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Permanent knowledge alliance between businesses 
and HEIs in the food-related sectors

Joint HE-B and modern training and 
educational methodologies

Innovative skills and entrepreneurial 
mindset of the future generation of 

graduates and the food-related studies 

Improvement of academia-industry and 
stakeholders interplay in a Quintuple 

Helix innovation model. 

1° Jan 2018-30 June 2021



MULTIDIMENTIONAL 
APPROACH 

MULTI- and TRANS-
SECTORIAL

NETWORKING 
ENVIRONMENT

Permanent knowledge alliance between businesses 
and HEIs in the food-related sectors



HE teachers, 

students & 

trainees

Training 

providers

Businees

Enterprises

Policy makers



• Cross-industry knowledge platforms to support 
innovative multi-actor food clusters

- Innovative learning and teaching methods
- Test Open Innovation Methodologies (ASKFOOD

Labs, Virtual Incubator)
- Certification of skills

Interactive Atlas 

Forecast aggregator

Knowledge and Training 
hubs

Digital Business & 
Technology 

Environment - DBTE

Observatory of Skills in 
the  Food Sector

• Virtual tools based on the TEMPESTS model: 
scenarios, skills and training identifier, 
competences, professions

• Multisectorial and multidisciplinary environment to 
share and discuss issues about education and 
training

Main products

www.askfood.eu

http://www.askfood.eu/


Training, challenge based methodology
to trigger entrepreneurial and
professional skills in a business-HE joint
educational environment

Reversed
Incubator

Training Approaches/methodologies

www.askfood.eu

http://www.askfood.eu/


• Cross-industry knowledge platforms to support 
innovative multi-actor food clusters

- Innovative learning and teaching methods
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TRAINING NEEDS 
SURVEY 

http://www.askfood.eu/


Target vs. benefits

Higher Education
and training 

providers

Food-related
businesses

Students 
Trainees

• New tools and 
approaches for teaching, 
curriculum development

• New skills to promote
innovation

• Interplay with different
stakeholders and 
networking environment

• Innovative, inspiring 
training envir. & tools

• Entrepreneurial skills 
development

• Networking environment
• Identification key skills for 

future jobs and increased 
employability

• Opportunities for mobility

• Strategic frameworks to 
promote innovation and 
related training

• Tools to boost innovation
• Talent Marketplace
• Local support through

knowledge clusters
• Identify necessary skills for 

future employees

www.askfood.eu

http://www.askfood.eu/
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https://www.askfood.eu/tools/smart-atlas/

https://www.askfood.eu/tools/smart-atlas/


FEATURES
- Open repository of  different items to be used as an inspiration or as a self-training tool to 

increase Personal Knowledge, and to increase Shared Knowledge and Knowledge Sharing in 
the Food Industry.

- 8 categories 
- Two-ways usage (as visitor, as contributor)

TARGET END-USERS
- All target groups: students, researchers, teachers, training providers, business, start-ups, 

etc…



https://www.askfood.eu/tools/forecast/

Under revision

https://www.askfood.eu/tools/forecast/


https://www.askfood.eu/tools/forecast/

FEATURES
- Scenarios and trends of the 8 power-breaking forces that will shape the competitive scenario 

of the food-related sectors
- Identification of skills and future professions for the 8 forces
- TEMPESTS model 

Technology, Economics, Market habits, Policy and regulatory framework, 
Environment, Science, Transformative industry, Social dynamics)

TARGET END-USERS
- All target groups: students, researchers, teachers, training providers, business, start-ups, etc…

https://www.askfood.eu/tools/forecast/


Under revision

3D printing specialist….

biorefinery expert….

Drone driver…..



https://www.askfood.eu/tools/itgi/

https://www.askfood.eu/tools/itgi/


FEATURES
- It provides self-assessment tools to avoid skill mismatch, and to support personal learning 
and career paths for present and future food professionals.
- Identification of career paths in food industry, food service, research; new professions

and new skills

TARGET END-USERS
- All target groups: students, researchers, teachers, food professionals,  training providers, 

managers, business, etc…

https://www.askfood.eu/tools/itgi/

https://www.askfood.eu/tools/itgi/


https://www.askfood.eu/tools/itgi/

https://www.askfood.eu/tools/itgi/


Digital Business & Training Ecosystem

Digital Business 
Ecosystem

Digital Training 
ecosystem 

Knowledge Cluster 

www.askfood.eu
Launch by 24° July 2021

http://www.askfood.eu/


www.askfood.eu
Launch by 24° July 2021

• Networking environment (Community of Practice)
Industry-HE
Talents-job market
Professionals
Training providers

• Training materials and tools to promote innovation in the 
food system

REGISTRATION 
(FREE)

http://www.askfood.eu/


www.askfood.eu
Launch by 24° July 2021

REGISTRATION 
(FREE)

http://www.askfood.eu/


www.askfood.eu

Platform that supports the activity of the Community of Practices and the 
Knowledge Clusters. 
It is organized as a Knowledge Map/Aggregator and Practice Sharing Tool and 
developed around six building blocks (BB) of the learning and knowledge 
management process

REGISTRATION 
(FREE)

http://www.askfood.eu/


www.askfood.eu

Training resources to support innovation in the food production system

REGISTRATION 
(FREE)

http://www.askfood.eu/


ASKFOOD Observatory
on education and skills

in food-related
sectors

https://www.askfood-observatory.net/

https://www.askfood-observatory.net/


https://www.askfood-observatory.net/

AIMS
• to connect experts and representatives from different stakeholders of the food sector to

boost innovative HE and training and to upskill the workforce in a lifelong learning
perspective,

• to monitor knowledge, skills and competences needs of the future food professionals based
on trends and scenarios;

• to collect innovations/initiatives in education and training and boost their implementation
• to carry out research, directed mainly at providing firms and policy makers with indications

concerning future trends and their impact on training offer and demand
• to stimulate the development of projects on education and training

https://www.askfood-observatory.net/


https://www.askfood-observatory.net/

FEATURES
- Two components

- Community of Practice (members, Scientific Board and Management Board)
- Virtual platform 

TARGET END-USERS
- All target groups: students, researchers, teachers, food professionals,  training providers, 

business, policimakers, etc…

NEW ENTRIES ARE WELCOME

https://www.askfood-observatory.net/


https://www.askfood.eu/reversed-incubator-0

ASKFOOD Reversed Incubator
Innovative methodological approach aiming at inverting the 
logic with which we transform ideas into new businesses and 
companies. It combines training with entrepreneurial 
opportunities and concrete ideas to generate innovation in 
food-related sectors.

https://www.askfood.eu/reversed-incubator-0


https://www.askfood.eu/reversed-incubator-0

https://www.askfood.eu/reversed-incubator-0


www.askfood.eu

9 companies (various regions)
12 Teams (three Universities)

2020 editions
- Netherlands (WUR)
- Croatia (UZag)

2021 editions
- Italy (UniTE + Federalimentare) (5 

teams + 4 food companies)
- Netherlands (WUR)

http://www.askfood.eu/


FEATURES
- It allows a joint collaboration between students-academic tutors-companies
- It could boost innovative ideas (products, services, business, etc…)
- Positive evaluation from participants  

TARGET END-USERS
- All target groups: students, researchers, teachers, food professionals,  training providers, 

managers, business, etc…



IN THE FOOD AND FOOD-RELATED SECTORS 

RESPONSIBLE RESEARCH, INNOVATION AND 
EDUCATION IN THE FOOD & FOOD –RELATED 

SECTORS 

Exploitation and 
sustainability of the 

products/virtual tools

ISEKI-Food Association
(Observatory)
New projects

University of Teramo

????
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