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Executive Summary

The Sustainability and Exploitation Strategy presents a comprehensive roadmap for the
enduring success of the program, encompassing key facets that drive growth and impact.
It is anchored in Advancing Faculty Growth and Expertise, cultivating a cadnecat@s
well-versed in innovative practices. The Innovative Framework and Holistic Learning
Journey propel a curriculum that nurtures a comprehensive understanding of the subject
matter. Fostering Dynamic and Inclusive Partnerships amplifies collaboraiiole
ensuring inclusivity across the nine partner institutions offering the program. Strategic
Resource Allocation optimizes assets, fueling deliberate and strategic growth. Elevating
Student Engagement and Enriching Experiences prioritizes tailoredhaadtiful learning
experiences. Effective Communication and Outreach Strategies ensure a robust program
presence across a global audience. Assessment and Progress Tracking stand as pillars of
continuous improvement, aligning with the program's unwaveringnootment to
excellence. This comprehensive strategy solidifies the program's position as a
transformative force in sustainable food innovation, guided by a united consortium of
sixteendistinguished partner institutions.
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1 Sustainability Plan

This sustainable plan represents a comprehensive blueprint that underpins the values and
objectives that will guide the MSc FPI program forward. From curriculum enhancement and cross
border collaboration to industry integration and reabrld application,our sustainable plan is a
testament to our commitment to ensuring the continued availability of the program in ASEAN
universities while contributing to a better world on a larger scale.

2 Assessing the Project

In order for us topresent the sustainability and exploitation strategy for MSc Foodi, we did a
SWOT analysis a guidanceOur findings on the SWOT is preseniteéfigure 1below.

MSc Foodi SWOT Analysis

STRENGTHS
- Pioneering Program: WEAKNESSES
« Established Expertise )
- « Limited Awareness
« Industry Collaboration - .
. . « Limited Resource Allocation
« Holistic Curriculum
+ Research Opportunities
THREATS

OPPORTUNITIES

+ Growing Demand
+ International Collaboration
« Transdisciplinary Approach

+» Competition

* Evolving Industry

- Economic Challenges
= Regulatory Challenges

Figurel SWOT Analysis for MSc Foodi
Strengths:

PioneeringProgram: Most partners that offered MSc Foodi are pioneered in their country.
This @@monstrates innovation and leadership in the field of food innovation and sustainability.

Established ExpertiseSrong faculty with expertise in food processing, innovation, and
sustainability, providing students with a higlnality learning experience.

Industry CollaborationiEach ASEAN partners that offered the MSc Foodi bameaections
with industry partnersthat enable practical exposure and collaborations, enhancing students'
realworld skills and networking opportunitie¥o date, (see Internship Report), the consortium
managed to have 42 companies, which includes corporate sectors, SMEs and MSMEs.

Holistic CurriculumThe MSc Foodi curriculum is wedunded, covering various aspects of
food processing, innovation, and sustainability, giving graduates a comprehendiveeskit is
transdisciplinary that combines both fosgience, food engineering, and business.
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Research OpportunitiesResearch facilitieshrough Foodi Centre of Excellenaed ongoing
projects through MIDASoffer students opportunities to engage in cuttiegige research and
contribute to advancements in the field.

Weaknesses:

Limited Awarenes®eing a new program, the MSc Foodi might have limited visibility, leading
to challenges in attracting a diverse pool of qualified candidates.

Resource AllocatiodTM might face challenges in allocating resources, including faculty time
and facilities, to a relatively new program alongside existing commitments.

Opportunities:

Growing DemandThe global emphasis on sustainable food systems presents a significant
opportunity for MSc Foodi graduates to contribute to addressing critical issues in the food
industry.

International CollaborationUTM can explore partnerships with other universities and
organizations globally to enhance the program's reputation and provide-cxdggal exposure.

TransdisciplinaryApproach: The transdisciplinarynature of the program allows UTM to
collaborate with diverse departments within the university, fostering innovation and knowledge
exchange.

Threats:

Competition:Similar programs offered by other universities could pose a threat to student
enrolment and program differentiation.

Evolving Industry:Rapid changes in technology and industry trends require UTM to
continuously update the curriculum to ensure its relevance and effectiveness.

Economic ChallengeBconomic fluctuations or funding cuts might impact the availability of
resources for the program's development and operations.

Regulatory Change€hanges in regulations related to education or the food industry might
require UTM to adapt the program to remain compliant and effective.

MSc Foodi prograrim ASEANMas the advantage of being a pioneering program with a strong
faculty and industry connectionklowever, it needs to overcome challenges related to program
awareness and resource allocation. The program's untgaesdisciplinary approach presents
opportunities for growth and collaboration, but it must also navigate competition and external
changes in the industry and regulatory landscape.
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This section elains our sustainability and exploitation strategies, with its tactics.
3.1Fostering Dynamic and Inclusive Partnership

Collaborate with local universities, governmental bodies, NGOs, and industry parteachin
country. As written in D3.6, 42 industries across ASEAN have agreed to support the MSc
programme through internship, curriculum development and reseainh2023, McDonald's
Malaysia inaugurated its Hamburger University, Malaysia Campus, and subsequently initiated a
collaboration with UTM. This partnership focuses on enhancing cooperation in the realms of MSc
FOODI and FOODI professional training.

Assoc. Prof. Dr. Rosmini Crmar
Project Coondinator Frasmus+ CBHELMSe FOOD]

24 August, 2020

on for M sters of Science in lood Imn-u ing Innovation (IDODI)
lated Profes al Trainin Un Ihll{'\!l
mion (ELT)"s F rasmus+ Ca; 'p lrn Id -u(»a Higher Educ ((.BHI

MSe FOOD!

Yours sincerely,
GERBANG ALAF RESTAURANTS SDN,BIHD,

Figure2[ hL A GK aO52yFfRAQ alfl&&aAl

Due to ongoing global geopolitical uncertainties, Southeast Asia has emerged as a destination
for asylumseekers originating from countries like Myanmar, Bangladesh, Syria, Palestine, and
Yemen. Although their proportion within the population may not bbstantial, it is our objective
to ensure that their presence is duly acknowledged in the context of Diversity, Equality,
Inclusiveness, and Belongingness (DEIB). Looking beyond the scope of the current project, we
intend to collaborate with the Erasmus OBFANGEL initiative (ASEAN Network of Green
Entrepreneurial Leadership), which centers on marginalized communities. This collaboration aims
to extend FOODI professional training to a specific group of refugees in Malaysia. To realize this,
we will collaborée with a nonrgovernmental organization specializing in inclusive innovation
programs for refugees, leveraging their support and expertise.
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On top of that, another tactics is to collaborate with existing successful projects in each
partner university. For instance, in UTMhetresearchers at Universiti Teknologi Malaysia (UTM)
have introduced an ingenious solution to address challenges within the bee farming inqustry
the Bee Modular UTM. This cuttiggige kelulut breeding box is meticulously designed to meet
the highest biesecurity standards, utilizing a specially formulated concrete that guarantees a
lifespan of at least 10 yearEhe prgect has involved various stakeholders including marginalised
community.

6.6: Sustainability Plan

Figure3 Kelulut Honey Bee

Gollaboration opportunitiesarisng for MSc Foodi students and researchers to explore how
the principles and technologies behind the Bee Modular UTM can be extended to other areas of
the food industry. This collaboration could lead to research initiatives, joint projects, and even
potential thesis topics that intersect both innovations

3.2Innovative Framework and Holistic Learning Journey

To date through the curriculum, MSc Foodi students developed innovative solutions for food
AYRdAzZZAGNE (GKNRBdJzZZAK GKSANI aL5! { LIN22SOid ¢2 SyKIy
sustainability, those projects can be turned into case stuihye projectsstands as an ideal
candidate for use as a compelling case study within both industry and academic circles. Its
innovative achievements can serve as a valuable point of reference, offering practical insights and
realworld examples to enrich the learningeriences of professionals and scholars alike.

8
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To support this strategy, some tactics will includes collaboration in case writing with
renowned business schools in the world such as University of Gadjah Mada, Indonesia, Shaoguan
University, Guangdong Province and University of Birmingham, United KmndddoM will
established a satellite lab to include our partners in producing the dagésod Industy.

3.3Advancing Faculty Growth and Expertise

Through this project, we have inked 16 MOAs, 11 are ASEAN partners. To ensure the
sustainability of the MSc Foodi, our researchers and academics need to improve their skills.

To achieve this strategyve will dofaculty exchangé Y2y 3 GKS LI NIYSNRQ dzy A ¢
play a pivotal role in ensuring the sustainability of the MSc Foodi program for several key reasons
include knowledge exchangering unique global perspectives to the program promotes cultural
understanding and sensitivityenhances the curriculum'’s breadth and depgipose to different
teaching methods and approach#at can enhance the pedagogical toolkit of faculty mensber
and fosters research collaboratiorecross partner institutionsThe research collaboratiotan
lead to joint publications, innovative projects, and sustainable partnerships, enriching the
program's academic rigor and relevance.

On top of that faculty exchang®lows for ongoing quality assurance by promoting continuous
review and improvement of the curriculurAn extension of the MQAr MOU need to be done
to materialise this strategy and tactics.

3.40ptimizing Resource Allocation for Strategic Growth

Ensuring the program's development and leeegn sustainability hinges upon the
establishment of robust funding sources. These sources encompass a sttattigiwof grants,
partnerships, and student tuition.

Grants provide essential financial support that fuels the program's initial establishment,
expansion, and innovation, thereby fostering its growth trajectérgourtesy visit to EU Embassy
was done after the conference to discuss on the potential of extending the Foodi prBjeadi
2.0.Foodi 2.0 represents an evolution in which the synergy between international collaboration,
industries,governmentand higher education institutions will be elevated to new heights. Central
to this advancement is a heigimed emphasis on community building, designed to empower
entrepreneurs in nurturing sustainable innovations within the food industry. This foreaidng
initiative envisions a dynamic network where diverse stakeholders converge to share knowledge,
leverage resources, and foster a culture of innovation that is not only visionary but also deeply
rooted in the principles of sustainability. Through Foodi 2.0, the boundaries between academia
and industry will dissolve, ushering in a collaborative ecosystatnpitopels the food innovation
landscape toward a more vibrant, equitable, and environmentatigscious future.
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Figure4 Meeting withEUAmbassador to discuss potential reseacciaboration

In UTM, students who are doing MIDAS project and internship are encouraged to secure
grants from the industry and government. One of the potential grants is Public Private Research
Network (PPRN). UTKbodistudents havepplied this grant, and one of them have successfully
qualified to the second round of evaluation.

10
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Figure5 A timetable to all successful applicant including our students to present their project
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There are also grants available by the university, such as UTM who offer Prototype
Development Research Grants. This grant will support research and development of prototype in
any industry.Hence, every partnarthat offer the MSc program must discern avenues to back

research endeavors, particularly concerning the MIDAS project that is poised to yield prototypes
and journal publications.

3.5Elevating Student Engagement and Enriching Experiences

The number of MSc students across partners universities are grovdiltigough the
curriculum is fundamentally the samiine context of delivery might be different due to different
culture and environment. Thugo ensure the sustainability of the project and the MSc
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universities is a transformative endeavour that promises to significantly enrich students' learning
experiences while yielding an array of additional benefitsotligh this cros®order interaction,
students are exposed to diverse perspectives, cultures, and academic environments, fostering a
global mindset and intercultural competency. The exchawdkoffer the opportunity to learn

from esteemed professors and industry experts at partner institutions, gaining insights into
cutting-edge practices and innovations in the field of food processing and innovation. Additionally,
studentswill cultivate invaluable personal and professional networks that span across borders,
opening doors to potential collaborations, internships, and career opportunities in various ASEAN
countries. This immersive experience nurtures adaptability, resilience,oppd-mindedness,

vital qualities in today's interconnected world. As participants traverse new academic settings and
engage with different teaching methods, their problesolving skills and critical thinking abilities

are honed. Ultimately, students' exchange among Foodi AsB&brsities not only elevates their
education but also fosters a generation of wellnded, globallyaware professionals poised to
contribute meaningfully to the food innovation landscape and beyond.

ASEAN partners can review their curriculum to include student mobility as one of the activities
to enhance students experience and engagement. This programme will also improve the MSc
Foodi visibility.

3.6Forging Strategic Alliances

In order to ensure the sustainability of the programme, we need to enhance collaboration and
support with the industries and government. Government support plays a pivotal role in ensuring
the sustainability of the MSc Foodi to provides essential finateieking that can sustain the
program's operations, research initiatives, faculty development, and infrastructure improvements
over the long term. Endorsement from governmental bodies lends credibility and legitimacy to
the program, instilling confidencen istudents, industry partners, and potential collaborators.
Government support ensures that the program's goals align with national and regional priorities
in education, innovation, and sustainable development.

In an exclusive interview with Malaysia's national media powerhouse, RTM, the Assistant
Secretary General of the Ministry of Science, Technology and Innovation effusively lauded the
MSc Foodi program as an extraordinary undertaking seamlessly harmoniiinghes grand
tapestry of Malaysia's Economic Development Planning. With unwavering enthusiasm, he
wholeheartedly endorses this remarkable program, citing its multifaceted advantages that
reverberate across the realms of grouhdeaking research, dynamiedustry empowerment, and
resolute national advancement. His interview carviachedfrom this link;https://youtu.be/7-
uuZtUXm8Y

12
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Figure6 An interview by the Assistant Secretary General, Ministry of Science of Technology

Governmentconnections can open doors to collaborations with other institutions, industry
stakeholders, and international partners, expanding the program's reach and influence. In recent
development, one of the students in UTM will embarked a project with a municgaicil in
Selangor Malaysia.This collaboration is a testament of trust and recognition towards the
program.This project also opens a new research horizon in food industry that touch problems in
the community.Thisletter (Figure7) was written after a preliminary agreement set between the
two parties (UTM and the municipal council) to embark on the project.
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Figure7 Letter of Application to do research collaboration under the MIDAS programme with Kajang Municipal
Council, Selangor.

With the government backip, it will assist inour plan to endeavour on neprofit
organizationsto make our alliances more inclusiv@ne potential collaboration involves
partnering with a norprofit organization dedicated to sustainable food practicdeod
production and community development. This partnership could facilitate joint projects,
workshops, or awareness campaigns focused on promoting sustainable food production, reducing
food waste, and enhancing nutritional education within marginalizedroomities.

Strong support from the European Union (EU) holds paramount importance for the success
and sustainability of the MSc Foodi program. The EU's endorsgsmmfigure G)ot only lends
credibility but also signifies a commitment to fostering international collaboration and education.
This endorsement signifies alignment with EU's overarching goals of promoting innovation,
sustainability, and knowledge exchange
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