life, seen 
beyond the strong dualisms of modern thought, are thus 
highlighted. The divisions of Urban/Rural, Nature/Culture, 
Human/Non-Human are deconstructed and broaden 
the research’s gaze, making visible collaborations and 
coexistences. At the same time, food culture practices 
transferred from the countryside to the city, “activated” 
through urban home gardening and enriching the toolbox 
of urban dwellers, become visible.
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near the city of Cosenza, through the regeneration 
of a railway service

Caterina GATTUSO
Mediterranea University of 

Reggio Calabria, 
Italy

Domenico GATTUSO
Mediterranea University of 

Reggio Calabria, 
Italy

Imane HARKAT
Centre de Recherche en 

Aménagement du Territoire 
(CRAT), 
Algeria

Meriem SEGHIRI
Centre de Recherche en 

Aménagement du Territoire 
(CRAT), 
Algeria

The article focuses on a hilly land composed of villages, 
called “Casali”, scattered near the city of Cosenza, in 
Calabria. The area between 400 and 800 m above sea 
level, as in the whole Mediterranean area, has always 
enjoyed a mild climate that favored the settlement of 
villages, since ancient times. Around 1600, there were 
about 80 villages registered by the Naples Kingdom, which 
gravitated upon the Cosenza city, that stood downstream, 
at the confluence of the rivers Crati and Busento. In 1808 
there were about 20 Casali. They have always been 
considered as “outlying neighborhoods”, a kind of hinge 
between the main city and the immense resources of Sila 
Mountain. The Casali preserve a cultural heritage of great 
importance, but it still seems little valued from a tourist 
point of view. There is also a worrying trend towards 
depopulation.
With this awareness it is considered that, through an 
appropriate integrated policy transport/land use, effective 
measures could be activate to reverse the trend and 
support a process of territorial regeneration. This is 
also in relation to experiences of best practice in other 
contexts, as well as new technological opportunities and 
eco-sustainable mobility. In the paper a project proposal 
is presented, aimed at reopening an old railway line 
serving the area, through affordable actions in terms of 
resources and feasibility in a short time. The railway line 
would assume the role of direct and protected connection 
between the Casali and the city, but also privileged access 
to an articulated set of historical-monumental assets of 
great cultural appeal, stimulating potential tourist activities 
and thus new forms of economic regeneration.
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ID 024 Talking walls. From analysis to the restoration 
project of the Ocre castle (AQ)

Alessandra CONTROGUERRA
Department of Architecture,

University “Gabriele d’Annunzio” 
of Chieti - Pescara,

Pescara, Italy

Clara VERAZZO
Department of Architecture, 

University “Gabriele d’Annunzio” 
of Chieti - Pescara, 

Pescara, Italy

The project on the Ocre Castle was born from the 
need to document, understand and transmit to future 
generations the memory of a fortified village currently 
in a state of abandonment. Through photogrammetric, 
geometric-architectural surveys and an in-depth analysis 
of the construction typologies, it was possible to provide 
a clear vision of the state of degradation and the damage 
suffered, in particular following the 2009 earthquake. The 
research work guided consolidation interventions aimed 
at preserving the structure, with the use of post-tensioned 
steel bars aimed at improving the resistance of the walls, 
guaranteeing their stability over time. The project is not 
limited to material protection, but intends to return the 
site to the community, with the creation of an info point, 
educational spaces and an exhibition itinerary with 
temporary artistic installations and art ateliers. Integration 
into a BIM software will allow the information collected to 
be stored and updated, making the Ocre Castle a case 
study accessible to scholars and professionals, thus 
projecting it towards the future.
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ID 025 Urban vegetable gardens: a resilience strategy 
between past and future in the case of Milan

Maria Stella LUX
Department of Architecture Built 

environment and Construction 
Engineering, 

Politecnico di Milano, 
Milan, Italy

Vegetable gardens in contemporary cities testify the 
persistence of a connection with nature and the productive 
cycles of the land, despite the threats of uncontrolled 
urban expansion. Urban agricultural practices of the past 
evolved into a subsistence strategy during the Industrial 
Era, and later into a means of resistance during World War 
II. Today, vegetable gardens are included among Nature-
based Solutions aimed at reintroducing nature into cities, 
enhancing urban resilience, and fostering social cohesion. 
The city of Milan serves as a compelling case study for 
tracing the continuity of urban agricultural practices from 
past to present. A continuous thread links Milan’s urban 
roots, as described by Bonvesin della Riva, with monastic 
orchards and family gardens, to the centuries of industrial 
and urban growth, during which urban gardens were 
largely displaced by speculative interests. In the present 
day, the need of adapting to climate change has led to 
the rediscovery of this traditional practice as a form of 
resilience, transforming historical farmsteads into cultural 
hubs. This study retraces the history of urban agriculture 
and vegetable gardens in Milan through cartographic 
analysis, as well as literary and iconographic sources, 
to contribute to anchoring contemporary practices within 
the city’s cultural and identity framework. It is highlighted 
the role of private courtyards and community gardens in 
reconstituting a green network in proximity to residential 
areas.
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ID 026 From Heaven to Earth: climate, natural resources 
and agricultural engineering in the Sacred Valley of 
the Incas

Tiziana FIRRONE 
Università degli Studi di Palermo, 

Palermo, Italy

Federico NAPOLI
Universidad de San Martín de Porres, 

Lima, Peru

Carmelo BUSTINTO
Università degli Studi di Palermo, 

Palermo, Italy

The Andean region of Peru preserves extraordinary 
examples of the interaction between agricultural 
engineering, land use and climate adaptation. Among 
them, the terraces of Moray and the salt flats of Maras, a 
few kilometers from Cusco, provide admirable evidence of 
the advanced knowledge possessed by ancient Andean 
civilizations about agricultural practices and natural 
resource management, which enabled local people to 
optimize production in a mountainous and climatically 
variable environment. The terraces of Moray, built in 
a complex of concentric terraces, each characterized 
by a specific microclimate, constitute a center of 
experimentation and research for the development of crop 
varieties adaptable to different altitudes, in an environment 
extremely varied in temperature and humidity. The 
Maras salt pans are an ancient salt extraction system 
consisting of evaporation ponds built on the slope of 
Mount Qaqawiñay and fed by water from an underground 
spring. The salt extraction technique in Maras has been 
perfected for centuries and continues to this day, with 
local families helping to keep alive a practice that has 
been passed down through the centuries, meeting local 
needs and helping to preserve the region’s traditional 
economy and the geological balance of the site.
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ID 027 Agriculture, cosmovision and urban planning in the 
Peruvian Andean territory

Tiziana FIRRONE 
Università degli Studi di Palermo,  

Palermo, Italy

Federico NAPOLI
Universidad de San Martín de Porres, 

Lima, Peru

The chacana, a central symbol of Andean cosmovision, 
represents a connection between the astral world, 
agricultural cycles and territorial organisation. In the 
Peruvian Andean territory, a significant relationship 
emerges between the chacana and the urban model of 
the cancha, a settlement typology developed by the pre-
Inca Wari civilisation and later perfected by the Incas. 
Through the analysis of archaeological sites such as 
Pikillacta, Cusco and Machu Picchu, it is highlighted 
how these settlements reflect cultural and cosmological 
principles deeply rooted in the Andean tradition and 
its link with the agricultural calendar. The geometric 
structure of the chacana, with its division into quadrants, 
is clearly reflected in the modular conception of the 
cancha, used to organise urban space in harmony with 
agricultural activities and the natural context which, like 
a hippodamic grid, is grafted onto the Andean territory. 
This link between cosmic symbolism and spatial planning 
highlights a holistic vision, which is still visible in certain 
rural communities today in settlement principles. The 
analysis of the connections between symbolism, function 
and landscape in Wari and Inca human settlements 
shows how the Andean cosmovision guided the creation 
of appropriate and integrated spaces, some of which 
underwent transformations during the Spanish colonial 
era, offering new keys to understanding the pre-
Columbian world of Peru.
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the Former Alifana Railway Line for Cultural 
and Environmental Integration

Claudia DE BIASE
University of Campania 
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Aversa, Italy

Salvatore LOSCO
University of Campania 

“Luigi Vanvitelli”, 
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Antonetta NAPOLITANO
University of Campania 

“Luigi Vanvitelli”, 
Aversa, Italy

Zomorrouda REDOUANE
University of Campania 

“Luigi Vanvitelli”, 
Aversa, Italy

Transforming abandoned railway lines into sustainable 
infrastructures presents an exciting opportunity to connect 
communities, preserve cultural heritage, and enhance 
ecological resilience. Specifically, the former Alifana 
railway, which runs through rural areas in Campania, 
offers an ideal space to promote innovative agricultural 
practices and regenerate the landscape it traverses. 
This study aims to analyze the potential of the project by 
exploring how the redevelopment of this section of land 
could improve biodiversity, foster connections between 
fragmented communities, and preserve cultural identity 
through innovative strategies. The work is based on a 
multidisciplinary approach that combines spatial analysis, 
ecological assessments, and the enhancement of cultural 
heritage, with the goal of proposing design solutions in 
harmony with sustainability and local identity. Potential 
interventions should integrate green infrastructures and 
sustainable food systems, aiming to increase food self-
sufficiency and reduce environmental impact, making the 
region a model for sustainable innovation. Therefore, the 
redevelopment of the Alifana would preserve historical 
memory, encourage eco-friendly practices, and promote 
responsible land use, providing a model for integrated 
regional development.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   41 11/06/25   09:52



42

ID 029 Enhancing the cultural value of the cultivated 
landscape of the Valley of the Temples

Angela Alessandra BADAMI
University of Palermo, 

Palermo, Italy

To feed an ever-growing population, the Anthropocene 
food system has relied on intensive agriculture, which 
over time has proven to be an unsustainable model as it 
has come to produce a third of greenhouse gas emissions 
and is the main driver of deforestation and biodiversity 
loss (UNEP 2024 report).
It is urgent to orient food systems towards more 
sustainable models of use and consumption of resources. 
The study of traditional agricultural systems can support 
the search for a renewed balance between humanity and 
the environment. The article presents the study of a “pre-
anthropocene” landscape preserved from agricultural 
and urban exploitation thanks to the presence of an 
archaeological constraint. This is the Archaeological Park 
of the Valley of the Temples in Agrigento, which extends 
over an area of about 1,300 hectares. A public-private 
partnership has experimented on the park’s land with 
good practices of environmental recovery, ecological 
agriculture and livestock farming, eco-agriculture and 
restoration of ancient rural architecture. In collaboration 
with the university, a gene bank for the conservation of 
plant biodiversity has been established and the breeding of 
local endangered animal species has been reintroduced.
The traditional agricultural landscape has been restored, 
supporting local biodiversity with sustainable biodynamic 
practices that can address climate change and increase 
resilience.
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ID 030 The Granja Roca-Soldevila, a unique example of 
poultry farm architecture in Spain

Joaquím BRUFAU 
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IRTA, 
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Technology, 
Reus, Spain

Jordi SARDÀ FERRAN
Architectural Design, 

Universitat Rovira i Virgili (URV), 
Reus, Spain

Josep M.TOLDRA DOMINGO
Architectural Design, 

Universitat Rovira i Virgili (URV), 
Reus, Spain

To the east side of Reus city, we find the countryside 
property where the Granja Roca-Soldevila is located. With 
a total surface of 100,000 m2, its flat topography, quality 
soil and abundant water supply have made it suitable 
for a multiple of crops; however, it is still known for the 
scale and productivity achieved by the poultry farming 
activity it hosted. Joan Roca Soldevila (1894-1988), an 
agricultural engineer, took over the farm inherited by his 
sister, Carme, and set out to convert it into a modern 
farm. Carme’s husband was the architect Enric Catà i 
Catà, a disciple of Lluís Domènech i Montaner, the latter 
one of the main representatives of Catalan Art Nouveau. 
It should not surprise us that Enric Catà, commissioned 
by his brother-in-law, transformed the existing farmhouse 
into a magnificent and comfortable countryside palace 
in the Catalan Art Nouveau style, but it was not so 
predictable that he used the same language in the main 
hen house, possibly the most unique and valuable piece 
of a complex. At the Roca-Soldevila farm we can read the 
typological evolution of the architecture of the hen houses 
to respond to the three phases that we can distinguish 
in the implementation of poultry farming in Reus. In the 
first (1920-1940) it became a new boost to economic 
development of the city region, the second phase is 
characterized by the absorption of technology (1940-
1970) and the third by intensification, systems integration 
and business consolidation (1970-2000).
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ID 031 Cultural identity and reuse of wine-making places: 
cellars, palmenti, chateau and bodegas in the 
Mediterranean Sea

Fernanda CANTONE
DICAR Department, 

SDS Architecture and Cultural 
Heritage in Siracusa, 
University of Catania,  

Catania and Siracusa, Italy

Food and wine are nourishing tools for the mind and soul, 
they are fundamental to transmit traditional knowledge 
and techniques related to food and constitute an essential 
part of the Italian cultural identity. 
The historical places of production, such as mills, olive 
oil mills, cellars, tuna factory and architectural artifacts 
of various kinds were fundamental for the subsistence of 
peoples and today are buildings, partly abandoned, partly 
reused, with a strong cultural connotation, a significant 
asset. They are essential for preserving and passing on 
traditional knowledge and technologies related to food 
and wine and form an essential part of the cultural identity 
of a territory. The research concerns the system of rural 
buildings for wine production. The starting point is the 
identification and deepening of the technological and 
functional characteristics of the wine production system of 
eastern Sicily and in particular of the Etna ranges. Based 
on these, of rigorous Roman origin and setting, the study 
identifies buildings for wine production located in areas 
of the Mediterranean that have had similar vicissitudes, 
dominations and evolutions, especially in Italy, France and 
Spain. The research focuses on the census and analysis 
of the palmento/cantina system, with case studies of high 
constructive and historical value to identify possibilities 
and strategies for intervention.
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Voids in Santa Maria Capua Vetere
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University of Campania 

“Luigi Vanvitelli”, 
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“Luigi Vanvitelli”, 
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Urban voids, understood as undeveloped or disused 
spaces within densely urbanized contexts, represent a 
fundamental resource for sustainable urban regeneration. 
This study focuses on the identification, mapping, and 
analysis of the voids along the infrastructural stretch of 
Santa Maria Capua Vetere, with the aim of understanding 
their potential in promoting optimal reuse practices. In 
a context of high building density, the enhancement of 
these spaces through targeted interventions represents 
a key strategy to reduce environmental impact and 
foster the transition towards a more resilient city. The 
proposed work is part of a transformation process that 
seeks to integrate urban growth with the preservation of 
cultural and social heritage, promoting a balance between 
urbanization and nature.
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ID 033 Earth, Wood and Architecture. Measure and 
Proportion. Educational and Cultural Center in 
Ghana

Riccardo RENZI 
Architecture Department - DIDA, 

University of Florence, 
Florence, Italy

This proposal examines contemporary architecture as a 
response to the revitalization of urban and rural places. 
It is part of a broader study on the relationship between 
modern architectural and urban design, and the tradition 
and identity of local cultures. The focus is on museum 
typologies and cultural centers, exploring their evolution 
and both theoretical and practical aspects.
The project presents a new Educational and Cultural 
Center in Busua, Ghana, developed in 2023 for a 
competition launched by the Archstorming in collaboration 
with an NGO. The aim was to empower the community 
through sustainable and collective activities.
The design, selected for the pre-final stage of the 
competition, is intended for self-construction using 
sustainable materials. It follows bioclimatic principles, as 
natural ventilation and rainwater harvesting for near-zero 
energy consumption. The layout has two courtyards and 
semi-open corridors, with the first volume housing public 
functions such as classrooms, offices, and living spaces. 
The second volume hosts private and shared volunteer 
bedrooms, connected by a “summer hut” for cooking 
classes and community meals.
The project blends ancient Roman and Greek courtyard 
with traditional Ghanaian and African elements, using 
materials like Akasa wood and rammed earth. The 
structure is Akasa wood for pillars, beams, and panels, 
creating visual connections to the observation tower and 
public spaces. The façade combines rammed earth and 
wood windows.
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ID 034 Fabrics as Cultural Connectors: Sustainable 
Research and Responsible Application 
in Contemporary Interior Design

Luca PARODI 
Department Architecture and Design 

University of Genova, 
Genova, Italy
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Department Architecture and Design 

University of Genova, 
Genova, Italy

The evolution of the textile sector is increasingly 
characterized by the integration of high technology, 
craftsmanship, and traditional practices, challenging the 
simplification and standardization typical of industrial 
culture. Within this framework, design emerges as an 
interdisciplinary field that merges innovation with local 
expertise, contributing to economic, environmental, 
and cultural sustainability. The research examines the 
collaboration between the University of Genoa and 
Rubelli, a leading company in the sector, highlighting how 
dialogue between institutions and industry can generate 
new production models that enhance local heritage. This 
work is positioned within the broader debate on sustainable 
transition in interior design, aligning with the United 
Nations’ 2030 Agenda for Sustainable Development 
Goals. Specifically, the research explores how textile 
production can contribute to responsible resource use 
by reducing waste and environmental impact; how the 
boost of local textile supply chains can create economic 
and hire opportunities; and how responsible cultivation 
practices can serve as a strategy to preserve biodiversity 
and mitigate the impact on natural ecosystems. Particular 
attention is given to the specific needs and opportunities 
of the African continent within the ongoing processes 
of integration. This study questions how research and 
innovation can strengthen the link between tradition and 
contemporary practice.
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Shape Food, Shelter and Landscapes in Italy, India 
and South Korea
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Department ABC Architecture, 
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Milan, Italy
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Department ABC Architecture, 

Built environment and Construction 
engineering,  
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This study examines how elemental materials—fire, 
stone and earth—shape vernacular architectures and 
agro-culinary landscapes in Italy (Case a Corte), India 
(Havelis) and South Korea (Hanok). It explores how these 
structures and their landscapes reflect culinary traditions 
and sustainable land use. The stone courtyards in Case a 
Corte create microclimates for winemaking, bread baking 
and olive curing while terraced landscapes optimize land 
for viticulture and grain cultivation integrating architecture 
with agriculture. Havelis use earthen courtyards and 
rammed-earth walls for spice drying, tandoor cooking 
and grain storage with stepwells and terraced farming 
addressing water scarcity. Hanok integrates ondol-
heated floors and clay-wood composites for temperature 
regulation supporting kimchi fermentation and seasonal 
stews. Surrounding rice paddies and jangdokdae 
(fermentation pots) illustrate food preservation techniques 
responsive to seasonal changes. The study highlights 
cross-cultural parallels: Case a Corte’s courtyards inspire 
energy-efficient kitchens, Havelis’ courtyards inform 
water-sensitive food systems and Hanok’s thermal 
design promotes low-carbon preservation. By framing 
these structures as edible infrastructures the research 
advocates integrating vernacular knowledge into agro-
urban design. It emphasizes the potential of vernacular 
paradigms to address sustainability challenges and 
enhance climate resilience, resource efficiency and 
cultural continuity.
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The contribution enhances knowledge of the Church 
of Sant’Antonio Abate, now sadly overtaken by nature 
and in a state of complete abandonment, and supports 
the preservation and conservation of the historic 
center of Guglionesi to ensure its transmission to 
future generations. The investigation has highlighted 
the deterioration of the built environment and the lack 
of adequate maintenance strategies, emphasizing 
the need for targeted interventions to safeguard the 
heritage. Through direct surveys, photogrammetry, and 
material analysis, it has been possible to reconstruct the 
transformations of the monument and identify the critical 
issues threatening its stability. The research has identified 
the building’s main vulnerabilities, including structural 
instability and the collapse of the roof. The consolidation 
interventions, aimed at long-term preservation, include the 
reinforcement of existing structures and the reconstruction 
of a roof that enhances structural performance while 
restoring the original spatial configuration. The integration 
of data into a BIM system allows for the documentation 
of the conservation state, monitoring of interventions, 
and accessibility of information for future restoration 
efforts. This work represents a concrete contribution to 
the protection and enhancement of historical heritage, 
ensuring its knowledge and transmission over time.
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the creation of networks for public space

Antonello STELLA
Department of Architecture, 

UNIFE, University of Ferrara, 
Ferrara, Italy

Margherita META
Department of Planning, Design, 

Technology of Architecture, 
Sapienza University of Rome, 
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The contribution explores the relationship between 
architecture and food, two closely interrelated aspects 
of Italy’s cultural heritage: from architectural themes to 
the enduring culinary tradition of our country, spanning 
from the Roman Empire to the Renaissance and 
culminating in Pellegrino Artusi’s codification of Italian 
cuisine. In contemporary society, food has become a 
pervasive cultural and social element, whose adaptation 
to modernity parallels the architectural discourse on 
historical pre-existences and their transformation.
The topic is examined through two case studies: the Casa 
Artusi Museum in Forlimpopoli and the Truffle Museum 
of Alba and Montà, both situated in historically significant 
contexts where tradition and innovation intertwine in an 
ongoing dialogue. Beyond symbolism, the intersection of 
food and architecture fosters the need of a network within 
public space, reinforcing aspects related to the perception 
of cultural identity and social interaction, working as 
connector between historical continuity and contemporary 
urban dynamics.
Food transcends its role as mere sustenance to become a 
catalyst for urban regeneration, repurposing underutilized 
spaces and strengthening social cohesion. From an 
interdisciplinary perspective, the convergence of food, 
architecture, and city offers insights into the concept 
of “permanence” in architectural theory and practice, 
highlighting the necessity of negotiating between tradition, 
innovation, and the evolving approaches to public space 
creation in contemporary urban planning.
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Department DADI, 
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An environmentally conscious design should, in 
agricultural lands, be able to combine value of recognizing 
a territory with productive goals, identifying differences in 
relation to climate, soils, cultivation habits, and objective 
possibilities of improving human work practices.
In this direction, the paper affords the antique rural pergola 
winery technique; connected actions for environmental 
and landscape recovery are applied to areas in which 
there is an osmotic exchange between the beauty of the 
place and the quality of its products, to a distinct local 
character.
Particularly, in Amalfitana Costiera, such practice fosters 
a sustainable relationship with the land, as cultivation 
methods are aligned with the natural environment.
In the paper, the Pergola Systems are considered so 
fascinating that, trying to solve some technical difficulties, 
they are proposed again as an environmentally conscious 
choice, especially for those territories in which they were 
never completely dismissed.
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Teresa CILONA
Urban Planning, 

Department of Architecture, 
University of Palermo, 

Palermo, Italy

The effects of climate change are putting all forms of life on 
Earth at risk. Global greenhouse gas emissions, rampant 
environmental degradation, and disregarded planning 
policies by different governance — at various levels — 
have significantly affected the fragility of natural and 
anthropic ecosystems. Floods, inundations, landslides 
together with the contrasting phenomena of heat waves 
and droughts are the emergency events that territories and 
cities increasingly face, in every part of the globe. What 
is needed is an immediate turnaround aimed at urban 
biodiversity and ecosystem services, as outlined in Goal 
11 — Making Cities and Human Settlements Inclusive, 
Safe, Resilient and Sustainable — of the United Nations 
Environment Programme. In this study we will look at 
some of the world’s cities that are already tackling climate 
challenges through good urban ecological practices. A 
focus is dedicated to Sicily, which, despite experiencing 
a delicate moment of environmental, social and economic 
emergency, records virtuous realities that, thanks to 
the use of innovative and sustainable methodologies, 
contribute to the improvement of the quality of life of the 
territories and the population living there.
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Fèz and Faculty of Architecture 
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University of Mons, 
Mons, Belgium

The Greniers (agadir or ighrem) of the Atlas Mountains 
in Morocco are fortified communal granaries that serve 
as vital architectural and social structures, reflecting 
centuries-old practices of resource management, 
security, and collective governance. Constructed from 
local stone and rammed earth, these granaries are 
strategically positioned on hilltops or within mountain 
landscapes, ensuring protection from raids and harsh 
climatic conditions. Their spatial organization follows a 
hierarchical structure, with individual family storage units 
arranged around communal spaces used for meetings, 
trade, and decision-making. Beyond their function as 
food storage sites, Greniers embody the principles of 
communal living and sustainability, preserving agricultural 
wealth while fostering social cohesion. Their architectural 
design integrates indigenous climate adaptation 
knowledge, utilizing natural ventilation, thick walls, and 
elevated positioning to regulate temperature and humidity. 
As part of Morocco’s rich heritage, these granaries offer 
insights into how traditional food storage systems can 
inform contemporary sustainable practices, reinforcing 
the interdependence of architecture, food security, and 
cultural identity.
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The essay proposes the knowledge of the rural 
architecture of Southern Italy, through historical-critical 
and typological-constructive readings. In particular, 
the study highlights the distinctive signs of complex 
structures such as farmhouses but also of modest 
agricultural constructions that present in their composition 
the characteristics of residential and productive for 
food sustenance and with an economic impact for the 
communities. The focus is on the specific qualities of 
these artefacts (farmhouses, mills, oil presses, etc.), on 
their architectural and construction characteristics and 
on their interactions with the agricultural-environmental 
context. Many examples remain in the South, where 
places born for the needs of cultivation and for the food 
consumption of entire communities have generated 
particular architectural types. We would like to present here 
some singular types. From this reading, the typological 
characteristics, variants and invariants of rural artefacts, 
are highlighted, highlighting their formal and functional 
composition inspired and/or generated by the relationship 
between architecture and agriculture. The aim of the 
study was to reactivate interest in these rural artefacts 
through their knowledge, understood as a preparatory 
action for any conservation intervention, and to trigger 
actions of compatible re-use, hoping for new policies to 
support a reconversion of agricultural structures towards 
increasingly sustainable food production.
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Despite its small landmass, Portugal has a diverse 
agricultural sector due to varied climateric and topographic 
characteristics. Sustainability and hidric resiliences 
are the two biggest aims of agricultural development in 
Portugal today and these subjects cross the landscape 
of agricultural development, choices and general trends 
leading to changes in the production and products and 
further spreading the culture of the “Montado”.
The harsh conditions that characterize the south of 
Portugal facilitates the development of a traditional 
agro-silvo-pastoral ecosystem, called Montado, which 
is a combination of lifestock breeding on pastures 
and agriculture in a low-density forest area. The tree 
population consists mainly of cork oak and holm oak 
(Quercus Suber and Quercus Rotundifolia). As a cultural 
landscape, the cork forest of Montado is a savannah-like 
woodland requires existence, and it is part of the tentative 
list of Portugal in order to qualify for inclusion in the World 
Heritage List of UNESCO.
According to UNESCO, the Montado system occupies “a 
significant part of the Alentejo region, large areas of the 
Tagus Valley and of Beira Baixa Interior, as well as the 
mountain ranges of Algarve (Serra Algarvia). It is believed 
that 60% of Portugal avifauna biodiversity depends on this 
unique habitat which supports rare species as the Iberian 
lynx (reintroduced near Mertola) or the royal eagle.
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Recent research has demonstrated how food supply 
has been one of the main factors shaping the form 
and functioning of contemporary cities. Through this 
contribution, the aim is to demonstrate that the food 
systems significantly influencing domestic space as 
well; so there is a correspondence between the sacred, 
technical, and economic aspects of food production and 
the articulation of domestic space.
The study of early forms of domesticity, from Çatal Hüyük 
to Crete, reveals the close connection between the hearth 
as a cooking device, the home as a space of consumption, 
and the garden as a source of food production. Food-
related activities highlighted the complexity of ritual 
practices, which strongly influenced typological and 
aggregative systems, as well as the formal, functional, 
material, and technological aspects of the home.
Exploring the historical relationship between food 
and architecture will allow an investigation into how 
food consumption and production have influenced the 
development of domestic, identifying key transformations 
from prehistoric times to the present day.
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Framed within an emerging agenda to transition to 
agroecological food systems, this paper uses a mixed-
methods approach informed by urban studies and 
heterodox economics to explore how underutilized 
spaces — legacies of past segregation policies — can be 
transformed into new zones of opportunity. 
The Breede Valley is a palimpsest landscape transformed 
by three centuries of different migrant groups settling in 
the region. The colonial invasion of the Cape in the 1600’s 
marked the advent of domesticated crop cultivation and 
permanent settlements, accompanied by waves of land 
dispossession, slavery, and forced migration. Prior to 
the settlement, the fertile valley was home to nomadic 
pastoralists with biophilic practices. After several waves 
of land occupation and development guided by colonial 
and Apartheid policies, the fynbos landscape has been 
transformed into an export-oriented agricultural region 
with rapidly urbanising towns. Today these towns have 
the same archetypical segregationist spatial layout of all 
post-Apartheid cities. 
Despite 30 years of democracy, the lack of spatial 
transformation and the impact of an industrialised food 
systems continues to perpetuate structural inequality 
and multidimensional poverty. In this prosperous area, 
more than 40% of the local population is highly food 
insecure. Drawing on two years of action research, and 
on-going design-thinking with local stakeholders, this 
paper provides a diachronic reading of urban patterns, 
landscapes and cultures, to inform place-based strategies 
for transforming the local food environment. 
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Genoa’s historic gardens are an extraordinary example of 
the interaction between architecture, landscape and art. 
This study aims to examine geometry as a fundamental 
tool for designing and understanding these spaces, 
adopting an approach combining survey, representation 
and historical interpretation.
Through advanced digital survey techniques, such as 
photogrammetry and laser scanning, the geometric models 
that regulate the arrangement of plant elements, flooring, 
and architectural structures of some Genoese gardens 
have been documented. The graphic representation, 
created with 3D modelling and CAD software, allows an 
in-depth analysis of the historical stratification and the 
original design intentions.
In conclusion, the research aims to promote knowledge of 
cultural heritage, emphasising how geometry can serve 
as an interpretative key to enhancing and preserving 
historic gardens, facilitating their sustainable use and 
integration into the current context.
The research is based on studies of landscape and 
historic gardens carried out by the Genoese School of 
Landscape.
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Food has always played a key role in utopian societies, 
serving as a tool for social cohesion and a model for 
communal order. Through historical analysis and visual 
representations, this paper explores conviviality in utopian 
communities, from ancient philosophical conceptions to 
modern architectural experiments.
From Greek symposia and medieval monastic refectories 
to the communal models of Fourier and Owen, collective 
dining has been a privileged means of building identity 
and shaping the political dimension of community life. The 
shared meal transcends nourishment, becoming a ritual 
that strengthens social bonds and fosters equality and 
cooperation.
A crucial aspect of this analysis concerns the design 
of communal dining spaces and their representations. 
These spaces reveal an intent to structure collective 
life around shared meals, functioning as microcosms of 
broader social relations.
Through an interdisciplinary approach intertwining history, 
culture, representation, and design, this paper highlights 
how food remains pivotal in shaping ideal societies, 
merging nourishment and communal values into a holistic 
vision of social and spatial harmony.
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Food represents both a tangible and intangible cultural 
heritage. Starting from the Museum definition (ICOM, 
Prague 2022) and the concept of intangible heritage 
(UNESCO, 2003), the paper also takes into consideration 
food practices that are no longer “alive,” and therefore 
technically would not belong to the “intangible heritage” 
concept. Indeed, the authors examine whether and how 
food is presented in museums from the perspective of 
biodiversity and sustainability. 
Food and culinary traditions are closely connected to 
specific cultures and their relationship with the territory, 
and they also hold social significance. These aspects 
need to be known, understood, protected, preserved 
and, of course, passed on. For this reason, significant 
lessons can be drawn from culinary traditions that now 
belong to the past: from them, we can learn about a 
balanced relationship not only with raw materials and their 
processing techniques but also with available resources, 
land-use practices, and social relationships themselves. 
This paper explores these aspects and presents case 
studies of museums that also address the theme of food, 
reflecting on the opportunities for cultural communication 
that also deals with biodiversity. 
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The title chosen for the abstract is the title of a late 
nineteenth-century work by the Japanese painter 
Hokusai, because it iconographically represents our 
current situation: we are facing urgent problems that 
require alternative solutions.
For centuries, Italy has been a symbol of the beautiful 
country understood as a reproduction of the cultural 
presence of the promiscuous culture, memory and 
presence of a feudal country shaped by agriculture.
The identity of many places is constituted, in its specificity, 
as a cultural result where the modifying agent is man.
Without prejudice to the protection of the biodiversity of 
cultural landscapes, having historically overcome the 
green revolution, we must reflect on what we can inherit 
from this past in terms of connections with the social 
developments that have affected this historical moment, 
in an integrated study of the entire agri-food system, 
rereading it, reinterpreting it in the light of the present we 
are living in to get the most possible from this exchange.
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The pandemic has highlighted the need to place 
psychophysical and social health, well-being, and quality 
of life at the forefront of city planning and urban design, 
integrating economic, social, and ecological sustainability 
with neuro-psychophysiological ones.
This contribution aims to investigate — drawing on different 
disciplinary fields such as architecture, urban planning, 
cognitive neuroscience, and environmental psychology 
— some architectural and urban characteristics of the 
contemporary city that consider its inhabitants’ health and 
well-being.
Through research conducted in recent years, the 
following attributes are reviewed: restorativeness, 
classified as a reduction in cognitive fatigue, decreased 
stress level and sympathetic nervous system activity, 
sensibility, design dimension that takes into account the 
multiple neural, sensorial and motor diversities, softness, 
understood as a reflection of that welcoming and convivial 
atmosphere that promotes well-being by making daily life 
less difficult and easing fears related to overcrowding, 
congestion, social segregation and inequality, porosity, 
as a continuous intertwining between bodies and things 
that passes through breathing, and disorder, architectural 
quality that includes reactivity, intuitiveness, comfort, 
sharing, plurality, empathy and so on.
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The proposed paper will present some reflections 
originated within the framework of the national research 
project PRIN-Neuromuseum, with dedicated experiments 
conducted on Etruscan heritage, through the eyes of 
neurosciences, on the Sarcophagus of the Spouses and 
its vied for history between ETRU National Etruscan 
Museum and Cerveteri Banditaccia necropolis.
The Sarcophagus is a prime occasion for reflection on the 
social constructs and norms that gravitate around food 
as a doorway into immaterial values of heritage, which 
nature inherently gives a chance to explore symbolic 
values and social dynamics through time. The artifact 
portrays an upper-class couple banqueting. Something 
that stands out, beyond aesthetic value conventionally 
showcased in museums, is the occasion to discuss on 
apparent equality between the spouses, both taking part 
to the gathering, an unbeknown possibility to women in 
Greek and Roman society.
Food and banquets, held a special place in Etruscan 
society as in coeval ones, so much so that affluent 
families used to part with the deceased holding a banquet 
in their honor and leaving in the tumulus, alongside a 
large funerary accoutrement, the hollowware used on 
the occasion. The portrayed scene provides elements for 
discussion: food and eating are in fact – still – loci of not-
so-unwritten rules of sociality where presence, space and 
rhythm are set, a cross section of everyday life that helps 
to better understand societal norms through history.
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The theme of the contribution is the contemporary 
perception of ruins and their enforceability. The process 
that leads to ruin determines a new aesthetic form, a 
different state of the same original, but no less expressive 
than the first, in an intermediate condition between the 
formal completeness expressed by the integrity of the 
monument and its reduction to a simple material element; 
an added and articulated value that guarantees a link with 
the past, as happens with the ‘spolia’.
Faced with an architecture in ruins, the possible project 
choices are: conservation and safeguarding of the 
historical meaning of the ruin; formal re-edition of the 
original structure, denying the value of historical testimony; 
enhancement of the archaeological remains through the 
consolidation of the material support and the introduction 
of tools, physical or virtual, to facilitate their reading, 
preserving their existing values and, at the same time, 
creating new ones through an intervention characterized 
by contemporary materials and formal language.
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University of Salerno, 
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The rich plant biodiversity of the Mediterranean region 
has, over the centuries, become an integral part of 
cultural heritage, nutrition, and traditional medicine for 
local populations, as well as a symbol of landscape and 
environmental preservation worldwide. The UNESCO 
Chair at the University of Salerno investigates the 
chemical, technological, and biological properties of 
Italian food species (e.g., chestnuts, hazelnuts, almonds) 
alongside globally cultivated plants. (e.g., Colocasia 
esculenta tubers). The research also emphasizes the 
valorization of non-edible and waste components such 
as spiny burs, shells, and skins. Through international 
collaborations—especially with North African partners—
the team studies desert plants that have long been used 
in traditional infusions or decoctions for their health 
benefits. The objective is to enhance the value of these 
species by developing phytoextracts with standardized 
chemical profiles and demonstrated bioactivities, 
including antioxidant, antimicrobial, hypoglycemic, and 
chemopreventive effects. Advanced technological and 
formulation strategies are employed to improve extract 
stability, extend shelf life, and boost efficacy, transforming 
these derivatives into ingredients for functional foods, 
phytotherapeutics, and cosmetics. This integrated 
approach bridges traditional knowledge with modern 
innovation, promoting biodiversity conservation, waste 
valorization, and the preservation of Mediterranean flora’s 
cultural legacy.
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The integration of food systems into urban design is vital 
for creating resilient cities where food acts as a driver of 
sustainability, economic growth, and social equity. Indeed, 
urban agriculture supports resilience by increasing 
local food production, reducing reliance on global 
supply chains, and reusing underutilized public spaces; 
initiatives like green roofs and community gardens lower 
cities’ carbon footprints and mitigate urban heat islands, 
aligning with SDG 2 (Despommier, 2011; Morgan, 
Sonnino, 2010). Addressing these challenges requires 
a holistic and multi-adaptation approach, integrating 
solutions for food security, climate resilience, and social 
equity. Social cohesion is also strengthened through 
community gardens and farmers’ markets, which promote 
inclusivity and access to fresh food in underserved areas 
(Pothukuchi, Kaufman, 1999; Sepe, 2023).
Additionally, circular urban metabolism plays a crucial 
role by transforming organic waste into bioenergy or 
fertilizers, reducing environmental footprints while 
supporting sustainable food systems.
Aim of this study, conducted within the PRIN 2020 SUMMA 
Urban Impact Unit with the author’s responsibility, is to 
illustrate two emblematic case studies in Copenhagen 
that analyze how public space design could influence 
food choices, promoting community and planetary health 
(Gehl, 2021). Accordingly, key principles for sustainable 
urban design will be identified, focusing on integrating 
food systems into urban design to advance climate 
resilience, equity, and sustainability.
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The preservation of industrial heritage has gained 
increasing attention in recent years, with structures such 
as steel silos representing significant advancements in 
agricultural technology. This paper examines the history, 
design, and operational significance of steel silos used for 
grain storage, specifically those constructed in the 1930th 
from a company in pre-war Germany. Focused on steel 
silo batteries, the paper investigates the architectural and 
engineering features that contributed to their durability 
and continued operation. The research highlights the 
historical importance of these silos as the first large-scale 
engineering structures made of steel and their enduring 
role in modern agricultural practices.
Drawing on conservation frameworks such as the Nizhny 
Tagil Charter and the Dublin Principles, the paper argues 
for the recognition of these silos as industrial heritage 
monuments. It concludes with a call for the preservation 
and potential listing of these structures, emphasizing 
their cultural, technological, and historical value, not only 
as functional buildings but also as exemplary works of 
engineering that continue to serve as valuable assets to 
modern grain storage systems.
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This work is part of research conducted within the Di3A 
Landscape Design Laboratory at the University of Catania. 
Its objective is to improve the enjoyment of public spaces 
through the study of landscape design urbanised areas 
relating them to feeding and culture. The case study used 
was the popular IACP neighborhood of the San Giovanni 
Galermo in the city of Catania in Sicily. This study focused 
on the green and edible aspects of the redevelopment of 
the Olive Park in San Giovanni Galermo’s district using 
international and national thematic studies on edible 
gardens and public spaces as a reference. After a careful 
analysis of the area, we decided to use contemporary 
project themes with the aim of enhancing the present 
historical elements and nature-based solutions, which, 
through the introduction of carefully selected plant species, 
favour biodiversity and feeding in the urban environment. 
The method adopted was divided into three main phases: 
(1) spatial analysis; (2) a SWOT analysis method; and (3) 
the planning and design of the redevelopment of places. 
The results may be useful in the context of urban planning 
reforms envisaged by Regional Law No. 19/2020 in 
Sicily and to help the Superintendencies of Landscape 
and Cultural Heritage to enhance landscape. These 
pilot projects should be extended to bigger areas. The 
applicability of the methodology could be tested in other 
parts of the Municipality of Catania with a particular focus 
on run-down areas.
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Once part of the domestic economy, fruit trees in the 
courtyards of houses connect us with tradition, the way 
of life, the natural seasonal rhythms, and the possibility 
of nurturing fruit trees in cities. An apple tree, pear, 
vine, fig, and pomegranate are part of the history of 
our yards, streets, neighborhoods, an,easewell as 
relationship between man and nature. It is precisely that 
specific connection with nature that is today increasingly 
suppressed and threatened in our modern cities and 
which we hope is still possible.
Fruit trees today are part of an archaeology of vegetation in 
cities, once associated with architecture, food production 
and sustainability. This research concerns fruit trees in the 
city, on the example of the isolated situations of Skopje. 
Skopje is part of the broad category of the traditional 
Balkan city that was based on the free aggregation of 
single-family houses and yards, aggregates of greenery, 
in which fruit trees were a constitutive part. Its spatial 
patterns and ways of life have remained even in the 
different waves of modernization. Today, we notice 
them as traces of a suppressed but still present cultural 
landscape of a specific productive relationship between 
man and nature in the city.
The aim of this research is, in many ways, firstly, on a 
documentary level, to note this phenomenon; secondly, 
on a spatial level, to point out possible contemporary 
interpretations of traditional practices with innovative 
solutions for a more sustainable and connected future 
and thirdly, on a methodological level to provide a way 
of reading this immediate symbiosis of man and nature 
in the city.
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Adobe, a sustainable, inexpensive, and environmentally 
friendly material, is used in approximately 30% of the 
world’s housing and constitutes 10% of UNESCO’s 
registered heritage sites. However, the long-standing 
challenge of strengthening clay materials and adobe 
structures has led to the exploration of various techniques, 
including the addition of strengthening agents.
 This research investigates the potential of climate-
compatible biopolymers as an alternative to traditional soil 
stabilizers, aiming to develop an eco-friendlier approach 
to reinforcing earth and adobe structures. Specifically, we 
explore novel biological technologies for strengthening 
clay and adobe, comparing their performance against 
traditional stabilizers.
 Our study involves creating various sample combinations 
using traditional additives like cement, lime, and sand, 
alongside the bio-friendly material chitosan, at different 
percentages. These samples undergo laboratory testing 
to provide a robust and scientific comparison of their 
properties. Notably, the production of these samples 
requires minimal energy, suggesting a potentially low 
embodied energy and reduced greenhouse gas emissions 
for the final product.
Preliminary mechanical tests, including bending and 
compressive strength analyses, indicate significant 
improvements in samples incorporating chitosan. 
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The year 2024 has been designated by the Ministry of 
Foreign Affairs and International Cooperation (MAECI) as 
the “Year of Roots Tourism,” within the National Recovery 
and Resilience Plan (NRRP) (MAECI, 2024). This initiative 
encourages Italians abroad and their descendants to 
return, promoting lesser-known areas and local cultural 
heritage.
Unlike mass tourism, roots tourism seeks authentic 
experiences deeply tied to history and traditions (Coles, 
2004; Tomczewska-Popowycz & Taras, 2022). Even 
destinations without major attractions can be significant 
due to their historical, cultural, and gastronomic value 
(Sidali et al., 2015).
This study examines the role of local food and wine 
in influencing roots tourists’ destination choices and 
perceptions. An extended cognitive-affective-conative 
(CAC) model is applied to explore their cognitive and 
emotional responses to consuming local specialties in 
historically significant places (Gartner, 1993).
The findings highlight gastronomy’s central role in tourism, 
with local food shaping emotions and travel decisions. 
These insights support targeted marketing strategies that 
enhance experiential tourism and cultural connections. 
Ultimately, this research contributes to reviving small 
Italian villages by fostering appreciation for traditional 
products, rich in history and heritage.
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The architectural regeneration of residential 
neighborhoods through the integration of green spaces 
and urban gardens represents an opportunity to preserve 
the cultural heritage linked to food and promote urban 
sustainability. Traditional agricultural practices, such 
as local cultivation and food sharing, have always 
characterized the relationship between communities, 
architecture and territory. In contemporary urban 
contexts, the revival of these activities through the 
design of green spaces can contribute to food security, 
biodiversity protection and the improvement of quality of 
life, in line with the United Nations 2030 Agenda goals for 
Sustainable Development.
Both national and international experiences demonstrate 
how architecture can effectively integrate urban 
agriculture, fostering more resilient and self-sufficient 
communities.
The design proposal for the Verderuolo district of Potenza 
fits into this perspective, which envisages its regeneration 
through the inclusion of urban gardens and local markets, 
to strengthen the link between food and social community.
This study investigates the role of architecture in the 
revitalization of residential neighborhoods through urban 
agriculture, illustrating how the integration of city, food, 
and landscape can contribute to a more sustainable, 
equitable, and culturally respectful future for local food 
traditions.
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At the dawn of our totalitarianism, when some variously 
reformist impulses that had supported its rise still 
appeared alive, Italy found itself, in its major centers, in 
the absolute necessity of dealing with urban planning 
regulations. On the basis of general political indications, 
the change in scale that modernity imposed on the 
built environment entailed a general reorganization of 
the relationship between city and territory. At the same 
time, the distrust towards the distortions of progress that 
had marked the instability of the “psychological climate” 
following the Great War, gave rise to the compensatory 
rhetoric of rural rebirth. The “integral reclamation” of 
the entire Italy, contrasting the spectre of the “tentacled 
city” with the help of land transformations, aspired to 
the construction of a hierarchical society. Instead, the 
ambitious reform project had a negligible influence on the 
endemic backwardness that affected the productivity of the 
agricultural sector and the economic structure continued 
to rest on industries, while the gap of inequalities widened 
inexorably. Despite the propaganda clamor, it is however 
possible, putting aside prejudices, to find interesting ideas 
even in autarchic authoritarianism to orient the approach 
to sustainability towards modern models of social and 
productive development.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   73 11/06/25   09:52



74

ID 061 Advances in Remote Sensing for Vegetation Health 
Assessment: From Multispectral to Hyperspectral 
Imaging

Carmine GAMBARDELLA
UNESCO Chair on Landscape, 

Cultural Heritage and  
Territorial Governance, 

Benecon Universities Consortium, 
Naples, Italy

Rosaria PARENTE
Benecon University 

Consortium,Naples, Italy 
Universitas Mercatorum, 

Rome, Italy

Giuseppe CIABURRO
Benecon Universities Consortium, 

Department of Engineering, 
Faculty of Engineering and 

Informatics, 
Pegaso University 

Naples, Italy

Remote sensing has become an essential tool for 
monitoring vegetation health, offering non-invasive, 
large-scale, and repeatable data collection capabilities. 
This paper explores recent advances in remote sensing 
technologies, with a particular focus on multispectral 
and hyperspectral imaging, and their application in 
assessing vegetation health across various ecosystems. 
By analyzing vegetation reflectance properties, remote 
sensing enables the identification of stress conditions 
caused by factors such as drought, disease, pollution, 
and land use change. A key contribution of this study is 
the integration of multitemporal analysis, which allows 
for the observation of vegetation dynamics over time. 
By utilizing time-series data from satellite and airborne 
platforms, it is possible to detect subtle changes in 
vegetation conditions, anticipate stress responses, 
and support proactive land management strategies. 
Vegetation indices such as NDVI, EVI, and red-edge-
based metrics are evaluated for their effectiveness in 
different temporal and spectral resolutions. The paper 
also discusses the growing role of machine learning and 
data fusion techniques in enhancing the accuracy of 
vegetation health assessment. The results highlight the 
importance of combining spectral, spatial, and temporal 
information to provide a more comprehensive and timely 
understanding of vegetation status, with implications for 
agriculture, forestry, and environmental conservation.
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The study of the Royal Site of Carditello, built between 
1782 and 1892, by order of Ferdinando IV, on the estate 
taken by Carlo di Borbone in 1745, leads to a profound 
reflection on the reaffirmation of an integrated landscape 
management. The theme “World Heritage and Food to 
Feed” unfolds in various sectors including Architecture, 
Urban Planning, Health, Economy and Sustainability. 
The importance of redeveloped spaces, in the various 
disciplines mentioned, takes on a fundamental role in 
re-instituting an ancestral lifestyle model persisted until 
the Middle Ages, according to Raffestin’s organic theory 
and founded on human learning through the observation 
and reproduction of natural models. Learning from nature 
allows us to protect the identity and vocation of places, 
their “genius loci”, thanks to awareness of rethinking the 
use of material and immaterial resources for the protection 
of cultural heritage. Knowledge of the territory is based on 
the measure, governed by the mind, that uses innovative 
technologies and artificial intelligence as prosthesis 
of the investigator, to discretize the environment, 
redesign it, crossed by knowledge itself, to plan spaces 
and landscapes on a human scale. The economy of 
the territory, based on knowledge, measurement and 
mapping, is established as an essential condition for the 
protection and health of the blue planet and living beings.
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Monitoring animal health is a crucial aspect of 
veterinary medicine, livestock management, and wildlife 
conservation. In recent years, the analysis of sound 
emissions has emerged as a promising, non-invasive 
method for detecting health problems in animals. This 
review presents a comprehensive overview of the current 
strategies and technologies used to diagnose animal 
health conditions through acoustic signals. By examining 
vocalizations, respiratory sounds, and other bioacoustic 
cues, researchers and practitioners can identify early 
signs of stress, disease, or discomfort across a variety of 
species. The paper categorizes sound-based diagnostic 
approaches into three main groups: manual acoustic 
interpretation by experts, semi-automated techniques 
using signal processing tools, and fully automated 
systems powered by machine learning and artificial 
intelligence. Applications in livestock (e.g., detecting 
respiratory diseases in pigs and cattle), companion 
animals (e.g., stress in dogs), and wildlife (e.g., monitoring 
distress calls) are discussed in detail. Key challenges 
such as ambient noise, variability among individuals, 
and the need for species-specific databases are also 
addressed. Finally, the review highlights future directions 
for research, including the integration of acoustic data 
with other sensor modalities and the development of 
real-time, field-deployable diagnostic systems. Acoustic 
monitoring holds significant potential for improving animal 
welfare and health surveillance systems.
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There is no question that almost every landscape today 
is an agricultural landscape. What is less obvious is 
that this has been the case for many landscapes since 
ancient times. In the context of the many projects on the 
tangible world heritage, the authors have developed the 
method of visualising scientific uncertainty, which has 
mainly focused on buildings. Because of the essential 
link between architecture and its immediate environment, 
the latter must also be included in the representation, 
along with its own inherent uncertainty. Developing 
a visual language for this purpose is an even more 
complex undertaking than for architecture, since complex 
geometry cannot be replaced by simplified volumes. 
Rather, the aim is to integrate the juxtaposition of nature 
and architecture, to make the landscape legible as a 
former natural space, to contrast so clearly with the man-
made geometry of architecture, despite its abstraction, 
that the contrast remains intuitively as explicitly legible as 
in physical reality, despite both abstractions. In numerous 
projects with various research, cultural and educational 
institutions and museums, the authors have developed 
a fund of different solutions in the architectural study of 
the surrounding landscape, which covers a wide range 
of scenarios. But each case is different and requires 
a sensitive, individual and creative design solution, 
underlining once again the relevance of architecture as a 
genuinely creative discipline. The method is illustrated by 
means of prominent and exhibited case studies.
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Within the vast heritage of rural architecture that dots 
the Sicilian territory, the masseria represents the most 
widespread type of settlement, significantly influencing 
the island’s economy, society, and culture.
The masserie, which naturally blend into the landscape, 
almost as an extension of the land they occupy, were 
created with the aim of establishing self-sufficient 
settlements, coordinating labor, and ensuring the rational 
management of the territory and agro-pastoral activities. 
These buildings, reasonebly considered an architecture 
without architect and for a long time considered purely 
functional, poor, and utilitarian, instead represent a model 
of integrated and sustainable architecture based on wise 
design choices, traditional construction techniques, and 
territorial management practices.
From the phase of land clearing for cultivation, the stones 
were extracted and used to build these structures, in which 
raw products were transformed into finished goods, either 
to be marketed or kept within the masseria to support 
those who lived there. The inner courtyard functions 
as a “regulatory well,” the orientation of the buildings 
promotes natural ventilation, and a long series of design 
adjustments testify the desire to create a contemporary 
model of integration between housing and productive 
activities.”
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The case of the Sibaritide Cultural Park represents 
an interesting experience because, through the 
enhancement of cultural heritage, it aims to satisfy one 
of the transversal objectives of the SDGs of the United 
Nations Agenda 2030: Reinforce the meanings of 
implementation and revitalize global collaborations for 
sustainable development , an objective that underlines 
the awareness of the need for a strong involvement of 
all components of society, from businesses to institutions, 
from civil society to philanthropic associations and 
organizations, from universities and research centers 
to operators of information and culture. The Sibaritide 
project looks with particular attention, in other words, 
to increasing the collaboration capacity of the various 
components of society, a determining element that has 
often been referred to as “social capital” for development 
economists.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   79 11/06/25   09:52



80

ID 067 The Praeneste-Treblis-Carsulis axis of the Tabula 
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The Praeneste-Treblis-Carsiulis road network illustrated 
in the Tabula Peutingeriana — the medieval copy of an 
ancient map showing the main public communication 
routes of the Roman Empire, along which military troops 
moved and trade took place — indicates the axis con-
necting the capital with the Upper Aniene Valley and 
the Marsican provinces. The intermediate station on the 
route, Treblis, can be identified with the current archaeo-
logical site of Trebula Suffenas (near Cicliliano, in eastern 
Lazio), an urban settlement that arose immediately after 
the Roman conquest of the area. Trebula is located at the 
crossing point between the valleys crossed by the Em-
piglione and the Giovenzano (the two left tributaries of 
the Aniene before Tivoli), near the ‘Passo della Fortuna’. 
This area, due to its particular orographic position, has 
been an important transit zone since the Bronze Age and 
has maintained a decisive role, at least until the 15th-16th 
century and beyond. In fact, there are numerous tangible 
traces present in the territory (such as ruins of fortifica-
tions, stratified ecclesiastical settlements, but also agri-
cultural cultivations, land use, etc.), articulated along the 
ancient route, which testify to the slow process of trans-
formation and contribute to defining the aesthetic identity 
of the places, therefore the landscape as the result of the 
interaction of nature, culture and history.
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2015 marked a turning point in global awareness, as the 
urgency of climate change, resource depletion and food 
inequality could no longer be ignored. This critical mo-
ment saw the adoption of the UN’s 2030 Agenda, which 
set global goals for sustainable development, while Milan 
Expo’s theme, “Feeding the Planet, Energy for Life”, re-
flected on how to ensure sustainable food production and 
equitable access to nutrition in a rapidly changing world.
In 1960, after agricultural towns in Aichi were devastated 
by the Ise Bay Typhoon, Kisho Kurokawa proposed Ag-
ricultural City. Its modular and elevated urban structure 
was not just a response to disaster but a strategy for re-
silience, mitigating flood risks while fostering a metabolic 
relationship between agriculture and urban living. This 
approach seems to anticipate Carolyn Steel’s concept of 
sitopia – the idea that food shapes cities and civilizations 
– and further underscores the relevance of these archi-
tectural explorations. If food has always influenced urban 
form, how can architecture actively integrate it to create 
more sustainable environments? By analyzing both past 
and present case studies, it can be assessed whether the 
warnings of 2015 have led to concrete actions or remain 
unfulfilled opportunities.
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The “dovecote” is the element that distinguishes the 
architecture of the Benevento and Irpinia peasant house 
and, due to its unmistakable features, gives it a touch of 
singularity. The dovecote is the imprint of an ancient and 
deep-rooted tradition, now in disuse, which over time has 
transformed into a motif of an exclusively aesthetic nature, 
but very heartfelt, almost as if to revive this custom. The 
dovecote was born as an environment equipped for the 
breeding of pigeons, an activity motivated by food needs, 
in an area that has always been particularly poor, and 
the possibility of obtaining a good quantity of manure, 
highly fertilizing. The dovecote is set up in the attics and 
in the “turrets”, created according to a primitive design 
specifically to give life to this activity.
An ornamental motif, created with the characteristic 
holes of the dovecote, stands out on the “gable” of the 
attic, or along the upper edge of all the houses, so as 
to almost seem like a decoration. A small clay threshold, 
projecting from the holes, marks the entrance and exit of 
the dovecote from the small opening. The turret, a highly 
architectural expression of the dovecote, with its formal 
grandeur creates a compositionally varied and dynamic 
play of volumes. And once again, function becomes 
architecture.
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In the area surrounding Arco, a town situated on the 
northern shore of Lake Garda (Italy), olive cultivation 
has historically been an integral component of local 
livelihoods, intricately interwoven with the region’s deep-
rooted agricultural practice. This practice has contributed 
to the area’s unique and charming character. However, in 
recent decades, socio-economic and cultural shifts have 
led to a gradual abandonment of this traditional practice.
However, there has been a recent realisation of the 
importance and necessity of rediscovering and preserving 
this precious part of local culture, which also exerts a 
substantial impact on the economy. Olive growing has 
an impact on the agricultural economy, but it has now 
become fundamental to the tourism economy that has 
been established in the area for several years.
To re-establish a precise role for olive cultivation, the 
municipal administration has implemented initiatives 
to redefine the paths that cross the olive groves, thus 
facilitating accessibility for the necessary ‘agricultural 
treatments’, but also to establish new activities in these 
areas at the service of leisure time and slow tourism.
The aim of this paper is, therefore, to define those new 
opportunities that can easily transform the small structures 
originally used as warehouses for agricultural tools, 
repurposing them as panoramic and refreshment points 
within the terraced territory. The objective of this paper is 
to propose a series of strategies for urban regeneration 
that are inspired by the existing landscape characteristics 
and architectural elements of the area.
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Vernacular architecture embodies the synergy between 
material culture, local resources, and traditional 
construction knowledge. Biocompatible materials and 
adaptive techniques offer sustainable solutions to 
environmental challenges, yet the decline of artisanal 
practices has weakened communities’ autonomy in 
shaping their built environment. Reviving historical 
techniques through participatory self-building restores the 
domestic scale in vernacular architecture while promoting 
sustainability. Reclaiming the domestic dimension is 
essential not only for social cohesion and cultural identity 
but also for integrating circular economy principles, 
particularly in food conservation. Vernacular dwellings 
historically incorporated passive climate control systems 
ensuring food preservation without energy-intensive 
technologies.
This paper explores the role of self-building as a tool to 
reactivate the domestic dimension in vernacular spaces, 
emphasizing the significance of traditional craftsmanship 
in designing resilient and contextually integrated living 
environments. The study focuses on two case studies 
(Phey village in Ladakh, India, and Shangping Village 
in the Fujian Province of China) where the transmission 
of construction knowledge and the use of indigenous 
materials enabled the development of buildings in 
harmony with the context to reduce the ecological 
footprint of buildings but also enhance the efficiency of 
food storage systems in alignment with sustainability 
principles.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   84 11/06/25   09:52



World Heritage and Food to Feed
XXIII International Forum Le Vie dei Mercanti

85

ID 072 Palmula-Monteverde: identity and protection of a 
border territory

Stefano CECAMORE
Department of Architecture, 

University ‘G. d’Annunzio’, 
Pescara, Italy

The contribution proposes a survey of the cultural heritage 
of a border territory — that between Abruzzo and Molise 
— in which the close link between agricultural activities, 
the environment and the resulting built landscape is 
already evident in the name of one of its major urban 
centers: the town of Palmoli.
The name of the town derives from the terms Palmularum 
/ Palmula / Palmori “place of palms” to be attributed to the 
presence of wild olive groves on the Monteverde hill on 
which between the 10th and 12th centuries the population 
of the nearby villages, the vici, previously founded near 
the Roman villas and the sheep tracks for transhumance 
between the Treste and Trigno rivers, concentrated.
The Severino Gagliati castle-palace (17th-17th century), 
built as a defensive bastion at 727 meters above sea level, 
dominates the urban settlement organized according to 
an elongated ridge system that characterizes the historic 
center and the surrounding landscape characterized by 
the centuries-old activity of cultivation of olives, vines and 
wheat.
If the transformation works of the urban fabric of the last 
century have strongly altered the ancient buildings also 
leading to significant losses of material evidence such 
as the church of San Nicola extra moenia, dismantled in 
the 1960s, the relevant territory still retains the incisive 
imprint of the traditions linked to agricultural activities, 
transhumance and the rites connected to them.
The research therefore aims to outline appropriate paths 
of knowledge and enhancement of this border area to 
be safeguarded in its identity values for a not simple, but 
possible future development.
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In the last two decades, more attention has been given to 
knowledge of cities through the UNESCO Creative Cities 
Network [1]. These are particularly significant cities that 
identify creativity as a strategic element for sustainable 
urban development. Based on these considerations, 
the research presented here has been defined with 
the objective of developing a methodological process 
capable of analyzing the territory through the frontiers 
of architectural and knowledge systems. Specifically, 
research chooses the Amalfi Coast for its cultural and 
landscape value, recognized by UNESCO since 1997. 
At present, the area faces formidable challenges, such 
as mass tourism and rising costs. Therefore, in view 
of a potential formal application to the Creative Cities 
Network, the article aims to demonstrate how survey and 
representation can support and help preserve tradition 
and drive future change.

9788849253665_Si1 GAMBARDELLA BENECON ABSTRACT - World Heritage and Food to Feed - International Forum XXIII.indd   86 11/06/25   09:52



World Heritage and Food to Feed
XXIII International Forum Le Vie dei Mercanti

87

ID 074 Persian Dovecotes: A Sustainable Agriculture and 
Nutrition in Rural Life

Babak BAHARESTANI
Faculty of Architecture, 

University of Lisbon 
Lisbon, Portugal

The Persia Cultural Area is a large part of the Middle 
Eastern countries that once formed the Persian Empire, 
but they still share many cultural features such as 
customs, architecture, and language.
The main model of Persian architecture was based on 
respect for nature and the four natural elements of water, 
soil, wind, and fire, and accordingly, the architecture was 
created to praise the nature, such as water or fire temples 
or sustainable functional structures such as aqueducts, 
water tanks, windcatchers, refrigerators, and dovecotes.
This article examines examples of Persian dovecotes, in 
three parts.
The first part provides an introduction to the socio-
geographical characteristics and models of sustainable 
architecture in Persian architecture.
The second part will fully introduce dovecotes, their 
locations, how they function, and the use of their fertilizer 
for agriculture, and will also introduce examples of 
attractive forms of this architecture.
The third part, while providing a summary of the presented 
material, draws attention to the fact that examining 
models that are compatible with nature and using them 
in today’s architecture can provide appropriate solutions 
in maintaining the quality of nutrition in harmony with 
respect for nature.
The purpose of this article is to answer the question of 
how we can achieve a better quality of life and nutrition by 
relying on thousands of years of architectural experience 
in different climates, taking into account today’s needs.
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In the European scenario that faces global challenges, 
such as climate change, international conflicts, cultural 
mainstreaming and social inequalities, the protection 
of local cultural identity becomes a strategy for a more 
sustainable vision of our common future. The research 
highlights the relationship between built heritage and food 
traditions, linking tangible and intangible cultural heritage.
The research aims to define evaluation criteria to guide 
systemic territorial cultural enhancement actions. A 
systematic analysis of virtuous practices in this field has 
led to the definition of key factors such as the link between 
cultural heritage and food practices, environmental 
and agri-food sustainability, community engagement 
involvement and landscape care, circular economy and 
local development models.
Two European case studies validate the criteria. In Italy, 
the Cilento, Vallo di Diano and Alburni National Park, 
UNESCO Biosphere Reserve since 1997, with the Spighe 
Verdi award for sustainable rural development, from 
the Italian Foundation for Environmental Education. In 
Albania, the Mrizi i Zanave agritourism in Fishtë is reviving 
traditional slow practices through a circular economy 
model. The paper discusses how these heritage-based 
models adapt traditions to modern challenges, focusing 
on community engagement and landscape care. The 
study highlights the potential of integrating heritage, food, 
and sustainability to enhance cultural identity and rural 
development.
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The new layout of the Piazza giardino stems from the 
desire to enhance both the physical and visual connection 
between the existing structures and the new building 
designated for the cafeteria, which replaces the previous 
one that has been completely removed. The site plan 
of the square defines a secondary pedestrian system 
composed of quadrangular sectors, oriented according to 
the directions imposed by the building fronts and hinged 
on two main axes that regulate pedestrian flow. This 
pedestrian network integrates partially paved rest areas, 
intersected by meandering planimetric ribs. Along these 
ribs, tree species are planted, seamlessly extending 
across the paved parterre and reaching the external 
parking area located on the eastern edge. Overlapping 
the paved parterre, a zigzagging pattern of variable-
sized canopies connects different entrances and frames 
views of the surrounding context. Within the quadrangular 
sectors, small service structures, green spaces, and 
resting areas are arranged to foster interaction among 
students in sunlit green spaces alternating with shaded 
areas provided by the canopy system. In this way, the 
Piazza-Garden project aspires to transform the space into 
a hub for urban and student communities, reclaiming it 
from its current use as a functional parking lot.
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ID 077 Cultural Landscapes and Imaginary Worlds Cinema 
as a Vehicle of “Project” for Intangible Heritage

Paola PAGLIUCA
Naples, Italy

The article is about the imagery concerning the relationship 
between cultural heritage and food traditions for a 
sustainable future as proposed by cinema, a privileged 
channel for constructing and offering a vision of the world.
The aims is to identify the various perspectives present 
in narratives that deal with the landscape and the culture 
of food, understood as the vast interdisciplinary field 
encompassing agricultural practices and knowledge, 
traditions, preparation techniques passed down from 
generation to generation, convivial rituals that mark the 
life of communities, and the role of the landscape as 
a “point of view” that shapes and is shaped by human 
activities.
How cinema can give “life and meaning” to the intangible 
food heritage, even when it is a variable in the background 
of events or material monumental sites?
The connections among food, environment, society, 
and material culture, as aspects that define the identity 
of a place, are identified in some film works through a 
comparative analysis, using a matrix that considers 
various fields including site, World Heritage, food 
practices, the role of the landscape, sustainability, the 
message of the film, stereotype or design and others.
Movies can not only document but also actively promote 
dialogue between tradition and innovation, critical 
tought, future scenarios, highlighting the potential of 
intangible food heritage as a resource in the challenges 
of sustainability, culture, environment, and social justice. 
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ID 078 Food Biodiversity in an Interconnected World
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Food biodiversity is one of the fundamental pillars of 
global food security, environmental sustainability, and 
the enhancement of local cultures. In an increasingly 
interconnected world, raw materials are not only more 
easily accessible but also become subjects of exchange, 
cultural contamination, and gastronomic innovation. 
Global networks of transportation, communication, and 
trade today allow access to ingredients from distant 
ecosystems and culinary traditions, encouraging dietary 
diversification and the rediscovery of native or forgotten 
crop varieties. However, this interconnectedness also 
brings significant challenges, such as the standardization 
of tastes, the loss of local biodiversity, and the risk of 
overexploiting natural resources. This abstract explores 
the role of global interconnection in fostering new 
awareness about the origin and variety of food, promoting 
resilient agricultural practices, conscious cultural 
exchange, and sustainable supply chains capable of 
valuing the biological and cultural richness of our planet.
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ID 079 Integration of Architecture and Food Sustainability: 
Green School, Bali

Giuliano SMARRAZZO
Benecon University Consortium, 

Naples, Italy

Modern architectural solutions, such as those adopted 
by the Green School in Bali, represent an innovative 
example of how architecture can contribute to food 
sustainability and reduce environmental impact. By using 
bamboo, a renewable and low-impact material, these 
school buildings address global challenges by combining 
local agricultural practices with sustainable technologies. 
The modular structures are designed to be adaptable and 
scalable, integrating spaces for growing gardens and small 
food crops. This approach promotes food self-sufficiency, 
reducing reliance on imports and improving local food 
security. Additionally, the use of bamboo reduces the 
need for polluting materials like concrete and steel, and 
the design incorporates eco-friendly solutions, such as 
solar energy and rainwater harvesting. The Green School 
in Bali offers a model of living that blends innovation and 
respect for the environment, improving quality of life and 
contributing to a more sustainable future.
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and digital innovation: food, heritage and inclusion 
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Silvia BUONOMANNO
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Historic Urban Markets, are like intricate architectures 
where food culture, urban identity and economic-social 
dynamics are intertwined. Places such as the “Mercado 
da Ribeira” in Lisbon, the “Mercat de Sant Antoni” in 
Barcelona or the “Pignasecca” in Naples, demonstrate 
how “markets” can be transformed into multifunctional 
urban spaces capable of generating cultural value, social 
cohesion and tourist attractiveness. This contribution 
explores the role of historic markets as civic infrastructures 
and presidia of sustainability, paying particular attention 
to architectural aspects, spatial transformations and 
regeneration strategies. In this renewal process, digital 
transition opens new doors to enhance the food and 
architectural heritage of these historic markets, using 
technological tools that promote cultural enjoyment, 
local commerce and civic participation. Through an 
interdisciplinary approach that combines design, heritage 
and food cultures, and technological innovation, the 
potential of these places-often located in vulnerable urban 
contexts-to be reinterpreted with a keen eye on the Genius 
Loci, promoting food biodiversity, local economies, and 
new forms of sociality is highlighted. Thus, the market is 
transformed into a vibrant public space, a bridge between 
tradition and modernity, capable of resignifying the link 
between architecture, city and inhabitants.
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ID 081 Drawing and BIM for Rural Heritage: Trulli as a Model 
of Sustainable Culture
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Benecon University 
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Dipartimento di Ingegneria Civile, 
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DICATECh, 
Politecnico di Bari, Italy

The rural landscape of Puglia and the trulli of the Itria Valley 
represent a balance between architecture, agriculture, 
and food culture. Tools such as drawing, surveying, 
and BIM are essential for documenting and enhancing 
this heritage, integrating historical, environmental, and 
construction data. Digital surveying makes it possible to 
preserve the memory of the trulli, while BIM allows for 
the simulation of interventions compatible with traditional 
construction logic, promoting sustainable architecture. In 
line with the theme “World Heritage and Food to Feed,” 
these structures reflect a virtuous relationship between 
the built environment and food production: farmhouses, 
gardens, water collection systems, and local agricultural 
practices promote biodiversity, self-sufficiency, and 
resilience. The focus of this paper is a reinterpretation 
of this heritage through innovative tools, with the aim 
of preserving its cultural identity. Integrating tradition 
and innovation thus becomes a conscious design act, 
connecting food, landscape, and architecture.
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