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MASTER STUDENTS IN FOOD @FBE​

MSc. in Bioscience Engineering: 

Food Science and Nutrition

MSc. in Bioscience Engineering 

Technology: Food Industry

Food Nutrition

Health

https://www.ugent.be/bw/en/education/master-programmes/nutrition-and-food-systems.htm
https://imrd.eu/
https://imrd.eu/
https://www.iupfood.be/
https://www.iupfood.be/
https://www.iupfood.be/
https://www.iupfood.be/
https://www.iupfood.be/
https://www.iupfood.be/
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-food-science-and-nutrition
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-food-science-and-nutrition
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-food-science-and-nutrition
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-food-science-and-nutrition
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-technology-food-industry
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-technology-food-industry
https://studiekiezer.ugent.be/2026/master-of-science-in-bioscience-engineering-technology-food-industry


INTERNATIONAL LEARNING, RESEARCH & GLOBAL PARTNERSHIP
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PISA 2018 Global Competence | OECD

Dies Natalis 2025 FBUGent event

https://www.oecd.org/en/topics/sub-issues/global-competence/pisa-2018-global-competence.html
https://event.ugent.be/registration/event/2a62a6c0-2071-43a2-a467-24b44714c781
https://event.ugent.be/registration/event/2a62a6c0-2071-43a2-a467-24b44714c781
https://event.ugent.be/registration/event/2a62a6c0-2071-43a2-a467-24b44714c781
https://event.ugent.be/registration/event/2a62a6c0-2071-43a2-a467-24b44714c781


EDUCATING FUTURE LEADERS

̶ Striving for (more) sustainable solutions

o E.g. course Sustainable agriculture, sustainable

processing, sustainable food systems

̶ Promoting creativity & new ideas 

o E.g. course Product Innovation

o E.g. course Project Design

o E.g. course Professional Conduct in Biosciences

̶ Integrating scientific excellence with policy

o E.g. course ‘Food and Nutrition Policies’

̶ Including stakeholder engagement

o E.g. course Community Engagement

o E.g. course Marketing & consumer behaviour

o E.g. Case studies in collaboration with (inter)national partners 
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Wicked problems favour interdisciplinary 

collaboration & interconnectedness

→  need of open mindset, active listening & 

getting of  out of your comfort zone 

 goal: personal development &  reflection

 Internationalisation@home 
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https://studiekiezer.ugent.be/2026/studiefiche/en/I003090 - Portfolio

E.g. Help in food bank (CSL)

Stay informed about global 

developments

o Lifelong learning

Cultural flexibility and 

communicative competence

o Keep practising
E.g. Debate, conference

https://studiekiezer.ugent.be/2026/studiefiche/en/I003090
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Resto Campus Coupure — FBE –UGent

The menu is designed with seasonality in 
mind and takes into account the distance 

ingredients need to travel, helping to 

promote fresh and more sustainable food 
choices → ‘Living Lab’ for protein shift

https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm
https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm
https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm
https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm
https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm
https://www.ugent.be/en/facilities/restaurants/overviewrestaurants/restocampuscoupure.htm


PARTICIPATORY ACTION RESEARCH 

= Researchers to actively contribute to transformation of 

food systems together with stakeholders

7https://www.futurefoodspartnership.eu/ 

https://www.futurefoodspartnership.eu/


8

“Education is the most 
powerful weapon which you
can use to change the world." 

Nelson Mandela

University of Pretoria, SA

Co-Director of Centre of 

Excellence in Food Security

Honorary Doctorate 

FBE-UGent 2025

What One Health 

Means To The One 

Food Community

https://vimeo.com/879326755
https://vimeo.com/879326755
https://vimeo.com/879326755


Prof. dr. ir. Mieke Uyttendaele

Faculty of Bio-Science Engineering, Ghent University 

www.foodscience.ugent.be/LFMFP  

Campus Coupure, Coupure Links 653, 9000 Gent, België

 

e-mail: mieke.Uyttendaele@UGent.be

http://www.ugent.be/bw/en/contact
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THANK YOU 
FOR YOUR ATTENTION!

http://www.foodscience.ugent.be/LFMFP
http://www.ugent.be/bw/en/contact

	Slide 1: Educating Future Leaders for Resilient Food systems
	Slide 2
	Slide 3: International learning, research & global PARtnerShip
	Slide 4: Educating Future leaders
	Slide 5: E.g. Help in food bank (CSL)
	Slide 6
	Slide 7: PartICIPATORY Action Research 
	Slide 8
	Slide 9: Prof. dr. ir. Mieke Uyttendaele  Faculty of Bio-Science Engineering, Ghent University  www.foodscience.ugent.be/LFMFP     Campus Coupure, Coupure Links 653, 9000 Gent, België   e-mail: mieke.Uyttendaele@UGent.be http://www.ugent.be/bw/en/contact 

