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NI E YD E N ERD

e European Food sector: annual turnover of 1.000 Billion Euros
e 5 Mio people working in the food sector

* 300.000 companies

e ~95% are SMEs

* Productivity compared to other sectors is low

* Percentage of staff with a higher education is low

 Low innovation ranking

 Academic side: increase in publications related to food research

e Industry side: low transfer rate of scientific knowhow and innovation
to the market
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VISION

UNIVERSITIES A0l
INDUSTRY

e Focus on research: Looking for e Focus on practical
fundamental mechanisms applications: solutions as
Closing the Gap quick as possible

e Publication
* |IPR

e Time constraints

* Long term partnerships on European Level
» clear simple goals, not too high expectations
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FooD-STA Network

european Food-STA Centre Members

food companies, universities, multiplier organisations. training providers
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What is needed to be innovative

* knowledge of up-to- :> needs sound education
date/new technologies + CPD (continual professional development)

e Innovation goes far
beyond R&D, ) needs mobility
across borders and
across sectors

e multidisciplinarity needs exposure to business environment
e entrepreneurial mindset (students and trainers)

FooD-STA needed to enhance the innovation capacity of the European Food
Sector

.,.u.e-mu r_'h
f’

Furopean /1> H
FooD-STA /- _;.;’ Erasmus+



WP 2
FooD-STA
Centre

European f’f'nf 7, 2
FooD-STA f’

/

>WP6Q&A >>WP 7 Evaluation > > WP 8 Diss.& Exploit. > > WP 9 Mgmt. >

.,.u.e-unu r."h

Furopean ;;; ,,.f‘ _‘f‘?

'n'h

\Ir'f



eFSC (EuFood-Sta Centre)

Leeds

Hohenheim
TRAINING

ORGANISATIONS

R STUDENTS

; Vienna
www.food-sta.eu

GENERAL PUBLIC

AGRI-FODD

“-.. CHAIN
B Barcelona o *

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.
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eFSC (EuFood-Sta Centre)

Home  FooD-STA Centre  CEMTRAL HUI

Home  FooD-STA Centre  CENTRAL HUE

centenide ¥ comunic

Obj del Centro FooD-STAE
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What does the EuFooD-STA Centre offer?

The “EuFooD-STA Centre” will:

e continuously identify needs

e organize internships on European level

e organize CPD training to improve:
0 science and technology skills of industry professionals and
O industry-oriented professional skills of HE-teachers

MOBILITY CAREERS JOBS B

DIGITAL LIBRARY # EXPERTS DATABASE# TRAINING DATABASE #

EuFooD-STA

Join us!

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

for industry (SMEs) and universities

v
* Finding experts and partners for gy * 1 contact point @
implementing new technologies | i3 |+ expert database ° %
(multidisciplinarity) - 1
e Providing resources: * "Garage”: protected
o pilot plant environment to develop and
o laboratories test new developments
o templates for CA, contracts: use of ] o

facilities, research including IPR, ...
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FooD-STA centre as SERVICE CENTRE (one-stop-shop)

et ata
o S
Food Association

Welcome to the Experts database!

Username * Looking for expertise?
Are you looking for expertise within the food sector? The Experts Database offers the opportunity to search for specific expertise

« within a certain product related sector (e.g. fish, dairy, ...)
Password * « andfor a certain categories (e.g. guality and safety, engineering, food law, ..)
« for keywords related to expertise, methods, equipment and services

How to set up an account?

(DR WL SR Click "Create new account” on the left side of the panel. All information will be verified before being published. With an account, you can:

Request new password
= contact an expert by clicking "Contact this expert” on the bottom of the profile;
|_ Login _| » setup your own expert profile by following these instructions

Feedback

What do you think of the Experts Database?

What can be improved?

We are happy to receive feedback, comments, ideas etc. at office@food-sta.eu =,

Category Sector Expertise Methods

Select Al Select All

~ 1 Quality & Safety —| Fish

| Entrepreneurship | Fruits & Vegetables Services Equipment P

— Pri : ~ Grai | Apply |
Primary Production Grains —

| Processing ~| Meat

_| Hygienic Design _| Poultry & Eggs

| Labelling —| Oil & Fat

~|Marketing —| Dairy

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

e ey

AT UNIVERSITY =

e Lecturers from industry

 Demonstrations/hands on | 5 gt
training on methods, = TN
technologies, ... o '

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

AT INDUSTRY

e factory visits

* Internships of students
on EU level

* Internships of teachers
(job shadowing)
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WORKSHOPS

food professionals
train
university teachers

university teachers

train
food professionals

‘T.gPDF’fn isTech = .g’ e

Seminar on: Characterizing Seminar on: R&D and Innovation
antimicrobial efficiency more Management System
quickly

FRULACT staff teachers & researchers

e
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TRAINING PLATFORM

workshops webinars online courses

HYGIENIC DESIGN

A) EQUIPMENT DESIGN

e
B Ciosed Equipment for Dairy Processing & Cleaning Procedures
= Open Equipment for Dairy Processing & Cleaning Procedures

Tasks to be carried out:

\=i Select a picture from the given ones and make commends
about that picture.(what is good / bad ? , what is missing / should be
improved? )

online flash presentations
demonstrations (youtube)

presentation and recordings can

be viewed at
https://www.food-sta.eu/webinars-view

“F“J.Hm 9
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https://www.food-sta.eu/webinars-view

E-LEARNING PLATFORM

IFA E-learning

. T
] W2 +, =
: @ - ‘ﬁ( FooD-STA e-learning
g Food Association hd
NAVIGATION /=@
2 Courses
E Home
E Site news * Collapse all
£ P Courses - " -
~ European FooD-Study&Training Alliance
CALENDAR = #% Introduction to e-learning courses
4  November2015 P LF+0
#» How to use "moodle”
2 3 4 5 6 T [#G
a i 1 12 13 " 4 i X i " i
£ Introduction to teaching and learing strategies applied to food studies (5 ECTS)
16 17 18 19 20 2 [_ ;
F (
23 24 25 28 27 E
20 #% Hygienic Design and Cleaning Validation (2 ECTS)
[‘:}"" (i
& Hygienic Design in the Catering Sector (2 ECTS)
[# ¢
#s Hygienic Design in Meat Industry (2 ECTS)
- @
B
e

|
'3

1.7
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CPD (Continual Professional Development)

food
careers

Home About Members ~ Networks Profession development ~ Contact Login

ot aresrs

European network for continual professional training and
career developmeant for the Food Professional

Enhance your career!

https://www.foodcareers.eu

O promtsni A
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CPD (Continual Professional Development)

will offer:

e a DATABASE ON TRAINING ACTIVITIES offered by different
training providers

* CERTIFICATION of training activities \ﬁa.. * Certificate of Attendance
* Certificate of Completion
* CERTIFICATION of food professionals f}
(recognition of knowledge and skills) o b

* Certified Food Quality and Safety Technician/Supervisor/Manager
* Certified Product Development Technician/Supervisor/Manager
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BROKERAGE SYSTEM

Home

If you want to advertise an open position in your organisation on the FooD-5TA website, please send us an email to office@food-sta.eu .
Following minimum criteria apply:

* |obtitle

= Brief job description

* Expire date

* Contact person/centact details

A file (preferred format: PDF) with further information if available

You may narrow your search by selecting the appropriate fields and clicking on "Apply".

Food sector Type of organisation Country

Meat products Company Afghanistan Apply

Fish products University Aland Islands

Fruits and vegetables Research institution Albania

Oils and fats Association Algeria

Dairy products Other el

Bakery and pasta products Andorra

. Angola

Animal feed Anguilla

Alcoholic beverages

Non alcoholic beverages

Confectionary
Jobtitle Institution Name Country Expiration date
PhD Thesis Project: INTRINSICALLY DISORDERED PROTEINS AT INTERFACES Aix Marseille Université France 9 Apr 2018
Wissenschaftliches Projektmanagement Lebensmittelverschwendung KErn - Kompetenzzentrum fur Ernghrung Germany 10 Apr 2018
PhD position in metabolomics and nutritional sciences Wageningen University and Agroscope Metherlands 20 Apr 2018

Morwegian University of Science and Technology

A% AW Ad %

PhD position within Seafood Science and Technology Norway 24 Apr 2018



BROKERAGE SYSTEM

Home

Home

Only show entries where preferred country of employment is...

Apply
Title Edu. degree / name of study Desired position Preferred country of employment
Job
application Masters of Science in Food Identity Food Sector Anywhere in Europe
#1557
Job MSc. in Food Quality, Safety and Technology (currently studying) BSc. in
application o W W ) gy ) y YINg ’ Research and Develop Technician Spain
#1551 Food Science and Technology BSc. in Veterinary Science
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“FoodFactory-4-US” - International students competition

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

e Efficiency of selected detergent(s) on different
surfaces

e 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

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

5"“;1.#‘.» g‘
""«1\" ‘* « ONE TEAM ONE SPIRIT »

Incorporation of BslA Produced by Bacillus
subtilis for the Development of a
Temperature-Stable |ce-Cream

‘@* ‘3' 'hﬂ

Tiffeny

WLUR Team = Metherlands
Supervison: Tjokko Abee

“__J

ame of the team:

)L“ ﬁ lﬁ Ei
“ Rl " "
| o . 4 4 .

< University : The Institute of Agropomy and Yetcrinary Hassan 11, Rabag
< Field of study : Food process enginecring;
% Country : Morocco
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Challenges

 What were the challenges?
 What was difficult?
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Challenges

e Delay of project start

e Organisation of project meetings
 Change of priorities of companies

e Representative needs analysis

EuFoaD-STA Centre e Change of name or legal status of partners

e Organisation of internships for university staff

e Application of flat rates
e How to deal with lazy partners
e Communicate with project officer

 Use the EU-Logo always according to the rules
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Challenges

e Contract Amendments

e (Quality control: quality of processes, outputs,
responsible persons, deadlines

* Track time reporting

e Keep what you promise (DoW, Deliverables)

EuFooD-STA Centre

e Attract and actively involve industry partners
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e General advices

i 89 b L.
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START:

 Never do it for the money

e Publicly funded projects are always an investment
e They are an opportunity
* Frame

* Reputation
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PLANNING:

 Sound and proven demand

e C(Clear objectives

e “SMART” — Specific, measurable, accepted, realistic, timely

e Logical activities

e C(Clear methodology

European
FooD-STA
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PLANNING:

e Partners: advantages and disadvantages

e (Clearroles

* Related budget

* Your expectations vs their expectations

* (Capacities

e Behavior

European
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Implementation:

e Impact —worth 1 Mio Euros?

e Short vs long term

e Sustainability

e Budget limitations
e Documentation

e Communication

European
FooD-STA

E Erasmus+



	The FooD-Studies & Training Alliance: bridging industry, academia and research
	Snímek číslo 2
	VISION
	Snímek číslo 4
	Snímek číslo 5
	Snímek číslo 6
	Snímek číslo 7
	Snímek číslo 8
	What does the EuFooD-STA Centre offer?
	FooD-STA centre as SERVICE CENTRE (one-stop-shop)
	FooD-STA centre as SERVICE CENTRE (one-stop-shop)
	FooD-STA centre as SERVICE CENTRE (one-stop-shop)
	FooD-STA centre as SERVICE CENTRE (one-stop-shop)
	WORKSHOPS
	TRAINING PLATFORM
	E-LEARNING PLATFORM
	CPD (Continual Professional Development)
	CPD (Continual Professional Development)
	BROKERAGE SYSTEM
	BROKERAGE SYSTEM
	“FoodFactory-4-US” - International students competition
	Snímek číslo 22
	Snímek číslo 23
	Snímek číslo 24
	Snímek číslo 25
	Snímek číslo 26
	Snímek číslo 27
	Snímek číslo 28
	Snímek číslo 29
	Snímek číslo 30

