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Cover	 Image:	 On	 Wednesday	 during	 the	 study	 visit,	 participants	 were	 asked	 to	 formulate	 the	 Vision	 and	 Values	 and	 the	 Programme	
Outcomes	for	the	FOODI	MSc	Programme	and	type	these	into	electronic	worksheets.	This	was	done	on	a	group	basis.	Each	of	five	groups	
had	access	to	an	electronic	device	at	their	respective	tables,	a	password	to	a	Gmail	account	and	as	they	completed	the	worksheets,	these	
could	be	visualised	in	real	time	on	the	projector	screen	in	the	study	visit	venue.	This	also	facilitated	comparison,	collation	and	consolidation	
of	the	Vision	and	Values	statements	and	Programme	Outcomes.	
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FOODI	Study	Visit	Participants	at	University	College	Dublin,	Belfield,	Tuesday,	
September	17,	2019	
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Executive	Summary	

As	 a	 partner	 in	 the	 FOODI	 Consortium,	University	 College	Dublin	 (UCD)	 hosted	 a	 group	of	 visiting	
academics	 and	 administrators	 from	 the	 14	 FOODI	 Consortium	 Partner	 Higher	 Education	 Institutions	
(HEIs)	 based	 in	 Italy,	 Greece,	Malaysia,	 Cambodia	 and	 Thailand	 for	 a	week	 in	 September	 (16th	 –	 20th,	
both	inclusive)	together	with	Research	Innovation	and	Development	Lab	(ReadLab	P.C.)	from	Greece	as	
technical	support	specialists	focussed	on	technology-enhanced	learning	solutions,	quality	management	
in	 education	 and	 design	 and	 development	 of	 training	 materials.	 The	 aims	 of	 the	 visit	 were	 to:	 1)	
demonstrate	elements	of	relevant	UCD	Programmes,	in	particular	the	online	MSc	in	Food,	Nutrition	and	
Health	and	to	discuss	their	transferability	to	the	proposed	FOODI	Programme,	and	2)	to	work	with	the	
FOODI	Partner	HEIs	on	the	proposed	Programme	Curriculum	Design	to	ensure	it	was	appropriate	to	their	
needs,	based	on	their	country	and	institutional	context.	Thirty-four	delegates	participated	in	a	focused	
week	 of	 activities,	 including	 key	 involvement	 from	 UCD	 Teaching	 &	 Learning	 and	 UCD	 Innovation	
Academy	 units	 as	 well	 as	 colleagues	 from	UCD	 School	 of	 Agriculture	 and	 Food	 Science	 and	 the	 UCD	
School	of	Public	Health,	Physiotherapy	and	Sports	Science.	Emphasis	was	on	striking	a	balance	between	
being	instructive	and	participative,	the	latter	approach	seen	as	pivotal	to	successful	delivery	of	an	initial	
Curriculum	Design.	The	visit	was	structured	logically	around	the	Curriculum	Development	Process	used	
by	UCD	Teaching	&	Learning	as	a	systemic	means	of	developing	new	courses.	Participants	were	initially	
welcomed	to	UCD	and	introduced	to	the	University	and	then	introduce	to	the	Curriculum	Development	
Process.	 The	 results	 of	 work	 package	 were	 reviewed	 and	 outcomes	 were	 reported	 so	 that	 the	
information	generated	could	inform	the	Curriculum	Development	Process.	Presenters	from	each	partner	
Asian	country	talked	about	the	FOODI	context	in	their	own	situation,	with	talks	framed	around	a	series	
of	key	questions	relating	to	the	agriculture	and	food	industry,	its	main	products,	trade,	exports,	law	and	
regulations	and	national	culinary	stereotypies.	An	optional	tour	of	both	the	Food	Processing	and	Food	
Analytical	 laboratories	 was	 conducted	 on	 late	 Monday	 and	 Tuesday	 afternoons.	 Participants	 were	
engaged	by	 the	UCD	 Innovation	Academy	 in	 a	 session	of	 creativity	 and	 learning	by	doing	 to	highlight	
practical	 aspects	 likely	 to	 be	 key	 to	 the	 FOODI	 Programme.	 The	 development	 of	 two	 UCD	 Master	
Programmes	 –	 the	MSc	 in	 Food	 Regulatory	 Affairs	 and	 the	 online	MSc	 in	 Food,	 Nutrition	 and	Health	
were	elaborated.	Also,	five	UCD	staff	engaged	in	innovative	teaching,	learning	and	assessment	strategies	
presented	 their	 techniques	 to	participants.	The	study	visit	 culminated	 in	development	of,	and	general	
agreement	 on	 a	 proposed	 Curriculum	 Design	 for	 the	 FOODI	 MSc	 programme.	 This	 process	 (the	
Curriculum	 Development	 Process,	 referred	 to	 above)	 had	 begun	 on	Monday	 when	 participants	 were	
asked	to	engage	with	the	process	and	to	think	about	what	they	thought	the	Vision	and	Values	of	FOODI	
should	 be,	 and	 what	 they	 would	 like	 the	 Programme	 Outcomes	 to	 encapsulate,	 embodied	 in	 FOODI	
Graduate	 attributes.	 There	 had	 been	 some	 engagement	 in	 this	 process	 prior	 to	 the	 study	 visit.	
Participants	were	allocated	to	each	of	five	groups	so	that	a	balance	was	achieved	between	nationality,	
seniority	and	areas	of	expertise.	Each	group	had	access	to	an	electronic	device.	Each	group	had	access	to	
a	series	of	worksheets	where	they	could	outline	the	Vision	and	Values	statements,	the	sub-components	
of	which	were	(i)	purpose,	 (ii)	education	and	discipline	values,	 (iii)	nature	of	 the	 learning	environment	
for	 students	and	 (iv)	key	approaches	 for	 teaching,	 learning	and	assessment.	Also,	a	 list	of	Programme	
Outcomes	that	they	deemed	 important	and	relevant	were	agreed	upon.	These	two	key	aspects	of	the	
Curriculum	Development	Process	were	each	 fed	by	wi-fi,	 from	each	 group	device,	 to	 a	 central	 laptop	
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device	and	could	be	projected	onto	the	screen	in	the	venue	and	visualised	in	real	time.	Thus,	a	series	of	
Vision	and	Values	statements	were	generated.	Participants	were	asked	to	vote	on	each	component	of	
the	Vision	and	Values	statements	and	on	this	basis	an	amalgamated	or	aggregate	Vision	and	Statement	
was	generated.	It	read	as	follows:	

Purpose:	Be	able	to	demonstrate	advanced	knowledge	and	skills	in	the	interdisciplinary	field	of	food	
science	and	technology	with	strong	technical	capability	to	contribute	in	the	transformation	of	the	food	
industry	through	creative,	innovative	and	professional	approach.	

Education	and	Discipline	Values:	The	programme	will	expose	students	to	core	and	elective	courses	
which	will	enable	them	to	critically	analyse,	synthesize,	evaluate,	interpret	and	communicate	aspects	of	
the	 food	business	 sector	 in	 a	 professional	 and	ethical	manner	 to	 foster	 creativity	 and	 innovation	 and	
thereby	enhance	development	and	resolve	challenges.	

The	 nature	 of	 the	 learning	 environment	 for	 students:	 The	 learning	 will	 be	 transnational,	 diverse,	
adaptive,	innovative	blended	learning	environment	using	a	variety	of	methodologies	and	tools	including	
traditional	 classroom	 lectures,	 laboratory	 work,	 field	 trips,	 case	 studies	 and	 simulations,	 team-based	
learning	 and	 project	work,	 self-directed	 and	 autonomous	 learning,	workshops,	 seminars,	 professional	
industry	internships	as	well	as	webinars,	on-line	tutorials	and	include	the	auspices	of	FOODI	Centres	of	
Excellence	for	vocational	training	courses	and	digital	learning	(e.g.	MOOCs).	

The	key	approaches	to	teaching,	learning	and	assessment:	Academia-industry	collaboration,	diverse	
learning,	 critical	 thinking,	 projects,	 presentation,	 design	 thinking	 and	 prototype	 development,	
teamwork,	collaboration,	discourse	and	debate,	group-based	project	learning,	assignment,	mentorship,	
case	studies	aligned	to	regional	challenges	but	with	a	national	and	international	context.	

The	associated	Programme	Outcomes	agreed	were	as	follows:	
•	 Integrate	 knowledge	of	 food	 science/technology/entrepreneurship	principles	 for	 transformation	

of	the	food	industry	to	produce	quality,	safe,	sustainable,	healthy	food.	
•	 Critically	evaluate	and	apply	 innovative	technologies	 for	positive	disruption	and	development	of	

the	food	industry.	
•	 Conduct	research	and	adhere	to	legal,	ethical	and	professional	practices	in	food	innovation.	
•	 Demonstrate	 the	 ability	 to	 perform	 and	 effectively	 communicate	 original	 research	 in	

interdisciplinary	areas	of	food	science,	technology	and	entrepreneurship.	
•	 Implement	 standard	 analytical	 and	 innovative	methods	 including	 digital	 technologies,	 statistical	

software	to	monitor	the	risks	and	hazards	influencing	food	quality.		
•	 Demonstrate	responsibility	 in	planning,	resource	management,	supervision,	problem	solving	and	

managing	work	within	a	team	and	collaboratively	with	other	teams.	
•	 Analyse	 the	 main	 economic	 and	 strategic	 issues	 concerning	 food	 markets	 and	 consumer	

preferences,	creating	effective	marketing	plans	for	the	food	industry	
•	 Plan	or	 lead	 an	 entrepreneurial	 venture/	 “start-up”	 or	 apply	 intrapreneurial	 intervention	 in	 the	

food	domain.	
Target	audiences	for	the	uptake	of	FOODI	MSc	Programme	and	the	desirable	skills	that	they	should	
possess	were	also	agreed	upon.	A	 list	of	major	and	minor	 topics	 that	 should	be	 included	and	how	
these	 should	 be	 sequenced	 and	 structured	was	 decided	 on	 the	 penultimate	 day	 of	 the	 visit,	 with	
some	 discussion,	 iteration	 and	 refinement	 on	 the	 final	 day	 in	 advance	 of	 the	 FOODI	 Steering	
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Committee	meeting.	 It	was	decided	by	 general	 agreement	 that	 the	 FOODI	MSc	Programme	would	
contain	 90	 credits	with	 a	 core	 allocation	of	 72	 credits	 and	 an	 elective	 allocation	of	 18	 credits,	 the	
latter	 to	 encompass	 the	 elements	 of	 the	 two	 streams	 envisaged	 for	 the	 FOODI	 Programme.	 Core	
courses	 included	 Research	 and	 Investigative	 Processes,	 Food	 Quality,	 Micro-and	 Macronutrient	
Analysis,	Food	Process	Design,	Processing	Effects	on	Structural	and	Functional	Components	of	Foods,	
Entrepreneurship	 and	 Business	 Strategy,	 Food	 Safety,	 Law	 and	 Regulation	 and	 Food	 Supply	 Chain,	
Traceability	 and	 Sustainability.	 A	 Project	 component	 of	 30	 credits	 was	 decided	 upon	 although	
significant	 discussion	 occurred	 at	 the	 practical	 aspects	 of	 how	 this	 would	 work.	 The	 Project	
component	was	subdivided	into	three	areas	–	a	course	on	Creativity,	Design	Thinking	and	Innovation,	
an	Internship	or	Industry-based	work	project	and	a	report,	written	in	thesis	format,	but	not	formally	
recognised	as	a	thesis.	Significant	discussion	occurred	about	how	this	component	would	operate	and	
how	 the	 sub	 components	would	 be	weighted	 and	 sequenced	 and	 further	 discussion	was	 required	
after	 the	study	visit	 to	arrive	at	 tentative	agreements.	There	were	also	a	 series	of	elective	courses	
which	 included	 Food	Packaging,	Halal	 Regulation,	 Food	 Sales	 and	Marketing,	Nutrition	 and	Health,	
Hot	 Topics/Global	 Issues	 and	 Consumer	 Behaviour.	 Students	 would	 need	 to	 complete	 3	 of	 the	
elective	 modules	 to	 complete	 18	 credits	 of	 electives	 courses.	 Crucially,	 since	 the	 target	 audience	
included	up-skilling	professionals	and	career	changers,	there	was	a	conditional	course	in	Introductory	
Food	Science,	bearing	no	credits.	
No	discussion	or	decision	 regarding	 the	Vocational	&	Educational	 Training	 (VET)	 components	were	
taken	in	Dublin	but	these	were	to	be	discussed	in	Salerno	at	the	UNISA	study	visit.	
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List	of	Participating	Higher	Education	Institutions	
	
IRELAND	
University	College	Dublin	(UCD)	
	
ITALY	
Università	degli	Studi	di	Salerno	(UNISA)	
	
GREECE	
Panepistimio	Aigaiou	-	University	of	the	Aegean	(UAegean)	
Athens	Metropolitan	College	(AMC)	
	
MALAYSIA	
Universiti	Teknologi	Malaysia	(UTM)	
Universiti	Teknologi	MARA	Sarawak	(UiTM)	
Universiti	Kuala	Lumpur	(UniKL)	
University	of	Malaya	(UM)	
	
CAMBODIA	
University	of	Heng	Samrin	Thbongkhmum	(UHST)	
University	of	Battambang	(UBB)	
Svay	Rieng	University	(SRU)	
Institute	of	Technology	of	Cambodia	(ITC)	
Ministry	of	Education,	Youth	&	Sport	(MoEYS)	
	
THAILAND	
Prince	of	Songkla	University	(PSU)	
Asian	Institute	of	Technology	(AIT)	
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List	of	Study	Visit	Participants	

Higher	Education	Institution	 Participant	Name	 Participant	Expertise	
Universiti	Teknologi	Malaysia	(UTM)	 Prof	Rosmini	Omar	

	
	
	
	
Dr	Nor	Aiza	Mohd	Zamil	
	
	
	
Prof	Siti	Zaleha	Abdul	Rasid	
	
	
	
Dr	Eraricar	Salleh	
	
	
Prof	Fauziah	Sheikh	Ahmad	
	

Leadership	&	Management	
Small	 &	 Medium	 Enterprise	 (SME)	
Development	
International	Business	
	
Financial	Accounting	
Management	Accounting	
Corporate	Governance	
	
Financial	Accounting	
Management	Accounting	
Risk	Management	
	
Active	Food	Packaging	
Functional	Food	
	
Marketing	
Consumer	Behaviour	
Branding	
SME	Entrepreneurship	
	

Universiti	Teknologi	MARA	Sarawak	(UiTM)	 	Prof	Margaret	Chan	Kit	Yok	 	
	
	
Prof	Siew	Eng	Ling	
	
Prof	Mohammad	Isa	Mohamadin	
	

Food	 Development	 &	 Processing	
(particularly	upstream	production)	
	
Data	Analysis	
	
Food	Halal	Analysis	

Universiti	Kuala	Lumpur	(UniKL)	 Dr	Noriza	Ahmad	
	
	
	
	
Mazidah	Abd	Rahman	
	
	
Faridatul	Ain	Mohd	Rosdan	
	

Food	Safety	
QA	&	QC	
Halal	Management	Systems	
Protein	Synthesis	
	
Food	Packaging	&	Food	Safety	
Halal	Management	Systems	
	
Food	Engineering	
Food	Plant	Design	
Powder	Technology	
	

University	of	Malaya	(UM)	 Prof	Dr	Ramesh	T	Subramaniam	
	
	
	
	
Assoc.	Prof.	Dr.	Ramesh	Kasi	
	
	
	
	
Dr.	Fatin	Saiha	Omar	
	

Polymeric	 Materials	 (Carbohydrate,	
Proteins,	Lipids)	
Polymer	Chemistry	
Polymer	Physics	
	
Materials	Science	
Biomaterials,	Biopolymers	
Polymer	Physics	
Polymer	Characterisation	
	
Materials	Science	
Polymer	Physics	
Polymer	Characterisation	
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University	 of	 Heng	 Samrin	 Thbongkhmum	
(UHST)	

Vannaro	Pin	
	
	
	
Mr	Pin	Tara	
	
	
Mr	An	Theal	
	

Agricultural	Science	
Fruit	Crop	Production	
Forage	Crop	Production	
	
Food	Processing	
Food	Development	
	
Agronomy	Science	

University	of	Battambang	(UBB)	 Dr	Sam	Rany	
	
	
	
	
Koemseang	Nhoung	
	
Mr	Phyrum	Vor	
	

Laws	&	Regulations	
Educational	Policies	
Internal	 Quality	 Assurance	 in	 Higher	
Education	
	
Animal	Science	&	Veterinary	Medicine	
	
Human	Resource	Management	
Business	Administration	
	

Svay	Rieng	University	(SRU)	 Mr	Loek	Virak	
	
Dr	Serey	Mardy	
	
	
Mr	Khun	Rottana	
	

Business	Administration	
	
Agricultural	Economics	
Agricultural	Marketing	
	
Chemistry	
Laboratory	Management	

Institute	of	Technology	of	Cambodia	(ITC)	 Dr	Hasika	Mith	
	
	
	
	
Dr	Reasmey	Tan	
	

Food	Microbiology	
Food	Processing	&	Preservation	 	
Food	Product	Development	
Food	Safety	&	Quality	
	
Food	Biotechnology	
Food	Processing	
Food	Microbiology	
Food	Safety	
Product	Development	

Ministry	of	Education,	Youth	&	Sport	(MoEYS)	 Dr	Nith	Bunlay	
	

Higher	Education	Capacity	Building	
Qualification	Framework	
University	&	Programme	Licensing	
	

Prince	of	Songkla	University	(PSU)	 Prof	Kongkarn	Kijroongrojana	
	
	
Prof	Muttita	Meenune	
	
	
	
Punnanee	Sumpavapol	
	

Product	Development	
Sensory		Evaluation	
	
Food	Chemistry	
Flavour	Chemistry	&	Technology	
Fruit	&	Vegetable	Technology	
	
Food	Safety	
Food	Microbiology	
	

Asian	Institute	of	Technology	(AIT)	 Dr	Anil	Kumar	Anal	
	
	
	
	
Dr	Loc	Thai	Nguyen	
	

Food	Safety	
Food	Microbiology	
Food	Chemistry	
Food	Biotechnology	
	
Food	Engineering	
Food	Processing	
Biosensor	&	Chemical	Sensors	
Waste	Utilisation	
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Panepistimio	 Aigaiou	 -	 University	 of	 the	
Aegean	(UAegean)	

Dr	Ioannis	Kinias	 Business	Management	
Entrepreneurship	
	

Research	 Innovation	 and	 Development	 Lab	
(ReadLab	P.C.)	

Mr	Stefanos	Veganas	 Electrical	&	Computer	Engineer	
Artificial	Intelligence	
Virtual	Learning	
	

Athens	Metropolitan	College	(AMC)	 Ms	Eleni	Damianou	
	

Environmental	Science	
Business	Analysis	
Economics	
Sustainable	Development	
	

Università	degli	Studi	di	Salerno	(UNISA)	 Prof	Francesco	Marra	
	

Computer	Simulation	of	Food	Processes	
Microwave	Food	Processing	
Radio-frequency	food	processing	
Heat	&	Mass	Transfer	
	

University	College	Dublin	 Prof	Frank	Monahan	
	
	
	
Dr	Peter	Dunne	
	
	
	
	
Mrs	Angela	Brennan	
	

Food	Chemistry	
Meat	Science		
Food	Analysis	
	
Food	Chemistry	
Meat	Science	
Food	Analysis	
Food	Biotechnology	
	
Nutrition	
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Study	Visit	Programme	Summary	and	Schedule	
All	sessions	will	be	held	in	room:	FS1.08A	in	the	Agriculture	Building	unless	otherwise	indicated.	

	AGENDA	
	

Monday	16th	September	2019	

09.00	-	09.20	 Welcome	to	UCD	
	
Introduction	to	UCD	and	aims	of	the	study	visit	week.	
	
By	Prof	Frank	Monahan		
	

09.20	-	09.40	
	

Introductions	
	

09.40	-	10.00	
	
	
	
	
	

The	Curriculum	Design	Process	(CDP)	
	
Overview	of	the	CDP	stages	that	will	be	covered	during	the	study	visit.		
	
By	Prof	Frank	Monahan		
	

10.00	-	11.00	 Summary	of	the	Work	Package	1	groundwork	
	
4	x	10	minute	presentations:	
	
• ‘Identification	of	similar	curricula	in	Europe’	
	
By	Dr	Ioannis	Kinias,	UAegean	
	
• ‘Identification	of	similar	curricula	in	Asia	and	Industry	focus	groups’	
	
By	Prof	Margaret	Chan	Kit	Yok,	UiTM		
	
• ‘Identification	of	existing	Professional	Training	courses,	Skills	needs	analysis	and	

Internship	demand’	
	
By	Ms	Eleni	Damianou,	AMC		
	
Interpretation	of	the	WP	1	key	findings	followed	by	group	discussion	
	
By	Dr	Ioannis	Kinias,	UAegean	
	
Objective:	As	everyone	will	have	had	the	opportunity	to	read	the	WP1	report	prior	to	

the	visit,	this	will	be	a	high	level	summary	of	the	main	findings	from	each	component	part	
of	the	WP1	groundwork	followed	by	an	interpretation	as	to	how	these	findings	might	feed	
into	the	proposed	FOODI	MSc	programme.	
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By	the	end	of	this	session,	we	will	have	the	information	required	for	the	subsequent	

discussions	of	the	various	stages	of	the	CDP.	
	

11.00	-	11.20	 Coffee/tea	break		
11.20	-	13.00	 ‘Vision,	Values	&	Country	Context’		

	
3	x	10	minute	presentations	by	the	Principal	Project	partners:	

	
• Malaysia:					Prof	Margaret	Chan	Kit	Yok,	UiTM	
• Thailand:						Dr	Anil	Kumar	Anil,	AIT	
• Cambodia:			Dr	Rany	Sam,	UBB	
	
Objective:	 The	 curriculum	 is	 highly	 influenced	 by	 the	 social,	 physical,	 economic	 and	

cultural	 environments.	 The	 presentations	 will	 share	 the	 contextual	 influences	 of	 the	
respective	 countries	 in	 the	 agriculture	 and	 food	 industry	 landscape	 that	will	 determine	
the	scope	of	the	FOODI	MSc	programme.	Group	discussion	will	follow	with	consideration	
of	the	need’s	assessment	from	WP1	to	inform	a	vision	&	values	statement.	

	
By	 the	 end	 of	 this	 session,	 a	 vision	 &	 values	 statement	 for	 the	 FOODI	 MSc	

programme	and	who	the	target	audience	is	will	be	created	(stage	1	of	the	CDP)	and	can	
be	revisited	throughout	the	course	of	the	week	as	necessary.	

	
13.00	-	14.15	 Lunch	in	main	restaurant,	Gerard	Manley	Hopkins	Building.	

	
14.15	-	15.30	
	
	

‘Collaboration	is	key’	
	
By	 Prof	 Dolores	 O’Riordan,	 Director	 of	 UCD	 Institute	 Of	 Food	 &	 Health	 and	 UCD	

member	of	‘Asia	Matters’		
	
‘Experience	of	an	internship	including	the	benefits	and	limitations’	
	
By	 current	 students	 Róisín	 O’	 Sullivan	 and	 Michelle	 Kearns	 with	 Glanbia	 Nutrition	

Group	and	The	Department	of	Agriculture,	Food	and	the	Marine.	
	
	
Location:	Global	Lounge,	Gerard	Manley	Hopkins	Building	
	
Objective:	 The	 UCD	 Institute	 of	 Food	 and	 Health	 has	 strong	 links	 with	 industry,	

enterprise	 and	 government	 agencies.	 Central	 to	 the	 Institute's	 philosophy	 is	 the	
translation	of	its	research	for	commercial,	economic	and	societal	impact.		

	
By	 the	 end	 of	 this	 session,	 the	 benefits	 of	 involving	 potential	 employers	 in	 the	

delivery	 of	 learning,	 collaboration	 on	 research/projects,	 sharing	 equipment	 and	
developing	 career	 opportunities	 will	 be	 demonstrated	 and	 also	 how	 new	 product	
innovations	can	emerge.		

	
15.45	-	16.20	 Coffee/tea	break	(return	to	FS1.08A)	
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16.20	-	17.00	 Laboratory	tour,	O’Brien	Science	Centre	South	(optional)	

	
By	Dr	Sabine	Harrison,	Senior	Technical	Officer	
	

	

Tuesday	17th	September	2019	

09.00	–13.00	
	

(20	min	
coffee/tea	break	
approx	11.00)	
	

‘Creativity	&	the	ability	to	innovate	–	learn	by	doing’	
	
Innovation	Academy	Workshop	introduced	by	Dr	Colman	Farrell,	Head	of	Programme	

Development	 and	 facilitated	 by	 Entrepreneurial	 Specialists	 Kathleen	 Lonergan	Erickson	
and	Jacinta	Owens.		

	
Location:	Shackleton	Lounge,	O’Brien	Centre	South	
	
Objective:	Innovation	has	been	highlighted	as	an	essential	 element	of	 the	proposed	

FOODI	MSc	programme.	This	workshop	aims	to	demonstrate	the	importance	of	a	'hands-
on'	 learning	 approach	 and	 introduces	 example	 strategies	 for	 innovation.	 In	 addition,	 a	
brief	overview	of	the	successful	collaborations	to	date	by	the	Innovation	Academy	in	Asia	
will	be	shared.		

	
By	the	end	of	this	workshop,	the	importance	of	 'experiential	 learning’	as	the	most	

effective	 approach	 to	 creating	 an	 innovative	 mindset	 will	 be	 demonstrated	 and	
strategies	 as	 to	 how	 this	 might	 be	 incorporated	 within	 the	 FOODI	 MSc	 programme	
discussed.	

	
13.00	-	14.30	 Lunch	in	main	restaurant,	Gerard	Manley	Hopkins	Building.						

	
14.30	-	15.30	 ‘A	Tale	of	two	Masters’	

	
By	Dr	Aideen	McKevitt,	Programme	Director	MSc	Food	Nutrition	and	Health	
	
Objective:	This	 interactive	session	will	give	an	overview	of	how	two	of	UCD’s	online	

MSc	programmes	(MSc	Food	Regulatory	Affairs	and	MSc	Food,	Nutrition	&	Health)	have	
evolved	since	their	original	conception	to	present.	

	
By	 the	 end	 of	 this	 session,	 there	 will	 be	 a	 demonstration	 &	 discussion	 of	 what	

elements	 contribute	 to	 the	 successful	 design	 and	 delivery	 of	 a	 programme	 and	 their	
potential	relevance	within	the	proposed	FOODI	MSc	programme.	

	
15.30	-	16.00	 Using	the	‘Flipped	Classroom’	approach	for	Blended	Learning	-	the	pros	and	cons	

	
By	Dr.	Amalia	Scannell	
	

16.00	-	16.20	 Coffee/tea	break				
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16.20	-	17.00	 Laboratory	tour,	Agricultural	building	(optional)	
	
By	Dr	 Vincenzo	 del	Grippo,	 Food	&	Nutrition	 Technologist	 and	Dr	 Tesfaye	 Bedane,	

Research	Fellow		
	

17.15	-	20.00	 FOODI	Group	Welcome	Meal	in	the	University	Club	and	Group	Photo	
	

	

Wednesday	18th		September	2019	

09.00	-	13.00	
	
(20	 min	

coffee/tea	break	
at	11.00)	

‘Consolidation	of	the	FOODI	MSc	Programme	Outcomes’	
	
Workshop	facilitated	by	Prof	Frank	Monahan	&	Dr.	Aideen	McKevitt		
	
Objective:	 The	 development	 of	 programme	 outcomes	 is	 critical	 to	 assist	 in	 the	

decisions	 around	 curriculum	 design	 and	 also	 to	 communicate	 to	 students	 &	 other	
stakeholders	 the	 purpose	 and	 focus	 of	 the	 FOODI	MSc	 programme.	 Each	HEI	will	 have	
submitted	their	desired	programme	outcomes	prior	to	the	visit	and	these	will	be	shared	&	
discussed.		

	
By	the	end	of	this	workshop,	a	set	of	core	outcomes	will	be	agreed,	with	potentially	

a	few	further	outcomes	tailored	to	the	individual	HEI’s	(stage	2	of	the	CDP).	
	

13.00	-	14.30	 Lunch	break	-	Walk	around	campus	with	picnic	bag.			
	

14.30	-	17.00	
	
(20	 min	

coffee/tea	break	
at	 approx.	
16.00)	

‘Mapping	potential	Teaching,	Learning	and	Assessment/Feedback	methods’	
	
By	UCD	academics:		
Dr	Sharleen	O’Reilly,	Dr	Celine	Murrin,	Dr	Breige	McNulty	and	Prof	Jim	Lyng	
	
Objective:	 The	 purpose	 of	 curriculum	 mapping	 is	 to	 ensure	 that	 the	 teaching	 and	

learning	 activities,	 assessments,	 and/or	 content	 of	 a	 programme	 align	 with	 the	
programme	 outcomes.	 Case	 studies	 will	 demonstrate	 successful	 potential	 teaching,	
learning	 &	 assessment/feedback	 approaches	 used	 within	 both	 the	 current	 MSc	 Food,	
Health	&	Nutrition	plus	other	food	related	programmes	offered	in	UCD.		

	
By	 the	 end	 of	 this	 session,	 some	 potential	 teaching,	 learning	 and	

assessment/feedback	 methods	 will	 be	 identified	 and	 debated	 as	 to	 their	 relevance	
within	the	context	of	the	proposed	FOODI	MSc	programme	(stage	3	of	the	CDP).	

	
Thursday	19th		September	2019	

09.00	-	10.30	 ‘Essential	transferable	skills	toolkit	for	Masters	students'	
	
	By	Julie	Dowsett,	Postgraduate	Programme	Manager	and	Executive	Education	
	
Objective:	 This	 session	will	 demonstrate	 the	 importance	of	 equipping	 students	with	
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the	 key	transferable	skills	 that	 industry	 look	 for	 in	 employees,	and	 will	 highlight	 some	
examples	of	how	this	can	be	achieved.		

	
By	 the	 end	 of	 this	 session,	 it	 will	 be	 possible	 to	 assess	 how	 such	 skills	 might	 be	

incorporated	within	 the	 FOODI	 MSc	 programme	 through	 appropriate	 teaching,	
learning	and	assessment	methods.	

	
10.30	–13.00	
	
(20	 min	

working	
coffee/tea	break	
approx	11.00)	

‘Curriculum	Structure	and	Coherent	Learning	Approaches’	
	
Facilitated	by	Dr	Geraldine	O’Neill	
	
Objective:	This	workshop	will	focus	on	stage	5:	The	practicality	of	planning	the	FOODI	

MSc	programme’s	structure	and	learning	approaches.		
	
By	the	end	of	this	workshop,	using	the	agreed	outcomes	from	the	earlier	session,	a	

coherent	and	systematic	approach	to	the	teaching/learning	and	assessment	strategies	
will	be	discussed.	

		
13.00	-	14.30	 Lunch	in	main	restaurant,	Gerard	Manley	Hopkins	Building.	

	
14.30	-	16.00	 ‘Aligning	Programme	Outcomes	to	potential	Assessment	and	Feedback	strategies’	

	
Facilitated	by	Dr	Geraldine	O’Neill	
	
Objectives:	This	workshop	will	focus	on	stages	3	and	4	of	the	CDP.		
By	the	end	of	this	session,	we	should	be	able	to	

a)		 Develop	 some	 potential	 assessments,	 that	 align	 with	 the	 revised	
programme	outcomes	

b)		Map	these	to	the	programme	outcomes	
c)		Plan	some	key	feedback	strategies	to	use	across	the	programme(s)	

	
	

16.00	-	16.20	 Coffee/tea	break				
	

16.20	-	17.00	 Summary	of	work	completed	to	date	
	

Friday	20th		September	2019	

09.00	-	12.00	
	
(working	

coffee	 break	 at	
11am)	

Proposed	list	of	topics/courses	
	
Objective:	To	create	a	potential	 list	of	 recommended	 topics/course	 titles.	These	will	

then	 be	 distributed	 between	 the	 partners	 and	 they	 will	 be	 requested	 to	 write	 the	
proposed	 outcomes	 &	 assessment	 methods	 &	 recommended	 teaching	 &	 learning	
approaches.		

	
By	 the	 end	 of	 this	workshop,	 a	 list	 of	 desired	 topics/courses	will	 be	 created	 and	

over	 the	 next	 5	weeks,	 the	 outcomes	 for	 each	will	 be	 proposed	 and	 the	 appropriate	
teaching,	learning	&	assessment	approaches	be	recommended.	The	latter	will	have	to	
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be	 decided	 according	 to	 local	 context.	 Circulate	 them	 online	 for	 comments	 prior	 to	
consolidation	in	Italy.	

	
12.00	-	13.30		 Steering	Committee	Meeting:	

• Discussion	regarding	equipment	
• Financial	&	Reporting	update	
• Q&A	on	any	WP	areas	of	project	that	require	clarification		
• Study	report		
	

13.30	 End	of	visit.		Lunch	will	be	available	in	the	main	restaurant.		
	

	
	
NOTE:	Structure	of	the	Report.	
This	 report	 has	 been	 written	 according	 to	 the	 sequence	 of	 events	 that	 occurred	 during	 the	 study	 visit	
whereby	detail	is	elaborated	on	a	day-by-day	basis,	starting	on	Monday,	September	16th	and	culminating	in	
study	visit	outcomes	on	Friday,	September	20th.	
Throughout	 the	 report	 selected	 slides	 have	 been	 integrated	 to	 elaborate	 specific	 aspects	 of	 what	 was	
presented.		
Development	of	the	proposed	FOODI	Curriculum	structure	followed	a	systematic	but	iterative	process	and	
the	contributions	of	delegate	groups	to	final	proposed	outcomes	is	articulated	in	Tables	and	Figures.	
Specific	study	visit	outcomes	are	provided	in	a	series	of	five	boxes.	
All	materials	relevant	to	the	study	visit	including	presentations	have	been	uploaded	to	the	FOODI	Project	
intranet	HERE	(click	and	follow	link).	
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Study	Venue	–	FS1.08A,	Food	Science	Annex	(indicated	immediately	below)	
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Key	Objectives	
• To	 demonstrate	 some	 of	 the	 approaches	 used	 by	 University	 College	

Dublin	 in	both	 inculcating	and	fostering	an	 innovative	mindset	and	 in	
developing	a	new	Curriculum	or	Programme	at	Master’s	Degree	Level	
and		

• To	 demonstrate	 elements	 of	 relevant	UCD	 Programmes,	 in	 particular	
the	 online	 MSc	 in	 Food,	 Nutrition	 and	 Health	 and	 to	 discuss	 their	
transferability	to	the	proposed	FOODI	Programme	

• To	engage	 in	discussion	 to	elaborate	 the	needs	of	 FOODI	Consortium	
partners	to	meet	the	objectives	of	the	overall	project	

• To	 design	 a	 Curriculum	 that	 met	 the	 needs	 of	 the	 Asian	 HEI	 FOODI	
Consortium	partners	
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Study	Visit	Day	One	
Monday,	September	16,	2019	 	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

24	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

Study	Visit	Day	One	

Monday,	September	16,	2019.	Time:	09.00-13.00	
	

Activity:	Overview	of	The	Curriculum	Design	Process	

Objective:	to	 introduce	study	visit	participants	to	University	College	Dublin	(UCD)	and	outline	
the	schedule	for	the	study	visit,	explaining	the	rationale	for	the	schedule,	based	around	the	Curriculum	
Design	Process.		

Outline	 and	 Key	 Findings:	 The	 Curriculum	 Design	 Process	 provided	 the	 rationale	 and	
framework	 for	 the	 study	 visit	 since	 the	 overall	 objective	 of	 the	 study	 visit	 was	 to	 1)	 demonstrate	
elements	of	relevant	UCD	Programmes,		in	particular	the	online	MSc	in	Food,	Nutrition	and	Health	and	
to	 discuss	 their	 transferability	 to	 the	 proposed	 FOODI	 Programme,	 and	 2)	 to	 work	 with	 the	 FOODI	
Partner	 HEIs	 on	 the	 proposed	 Programme	 Curriculum	 Design	 to	 ensure	 it	 was	 appropriate	 to	 their	
needs,	 based	on	 their	 country	 and	 institutional	 context.	 The	purpose	of	 the	 introductory	 session	was	
also	to	elaborate	the	rigour	and	process	that	constitute	best	practice	when	designed	a	new	curriculum	
at	Masters	Programme	level.	Given	that	the	Curriculum	Design	Process	was	central	to	the	study	week,	
and	given	that	the	ethos	underlying	FOODI	was	inculcation	of	an	innovative	mindset,	UCD	teaching	and	
learning	and	UCD	Innovation	Academy	were	also	involved.	This	session	was	delivered	by	Professor	Frank	
Monahan	 who	 outlined	 the	 Curriculum	 Development	 Process	 by	 reference	 to	 the	 Curriculum	
Development	Wheel	 	 (Fig.1)	 used	 by	 Professor	 Geraldine	 O’Neill	 of	 UCD	 Teaching	 and	 Learning	 and	
drawing	on	best	practice	in	coherent	and	integrated	course	design	outlined	by	Fink	(2003)	(Fig	2).	

	

Figure	1.	Curriculum	Design	Process	used	by	UCD	Teaching	and	Learning.	
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Figure	 2.	 Key	 components	 of	 integrated	 course	 design	 (Fink,	 2003).	 Situational	 factors,	 as	
country	 contexts,	 were	 outlined	 in	 the	 late	morning	 session	 by	 presenters	 from	 each	 of	Malaysia,	
Cambodia	and	Thailand.	

Briefly,	 the	Curriculum	Design	Process	must	begin	with	a	high	 level	elaboration	of	 the	vision	
and	values	that	will	be	espoused	by	the	Programme	of	study.	Only	when	the	vision	and	values	have	been	
considered	and	developed	should	the	Programme	Outcomes	(sometimes	referred	to	interchangeably	as	
Graduate	Attributes)	be	developed.	Steps	3	to	5	of	the	Curriculum	Design	Wheel	(Fig.1,	above)	must	also	
be	aligned	to	each	other	 (see	Fig.	2)	so	 that	both	teaching	and	 learning	activities	and	assessment	and	
feedback	map	to	the	course	learning	goals	and	they	each	map	to	each	other	also	to	ensure	coherence.	
Coherence	 in	 curriculum	 design	 connotes	 scope,	 sequence,	 integration,	 articulation	 and	 balance	 in	
relation	 to	what	modules	 are	 chosen,	 taught	 and	how	and	when	 they	 are	 taught	 (see	 Thursday).	 For	
example,	 if	one	of	the	 learning	outcomes	 is	to	cultivate	critical	 thinking	 in	students,	 then	the	teaching	
and	learning	activities	must	align	with	this	by	using	methodologies	to	develop	critical	thinking,	but	the	
assessment	 and	 feedback	must	 also	 determine	whether	 students	 have	 learned	 to	 think	 critically.	 The	
final	step	in	the	Curriculum	Design	Process	was	to	develop	Course	Descriptors	(or	Module	Descriptors;	
both	 ‘course’	and	 ‘module’	are	used	 interchangeably	when	discussing	curriculum	structure,	but	 it	was	
decided	 to	 adhere	 to	 common	 terminology	 in	 FOODI,	 and	 use	 ‘Course’).	 Course	 Descriptors	 typically	
contain	key	information	that	is	needed	for	Course	lecturers	and	students	(Fig.	3,	below).	
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Figure	3.	Initial	Draft	Course	Descriptor	template	developed	as	an	adjunct	to	the	FOODI	study	visit	to	
UCD.	 Note	 the	 essential	 information	 contained.	 The	 template	 also	 contains	 sub	 components,	
deliverables	2.4,	2.5	and	2.6.	

	

Activity:	Summary	of	Work	Package	1	groundwork	

Objective:	As	everyone	will	have	had	the	opportunity	to	read	the	WP1	report	prior	to	the	visit,	this	will	
be	 a	 high	 level	 summary	 of	 the	 main	 findings	 from	 each	 component	 part	 of	 the	 WP1	 groundwork	
followed	 by	 an	 interpretation	 as	 to	 how	 these	 findings	 might	 feed	 into	 the	 proposed	 FOODI	 MSc	
programme.	

Outline	 and	Key	 Findings:	 This	 session	was	delivered	by	 Ioannis	Kinias	 and	Eleni	Damianou.	Dr.	 Kinias	
summarised	the	finding	of	WP1	to	discover	similar	curricula	in	Asia	and	Europe.	He	also	elaborated	the	
findings	 of	 a	 survey	 of	 academics	 in	 relation	 to	 their	 views	 on	 specific	 issues	 relating	 to	 the	 FOODI	
Programme.	Since	VET	courses	are	also	a	component	of	the	FOODI	Project,	Eleni	Damianou	also	outlined	
key	findings	in	relation	to	this	aspect	also.	

Generally,	 the	MSc.	Coursework	 in	Asian	programmes	required	completion	of	34	Asian	credits	of	core	
courses	 and	 6	 credits	 of	 elective	 courses	with	 presentation	 and	 submission	 of	 dissertation	 in	 all	 HEIs	
from	 Malaysia,	 while	 the	 only	 programme	 in	 Cambodia	 from	 Institute	 of	 Technology	 of	 Cambodia	
requires	52	total	credits.	MSc	Coursework	programme	in	Thailand	requires	39-48	total	credits.	Method	
of	 teaching	 includes	 lectures,	 laboratory	 practical,	 assignment,	 case	 study	 and	mini	 project.	 In	 total,	
there	were	790	MSc	courses	of	which	67%	were	categorised	as	Science	&	Technology	courses.	(Note:	at	
the	outset,	 it	 had	been	agreed	 that	 ‘course’,	 as	defined	and	understood	 in	 the	 context	of	 FOODI	was	
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equivalent	to	what	would	be	referred	to	locally	in	UCD	as	a	‘module’.	This	was	a	crucial	step	as	there	had	
been	some	confusion	regarding	the	meaning	of	‘course’,	where	it	could	be	understood	by	some	to	refer	
to	an	entire	MSc	Programme.)	

In	 total,	 23	 VET	 Courses	 were	 identified	 in	 Asia	 but	 the	 contexts	 were	 very	 different	 in	 each	 of	 the	
countries.	Cambodia	is	 largely	still	an	agricultural	economy	and	a	focus	on	agro-industries	was	seen	as	
key.	Knowledge	gaps	 in	product	quality,	quality	management	systems	and	product	development	were	
evident.	Food	packaging	and	 labelling,	 food	 innovation	and	 food	value	chain	were	seen	as	critical	and	
there	was	a	need	for	an	integrated	curriculum	on	food	technology,	entrepreneurship	and	agro-business.	

In	Malaysia,	there	was	a	lack	of	short	course	for	professional	development	and	most	courses	were	not	
seen	as	being	designed	to	local	needs.	There	was	also	a	gap	in	Halal	regulations	and	certification.	Soft,	or	
transferable	 skills,	 such	as	 communication,	 leadership,	 teamwork	and	motivation	were	also	viewed	as	
lacking.	

In	 Thailand,	 there	 is	 a	 lack	 of	 courses	 relating	 to	 food	 innovation,	 sustainability,	 product	 quality	 and	
product	development.	

In	 the	 36	Master	 programmes	 in	 Asia,	 more	 than	 65%	 of	 the	 offered	 courses	 focus	 on	 Science	 and	
Technology	dimension	and	more	 specifically	 in	 sub-dimensions	 such	as	 Food	Science	and	Technology,	
Food	Chemistry,	Functional	Food,	Food	Development,	Food	Nutrition,	Food	Processing	and	Food	Safety	
and	Quality.		On	the	other	hand,	the	dimension	of	Entrepreneurship	&	Innovation	is	in	less	than	10%	of	
the	offered	courses.	

The	aim	of	the	European	component	was	to	study	similar	programmes	and	curricula	in	Europe	in	order	
to	identify	the	gaps	and	better	assess	the	exact	academic	needs	that	must	be	catered	for	by	FOODI.	The	
research	was	planned	 into	 two	phases:	 a)	Research	 for	 similar	postgraduate	 courses	at	universities	 in	
Europe	and	b)	Qualitative	research	through	questionnaires	to	academic	experts	in	food	science.	A	total	
of	134	MSc	courses	were	discovered	in	Europe,	with	60	in	Area	1,	39	in	Area	2	and	35	in	Area	3	(Figure	
4).	 Only	 15-20%	 of	 the	MSc	 courses	 identified	 had	 a	more	 entrepreneurial	 perspective	 and	 a	 lack	 of	
entrepreneurship	and	innovation	was	evident	from	studying	the	curricula.	In	general,	MSc	courses	had	
less	 entrepreneurship,	 less	 innovation,	 less	 engineering	 and	 less	 training	 with	 respect	 to	 what	 is	
anticipated	 on	 the	 FOODI	 MSc	 Programme.	 All	 MSc	 Programmes	 were	 either	 of	 3	 or	 4	 semesters	
duration	and	were	ranged	from	90	to	120	ECTS.	A	Thesis	component	of	30	ECTS	was	almost	a	standard	
requirement.	

	

	

	

	

	

	 	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

28	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

	

	

	

	

	

11

28

4 2 3 1 1 2 3
7

0
5
10
15
20
25
30
35

Re
p.
	Ir
el
an
d

U
ni
te
d	
Ki
ng
do

m

De
nm

ar
k

Sw
ed

en

Fi
nl
an
d

Es
to
ni
a

La
tv
ia

Li
th
ua
ni
a

Po
la
nd

Ge
rm

an
y

Food-related	MSc	Programmes	in	Area	1

3 2
6

13

4 5 4
1

0

5

10

15

20

25

30

35

Food-related	MSc	Programmes	in	Area	2

(a)	

(b)	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

29	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

	

	

	

	

12

1

6 5
2 2 3 2 1 1

0

5

10

15

20

25

30

35

Food-related	MSc	Programmes	in	Area	3
	

Area	1	

Area	2	
Area	2	

Area	3	

(c)	

(d)	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

30	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

Figure	 4.	 Food-related	MSc	 Programmes	 in	 each	 designated	 area	 of	 Europe	 ((a)	 Area	 1,	 ‘Northern’	
Europe;	 (b)	 Area	 2,	 ‘Southern’	 Europe;	 (c)	 Area	 3,	 ‘Eastern’	 Europe,	 each	 indicated	 on	 map	 (d)).	
Approximate	locations	of	the	coordinating	HEI	in	each	case	is	also	shown.	UCD	(Ireland)	coordinated	
information	gathering	in	Area	1,	UNISA	(Italy)	in	Area	2	and	UAegean	(Greece)	in	Area	3.	

	

The	 qualitative	 research	 process	 created	 lists	 of	 qualified	 academics	 who	 could	 participate	 in	 this	
qualitative	research	and	with	their	opinion	contribute	to	the	creation	of	FOODI	Master	Course.	From	this	
sample,	 researchers	 received	 finally	 answers	 from	 75	 Academic	 Experts	 in	 Food	 Science	 and	 Food	
Technology	from	throughout	Europe.		

The	key	issues	that	this	qualitative	research	tried	to	investigate	was:	

•	 The	importance	of	specific	modules	in	Business	/	Innovation	/	Entrepreneurship	area.		

•	 The	importance	of	specific	modules	in	Food	Science	/	Food	Technology	/	Food	Engineering	area.		

•	 Technical	modules	should	form	the	major	part	of	postgraduate	programs	for	the	Food	Industry?	

•	 Business	perspective	is	needed	in	postgraduate	programs	for	the	Food	Industry.	

•	 What	is	the	competitive	advantage/unique	selling	point	of	your	own	program?	

•	 What	is	the	target	group	for	your	own	MSc	program?	

Respondent	 were	 asked	 to	 rank	 the	 importance	 of	 the	 statement	 from	 1	 (not	 important)	 to	 5	 (very	
important).	Responses	to	the	series	of	questions	are	outlined	below.	
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Figure	 5.	 Responses	 of	 European	 academics	 to	 FOODI	 survey	 questionnaire.	 Academics	were	 asked	
about	 their	 views	on	whether	 there	was	 substantial	overlap	between	proposed	FOODI	 content	and	
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their	 own	 programme,	 whether	 they	 emphasised	 technical	 or	 business	 content,	 the	 competitive	
advantage	 and	 unique	 selling	 point	 of	 their	 own	 programme	 and	 what	 the	 target	 audience	 for	 a	
FOODI	MSc	Programme	should	be.	

The	questionnaire	feedback	provided	some	very	clear	messages	of	critical	importance	to	informing	the	
FOODI	Curriculum	Design	Process.	Among	the	key	messages	were:	

• Importance	 of	 the	 main	 subject	 of	 food	 science	 and	 food	 technology	 is	 highlighted	 by	 the	
academic	experts.		

• European	academics	consider	as	strengths	the	fields	of	food	processing,	food	quality	and	food	&	
health.	 As	 their	 lesser	 strength,	 they	 consider	 the	 dimensions	 of	 engineering	 and	
entrepreneurship	 such	 as	 Food	 Packaging	 and	 Labelling,	 Logistics	 and	 Transportation	 and	
Entrepreneurship	in	the	Food	Industry	as	of	lesser	importance.	

• Experts	agree	that	the	main	body	of	such	a	postgraduate	program	should	be	technical	courses	in	
the	field	of	food	science.	

• There	 is	 a	 requirement	 for	management	 courses	 to	 deal	 with	 supply	 chain	management	 and	
agri-food	marketing.	

• Academics	 also	 consider	 that	 the	 main	 target	 audience	 for	 a	 food-related	 MSc	 should	 be	
agriculture	and	food	graduates,	engineers	and	food	business	employees.	

• Distance	learning	was	not	regarded	as	a	priority.	

Eleni	Damianou	briefed	the	participants	on	the	outcomes	of	the	focus	groups	which	were	conducted	
in	Asia.	In	the	field	of	professional	training	courses	in	food	innovation,	over	20	courses	were	identified	(4	
in	Malaysia,	10	in	Cambodia	and	7	in	Thailand).	The	most	urgent	gap	was	the	need	for	VET	courses	in	the	
food	sector	to	include	a	focus	on	soft	skills	and	digital	skills.	The	VETS	courses	identified	were	as	follows:		

	Malaysia:	4	identified	training	programs	

• Food	Processing	
• Food	Safety	management	system	
• Food	Safety,	Hygiene	&	Microbe	Training	
• Food	analysis	and	Nutrition	Labelling	for	the	industry	

	 	
All	were	delivered	face-to-face.	Lasted	2-3	days	
They	had	targeted	learning	outcomes	and	were	delivered	by	VET	centres.	
	
Cambodia:	10	identified	training	programs	

• Food-Fortification	Partnership	Dialogue	Towards	Operational	Engagement	
• Piloting	the	Post-harvesting	Technology	and	Skill	Bridging	Program	for	Rural	Poor	
• Formation	of	Cambodian	Association	of	Food	Science	and	Technology	(CAFST)	
• Safe	Food	Courses	
• Personal	Hygiene	and	Food	Safety	
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• Safety,	 good	 practice,	 farm	 management,	 and	 cost-return	 analysis	 for	 live-stock,	 aquatic	
animal,	and	crop	

• Bachelor's	degree	in	Food	Science,	Post-Harvest	Technology,	and	Food	Biotechnology	
• Piloting	the	Post-harvesting	Technology	and	Skill	Bridging	Program	for	Rural	Poor	
• Food	Quality	Management	System:	HACCP	Implementation	
• "Training	Course	on	Post-Harvest	Technology	and	Management	 for	Reducing	 the	Losses	of	

Agricultural	Commodities	for	Cambodia,	Laos,	Myanmar,	and	Vietnam"	
	
Thailand:	7	identified	training	programs	

• Short	 term	 training	 course	 (STTC-	 2018)	 on	 “Safety	 and	 Quality	 in	 Innovative	 Food	
Production	System”	

• Short-	 course	 training	 are	 offered	 in	 the	 areas	 of	 applied	 food	 science,	 food	 safety	 and	
toxicology,	and	applied	biostatistics.	

• Train	the	Trainer:	Food	Safety	Management	(for	CLMV)	
• Food	 Security	 –	 Postharvest,	 Processing	 and	Quality	 Assurance	 of	 Selected	Agro-Industrial	

Products	
• Toward	a	One	Health	Approach	to	Antimicrobial	Resistance		
• Sustainable	 Animal	 Production	 and	 resource	Management	 for	 Sustainable	 Agriculture	 and	

Food	Safety		
• R&D	in	Postharvest	and	Processing	Technology	for	Food	Security	

	
Focus	Groups	Findings	
	
Malaysia:	key	 findings	related	to	the	fundamental	challenges	 faced	by	the	food	 industry.	Problem-

solving,	teamwork,	negotiation,	 innovation	and	digital	skills	were	identified	as	the	main	gap	areas	that	
any	proposed	VET	should	focus	on.	

• Curricula	needed	were	identified	as	follows:	
• Curricula	needed:	
• Halal	Certification	
• Regulatory	Requirements	
• Food	Safety	
• Licensing	dietician	
• Financial	aspects	of	business	
• Food	Chemistry	
• Food	Engineering	
• Food	Marketing	
• Food	waste	management/reengineering	
• Skills	for	developing	“Wholesome	Nutritious	Food”	
• Negotiation	Skills	
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Cambodia:		
Key	Findings:	

• Need	for	Quality	assurance	
• Need	for	new	creative	ideas		
• Communication	skills.		
• Product	development	can	be	an	input	in	the	food	processing.	
• Digital	Skills	

	
Curricula	design	must	include	the	followings:	

• Entrepreneurship	and	innovation	
• Food	supply	chain	management	
• Food	legislation	and	international	trade	
• Consumer	preference	and	behaviour		
• Innovative	food	products	
• Innovation	in	industrial	food	processing	
• Food	safety	and	quality	management	
• Advanced	food	analysis	
• Unit	operation	and	food	engineering	
• Industrial	process	control	
• Research	methodology	in	food	science	
• Entrepreneurship	and	innovation	

	
Thailand:	
Key	Findings:	

• Demand	for	training	courses	in	the	areas	related	to	food	innovation.		
• Training	courses	have	 to	 focus	on	 the	development	of	academic,	 technical	and	soft	 skills.	

The	 enhancement	 of	 specific	 skills	 such	 as	 laboratory	 analysis,	 management,	
communication	and	software	skills.	

• Lack	of	laboratory	skills	and	quality	analysis	management.	
	
	
The	 European	 Qualifications	 Framework	 was	 also	 outlined	 as	 it	 was	 considered	 important	 and	

relevant	 in	 regard	 to	 the	 cross-jurisdictional	 and	 international	 nature	 of	 the	 proposed	 FOODI	 MSc	
Programme.	

	
Agreed	 Actions	 and	 Outcomes:	 At	 the	 end	 of	 the	 session	 it	 was	 agreed	 that	 as	 part	 of	 the	 needs	
assessment	and,	in	fact,	the	country	context,	that	the	National	Qualification	Framework	for	each	partner	
Asian	country	should	be	outlined.	
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Activity:	Vision,	values	and	Country	Context.		

One	 presenter	 from	 each	 country	 (Malaysia,	 Cambodia,	 Thailand,	 see	
image	 at	 right))	 gave	 a	 synopsis	 of	 the	 current	 agriculture	 and	 food	
production	 context	 in	 their	 country.	 Consideration	 of	 context	 is	 a	 key	
element	 of	 Curriculum	 Design	 and	 speaks	 to	 the	 situational	 factors	
referred	to	by	Fink	(2003).	Country	presenters	were	asked	to	frame	their	
presentations	around	the	following	questions.	
1.	What	 are	 the	main	 geographic	 and	 economic	 statistics	 that	 relate	 to	
agriculture	and	food	production?	
2.	What	are	the	main	agricultural	products	destined	for	processing?	
3.	 What	 is	 the	 nature	 of	 the	 food	 processing	 industrial	 base	 in	 each	
country?	
4.	 Is	 the	 food	 sector	 geared	 towards	 export	 or	 domestic	 consumption;	
what	is	the	balance?	
5.	Regarding	cultural/institutional	aspects	and	gastronomy,	what	are	the	
favourite	 or	 traditional	 foods?	 Is	 there	 formal	 data	 available?	Are	 there	
representative	national	dishes?	How	are	meals	typically	eaten?	
6.	 Regarding	 institutional	 aspects,	 are	 there	 specific	 regulations,	 law	 or	
policy	regarding	food	processing,	food	innovation,	traceability	etc.?	
7.	What	is	the	purpose	of	the	proposed	MSc	programme?	
8.	Who	 is	 the	 FOODI	MSc	 programme	 aimed	 at	 (e.g.	 recent	 graduates,	
healthcare	professionals,	industry	professionals	etc.)?	

	

	

	

	

	

	

Figure	6.	Asian	FOODI	Consortium	partner	countries	
in	South	East	Asia	–	(a)	Thailand	and	Cambodia;	(b)	–	
(d)	 Malaysia	 (showing	 Peninsular	 Malaysia	 and	
Malaysian	Borneo)	

	

	

The	country	context	(or	situational	factors,	referred	to	by	Finks	(2003))	for	each	Asian	partner	
country	is	presented	in	a	series	of	three	boxes.	Dr.	Margaret	Chan	Kit	Yok	presented	the	country	context	
for	Malaysia;	Dr.	Sam	Rany	presented	the	country	context	for	Cambodia;	Dr.	Anil	Kumar	Anal	presented	
the	country	context	for	Thailand.	

BOX 1. COUNTRY CONTEXT - MALAYSIA 

	

	

	

	

(d)	

(c)	(b)	

(a)	
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Country	Facts:		
Population	(2018,	est.):	32,	456,000	
Total	area:	127,547	square	miles	(330,345	sq.	km)	
Population	density	(2018):	254.5/square	mile	(98.2/sq.	km)	
Urban/rural	population:	urban	76%;	rural	24%	
Life	expectance	at	birth:	72.7	years	(male);	77.6	years	(female)	
Literacy:	(Percentage	of	population	age	15	and	over	literate)	96.2%	(male).	92.7%	(female)	
GNI,	per	capita	(2017,	U.S.	$):	9,650			(Source:	Britannica.com)	
1.	What	are	the	main	geographic	and	economic	statistics	that	relate	to	agriculture	and	food	
production?	

•	 Contributed	8.2%	or	RM96	billion	to	GDP	in	2017	
•	 3	Subsectors	Oil	Palm	–	Crops,	Livestock	and	Fisheries	
•	 Industrial	crops	consist	of	oil	palm,	rubber,	cocoa,	tobacco	and	pepper	
•	 Food	crops	include	paddy,	fruits,	vegetables	and	coconut	
•	 Contributed	8.2%	or	RM96	billion	to	GDP	in	2017	
•	 3	Subsectors	Oil	Palm	–	Crops,	Livestock	and	Fisheries	
•	 Industrial	crops	consist	of	oil	palm,	rubber,	cocoa,	tobacco	and	pepper	
•	 Food	crops	include	paddy,	fruits,	vegetables	and	coconut	
One	of	the	sectors	identified	in	the	National	Key	Economic	Areas	(NKEAs)	focusing	on	selected	
sub-sectors	including	aquaculture,	seaweed	farming,	swiftlet	farming,	herbal	products,	fruits	
and	vegetables	and	premium	processed	food	which	have	high-growth	potential	
Paddy	and	livestock	sub-sectors	-	to	ensure	national	food	security	
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2.	What	are	the	main	agricultural	products	destined	for	processing?	

	
	

	

	

	

	

	

Exports	of	agricultural	products	from	Malaysia	are	dominated	by	oil	palm	(data	in	‘000	tonnes).		

	

	

	

	

	

	

Ruminant	and	avian	species	dominate	the	livestock	sector	in	Malaysia.	

3.	What	is	the	nature	of	the	food	processing	industrial	base	in	each	country?	

	

		Palm oil dominates agricultural 
exports from Malaysia. 
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Three	thrust	areas:	
1.Health	Food/Functional	Food	
2.Convenience	Food	
3.Food	Ingredients	
Malaysia’s	current	population	of	32	million	with	purchasing	power	(per	capita	income	exceeded	
RM39,656	or	US$8,906	in	2017.	Lifestyle	changes	have	led	to	an	increase	in	the	demand	for	convenience	
and	health	foods.	
(Malaysian	Investment	Development	Authority,	2018)	
	
1.	Health/Functional	Food	
•Organic	farming	focusing	on	organic	products,	health	foods	including	low	caloric,	fibre	/	nutrient	
enriched	products,	fruit	juices	and	herbal	products	
•New	products	using	Malaysia’s	traditional	herbs	and	resources	for	Asian	and	global	markets	
2.	Convenience	Food	
Convenience	Food	
•Locally	made	convenience	foods	include	frozen	foods	such	as	ready-to-eat	meals,	spiced	fish	and	
chicken,	ethnic	or	traditional	cuisine,	instant	powdered	juice	and	retort	pouch	products	
•Food	products	with	Asian	recipes	with	convenience	food	technologies	to	meet	the	increasing	global	
demand	for	specialty	and	ethnic	foods	
3.	Food	Ingredients	
•Functional	ingredients,	food	flavours,	additives,	colouring,	seasonings	and	palm	oil-based	additives	
•Quality	backed	by	continuous	nutritional	research	
4.	Is	the	food	sector	geared	towards	export	or	domestic	consumption;	what	is	the	balance?	
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§ developing	and	improving	its	agriculture	and	food	processing	industry	to	become	a	net	
exporter	of	processed	food	

§ Processed	food	accounts	for	about	10%	of	Malaysia’s	manufacturing	output			
§ Export	value	-	RM21.1	billion	(	>	200	countries)	
§ Import	value	-	RM20.7	billion	

5.	Regarding	cultural/institutional	aspects	and	gastronomy,	what	are	the	favourite	or	traditional	
foods?	Is	there	formal	data	available?	Are	there	representative	national	dishes?	How	are	meals	
typically	eaten?	
Malaysian	culture	has	grown	from	a	potpourri	of	ethnic	mixes	derived	from	some	of	the	world’s	
oldest	civilizations.	
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6.	Regarding	institutional	aspects,	are	there	specific	regulations,	law	or	policy	regarding	food	
processing,	food	innovation,	traceability	etc.?	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

44	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

	
§ Food	Regulations	1985	(gazetted	on	26	September	1985)	of	the	Food	Act	1983	(enacted	

as	Laws	of	Malaysia	Act	281;	gazetted	on	10	March	1983),	which	regulates	the	various	
aspects	of	food	standards	in	Malaysia	

§ Gazettement	of	food	legislations	under	the	Food	Act	1983	
§ Approved	Laboratory	Order	2011	(P.U.(A)	102/2011)		
§ Laboratory	Standards:	ISO17025	
§ Food	Analyst	Act	2011	
§ Food	Irradiation	Regulations	2011	(P.U.	(A)	143/2011)	
§ Food	Safety	System	for	Malaysia	(FoSIM)	Domestic	developed	on	18	July	2011		
§ Official	Food	Control	Management	System	for	Export	to	European	Union	(FExOC)	

established	on	13	December	2011	
§ Food	Import	Control	System	
§ Three	(3)	types	of	certification	schemes	related	to	food	safety	assurance	under	Ministry	

of	Health	
§ Hazard	Analysis	and	Critical	Control	Point	(HACCP)	Certification	Scheme	
§ Good	Manufacturing	Practice	(GMP)	Certification	Scheme	
§ 1	Malaysia	Food	Safety	Scheme	[Skim	Keselamatan	Makanan	1Malaysia	

(SK1M)]	Certification	Scheme	
MINISTRY	OF	AGRICULTURE	AND	AGRO-BASED	INDUSTRY	(MOA)		

§ 100%	Income	Tax	Exemption	for	10	years	for	production	of	selected	food	activities	
§ 100%	Income	Tax	Exemption	for	5	years	for	reinvestment	production	of	selected	food	

activities	
MALAYSIAN	INVESTEMENT	DEVELOPMENT	AUTHORITY	(MIDA)		

§ 100%	Income	Tax	Exemption	for	15	years	or	100%	Investment	Tax	Allowance	for	10	
years	for	manufacture	of	food	products	in	the	less	developed	areas	•	Pioneer	Status	
(PS)/Investment	Tax	Allowance	(ITA)	

§ PS/ITA	for	small-scale	companies	
§ Additional	5	years	reinvestment	incentives	for	promoted	food	products	
§ Reinvestment	Allowance	(RA)	for	15	years	
§ Tax	deductible	expenses	for	halal	quality	and	safety	certifications	
§ PS/ITA	for	cold	chain	facilities	and	services	
§ Import	duty	exemption	on	raw	materials,	machinery	and	equipment	
§ Incentives	for	R&D	

HALAL	INDUSTRY	DEVELOPMENT	CORPORATION	(HDC)	
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100%	income	tax	exemption	on	capital	expenditure	for	10	years	or	income	tax	exemption	
on	export	sales	for	5	years	for	productions	of	Halal	Specialty	Processed	Food,	
Pharmaceuticals,	Nutraceuticals	&	Probiotics,	Cosmetics	and	Personal	Care	products,	Halal	
Ingredients	and	Livestock	and	Meat	products	
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BOX 2. COUNTRY CONTEXT - CAMBODIA 
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Country	Facts:		
Population	(2018,	est.):	16,074,000	
Total	area:	69,898	square	miles	(181,035	sq.	km)	
Population	density	(2018):	238.6/square	mile	(92.1/sq.	km)	
Urban/rural	population	(2018):	urban	23.4%;	rural,	76.6%	
Life	expectance	at	birth	(2017):	62.4	years	(male);	67.5	years	(female)	
Literacy:	(Percentage	of	population	age	15	and	over	literate)	90%	(male),	84.4%	(female)	
GNI,	per	capita	(2017,	U.S.	$):	1,230																										(Source:	Britannica.com)	

1.	What	are	the	main	geographic	and	economic	statistics	that	relate	to	agriculture	and	food	
production?	

Cambodia’s	geography	can	be	divided	into	five	main	zones:	Phnom	Penh,	the	Central	plain,	the	Tonle	
Sap	region,	coastal	and	the	plateau/mountain	zone.	Tonle	Sap	had	the	largest	share	of	agricultural	
land	at	42	percent	followed	by	the	plain	zone	at	32	percent.	Phnom	Penh	had	the	lowest	share	(1	
percent)	as	most	of	the	zone	was	covered	by	industrial,	commercial,	service	and	residential	areas.	

§ The	country’s	agricultural	resources	consist	primarily	of	3.7	million	hectares	of	cultivated	
land,	of	which	75	percent	is	devoted	to	rice	and	25	percent	to	other	food	(e.g.	cassava,	maize,	
mung	bean	and	soy	bean)	and	industrial	crops,	primarily	rubber		

§ Gross	Domestic	Product:	22.16	billion	USD	(2017)	World	Bank	
§ GDP	per	capita:	1,384.42	USD	(2017)	World	Bank	
§ GDP	growth	rate:	6.8%	annual	change	(2017)	World	Bank	
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§ Gross	national	income:	60.12	billion	PPP	dollars	(2017)	World	Bank	
§ GNI	per	capita:	3,760	PPP	dollars	(2017)	World	Bank	(note	different	source	from	above).	
§ Cambodia’s	agricultural	exports	are	raw	products	(cashew	nuts,	mangoes,	rubber,	and	

cassava),	headed	to	Thailand	and	Vietnam,	where	they	are	processed.		
§ The	Cambodian	government	set	a	goal	of	exporting	one	million	tons	of	milled	rice	by	2015,	but	

actual	exports	totalled	only	538,396	tons.	In	2017,	635,679	tons	of	rice	and	in	2018,	626,225	
tons	of	milled	rice	was	exported.	

§ Cambodia	also	lacks	a	developed	food	processing	industry	-	only	10%	of	Cambodia’s	
agricultural	goods	are	processed.	

§ In	2017,	the	sectoral	share	of	agriculture	was	as	follows:	crops	(13%),	livestock	&	poultry	
(2.6%),	fisheries	(5.5%)	and	forestry	and	logging	(1.6%).	Crops	and	fisheries	are	the	leading	
sub-sectors	in	the	agricultural	economy.	

§ In	2018,	total	horticulture	production	(corn,	sweet	potato,	all	kind	of	vegetable,	chilli,	water	
melon)	area	was	achieved	85,345	ha,	it	is	increased	2.82%	compared	to	2017	which	was	83	
002	ha.	The	production	was	797,559	tons		

§ Short-term	industrial	crops	production	(Red	corn,	cassava,	mung	bean,	ground	bean,	soy	bean,	
sesame,	sugar	cane,	jute,	tobacco,	lotus)	area	was	achieved	1,006,542	ha,	it	is	increased	3.47%	
compared	to	2017	which	was	only	727,740	ha.	The	production	was	15,847,801	tons	and	it	was	
increased	0.295	compared	to	2017.		

	
	

	
2.	What	are	the	main	agricultural	products	destined	for	processing?	

Agricultural	sector	is	one	of	key	priority	sectors	of	the	Royal	Government	of	Cambodia	(RGC).	
Currently,	Rice	production,	farmers	have	been	changing	their	production	habits	from	consumption	to	
trade	due	to	the	high	market	demands.	
Relevant	stakeholders	including	public	sector,	private	sector,	and	NGOs	have	been	providing	services	to	
increase	knowledge	and	know-how	to	the	local	farmers.	
Private	sector	has	directed	towards	export-oriented	production	through	increased	processing	capacity	
with	quality	and	quantity	to	meet	the	international	market	demands	especially	export	of	yellow	
bananas,	mango	(Keo	Romeat),	pepper,	cassava,	and	other	key	agricultural	products.	
The	rubber	export	in	2018	achieved	217,500	tons	accounted	for	USD	287	million	compared	with	188,832	
tons	in	2017	and	accounted	for	USD	299	million,	the	export	of	rubber	production	increased	to	28,668	
tons,	equivalent	to	15.18%.	But	the	rubber	revenue	decreased	about	USD	12	million,	equivalent	to	
4.16%.	The	average	exported	rubber	prices	of	2018	accounted	for	USD	1,319/ton	compared	with	USD	
1,585/ton	in	2017,	decreased	USD	267/ton,	and	equivalent	to	16.83%.	

3.	What	is	the	nature	of	the	food	processing	industrial	base?	
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The	Cambodian	industry	remains	weak	as	reflected	by	its	simple	structure,	narrow	base	and	low	
level	of	sophistication,	while	mostly	concentrated	in	garment	and	food	processing	industries.		

§ Key	features	of	Cambodian	industries	consist	of:	
§ a	lack	of	diversity	in	industrial	base	
§ an	informal	and	missing	middle	structure	
§ a	weak	entrepreneurship	
§ an	urban-centred	industry	
§ a	low	value	addition		
§ low	level	of	technology	supplication.	
§ The	majority	of	domestic	enterprises	focuses	only	on	food	processing	and	semi-finished	

products	with	generally	low	level	of	technology	usage		
§ Overall,	most	of	Cambodia’s	enterprises	are	in	retail	and	food	establishments.		
§ Of	some	510,000	enterprises,		
§ 14%	are	in	manufacturing,	
§ 45%	are	in	food	and	beverage	processing,		
§ 35%	are	garment	and	textile	enterprises.	

- Expansion	&	Modernisation	of	Small	&	Medium	Enterprises	
- Explore	possibilities	of	establishing	agro-processing	zones	such	as	furniture	

manufacturing,	rubber	processing,	seafood	processing,	food	processing	for	domestic	
use	and	export	through	public-private	partnership	
	 -	Provide	incentives	to	companies	to	locate	in	these	areas;	
	 -	Create	a	development	and	promotion	fund	for	export	led	product	
development	using	agro-processing	technology;	
	 -	Develop	a	coordination	mechanism	for	processed	agricultural	product	exports	
by	way	of	addressing	logistic	issues,	abolishing	informal	fees	and	improving	trade	
facilitation;	
	 -	Conduct	a	study	to	identify	priority	products	with	potentials	to	be	processed	
for	export	and	prepare	a	comprehensive	action	plan	based	on	value	chain	in	order	
to	enable	the	Royal	Government	to	provide	concrete	support	to	these	sectors.	

4.	Is	the	food	sector	geared	towards	export	or	domestic	consumption;	what	is	the	balance?	

Currently,	in	trade	facilitation	of	agricultural	products	to	international	markets,	MAFF	has	negotiated	and	prepared	
some	protocols	on	SPS	requirement,	such	as:		
-	SPS	requirement	protocol	for	banana	and	mango	export	to	China					
-	Being	negotiated	SPS	requirement	protocol	for	mango	export	to	Japan	
-	Finalized	negotiation	on	SPS	requirement	protocol	for	eight	commodities	of	fruit	(grapefruit,	longan	rambutant,	jack	
fruit,	yellow	orange,	guava,	orange)	export	to	Vietnam.	
Cassava	
The	area	under	cassava	more	than	doubled	in	the	years	2005–2013.16	By	mid-2019,	cassava	plantations	covered	
400,000	hectares.17		
A	lack	of	processing	factories	in	Cambodia	means	there	is	little	value	added,	however.	Instead	of	exporting	products	
such	as	cassava	chips,	mostly	unprocessed	cassava	and	cassava	flour	is	exported	to	Thailand	(the	largest	market),	
Vietnam	and	China.	Cambodia’s	raw	cassava	is	processed	in	these	countries	and	re-exported.	
In	the	first	7	months	of	2019,	Cambodia	exported	960,550	tons	of	dried	cassava	and	612,200	tons	of	fresh	cassava	to	
Thailand	and	Vietnam.	It	also	exported	33,287	tons	of	cassava	powder	to	Vietnam,	China,The	Netherlands,	the	Czech	
Republic,	Canada,	Italy	and	India.18			
Cashew	nuts	
In	the	first	7	months	of	2019,	Cambodia	exported	167,285	tons	of	cashew	nuts	to	Vietnam,	Russia,	China,	South	
Korea,	Myanmar,	Peru	and	Saudi	Arabia.19	The	country	has	set	a	target	of	1	million	tons.	As	of	mid-2019,	cashew	
plantations	covered	170,000	hectares.20		
Corn	
Corn	has	faced	falling	prices	and	falling	export	demand	in	recent	years.21	Prices	in	2014	were	40	percent	below	those	
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of	2013.	Battambang	leads	Cambodia’s	corn	production	with	over	27,000	hectares.	On	average,	farmers	are	
producing	up	to	4	tonnes	of	corn	per	hectare.22	Lack	of	storage	silos	is	a	major	problem.	
Cambodia	is	also	able	to	export	cattle,	pigs,	chickens,	macaque	monkey,	meat	products,	some	native	animals,	animal	
feeds,	and	milk	to	foreign	countries.	In	total,	over	the	last	five	years,	Cambodia	exported	43,757	cattle,	109,838	breed	
pigs	(sows,	breeders,	piglets),	56,000	breed	chicks,	77,646	Rhesus	macaque	monkey,	7,063	tons	of	dog	food,	18,604	
tons	of	dried	beef	skin,	and	8,009	tons	of	milk.	In	2018,	Cambodia	exported	6,786	cattle,	5,505	breed	pigs,	10,472	
Rhesus	macaque	monkey,	1.275	tons	of	dried	beef	skin,	and	7,558	tons	of	milk.	
The	rubber	export	in	2018	achieved	217,500	tons	accounted	for	USD	287	million	compared	with	188,832	tons	in	2017	
and	accounted	for	USD	299	million,	the	export	of	rubber	production	increased	to	28,668	tons,	equivalent	to	15.18%.	
But	the	rubber	revenue	decreased	about	USD	12	million,	equivalent	to	4.16%.	The	average	exported	rubber	prices	of	
2018	accounted	for	USD	1,319/ton	compared	with	USD	1,585/ton	in	2017,	decreased	USD	267/ton,	and	equivalent	to	
16.83%.		

	
5.	Regarding	cultural/institutional	aspects	and	gastronomy,	what	are	the	favourite	or	traditional	
foods?	Is	there	formal	data	available?	Are	there	representative	national	dishes?	How	are	meals	
typically	eaten?	
Average	meals	typically	consist	of	more	than	one	dish	and	ideally	contrast	flavours,	textures	and	temperatures	within	
the	meal	using	plenty	of	herbs,	leaves,	pickled	vegetables,	dipping	sauces,	edible	flowers	and	other	garnishes	and	
condiments.	
	
Amok	(steamed	coconut	fish	in	banana	leaves):	A	creamy	coconut	milk	curry	traditionally	prepared	with	freshwater	
fish.	Steamed	and	served	in	delightful	little	banana-leaf	boats.	
Lok	lak.	Cubes	or	slices	of	beef	marinated	in	paprika,	Kampot	pepper,	tomato,	fish	sauce,	and	other	flavours.	Served	
with	rice	or	french	fries,	and	a	soft	fried	egg	on	top.	
Lap	Khmer:	Lime-marinated	Khmer	beef	salad	
Kuy	teav.	Classic	Cambodian	noodle	soup	featuring	a	complex	beef	or	chicken	bone	broth,	vermicelli	noodles,	and	
slices	of	meat	and/or	meat	balls.	If	your	hotel	doesn’t	provide	breakfast	(or	even	if	it	does),	this	makes	for	a	perfect	
traditional	Khmer	breakfast	at	one	of	the	city’s	markets.	
Bai	Sach	Chrouk.	A	simple	dish	of	thinly	sliced,	charcoal-grilled	pork	(sach	chrouk	)	served	with	rice	and	pickled	
veggies.	Another	breakfast	favourite.	
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6.	Regarding	institutional	aspects,	are	there	specific	regulations,	law	or	policy	regarding	food	
processing,	food	innovation,	traceability	etc.?	
There	are	big	hurdles	to	overcome	in	developing	the	agricultural	sector,	building	processing	industries	and	securing	
large	export	growth.	Some	of	the	issues:	
There	is	a	severe	lack	of	processing	facilities	for	many	products	including	rice,	rubber	and	cashews.	
-	A	lack	of	storage	facilities	for	many	agricultural	commodities,	including	rice,	corn	and	rubber,	means	they	must	be	
sold	when	they	are	harvested,	regardless	of	the	market	price	at	the	time	–	they	cannot	be	stored	until	prices	
rise.	There	are	still	many	areas	of	the	country	where	there	is	no	electricity	supply,	and	power	prices	are	high	
compared	to	some	other	countries	in	the	region.	This	makes	it	harder	to	develop	processing	industries,	and	makes	
operating	costs	higher.	
-	Global	food	and	commodity	prices	have	fallen,	and	are	not	forecast	to	rise	significantly.	
-	Some	producers	talk	about	transport	and	infrastructure	problems,	such	as	the	difficulty	of	getting	large	volumes	of	
rice	exported	through	the	port.7	
-	There	is	an	extremely	limited	budget	for	promoting	Cambodian	products	overseas.	
-	Some	agricultural	products	are	only	exported	to	neighbouring	countries,	and	demand	and	prices	can	be	volatile.	
	

§ The	draft	Law	on	Food	Safety	(www.khmertimeskh.com/50600367/food-safety-draft-law-under-study,	May	
2019).	

§ Law	on	Cambodian	Standard:	Regulation	No	1045	on	Cambodian	Standard	(CS	001-2000	established	in	
2007)	

§ General	standards	for	the	labelling	of	pre-packaged	foods	for	the	consumers	(Dec	28,	2000)	
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Useful	Information	also	available	at:	
https://gfc.ucdavis.edu/profiles/rst/khm.html	

	

	 	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

54	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

BOX 3. COUNTRY CONTEXT - THAILAND 

	

Country	Facts:		
Population	(2018,	est.):	68,015,000	
Total	area:	198,117	square	miles	(513,120	
sq.	km)	
Population	density	(2018):	343.3/square	
mile	(132.6/sq.	km)	
Urban/rural	population	(2018):	urban	
49.9%;	rural	50.1%	
Life	expectance	at	birth	(2017):	71.7	years	
(male);			78.3	years	(female)	
Literacy:	(Percentage	of	population	age	15	
and	over	literate)		94.7%	(male),	91.2%	
(female)	
GNI,	per	capita	(2017,	U.S.	$):		5,960																									
(Source:	Britannica.com)	

1.	What	are	the	main	geographic	and	economic	statistics	that	relate	to	agriculture	and	food	
production?	
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Activity:	Collaboration	is	Key.	Global	and	corporate	perspective	of	the	Food	Industry.	

Objective:	 The	 UCD	 Institute	 of	 Food	 and	 Health	 has	 strong	 links	 with	 industry,	 enterprise	 and	
government	 agencies.	 Central	 to	 the	 Institute’s	 philosophy	 is	 the	 translation	 of	 its	 research	 into	
commercial,	 economic	 and	 societal	 impact.	 This	 presentation	 by	 given	 by	 Professor	 Frank	 Monahan	
(below).	
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The	 culmination	 of	 academic-industry	
collaboration	 is	 achieved	 by	 Food	 for	 Health	
Ireland	which	aims	to	improve	health	through	
innovation	in	food.	
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The	Collaboration	is	Key	session	at	the	UCD	Global	Lounge	culminated	in	a	presentation	by	two	
students,	of	their	Final	Year	Professional	Work	Experience	(PWE)	at	Glanbia	Ingredients,	Ireland,	and	the	
Department	of	Agriculture,	Food	&	Marine.	

Study	visit	participants	returned	to	FS1.08A	for	the	remainder	of	the	first	day.	

	Study	visit	participants	were	divided	into	5	groups	to	achieve	a	balanced	between	nationality,	seniority	
and	 expertise	 level.	 When	 in	 these	 five	 groups	 they	 were	 engaged	 by	 allocation	 of	 a	 series	 of	
Worksheets	to	emphasise	the	participative	nature	of	the	visit.	The	purpose	of	these	worksheets	was	to	
guide	 participants	 through	 the	 initial	 stages	 of	 the	 Curriculum	 Development	 Process.	 To	 facilitate	
communication	of	each	groups	work	in	an	efficient	manner	and	to	also	facilitate	merging	of	the	groups	
work	 into	 common	 statement	 and	 outcomes,	 the	 five	 groups	 were	 each	 assigned	 to	 a	 group	 Gmail	
account.	
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The	worksheets	to	be	completed	by	the	study	visit	participants	are	illustrated	below	(Figure	7).	
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Figure	 7.	 Study	 visit	 participants	 were	 asked	 on	 Monday	 to	 complete	 the	 above	 worksheets	 in	
preparation	for	the	Wednesday	morning	session	to	consolidate	both	the	Vision	and	Values	Statement	
and	 the	 Programme	Outcomes	 (for	 reference	 see	 the	 Curriculum	Development	 Process	 in	 Figure	 1,	
where	 the	Vision	&	Values	and	Programme	Outcomes	are	elaborated	at	 the	start	of	 the	Curriculum	
Development	Process).	
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Prior	 to	the	study	visit	FOODI	Consortium	Partners	had	been	given	an	Excel	spreadsheet	 file	 that	they	
were	asked	to	complete;	they	were	required	to	provide	up	to	10	Programme	Outcomes	for	each	of	the	
original	two	streams	in	the	FOODI	MSc	proposals	–	the	Business	of	Food	Processing	and	Food	Processing	
&	Health.	These	are	detailed	in	Figure	8.	

	

	

	

	

	

	

	

	

	

	

	

	
	

(a)	

(b)	
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Figure	8.	(a)	Programme	Outcome	template	document	that	study	visit	participants	were	sent	by	email	
prior	 to	 the	 study	 visit	 to	 UCD.	 (b)	 From	 the	 responses	 to	 the	 email	 containing	 the	 Programme	
Outcomes	 draft	 template	 document,	 the	 programme	 Outcomes	 were	 compiled	 and	 collated,	
duplicates	 identified,	and	they	were	then	merged	into	a	 list	of	the	most	common	or	 ‘core’	desirable	
Programme	Outcomes	(on	left)	and	secondary	outcomes	(on	right)	that	are	listed.	

	

The	purpose	of	writing	Programme	Outcomes,	and	 its	 inherent	value	 in	the	context	of	developing	and	
designing	a	Curriculum	had	been	outlined	to	FOODI	colleagues	by	email	previously	(the	same	email	that	
had	 included	 the	 draft	 template	 for	 Programme	 Outcomes,	 above).	 It	 was	 delivered	 as	 follows,	 and	
explains	the	rationale,		

	

The	 programme	 outcomes	 needed	 further	 development	 during	 the	 study	 visit	 and	 participants	 were	
given	guidance	on	Monday.	This	is	outlined	on	the	following	series	of	slides:		
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Examples	of	Programme	Outcomes	from	the	UCD	Online	MSc	in	Food,	Nutrition	and	Health	were	given,	
as	follows:	
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Further	guidance	was	provided	to	participants	by	means	of	providing	core	concepts	of	how	Masters	
students	should	‘be’	and	the		personal	attributes	they	should	exhibit	after	completing	a	Masters	
Programme.	These	core	personal	attributes	are	illustrated	and	defined	below:		
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Study	Visit	Day	One	
Monday,	September	16,	2019.	Time:	14.00-17.00	
	
	
Activity:	Tour	of	Laboratory	Facilities	
Objective:	 to	 demonstrate	 to	 study	 visit	 participants	 the	 range	 of	 laboratory	 facilities	 and	
equipment	 available	 in	 wet	 chemical	 laboratories,	 instrumental	 analytical	 laboratories,	 food	
processing	analytical	laboratories	and	food	processing	pilot	plant	and	wet	processing	rooms.	
	
List	of	Facilities	and	Equipment:		
1.	Food	Science	Annex	
Basement:	
FSLG-03	

• Ohmic	heater	
• DIL	PEF	unit	
• Ultrasonic	probes	
• GEA	Niro	Soavi	Panda	Homogenizer	
• Armfield's	miniature-scale	FT74X	UHT/HTST	system	
• Armfield's	FT22	Rising	Film	Evaporator.	

Top	Floor:	
FS2-02	

• 2x	Small	scale	Batch	Ohmic	Heaters	
• Cooled	Electrodes	Ohmic	Heater	
• Radiofrequency	Heater	
• Continuous	Microwave	processor	
• UV	Pulsed	Light	system	
• UV	Light	box	
• LED	UV	refrigeration	Unit	
• UV	fluidized	bed	
• NUTRI-PULSE®	E-COOKER®.	

	
	
	
Overall	Summary	of	Day	One:	
Study	visit	participants	were	introduced	to	each	other,	were	given	an	introduction	to	University	

College	Dublin,	were	given	an	overview	of	the	outcomes	of	FOODI	WP1,	a	background	and	context	for	
each	Asian	Partner	country,	an	overview	of	the	collaboration	between	UCD	and	some	of	Irish	largest	
food	companies	and	a	visit	 to	the	Food	Processing	facilities	at	UCD.	Participants	were	 introduced	to	
the	formal	Curriculum	Development	Process	and	also	asked	to	begin	to	think	about	the	initial	aspects	
of	this	process:	the	Vision	and	Values	statement	and	the	Programme	Outcomes.	
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Study	Visit	Day	Two	
Tuesday,	September	17,	2019	
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Study	Visit	Day	Two	
Tuesday,	September	17,	2019.	Time:	0900-13.00	
	
Activity:	Creativity	and	the	Ability	to	Innovate	–	Learn	by	Doing	

 
Innovation	Academy	workshop		
	
This	was	a	whole	morning	workshop	which	was	led	by	entrepreneurial	experts	from	the	UCD	Innovation	
Academy	Colman	Farrell,	Jacinta	Owens	and	Kathleen	Lonergan-Erickson,	which	took	place	in	the	
Shackleton	Lounge,	a	space	dedicated	to	creative	learning.	It	involved	the	whole	FOODI	group	in	a	very	
active,	hands-on,	enjoyable	and	collaborative	way.	
	
The	aim	of	the	workshop	was	to	discover	the	‘Why?’		and	‘How?’	of	developing	an	innovative	mindset	in	
an	experiential	way.	
	

1. The	‘Why?’	
	

	The	underlying	message	given	can	be	summed	up	in	the	following	quote:	
	
	“We	cannot	solve	our	problems	with	the	same	thinking	that	created	them”		(Einstein)	
	
There	was	a	recognition	that	going	from	Industrial	Revolution	1	to	4	requires	a	new	way	of	thinking	and	
therefore	a	new	type	of	education.	Graduates	now	need	a	sense	of	purpose	-	what	kind	of	society	do	
they	want	to	live	in?	What	are	the	challenges	facing	society	that	they	can	help	solve	and	what	are	the	
opportunities?	If	there	is	a	need	to	think	differently,	how	is	this	done?	
A	nice	example	to	highlight	this	was	the	activity	called	‘LegoÒ	Ducks’.	Everyone	was	given	the	same	
LegoÒ	bricks	and	asked	to	make	a	duck	in	2	minutes.	Thirty-six	people	who	all	had	the	same	bricks	and	
instructions	each	made	a	different	duck,	demonstrating	that	everyone	was	creative	but	nobody	used	
any	of	the	LegoÒ	bricks	upside	down	-	why	not?	We	all	have	preconceived	ideas	and	we	need	to	shift	
our	mind-sets	-	need	to	think	about	how	things	can	be	done	differently,	what	are	the	other	possibilities.	
	
The	main	traits	necessary	to	develop	an	innovative	mind-set	were	highlighted,	for	example	questioning,	
listening,	observation,	curiosity,	idea	generation,	collaboration,	learning	from	failure	and	action,	which	
led	to	discussion	as	to	how	you	one	might	teach	and	develop	these	traits	in	future	FOODI	students.	
	
	
	

2. The	‘How?’	
	
A	number	of	mini	challenges	and	activities	introduced	tools	to	the	group	that	could	potentially	be	
employed	within	the	proposed	FOODI	programme.		
	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

81	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

	
	
	
Table	1.	Challenges	and	activities	at	the	UCD	Innovation	Academy.	

Activity	 Description	 Learning	

‘Write	a	story’	 Asked	to	get	into	
pairs	and	given	one	
blank	page	between	
them.	Asked	to	draw	
a	story,	taking	it	in	
turns	to	drawn	
pictures	in	total	
silence.	

This	was	to	show	what	an	entrepreneurial	journey	
might	feel	like	-	you	have	a	blank	page,	no	
instructions,	you	have	to	work	with	someone	that	
might	have	a	different	idea	in	their	head	to	you	
and	they	might	not	understand	where	you	are	
going	with	your	story	and	go	down	a	different	
path.	In	reality,	your	original	idea	is	more	often	
than	not	changed	along	its	journey	from	idea	to	
product,	and	it	is	important	to	accept	that	feeling.		

‘Paperclip	challenge’	 Individuals	were	
asked	to	come	up	
with	as	many	ideas	as	
they	could	for	the	
uses	of	a	paperclip	in	
2	minutes	and	write	
them	down	on	post	it	
notes.	Everyone	at	
each	table	then	
presented	their	ideas	
to	each	other	and	the	
favourite	idea	for	
each	table	was	
chosen	and	shared	
with	the	whole	room.	

Introduced	‘Brain-writing’,	a	tool	that	allows	for	
individuals	to	have	their	voice	heard	in	situations	
where	they	may	feel	shy	or	fearful	or	when	there	
may	be	a	dominant	member	of	the	group.	
	
The	time	pressure	and	lack	of	any	physical	
materials	allowed	for	imagination.	Sometime	
taking	too	long	can	lead	to	overthinking	and	
having	materials	can	be	restrictive.	
	
This	allowed	for	wacky	or	ridiculous	ideas	to	be	
created	and	this	was	seen	as	acceptable	and	
nobody	felt	awkward	or	embarrassed.	The	more	
unbelievable	the	better,	this	was	encouraged	and	
really	allowed	people	to	think	beyond	constraints.		

‘Mix’	and	‘Match’	 Two	sets	or	random	
pictures	were	shown	
and	individuals	were	
asked	to	choose	one	
from	each	set	and	
create	a	new	
product.	They	would	
then	present	their	
ideas	and	the	group	
would	select	one	to	
develop	and	present	
back	to	the	group,	all	
in	10	minutes.	

A	fun	way	to	generate	lots	of	ideas.	Demonstrated	
the	need	to	act	quickly	as	too	much	time	spent	on	
picking	out	the	objects	meant	less	time	to	get	
creative.	Again,	it	allows	for	some	ideas	to	be	silly	
which	encourages	everyone	to	feel	comfortable	
taking	part.		
It	allowed	the	brain-writing	tool	to	be	used	again,	
allowed	for	collaboration	as	some	ideas	were	
added	to/amended	until	an	agreed	one	was	
decided.	
Also	demonstrated	different	ways	of	presenting	
your	idea/pitching	-	the	power	of	actually	making	
a	rough	and	ready	prototype,	using	a	role	play	or	
making	an	advert	or	a	jingle	to	get	your	message	
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across.		
	

‘Tin	Foil	Hats’	 Each	group	picked	
one	person	to	act	as	
a	‘customer’.	They	
then	had	5	minutes	
to	ask	as	many	and	
whatever	questions	
they	wanted.	The	
‘customer’	then	left	
the	room	and	the	
rest	of	the	group	
make	a	tin	foil	hat	
they	think	the	
customer	would	love.	

This	very	quick	process	took	everyone	through	a	
framework	called	the	‘Design	Thinking	Process’	
without	them	even	realising	it.	The	key	stages	are	
understanding	the	customer	(empathy),	coming	
up	with	ideas	based	on	what	you	have	learnt	
(ideation)	and	making	an	actual	product	and	
tweaking	it	to	get	it	right	(prototyping	and	
iteration).	Following	this	framework	ensures	the	
best	solution	and	the	more	practice	using	it,	the	
better	it	works.	For	example,	if	doing	it	again	you	
realise	you	would	be	more	likely	to	ask	the	right	
type	of	questions	and	really	listen	to	the	customer.		
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Figure	9.	Group	collaboration	at	the	‘Learning	by	Doing’	session	at	the	UCD	Innovation	Academy.	
	
 
The	concept	of	‘reflective	practice’,	asking	What?	So	What?	Now	What?	was	then	introduced	which	
allowed	the	FOODI	academics	to	explore	ways	in	which	they	might	re-imagine	their	approach	to	
education	and	introduce	new	teaching	practices	into	the	proposed	FOODI	programme.	
	
Because	the	facilitators	had	experience	of	teaching	in	Asian	cultures	they	were	very	aware	of	the	time	
pressures	facing	both	the	academics	and	students	and	also	that	some	of	the	desirable	traits,	such	as	
treating	failure	as	a	powerful	means	to	success,	might	be	somewhat	uncommon.	
	

3. ‘Learn	by	doing’	
	
By	experiencing	the	workshop	first	hand,	the	FOODI	academics	could	appreciate	how	the	future	FOODI	
students	may	feel	embarking	on	a	course	which	develops	creativity	and	innovation.		
	
By	asking	everyone	at	the	start	to	take	a	moment	to	express	how	they	were	feeling	in	just	one	word,	
meant	there	was	a	recognition	that	some	members	of	the	groups		felt	anxious,	nervous,	unsure	but	also	
enthusiastic	and	excited	(as	would	the	students	be).	It	was	also	important	to	recognise	that	the	FOODI	
group,	although	all	academics,	were	from	diverse	disciplines	and	backgrounds	and	that	not	all	members	
of	the	group	knew	one	another	and	may	feel	uncomfortable	giving	ideas	out	loud.	A	key	message	was	
therefore	the	importance	of	creating	a	‘safe	space’.		
All	of	the	activities	at	some	stage	required	the	participants	to	work	together	in	teams	and	collaborate.	
How	ideas	evolved	with	the	input	of	others	was	shown	and	the	group	were	also	asked	to	think	about	
who	they	already	know	that	in	their	own	community	that	have	already	demonstrated	the	key	traits	and	
that	they	could	call	on	to	talk	or	speak	to	students.	
	
The	experiential	approach	highlighted	in	a	very	real	way	how	any	programme	that	aims	to	develop	
creativity	is	most	successful	when	the	environment	is	supportive	and	a	‘safe	space’	is	created.	It	also	
allowed	the	participants	to	appreciate	the	importance	of	team	work,	collaboration	and	therefore	the	
necessity	to	provide	the	opportunity	for	students	to	build	a	community	to	support	each	other	and	
collaborate.	In	this	workshop,	some	community	building	exercises	at	the	start	allowed	for	this	and	the	
groups	were	mixed	up	and	everyone	was	encouraged	to	actively	participate,	which	they	did!	
	
Throughout	he	workshop,	time	was	taken	to	reflect	specifically	on	the	FOODI	programme.	The	group	
were	asked	to	think	about	what	their	‘Hopes’	and	‘Concerns’	for	the	programme	were	and	also	what	
they	believe	a	’Successful	FOODI	programme’	would	mean	both	personally	and	for	their	institutions.	All	
of	these	have	been	captured	(photos)	and	the	plan	is	to	refer	back	to	these	along	the	project	journey.	

	
A	key	learning	from	WP1	was	the	identification	that	innovation	was	a	gap	in	the	current	offering	and	so	
it	was	very	important	that	this	workshop	was	included	as	part	of	this	study	week.	This	workshop	offered	
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approaches	that	could	be	incorporated	into	the	design	of	the	FOODI	programme	in	order	to	build	skills	
and	competencies	for	innovation	by	way	of	a	highly	experiential,	practical	and	action	based	programme.	

 
	

Activity:	‘A	Tale	of	Two	Masters’		
This	session	was	given	by	Dr.	Aideen	McKevitt.	
Objective:	to	provide	an	overview	of	how	two	of	the	UCD	online	MSc	programmes	(MSc	Food	Regulatory	
Affairs	and	MSc	Food,	Nutrition	&	Health)	have	evolved	since	their	original	development.	

	
Outline	&	Key	Findings:	Aideen	presented	the	rationale	and	impetus	for	the	Food	Regulatory	Affairs	MSc	
programme.	Due	to	the	globalisation	of	food	supply	chains,	and	the	lack	of	harmonisation	of	standards,	
there	was	an	increased	risk	profile	of	foodborne	disease	outbreaks.	In	this	context,	professionals	in	the	
food	 industry	would	 need	 to	 have	 an	 intimate	 knowledge,	 understanding	 and	 higher	 order	 cognitive	
abilities	to	face	the	inherent	challenges	that	food	industry	roles	in	general,	and	specifically	those	related	
to	 food	standards	regulation	would	present.	Here	again	below,	a	selection	of	 the	slides	presented	are	
instructive	of	the	content	that	was	delivered	in	the	session.	
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Activity:	Laboratory	Tour	of	Food	Science	Laboratories	in	UCD.	
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Study	Visit	Day	Three	
Wednesday,	September	18,	2019	
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Wednesday,	September	18.	09.00-13.00	Activity:	Consolidation	of	FOODI	MSc	Programme	Outcomes		

Table	2.	List	of	Vision	and	Value	Statement	components/decision	criteria	developed	by	each	of	the	five	groups	
and	 also	 including	 an	 aggregate	 of	 each	 statement	 component.	 All	 study	 visit	 delegates	 subsequently	 voted	 on	
which	 of	 each	 of	 the	 Vision	 and	 Value	 Components	 they	 preferred.	 In	 each	 case,	 the	 statement	
component/decision	 criterion	with	 the	highest	 number	of	 votes	was	 chosen	as	 the	 favoured	option.	 The	 voting	
matrix	is	illustrated	in	Table	3.	

Decision	Criterion	 Group	1	 Group	2	
Purposes	 Be	 able	 to	 demonstrate	

advanced	 knowledge	 and	 skills	
in	 the	 interdisciplinary	 field	 of	
food	 science	 and	 technology	
with	 strong	 technical	 capability	
to	 contribute	 in	 the	
transformation	 of	 the	 food	
industry	 through	 creative,	
innovative	 and	 professional	
approach	

Enhance	 students’	 capability	 in	 food	
science,	 engineering	 and	 technology	
with	 entrepreneurial	 mind	 in	 order	 for	
them	 to	 be	 able	 to	 demonstrate	 their	
leadership	 skills	 as	 a	 key	 player	 in	 the	
food	 industry.	 In	 addition,	 the	 students	
would	be	able	to	apply	their	knowledge	
and	 skills	 to	 add	 value	 to	 the	 current	
products	 and	 services	 and	 answer	 the	
market	needs	

Education	and	
discipline	values	

The	 programme	 will	 expose	
students	with	core	and	elective	
courses	 	which	enable	students	
to	 critically	 	 interpret,	 analyze,	
synthesize	 	 and	 evaluate	
aspects	 of	 research	 activities	
relating	 to	 food	 science	 and	
technology.	

The	 program	 will	 allow	 students	 to	
develop	critical	thinking,	business	ethics,	
soft	 skills,	 digital	 IT	 approach,	 hands-on	
experience	 but	 also	 act	 creatively	 in	
terms	of	product	design.		
The	 program	 should	 allow	 the	 students	
to	 creatively	 enhance	 the	 current	
process	 and	 enable	 them	 to	 solve	 the	
industry	problems.	
Students	 should	 develop	 good	
interpersonal	skills	and	ethics.	

The	nature	of	the	
learning	
environment	for	
students	

e-learning,	 field	 trips,	 self-
directed	 projects,	 laboratories,	
industrial	attachment	

We	will	provide	learning	opportunities	in	
a	 variety	 of	methods:	 Blended	 learning,	
field	 trips,	 	 laboratory	 work,	 	 Project	
based	 learning	 (Group	 projects	mostly),	
internship	 provision	 to	 identified	 food	
industry	 companies,	 student	 exchange	
experience	-	perhaps	at	a	later	stage	
Action	 research	 -	 based	 on	 the	 real	
problems	in	the	industry	

The	key	
approaches	to	
teaching,	
learning	and	
assessment	

Academia-industry	
collaboration,	 diverse	 learning,	
critical	 thinking,	 projects,	
presentation,	 prototype	
development.		

	

Mentorship	 from	industry	professionals,	
Self-learning,	 group	 studies	 &	 projects,	
lectures	 &	 presentations,	 case	 studies,	
intellectual	 discourse	 (i.e.	 invite	 the	
industry	players	to	share	their	insights)	
Presentation	 and	 discussion	 (i.e.	 to	
enhance	 the	 students’	 interpersonal	
skills)	
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Decision	Criterion	 Group	3	 Group	4	
Purposes	 To	enable	 students	 to	 illustrate	

the	 food	 process	 engineering,	
food	 safety,	 hygiene	 and	
quality,	packaging	and	labelling,	
traceability	 towards	 innovative	
design	and	entrepreneurship.	

Aim	 of	 the	 programme	 is	 to	 enable	
students	 to	meet	 the	 challenges	 of	 the	
food	 sector	 developing	 professional,	
personal	 and	 entrepreneurship	 skills	 to	
be	 successful	 in	 the	 fast	 changing	 food	
processing	 industry	 at	 regional	 and	
global	 level.	 It	 provides	 a	 platform	 to	
add	 value	 to	 traditional	 food	 products	
for	domestic	 and	 international	markets.	
It	 also	 enables	 students	 to	 create	 new	
products	 from	 conventional	 products	
through	innovation.	

Education	and	
discipline	values	

The	program	will	allow	students	
to	 develop	 the	 knowledge	 in	
food	 innovation	 and	
entrepreneurship,	 to	 employ	
the	 skills	 of	 analysis,	
communication,	 problem	
solving	 and	 critical	 thinking;	 to	
enable	 them	 to	 devise	
independent	 research	 and	
analysis;	 to	 adhere	 to	 legal,	
ethical	 and	 professional	 codes	
of	practice.	

The	 programme	will	 enable	 students	 to	
develop	 the	 specific	 knowledge	 and	
skills	in	areas	including:	

• food	processing;	
• food	nutrition;	
• food	safety	and	quality;	
• problem	analysis	and	

synthesis;	
• analysis	and	ethical	

experiment	design;	
innovation	leadership;	
business	 and	 management	

orientation;	
entrepreneurship.	

The	nature	of	the	
learning	
environment	for	
students	

Varieties	of	environments:	
classroom	lecture	
webinar	
on-line	tutorial	
laboratory	
field	trip	
case	studies/simulation	
workshop/seminar	
internship	
hackathon	

The	 transnational	 nature	 of	 FOODI	 will	
provide	 students	 with	 a	
national/international	 based	 learning	
environment,	 in	 which	 traditional	
classroom	 and	 lab	 activities	 substituted	
and	 blended	 with	 e-learning,	 field	 trip,	
self-directed	 project	 and	 professional	
internship	 	 will	 be	 enriched	 by	 active	
learning,	 learning-by-doing,	 computer	
and	internet	virtual	based	learning.	

The	key	
approaches	to	
teaching,	
learning	and	
assessment	

Teamwork,	 collaboration,	
communication,	 critical	
thinking,	 assignment,	 research	
project	

Key	 approaches	 to	 teaching,	
learning	 and	 assessment	 include	
national/international	 cooperation	 and	
communication,	 team-working	 and	
critical	 attitude,	 by	 means	 of	 case	
studies	 aligned	 to	 regional	 challenges,	
report	 presentation,	 even	 “pitch-style	
presentation”.	 This	will	 equip	graduates	
with	 the	 knowledge	 and	 soft	 skills	
necessary	 to	 provide	 professional	
entrepreneur	 and	 innovative	 leadership	
in	the	food	industry.	
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TABLE	x1.	(continued)	

Decision	Criterion	 Group	5	 Aggregate	
Purposes	 Aims	 to	 enable	 students	 to	 be	

more	 innovative,	
entrepreneurial	 and	 global	 in	
food	 processing	 industry	
though	 a	 more	 holistic,	
integrated	 and	 professionally	
developed	academic	progress	

To	 empower	 students,	 through	 holistic	
application	 of	 advanced	 professional	
knowledge	 and	 skills	 in	 all	 aspects	 of	
food	 science,	 technology	 and	
engineering,	 combined	 with	 an	
entrepreneurial	 and	 innovative	
approach	and	worldview	to	seek	 to	add	
value,	 continuous	 improvement	 and	
thereby	lead	transformative	change	and	
development	in	the	food	industry,	while	
remaining	 customer	 focused	 and	
providing	 diverse,	 safe	 and	 nutritious	
food	products.	

Education	and	
discipline	values	

The	 programme	 will	 allow	
students	 to	 master	 subject	
specific	 knowledge	 such	 as	
innovation	 in	 food	 processing	
and	 supply	 chain,	 soft	 skills	 in	
food	 industry	 and	
entrepreneurial	 skills	 in	
managing	 consumer	 behaviour	
and	global	market.	

The	programme	will	 expose	 students	 to	
core	 and	 elective	 courses	 which	 will	
enable	 them	 to	 critically	 analyze,	
synthesize,	 evaluate,	 interpret	 and	
communicate	 aspects	 of	 the	 food	
business	 sector	 in	 a	 professional	 and	
ethical	 manner	 to	 foster	 creativity	 and	
innovation	 and	 thereby	 enhance	
development	and	resolve	challenges.	

The	nature	of	the	
learning	
environment	for	
students	

We	 will	 provide	 learning	
opportunities	 in	 a	 variety	 of	
environments	 including	
classroom,	 laboratory	 (“FOODI	
Center	 of	 Excellence	 ”	 in	 each	
partner	 institution	 to	 run	 MSc	
programmes	 and	 vocational	
training	 courses)	 ,	 digital	
learning	 (MOOC)	 field	 trips,	
self-directed	 projects,	
community	 service	 learning,	
and	 professional	 work	
placement.	

The	 learning	 will	 be	 a	 transnational,	
diverse,	 adaptive,	 innovative	 blended	
learning	 environment	 using	 a	 variety	 of	
methodologies	 and	 tools	 including	
traditional	 classroom	 lectures,	
laboratory	work,	field	trips,	case	studies	
and	 simulations,	 team-based	 learning	
and	 project	 work,	 self-directed	 and	
autonomous	 learning,	 workshops,	
seminars,	 professional	 industry	
internships	 as	 well	 as	 webinars,	 on-line	
tutorials	 and	 include	 the	 auspices	 of	
FOODI	 Centres	 of	 Excellence	 for	
vocational	 training	 courses	 and	 digital	
learning	(MOOCs).	

The	key	
approaches	to	
teaching,	
learning	and	
assessment	

Design	 thinking,	 teamwork,	
collaboration,	 communication	
and	critical	thinking	are	integral	
components	of	the	programme.	

Academia-industry	 collaboration,	
diverse	 learning,	 critical	 thinking,	
projects,	 presentation,	 design	 thinking	
and	prototype	development,	 teamwork,	
collaboration,	 discourse	 and	 debate,	
group-based	 project	 learning,	
assignment,	 mentorship,	 case	 studies	
aligned	to	regional	challenges	but	with	a	
national	and	international	context.	
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Table	2.	(continued)	
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NOTE:	 The	 aggregate	 Vision	 and	 Values	 statement	 is	 an	 amalgamation	 of	 the	 five	 groups	
contributions	to	each	decision	criterion	within	the	Vision	and	Values	Framework.	

Having	displayed	each	of	the	five	groups’	Vision	and	Values	statements,	together	with	the	aggregate	
statement,	 the	 best	 criterion	 (i.e.	 purposes,	 education	 and	 discipline	 values,	 nature	 of	 the	 learning	
environment	 for	 students	 and	 the	 key	 approaches	 to	 teaching,	 learning	 and	 assessments)	 was	 voted	
upon	by	individuals	writing	their	group	number	in	a	matrix	which	is	outlined	below.	In	this	way,	the	most	
popular	statement	for	each	of	the	four	decision	criteria	was	identified.	

Table	3.	Matrix	illustrating	how	study	participants	voted	for	each	of	the	Vision	and	Values	statement	
components/decision	 criteria.	 The	 decision	 criterion	 with	 the	 most	 votes	 is	 indicated	 in	 bold	 and	
encircled.	This	 is	also	 indicated	 in	 the	 rightmost	column.	Thus,	 these	statements	were	 included	 in	 the	
Vision	and	Values	statement	(see	BOX	ONE).	

	 Group	1	 Group	2	 Group	3	 Group	4	 Group	5	 Aggregate	 Most	Popular	
Purposes	 14	 0	 0	 0	 4	 12	 Group	1	
Education	 &	
Discipline	
Values	

0	 0	 8	 3	 2	 18	 Aggregate	

Nature	 of	 the	
Learning	
Environment	

0	 5	 0	 0	 9	 18	 Aggregate	

Key	
approaches	 to	
teaching,	
learning	 &	
assessment	

0	 9	 0	 0	 0	 20	 Aggregate	
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	 	BOX 4. VISION AND VALUES STATEMENT 

Purpose: Be able to demonstrate advanced knowledge and skills in the interdisciplinary 
field of food science and technology with strong technical capability to contribute in the 
transformation of the food industry through creative, innovative and professional approach. 

Education and Discipline Values: The programme will expose students to core and elective 
courses which will enable them to critically analyse, synthesize, evaluate, interpret and 
communicate aspects of the food business sector in a professional and ethical manner to 
foster creativity and innovation and thereby enhance development and resolve challenges. 

The nature of the learning environment for students: The learning will be transnational, 
diverse, adaptive, innovative blended learning environment using a variety of methodologies 
and tools including traditional classroom lectures, laboratory work, field trips, case studies 
and simulations, team-based learning and project work, self-directed and autonomous 
learning, workshops, seminars, professional industry internships as well as webinars, on-line 
tutorials and include the auspices of FOODI Centres of Excellence for vocations training 
courses and digital learning (MOOCs). 

The key approaches to teaching, learning and assessment: Academia-industry 
collaboration, diverse learning, critical thinking, projects, presentation, design thinking and 
prototype development, teamwork, collaboration, discourse and debate, group-based project 
learning, assignment, mentorship, case studies aligned to regional challenges but with a 
national and international context. 

BOX 5. PROGRAMME OUTCOMES 

• Integrate knowledge of food science/technology/entrepreneurship principles for 
transformation of the food industry to produce quality, safe, sustainable, healthy food. 

• Critically evaluate and apply innovative technologies for positive disruption and 
development of the food industry. 

• Conduct research and adhere to legal, ethical and professional practices in food 
innovation. 

• Demonstrate the ability to perform and effectively communicate original research in 
interdisciplinary areas of food science, technology and entrepreneurship. 

• Implement standard analytical and innovative methods including digital technologies, 
statistical software to monitor the risks and hazards influencing food quality.  

• Demonstrate responsibility in planning, resource management, supervision, problem 
solving and managing work within a team and collaboratively with other teams. 

• Analyse the main economic and strategic issues concerning food markets and 
consumer preferences, creating effective marketing plans for the food industry 

• Plan or lead an entrepreneurial venture/ “start-up” or apply intrapreneurial intervention 
in the food domain. 
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Activity:	Wednesday	18	September	2019,	14.30-17.00	–	Mapping	Potential	Teaching,	Learning	 (T	
&L)	and	Assessment/Feedback	Tools	

Innovative	Teaching	&	Learning	and	Assessment	Techniques	delivered	at	University	College	Dublin	

Breige	McNulty	

A	 lecturer	 in	 human	nutrition	within	 the	UCD	 Institute	of	 Food	 and	
Health,	 she	 has	 spent	 the	 last	 number	 of	 years	managing	 the	National	
consumption	surveys.	Breige's	main	research	interests	are	in	the	area	of	
food	consumption	and	using	 such	data	 to	gain	an	understanding	of	 the	
impact	of	foods,	nutrients,	food	ingredients	and	chemicals	on	health	with	
a	view	to	underpinning	food	safety	and	policy.	

Topic:	Development	of	Online	Assessment	

• Emphasis	on	learning	outcomes	where	the	student	is	able	to	critically	evaluate	information	
and	to	communicate	that	information	to	a	target	audience	

• Nutritional	science	is	constantly	evolving	so	students	need	to	be	critically	aware	of	new	
information	and	how	to	critically	evaluate	it	

• Assessment	aligns	with	learning	outcomes.	There	are	3	assessments:	1)	Critique	Scientific	
Paper	(20%),	2)	Multiple	Choice	Question	Exam	(30%),	3)	Presentation	(50%)	

• Students	deliver	an	online	presentation	(20	minutes)	on	a	real-world	topic	or	issue,	and	the	
slideshow	must	be	accompanied	by	an	audio	component.	

• Masters	level	student	found	the	presentation	a	positive	learning	experience	that	developed	
their	knowledge	and	their	communication	skills.	

• Feedback	led	to	the	development	of	instructions	for	students	

• For	the	lecturer,	provides	a	useful	means	of	assessing	how	effective	their	teaching	is.	

• Questions	and	Answers	

o Breige	was	asked	how	she	structures	the	critique	since	there	is	no	final	exam	in	her	
module.	She	emphasised	that	students	must	summarise	a	scientific	paper	in	500-700	
words,	evaluating	what	are	the	limitations,	the	strengths	of	each	section.	

o Breige	was	asked	whether	there	were	rubrics	for	the	assessment	which	she	confirmed.	
Written,	individualised	feedback	is	provided.	

o Controversial	topics	are	chosen.	

o The	online	module	was	designed	to	be	assessed	individually	but	because	numbers	
have	grown,	alternative	or	group	assessments	may	need	to	be	considered	in	future.	

o Time	management	is	critical	but	tutors	are	required	to	spread	the	workload.	
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Sharleen	O’Reilly	

Sharleen	O'Reilly	 (BSc,	 PhD,	 RD)	 is	 a	 CORU	 registered	 dietitian	who	
works	at	the	interface	of	research,	teaching	and	practice	in	public	health	
nutrition.	Sharleen	graduated	 from	Trinity	College	Dublin	with	a	degree	
in	human	nutrition	and	dietetics	and	her	PhD.	She	worked	as	a	dietitian	
in	 both	 Ireland	 and	 the	 UK	 before	 moving	 to	 Melbourne,	 Australia	 in	
2004.	 Sharleen	 worked	 for	 Victoria	 University	 as	 a	 Lecturer	 before	
moving	 to	 Deakin	 University.	 She	 held	 a	 tenured	 Lecturing	 position	
before	 being	 promoted	 to	 Senior	 Lecturer	 in	 2011.	 Sharleen's	 research	
led	 her	 to	 holding	 two	 prestigious	 Fellowships	 during	 her	 12	 years	 in	
Australia	 -	 the	 National	 Health	 and	 Medical	 Research	 Council's	
Translating	 Research	 into	 Practice	 Fellowship	 and	 an	 Australia	 Awards-
Endeavour	 Executive	 Fellowship.	 Sharleen	 held	 Advanced	 Accredited	
Practising	 Dietitian	 (AdvAPD)	 status	 from	 2014-2019,	 less	 than	 one	
percent	of	Australian	dietitians	hold	this	higher-level	credential.	She	also	
holds	teaching	excellence	awards	from	her	time	at	Deakin	University.	Her	
current	 research	 interests	 lie	 in	 research	 translation	 and	 how	 chronic	
disease	prevention	and	management	can	be	better	 implemented	 in	 the	
real	world.	Her	work	is	focused	on	taking	what	we	know	works	in	clinical	
research	 settings	 and	 developing	 implementable	 solutions	 to	 improve	
population	 health.	 She	 has	 attracted	 over	 2.7M	 Euro	 research	 funding	
over	the	past	10	years.	She	is	a	member	of	the	UCD	Institute	of	Food	and	
Health	and	the	UCD	Perinatal	Research	Centre.	She	is	also	a	member	of	
the	 academic	 staff	 for	 BSc	 Human	Nutrition	 and	MSc	 Clinical	 Nutrition	
and	Dietetics.	In	addition,	Sharleen	is	an	Editorial	Board	member	as	well	
as	Clinical	Trials	Editor	for	Nutrition	and	Dietetics	and	is	Associate	Editor	
for	 Diabetic	Medicine.	 Sharleen	 holds	 an	 Adjunct	 Professor	 position	 at	
the	Public	Health	Foundation	of	India	and	Adjunct	Senior	Clinical	Lecturer	
at	Deakin	University.	

Topic:	Fixing	feedback	–	The	Case	for	Using	Rubrics	

• Rubrics	are	used	for	all	assessments,	both	individual	and	group	assessments.	

• Student	feedback	can	be	as	useful	as	staff	feedback,	and	this	appears	to	be	cross	cultural	
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• Feedback	as	a	learning	culture	–	feedback	is	a	two-way	conversation	between	lecturer	and	
students	

• Time	consuming	so	strategy	and	planning	are	critical	

• This	strategy	is	used	on	this	module	(FDSC40580	Research	Project)	within	the	online	MSc	in	
Food,	Nutrition	and	Health,	with	students	from	across	the	world.	Rubrics	can	help	to	foster	
connection	in	an	online	environment.	The	literature	review	component	secures	40%	and	the	
project	proposal	60%	of	the	marks.	

• In	rubric	development:	start	at	the	end,	i.e.	what	do	you	want	the	students	to	be	able	to	do,	
what	skills	do	you	want	them	to	have	acquired?	

• Rubrics	should	be	more	focussed	on	the	skills	that	students	are	developing	as	a	result	of	the	
assessment	than	about	structure.	For	example,	thorough	coverage	of	the	relevant	literature,	
critical	analysis	of	the	literature,	logical	development	of	rationale	and	significance	of	topic,	
communicating	clearly	and	professionally	using	a	scientific	writing	style	and	reflection	on	
feedback.	Feedback	also	needs	to	be	signposted	to	students.	

• Students	can	be	very	insightful	in	self-	and	peer-assessment	if	they	feel	that	it	will	be	of	real	
value	and	will	help	them.	

• A	crucial	element	for	success	is	not	communication	between	lecturer	and	student	but	also	
between	lecturer	and	tutor(s).	

• Questions	and	Answers	

o For	student	peer	feedback,	lecturer	should	give	students	a	template	for	what	
constitutes	effective	peer	feedback	and	students	should	be	placed	into	groups	for	this	
process.	Each	student	receives	peer	review	from	three	others	in	their	group.	

	

Celine	Murrin	

Celine	 graduated	 from	 University	 College	 Dublin	 with	 an	 honours	
degree	 in	 Biochemistry	 in	 1996	 followed	 by	 a	 Masters	 in	 Human	
Nutrition	 from	 the	 University	 if	 Ulster	 at	 Coleraine	 (1998).	 From	 there	
she	 took	 up	 a	 position	 as	 Food	 and	 Nutrition	 Researcher	 with	 the	
Consumers'	Association	of	 Ireland	 for	over	2	years.	She	 then	worked	 in	
industry	 as	 an	 area	 manager	 for	 Nutricia	 Clinical	 Care	 for	 a	 further	 2	
years	during	which	time	she	completed	a	Postgraduate	Diploma	in	Health	
Promotion	 from	 the	 National	 University	 of	 Ireland,	 Galway	 (2003).	 In	
September	2003	she	joined	the	National	Nutrition	Surveillance	Centre	in	
the	 School	 of	 Public	 Health	 and	 Population	 Science	 as	 the	 principal	
researcher	which	primarily	involved	analysis	of	diet	and	health	data	from	
the	 Survey	 of	 Lifestyle	 Attitudes	 and	 Nutrition	 (SLAN)	 and	 Lifeways	
datasets.	 In	 2010	 she	 completed	 a	 PhD	 in	 Public	 Health	 Nutrition	
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examining	maternal	 factors	during	pregnancy	which	 contribute	 to	early	
life	risk	of	childhood	obesity.	Her	research	interest	continues	to	focus	on	
childhood	 obesity	 and	 the	 role	 of	 the	 family,	 early	 life	 nutrition,	 food	
behaviour,	and	the	food	environment	during	childhood.	Following	a	two-
year	teaching	fellowship	in	UCD	she	was	appointed	as	Lecturer	in	2012.	

Topic:	Promoting	Consumer	Nutrition	

• Concentration	on	effective	communication	of	nutritional	advice	and	information	to	
consumers	because,	often,	Masters	students	who	can	be	considered	experts	in	their	fields,	
communicate	from	a	top-down,	“authoritarian,	paternalistic”	perspective,	and	this	is	rarely	
effective.	

• The	essence	of	the	module	is	that	it	is	the	consumer	who	is	at	the	very	centre	of	any	kind	of	
communication	strategy.	

• Communication	must	consider	what	is	the	message	content,	who	is	sending	the	message,	
who	is	receiving	the	message,	and	how	will	the	message	be	delivered?	

• Learning	outcomes	focus	on	helping	the	student	to	understand	the	role	of	communication	in	
helping	health	of	consumers.	Students	must	consider	who	their	target	audience	is	and	what	
is	the	evidence	base	required	to	build	an	appropriate	communication	strategy.	The	
assessment	incorporates	these	learning	outcomes.	

• Assessment	is	online,	on	a	group	basis	and	is	based	on	problem-based	assessment.	Specific	
target	cohorts	or	groups	are	selected	on	the	basis	of	increased	susceptibility	to	nutritionally	
modifiable	health	conditions.	Students	must	develop	a	communication	strategy	for	such	
groups.	Time	management,	resource	allocation,	planning	are	all	key	skills	developed.	Group	
Discussion	Forum	is	established	to	facilitate	this	assignment.	

• A	virtual	classroom	is	hosted	during	each	semester.	Students	can	log	on	with	questions	they	
have.	Questions	can	ask	questions	via	camera	or	there	is	a	chat	panel	if	students	prefer.	

	

James	Lyng	

1991-1995:	PhD	Agr,	University	College	Dublin,	1995-1997:	Research	
Officer,	 Teagasc	 Ashtown	 Food	 Research	 Centre,	 1997-2002:	 Assistant	
Lecturer	 in	 Food	 Science,	University	 College	Dublin,	 2002-2005:	 College	
Lecturer	 in	 Food	 Science,	 University	 College	 Dublin2005-2013:	 Senior	
Lecturer	 in	 Food	 Science,	 University	 College	 Dublin2014-Present:	
Professor	in	Food	Science,	University	College	Dublin.	

	

Topics:	 1)	Use	of	Virtual	 Learning	 Environment	 (VLE)	 test	 features	 in	 selected	modules	 in	 Food	
Science	programmes	
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• VLE	test	feature	is	used	in	Food	Process	Technology	O/L	(FDSC40540),	Food	Process	
Technology	I	(FDSC40030),	Food	Process	Technology	II	(FDSC40040)	and	Food	Physics	
Practicals	(20%,	BSEN	20060).	There	is	a	heavy	emphasis	on	leveraging	technology,	e.g.	
YouTube	videos	are	used	extensively.	

• Use	of	VLE	can	obviate	problems	due	to	resource	constraints	where,	for	example,	higher	
student	numbers	may	not	be	able	to	be	accommodated	due	to	shortages	of	expensive	
instruments	and	deficits	of	technical	staff	needed	for	certain	practicals.	Practicals	are	
videoed	and	students	must	engage	with	the	material	by	taking	a	‘low	stakes’	test,	intended	
to	be	formative	rather	than	summative.	

• The	proportion	of	modules	that	were	assessed	using	VLE	tools	ranged	from	20%	to	100%	(the	
latter	in	the	O/L	MSc	in	Food,	Health	&	Nutrition).	Assessments	are	formative	and	can	be	
repeated	multiple	times	to	facilitate	improvement.	

• Options	include	question	randomisation,	time	restriction	and	question	weighting.	

• Students	were	surveyed	and	asked	their	opinion	of	assessment.	Fewer	students	tended	to	
complete	lower	value,	higher	frequency	assessments.	Students,	in	general,	do	not	find	online	
assessment	stressful.	All	final	year	undergraduates	and	Masters	students	felt	that	continuous	
assessments	forced	them	to	engage	with	the	course	material.	

2)	Six	years’	experience	using	REMOTE	PROCTOR	NOW	for	online	monitoring	

• Remote	monitoring	system	for	conduct	of	examinations	by	online	students	

• Students	pay	a	fee	per	examination,	(typically,	US$15	per	2-hour	exam)	thus	the	commercial	
relationship	is	confined	to	the	remote	proctoring	service	provider	and	the	student.	The	
lecturer	is	a	registered	user	of	the	service.	

• The	lecturer	registers	as	an	administrator	user	and	sets	up	an	examination.	The	only	way	that	
a	student	can	access	the	exam	is	with	a	username	but	the	student	never	has	a	password.	The	
required	password	is	stored	within	the	system.	

• At	login,	the	remote	proctor	system	checks	the	student’s	computer	by	checking	the	camera,	
microphone	and	bandwidth	to	ensure	that	the	examination	can	be	completed.	The	remote	
proctor	software	then	downloads	into	the	student’s	computer.	Then,	the	student	has	to	
accept	the	terms	and	conditions.	The	software	monitors	the	student	activity	according	to	pre-
defined	rules	and	rule	violations,	e.g.	not	showing	identification	clearly,	using	a	mobile	
phone,	wearing	headphones,	and	suspicious	activity	are	logged.	

• When	remote	proctoring	began,	there	were	many	technical	issues	experienced,	but	
significant	learnings	and	experience	were	gained.	

• Use	of	the	remote	proctor	software	during	examination	is	cost	neutral	for	the	HEI.	
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Amalia	Scannell	

Dr.	 Scannell	 is	 a	 Microbiologist	 /	 Food	 Technologist	 focussed	 on	
developing	 improved	 food	 safety	 and	 sensory	 performance	 in	 food	
through	multi-disciplinary	research.	Her	main	interest	is	to	ascertain	the	
effects	 that	 changes	 in	 food	 products	 as	 brought	 about	 through	 novel	
processing,	novel	 ingredients	and	new	product	development	 ideas	have	
on	 both	 the	 microbial	 safety	 of	 food	 -using	 traditional	 microbiological	
and	 next	 generation	 sequencing	 techniques,	 	 and	 on	 consumer	
acceptance,	 consumer-led	 product	 development	 and	 sensory	 profiling.	
The	 innovation	 in	 her	 research	 is	 to	 generate	 big	 data	 describing	 how	
changes	 in	 novel	 processing	 parameters	 affect	 key	 product	 quality	
indicators,	microbial	 inactivation	 and	 sensory	 characteristics.	 	 Together	
with	other	 researchers	 in	 the	UCD	 Institute	of	 Food	and	Health,	 and	 in	
collaboration	 with	 other	 research	 institutions	 e.g.	 Teagasc,	 Technical	
University	 Dublin,	 and	 DCU	 she	 was	 involved	 in	 the	 optimisation	 of	 a	
number	 of	 novel	 processes	 and	modelled	 key	 parameters	 in	 beverages	
and	 meat	 products	 in	 particular.	 The	 parameters	 that	 best	 inactivate	
populations	of	product	specific	microbes	have	also	been	determined.	Dr.	
Scannell’s	 vision	 is	 to	 determine	 how	 novel	 processing	 methods	 e.g.	
plasma	 technology,	 Acoustic	 technology,	 UV,	 LED	 light	 etc.	 affect	
microbes	at	a	cellular/	gene	expression	level.	By	building	detailed	models	
to	 determine	 how	 changes	 in	 key	 processing	 parameters	 affect	 gene,	
information	 derived	 from	 this	 project	will	 give	 clear	 direction	 to	 policy	
makers	 of	 the	 maximum	 and	 minimum	 processing	 levels	 to	 inactivate	
these	microbes	effectively.	Dr	Scannell	has	consistently	applied	for	grant	
funding	at	national	and	international	level	and	has	successfully	attracted	
awards	 from	 The	 Department	 of	 Agriculture.	 Food	 and	 the	 Marine,	
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Enterprise	 Ireland,	 Science	 Foundation	 Ireland	as	well	 as	 some	projects	
funded	directly	by	Food	Industry	partners.		

Since	 2001,	 she	 have	 supervised	 2	 MSc	 students	 through	 research	
and	2	in	the	research	component	of	a	taught	MSc	in	Food	Science	as	well	
as	 one	 student	 from	 Open	 University.	 She	 has	 supervised	 or	 co-	
supervised	 10	 students	 to	 completion	 of	 their	 PhD	 and	 is	 currently	
mentoring	 two	 students	 who	 have	 recently	 begun	 their	 research	
programme.	 She	 also	 contributes	 to	 the	UCD	Online	 Taught	Masters	 in	
Food	and	Nutrition.	

Topic:	[NOTE:	this	presentation	took	place	on	Tuesday	afternoon	following	a	re-schedule]	

Flipped	Classroom	for	Blended	Learning	

•	 Started	with	Fermented	Foods,	FDSC40010,	36	lectures	delivery	plus	an	assessment	composed	
of	a	5,000-word	essay	(30%)	and	a	2hour	written	exam	(70%)	

•	 Good	students	were	not	getting	the	grades	that	would	have	been	expected	

•	 Delivery	and	assessment	changed	to	24	lectures	and	assessment	changed	towards	a	Problem	
based	learning	group	project	(40%)	and	a	2hour	written	exam	(60%).	The	impetus	for	this	change	was	
the	weight	and	lectures	and	a	putative	case	of	‘too	much	information’.	

•	 Amalia	invested	in	further	pedagogical	courses	–	she	had	to	decide	what	she	wanted	students	
to	do	and	to	be.	The	changes	were	towards	students	working	in	a	team	setting	to	identify	individual	
and	group	learning	issues.	Students	were	tasked	with	sourcing,	analysing	and	evaluating	a	published	
peer	reviewed	paper	about	fermented	foods,	to	communicate	findings	to	peers	and	to	critically	reflect	
on	their	own	progress.	They	also	had	to	keep	a	research	log.	

•	 She	 also	 changed	 from	 an	 essay	 format	 to	 a	 range	 of	 media	 to	 foster	 different	 students’	
different	strengths.	

•	 Students	were	also	tasked	with	evaluating	their	own	and	their	colleagues’	performance.	

•	 All	these	changes	helped	but	grades	were	still	not	where	they	might	have	been	expected.	

•	 Why	use	a	flipped	classroom	approach?	

o	 Content	 is	complicated.	 It	covers	 ingredients,	 fermentation	processes,	processing	equipment	
and	steps	and	how	manipulating	all	of	these	will	affect	product	quality.	

•	 The	Flipped	Classroom:	

o	 Before	the	class	the	material/content	is	prepared	

o	 In-class,	the	lecturer	is	a	facilitator	using	scenario-based	learning	

o	 After	class,	‘check	and	extend’	whether	students	have	learned	
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•	 How	do	we,	as	educators,	know	whether	students	have	learned?	

•	 The	 advantages	 include	 that	 the	 students	 have	 the	material	 before	 they	 attend	 class,	 they	
work	 as	 a	 group,	 they	 chart	 their	 performance,	 they	 identify	 issues	 and	 bring	 them	up	 at	 the	 next	
session	for	clarification	and	they	get	an	opportunity	to	acquire	time	management	skills.	

•	 Students	must	engage	from	the	beginning	of	the	course	and	they	must	manage	their	time.	

•	 Remembering	and	recall	are	not	prioritised;	understanding	is	the	focus.	

•	 Activities	are	designed	to	encourage	and	imbue	higher	level	thinking.	

•	 Current	iteration	is	still	24	lectures.	

•	 Students	receive	material	online	and	then	engage	via	a	VLE	Discussion	Board	where	they	post	
questions.	Amalia	speaks	of	‘pain	points’	where,	if	a	student,	does	not	understand	something	they	can	
post	it	online	in	the	VLE	Board.	

•	 In	terms	of	assessment,	how	does	she	know	that	students	are	learning?	

•	 There	is	a	group	quiz,	colloquially	called	a	‘pub	quiz’.	

•	 Concept	understanding	is	developed	by	Mind	map	development.	

•	 Feedback	is	not	given	as	grades	but	as	summative	feedback.	

•	 There	is	a	project,	where	they	can	research	a	product	of	interest,	or	if	they	have	a	‘pain	point’	
they	can	research	this	to	enhance	their	understanding.	

•	 There	 is	a	 final	exam,	which	 is	an	open	book.	Students	can	bring	anything	except	electronic	
devices	or	any	form	of	prepared	answer.	

•	 Their	 own	 reflections	 are	 written	 as	 a	 research	 journal.	 It	 also	 provides	 evidence	 of	 their	
contribution	as	well	as	being	of	benefit	for	their	reflection.	

•	 Assessment	is	still	by	peer	and	self-assessment.	

•	 Everything	the	students	learn	is	assessed	according	to	a	rubric.	These	were	worked	on	as	part	
of	the	Institute	of	Food	Technologists	accreditation.	

•	 This	approach	is	not	necessarily	more	expensive	than	traditional	delivery	and	assessment.	
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Study	Visit	Day	Four	
Thursday,	September	19,	2019	 	
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Thursday,	19	September	2019,	0900-1000	

Activity:	Essential	transferable	skills	toolkit	for	Masters	students	

Objective:		To	demonstrate	the	importance	of	equipping	students	with	the	key	transferable	skills	
that	industry	look	for	in	employees,	and	will	highlight	some	examples	of	how	this	can	be	achieved.	

Julie	Dowsett	 talked	about	the	 importance	of	 transferable	skills	 in	 the	 job	market.	Employers	seek	
graduates	who	have	acquired	these	skills	as	a	component	of	their	studies.	These	were	also	identified	as	
part	 of	 the	 WP1	 Focus	 Groups	 in	 Asia	 as	 being	 of	 particular	 relevance	 and	 importance	 to	 the	 food	
industry.	 These	 transferable	 or	 ‘soft’	 skills	 included	 but	 were	 not	 limited	 to	 problem	 solving,	 critical	
thinking,	innovation,	negotiation,	time	management,	people	management,	decision	making,	influencing	
and	leadership	skills.	A	selection	of	the	slides	presented	are	shown	below.	
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Thursday,	19	September	2019.	Time:	10.00	–	13.00	

Activity:	Curriculum	Structure	and	Coherent	Learning	Approaches	

Objective:	This	workshop	will	focus	on	stage	5:	The	practicality	of	planning	the	FOODI	MSc	
programme’s	structure	and	learning	approaches.		By	the	end	of	this	workshop,	using	the	agreed	
outcomes	from	the	earlier	session,	a	coherent	and	systematic	approach	to	the	teaching/learning	and	
assessment	strategies	will	be	discussed.	

	

This	session	focused	on	part	4	and	part	5	of	the	Curriculum	Development	Wheel:		aligning	
assessment	and	feedback	strategies	and	elaborating	the	Curriculum	structure	and	Coherent	learning	
approaches.	Emphasis	was	on	a	coherent	and	systematic	approach	to	learning	and	assessment	
strategies.	In	this	regard,	the	main	concerns	were	the	weighting	of	topics,	i.e.	which	are	‘major’	and	
which	are	‘minor’	(to	help	in	developing	core	and	elective	courses,	respectively),	structure	and	
sequence,	and	module/course	size.	Reference	to	the	Curriculum	Design	triangle	used	by	Fink	(2003,	see	
slide	below)	is	instructive	in	this	process.	Below	is	a	selection	of	the	slides	used	in	this	session	but	also	
included	are	a	series	of	images	of	the	content	developed	by	the	participant	groups.	As	part	of	the	
process,	the	Vision	and	Values	and	Programme	Outcomes	were	considered.	
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Of	critical	importance	is	the	structure	and	sequence	of	the	modules/courses,	not	solely	what	the	
content	is	but	when	content	is	taught,	as	some	content	will	be	predicated	upon	other	content	having	
been	covered	previously.	The	breakdown	of	the	Course	Credits	is	also	critical	as	there	will	be	a	defined	
number	of	credits	for	a	MSc	Programme	(120	ECTS	in	the	case	of	FOODI).	Of	crucial	importance	in	this	
regard	is	the	European	Credit	Transfer	System	(ECTS).	Workload	is	an	estimation	of	the	time	the	
individual	(student)	typically	needs	to	complete	all	learning	activities	such	as	lectures,	seminars,	
projects,	practical	work,	work	placements	and	individual	study	required	to	achieve	a	defined	learning	
outcome	in	formal	learning	environments.	The	correspondence	of	the	full-time	workload	of	an	academic	
year	to	60	credits	is	often	formalised	by	national	legal	provisions.	In	most	cases,	workload	ranges	from	
1,500	to	1,800	hours	for	an	academic	year,	which	means	that	one	credit	corresponds	to	25	to	30	hours	
of	work.	Specific	architectures	were	presented	as	guidelines	which	participants	could	follow	in	their	
efforts	(within	the	5	groups	originally	assigned	above)	to	structure	the	FOODI	MSc	Programme.	

	

The	five	structures	proposed	by	the	five	groups	are	presented	below	(Figure	10),	as	the	hand	written	
structures	that	were	developed	by	each	group.	All	groups	were	asked	to	vote	on	which	of	the	structures	
they	considered	the	best,	in	line	with	the	Vision	&	Values,	Programmes	Outcomes	and	the	major	and	
minor	topics	that	were	decided	upon.	Participants	were	also	asked	to	decide	upon	whom	the	target	
audience	should	be	and	what	the	desirable	skills	should	be,	as	outlined	above.	

	 	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

128	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

	

	

	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

129	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

The	above	slides	depict	possible	structures	that	could	be	considered	by	study	visit	participants	for	
the	programme	architecture.	Crucially,	the	total	ECTS	needs	to	be	considered	at	all	stages.	A	balance	

should	be	struck	between	course	depth	and	the	number	of	courses.	 	
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After	each	group	had	designed	their	Curriculum,	all	groups	voted	on	which	they	thought	was	the	
most	appropriate,	bearing	in	mind	FOODI	Vision	&	Values,	Programmes	Outcomes,	Target	audience	and	
desirable	skills.	Each	individual	had	a	vote,	voting	for	a	first	choice	and	a	second	choice.	A	first	choice	
was	indicated	by	sticking	a	gold	star	(2	points)	on	the	drawn	Curriculum	structure,	while	a	second	choice	
was	indicated	by	sticking	a	green	star	on	the	next	best	as	judged	by	each	individual.	At	the	end	of	the	
voting	process,	gold	stars	and	green	stars	stuck	on	each	Curriculum	were	counted	and	a	score	generated	
for	each	Curriculum	(Table	3).	

On	this	basis,	the	Curriculum	designed	by	Group	3	was	chosen	as	the	most	appropriate	to	fulfil	the	
FOODI	requirements.	

This	structure	was	elaborated	on	Friday,	the	final	day	of	the	visit.	

Feedback	was	also	included	by	individuals	placed	Post-ItÒ	sticky	notes	on	the	Curriculum	that	they	
selected,	indicated	why	they	chose	(voted	for)	it	(yellow	notes)	and	how	it	could	be	improved	(blue	
notes)	(please	see	Figure	11	photos,	below).	

Table	4.	The	votes	for	each	Curriculum	structure		

Group	 Gold	stars	
(2	pts)	

Green	stars	
(1	point)	

Total	Points	 Rank	

1	 6	 3	 15	 4	
2	 10	 1	 21	 2	
3	 12	 5	 29	 1	
4	 8	 2	 18	 3	
5	 3	 5	 11	 5	

	

On	this	basis,	the	Curriculum	structure	developed	by	Group	3	was	chosen.	 	
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BOX 6. TARGET AUDIENCE. 

A wide approach. If not from a science background then a conditional core course 
must be a pre-requisite. 

• Professionals in the food industry 

• Upskilling 

• Career changers 

• Graduates from science disciplines 

• Graduates from engineering or business disciplines (conditional) 

BOX 7. DESIRABLE SKILLS 

• Critical thinking 

• Communication 

• Creativity 

• Adaptability 

• Attitude/ Willingness to learn 

• Teamwork 

• Decision Making/good judgement 

• Negotiation 

	

Figure	 11.	 Major	 and	 minor	 topics	 to	 be	 included	 in	 course	 content	 of	 the	 FOODI	 MSc	
Programme.	
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(b)	
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(d)	

(e)	
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Figure	12.	Curriculum	structures	proposed	by	each	group:	 (a)	Group	1;	 (b)	Group	2;	 (c)	Group	3;	 (d)	
Group	4;	(e)	Group	5.	

Study	Visit	Day	Five	
Friday,	September	20,	2019	
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A	 general	 discussion	 was	 held	 on	 Friday	 morning	 surrounding	 the	 Curriculum	 that	 had	 been	
developed	 on	 Thursday.	 Although	 the	 general	 layout	 and	 indicative	 programme	had	 been	 drafted	 on	
Thursday	there	was	much	discussion	regarding	course	content,	and	in	particular	what	courses	would	be	
‘core’	 and	which	would	 be	 ‘elective’.	What	 followed	 on	 Friday	morning	was	 a	 very	 iterative	 but	 also	
interactive	process	of	engagement	with	the	proposed	FOODI	Programme.	

A	list	of	potential	elective	courses	was	decided	upon.		 It	was	decided	that	the	‘Project’	component	
would	 constitute	one-third	of	 total	 credits	 (30	ECTS).	 There	was	 general	 agreement	 that	 the	 research	
should	relate	to	practical	industrial	or	real-world	problems	but	that	it	should	be	done	in	a	manner	that	is	
similar	to	an	academic	thesis,	although	not	being	called	a	‘thesis’.		

There	 also	 some	 discussion	 about	 how	 the	 30	 ‘Project’	 ECTS	 would	 be	 sub-divided	 between	 the	
thesis,	 report	and	 internship.	This	was	a	very	 iterative	process.	The	question	was	asked	as	to	whether	
students	could	take	modules/courses	while	doing	the	 internship	and	the	participants	response	was	an	
emphatic	 ‘no’.	A	 comment	was	made	 that	 the	30	ECTS	 component	needed	 to	 include	design	 thinking	
and	creativity	due	to	the	innovation	ethos	infusing	the	FOODI	MSc	Programme.	

That	there	would	be	3	semesters	was	decided.	Semesters	in	South	East	Asian	HEIs	are	generally	14	
weeks.	 In	 Cambodia,	 3	 semesters	 would	 last	 for	 45	 weeks.	 The	 Project	 Component	 would	 acquire	
increased	 significance	 as	 the	 Programme	 progressed	 and	 would	 constitute	 the	 bulk	 of	 the	 student	
workload	 in	semester	3,	but	there	would	be	project	or	project-related	workload	 in	both	semester	one	
and	semester	two.	

The	credit	weighting	of	each	course	was	queried	as	to	whether	having	5	or	6	credit	courses	was	most	
appropriate	and	that	each	HEI	may	find	a	given	course	more	or	less	relevant	to	their	context.	There	has	
also	been	some	discussion	about	this	issue	on	both	Tuesday	(Aideen	McKevitt)	and	Thursday	(Geraldine	
O’Neill).	 It	 was	 acknowledged	 that	 it	 would	 be	 difficult	 and	 probably	 unworkable	 to	 have	 different	
course	weightings	in	different	countries	so	there	would	have	to	be	general	agreement	across	countries.	
Striking	 a	 balance	 between	 covering	 enough	 core	 topics	 but	 also	 doing	 so,	 in	 each	 case,	 to	 sufficient	
depth	and	granularity,	was	the	challenge.	

The	questions	were	raised	as	to	whether	assessment	could	include	milestones	or	phases	and	it	was	
commented	that	such	a	system	already	operates	in	Malaysia.	

The	FOODI	Programme	was	outlined	on	a	whiteboard.	All	of	the	potential	core	and	elective	courses	
were	written	on	 separate	 detachable	 paper	 cut-outs	 and	 these	were	 attached	 to	 the	whiteboard	but	
subsequently	moved	around	by	participants	as	engagement	ensued,	until	a	tentative	final	structure	for	
the	 FOODI	 Programme	was	 arrived	 at.	 This	 is	 illustrated	 in	 Figure	 11	 (below).	 From	 this	 template,	 a	
stylised	 FOODI	 Programme	 structure	 was	 finalised	 as	 the	 chief	 UCD	 study	 visit	 output	 (Figure	 12)	
(below).	
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Figure	13.	FOODI	MSc	Programme	Structure.	
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Figure	14.	FOODI	MSc	Programme	structure	outlined	in	Microsoft	Powerpoint.	

Additionally,	Asian	HEI	study	visit	participants	selected	the	courses	that	they	would	take	responsibility	
for	developing.	After	the	study	visit,	European	HEIs	were	co-assigned	responsibility	for	courses	in	areas	
where	their	expertise	would	contribute.	These	responsibilities	are	illustrated	in	Figure	13.	
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Figure	15.	FOODI	Programme	structure	with	HEI	course	assignment	indicated.	
	
Target	 audiences	 for	 the	 uptake	 of	 FOODI	MSc	 Programme	 and	 the	 desirable	 skills	 that	 they	 should	
possess	were	also	decided	upon.	List	of	major	and	minor	topics	that	should	be	included	and	how	these	
should	 be	 sequenced	 and	 structured	 were	 decided	 on	 the	 penultimate	 day	 of	 the	 visit,	 with	 some	
discussion,	 iteration	 and	 refinement	 on	 the	 final	 day	 in	 advance	 of	 the	 FOODI	 Steering	 Committee	
meeting.	 It	was	decided	by	general	 agreement	 that	 the	 FOODI	MSc	Programme	would	have	only	one	
stream	rather	than	two	and	that	it	would	contain	90	credits	with	a	core	allocation	of	72	credits	and	an	
elective	 allocation	 of	 18	 credits.	 Core	 courses	 included	 	 Research	 and	 Investigative	 Processes,	 Food	
Quality,	Micro-and	Macronutrient	 Analysis,	 Food	 Process	Design,	 Processing	 Effects	 on	 Structural	 and	
Functional	 Components	 of	 Foods,	 Entrepreneurship	 and	 Business	 Strategy,	 Food	 Safety,	 Law	 and	
Regulation	 and	 Food	 Supply	 Chain,	 Traceability	 and	 Sustainability.	 A	 Project	 component	 of	 30	 credits	
was	decided	upon	although	 significant	discussion	occurred	at	 the	practical	 aspects	of	 how	 this	would	
work.	The	Project	component	was	subdivided	into	three	areas	–	a	course	on	Creativity,	Design	Thinking	
and	Innovation,	an	Internship	or	Industry-based	work	project	and	a	report,	written	in	thesis	format,	but	
not	 formally	 recognised	 as	 a	 thesis.	 Significant	 discussion	occurred	 about	 how	 this	 component	would	
operate	and	how	 the	 sub	 components	would	be	weighted	and	 sequenced	and	 further	discussion	was	
required	 after	 the	 study	 visit	 to	 arrive	 at	 tentative	 agreements.	 There	 were	 also	 a	 series	 of	 elective	
courses	 which	 included	 Food	 Packaging,	 Halal	 Regulation,	 Food	 Sales	 and	 Marketing,	 Nutrition	 and	
Health,	Hot	Topics/Global	 Issues	and	Consumer	Behaviour.	Students	would	need	to	complete	3	of	 the	
elective	 modules	 to	 complete	 18	 credits	 of	 electives	 courses.	 Crucially,	 since	 the	 target	 audience	



	 	 Deliverable	2.2	Study	Visit	to	UCD,	Dublin	

142	
Disclaimer:		
With	 the	 support	 of	 the	 Erasmus+	 Programme	 of	 the	 European	 Union.	 This	 document	 reflects	 only	 the	 view	 of	 its	
author;	the	EACEA	and	the	European	Commission	are	not	responsible	for	any	use	that	may	be	made	of	the	information	
it	contains.		
	

included	up-skillers	and	career	changers,	 there	was	a	conditional	course	 in	 Introductory	Food	Science,	
bearing	no	credits.	
No	discussion	or	decision	regarding	the	Vocational	&	Educational	Training	(VET)	components	were	taken	
in	Dublin	but	these	were	to	be	discussed	in	Salerno	at	the	UNISA	study	visit.	
The	assignment	of	Asian	HEIs	 (based	on	their	own	selection)	 to	FOODI	MSc	courses	 is	also	detailed	 in	
Table	4	(below).	
	
Table	5.	List	of	courses	to	be	developed	under	the	FOODI	MSc	Programme,	their	credit	weightings	and	
the	HEIs	and	academics	who	are	responsible	for	the	development.	
	

	
	
	
AGGREGATE	OUTCOMES	AND	AGREED	ACTIONS	
	
Aggregate	Outcomes	

• Vision	and	Values	Statement	agreed	
• Programme	Outcomes	agreed	
• Target	audience	agreed	
• Desirable	skills	agreed	
• FOODI	MSc	Programme	structure	and	schedule	agreed	
• Responsibility	for	course	development	assigned	to	Asian	HEIs	and	co-responsibility	assigned	to	

European	HEIs.	
	
Agreed	Actions	

• Further	discussion	and	refinement	of	course	content	in	UNISA,	11-15	November	2019	
	
• Discussion	on	VETs	in	UNISA	
	
• Information	 on	 each	 National	 Framework	 of	 Qualifications	 and	 FOODI	 MSc	 Programme	

Accreditation	
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Next	Steps:	Study	Visit	to	UNISA,	November	11-15,	2019	
Agenda	for	the	Study	Visit	to	UNISA	
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APPENDIX	ONE.	

Sample	Evaluation	Sheet	
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APPENDIX	TWO.		
Aggregate	Study	Visit	Evaluation	data	
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Copyright	©	FOODI	Project	

	
This	deliverable	is	licensed	under	a	Creative	Commons	Attribution-ShareAlike	4.0	International	License	
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