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Dutch bananas can be used 
in beer and lingerie
Last November, Dutch bananas were harvested from the Neder Banaan 
greenhouse in Ede, where WUR is studying new banana varieties and more 
sustainable cultivation.

The 1600 bananas were used as an ingredient 
in banana cakes and in a specialty beer. The 
skins were put to good use too. Cooks mari-
nated them and cooked ‘pulled peel’, a vegan 
meat substitute for salads or bread rolls.
The Ede greenhouse is the only banana 
greenhouse in the Netherlands. The plants 
are grown in pots filled with coconut fibre, 
rather than in soil, which protects them 
from soil fungi. These fungi are a threat 
to banana cultivation around the world, 
causing Panama disease for example. Gert 

Kema, professor by special appointment of 
Tropical Phytopathology and the man be-
hind the Neder Banaan, has been studying 
cultivation methods and new banana varie-
ties for years for that very reason.
The stalks of the banana plants in Ede also 
got recycled. On plantations, the stalks are 
burned after the harvest, but the Ede stalks 
were used to make transport pallets and 
even panties. Start-up Musa Intimates made 
banana lingerie from the fibres.
Info: gert.kema@wur.nl 
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Less meat 
eaten during 
lockdown
The per capita consumption of meat 
and meat products in the Netherlands 
was two kilos less in 2020 than in 
2019, according to calculations by 
Wageningen Economic Research for 
the animal rights organization Wakker 
Dier. That is the largest decrease since 
the annual study started in 2005. 
The decline was due to the closure 
of restaurants during the Covid 
lockdowns rather than a shift in 
food preferences towards vegetarian 
products. Closing restaurants cut 
off a key sales channel for meat 
consumption.
Another notable development in 
the market is the growth in sales 
of vegetarian meat substitutes. The 
upward trend continued but the 
absolute size of this market is modest, 
at just 4 per cent.
Info: hans.dagevos@wur.nl

PH
O

TO
 S

HU
TT

ER
ST

O
CK

Fish stocks sensitive to sea temperature
The growth of individual fish depends on 
the temperature of the seawater. A model 
study by an international research team now 
shows that fluctuations in temperature also 
have a big effect at the population level. A 
year with favourable conditions soon leads 
to a population boom in short-lived fish 
that eat plankton. Long-lived predatory fish 
respond much more slowly: fluctuations in 
seawater temperatures result in population 
changes over a period of decades.
The findings can give a better understanding 

of the effects of climate change on marine 
fish populations, says lead author Peter 
van der Sleen, a researcher at the Wildlife 
Ecology & Conservation chair group. That 
is why they performed model simulations 
with a range of climate scenarios. ‘These 
are not hopeful results,’ says Van der Sleen. 
‘Climate change will make fish stocks fluc-
tuate more, which will have major implica-
tions for how marine ecosystems function 
and for the fishing industry.’
Info: peter.vandersleen@wur.nlPH
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