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OPEN DIGITAL BADGE
By Dokuz Eylul University, Izmir, Türkiye

Project Number       : 2020-1-TR01-KA203-092920
Duration                   : 01 September2020 – 31 August 2022 (24 months)
Title of the Project   : SMART Tourism Destination increasing citizen’s sentiment of sharing local tourism related values through gamification using emerging mobile Apps and SMALL Data analysis
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OPEN DIGITAL BADGE
What is OPEN Digital BADGE?
A Digital Badge represents a skill, learning achievement, or experience. Digital Badges can be earned in a wide variety of environments.
· Digital Badges can represent competencies and involvements recognized in formal or informal learning,
· In addition to the image-based design, badges have metadata to communicate details of the badge to anyone wishing to verify it or learn more about the context of the achievement,
· Badges are issued by individual organizations that set criteria for what constitutes earning a badge,
· Earners can display their Digital Badges online and can share digital badge information through social networks.
Why use OPEN BADGE?
· Skill Recognition. Students can use the ODB to recognize achievement in any setting across the different stages of an individual’s life.
· Pathways of Expertise. Students can use the ODB to build pathways to support individuals to work towards learning goals, provide routes into employment, and nurture & grow talent within organizations.
· Transfer of Skills. They are based on the Open Badges standard, which enables badges to be issued and transferred across the web and other digital exchanges, across different learning providers, and across borders.
· Talent Identification. They provide a new way to identify talent based on competency and attitude, helping employers and educators better match individuals with non-traditional experiences to relevant opportunities.
· Alternative Validation. They provide an alternative way for learners to get validation for their skills and achievements and share them with employers.
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TARGET GROUP
Smart Dema / Dokuz Eylul University, School of Tourism, Gastronomy & Culinary Arts is the issuer of badges. Our target group is chefs, food specialists, dieticians, nutritionists, gastronomy & culinary arts students, and those who are really interested in local, healthy food and diets. The major advantage of taking this open badge is that the university, the School of Tourism, particularly the Department of Gastronomy & Culinary Arts is issuing this badge. For the thematic field of Hospitality and Tourism, Dokuz Eylul University university ranked among the top 100-150 universities in the world and the first university in Turkey in 2022 based on the academic ranking of world universities listed by Shanghai Ranking 2022. DEU was selected as one of the research universities in Turkey by the Turkish Higher Education Council. 
The learners will acquire digital literacy by reflecting on the Mediterranean, local, healthy food menu alternatives, including gluten-free and vegan, while using the Smart Dema Application that can be accessed through https://smartdema.es/ The learners will also acquire Nutrition literacy which can be defined as, “the degree to which individuals have the capacity to obtain, process, and understand nutrition information and skills needed in order to make appropriate nutrition decisions" (Silk KJ, Sherry J, Winn B et al. 2008).
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CRITERIAS
Chefs:
1. Working in a restaurant that offers vegan, vegetarian or gluten-free alternative
2. Sharing at least 15 Vegan, vegetarian or gluten-free recipe videos from the restaurant kitchen
3. Creation of at least 5 thematic routes
4. Certificate of employment as a 1) Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the relevant story
5. Creation of at least 5 thematic routes
6. Dietitian & nutritionist certificate

Food engineer:
1. Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the relevant story
2. Creation of at least 5 thematic routes
3. Food engineering certificate
Those who are really interested in local, healthy food and diets:
1. Having an Instagram account about healthy eating
2. Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives
3. Sharing 15 different posts as a story by tagging the Smart dema application (it will be necessary to apply with screenshots)
4. Creation of at least 5 thematic routes

Gastronomy & culinary arts students:
1. Submitting a document proving that a gastronomy student
2. Uploading videos of at least 15 different Vegan, vegetarian or gluten-free recipes to be made in the kitchen of the school where they are studying (the relevant faculty will be marked on the map)
3. Sharing photos of at least 5 different Vegan, vegetarian or gluten-free meals made in the kitchen of the school and giving information about the meals in the story section.
4. Creation of at least 5 thematic routes.
LINK OF DIGITAL OPEN BADGE 
https://eu.badgr.com/public/badges/UJHfbxZLQNOk_zFiQHfqmg
[image: image13.png]Badgr Backpack My Pathways

Issuers / Smart Dema

Smart Dema [-]

ERASMUS+ HIGHER EDUCATION EU PROGRAMME FOR STRATEGIC PARTNERSHIP IN THE FIELD OF EDUCATION,
TRAINING, AND YOUTH 2020-1-TR01-KA203-092920

%

1 o 0 0
BADGE =~ AWARDS = GROUPS = GROUP MEMBERS




[image: image14.png]Smart Dema

ERASHUS: HIGHER EDUCATION EU PROGRAMME FOR STRATEGICPARTNERSHP
INTHEFELD OF EDUCATION, TRAINING, AND YOUTH 2020-TR01 XAZI3 052920

Viitwnisie € emal @

[E—

Badges

Badges ol sy Exhis ambecided wich dca hivrfes e’ sils and achevements
e ey are meanc o b shared

sxnvaige P Bagetame 2




[image: image15.png]Backpack My Pathways  Issuers

| public. This is the public view of your issuer's badge Manage It Here

SmartDema | NUTRITIONAL HEALTH CHEF LITERACY

NUTRITIONAL HEALTH CHEF LITERACY
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Smart Dema

Smart Dema / Dokuz Eylul University, School of Tourism, Gastronomy & Culinary Arts is
the issuer of badges. Our target group is chefs, food specialists, dieticians, nutritionists,
gastronomy & culinary arts students, and those who are really interested in local, healthy
food and diets. The major... [more]

Badge Details

EARNING CRITERIA  Chefs:
Recpents mustcompete e

emingerenao M bade . Working in a restaurant that offers vegan, vegetarian or gluten-free alternatives

2. Sharing at least 15 Vegan, vegetarian or gluten-free recipe videos from the restaurant kitchen

3. Creation of atleast 5 thematic routes

4. Certificate of employment s a 1) Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian
or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the
relevant story

5. Creation of atleast 5 thematic routes

6. Dietitian & nutritionist certificate

Food engineer:
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EARNING CRITERIA  Chefs: B
Recipients must complete the
earning criteria to earn this badge 1. Working in a restaurant that offers vegan, vegetarian or gluten-free alternatives
2. Sharing at least 15 Vegan, vegetarian or gluten-free recipe videos from the restaurant kitchen
3. Creation of at least 5 thematic routes
4. Certificate of employment as a 1) Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian
or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the
relevant story

5. Creation of at least 5 thematic routes
6. Dietitian & nutritionist certificate

Food engineer:

1. Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives
and sharing descriptive information about the nutritional values of the dishes in the relevant story

2. Creation of at least 5 thematic routes

3. Food engineering certificate

Those who are really interested in local, healthy food and diets:

1. Having an Instagram account about healthy eating
2. Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives

3. Sharing 15 different posts as a story by tagging the Smart dema application (it will be necessary to apply with
screenshots)

4. Creation of at least 5 thematic routes
Gastronomy & culinary arts students:

1. Submitting a document proving that a gastronomy student

2. Uploading videos of at least 15 different Vegan, vegetarian or gluten-free recipes to be made in the kitchen of the
school where they are studying (the relevant faculty will be marked on the map)

3. Sharing photos of at least 5 different Vegan, vegetarian or gluten-free meals made in the kitchen of the school and
giving information about the meals in the story section.

4. Creation of at least 5 thematic routes
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Who the issuer of badges is? 











Dokuz Eylul University Faculty of Tourism, Gastronomy & Culinary Arts

















Why will they take my badge (the advantage of my open badge compared to the existing open badge)?











The major advantage of taking this open badge is that the university, the School of Tourism, particularly the gastronomy & culinary arts department is issuing this badge. Dokuz Eylul University ranked the first in Turkey and is amongst the top 100-150 universities in the world for “hospitality and tourism management” based on the academic ranking of world universities list by Shanghai Ranking 2022. DEU was selected as one of the research universities in Turkey by the Turkish Higher Education Council.

















Who are the earners, who is my target group?











Our target group is chefs, food specialists, dieticians, nutritionists, gastronomy & culinary arts students, and those who are really interested in local, healthy food and diets

















And, which criteria will be used to assess the acquired skills?











There will be several criteria to assess those acquired skills. For example, those who want to take this badge are expected to reflect the nutritional healthy cuisine including detailed knowledge of the ingredients, the preparation of the recipe, at least 10 video recordings of the cooking process, 10 stories, a photo of the cooked dish and making 5 thematic routes on the app.

















What skills the learner will acquire? 











The learners will acquire digital literacy by reflecting on the Mediterranean, local, healthy food menu alternatives including gluten free, vegan while using the app.


The learners will also acquire Nutrition literacy that can be defined as, “the degree to which individuals have the capacity to obtain, process, and understand nutrition information and skills needed in order to make appropriate nutrition decisions” 























When the open badge has been issued or will be issued? Is the open badge limited in time? 











The open badge will be issued digitally as soon as the learners fulfil the prescribed criteria. 


No expiration date.


There will be several criteria to assess those acquired skills.


Local food experience.




















Working in a restaurant that offers vegan, vegetarian or gluten-free alternatives


Sharing at least 15 Vegan, vegetarian or gluten-free recipe videos from the restaurant kitchen


Creation of at least five thematic routes


Certificate of employment as a Chef











Chefs 











Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the relevant story


Creation of at least 5 thematic routes


Dietitian & nutritionist certificate











Dieticians & nutritionists











Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives and sharing descriptive information about the nutritional values of the dishes in the relevant story


Creation of at least five thematic routes


Food engineering certificate











Food engineer











Having an Instagram account about healthy eating


Sharing a story with at least 15 photos in a restaurant that offers vegan, vegetarian or gluten-free food alternatives


Sharing 15 different posts as a story by tagging the Smart dema application (it will be necessary to apply with screenshots)


Creation of at least five thematic routes











Those who are really interested in local, healthy food and diets











Submitting a document proving that a gastronomy student


Uploading videos of at least 15 different Vegan, vegetarian or gluten-free recipes to be made in the kitchen of the school where they are studying (the relevant faculty will be marked on the map)


Sharing photos of at least five different Vegan, vegetarian or gluten-free meals made in the kitchen of the school and giving information about the meals in the story section.


Creation of at least five thematic routes











Gastronomy & culinary arts students








