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The nexus of agri-food and sustainability in economic development has recently attracted the
interest of policymakers, as global challenges like climate change and food security are
revisited and reassessed. The critical role of food production in economic development has
been emphasized through targeted agricultural quality policies. Many developed countries
worldwide, including EU member states, have introduced food quality policies that could
support sustainability.

Jo

This paper combines knowledge obtained by several groups in a broad EU study and the
reflections on policy-related results by EU-stakeholders, streamlined by a Delphi analysis.
Current work presents research-based policy recommendations and statements on various
quality schemes, introductory inferred from expert opinions throughout Europe, gauged
through a modified policy Delphi framework.
Key findings and conclusions
A roadmap of policy and practical proposals have been identified for all key stakeholders
involved in these initiatives, implying the need to reshape the supply chain dynamics to
continuously improve producers, processors, retailers, and consumers within the EU and
definitively worldwide. Furthermore, implementing a holistic approach considering
environmental and socio-economic features can improve the effectiveness of EU food quality
policies.
KEYWORDS: Sustainability, Food Policies, Food Quality Schemes, Food Supply Chains,
Food Procurement Policies
1. INTRODUCTION
Improving food-chain sustainability is a complicated procedure incorporating
economic, environmental, and social dimensions that must be integrated into a coherent
system to be successful. Quality is a crucial component of this system as it contributes to
achieving economic growth, while its role, especially in business competitiveness, must be
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considered when shaping any development strategy; particularly for the food industry, which
should strive to provide high-quality food in all markets (Du and Sun, 2006). In addition, as
the food industry comprises the central axis of the food supply chain, it can link many retail
companies to the agricultural sector, thus having a significant positive impact on employment
(Mattas and Tsakiridou, 2010). Increased attention has been shifted towards food quality in
later years, particularly in the EU, due to the dynamic and fluctuating demands of the market.
Specifically, changes in the food chain composition (more complex food chain, overpriced
food services), demographic composition, social status, consumer behaviour, and lifestyle
(Luning and Marcelis, 2007) impact the food chain. Key players throughout the production,
processing and distribution of food attach great importance to establishing and maintaining
trust relationships with consumers regarding the safety, quality, and hygiene of food
(Motarjemi and Mortimore, 2005). The EU recently designed its Common Agricultural
Policy context to emphasize the ‘quality turn’ in the food supply chain: moving towards a
food production with standardized quality conventions and supporting localized and ecofriendly products on trust and tradition. Ultimately, this may have specific socio-economic
impacts (at a regional and farm level), various environmental effects, and increased interest
on behalf of the consumers.
Within this policy agenda, measures signified to agricultural product quality systems
have also been regulated aiming to impart to the growth of less-favoured areas (Barham and
Sylvander, 2011; Vandecandelaere et al., 2011; Belletti et al., 2017), where geographical
constraints confine the competitiveness of price-based products whilst boosting production
cost. Also included in the framework is disseminating these specific product characteristics to
consumers, allowing producers to offer a unique and differentiated product of higher quality
and at a higher price. However, the preservation and development of local production
systems to produce high-quality food necessitate adopting a more sustainable approach, in
which key food-chain actors and stakeholders are involved through proactively collaborating
towards achieving the same objectives. Public institutions can directly promote such
initiatives by arranging appropriate tenders for public food procurement within their territory.
Towards this direction, European Directive 2014/24 on public procurement gives provision to
member states to design procurement contracts to promote socio-economic and
environmental goals. Likewise, consumers show an increased interest in sustainable food
systems and the development of Short Food Supply Chains (SFSCs), which some may argue
can enable farmers for increased turnover and security to sell (Vittersø et al., 2019). In this
context, local produce may benefit from an active local environment, i.e., reputation,
institutions, and governance actions.
Much of the debate among policymakers contend that the local food systems are
inherently beneficial to local communities and regional economies in general. Still,
policymakers and economic development professionals are faced with fundamental queries
about the competence of these systems in supporting the economic viability of local
communities. As such, to promote these systems and adopt policies to support them,
policymakers must reconsider the beneficial claims of SFSCs using scientific evidence. This
paper reports research carried out in the EU funded H2020 project entitled ‘Strengthening
European Food Chain Sustainability by Quality and Procurement Policy (S2F)’. The study
identifies and investigates a set of policy and practical recommendations aiming to provide
agri-food supply chain practitioners and policymakers with the suitable background to
reinforce the ‘Food Quality Schemes’ (FQS), ‘Public Sector Food Procurement (PSFP) and
‘Short Food Supply Chains’ (SFSC) at national, EU and international levels. Specifically, the
paper focuses on FQS, SFSC and PSFP using primary schools as a public institutional case
example. To achieve these aims, the Delphi Policy exercise was conducted to map an explicit
policy configuration to evaluate the impact of food quality and clear procurement policies,
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which will allow for a better understanding of the social and economic sustainability of EU
rural areas.
The remainder paper includes an overview of the various FQS, SFSC and PSFP in
Section 2, followed by a description of the Delphi technique in Section 3. Finally, Section 4
offers and discusses the key findings, whereas Section 5 concludes.
2. BACKGROUND
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Food quality schemes are multifaceted concepts developed on the interplay of
distinctive constituents that the EU has developed, according to the Regulation (EU) No.
1151/2012, also known as “quality package”, to protect and promote products with specific
features linked to their geographical origin as well as traditional products (Bonadonna et al.,
2017). Accordingly, food products are enhanced through different quality systems like the
European Food Quality Schemes i) comprising the Geographical Indications (GI) and
Organic production (or FQS) classified by EU regulations (EU regulation 1151/2012 and
Council Regulation (EC) 834/2007); ii) the SFSCs, as consumer regard them as quality
products but without an explicit designation (Chiffoleau and Dourian, 2020); and iii) the
PSFP that significantly impact upon the consumers and the region by the public authorities,
who are locally offering products with geographical indication, organic or SFSC products.
Concerning FQS, since the EU introduced a standard policy on products under this
scheme, the role of the various determinants influencing and characterizing FQS has been
underscored. Such factors include the quality and consumer perception, along with the region
and the food value chains with their potential to depict and manage food production and
deliver added value to producers. In terms of food quality, it is valued by consumers
according to external features directly related to the product, referred to the characteristics of
the supply chain factors, the production rules and how they are defined. In short, many
dimensions of quality are taken into account, and consumers choose on the grounds of
available information and environmental aspects (Arfini and Mancini, 2018).
The second factor influencing and characterizing FQS is the territory where a product
is produced and where specific geographical and operational attributes can characterize the
quality of the products (Barham & Sylvander, 2011). The place of production can facilitate
the production and supply of the product, reduce transaction costs, and build its reputation
(Gaitán-Cremaschi et al., 2019). Various supply chain management contexts create
environmental and socio-economic repercussions (Arfini et al., 2012). Considering the above
characteristics, the most efficient system of the product origin is depicted by the Local
Agricultural Food System (LAFS), whose uniqueness lies in recognizing the region’s role
and contributing to value creation within the supply chain. LAFS is a system that
incorporates companies and consumers, covering products that are produced locally in the
region of origin and linking also the environment and the regional economy (Żmija et al.,
2019).
The value chain features comprise the third factor used to identify an FQS, referred
explicitly to the organizational attribute of the agents, their potential to foist their bargaining
power, accompanied by the existence of intermediaries in the supply chain and whether they
can deliver added value (Arfini et al., 2016). Usually, supply chains, particularly in the agrifood sector, are considered a means for managing production and are helpful when creating
suitable product quality controls and developing marketing strategies to create value for all
chain actors (Zecca and Rastorgueva, 2014). Several FQS value chain typologies exist
according to their amalgamation of structural and managerial characteristics. Common
elements in FQS supply chains are compliance with European Union regulations, the
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existence of a rule setting intend in a code of practice, and a certification body that guarantees
the conformity of operators with codes of practice (Bellassen et al., 2016).
The SFSCs address an extensive span of divergent contexts and schemes in the value
chain and may be viewed as an alternative to organizing and managing conventional food
sales. The various categories of SFSCs do not allow for a sole and clear definition
(Chiffoleau and Dourian, 2020). However, the European Rural Development Regulation
(1305/2013) describes a “short supply chain” as “a supply chain that includes a limited
number of economic operators committed to cooperation, local economic development with
close geographical and social relations between producers, processors and consumers”. In a
general sense, the SFSCs are typically referred to as those food systems, locally integrated,
which incorporate a direct (or close) interconnection among producers and consumers
(Oostindie et al., 2016). The term “short” is inherent in the definition of SFSCs and
presupposes physical or social proximity.
Physical proximity considers the distance travelled by the product from its point of
production to the final consumer, often expressed in food miles. Social proximity reflects the
number of intermediaries implicated in these supply chains, contrary to the conventional
ones, and are deemed minimal (zero or very few intermediaries) (Chiffoleau and Dourian,
2020; Mancini and Arfini, 2018). This specific type of proximity involves the close
relationship of producers and consumers so that there is an interaction and information
exchange concerning the product, its origin, its production method and its quality
characteristics. In addition, there is an exchange of information on the ethical and social
parameters of the production process and the cultural identity associated with the area
involved (Galli and Brunori, 2013).
The various categories of SFSCs (i.e., farmer purchases, in-farm direct sales,
consumer cooperatives, boxing systems, local farms / collective sales stores, direct internet
sales, community-supported agriculture, local festivals et al.) indicate that different
classification standards may exist, bearing in mind how many mediators participate in the
chain, the physical distance/location, and the different management settings (Galli and
Brunori, 2013). Based on extant classifications (Kneafsey et al., 2013), the Strength2Food
H2020 Project delineated and defined three SFSC categories, namely: (i) Face-to-face
systems where producers have direct contact with consumers without intermediaries; (ii)
“close” systems where the delivery of the product takes place through an intermediary (iii)
local systems where more than one intermediary participates in the transaction.
As for Public Sector Food Procurement (PSFC), European policy measures
incorporate an interconnection of various models of school meal procurement, children's
health and nutrition and sustainability of the agri-food supply chains. Recently, the Directive
2014/24 has given more decisive impetus to the Member States to develop alternative
arrangements for the supply of school meals, particularly those that support more significant
contributions of small companies and display superior standards of food quality, nutrition,
and sustainability. Furthermore, the focus on school meals in the current study was driven by
the opportunity for innovative food procurement practices to inspire changes in health,
knowledge, and practices amongst children and the broader community through children's
family and community connections as well as to the future as children move to adulthood.
The international literature reveals many claims about the positive effects of
alternative school supply models (including PSFP) on enhancements in children's health and
well-being, local economic development, and community cohesion (Oostindjer et al., 2017;
Tikkanen 2014). Key topics frequently argued in the extant literature as prominent to the
implementation of alternative school meals models. First, the national and regional policies
and regulatory contexts, where research indicates why some countries implement more
alternative PSFP models compared to others (Soares et al., 2015; Tikkanen 2014). Second,
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the institutional and supplier practices in adopting PSFP models comprise the level at which
the status and methods of the “alternative” suppliers pair those of the local
municipalities/schools and vice versa. Few studies argue discrepancies between traditional
concerns of public procurement functions (Galli et al., 2014; Tikkanen, 2014). Third, the
institutional and community cultures, where the international literature asserts that in order to
adopt alternative models, different cultural concessions are required on behalf of the
municipalities, the suppliers, and schools (Mercado et al., 2016).
Therefore, given that there may be a close relationship between the production area
and the food chains for FQS, SFSC and some forms of PSFP, the connection is not always
clear. For some sectors, the link to the production area may be clear and very strong (e.g.,
Geographical Indications), intense though ambiguous (e.g., SFSC), subject to local
procurement policy (i.e., PSFP) or absent (i.e., products) (Arfini et al., 2016). In this
framework, stakeholders play critical roles in developing the policy roadmap since their
reactions to specific policy implications, as observed by the Strength2Food project, may
assist in identifying areas of agreement or disagreement on the issues raised. Their input may
additionally assist in conveying the values of the broader community affected and align
policy recommendations accordingly.
3. METHODOLOGICAL BACKGROUND
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The Delphi technique is suitable for reaching consensus via several rounds employing
questionnaires to obtain data from a sample of respondents. Compared to other group
member interaction methods, this uses multiple iterations to acquire consensus on a particular
topic. It is broadly implemented to convert experts' opinions into group consensus following
a sequence of more than two systematized survey rounds (Jünger et al., 2017). A first-round
comprises the preliminary measurement of opinions and continues with the data analysis and
the formation of the new survey instrument (questionnaire) on the grounds of experts'
responses from the first round; finally, the method concludes with the second measurement of
opinions (Strasser, 2017). The improvements/variations made to the Delphi Method arose
from the researchers’ needs, from the requirements of the subjects to be studied, from the
evolution and spread of technology and from the various scientific fields in which the method
is widely used. The different method names tend to describe the different approaches of the
method in each of its applications. Many authors come up with three basic types with a clear
distinction between them, without undoing its various modification, namely The Classical or
Conventional Delphi, the Policy Delphi, and the Decision Delphi (Jünger et al., 2017).
Generally, the method stimulates interaction between participants, facilitating
synthesis from often geographically dispersed participants whilst minimizing process loss by
retaining respondent anonymity pre-reducing the likelihood of common problems
encountered with group-based research. It is primarily used for social analyses to gather a
rich, essential, refreshing, and critical volume of views or opinions to inform individuals
about a correct decision (Marvin et al., 2020) and produce alternative, even contradictory,
policies issue. Therefore, its purpose is not necessarily the consensus or convergence of
views, but the adequate clarification of any point of view or opinion expressed. Even the
initial design of the questionnaire can be done in such a way as to create controversy or
prevent convergence. In this research, the policy Delphi applied does not aim to generate
consensus but rather to identify and investigate key policy and practice recommendations to
formulate appropriate policy strategies and facilitate coherent decision making for the agrifood sector.
Several practical guidelines have been collated from existing literature to perform the
Delphi study. Four major characteristics of the Delphi approach include: (i) using

5

ur
na

lP

re
-p
r

oo
f

respondents that are experts in specific subjects, (ii) anonymizing replies, (iii) data gathering
through an iterative procedure (successive rounds), and (iv) providing feedback for
participants regarding the perspectives of other respondents (Huan-Niemi et al., 2016).
Sampling should be purposeful: selecting informed specialists within the particular field in
question rather than random selection. Each respondent equally scores statements or presents
his/her ideas irrelevant to the presence of others in the sample that is achieved through
successive rounds of collecting the data, maintaining anonymity among participants (Keeney
et al., 2011). Accordingly, in each round, the experts' opinions are collected, and their
relative deviations from the average or prevailing views at the overall level are measured. In
case of substantial deviations from the average values, the participants are informed and
asked to restate and justify their views, at which point the next round of the process begins. In
this way, it is possible to reduce the deviations and the result will contain the essence of all
rounds of the method, eliminating the observed distortions. The method's success lies in the
fact that the whole grid of participants acts as an organism that receives stimuli and responds
sequentially (Marvin et al., 2020).
Using this framework, this research conducted two rounds of online polling that lasted
six months, targeting a sample of 30 to 55 participants for each round that was deemed
appropriate. The number of experts is required to participate in a typical Delphi survey
fluctuates between 10 and 30 panellists (Pare et al., 2013). The expert's selection was based
on their experience, direct involvement with the research subject, and indigenous knowledge
(Rist and Dahdouh-Guebas 2006). Accordingly, the study assembled an independent sample
of experts from various disciplines, five different countries (Greece, Italy, the United
Kingdom, France, and Serbia), and various professions, incorporating actors in the whole
food supply chain namely producers, retailers, food companies, processors, farmers’
associations, policymakers, rural stakeholders, staff scientists (research staff of the public and
private sector, teachers) and academics. Multiple steps (including identification of experts’
specialization and skills, preparation of expert’s database, adding more experts, ranking them
on the grounds of their skills, and communication with experts) were thus followed in
assembling the sample (Okoli and Pawlowski 2004).
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4. DEFINING THE DYNAMICS OF THE FOOD SECTOR
The first round of questionnaires was sent to 108 panellists in March 2020 and the
subsequent second round took place three months later. Seventy-seven experts initially
completed and returned their reponses from the first round (71.3%), providing an acceptable
response rate. However, in all the research that applies the Delphi method, there is a low
response rate of the respondents during the data collection, mainly due to continuous
repetitions. Indicatively, Gargon et al. (2019) argued that in the case when large samples are
studied along with surveys with more data included in each round, the response rates are very
low. More details on the results provided by Mattas et al. (2020) in a Deliverable of the
Strength2Food
project
(available
at
https://www.strength2food.eu/wpcontent/uploads/2020/10/D10.2-Delphi-policy-recommendations.pdf).
The statements that obtained consensus showed that FQS labels are extremely
significant primarily because of their interconnection with the rest of the economy. In
particular, the bargaining power of farmers and processors may be enhanced with FQS
products, generating better employment opportunities in the sectors of agriculture and
processing. In addition, compared to similar products in the agri-food chain, products with
FQS create higher profit per employee at the farm and processing level.
The described critical contribution of the FQS labels in economic growth and
increased employment could be strengthened combined with the PSFP. It is revealed that
PSFP could have significant positive impacts on the income an employment of the agri-food
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chain actors. This coincides the findings of Andersen et al. (2015), who claimed that
procurement of school meals could provide business opportunities for food producers and
industry, whose revenue stream can build upon exposing children to new healthier and
sustainable foods. However, this potential is constrained by the budget restrictions of most
PSFP operators.
PSFP can be further strengthened by school‐ based interventions to indorse healthy
eating, enhance pupils' access to nutritious, balanced meals and improve their diets. Between
these interventions are: (i) setting up forums of multi-stakeholders in schools to discuss meals
and collaborate on the development of menus, (ii) organizing field trips in food supplier
companies as an integral part of the study curriculum, (iii) evaluating and reviewing the role
and progress that the catering staff may have. The specific interventions are validated in a
research on the success of the school meal program in Rome (Sonnino 2010), where it
appears that the success is primarily due to the direct and effective cooperation of the
stakeholders (municipalities, trade associations and the public).
Moreover, improving school meal management can lead to environmental benefits.
For example, implementing better monitoring can decrease the levels of plate waste in the
canteen and alleviate the meals' environmental footprint. Generally, experts argue that
policies encouraging the widespread use of environmental and socio-economic criteria in
awarding procurement contracts might strengthen PSFP. Nonetheless, the lack of a policy
framework for the supply of soft drinks for side meals in primary schools comprises a
significant weakness in fortifying the role of the PSFP. In addition, financial factors (i.e.,
budgetary pressures) affect food and staff costs and thus, have an adverse impact on the PSFP
and place it in a precarious position.
The food sector can be boosted further through the SFSC, reinforcing mainly the
relation between producers and consumers. Εxperts exceptionally appreciated factors related
to the importance of consumers' food knowledge, the place of origin, and the key contribution
of FQS to gender balance. In addition, the development of a European SFSC labeling system
could effectively contribute to the strengthening of SFSCs, as it would be possible to enhance
consumer recognition. However, it is documented that the seasonality of sales may hinder the
development of SFSCs, whilst the reluctance of consumers to pay more for SFSCs traded
food products may be also an inhibitor.
5. POLICY RECOMMENDATIONS
These food chain initiatives embody dynamic procedures requiring simple
methodological tools to deliver the expected and efficient outcomes to strengthen food supply
chains. A group of stakeholders in five EU countries formed these tools based on scientific
results on food chain initiatives through employing a two-round hybrid Delphi framework.
The main objective was to generate an integrated framework of factors/strategies that
positively impact these policy systems and elements/shortcomings that hinder the expansion
of the European agri-food sector. The Delphi outcomes do not conclusively verify the policy
recommendations implied from previous project work, but only a cross-section of experts and
stakeholders agree on them. The continuous improvement of producers, processors, retailers,
and consumers in the supply chain can be achieved by reforming the current food policy
framework, which will be based primarily on the sustainability of the entire food production
chain.
Our participant experts agreed that, overall, FQS delivers greater profits than their
economic, environmental, and social effects on rural territories. This is due to the creation of
value for farmers, consumers, and the whole production system. As concerns the
farmers/producers, the outcomes of the present work demonstrate that through FQS, they
achieve the goals they have set as they have relatively higher profits due to the added value,
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the enhanced bargaining power in the markets and the increased employment in agriculture
and food processing. However, it is worth mentioning that FQS is still a specialized activity,
and to benefit a more significant portion of farmers, sales of FQS products should be
increased.
In terms of the food policy framework and, in particular, the EU policymakers, further
support for FQS could be achieved by strengthening the intra-EU trade that will improve their
sales in international markets. Nonetheless, the production of public goods through FQS
require coherent and coordinated European and national policies.
Nevertheless, any efforts to boost sales of FQS-labeled products may be significantly
curtailed, mainly due to the consumer’s confusion and lack of knowledge about these
products. Thus, there is a need to implement policy strategies to raise consumer awareness.
Shaping the food environment requires realizing an integrated policy framework for adopting
coherent plans by the Member States: linking incentives to develop healthy and sustainable
food production and creating new markets for labelled products. Therefore, specific
communication promotions encouraging FQS are merited. To improve the effectiveness of
FQS, it is imperative to converge the different food labelling systems, which are generally
complex and confuse the consumers in a single market and need to be integrated into a single
policy system with the ultimate goal of providing comprehensive information to consumers.
Through this system and proper communication between producers and consumers, FQS can
significantly be instrumental in creating a healthy and sustainable culture in food
consumption.
Similarly, a cross-section of experts agrees on recommendations for actions and
policy interventions to improve the environmental, economic and health outcomes of the
PSFP in primary schools. The health benefits to pupils due to school meals may be enriched
through relative targeted actions for school meals. On the one hand, this may be achieved
through the collaborative and creative development of school menus by multi-stakeholders
concerning the supply of soft drinks for side meals in primary school. On the other hand, the
benefits to society will be more apparent as an integrated PSFP can reduce the environmental
impact. This can be done by shaping the relevant environmental and socio-economic criteria
in the award of supply contracts and implementing explicit actions to lessen dish waste in
canteens. However, enhancing the effectiveness of the PSFP in primary schools can be
feasible by developing and implementing specific strategies/policies aimed at (i) increasing
school meals and staffing recruitment and (ii) organizing site visits to food suppliers within
schools to obtain a broad picture of the processes and the food being supplied.
Regarding SFSCs, the present research endeavour proposes specific policy steps to
raise consumer awareness of the products they purchase, creating additional employment and
gender balance as women contribute more to logistics activities. Bearing in mind those
mentioned above, it is imperative to encourage consumer recognition of products as an
integral part of consumption decisions. According to the experts, the recognition of SFSCs
may be achieved by forming an integrated labelling system, ultimately targeting the transition
from simple food consumption (characterized by waste) to a more responsible eating
behaviour portrayed by care, responsibility, and consciousness. Nonetheless, a fundamental
criterion for this transition to a more sustainable food from SFSCs is concerned consumers to
become responsible citizens.
In a more general sense, the elaboration and restructuring of SFSCs is a significant
parameter. Through this reform, these initiatives will be elaborated to be more economically
acceptable, resilient, and more adaptable and flexible in unfamiliar conditions, such as the
recent pandemic crisis. Nevertheless, an impediment to this development effort is the
insufficiently designed and adapted regulatory framework and the production, processing,
and sales standards. The EU institutional framework offers improved flexibility and
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adaptability for small production volumes but confronts the reluctance of local authorities,
who either do not always know or do not always want to implement it.
In conclusion, a vague point of the research is that there is no evidence of
interconnections between significant dissimilarities in the way that stakeholders in different
countries discern the practicality and efficiency of these schemes. What is optimistic is that
the sustainable development of these initiatives can be proved positive for the development of
rural territories, but that requires a comprehensive and collaborative policy approach to their
actual design and realization. Proposed policy measures should balance supply and demand.
This means that the specific initiatives should be in line with consumer awareness,
knowledge of these schemes, and their consistent ability to choose healthy foods and of high
quality. In this regard, the critical axis of implementation is creating and realizing an
institutional policy framework to remove any regulatory barriers that arise and give
appropriate incentives to farmers and encourage changes in consumer behaviour to facilitate
disseminating information in their training. Ultimately, the goal is to support and raise
awareness of food value at all levels.
To this end, EU policymakers need to approach such issues holistically, through
strategies that feature (i) the economic, environmental and socio-cultural sustainability of
FQS, PSFCs and SFSCs, (ii) the participatory and collaborative decision-making process of
all stakeholders in these initiatives, iii) the existence of incentives, but also mandatory
measures to make the transition to sustainable food systems more efficient and faster with
improved efficiency and iv) synchronization between productive sectors, policy areas and
levels of government.
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Highlights

Research-based results using various approaches and targeting all Food Supply Chains
are synthesized and emerged.



Policy-related recommendations extracted directly and indirectly from a pool of
synthesized results.



Policy-related results to contributing to the overall sustainability of food systems has
identified.



Food quality schemes of sustainable Food Supply Chains will be enhanced by employing
policy recommendations discussed and streamline in a stakeholders participatory process
(Delphi framework).
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