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A holistic and international approach to train the future talents
In food Innovation and product design:
the case of the Erasmus Mundus Joint Master Degree FIPDes
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Context and needs

Food innovation Is
currently driven by
different needs
and constraints...

I

Sustainable
food systems

Individuals

...Involves
different
stakeholders...
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_ creativity
...and requires .
transversal skills  versatility
empathy
adaptability
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The expertise of four European
Higher Education Institutions has
been merged to offer a joint teaching
and learning approach targeting
technical and horizontal skills

FRANCE - AgroParisTech

Food Science & Technology
Sustainability
R&D Project Management

Semester 1
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IRELAND - DIT

Culinary Innovation
Business Creation
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Semester 2

Marketing

Summer School & Summer Internship

SWEDEN
Lund University

Food Packaging
Design & Logistics
Semester 3

ITALY
UNINA

Healthy Food
Design
Semester 3

FRANCE
AgroParisTech

Food Designh &
Engineering
Semester 3

Semester 4

M.Sc. Thesis
Worldwide
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Semester 4

M.Sc. Thesis
Worldwide

Semester 4

M.Sc. Thesis
Worldwide
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Innovative learning approach

2018: Erasmus Mundus Joint
Master Degree (EMJMD)
Success Story

2017: EMJMD

2011: Erasmus Mundus Master
Course

Jointness
Interculturality
Multidisciplinarity
International mobility
Project-based learning

Entrepreneurship
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* Visibility in +100 countries

» 57 different student nationalities

* A global network of 112 alumni acting
locally and globally

* High employability before graduation

« 30 Innovation projects per cohort

5 Start-ups since 2011
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FIPDes Is devoted to the \
advancement of knowledge and
training In food Innovation to
motivate and co-create holistic
solutions for sustainable growth

at local and global scales, by
training the food researchers,
iInnovators and entrepreneurs of
tomorrow who will be needed
worldwide.

FIPDes tackles the current
needs on innovation for
sustainable food systems.
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Funded by the
Erasmus+ Programme
of the European Union
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www.fipdes.eu
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