
Living Lab

Extraordinary infrastructure and unique purpose-built Research and teaching facilities provide outstanding
tasting venues, state of the art classrooms and kitchen laboratories, varied restaurant offerings, a new facility
for the study of service design and delivery, a 5-star training hotel, our château and cellars, a dedicated
research facility and Living Lab…

> THE EXPERIMENTAL RESTAURANT
> DOMESTIC KITCHEN
> THE SERVICE LABORATORY

Discover our activities in our video :

The experimental restaurant

The Center for Food and Hospitality Research benefits from a unique tool, an entirely modular experimental
platform. The Living Lab (ENoLL certified - European Network of Living Labs) enables the study of behaviors in
real-life dining environments: dining room, restaurant, school canteen, bar/pub.
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Modular experimental platform equipped with audio-visual recording devices

 consumers' behaviorObserve
 consumers' judgement and preferencesCollect

 with  partners (Application restaurants)International data Alliance

Choice, Liking, Preferences, Purchase behavior, Beverage selection, Beverage - Food combination, Seasoning,
Bread consumption, Special diets, Satiety, Food intake, Dynamics of consumtpion...

> To download the offers catalog with projects examples

An extension laboratory of the Rhône-Alpes Research Center for Human Nutrition (European Center for Nutrition and
Health) complements the other facilities permitting biological sampling, notably blood tests related to the study of hunger
and satiety.

Domestic Kitchen

Kitchen entirely equipped with cooking ustensils and audio-visual recording devices

 consumers' cooking behaviorObserve
 consumers' step-by-step practices in a cooking situationCollect
 consumers' judgementCollect

Gestures, Pratices , Behavior, Duration, Sequences...

This experimental kitchen enable evaluation and observation of non-professionals cooks'
behavior and reactions .in a real cooking situation

> To download the offers catalog with projects examples

The Service Laboratory

"To ensure that the spirit of service is the signature of excellent service à la
française."
Esprit de Service France association

Inaugurated in October 2015, the Service Laboratory, a true modulable
platform, makes it possible to extend the scope of experimentation
conducted at the Center for Food and Hospitality Research at Institut Paul

 The purpose is to study service in a real situation, not just in the hotel,Bocuse.
restaurant and culinary arts sectors, but also in all sectors where service is at the
heart of companies' performance and where the quality of customer relations is a
pledge of differentiation.

This system completes the Institut Paul Bocuse's other Living Labs, restaurants
and kitchens with experimental restaurants (labelled ENoLL).
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http://worldwidealliance.institutpaulbocuse.com/en/institut-paul-bocuse-5570.kjsp?RH=1424098304555
http://research.institutpaulbocuse.com/medias/fichier/consumer-market-insigts-catalogue-d-offre-en_1533219195175-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/consumer-market-insigts-catalogue-d-offre-en_1533219222708-pdf?INLINE=FALSE


It includes a 230m² platform that can be resized and is configurable at will,
using tools for follow-up on behavior: banks, stores, hair salons,
transportation ticket offices, etc.
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12th ICCAS 2022 - The Institut Paul Bocuse will host the next edition of ICCAS
(International Conference on Culinary Arts and Sciences)

Institut Paul Bocuse

Château du Vivier - Ecully - France
Tel: +33 (0)4 72 18 02 20

20, place Bellecour - Lyon - France
Tel: +33 (0)4 78 37 23 02

Contact

Raphaëlle Mouillefarine
Partnerships Development
Send an email
+33 (0)4 26 20 97 63

Career

> International Development Sales Manager
> PhD Student position - AgeEat Project

Page 3

http://www.facebook.com/share.php?u=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fliving-lab%2Fliving-lab-4461.kjsp%3FRH%3D1393944902829
http://twitter.com/share?url=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fliving-lab%2Fliving-lab-4461.kjsp%3FRH%3D1393944902829
https://plus.google.com/share?url=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fliving-lab%2Fliving-lab-4461.kjsp%3FRH%3D1393944902829
http://research.institutpaulbocuse.com/servlet/com.jsbsoft.jtf.core.SG?PROC=TRAITEMENT_ENVOI_AMI_FRONT&ACTION=ENVOYER&CODEPAGE=49453350&OBJET=pagelibre&TITRE_PAGE=Living+Lab&RH=1393944902829
http://research.institutpaulbocuse.com/servlet/com.kportal.pdf.PDFServlet?URL=http%3A%2F%2Fresearch.institutpaulbocuse.com%2Fen%2Fliving-lab%2Fliving-lab-4461.kjsp%3FRH%3D1393944902829
http://recherche.institutpaulbocuse.com/fr/actualites/12th-iccas-2022-the-institut-paul-bocuse-will-host-the-next-edition-of-iccas-international-conference-on-culinary-arts-and-sciences--15570.kjsp?RH=1393944902829
http://recherche.institutpaulbocuse.com/fr/actualites/12th-iccas-2022-the-institut-paul-bocuse-will-host-the-next-edition-of-iccas-international-conference-on-culinary-arts-and-sciences--15570.kjsp?RH=1393944902829
http://research.institutpaulbocuse.com/medias/fichier/21-offre-cdi-international-development-sales-manager-_1634724044555-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/21-offre-cdi-international-development-sales-manager-_1634724044555-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/call-phd-student-ageeat_1634722304057-pdf?INLINE=FALSE


> PhD Student position - Green Minds
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http://research.institutpaulbocuse.com/medias/fichier/call-phd-student-ageeat_1634722304057-pdf?INLINE=FALSE
http://research.institutpaulbocuse.com/medias/fichier/green-phd-bocuse-description_1634722648208-pdf?INLINE=FALSE

