END HUNGER,
ACHIEVE FOOD
SECURITY AND
IMPROVED
NUTRITION
AND PROMOTE
SUSTAINABLE
AGRICULTURE

RESEARCH
Interpreting Food

A study by doctoral candidate
Maram Saad, from the
Behavioral Psychopathology
LLab, and Prof. Noam Weinbach
of the School of Psychological
Sciences, explores how the way
we interpret food shapes our
desire to eat it. Published in
Appetite, the research examined
whether reinterpreting food

not only reduces appetite but
also negatively affects mood.
While cognitive reframing of
food can be a powerful tool,

it also resembles strategies
found in eating disorders, where
individuals attempt to control
eating through inducing negative
emotions.

Food for (Smarter) Thought

Eating too much ultra-processed
food in midlife may raise the

risk of Alzheimer’s later on,
according to a study led by

Prof. Galit Weinstein from the
School of Public Health and
Boston University, published

in The Journal of Prevention

of Alzheimer’s Disease. Prof.
Weinstein emphasizes the
importance of choosing healthy,
balanced foods early in life—not
just for overall well-being, but also

Food Rescue Course (Credit: The School of Arts, Culture & Hermeneutics Facebook page)

to protect brain function as we
age.

Hunger Hurts: Food Insecurity
Linked to Global Liver Disease

A global study led by Prof. Shira
Zelber-Sagi from the School

of Public Health, published in
the Journal of Hepatology,
reveals a link between food
insecurity and the prevalence
and mortality of metabolic
dysfunction-associated fatty
liver disease (MASLD). The
research highlights geographic
disparities in disease rates and
outcomes, underscoring the
need for country-specific health
policies that address local socio-
economic conditions. Improving
access to diagnosis, healthy food,
and physical activity is key to
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tackling the growing burden of
liver disease worldwide.

Too Much on the Plate: Tackling
Food Waste in Israeli Hotels

A study by PhD student Gabriela
Appel, Prof. Ofira Ayalon,

and Prof. Noga Collins, from

the School of Environmental
Sciences, published in the
International Journal of
Hospitality Management, found
that food waste at Israeli hotel
breakfasts is driven mainly by
guest behavior, overproduction,
and lavish presentation. The
research calls for targeted policies
to reduce waste in the hospitality
industry.
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PUBLIC ENGAGEMENT

Israeli Research at the EU
Parliament

Prof. Shira Zelber-Sagi, a
leading liver disease expert from
the School of Public Health,
presented her research to the
European Parliament. She
highlighted fatty liver disease

as a preventable condition
linked to environmental factors,
food insecurity, and harmful
commercial influences promoting
processed, sugary foods. Prof.
Zelber-Sagi stressed the need
for policies that create health-
supportive environments.

A Decade Inside Israel’s Health
Ministry

In an interview with The Marker,
Prof. Ronit Endevelt from the
School of Public Health reflected

on her 10 years as head of
nutrition at Israel’s Ministry of
Health. During her tenure, she
confronted unhealthy eating
habits, lobbyists, and political
pressures. Looking ahead, she
sees food and sustainability
as the key issue—calling for
regulation that supports both
public health and the planet.

LEARNING AND STUDENTS

Art Meets Action: Raising Food
Waste Awareness on Campus

A multidisciplinary course led
by Ruti Sela, supported by the
Innovation and Sustainability
Unit, used art to raise awareness
about food waste. The project
culminated in a student
exhibition at the Arts Center,
aiming to engage students,
university visitors, and local aid
organizations in the conversation
around food rescue and
sustainability.

New M.A. Program: Nutrition,
Health & Behavior

The School of Public Health
offers a unique M.A. program in
Nutrition, Health, and Behavior.
The program emphasizes the
integration of nutritional care
with behavioral, emotional, social,
and family dynamics. Its distinct
focus lies in understanding the
psychological and behavioral
aspects of nutrition, and their role
in the causes, prevention, and
treatment of health conditions.

Cooking as Therapy

The Continuing Education Unit
at the Faculty of Welfare and
Health now offers Cooking as a
Therapeutic Tool—a course for
therapists seeking to expand
their practice. Through intuitive,
everyday kitchen activities,
participants explore emotions,
face challenges, and foster
meaningful connections in a
creative therapeutic setting.
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Food Rescue Course (Credit: The School of Arts, Culture & Hermeneutics)
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https://www.sciencedirect.com/science/article/pii/S0195666325001163
https://newsletter.haifa.ac.il/wp-admin/admin-ajax.php?action=tnptr&nltr=NDEzOzYwNzA7aHR0cHM6Ly93d3cuc2NpZW5jZWRpcmVjdC5jb20vc2NpZW5jZS9hcnRpY2xlL3BpaS9TMjI3NDU4MDcyNDAwNjM0NDs7YzYxZDA5ZmUwYTMyNDMyNzJkNmEwMWYzYjQ3OWU1ZTk%3D
https://newsletter.haifa.ac.il/wp-admin/admin-ajax.php?action=tnptr&nltr=NDEzOzYwNzA7aHR0cHM6Ly93d3cuc2NpZW5jZWRpcmVjdC5jb20vc2NpZW5jZS9hcnRpY2xlL3BpaS9TMjI3NDU4MDcyNDAwNjM0NDs7YzYxZDA5ZmUwYTMyNDMyNzJkNmEwMWYzYjQ3OWU1ZTk%3D
https://www.sciencedirect.com/science/article/pii/S0168827824024899?via%3Dihub
https://www.sciencedirect.com/science/article/pii/S0278431925001999?pes=vor&utm_source=scopus&getft_integrator=scopus
https://www.sciencedirect.com/science/article/pii/S0278431925001999?pes=vor&utm_source=scopus&getft_integrator=scopus
https://hw.haifa.ac.il/%d7%a4%d7%a8%d7%95%d7%a4-%d7%a9%d7%99%d7%a8%d7%94-%d7%96%d7%9c%d7%91%d7%a8-%d7%a9%d7%92%d7%99%d7%90-%d7%a9%d7%9c%d7%a0%d7%95-%d7%a0%d7%a9%d7%90%d7%94-%d7%93%d7%91%d7%a8%d7%99%d7%9d-%d7%91%d7%a4/
https://hw.haifa.ac.il/%D7%A4%D7%A8%D7%95%D7%A4-%D7%A8%D7%95%D7%A0%D7%99%D7%AA-%D7%90%D7%A0%D7%93%D7%95%D7%95%D7%9C%D7%98-%D7%9E%D7%A1%D7%9B%D7%9E%D7%AA-%D7%A2%D7%A9%D7%A8-%D7%A9%D7%A0%D7%99%D7%9D-%D7%91%D7%AA%D7%A4%D7%A7/
https://artcreat.haifa.ac.il/index.php/he/events-news/400-16-6-24-kns-pwlh-mswtpt-9
https://hw.haifa.ac.il/nutrition-health-and-behavior/
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