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Welcome to the Virtual Conference 

“University-Industry educational and training initiatives”
May 7-8, 2015

The aim of this conference is to collect best practices of university-industry
educational and training initiatives for food study programmes and CPD (continual
professional development).

Submitted abstracts, presentations and posters are 
available at http://www.food-sta.eu/2015-05-07

http://www.food-sta.eu/2015-05-07
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BOKU - UNIVERSITAET FUER BODENKULTUR WIEN (Austria)
UNIVERSITA DEGLI STUDI DI TERAMO (Italy)
UNIVERSIDADE CATÓLICA PORTUGUESA (Portugal)
INSTITUTO POLITÉCNICO DE COIMBRA (Portugal)
UNIVERSITY OF LEEDS (UK)
AGROPARISTECH (France)
UNIVERSITAET HOHENHEIM (Germany)

7 UNIVERSITIES

2 FOOD COMPANIES

FRULACT (Portugal)
PASA - PREPARADOS ALIMENTICIOS SA (Spain)

3 MULTIPLIER ORGANISATIONS AND TRAINING PROVIDERS

SPES-GEIE - SPREAD EUROPEAN SAFETY GEIE (Italy)
LEBENSMITTELVERSUCHSANSTALT (Austria)
ACTIA - ASSOCIATION DE COORDINATION TECHNIQUE

POUR L'INDUSTRIE AGROALI (France)

EFFoST (Netherlands)
IROICA International Relations Officer's Network (Poland)
IFA - ISEKI-Food Association (Austria)
Nestlé (Switzerland)

ASSOCIATED PARTNERS

European FooD Studies & Training Alliance
SS43121-12014-1-AT-EPPKA2-KA

Partners of the 
EuFooD-STA project
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• tune food study programs based on the
dynamics of research to equip the
graduates with knowledge,
competences and skills in order to face
future challenges in their professional
carrier

• involvement of food professionals in HE

• Guideline to establish a joint industrial 
master

• to continuously improve knowledge,
competences and skills of employees in the
food industry and university teachers and
trainers to meet changing requirements

• internships of teachers in companies to 
collect practical experiences 

• certification scheme for CPD training 

Continual Professional Development (CPD)
(https://www.foodcareers.eu/)

Higher Education (HE)

achieved by work and training experiences and industrial placement, joint development of
training material, joint academic/company tutoring and supervision, selected joint industry-
university initiatives

https://www.foodcareers.eu/
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• permanent needs collection system

• interactive mobility system (internships on European level)

• an online platform with a digital library with new up-to-date teaching materials and best
practices for applications of new teaching methods

• academic partners will make state of the art teaching available as synergetic joint tools

• providing skills, such as working in international and multi-disciplinary teams,
entrepreneurial skills for international collaboration, communication and language skills
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European FooD-STA center

an independent, self-sustainable, legal and organizational frame for international and
sustainable collaborations between industry and universities in the food sector with an
academy (LLL) and with local contact points and training centers in different countries,
serving the needs of the food industry and the needs of educational and training
organisations
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If possible use a headset - to avoid background noise

Click the „Raise your hand“ button in case 
you wish to say something. By clicking the 
button again, you lower your hand. 

Here you can switch on/off your microphone
Please mute your microphone, when you are 
not speaking, in order to avoid background noise

Here you can type a question/comment 
any time. 

Session will be recorded and made available for
conference participants
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list of participants:
• Public: only name and affiliation
• When logged in: with email

1. Register at http://www.food-sta.eu/

2. Find all 
materials
here

http://www.food-sta.eu/
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• abstracts (pdf) are public
• presentations and posters are restricted to registered participants
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On event page http://www.food-sta.eu/2015-05-07:

• abstracts (pdf) are public
• presentations and posters are

restricted to registered 
participants

http://www.food-sta.eu/2015-05-07
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4th ISEKI_FOOD CONFERENCE

Vienna
July 6-8, 2016

Responsible Research and Innovation 
in the Food Value Chain

Bridging training and research for industry and the wider community

http://www.isekiconferences.com



4th ISEKI_FOOD CONFERENCE

CONFERENCE TOPICS: • Education in Food Studies

• Innovative Functionalities of Food

• New technologies for Food Quality and Safety

• Utilisation of Food by-products: technologies to reduce 
food waste

• Nutritional aspects of food and food ingredients

• Ethical Behaviour in the food supply chain (round table): 
Food Security, Food fraud, Food waste, ….. 

PRECONFERENCE ACTIVITIES

• Training Workshop on a hot topic (to be defined, Food Waste recovery?)

• Workshop on Collaborative research projects: IFA-SIGs 

• PhD Workshop

NETWORKING AT POSTCONFERENCE TOURS (SAT, SUN)

• Lake Neusiedlersee + Winaries

• Vienna City Tour

• Mountains (cable car or walking)
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