
WHAT IS THE FIPDes MASTER ? 

The EMJMD FIPDes is a 2-year programme in 
Food Innovation & Product Design. It is the 
first course created to tackle the global chal-
lenges of food innovation along with product 
design and packaging. FIPDes is part of the 
elite Erasmus Mundus Programme, renowned 
for its academic excellence and international 
mobility. 

FIPDes is training a new generation of food        
professionals capable of working across bor-
ders, with an inclusive vision of innovation to 
create sound, sustainable and healthy food 
solutions for the future generations. 

 

 

CHOOSE EXCELLENCE  
Check inside how we can collaborate! 

FIPDes PARTNERS 

FIPDes is supported by an international net-
work of more than 20 strategic partners from 
academic, research and industrial entities. 

Current FIPDes associate partners: 

 

 
 

 

 

 

 

 

CONTACT US 

fipdes@agroparistech.fr  
 

 

www.fipdes.eu 

 

 

This Master is implemented and labelled under the 
Erasmus +/Erasmus Mundus Programme. 

Industrial partnership 

www.fipdes.eu 

Talents from more than 60 nationalities ! 



 

TRAINING ACTIVITIES 

Visits and on-site training 

You can host a class of international students 
and make them discover your site during visits 
or on-site training. 

R&D Junior Project 

(AgroParisTech, FRANCE) 

Challenge our students 
on your R&D issues! 

Multidisciplinary and multicultural project-
based learning is a key element of FIPDes pe-
dagogy. 

The Junior Project is structured in 4 weeks of 
result-oriented work/study on topics selected 
by the industry, coupled to a current issue in 
food sector.  

Course training and lecturing 

Industrials can give specific lectures about a 
number of subjects such as : 

• Scientific workshops 

• Industrial scale up cases 

• Socio-economic issues 

 

 

 

SUSTAINABILITY OF THE PROGRAMME 

In order to enhance the attractiveness, ex-
cellence and competitiveness of FIPDes in 
the field of Food Innovation, you may: 

• Financially support the programme and/
or award scholarships to students in col-
laboration with Fondation AgroParisTech 

• Disseminate and promote about this 
unique international programme 

• Participate in the FIPDes International 
Advisory board to shape FIPDes course 
content along with FIPDes supervisors 

 
INTERNSHIPS 

Master thesis and summer internship 

Most of our students carry out their Master’s 
thesis internship (6 months) in collabora-
tion with associate members and/or other 
relevant actors within industry and academ-
ia.  

Students also have the possibility to under-
take a summer internship between the sec-
ond and the third semester which may be a 
first step towards a closer collaboration dur-
ing the Master thesis. 

 
NETWORKING 

As a FIPDes industrial partner you will hold  
a privileged relation with our graduates and 
the FIPDes academic and research Network 
of Experts . 

FIPDA : FIPDes Students and Alumni  
Association and FIPDes Career Center 

Your company will be highlighted on the 
FIPDes Career Center by JobTeaser and 
through the FIPDA network. 

PARTICIPATION TO FIPDes EVENTS 

FIPDes Day (AgroParisTech, FRANCE) 

The FIPDes Day is an international seminar on 
cutting-edge research in the fields of Food 
Innovation and Product Design.  

This brings the whole FIPDes community     
together: private companies, academic     
partners, researchers, FIPDes alumni and    
current students. 

Industrial partners are invited to participate 
either as key note speakers, job dating stands 
or by sponsoring student awards. 

Summer School 

(Technological University Dublin, IRELAND) 

Industrial partners can interact with students 
during the summer school in Dublin, which 
takes place in May-June. 

During this event industrial partners can at-
tend or organize seminars or workshops about: 

• Career possibilities 

• Internship possibilities 

• Valorisation of skills 

 

“I graduated from this programme as a stronger individ-
ual ready to tackle different life challenges, being able 
to adapt easily to changes of environment and cultures 
…. 

…..but also be able and happy to live, share and care 
for people from different countries. …. …..With these people I have made memories that will 

last forever.”    Natalija Kozarevska  (Cohort  5) 


