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baltfood – The food industry network
for northern Europe
With 500,000 employees, 15,000 companies and an annual 
turnover of over 200 billion euros, the food industry is one 
of the most dynamic business sectors in northern Europe. 
But the companies in this steadily expanding industry face 
some big challenges: customers are becoming more de-
manding, food trends are changing, business concentration 
is increasing, and product life cycles are becoming shorter 
and shorter.

To enhance the competitiveness of the food industry in 
this dynamic, fi ercely contested and increasingly saturated 
market, twelve partners from Denmark, Finland, Lithuania, 
northern Germany, Poland and Sweden have founded the 
baltfood project. The principal goal is to provide support for 
small and midsize businesses, enabling them to recognize 
trends more quickly, transform research fi ndings more readi-
ly into marketable products and penetrate international mar-
kets with greater success.

There are three target groups for baltfood’s activities: com-
panies in the food industry, university institutions concerned 
with the food industry, and local or regional institutions that 
are devoted to supporting the food industry.

baltfood c/o LÜBECK Business Development Corporation
Falkenstraße 11, D-23564 Lübeck
Phone +49 (0) 451 70655-0 · Fax +49 (0) 451 70655-20

www.baltfood.com · info@baltfood.com



Course duration: 6 weeks
Course methodology:
Course progression: The participation takes place 100% 
via web. It is the ideal methodology to learn independent 
from time and place as well as in international groups.

Language: English
Prerequisites/entrance requirements: Professional 
degree, employment in the food sector or connected to 
the sector
Degree: Certifi cate of Lübeck University of Applied
Sciences
Learning workload: ca. 30 hrs

Are you working in a small or medium sized company in the 
food industry? Are you intending to offer healthy products 
“to go” in future?

We want every body to have a healthy option for conveni-
ence food. We want you to produce and sell it. This course 
gives you an introduction to directions to innovate healthy to 
go food. You will discuss real problems, innovate new and 
better fast food, learn together with students from around 
the Baltic Sea region and build a professional network.  
This course is hard fun!

Course target groups:

Food industry - convenience sector• 
 (middle management, production, product 
 development, R & D)

Fast food chains (concept managers, business   • 
 development)

Sales and marketing departments • 
 in the fi eld of “eat & go”

Subject-related organisations, associations,• 
 public administration etc.

online 100

Course Topics

1: Introduction
2: What is healthy to go?
3: Nutrition and health
4: Innovation process
5: Innovation of healthy to go


