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PM of Knowledge alliance project (FooD-STA) coordinated by Boku, Department of
Food Science

PM support to ASKFOOD KA project (coordinated by University of Teramo)

Project manager of Capacity Building project (SEA-ABT) with Thailand, coordinated by
Boku, Department of Food Science

Project Consultant for Capacity Building project (LaWeeeda) with Brazil and
Nicaragua, coordinated by Boku, Department for Wastemagement

Project Partner in Horizon 2020 project (EU-China-Safe)

Capacity building with Vietnam and Laos in the area of plastic waste management,
Boku

Capacity building with Uzbekistan and Russia on remote experiments with Univeristy
of Vienna

Marie Curie, EYE, AWS, FFG, Wiener Wirtschaftsagentur, sfg, Integrationsforderung,
EIP-AGRI, Accelerator programs
Project management teacher at the applied University in Vienna
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Mating CHEESECAKE

the PM way
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()./eclic ake %( a SHFuen R ObJeCt|Ve
Objectives Project
| classic cheesecake 7?4ngh : ' ° ’S M A RT’
Delivered to a friend . N . .. . o le
Requirements Budget ‘ Speoﬂc
12 servings, light sweet N Measurab|e
Contains fruit or berries .
Medium in calories AC ce pte d
* Realistic
* Timely
* Frame
8
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« Objectives:
(Zheesecake %ﬁz/ a Shiend * Main/ Strategic Objective

Objectives & « Providing desert for a party
1 classic cheesecake 7:40 h . .
Delivered to a friend . ° B|rthday rOUtlﬂe

Requirements Budget

12 servings, light sweet
Contains fruit or berries
Medium in calories

* Specific Objectives
» Baking of cake

* Non-Objective
* No nuts

S

9
2UIMo
« Wording of Objectives
,p/ge()ﬁe(’[léfﬂ“l/ a (“C—/‘;w()///(/ ° Active Or Passiv Way
Objectives . . .
A R—— [“ 4  The objective is to bake a cake
s v * The objective is the cake
Requirements Budget
——— A0S
12 servings, light sweet
Contains fruit or berries
Medium in calories
10
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+ Subdivide your Project work
» Obijective are used as basis
Resources needed §(WBS ) ]
_ » Process oriented way (step by step)
1 round pan . .
e + Steps should be in a logical order
1 oven .
\i6h o " T e Pocking » Several steps done in parallel
2large bowls Preparingpan - Addingtocake L pelivery « Title, Duration, Ressources
1 mixer Cookig
1 wire rack ‘ » Leader and contributors
1 paper box Filling Cooling .
2 persons Refrigerating » QOutcomes/Deliverables
For crust .
1 1/4 cup cookies * Milestones
S
1/4 cup sugar
1tsp. cinnamon ERT flowchart — Critical path
1/4 cup butter, melted
£
F(:r filing Mixcrustingr. | JPreparepan | JLayingcrust |  Prepare topping Packing
950 ml cream cheese ,15min ,2min <10min | ©2min =10 min
1 cup sugar 3 P
21tsp. lemon juice Mix filling ingr IPour filling on crust Caoking Add topping Delivering
Ttssvanile ©,20min 5 min Z,80min ,5min ,60 min
sp.vanilla
4eqgs Heating oven Caoling Refrigerating
Sliced fresh strawberrie: 2, 15min 30 min Z,240 min
11
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+ Deliverables
+ Results, output (Quantifiable and
Resources needed (WBS Verifiable)
—_
1 round pan O Agreed
5ml cooking spray . . .
1 oven * Quality criteria
1 refrigerator Crust Heating oven Preparing Packing
2 large bowls Preparing pan Adding to cake Delivery » Milestones
1 mixer oo . o
e ok 9  Time Critical Result - necessary for
1 paper box Filing Cooling further steps
2 persons Refrigerating . .
For crust » Marking the end of an important step
11/4 cu;? C()‘Okl!—?.‘} \ y
1/4 cup sugar
1tsp. cinnamon PERT flowchart — Critical path
1/4 cup butter, melted
£
r(:r fllng Mix crust ingr. Prepare pan Laying crust | Prepare topping Packing
950 ml cream cheese <, 16min ,2min c,10min | | ©2min 10 min
1 cup sugar J'_ v
2tsp. lemon juice Mix filling ingr I'Pourfilling on crust Cooking Add topping Delivering
et 20 min IC’ySmin ,80min Z,5min =,60 min
1 tsp.vanilla M
4eqgs Heating oven Cooling Refrigerating
Sliced fresh strawberries <, 15min 30 min ,240 min
12
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Resources needed | WBS
_—
1 round pan
5ml cooking spray
1 oven
1 refrigerator Crust Heating over) Preparing Packing
2large bowls Preparing pan Adding to cake Delivery
1 mixer Cookig
1 wire rack
1 paper box Filling Cooling
2 persons Refrigerating
For crust
1 1/4 cup cookies
1/4 cup sugar
1tsp. cinnamon ERT flowchart — Critical path
1/4 cup butter, melted
fill : : =
r(:[ Hig Mix crust ingr. Prepare pan Layingerust | Prepare topping Packing
950 ml cream cheese =, 16min =2min < 10min | ©2min 10 min
1 cup sugar J P
2 tsp. lemon juice Mix filling_ ingr f Pourﬁllling on crust Cooking Add topping Delivering
s il =20 min 5 min ,80min 5 min /60 min
1 tsp.vanilla ¥
4eqgs Heating oven Cooling Refrigerating
Sliced fresh strawberries 2, 15min 30 min Z,240 min
13
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» Milestone
bowl aft
4. Pour filling into pan over crust > Deliverable
5.Bake until firm except for the
Crust e
» Milestone
Filing
7. Pack the cake in a box » Deliverable
8 Deliver it toa friend - » Milestone
14
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1. Pour the water in kettle and
Objectives ne 250ml cup ¢ bo

Requirements

Project
time
2 min

Resources needed Time p(anéganéé chant

Cup [Boil water |

2t Il ake the cup N R B

2t d coffee I dd coffee ;

1 tsp sugal G water

Electric kettie dd sugar id project met deadlin

l‘» th coffee skills L = [ el DR

4
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Project manager
WRAPS GIFTS
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&pmas 71/(/?1

Resources needed
@ /u'(’//( R

Wrappi ticky tay
Objectives bor r

Project constraints
L]

i

Risk Impact  Probabilty  Mitigation

Requirements | INo deficier
Fully

Risk assessment

19
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Contact
+ LinkedIn: Rainer Svacinka
* rainer@sumo-technologies.com
20
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