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baltfood G eneral  
Assembly in Lübeck- 
Closure and perspective 
of the baltfood n etwork 
 
 

 

Thank you for your 
excellent coopera-
tion! 
 

After three years of productive 
collaboration we would like to 
thank all partners of baltfood- The 
Baltic Sea Region Food Cluster. 
An outstanding workload package 
has been realized because of 
your continuous commitment and 
engagement. Networks can only 
prosper if all members contribute 
proactively. 

The baltfood project happened to  
implement its visions and became 
a fertile network which offers a 
wide range of supporting tools for 
the food processing industry in 
the Baltic Sea Region. 
 
The R&D Network,the Trend 
Wiki,the Trend Study, Fact finding 
Tours and E- Learning courses 
are just few examples of the sus-
tainable project results for the 
branch. 
 
Thank you for your contribution! 
 

 
              
Your baltfood project team 

On January 12 th, 2012, twenty -
five representatives of food 
clusters and scientific institu-
tions from the Baltic Sea re-
gion held a general assembly 
in the media docks in Lübeck 
in order to work out the details 
of the final reporting and to 
plan the continuation of the 
baltfood project. 

As the project will be finalized in January 
2012 the baltfood partners utilized this 
meeting in order to prepare the final 
report of the Baltic Sea Region Food 
Cluster which has been supported by the 
European Union through its Interreg IV B 
Programme.  

Therefore the requirements of final fi-
nancial and final activity reporting as well 
as the presentation of different timelines 
appeared as the first task on the agen-
da. The second task marked the estab-

lishment of a new baltfood Cluster Sec-
retariat which is an integral part of the 
baltfood project. By launching this initia-
tive the continuance of the baltfood net-
work, however in a reduced way, will be 
assured.  

Furthermore the participants had a look 
at selected project results such as the 
baltfood academy, the baltfood R&D 
network and the baltfood branding con-
cept and discussed on these topics how 
to handle them in the future. Closing 
task of the assembly was the question 
how to prepare for Interreg V in the 
years 2014/2015 up to 2020. Therefore 
the authorized signatory of the Lübeck 
Business Development Corporation 
gave a general speech substitutionally
for the Interreg IV Steering Group in 
order to prepare the group of baltfood 
partners for the next supporting period 
by the EU.  

The aim of the day was to jointly draw up 
a letter of intent for the resumption of the 
baltfood network in the future in order to 
likewise strengthen the position of the 
food processing industry in the Baltic 
Sea region and to exhaust synergies in 
the branch. 
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baltfood – Developing                            
a new Branding C oncept 

The main  objective of the pr o-
ject was to develop a branding 
concept for the brand baltfood 
which shows that the Baltic 
Sea region is an outstanding 
location for the food proces s-
ing industry in the attempt to 
attract investment and qual i-
fied labour.  
 
In a broader sense, the branding of the 
project baltfood at the end of the EU-
financed-period is important for the in-
ternal stakeholders as well, namely the 
partners, to create the basis for the fu-
ture cooperation by recording the com-
mon shared values that form the current 
joint work. By focusing and defining 
more clearly existing elements of brand 
strategy, the network will also be 
strengthened in the future. 

The total project time of this branding 
concept, realised by kleinundpläcking, 
took four month from the first kick-off 
meeting to the final report of the Brand-
ing Concept at the end of January 2012.  

While the baltfood project partners have 
created a guideline manual about the 
applicability of place branding concepts, 
kleinundpläcking has an identity oriented 
comprehension of brands that can be 
transferred to place brands as well. In 
other words, a region can be treated like 
a brand even though the region is owned 
by many people and different stake-
holders. As all brands, it is an emotional 
promise. It is not important to direct 
every single voice, but it is necessary 
that all stakeholders pursue the same 
strategy.  

The new branding concept points out the 
DNA of the brand in a unique brand 
positioning which is embedded in a 
stringent overall brand strategy and 
design. By that the overall intention of 
the branding concept is realised: to pro-
mote food business in the region, raise 
awareness and create a certain (food) 
identity for the BSR, but also to be a 
network partner for SMEs by providing 
supportive structures to improve their 
competitiveness and business. 

 

E-learning course 
“Healthy to Go - 
Food Innovation“: 
third round starts 
on Sept 15 th, 2012 

More than 60 participants from six 
countries of the Baltic Sea region 
attended each of the first three 
courses “Healthy to Go – Food Inno-
vation” offered by the baltfood acad-
emy in 2010 and 2011. 

This course with a learning workload 
of 30 hours during five weeks  
(including pre- and post-processing 
and assignments) and 100% partici-
pation via web offered the participants 
the advantage to learn independent 
from time and place as well as in 
international groups.  

The participants received a profound 
overview by interactive and practical 
exercises, case studies and studying 
material. Nobody was alone in the 
virtual class room; on the contrary, 
the discussion forums were used  
extraordinary.  

The next course “Healthy to Go” will 
start on  September 15th, 2012 and 
will last until November 10th, 2012 . 
Costs: 180 €  

Registration:  until September 1 st. 

Online:  http://www.oncampus.de 
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Download: baltfood - 
Project Result Papers 

 
http://www.baltfood.de/de/

43/downloads.html  
 
 

baltfood market access: 

�

baltfood Trend Study: 

�

baltfood academy: 

 
 

baltfood TrendWiki: 

�

�

baltfood Fact Finding Tours to 
Minsk and St. Petersburg 
�

In September and October 
2011 the baltfood project par t-
ners organized a 3- day Fact 
Finding Tour for food industry 
professionals – both sales / 
market ing managers as well as 
product development mana g-
ers - to St. Petersbu rg, Russia
and Minsk, Belarue. 

The fact finding tours should offer useful 
information on which way the export of 
food has been arranged and what has to 
be taken into consideration if a company 
aims to start or enlarge own export activ-
ities to one of these countries. During 
the tours participants get acquainted 
with the local and western actors of the 
branch. The intention is to encourage 
connections between the baltfood part-

ners and the local representatives 
of the food industry.  
The first tour  from  19th to 21 st of 
September, 2011  led to St. Pe-
tersburg, while the second tour 
from 17 th to -19 October, 2011
directed to Belarus. The aim of the 
fact finding tours was to get a prac-
tically oriented picture of the local 
food industry, in the first run of St. 
Petersburg and the surrounding 
Leningrad area.  
 
The tour program included a get-
together, seminars and company 
visits. After the tour the participants 
should have gained information, 
facts and personal experience of 
the present state and future devel-
opment of the food industry in the 
two countries.  
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The 12 partners of 
the baltfood project  
 
Denmark 

·  Roskilde University 
 
 

Germany 
·  Free and Hanseatic City of 

Hamburg 
·  Lübeck University of Applied 

Sciences 
·  University of Rostock 
·  Lübeck Business Develop-

ment Corporation 
 
 
Finland 

·  Agropolis Ltd.  
·  University of Turku, Food 

Finland Theme Group  
 
 
Lithuania 

·  Lithuanian Cluster of Food 
Sector 

 
 
Poland 

·  Lubelskie Voivodship, re-
gional clustermanagement 
biofood 

·  University of Warmia and 
Mazury in Olsztyn, polish 
cluster with focus on dairy 
industry 
 

 
Sweden 

·  Skåne Food Innovation Net-
work  

·  University of Lund, Lund In-
ternational Food Studies  

�

Development of Joint R&D 
Project P roposals in the BSR 
Food Cluster 

The first one of the proposals has the 
title: Fruits for health: technology 
platform for development and a s-
sessment of new confectionery pro d-
ucts of high biological value.  The 
project leads to introduce new fruits 
containing a high amount of biologically 
active substances into developing of 
new confectionery products with en-
hanced biological value, their assess-
ment and marketing. Parallel it challeng-
es developing the new advanced tech-
nology for production. 

The second project is titled Individuali z-
ing of Catering Project.  The R&D pro-
ject is currently at the stage, where the 
consortium is being assembled. The 
initial idea has been developed and the 
objectives and outcomes of the project 
defined. It is the aim to submit the pro-
ject proposal to the Eurostars pro-
gramme in March 2012. The core idea 
behind the project is to enable caterers 
to better respond to the individual needs 
of different target groups. 

The third project is called WAMADairy, 
Poland. This proposal was first submit-
ted in 2008 and its preparation took one 
month. The intended project duration 
was 3 years, with a total budget of ap-
proximately 3 million Euro. The chosen 
funding programme was the Capacities 
Programme (Research Potential) within 
the 7th Framework Programme.  

The proposal was refused, with the re-
quest for improvement. Based on this 
feedback the proposal can now be de-
veloped into a new application for a joint 
R & D project of importance for Poland. 
The main goal of the WAMADairy project 
is to unlock, develop and strengthen the 
existing and emerging human potential 
of researchers that are forming the 
“Dairy Science Community” at University 
of Warmia and Mazury in Olsztyn, Po-
land (UWM) and come from several 
UWM faculties. In particular, the project 
seeks to enable young and talented staff 
to successfully participate in research 
activities at an EU level.  
 

 

For future baltfood cooperation three joint R & D 
proposals are set regarding the fruit, dairy and  
catering sector 


