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Background:
Nutriments affect psychology and psychological state affects
nutritional status of people. The present study is, therefore,
intended to find out how nutritional status is related to levels
of anger and anxiety in people receiving nutritional
consultation.
Methods:
This descriptive-type cross-sectional study includes a universe of
180 individuals aged over 18 who received nutrition counseling
between August-December 2018. The approval of the ethics
committee and of the relevant institution was obtained in order
to conduct the study. The questionnaire form used to retrieve the
data herein consists of socio-demographic characteristics, Trait
Anger and Anger Expression Style Scale, Beck Anxiety Inventory,
food consumption frequency, and food consumption record.
Chi-Square test, Student t-test, and One-way ANOVA test were
used for statistical analysis. The significance level was set as
p < 0.05.
Results:
In the study group, those who consumed milk once a month
had a subscale score of trait anger (22.83�3.13) that was
significantly higher than that of those consumed it 3-5 times a
week (18.74�3.93)(p = 0.025). Those who consumed fast food
1-2 times a week and 3-5 times a week had an anger expression
score of 16.17�2.81 and 16.43�3.69, respectively; which were
significantly higher than that of those consumed fast food once
a month(14.07�2.42) and once every 15 days(14.12�3.05)
(p = 0.028). The anger control subscale score of those who
consume red meat daily is significantly lower than those who
consume red meat 1-2 times a week and 3-5 times a
week(p = 0.048). The body mass index and anxiety level did
not have a significant difference (p < 0.05).
Conclusions:
In the study group, it was found that the trait anger score was
low in the groups with less consumption of milk, the anger
expression score was higher in the groups with increased fast
food consumption, and the anger management score was lower
in the group with more frequent red meat consumption.
Key messages:
� People who consume fast food more frequently have

increased anger expression.
� The level of trait anger increases as the milk consumption

diminishes.

Vegetable gardening in slum homes for food security
especially in COVID-19 and well-being in India

Siddharth Agarwal

S Agarwal1, N Verma1, S Verma1, K Vishvakarma1, K Kothiwal1
1Urban Health Resource Center, New Delhi, India
Contact: a.siddharth.in@gmail.com

Issue:
With livelihood loss, uncertain earning, slum families are often
food insecure, at risk of undernutrition particularly during
COVID-19 in Indian and other LMIC cities. While wheat flour
was provided free during lockdown, later at subsidized costs
and during non-COVID times, vegetables need to be bought at
market price.

Methods:
UHRC provided seeds, encouraged families to grow vegetables
in slums of Indore, India for five years. In 2019-20 and 20-21,
data was gathered through interviews, observations in 20 slums
(where >15 families grew vegetables).
Results:
Uptake of seeds increased from 900 families in 2019-20 to 1200
in 20-21. With sharing of surplus harvest, 70,000 persons
benefited in 2020-21. Families overcame food insecurity by
arranging just wheat flour and cooked a vegetable for a meal.
Used paint tubs, broken buckets and small spaces were used.
Creepers were made to climb on roofs, walls, trees. Green cover
increased to > 8 acres in 2021. The practice saves valuable
family resources particularly in COVID-19 distress through
provision of vegetables for family consumption.
Lessons:
Perseverant efforts are key and help build a ‘fairer, healthier
world’. Yield per family increased as they grow with
incremental confidence. Despite small spaces slum families
creatively grew vegetables. Children and youth help overcome
constraints and are key actors. Early adopters serve as
motivators and champions for subsequent adopters who
begin growing vegetables on observing neighbours, friends
grow vegetables and share with them. Nurturing plants, seeing
vegetables grow fostered positivity, hope, motivation to grow
every year, enhanced self-worth, and a positive feeling about
their abode. People particularly children and youth learn how
eating home-grown vegetables reduces carbon footprint of
purchased vegetables transported to urban markets, save cost
and overcome food insecurity. They reduce ambient air
temperature to cool urban spaces.
Key messages:
� Despite small spaces, slum families grow, share vegetables,

feel accomplished, enable food security, social cooperation,
all crucial to well-being of slum populations.
� Methods used and lessons learnt of perseveringly motivating

slum families have the potential of replication/adaptation in
cities of India and other LMICs.
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Background:
The Italian National Institute of Statistics (ISTAT) highlights
that in 2020 10% of the Italian population could not afford an
adequate meal every 2 days. Families with several children were
more affected, for these children school meals represented the
only access to a healthy diet. The European Commission Farm
to Fork Strategy, concerning the COVID-19 pandemic (CP),
underlines the need to act to ensure access to a sufficient
supply of affordable food for all. In the Province of Trieste
(PT) over 90% of pupils eat in school canteens (12,000 meals
per day). The aims of the project were to verify the impact of
CP on the food security of public school canteens (PSC) and
determine any Nutritional Critical Points (NCPs) - Corrective
Actions (CAs) to guarantee healthy equity meals for all pupils.
Methods:
The content of Public food procurement and service polices
for a healthy diet (PFP) published by the WHO and the
Nutrient Analysis Critical Control Points (NACCP) process as
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indicated by the Ministry of Health were applied. In the first
quarter of 2021, all food procurement contracts (n = 6) and all
of the school kitchens (n = 45) of PT PSC were verified, the
University of Trieste analysed the composition of fresh desserts
administered in 7 consecutive weeks.
Results:
The NACCP process showed NCPs on the low quality of
afternoon snacks and on the quantitative/qualitative fat profile of
fresh desserts, with a content of 69 to 72% of saturated fat, of 5 to
7% of trans fat and of 8 to 12% oxidized fat as a ‘‘dual quality’’
food. CAs were activated to support all PT PSC in reformulating
fresh desserts, as well as in aiding the assessment of the food
procurement landscape, activating regular monitoring of com-
pliance and designing procurements adherent to PFP.
Conclusions:
Project outcomes highlight the importance of taking action to
continuously support PSC in order to ensure healthy and
equitable food environments for all and to contribute to
building a resilient food system.
Key messages:
� Guarantee healthy equity school meals for all pupils by

developing on going processes to address the pandemic
challenge.
� Ensure technical assistance to school catering to overcome

the impact of COVID–19.
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Background:
Multidrug-resistant zoonotic pathogens represent a risk for
human health. The irrational use of antibiotics in production
animals has contributed to the spread of antibiotic resistance
(AMR) also in humans. The search for alternative systems to
the use of antibiotics, including the study of ‘animal welfare-
friendly’ management tools, should be encouraged. The
reduction of the use of antibiotics should be a controlled
process, as their absence could have a negative impact on
animal welfare, if not accompanied by adequate structural and
managerial interventions.
Methods:
Welfare Quality� protocol was used to measure the level of
welfare in 14 batches of broiler chickens from 6 farms of an
integrated poultry company and the results were compared
(antibiotic-free vs conventional). The number of animals per
batch ranged from 9,000 to 41,700. Assessments were made
throughout a 9-month period, from 2018 to 2019, at-farm the
day before slaughtering (age from 42 to 48 days old).
Results:
No statistically significant differences between antibiotic-free
and conventional in the general ‘welfare score’ were reported.
Stocking density was higher in antibiotic-free batches, and the
‘good feeding’ principle was averagely higher in conventional
batches (74.7 vs 63), with statistical significance (t=-2.45;
p < 0.05). Other welfare principles (good housing, good health
and appropriate behaviour) were slightly higher for antibiotic-
free batches, without statistical significance. The absence of
antibiotics did not affect the ‘good health’ principle, ranging
from 24.1 to 44.7, with the minimum in a conventional batch
and the maximum detected in an antibiotic-free batch. The
highest mortality (3.9%) was found in a conventional batch.
Conclusions:
The absence of antibiotics in broiler farming doesn’t affect
animal health and welfare if associated with good management
practices. Antibiotic-free farming should be standardized in
order to protect both animal welfare and consumers’ health.

Key messages:
� The absence of antibiotic use does not impact on broiler

chicken general welfare score.
� High stocking density due to the high demand of antibiotic-

free meat should be avoided and specific guidelines for
antibiotic-free farming should be produced.
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Background:
Persistence of Listeria monocytogenes (Lm) in food processing
plants (FPP) is still considered the major source of food
contamination during processing. Correlations among differ-
ent Lm strains and evaluation of the isolates persistence in FPP
environments is an essential tool to improve food safety. The
aim of this study was to investigate the genomic characteristics
of persistent Lm strains (e.g. Metal and Detergent Resistance,
SSIs and genomic island).
Methods:
Totally 221 strains isolated from 10 FPP in the Abruzzo and
Molise regions, Italy, were enrolled (4 of dairy products FPP -
DP - and 6 of meat products FPP - MP). Sampling was
performed in 6 sessions, from March 2017 to May 2018.
Strains were sequenced using Illumina platform. The CCs,
cgMLST analysis and Metal and Detergent Resistance, SSIs and
genomic island (GI) detection was carried using the Pasteur
scheme.
Results:
Results returned 13 CCs and 2 singletons. cgMLST clustering
showed two persistent clusters DP and 9 clusters in MP. In DP
CC3 and CC9 were persistent. While in MP CC5, CC8, CC9,
CC37, CC121 and CC155. The presence of SSI-1, was detected
in 100% of the persistent strains from DP and 80% from MP,
in particular in all strains of CC155, CC5, CC8 and CC9. In
CC121 and CC37 it was absent. The presence of loci of Lm
GI3, was in 100% of persistent strains of DP and in 52.3% of
MP plant, in particular in 100% of CC121, CC8, CC5 and
16.3% of CC9. The 100% of CC121 in DP and MP plant
harboured Tn6188 and SSI-2. The inlA PMSC mutations were
detected in 100% of CC9 and CC121 strains.
Conclusions:
The persistence of strains inside FPP was confirmed using NGS
data, most of the strains were characterised by the presence of
genes involved in resistance and adaptation. NGS is confirmed
to be a powerful tool to study Lm persistence in FPP, looking
also at strains’ ecology.
Key messages:
� Most of persistent strains showed genes involved in

resistance and adaptation in the food processing
environment.
� NGS could help in facing Lm persistence in food producing

plants giving new insights on the genomic characteristics of
persistent strains.
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