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1. Mission of SIFC1. Mission of SIFC



TheThe Mission of Mission of SIFCSIFC

……..……to utilizeto utilize and to promoteand to promote

- specialities established at ELLS universities
- by combining this knowledge to obtain a powerful 

education programme

…….to generate

- a fertilizing effect for common European 
strategies in the area of food safety

…….to guarantee

- optimum education in the area of SIFC at 
high and international level



"Consumer safety and a quality"Consumer safety and a quality--focused food focused food 
industry both depend very heavily on a thriving industry both depend very heavily on a thriving 
research base and well trained staff. With that research base and well trained staff. With that 

respect the study course on "Safety in the food respect the study course on "Safety in the food 
chain" is of ultimate importance to ensure food chain" is of ultimate importance to ensure food 
safety through well trained students in Austria safety through well trained students in Austria 

and the European Union."and the European Union."

R. Krska, 2006



Hazards along the food supply chain:Hazards along the food supply chain:
– Primary Production
– Food Processing
– Food Trade/Retail industry
– Consumer
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2. Partnership and 2. Partnership and 
SIFC structureSIFC structure



5 ELLS Universities

• University of Natural Resources and Applied Life 

Sciences, Vienna, Austria (BOKU)

• University of Hohenheim, Germany (UHOH)

• The Royal Veterinary and Agricultural University, 

Copenhagen, Denmark (KVL)

• Swedish University of Agricultural Sciences, Uppsala, 

Sweden (SLU)

• Wageningen University and Research Centre, The 

Netherlands (WUR)

and

• University of Ljubljana, Slovenia (LJU)



General Study StructureGeneral Study Structure

•• Duration:Duration: 2 years, 120 ECTS2 years, 120 ECTS

•• Study Structure:Study Structure: 3 Modules plus Master Thesis (30 ECTS 3 Modules plus Master Thesis (30 ECTS 

credits each)credits each)

–– Module A:Module A: fundamental subjects related to food safetyfundamental subjects related to food safety

–– Module B:Module B: focuses on particular expertises (=Core competencies), focuses on particular expertises (=Core competencies), 

students have to choose 2 Bstudents have to choose 2 B--modules modules 

–– Master Thesis: Master Thesis: 6 month, practical work + written thesis6 month, practical work + written thesis

Module B

Master 
Thesis

Module B

Master 
Thesis

Module A Module B



Role of each university in SIFC

• BOKU and KVL:

Start of MSc SIFC in study year 2006/07 as regular study programme 

or specialisation of existing study programme

• LJU:

co-partner of BOKU (Module B1/B5)

• WUR and UHOH:

will offer Modules B3 and B4, starting in WS 2007/08 or SS 2008,

respectively

• SLU:

will join SIFC after 

- re-organisation of SLU study programmes

- implementation of Bologna process



WorkingWorking groupsgroups::
• BOKU: W. Kneifel

S. Apprich

A. Hoehl

• HOH: L. Graeve

W. Vetter

S. Rein

• KVL: S. Knøchel

L. Kristensen

• SLU: A. Andrén, 

A. Sternesjo

• WUR: R. Hartemink

N.N.

• LJU: P. Raspor, 

S. Smole

Intra- and Inter-
University

Communication



3.3. SIFCSIFC--Activities in Activities in 
20062006



• Curriculum Development:
– Final definition of Module A at BOKU

– Completion of B-Modules (B1/B5, B2, B3 and B4)

• Implementation of SIFC:
– Final implementation at

• BOKU

• KVL

• SOCRATES Grant
– The EC funds 52% of curriculum development costs

– Progress report in June 2006

• Financial statement: 34% of grant has been spent

• Activity report

– Final report in January 2008



• Meetings:
– SA-Meeting at BOKU in September 2005
– SA-Meeting at University of Ljubljana in March 2006
– Website Meeting at BOKU in April 2006
– Desktop-Meeting in September 2006

• PR & Advertisement

–– Folder dissemination atFolder dissemination at

•• Food Micro 06 (Bologna)Food Micro 06 (Bologna)

•• IUFOST Conference, Nantes, September 2006IUFOST Conference, Nantes, September 2006

•• ESN Congress: ESN Congress: ““A Sense of DiversityA Sense of Diversity””;; The HagueThe Hague, , September 2006September 2006

•• Diverse student eventsDiverse student events

–– Poster presentations atPoster presentations at

•• The 1st SAFE International Congress on Food Safety in Budapest (The 1st SAFE International Congress on Food Safety in Budapest (HU), HU), 
June 2006June 2006

•• Meeting of the Austrian Food Chemists in Vienna (A): September 2Meeting of the Austrian Food Chemists in Vienna (A): September 2006006

•• ““Food is LifeFood is Life””--IUFost: 13th World Congress of Food Science and IUFost: 13th World Congress of Food Science and 
Technology in Nantes (F): September 2006Technology in Nantes (F): September 2006







• Press reflections:
– Die Presse: Dec. 2005



• Press reflections:
– Der Standard: Oct. 2006



• SIFC - Website:

– URL: http://http://www.safetyinthefoodchain.comwww.safetyinthefoodchain.com

– Design & Layout:

• UHOH

– Content:

• BOKU, UHOH, 

KVL, WUR

– Launched in 

June 2006

http://www.safetyinthefoodchain.com/


4.4. Example: BOKU/KVLExample: BOKU/KVL



• 1st study year
– October to February

• LE Food Microbiology (4,5 ECTS)

• LE Food Chemistry (6 ECTS)

• LE Human Nutrition (3 ECTS)

• LS Food Safety and Risk Management (3 ECTS)

• PR Food Processing (4,5 ECTS)

• PR Applied Quality Management for SIFC (4 ECTS)

and

• PR Food Microbiology for SIFC (4 ECTS) or

• PR Food Chemistry for SIFC (4 ECTS)

Module A
BOKU

Module B1/B5
BOKU/LJU

Module B2
KVL

Master 
Thesis



• 1st study year
– February to July

• LX Authenticity of Foods (3 ECTS)

• LX Molecular-Biological Methods in Food Analysis (3 ECTS)

• LE Reference Materials and Method Validation in Food Safety Assurance 

(3 ECTS)

• LX Biology, Chemistry and Microbiology for Civil Engineering (3 ECTS)

• LX Isotope-based Methods for Tracking and Tracing Food Origin (3 ECTS)

• LX Detection and Elimination of Risks in Food Production (3 ECTS)

• LE Safety Aspects of Gene Food (3 ECTS)

• SE Specific and Emerging Topics in Food Microbiology (3 ECTS)

• SE National and International Food Safety Authorities (3 ECTS)

• LS Biomarkers in Food Characterisation (3 ECTS)

Module A
BOKU

Module B1/B5
BOKU/LJU

Module B2
KVL

Master 
Thesis



• 2nd study year
– September to February

• Hygiene and Sanitation(7,5 ECTS)

• International Food Law and Safety Management (7,5 ECTS)

• Control of Food Borne Microorganisms (7,5 ECTS)

• Risk Analysis in Food Safety (7,5 ECTS)

Module A
BOKU

Module B1/B5
BOKU/LJU

Module B2
KVL

Master 
Thesis



• 2nd study year
– February to July

to be performed at any SIFC-University……

Module A
BOKU

Module B1/B5
BOKU/LJU

Module B2
KVL

Master 
Thesis



5.5. PreviewPreview



• Pilot phase (February-July 2007), developing the logistics

• Evaluation after pilot phase (...feedback,

continuous adjustment and improvement)

• ELLS certificate: signed by representatives of the ELLS-

Board, text and layout have to be developed

• Development of summer university at LJU in summer 

2008

• Future perspective: Implementation at each university



"Food safety is an issue of multisectoral "Food safety is an issue of multisectoral 
nature and of paramount importance nature and of paramount importance 

to public health.to public health.

We are proud and happy to be able to offer this We are proud and happy to be able to offer this 
newly developed Master programme on a joint newly developed Master programme on a joint 

basis, to which renowned experts from different basis, to which renowned experts from different 
European universities contribute to educate European universities contribute to educate 

qualified persons increasingly needed by qualified persons increasingly needed by 
public and academic institutions as well as public and academic institutions as well as 

by food industry."by food industry."

W. Kneifel, 2006



ThankThank youyou forfor youryour attentionattention!!
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