
Rainer Svacinka

BOKU-Univ. of Natural Resources and Life Sciences Vienna, Austria
www.food-sta.eu

Brno, 2019

The FooD-Studies & Training Alliance: 
bridging industry, academia and research

1/2015-04/2018 ... and beyond 



Situation/Demand

• European Food sector: annual turnover of 1.000 Billion Euros
• 5 Mio people working in the food sector
• 300.000 companies
• ~ 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
• Industry side: low transfer rate of scientific knowhow and innovation

to the market



FOOD
INDUSTRYUNIVERSITIES

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



food companies, universities, multiplier organisations. training providers



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)

needs mobility

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



Workplan



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)



eFSC (EuFood-Sta Centre)



What does the EuFooD-STA Centre offer?

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



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

• 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)



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

• Lecturers from industry

AT UNIVERSITY

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



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

AT INDUSTRY

• factory visits

• Internships of teachers
(job shadowing)

• Internships of students
on EU level



WORKSHOPS

Seminar on: Characterizing 
antimicrobial efficiency more 

quickly

FRULACT staff teachers & researchers

Seminar on: R&D and Innovation 
Management System

university teachers 
train

food professionals

food professionals 
train 

university teachers 



TRAINING PLATFORM

workshops webinars online courses

flash presentations
(youtube)

online 
demonstrations

presentation and recordings can 
be viewed at

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

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


E-LEARNING PLATFORM



CPD (Continual Professional Development)

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: 

• Certificate of Attendance
• Certificate of Completion

• Certified Food Quality and Safety Technician/Supervisor/Manager
• Certified Product Development Technician/Supervisor/Manager



BROKERAGE SYSTEM



BROKERAGE SYSTEM



“FoodFactory-4-US” - International students competition

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

• ….
• 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
• …...

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

-> Award.





Challenges

• What were the challenges?
• What was difficult?



Challenges

• Delay of project start
• Organisation of project meetings
• Change of priorities of companies
• Representative needs analysis
• Change of name or legal status of partners
• Organisation of internships for university staff
• Application of flat rates
• How to deal with lazy partners
• Communicate with project officer
• Use the EU-Logo always according to the rules



Challenges

• Contract Amendments
• Quality control: quality of processes, outputs,

responsible persons, deadlines
• Track time reporting
• Keep what you promise (DoW, Deliverables)
• Attract and actively involve industry partners



Advices

• General advices



Advices

START:
• Never do it for the money
• Publicly funded projects are always an investment
• They are an opportunity
• Frame
• Reputation



Advices

PLANNING:
• Sound and proven demand
• Clear objectives
• “SMART” – Specific, measurable, accepted, realistic, timely
• Logical activities
• Clear methodology



Advices

PLANNING:
• Partners: advantages and disadvantages
• Clear roles
• Related budget
• Your expectations vs their expectations
• Capacities
• Behavior



Advices

Implementation:
• Impact – worth 1 Mio Euros?
• Short vs long term
• Sustainability

• Budget limitations
• Documentation
• Communication
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