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This project is the result of a brief presented 
by Matdugnaden, a project led by a 
collaboration between the EAT Foundation, 
Norwegian Institute of Public Health 
(Folkehelseinstituttet) & Comte Bureau. 
The goal was to look into the Norwegian 
Food System, and identify leverage points 
for implementing a healthy and sustainable 
Norwegian diet.

One can separate the Norwegian Food 
System into three large sections; 
The Industry, Rules & Regulations and The 
Consumer. These again can be divided into 
multiple sub-sections. Our correspondent, 
Ove Kenneth Nodland from the EAT 
foundation, suggested the individual 
consumer as a research area. The individual 
consumers and the industrys relationship is a 
synergy with the industry producing product 
to the demand of the consumer. Thus, the
hypothesis is that a change at the consumer 
level will create ripple effects throughout the 
whole system.

Today’s society is distancing the consumer 
further and further away from the reality and 
value behind food. Fast-food, ready meals, 
an overload of information and choices and 
urbanisation has caused a detachment from 
the reality around food for the 
individual consumer. 

How can one influence the consumer to 
make healthier and more sustainable food 
choices, when the knowledge around these 
topics, and food in general, is severely lack-
ing? 

This project is an exploration into the 
individual consumer food environments, 
with a focus on traditions, health, and lack of 
knowledge. The project looks into a 
potential solutions for implementing 
healthier and sustainable choices without 
being overly intrusive on the individual 
consumer.

Introduction
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The first weeks of the S.O.D course, after being  
introduced to the brief, were spent getting acquainted 
with systems design and the tools used within this 
design approach. In groups together with students from 
OsloMET, we were introduced to giga-mapping and 
multiple ways of analysing our maps. 

Exploring different engagements within a system. Done in collaboration with other students.

System Oriented Design
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Another type of giga-map we were introduced to.
 
These first week weeks with OsloMET provided a 
lot of interesting perspective into the different view 
the students had on the food system, as well as a
collaborative and thorough introduction to different 
mapping processes. 

Different types of maps: Visualising the system using old newspaper clippings. Done in collaboration with other students.

Visualising Giga-Map
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As the introduction weeks with OsloMET passed and 
the first milestone approached, the research became 
more consumer focused. The phase started with  
attempting to obtain as much information as possible 
and collect them in “mini” giga-maps.

This included information from:
Existing knowledge 
Interviews
Public lecture 
Podcasts
Data collection

Research & Methods: 
Phase 1

We were encouraged to surround ourselves by the 
maps we created, as a way to easily access the 
research we had already mapped out. This proved 
to be an excellent method for keeping track of all 
the “mini” giga-maps.

Rich Design Space

Mapping in process in the Creative Design Space.
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Through various research methods, some topics were 
chosen using the ZIP-analysis. These were used as 
focus areas that were brought up during milestones and 
meetings with the partners for the brief. Although some 
of the focus areas weren’t the final focus points, the 
research and time used learning about them were part 
of eventually identifying the main focus point for the 
project.

(1) Milestone 1: Food & The Individual 
The focus was around food environments an individual 
interacts with. Mostly based around personal 
experience and observation.

(2) Norwegian Food: Traditional & Seasonal
Inspired by an episode of the “Food can fix it”, where the 
topic of “Sustainability starts at home” came up. The 
researched ventured into historical Norway, as well as 
traditional and seasonal food and produce.

(3) Existing “solutions” & Collaboration Opportunities 
This included a look into food stamps (NytNorge, 
Svanemerket etc).

(4) A giga-map of the collected data
This was later discontinued due to the switch in focus, 
but remained a good reminder of the data collected in 
the smaller maps.

(1)

(2)

(3)(4)

(1)

(3)

(1)

(2)

(3)(4)

(1)

(3)

1.2
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Data was collected around the topics of seasonal and 
traditional food. The research was later abandoned, but 
the data still provided an interesting insight into the 
plethora of traditional dishes, as well as seasonal 
commodities Norway has to offer.

The data was mainly collected from a selection of 
online source and categorized in an excel sheet.

Although the data wasn’t directly used onwards, it
was still an important step in the process.

1.2.1
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After the first milestone, interviews were conducted 
with the intent to either support the focus areas or 
switch the focus. The interview objects spanned from 
early twenties to mid fifties.

In addition, Oslo was hosting Forskningsdagene, 
providing an opportunity to attend a public lecture 
named “Sustainable Norwegian Food: Is sustainability 
and healthy the same”.

(1) A collection of maps made from interviews with 
individuals around their eating habits, suggestions for 
radical system changes, relationship to food and 
tradition in general.

(2) An interview around the Kobenhagen Organic 
Revolution, from an individual that attended the 
conference.

(3) An in-depth interview (cleaned up version) with an 
expert within health and nutrition.

(4) The notes from the public lecture mentioned earlier.

1.4

(1)

(2)

(3)

(4)
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Using the finding from Phase 1, five environments 
were identified and chosen as the focus area for this  
research phase. 

All five environments are tightly connected, but the 
decision to separate them were made as a means of 
organising and easier communication.

The main focus of this phase is sections within the 
Health Environment and the Origin Environment.    

Research & Methods: 
Phase 2

“Food environments are created by the 
human-built and social environments.”

(Rideout, K., L.Mah, C. and Minaker, L, 2015)
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Looking to the past to understand the present.

2.1 Food Environment: 
Origin

(2) Photo by Vego M
edia on Unsplash 
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From a self-sufficient household to the monetary 
household rooted in capitalism and consumerism that 
is seen today, a look into Norways history is a good 
method for understanding why certain social trends and 
norms developes.

Systemic changes in 
Norwegian history

After Norways independence in 1814, the 
nation’s focus was on building various 
infrastructures as well as defining what it 
meant to be Norway. “Nasjonalromantikken” 
were in full bloom, and the foundation for 
the current nation were slowly being 
established. A status apparatus, as well as 
rules, regulation, banks and schools were 
created. This created the foundation for the 
industrialisation in the 1840s, which 
propelled Norway into economic growth, 
both for nation and individuals 
(norgeshistorie.no, n.d).

The industrialisation revolutionised the 
Norwegian agricultural landscape. The 
Norwegian households developed from a 
self-sustaining model, “subsistence 
household”  to a “monetary household”. 
Where before most individual households 
fed and provided for themselves, now more 
and more moved on to a commerce model. 
Import became popular, as well as 
urbanisations, and wares such as coffee, 
sirup and sugar became easily accessible 
(Høberg, E & Ringvold, A, 2019).

This national growth and economical 
flourishing came to a stop with World War 
I & II. During these years, food was scarce 
and heavily regulated though rations. The 
potato kept the Norwegian people from 
starvation and malnourishment, and many 
of the city people grew potatoes and other 
vegetables in their garden or flowerbeds. 
Foraging became a trend, and other natural 

resources like fish, seafood and fish oil grew 
in popularity. Some people even used fish 
oil for cooking (Njølstad, O,  2019).

After 1945, Norway evolved into consumer 
society, focused around industry and inno-
vation (norgeshistorie.no). Food and nutrition 
was important political questions during the 
1900s. In 1946, “Statens ernæringråd” was 
founded. The knowledge around vitamins 
and health in general increased. Healthy 
lunchboxes from home became a trend, 
after an initiative dubbed Oslo-Breakfast
(Haavet, I.E,  2019).

The 1900s and the nutritional focus heavily 
influenced the Norwegian diet. Towards 
the 1990s Norway started developing into 
a multicultural nation, and this together with 
globalisation brought with it a plethora of 
impulses from other countries food 
cultures (Høberg, E. N & Ringvold, A. 2019).

Globalisation, information technology and 
increasing wealth, mainly from the growing 
oil economy shapes the late 1900s, and 
early 2000. Women and men become more 
equal, immigration increases and the first 
concerns regarding climate shows up. 
The industrialisation of agriculture and 
aquaculture brings more pressure on the 
natural resources in Norway 
(norgeshistorie.no, n.d)).

A brief history lesson

Urbanism

Import

Rations

Industrialisation
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As import and urbanisation rooted in Norway, the 
individual consumer became more and more removed 
from the process behind food production. Todays date, 
the consumer is used to the neatly packaged food 
product, wrapped in plastic and ready to be taken home 
with minimal effort. It makes it easy to forget the 
complexity behind a product. This begs the question: 

How can one go about affecting the individual 
consumer to healthier and more sustainable food 
choices, when the consumer potentially dosen’t see the 
real value behind food at all? 

Food Production &
The Individual Consumer

SALE

Nettmat.no

Remember your
rationcard!

Nettmatt.no

Past  
    899 999    

Present 
    5 356 789    

Food acquisition through the years
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In todays digitalised age, information about diet, 
nutrition and health is everywhere.What exactly  
constitutes a healthy diet?

2.2 Food Environment: 
Health

(3) Photo by Dan G
old on Unsplash
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During an interview with a clinical 
nutritionist, the following was presented 
as guidelines to a healthy diet:

Follow “Kostholdsrådene” 
Buy Nøkkelhullsmerke
Five-a-day, three vegetables and two fruit
Fish two-three times a week
Drink water
Follow the platemodel

They also commented that:

Organic is more a trend then anything else.
Superfood is a fad.
Commercial organisations and individual 
will always have a their own agenda.
Avoind “influencers” that gives out dietary 
advice without any relevant background.
Don’t eat junkfood.

“Guidelines”

When I shop 
for food,

I don’t want
 to think There is too

 much information

“NytNorge”?
 What is that?

I don’t want to learn, I just 
want to know

What is healthy now 
won’t be in a few years 

- it’s all just trends

Defining a healthy diet is a difficult task when taking 
individuality into the picture. Accounting for hereditary 
illnesses, genetics, allergies etc does not seem 
plausible when facing the share amount of individuals 
in Norway, never mind the earth. This project therefor 
proposes to focus on the rudimental, the very build-
ing blocks of a healthy diet and human. By doing so, 
the result could be a definition on health & diet that is 
concrete enough to be understandable to most, but still 
open for adjustment and personalising. 

Individuality  
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Nutrients in
Food

32

Defining a healthy diet is a difficult task when taking 

individuality into the picture. Accounting for hereditary 

illnesses, genetics, allergies etc does not seem plau-

sible when facing the share amount of individuals in 

Norway, never mind the earth. This project therefor 

proposes to focus on the rudimental, the very building 

blocks of a healthy diet. By doing so, the result could 

be a definition on health & diet that is concrete enough 

to be understandable to most, but still open for adjust-

ment and personalising. 

Individuality  

Nutrients
Nutrients consist of six different categories. During 
the research a quick map was constructed to keep an 
overview.

(1) Carbohydrates

(2) Protein

(3) Fat

(4) Vitamins

(5) Minerals

(6) Water

1-3 are building blocks and energy providers. They can 
naturally be found in most food sources, and should be 
a part of the daily intake to variating degree.

4-5 are the “essentials”. 5 are the only inorganic one, 
and must be added through suppliments.
(Helsenorge.no. (n.d.)

Vitamins

Mine

Water
Transportation

Fat

Carbohydrates
Energy

Pr
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“A technique for assessing the environmental aspects 
and potential impacts associated with a product”
(iso.org, 2016)

2.3 Research & Methods: 
LCA 

34

Throughout the semester we had the oppertunity to 
work on a ski workshop with Tobias Luthe, who intro-
duce us to the Life Cycle Analysis. I contacted him 
about wanting to test the LCA for my own project, and 
he was kind enough to give me guidance, as well as fact 
check my progress.

Inspiration

The first rough outline of the system around a produce purchase. The goal was to set an outline for further exploration.
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The conventional taco was chosen as the produce/dish
in the LCA. 

LCA ican be divided into four steps:

(1) Scope Definition
- Conducting an LCA on the products engagement
within the Norwegian food system

(2) Inventory analysis 
- Measure kgCO2eq of the different produce within
the dish.

(3) Impact assessment 
- As this LCA was more of an exploration into 
mapping complexity with sustainability in focus,
it could be argued that this can be classified as 
environmental or climate impact. However, lack of
data as well as eventually lack of time has left the
LCA with some blank spots that makes it impossible
to make a solid statement. This was not the main goal 
of the LCA, and as such not a priority.

(4) Interpretation 
- The stage where the data is fact-checked. The data 
procured in this LCA was showed to Tobias Luthe for 
guidance and assessment and was deemed plausible, 
with one exception being the sweetcorn. Here the 
amount of kgCO2eq was to low. It has not been 
possible so far to find the correct data or equivalent, 
so please keep this in mind.
(Pre-sustainability.com, 2019)

In order to find the “exact” kgCO2eq per product, the  
following formula has been used:

kgCO2eq * x(produce weight) = y 
   1000 
 

Result = 12,411618 kgCO2eq for all produce
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The project so far has been coloured by a fragmented 
research scope. As a first approach to systemic design, 
it is not unexpected. The information gathered does 
not make up one complete, thoroughly mapped system, 
but rather an insight into some of the various, copious 
sub-systems that builts and grows around the Individual 
Consumer. 

2.1
The Origin Environment works as a summary for the 
foundation on which the modern Norwegian food 
culture has developed.

2.2
Shows the synergies between the necessary
nutrients the human body needs in order to function, the 
organic and non-organic. The food that supplies them 
are listed and connected to their spesific nutrient.

2.3
The LCA is a fascinating process. When visualized, it 
could potentially be used as an effective eye-opener for 
individuals in order to see the bigger picture around 
food production.

What stood out the most during the different research 
phases are the sheer, overwhelming amount of 
information that can be found around food, health, 
traditions etc. When someone with an actual interest 
gets thrown off by the wast collection of data that are 
accessible, one can only imagine how the disengaged 
individual might find all of this.

Concept 1 aims to address this issue, with health and 
sustainability in focus.

Reflection
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Your personal food assistant, understanding food for 
you. Aidible is a digital food assistant, designed for 
chrome extension. Its purpouse is to assist with online 
grocery shooping, enabeling the individual consumer to 
make healthier and more sustainable choices.
Easy and low effort!

Proposed Concept: 
Aidible

This concept is a potential answer to the 
question: 

“How can one influence the consumer to make 
healthier and more sustainable food choices, 
when the knowledge around these topics, and 
food in general, is severely lacking? “ 

With Aidible, the individual consumer does not 
have to learn or remember the healthier and 
more sustainable choices as Aidible does it for 
you. 

Aidible has three focus categories:

Health 
Sustainability 
Affordability 

The individual consumer can chose themselves 
wether or not they want Aidible turned on or off. 
It’s non-intrusive, could potentially be an 
economical benefit and has plenty of room for 
expanding.

Goal 
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Meet Aidible:
Your New Digital Food Assistant

No need to learn what product is
healthier or sustainable, Aidible 
has got you covered!

Easy to use, Minimal effort

Gone are the day of wondering
where to put your money. 
Aidible works within three
sections:  

Download today!

Health Sustainability Affordability

On, and off. If there is no 
registered alternative to the 
food product you are currently 
browsing, Aidible will stay in
sleep mode.  

Aidible has two modes

(4)
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As an online digital service, Aidible is target 
towards everyone doing their food shop online.
For example: Kolonial.no, Norways largest online 
food retailer, delivers to around 40% of the 
inhabitants of Norway. (Kolonial.no, 2017). This 
provides Aidible with a potentially huge marked.

Demographic

Nettmat.no

Nettmatt.no

Example of concept interaction with demographic (1)

(2)

(3)

(3)

Nettmat.no

Nettmat.no

Nettmat.no

Nettmat.no

Hey pal, I found another option!

Current product New product

Nettmat.no

Nettmat.no

Awesome! 

Your choice resulted in

10% 5% -1%

(1)

(2)

(3)

(4)

After installing the extension, the user starts the shopping as usual

Until the appropriate site is accessed,  Aidible will be in sleep mode.

Once the user start adding items, Aidible will suggest another option, 
healthier, more sustainable or cheaper

If the Aidible picked product is choosen, a medal will pop up to show the 
results of the choice
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Concept

Design
The current design presentet is meant as a placeholder 
or a suggestion. For a service like this to be as 
engaging as possible, it’s important to invest in proper 
UX and UI design. The easier the interaction between 
the user and the concept the better.

Finance
Ideally the concept would be sponsered by a relevant 
industry/charity, as using i.g ad space as a revenue 
stream is very off putting with customers. Beside 
development, the only main outgoing revenue streams 
should be front-ed/back-end maintenance and 
marketing.

Engagement
Competition is hard on the digital marked. Therefor, a 
solid marketing effort is needed. On top of this, the 
Affordability section was added as a way to sweeten 
the deal, so to speak. Another idea could be potential 
partners fixing discounts that would only be accessible 
through Aidible.

Virtue
It is important that the concept stays true to its goal, 
and not get swept into marketing and money schemes. 
The goal is to promote healthier and sustainable 
choices in an easy and un-intrusive way for the 
individual consumer. Aidible must not become part of 
the problem.

Discussion

As with every new endavour, there are bound to be 
some challenges along the way. System Oriented 
Design has certainly provided it’s fair share, but the 
amount of knowledge and experience it has provided 
in these short months are invaluable. At the end of a 
project there are always things and aspects one in 
hindsight would do differently, but had these initial 
choices not been made, then the more prefered choice 
would not be as apparent as it perhaps is now.

I see the end concept as more of an idea based on my 
research, more so than a solution. In a system as 
complex as food, the amount of time during this course 
as well as prior knowledge proved insufficent, and a 
concept instead of a solution was the result.

I hope that my contribution to the project can be useful. 
For me, it has already been immensely educational, and 
I am very grateful for the opportunity I have been given.

Conclusion
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