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Resumo

Este trabalho explora o potencial pedagoégico da gastronomia, utilizando especificamente
0 preparo de massas de pizza como eixo integrador de conhecimentos. A abordagem
interdisciplinar conecta aspectos historicos, geograficos e visibiliza as contribuicbes
africanas, conforme a Lei 10.639/03, destacando as origens do péo fermentado no Egito
Antigo até a pizza napolitana, com conceitos cientificos fundamentais. Na dimensé&o
biologica, analisa-se a morfologia do grao de trigo, na quimica, os processos de hidrdlise
e formacao da rede de gluten, ja na fisica, as transformacgdes durante o assamento. O
carater bioguimico da fermentacéo serve como exemplo da necessidade de interconexao
entre as ciéncias naturais. Alinhada a Base Nacional Comum Curricular (BNCC), a
proposta valoriza a relacdo entre cultura, historia e ciéncia, transformando a pizza em
uma ferramenta pedagogica versatil. A metodologia desenvolvida em formato de oficina
tedrico-pratica demonstrou eficacia com diferentes publicos (ensino médio, graduacéo e
idosos), promovendo aprendizagem ativa e contextualizada. Ao investigar as
contribuicdes multiculturais deste prato, os participantes obtém uma nova perspectiva
sobre a construcdo da historia. Os resultados evidenciam que esta abordagem rompe
com a fragmentacé&o curricular tradicional, além de estimular o protagonismo discente
através da troca de experiéncias e torna o ensino mais acessivel ao relacionar conceitos
abstratos com vivéncias cotidianas. A pizza, enquanto objeto de estudo, revelou-se
particularmente eficaz para integrar saberes cientificos, historicos e socioculturais,
comprovando que a gastronomia pode ser uma poderosa aliada na construcado de
aprendizagens significativas e interdisciplinares.
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Abstract

This work explores the pedagogical potential of gastronomy, specifically using the
preparation of pizza dough as an integrating axis of knowledge. The interdisciplinary
approach connects historical, geographical aspects and makes visible African
contributions, in accordance with Law 10.639/03, highlighting the origins of leavened
bread in Ancient Egypt to Neapolitan pizza, with fundamental scientific concepts. In the
biological dimension, the morphology of the wheat grain is analyzed; in chemistry, the
processes of hydrolysis and formation of the gluten network; and in physics, the
transformations during baking. The biochemical character of fermentation serves as an
example of the need for interconnection between the natural sciences. Aligned with the
National Common Curricular Base (BNCC), the proposal emphasizes the relationship
between culture, history and science, transforming pizza into a versatile pedagogical tool.



The methodology developed in the format of a theoretical-practical workshop has proven
effective with different audiences (high school, undergraduate and senior citizens),
promoting active and contextualized learning. By investigating the multicultural
contributions of this dish, participants gain a new perspective on the construction of
history. The results show that this approach breaks with traditional curricular
fragmentation, in addition to stimulating student protagonism through the exchange of
experiences and making teaching more accessible by relating abstract concepts to
everyday experiences. Pizza, as an object of study, proved to be particularly effective in
integrating scientific, historical and sociocultural knowledge, proving that gastronomy can
be a powerful ally in the construction of meaningful and interdisciplinary learning.
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