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Food Development Cluster
Programme

Expertise for Food Innovations
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FOOD DEVELOPMEMT
CLUATER PROGRAMME

Cluster Programmes in Finland

» There are 13 competence clusters
« Programme period 2007-2013

* Financing 50 % from the Ministry of Employment
and the Economy

* 50 % from the region of the Centre of Expertise

* Innovation, growth, internationalisation,
networks of research and development with
companies
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FOOD DEVELOPMENT
CLUSTER PROGRAMME
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Centre of Expertise Programme’s Vision for
2013

* Finland is internationally recognised for its
attractive innovation environment and
excellence

« Centres of Expertise are locations for
Internationally active businesses, research
Institutes and top level experts

« |Innovation driven growth is revealed in succesful
business activity and new jobs In the regions

VAGROPDLIS Oy FOODWEST A IF df - /‘, INNOVALION <\ FOOD CENTRE




® OSKE

FOOD DEVELOPMEMT
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Centres of Expertise

The Food Development Cluster Programme is carried out
by four Centres of Expertise and by one additional
centre.

* Foodwest Ltd, Seinajoki

* Functional Foods Forum, Turku

« Kuopio Innovation Ltd., Kuopio

* Viikki Food Centre, Helsinki

« Additional centre: Agropolis Ltd., Jokioinen
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FOOD DEVELOPMEMT
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Vision 2013

The Food Development Cluster Programme’s
vision is that by 2013 Finland will be the leading
country in producing healthy, health promoting,
and safe food in Frirone v
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FOOD DEVELOPMEMT
CLUATER PROGRAMME

Our Key Partners

* University of Helsinki - |
* University of Kuopio , I Y ‘
« University of Turku

* University of Vaasa

 MTT Agrifood Research Finland

« VTT Technical Research Centre of Finlg
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International Partnhers

« Ashtown in England

¢ KIN Institut in Germany

» Oresund Food Network in Sweden and Denmark
« Copenhagen University in Denmark

« Matforsk in Norway

« SIK In Sweden

e Several In Japan

« Contacts in Hungary, Poland, Italy, Baltics,
Scotland
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Food Sector in Finland

Very strong domestically
value of production ca 9 billion Euros
import ca 910 billion Euros

Value of import is growing rapidly
2004 668 billion Euros
2005 782 billion Euros
2006 910 billion Euros
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FOOD DEVELOPMEMT
CLUATER PROGRAMME

Strong Food Industry

« Customers and clients as the decision makers recognis:
* Health promoting food products

* Responsibility and environmental consciousness

* Technology on top level

« Skilled personnel

« Self control and quality systems

« Total control of the production chain, no "weak links”

* Risk prevention and traceability

The main driver: safety and quality of the product ijon

Lahde: ETL
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FOOD DEVELOPMEMT
CLUATER PROGRAMME

Benefiting from the Strengths

« Multiple know-how about
— Market potential
— Research findings
— Transforming knowledge into practice

This can be realised through networking with
research and development organisations

functional foods forum
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Global Trends

International competition gets tougher

Consumers ask for fresh, healthy, tasty and easy-to-use products
Market dominance with the shops, private labels is developed strongly
Low prices and bad profit — global harmonisation goes on

Life cycle for products gets shorter and the amount of new products
launches gets bigger
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Trends are a threat, but also a possibility
. Freshness

. Health aspects (no additives)

. Image of close production




Top 10 Food Trends

Eating at home — economic pressure forces Americans to eat more and more at home
Debate around food — opinions of friends and gourmet chefs motivate to try new dishes
Almost ready-to-eat and packed food —  cooking must be easy

Mouth feel — higher demands for food sensory attributes

Culinary baby food — baby formulas developed to be more and more gourmet

Avoidance principle — food without additives, sugar, lactose etc. gives the possibility to eat
well without problems

7. Close to production — freshness the most appreciated attribute; local, seasonal, hand made,
natural etc

8. Truly healthy — people want to avoid iliness and value the health benefits when shopping

9. Drinks with new age health benefits —  the most rapidly growing market right now with
innovation

10.  Snacks and light food — something to bite makes the social events more enjoyable
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The goal Is to develop the
Finnish food industry



The Programme Answers to the Needs
of the Industry

* Opportunities
— Transforming scientific research into business
— Internationalisation
— Commercialisation
— Vast contacts both nationally and internationally



Strategic Goals

| Development and commercialisation of healthy
and health promoting food stuffs

Il Enhancing the consumers’ wellbeing

lll Development of risk management and safety In
the food production chain



First Goal

Development and commercialisation of healthy
and health promoting food stuffs.

The goal is to utilise national raw materials,
develop processes, packages and technologies,
and help prevent wellfare ilinesses.




Second Goal

Enhancing the consumers’ wellbeing.

The goal Is to recognise and take into account
consumers’ needs, utilise the knowledge of food
stuff markets, and develop nutrition and food
services.




Third Goal

Development of risk management and safety in the
food production chain.
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Nutrition and Health as Focus

Participation in public efforts for preventive
health care

Weight management projects with food
companies

Tools for better nutritional balance in products
Dietary products for coeliac patients

Finland has for a long time been a country with
salt regulation and fat declaration in products

Functional products from berries and cereals




Fields of Expertise

* Networking, especially In
— International projects

« Our fields of expertise

— Product development

— Nutrition

— Technology development
— Market research

— Quality management

— Legislation




What Do We Do In Practice?

For example

« Background research, for example literature research
* Project and development planning

« Partner search both in Finland and internationally

* Find financing instruments

* FInance projects

» Coordinate projects, act as an expert, realise projects

« Plan and realise development events, workshops, and
seminars




Keys to Success for SMEs

1. Specialisation through
Healthy and health promoting products
Ecological products
Gluten-free products
Weight control products
Products for prevention of diabetes

Emphasis on product development and benefiting from
research




Ways to Tackle Competition as an
SME

Target choice: detail/catering

Growing demand on catering for
Diet products
Food without additives
Small scale products

Hospitals as a special target group

Emphasis on cooperation and marketing




How to Succeed in a Competetive
World?

Advanced cooperation
Products for chains of shops
Acquisitions together
Logistics in cooperation
Export groups

Emphasis on cooperation between
companies




www.fooddevelopment.fi




Contact Information

Programme Director Mr Jukka Programme Manager Mrs Salme
Lahteenkorva Haapala
jukka.lahteenkorva@foodwest.fi salme.haapala@foodwest.fi
Telephone +358 6 421 0013 Telephone +358 6 421 0036
Mobile +358 40 543 6781 Mobile +358 40 585 1772
www.foodwest.fi www.foodwest.fi

www.fooddevelopment.fi www.fooddevelopment.fi




