FunctionalFoods_Food Solutions EIT Food

(March-November 2023) Final Gala on-site in Valencia!

Challenge your innovation skills!

/ What s it? \

An activity to bring innovative solutions to food

product development challenge-oriented and

aimingto:

- Connect academiaandindustry

- Stimulate new solutions for future
innovation

- Educate future professionals in an

\ inspirational and international environment/

/ What is the challenge?

Develop an innovative solid functional food
product (bakery, chocolate, patisserie) for a target
population, specifically designed to answer
nutritional / health claims approved in the EU

Whom is it addressed to?

Bachelor,master and PhD students from UAM
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Applications
Opennow till 17/03/22

marina.reguero@uam.es

Send your CV (indicate English level) and transcript of records to:
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Whatis init foryou?

- Hands-on experience on product
formulation

- Ideation and co-creation dynamics

- Consumer sector studies

- Business creationand marketing

- Improve Your CV in the food industry!

- Networking with international academics

and food companies
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Co-funded by the
European Union
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