Summer Programme
Timetable

A 3-week programme | June, 24th to July, 12th 2024

DAY 1: INTRODUCTION TO FOODTECH & ITS EVOLUTION IN FRANCE &
EUROPE

mornin Prospects and challenges for the food industry in the context of FoodTech
9 in France and Europe. Round-table discussion

RECENT TRENDS AND INNOVATIONS IN FOODTECH - PART 1

afternoon | CASE STUDY: analysis of a successful FoodTech start-up

DAY 2: PART 2

morning Group session to test adaptability to their country of origin

afternoon | Presentation from a company with discussion

DAY 3: DIGITAL TECHNOLOGIES AND ARTIFICIAL INTELLIGENCE IN THE
FOOD INDUSTRY

morning Conference on data analysis in FoodTech

afternoon | Funtime/Activity

DAY 4: FOOD SAFETY AND TRACEABILITY IN FOODTECH

Conference on food safety and sustainability

morning Activities around food tech apps for sustainable food and food safety

afternoon | Visit of a start-up specialising in sustainable FoodTech solutions

*This timetable is subject of change or modification
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DAY 5: SUSTAINABILITY AND INNOVATIVE FARMING PRACTICES AND NEW
PRODUCTION METHODS

morning

Visit of an urban farm

afternoon

morning

Conference on vertical farming

DAY 6: FOOD PROCESSING

Molecular cooking workshop: exploring food processing techniques

afternoon

morning

AY 7: FUNCTIONAL AND PERSONALISED NUTRITION

|

Demonstration and tasting of innovative dishes

Presentation of the latest advances in personalised diets (disease vs.
dietary solutions)

afternoon

DAY 8

morning

Visit

: PLANT-BASED AND PROTEIN ALTERNATIVES IN FOOD

Lecture/Discussion/Conference

REGULATORY AND STANDARDS FRAMEWORK FOR FOODTECH IN FRANCE

afternoon Financing and investment opportunities in FoodTech + Collaboration
between public and private players in the development of FoodTech
DAY 9: FOOD SUPPLY CHAIN AND INNOVATIVE LOGISTICS
morning Conference on blockchain technology applied to the food supply chain
afternoon | CASE STUDY: the use of blockchain in the food industry

DAY 10: ECO-RESPONSIBLE LABELLING

morning

Eco-responsible packaging in the food sector

afternoon

Presentation of concepts created by students

*This timetable is subject of change or modification
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DAY 11: FOODTECH ENTREPRENEURSHIP - PART 1

Workshop on entrepreneurship in FoodTech: stages in setting up a start-
up

morning

afternoon | Discussion on funding and sources of support for FoodTech projects

DAY 12: PART 2

morning Workshop on creating a business plan for a FoodTech project

afternoon | Presentation of business plans by students

DAY 13: LOCAL CULTURE

morning Visit of a local food market or a sustainable restaurant

Discussion on consumption trends and the impact of FoodTech on eating

afternoon ;
habits

DAY 14: FINAL WORK PREPARATION
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morning Final FoodTech projects preparation by students

afternoon | Final FoodTech projects preparation by students

DAY 15: FINAL PRESENTATION AND CEREMONY

morning Final presentation of FoodTech projects by students

afternoon | Closing ceremony and graduation
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*This timetable is subject of change or modification




