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• 7	universities
• 3	food	companies	and
• 11	multiplier	organisations and	training	providers
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Closing the Gap

FooD-STA

• Focus	on	research:	Looking	for	
fundamental	mechanisms

• Publication

• Focus	on	practical	
applications:	solutions	as	
quick	as	possible

• IPR
• Time	constraints

• Long	term	partnerships	on	European	Level
• clear	simple	goals,	not	too	high	expectations

UNIVERSITIES FOOD
INDUSTRY

VISION



What is needed to	be innovative

• Innovation	goes	far	
beyond	R&D,
across	borders	and	
across	sectors

• knowledge of	up-to-
date/new	technologies

needs sound education
+	CPD (continual professional development)

• multidisciplinarity
• entrepreneurial	mindset

needs exposure to	business	environment
(students and	trainers)

needsmobility

FooD-STA	supports	mobility and	CPD of	food professionals and	trainers



The “EuFooD-STA Centre” is an independent virtual platform with
physical hubs in different regions for international and sustainable
collaborations between industry academia and other key stakeholders in
the food sector.

eFSC (EuFood-Sta Centre)



The overall aim of the “EuFooD-STA Centre” is
to enhance Europe's innovation capacity

• innovative education for students targeted
towards needs of the industry thus
increasing their employability, coordinate
internships at European level

• facilitation of innovative continual professional development (CPD) and
training of certified quality for industry staff (science and technology skills)
and teachers and trainers (industry-oriented professional skills)

• exchange, sharing, co-creation and of knowledge, to understand the academic
and the company world for the benefit of both worlds

eFSC (EuFood-Sta Centre)



eFSC (EuFood-Sta Centre)
The “EuFooD-STA Centre” will:
• continuously identify needs
• organize internships on European level
• organize CPD training to improve:

o science and technology skills of industry
professionals and

o industry-oriented professional skills of HE-
teachers

• develop and implement a certification scheme for CPD training
• provide a digital library with new teaching materials (tutorials, training videos, online

courses, webinars) and best practices for applications of new teaching methods
• support tuning of existing food study programmes
• administer the qualification/certification of study programmes, CPD trainings and

professions at European level
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FooD-STA	Network
european Food-STA	Centre Members

FooD-STA	Project

• Food	Industry
• Training	providers
• Universities

eFSC MEMBERS

apply at	https://www.food-sta.eu/



Continuous NEEDS		MONITORING	SYSTEM



Continuous NEEDS		MONITORING	SYSTEM





workshops webinars online courses

Flash presentations
(youtube)

online 
demonstrations

TRAINING	PLATFORM



E-LEARNING	PLATFORM



Seminar	on:	Characterizing	
antimicrobial	efficiency	more	

quickly

FRULACT	staff teachers &	researchers

Seminar	on:	R&D	and Innovation	
Management	System

WORKSHOPS



• some	will be CPD	certified

presentation and recordings can	
be viewed at

https://www.food-sta.eu/webinars-view

WEBINAR	SERIES



MOBILITY	PLATFORM



https://www.foodcareers.eu

CPD	(Continual Professional	Development)



• a	DATABASE	ON	TRAINING	ACTIVITIES offered	by	different	
training	providers

• CERTIFICATION of	training	activities

• CERTIFICATION of	food	professionals	
(recognition	of	knowledge	and	skills)

will	offer:	https://www.foodcareers.eu

• Certificate	of	Attendance
• Certificate	of	Completion
• Certified	Hygiene	Manager
• Certified	…..

CPD	(Continual Professional	Development)



BROKERAGE	SYSTEM









https://db.iseki-food.net/digital-library



• Finding experts and partners for	
implementing new technologies
(multidisciplinarity)

for	industry (SMEs)	and universities

• 1	contact point
• expert	database

• “Garage”:	protected
environment to	develop and
test new developments

• Providing resources:	
o pilot plant
o laboratories
o templates	for	CA,	contracts:	use	of	
facilities,	research	including	IPR,	…	

FooD-STA	centre	as	SERVICE	CENTRE
(one-stop-shop)



https://db.iseki-food.net/database/expert



• Lecturers from industry

AT	UNIVERSITY

• Demonstrations/hands on
training	on methods,	
technologies,	...

examples	for	involving	industry	in	HE	and	CPD	



AT	INDUSTRY

• factory visits

• Internships of teachers
(job	shadowing)

• Internships of students
on EU	level

examples	for	involving	industry	in	HE	and	CPD	



FooD-STA	Call:	Teams	of	3-5	MSc	students	can	apply	with	a	topic	defined by industry

“FoodFactory-4-US”	- International	students	competition

• ….
• Efficiency	of	selected	detergent(s)	on	different	

surfaces
• given	a	product,	propose	methodologies	to	optimize	

and	improve	quality	and	shelf	life	– for	example	for	a	
tropical	country

• Concepts	of	waste	reduction	in	vegetable	processing
• Improvement	of	shelf-life	of	bakery	products	where	

palm	oil	has	been	substituted	with	oils
• …...

examples	for	involving	industry	in	HE	and	CPD	



“FoodFactory-4-US”	- International	students	competition
15	teams	registered,	9	from	EU	and	6	from	outside EU

The	teams	submitted	a	report	of	max	4	pages and	a	ppt presentation	of	max	20	slides.	

29	March	2017:	final	Virtual	workshop	“FoodFactory-4Us”,	an	open	event	and	
internationally	disseminated:	->	Award.

https://www.food-sta.eu/FoodFactory-4-Us-International-students-competition-game

examples	for	involving	industry	in	HE	and	CPD	



Thank you for your attention  


