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From Global to Local: Blue TEK and Sustainable Food
Traditional, Autochthonous and Indigenous Knowledge for Inclusive Socio-Ecological Transitions


Concept and Programme Goal
This 4th Blended Intensive Programme (BIP) provides an interdisciplinary training pathway designed to investigate the role of traditional, native and Indigenous ecological knowledge in contemporary socio-ecological transitions. The programme focuses on the relationships between local communities, marine and coastal ecosystems, food practices and sustainable livelihoods, with particular attention to small-scale fisheries in the Adriatic Sea and Indigenous communities beyond Europe.
The main goal of the programme is to explore how Blue Traditional Ecological Knowledge (Blue TEK), artisanal fisheries and sustainable food systems can contribute to more inclusive and locally rooted models of transformation. The BIP will examine how communities living in close contact with aquatic and coastal ecosystems preserve, adapt and transmit ecological knowledge, while facing the pressures of climate change, biodiversity loss, market transformations, tourism, resource grabbing and institutional marginalisation.
By connecting the Adriatic experience with extra-European Indigenous perspectives, the programme aims to move from a global understanding of ecological crisis to local practices of resilience, care and regeneration. In this sense, “from global to local” means analysing how global challenges are experienced, interpreted and addressed through place-based knowledge, community practices and culturally specific relationships with land, sea, food and non-human life.

The Value of Blue Traditional Ecological Knowledge
Traditional Ecological Knowledge (TEK) refers to the cumulative body of knowledge, practices, values and beliefs handed down through generations, shaping the relationship between human communities and their environments. In marine and coastal contexts, Blue TEK includes knowledge of fish behaviour, seasonal cycles, marine biodiversity, winds, currents, coastal habitats, selective fishing techniques, boatbuilding, food preservation, processing and local forms of resource governance.
In the context of small-scale fisheries, Blue TEK represents an invaluable cultural and ecological heritage. It is embedded in everyday practices, oral transmission, family labour, community memory and sensory knowledge of the sea. This knowledge is essential for understanding sustainable ways of harvesting, processing and consuming marine resources, and for developing management strategies that are not only environmentally effective, but also socially legitimate and culturally grounded.
The programme will pay special attention to the artisanal fisheries of the Adriatic Sea, with a focus on the Abruzzo coast and its maritime communities. These communities offer a privileged field of observation for understanding how local fishers negotiate continuity and change, tradition and innovation, ecological uncertainty and economic vulnerability. Their practices will be analysed not as remnants of the past, but as living knowledge systems capable of contributing to the future of sustainable food and coastal governance.

Sustainable Food, Local Economies and Socio-Ecological Transition
The fourth edition of the BIP introduces sustainable food as a key dimension of the relationship between ecological knowledge, local economies and social transformation. Food will be approached not only as a product or commodity, but as a cultural, ecological and political process connecting ecosystems, labour, identity, health, memory and community.
The programme will investigate how artisanal fisheries, local food chains, traditional food practices and community-based food movements can support more sustainable and just transitions. Particular attention will be given to the connection between fish, coastal food cultures, local markets, short supply chains, food sovereignty and the protection of biodiversity.
Through this perspective, sustainable food becomes a bridge between Blue TEK and broader debates on environmental justice, Indigenous rights, local development and alternative economies. The BIP will explore how food practices rooted in traditional and Indigenous knowledge can challenge extractive models of production and consumption, while promoting care for ecosystems and intergenerational responsibility.

From the Adriatic to Extra-European Indigenous Communities
A central aim of the programme is to place the experience of Adriatic small-scale fisheries in dialogue with Indigenous communities beyond Europe. This comparative perspective will allow students to understand how different communities, across diverse geographical and cultural contexts, face similar challenges related to ecological transformation, resource access, cultural recognition and political participation.
The programme will explore the role of Indigenous knowledge in the protection of aquatic, coastal and food ecosystems, with attention to practices of fishing, gathering, food preparation, territorial stewardship and collective governance. Indigenous perspectives will be approached with respect for their specificity, avoiding romanticisation and recognising the historical and contemporary effects of colonialism, dispossession and marginalisation.
The comparison between Adriatic fishing communities and extra-European Indigenous communities will help students to:
1. Analyse the role of traditional, native and Indigenous knowledge in sustainable resource management.
2. Understand how ecological knowledge is transmitted, transformed and contested across generations.
3. Examine the relationship between food, identity, territory and community resilience.
4. Reflect on the impacts of climate change, ocean grabbing, coastal transformation and extractive economies.
5. Discuss the importance of recognising local and Indigenous voices in environmental governance and policy-making.

Social Transformation and Inclusivity
The programme pays particular attention to social transformation and inclusivity, understood as essential dimensions of any sustainable transition. The BIP will address how ecological knowledge and food practices are shaped by social relations, power structures and unequal access to resources.
Special attention will be devoted to the following dimensions:
Gender. The programme will examine the often invisible but crucial role of women in fishing communities and food systems, including processing, selling, preparing, preserving and transmitting knowledge. Women’s contribution will be analysed as central to both community resilience and sustainable food practices.
Youth. The BIP will explore strategies for involving younger generations in the future of small-scale fisheries, maritime heritage and sustainable food systems. It will discuss how youth can engage with tradition while developing new forms of entrepreneurship, cultural mediation, ecological innovation and community-based development.
Ethnicity and Indigenous rights. The programme will investigate how cultural, ethnic and Indigenous identities influence access to resources, political recognition and participation in decision-making processes. It will promote governance models that recognise the rights, knowledge and agency of local and Indigenous communities.
Human and non-human relations. The BIP will also reflect on the relationships between humans and non-humans, including fish, marine habitats, coastal landscapes, food species and ecosystems. These relationships will be analysed as dynamic associations through which communities, environments and economies are continuously shaped.
Learning Approach
The BIP will combine academic seminars, participatory workshops, field visits, meetings with local stakeholders and collaborative learning activities. Students will be encouraged to work across disciplines, combining anthropology, sociology, environmental studies, food studies, marine governance, development studies and Indigenous studies.
The programme will adopt a comparative and experiential approach. Classroom-based learning will be integrated with fieldwork and direct encounters with local institutions, fishers, civil society organisations, eco-museums and food-related networks. Students will be invited to critically reflect on how knowledge is produced, who has the authority to speak about sustainability, and how local communities can participate in shaping ecological futures.

Possible Activities
The programme may include the following activities:
· Academic seminars on Blue TEK, sustainable food, Indigenous knowledge, small-scale fisheries and socio-ecological transition.
· Workshops with scholars, fishers, local actors and representatives of civil society organisations.
· Visit to FAO in Rome, with a focus on small-scale fisheries, food systems, food security and the recognition of traditional and Indigenous knowledge in global governance.
· Visits to Abruzzo maritime eco-museums and coastal heritage sites, with attention to fishing memory, maritime practices, local food cultures and community-based heritage.
· Fieldwork activities with Adriatic artisanal fishing communities.
· Meetings with Local Action Groups and Fisheries Local Action Groups, including GAL and FLAG organisations, to understand local development strategies and participatory governance.
· Encounters with civil society organisations and networks such as Slow Food, focusing on sustainable food, biodiversity, short supply chains and food communities.
· Group work and student presentations comparing Adriatic experiences with extra-European Indigenous case studies.
· Collection and analysis of qualitative data through interviews, observation, participatory mapping and visual documentation.


Expected Outcomes
At the end of the programme, students will be able to critically understand the role of traditional, native and Indigenous knowledge in contemporary ecological transitions. They will gain analytical tools to examine the relationships between Blue TEK, sustainable food, small-scale fisheries, local development and environmental governance.
Students will also develop comparative skills by connecting the experience of Adriatic fishing communities with extra-European Indigenous contexts. They will be encouraged to reflect on how sustainability can be redefined from the perspective of local communities, cultural heritage, food justice and ecological interdependence.
The programme ultimately aims to foster an essential dialogue between tradition and innovation, local and global perspectives, academic knowledge and community-based practices. By focusing on Blue TEK and sustainable food, the BIP will contribute to imagining inclusive and locally grounded pathways for socio-ecological transformation.

