
 

 

Food-related European Education in the Digital era to Motivate Innovative New-product Development 

Project N°: 2019-1-FR01-KA203-063034 

 

 

Output 1 - Task 4 
Key competences and skills gaps identification 

July 2020 

Ana Amado (EEIG ECOTROPHELIA EUROPE) 
Maria Gerekou (Agricultural University of Athens) 

Panagiotis Skandamis (Agricultural University of Athens) 
Agnès Marsset Baglieri (AgroParisTech) 

Bernard Cuq (Institut Agro | Montpellier SupAgro) 
Paloma Poirel (Institut Agro | Montpellier SupAgro) 

Mojca Korošec (University of Ljubljana) 
Denisse Bender (University of Natural Resources and Life Sciences, Vienna) 
Henry Jaeger (University of Natural Resources and Life Sciences, Vienna) 

Javier Martinez Monzó (Universitat Politecnica de Valencia) 
Maria Jesus Pagan (Universitat Politecnica de Valencia) 
Purificación Garcia (Universitat Politecnica de Valencia) 

 

Table of Contents 
Introduction ......................................................................................................................... 2 

Methods ............................................................................................................................... 2 

Results and discussion ...................................................................................................... 3 

1. Assessment of the satisfaction with the educational supervision and students’ 
involvement in innovation projects ................................................................................ 3 

2. Assessment of the quantity and quality of the resources ..................................... 5 

3. Eco-design – Sustainable Development ................................................................. 9 

Conclusions ........................................................................................................................12 

 



 

 

Food-related European Education in the Digital era to Motivate Innovative New-product Development 

Project N°: 2019-1-FR01-KA203-063034 
 

2 

 

Introduction 
 
Amongst the different target groups, students from the Higher Education Institutions (HEIs) 
participating in the FEEDtheMIND project will be the first beneficiaries of the results of the 
project. It is therefore central that they too, in addition to the organisations of the higher 
education system (O1 – task 1) and the agri-food sector (O1 – task 2), provide their 
assessment on the knowledge and competences perceived as underdeveloped and necessary 
for their professional path. 
 
More and more, HEIs support students in innovation projects, resorting to project-based 
approaches and diversifying the pedagogical practices in place. However, these projects are 
ambitious and require dedicated teaching tools and methods to support the acquisition of 
knowledge and competences, and the overall progression of the project. At present, food-
related courses’ curriculum still focuses considerably on food science and process, as well as 
technical subjects directly related to food. Though, when developing an innovation project, 
several other subjects are put to test, as it is a cross-disciplinary approach that will involve, 
among other themes, finances, marketing, communication, creativity and entrepreneurship. It 
is then necessary that students have access to the right set of learning material and tools to 
accomplish their project. 
 
Thus, this task aimed to assess: 

▪ the satisfaction with the educational supervision and students’ involvement in 
innovation projects; 

▪ the quantity and quality of the available digital resources; 
▪ the level of integration of the eco-design and sustainable development in students’ 

innovation projects. 
 
Ultimately, the students’ input shall contribute to the improvement of the educational practices 
of the partner institutions. 
 

Methods 
 
To achieve the aim established for this task, a survey directed at the students was developed 
to be conducted by the six European HEIs: Agricultural University of Athens (AUA), 
AgroParisTech (APT), Institut Agro | Montpellier SupAgro (Montpellier SupAgro), University of 
Ljubljana (UL), University of Natural Resources and Life Sciences, Vienna (BOKU), and 
Universitat Politecnica de Valencia (UPV). The survey firstly developed in English was then 
translated in the 5 languages of the project: French, German, Greek, Slovenian and Spanish. 
 
This survey targeted particularly students that had already or were currently working on an 
innovation project in the partner HEIs. To collect students’ opinion on different aspects related 
to the execution of an innovation project, the survey was divided into three sections: (1) 
assessment of the satisfaction with the educational supervision and students’ involvement in 
innovation projects; (2) assessment of the quantity and quality of the resources; and (3) eco-
design and sustainable development. On the first section, the students were asked to state if 
they had already been involved in innovation projects, and notably if it was in the scope of an 
ECOTROPHELIA competition, with the goal of assessing both their involvement in the project 
and the involvement of pedagogical staff of the HEI (and its quality). To better understand the 
contribution of an innovation project to students’ acquisition of knowledge and development of 
skills, in this section they were also asked to compare it to the higher education degree and 
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internship(s). The second section focused on the assessment of quantity and quality of the 
resources available to the students in the different HEIs for the execution of the different 
phases of an innovation project. Moreover, the students also had to assess the quality of their 
work on the different phases of the project. Being evident the importance of sustainability and 
environmental concerns nowadays, the third section aimed to assess how students address 
eco-design and sustainable development in their innovation projects, the items they have 
preferred to work on and the ones they would ideally have liked to work on, and the tools 
available to them. 
 

The representatives of each institution conducted the survey on their HEI and the data 
collected was then compiled and analysed to achieve the results presented in this report. 

Results and discussion 
 

Overall, 135 students from the six partner HEIs participated in the survey, with an average age 
of 25 years old [18 - 36], being 62% females and 38% males. Regarding the (ongoing) level of 
education degree, 56% of the students were enrolled on a master’s degree level, 32% on a 
bachelor level and 7% were PhD students (the remaining 5% were recently employed at the 
moment they participated in this survey). 
 

1. Assessment of the satisfaction with the educational supervision and students’ 
involvement in innovation projects 

 

In the HEIs participating in the FEEDtheMIND project, there is a high rate (≥71%) of students’ 
involvement in innovation projects (Figure 1). Furthermore, most of these HEIs have a history 
of participation in the competition ECOTROPHELIA, a food innovation competition for higher 
education students that have to develop an eco-innovative food product. This competition that 
request students to cover all phases of new product development, from raw materials to 
product launch in the market, provides a good project-based learning experience before 
entering the labour market. 
 

 
Figure 1. Percentage of students who have already participated in innovation projects by HEI, and 
percentage of the innovation projects that were developed in scope of the ECOTROPHELIA competition 
in each HEI. 
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Each institution has its own teaching and supervision practices regarding notably the 
engagement of the pedagogical staff in innovation projects. Thus, the students were asked to 
(Figure 2) 

 
Figure 2. Models of educational supervision of the innovation projects in each HEI. 

 
When inquired on their satisfaction with the quality of the supervision of the project by the 
tutor(s), the students overall assessment was high with an average of 8,6 (in a 10 points scale). 
 

The students were also asked to evaluate how their participation in an innovation project during 
their higher education degree has contributed to the acquisition of knowledge and development 
of skills, compared to the education degree itself and internship(s) (Figure 3). Students state 
that the education degree, i.e. the classes and traditional learning, represents (in average) 
almost half the knowledge acquisition. However, the perception of its contribution to the 
development of skills and the liaison with the labour market and the professional path, lessens 
considerably as the innovation projects and internships gain weight. Moreover, students 
consider that innovation projects play a more substantial role than internships and therefore 
promoting them in HEIs and in the framework of European programs will certainly prepare 
students better for the labour market. 
 

 
 
Figure 3. Contribution (average in %) of the education degree, an innovation project and internship(s) 
to the acquisition of knowledge and development of skills. 
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Regarding the development of different professional skills, the students were also asked to 
evaluate the contribution from the three activities: education degree, innovation project and 
internships (Figure 4). Innovation projects play an important role in the development of 
professional skills as students identify them as the major contributors to most of them, notably 
(with a contribution higher than 50%): development of a business plan, eco-design approach, 
the development of innovative products and innovation marketing. It is also interesting to note 
that the education degree gains weight in skills more directly connected to food-related courses 
and “more traditional subjects”, such as quality, security, environment and industrialization 
process. 
 

 
Figure 4. Contribution (average in %) of the education degree, an innovation project and internship(s) 
to the development of professional skills. 

 
2. Assessment of the quantity and quality of the resources 

 
Innovation is at the core of the transformation of the agri-food sector that nowadays, due to the 
sector’s competitiveness and environmental and societal issues, has to evolve faster to meet 
consumer expectations. In a business setting, it is then usual to innovate by working by project 
as stated by food companies’ professionals in the previous task (O1 – Task 3). This method 
requires the follow-up of the project through all its phases of development until it reaches the 
target. Thus, as one of the aims of the FEEDtheMIND project, it is important that the students 
are prepared to enter the labour market with the right set of knowledge and skills. 
 
Through the students’ above-mentioned experience in innovation projects, the consortium was 
able to assess the adequacy of the resources available when it comes to the different phases 
of an innovation project. The phases under analysis are as follows: Creativity, Market study, 
Consumer study, Marketing mix, Packaging, Formulation, Product development, Sensory 
analysis, Nutritional properties, Industrialization, Production planning, Eco-design, Quality & 
security, Business plan, Project management, Industry partner, and Competition preparation. 
Regarding the assessment of the quantity of resources made available to the students 
(Table 1), it is not surprising to find that more traditional subjects, i.e. subjects on the core of 
food-related courses’ curriculum, have more resources made available to the students when 
compared to cross-sectional subjects, namely market study and marketing mix, eco-design, 
business plan and industry partner. The latter ones represent then an opportunity to provide 
students the needed resources through the digital learning platform to be developed. 
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Table 1. Assessment of the quantity of resources available for the execution of the different phases of 
their innovation projects. 
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Legend: 
Scale from 1 to 4, being 1 = No resources / 2 = Few resources / 3 = Enough resources / 4 = Many resources. 
In orange: average evaluation 2,045 – 2,5; in red: average evaluation ≤ 2,045. 
BOKU - University of Natural Resources and Life Sciences, Vienna; AUA - Agricultural University of Athens; APT – 
AgroParisTech; UL - University of Ljubljana; UPV - Universitat Politecnica de Valencia; SupAgro - Institut Agro | 
Montpellier SupAgro 

 
 
As for the quality of the resources made available (Table 2), the trend remains similar to the 
one verified on the previous question, with business plan, marketing mix and market study 
standing out again with a lower average level of satisfaction. Particularly for eco-design, 
students are not very satisfied with the quality of the resources made available, in all fields 
from knowledge to educational supervision – once more, it demonstrates a subject that might 
be relevant to address in the FEEDtheMIND project. Additionally, the level of satisfaction with 
the overall phase of research and establishment of an industry partnership is very low. As the 
consortium of the FEEDtheMIND project is made up of HEIs with experience in innovation 
projects and also of food & drink federations, it can be an opportunity to support students in 
this phase of the project. Furthermore, students are not very satisfied with the quality of the 
resources on industrialization and production planning, interestingly these are two phases that 
are closer to the industry itself and therefore there is less insight when in an university 
environment. 
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Table 2. Assessment of the quality of the resources available for the execution of the different phases 
of their innovation projects. 
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Legend: 
Scale from 1 to 4, being 1 = Unsatisfied  / 2 = Not very satisfied / 3 = Fairly satisfied / 4 = Very satisfied. 
In orange: average evaluation 2,045 – 2,5; in red: average evaluation ≤ 2,045. 
BOKU - University of Natural Resources and Life Sciences, Vienna; AUA - Agricultural University of Athens; APT – 
AgroParisTech; UL - University of Ljubljana; UPV - Universitat Politecnica de Valencia; SupAgro - Institut Agro | 
Montpellier SupAgro 

 
Finally, on the quality of their work on the different phases of the project the following points 
can be highlighted: 

▪ students are fairly satisfied with the quality of their work regarding the creativity 
(average 3,0, on a 4 points scale); 

▪ satisfaction with the quality of the work done seems to be overall higher with subjects 
directly related to food sciences (averages: formulation 2,8; product development 3,0; 
sensory analysis 2,7; nutritional properties 2,7; quality & security 2,8); 

▪ eco-design is a subject that the students are not very satisfied with the quality of the 
work done (average 2,3), and the same goes for the business plan (average 2,4; 

▪ the lack of resources (and their quality) regarding the industry partner reflects on the 
dissatisfaction of the students (average 1,8). 

 
 

3. Eco-design – Sustainable Development 
 
Sustainability is of utmost importance nowadays in every sector. It is increasingly important to 
educate higher education students on the subject and raise awareness of environmental 
issues. Although the six HEIs have demonstrated an interest to address the subject, the 
majority of students have not used any method or tool to address the eco-design approach of 
their innovation project (Figure 5). This trend is particularly visible in Austria (93% of the 
students polled), Greece (90%) and Spain 85%). Focusing one of the modules on the 
FEEDtheMIND digital learning platform to eco-design would help reduce considerably this 
trend and facilitate students to address the subject. 
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Figure 5. Method(s) and tool(s) used by the students to address the eco-design aspect of innovation 
projects. 

 
Moreover, the students were asked about the overall resources less available to support their 
work on the sustainable aspect of their project (Figure 6). In concordance with the previous 
question, tools are identified as the less available resource to support the work on the 
sustainable aspect of the innovation project (average 52%), proving to be an opportunity for 
the FEEDtheMIND digital learning platform. On another hand, students seem to have the 
support of the pedagogical staff mainly in theorical classes and supervision, but identify 
practical training and tutorial classes as less available. 
 

 

Figure 6. Resources less available to support the work on the sustainable aspect of the project. 

 
When the knowledge on eco-design was apprehended outside the courses offered by their 
HEI, the students identified websites as the main additional source of knowledge (38% of the 
students polled). 
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Eco-design in an innovation project, notably in the development of a new food product, can be 
directed towards different items along the entire value chain “from farm to fork”. Thus the 
students were asked to specify which of the following they had preferred to work on, they have 
liked to work on and which had less resources available: waste management, packaging, raw 
materials, by-products valorisation, transport or others (Figure 7). It is clear that “raw materials” 
is an item the students are more familiar with, as 47% of the students polled state that they 
had preferred to work on and is the one item with less students stating that there were fewer 
resources available (only 10% of the students polled). On the items with fewer resources 
available, the students pointed out waste management, packaging and transport as the three 
major. Two of them, waste management and packaging, are also two items they would ideally 
have liked to have worked on, together with by-products valorisation. 

 

Figure 7. Preference and approach to different sustainability items during the innovation project. 

 
Finally, when asked if overall they were satisfied with the quality of the sustainable 
development aspect of their innovation project, only 64% of the students answered positively. 
This lack of satisfaction suggests that just under 50% of the students polled consider that they 
could address better the issue, if they also had the resources to do it. There is then a real 
interest and an opportunity to address sustainability in the development of an innovation project 
in the FEEDtheMIND project. 
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Conclusions 
 
The six HEIs participating in the FEEDtheMIND project offer students the possibility to work 
on innovation projects to promote the acquisition of knowledge and development of soft skills 
to prepare them for the labour market. Their students remark these innovation projects as an 
important asset to the acquisition of knowledge and development of skills. However, it would 
be reasonable to think that when proposing students to develop such projects, they would have 
access to the necessary tools on the different subjects, which is not always the case. Although 
students feel that the pedagogical support given during the development of an innovation 
project is very satisfactory, the resources available particularly in some phases of the project 
are yet to be enough. As it would be expected, subjects that are not in the foundation of food-
related courses tend to be less dealt with, and therefore need to be addressed by other means. 
From the students point of view, the subjects to be addressed that most stood out with this 
report were as follows:  business plan, eco-design, marketing and industrial partnership. 
 
Sustainability and environmental issues are increasingly perceived as key aspects for students 
in food-related courses. There is a clear awareness that these issues must be addressed when 
developing a food product, service or even equipment for the agri-food sector. However, it was 
found that students feel the need to have more support mainly by having more tools available 
to address this subject in their innovation projects, but also by having the support of the 
pedagogical staff of the institution in a practical environment.  
 
This survey also pointed out the potential candidates that can be targeted to take advantage 
of the FEEDtheMIND digital learning platform. Considering that more than half the students 
working in innovation projects are Master’s students, it can be implied that the potential 
candidates are the ones closer to the labour market and thus will benefit the most from the 
acquisition of knowledge and development of skills through the FEEDtheMIND project. 
Nonetheless, the FEEDtheMIND digital learning platform aims to be inclusive and provide the 
necessary tools to every student that wishes to deepen their knowledge and develop their 
skills. 
 
In summary, this survey evidences that there is a clear opportunity for the development of a 
learning platform such as the one to be developed in the framework of the FEEDtheMIND 
project. This digital tool shall take into consideration the subjects on which the students stated 
having less available resources to fulfil their needs. It will then be an asset for students working 
in their projects or just as a complement to their education degree. And although the 
FEEDtheMIND digital learning platform will not be able to address all the phases of an 
innovation project, the students will be encouraged to continue to learn in a project-based 
manner and therefore will continue to be monitored by the pedagogical staff of the HEI of 
choice. With the knowledge acquired with this report, the pedagogical staff of each partner HEI 
will be able to adapt their support sessions and address the subjects the students feel less 
comfortable with. 


