
Research based educations for future foodservicescapes  

– the New Nordic experience 

Foodservice has for a long time had the reputation and image as a “mundane everyday life activity in prosaic 

settings” (Morgan & Sonnino, 2008) and has traditionally not been attracting academic interest. This has been 

changing over the past year. Public food is increasingly becoming the subject of many sustainable and healthy 

eating strategies in the public. Commercial large scale food and restaurant food have at the same time enjoyed 

increasing interest. This development has led to a “scientification” and “academiasation” of the art of 

foodservice, culinary arts and meal sciences. Large scale food settings are increasingly being involved in studies 

using evidence based methods and politicians are more and more requesting sound evidence before making 

strategic decisions on public food issues. This development also reflects in the educational sector. Universities 

in the Nordic countries has in different ways attempted to address this development by offering new 

educational opportunities and the New Nordic food & cuisine movement has fuelled and new interest in 

exchanging insights and experiences related hereto. This symposium uses the M.Sc level educational programs 

at University and University college level in Nordic countries as the case as a point of departure for a discussion 

on how future challenge for the food service sector could be addressed through education at an academic 

level.  
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Abstract 

Food and Meal Science is an interdisciplinary research and education field at Kristianstad University 
with a vision to create a sustainable and healthy society. Here gastronomists (BSc in Food and Meal 
Science) and teachers in home and consumer studies (MSc in Subject Education) are educated. The 
field include the areas “Nutrition and Health”, “Food Science” and “Food Culture and Communication”. 
The BSC-programme comprise science, craftsmanship and creativity. Theory is turned into practice 
through laborative exercises and working life placements. In 2014, the programme was evaluated to 
be of “Very high quality” by the Swedish educational authority 

Approximately 25 gastronomists graduate yearly and find work opportunities within industry, eg 
innovations and product development and within the public meal sector.Currently, efforts are made 
to develop a Master´s degree programme for students interested in higher education 

The research group MEAL was founded 2013. One of the aims is to reach a holistic 
understanding of food and meals.  Research projects include sensory, consumer and 
nutritional aspects in relation to age, culture and health. Food habits and behavior are of 
interest as well as sociological aspects.  Further key concepts, such as “cooking” and “meal“, are 

explored from different angles of the field. The research is a key factor in the academisation of 
the field and will lay a stable ground for education at MSc-level.  
 
Food and meal science has a great opportunity to combine and use aspects from the different 
areas in order to form a holistic understanding within research and education.    
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Due to the global environmental developments and more conscious consumers, there is a 
growing interest towards sustainable food systems worldwide. In the Nordic countries New 
Nordic Food has also brought sustainability and re-localization into discussion. Sustainability 
calls for holistic trans-disciplinary approaches and system thinking in education, however, 
this cannot yet be seen much in the existing curricula in higher education. 
 
JAMK University of Applied Sciences introduced in autumn 2014 specialization studies on 
Sustainable Gastronomy as part of Bachelor of Hospitality Management degree (111 ECTS 
credits out of 210 ECTS cr degree), educating graduates with a comprehensive 
understanding of the sustainable food chain and eco-gastronomy. The future graduates can 
pursue their careers in various sectors, one of them being the public food services, a sector 
prominent in Finland for example due to its free school catering system since 1940s.  
 
Due to the relatively high number of elective studies (25cr), the students will graduate with 
an individual focus, which can be also public food services. In order to educate innovative 
and responsible agents of change in the dynamic context of food in society, experiential 
learning was chosen as a pedagogy.  The students’ competences will be built in cooperation 
with the industry, for example through company and producer visits, study tours, real-life 
development projects, practical training periods and thesis assignments. The graduates will 
have good professional and academic competences to continue either in our Master of 
Hospitality Management degree programme focusing on sustainable services, or in other 
holistic food related master programmes.  
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Abstract: 

The Foodservice sector has experienced a marked change in the past decades. Public food 

has become the subject of political interest with focus on strategies aimed at providing 

healthier and sustainable food. The research and educational sector has increased their 

attention for this sector and a  New Nordic Food trajectory has evolved and fuelled a cross 

Nordic interest in how public food service can add value to modern welfare systems 

addressing some of society’s grand challenges. Furthermore, a more holistic 

understanding of the complex issues of foodservice, culinary arts and meal sciences has 

evolved and while  policy makers involved in public food issues are increasingly basing 

their decisions and strategies on evidence based research and require advice from 

professional with a research based educational background.   

This paper looks at the higher education pathways offered in Denmark at the 

undergraduate and graduate level to cater for the captive foodscape profession. It 

analyses the educational mobility in the Prof, BSc in Nutrition and Health offered at 

Metropol University College and the Integrated Food Studies at Aalborg University. It 

describes the curricula for the programs as well as the teaching and didactical structure. It 

presents three case stories authored by three graduate students that have followed the 

above mentioned track. The case stories uses a narrative structure and describes the 

rationale for choosing the track, the thematic chosen and the post graduate career 

selected. The paper concludes by reflecting on the future requirements for the higher 

education in Denmark and in Norden.  


