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Lund University – a leading knowledge 
partner in the food sector 

Lund University is the largest higher education institution in the Nordic countries with over 40,000 students 
at eight faculties. Food Studies is one of the University’s strong areas. Lund University has broad, multifaceted 
and high-quality activities covering the entire food and packaging sector. This breadth is matched by few other 
higher education institutions and means that Lund University has something to offer for those seeking knowledge 
about food, either you are professionally active in the food sector or a consumer. Lund University offers many 
alternatives within Food Studies. Whether you want to study food at the cellular and molecular level or get a 
holistic view of the food sector, Lund is the place for you.

At Lund University there is research and education on everything from land and marine studies of cultivation, 
raw material and food production, processing, logistics and packaging, to retail and consumers. In addition, 
Lund University is an important partner for the development of food sector innovations. The University is a 
starting point for products, services and concepts that help to address future challenges in the food sector. This 
concerns issues such as sustainability and personal health, as well as enhanced sensory experiences and increased 
understanding of how cultural and societal life can develop on the basis of good meals. 

Lund University Food Studies (LUFO) is a unifying platform for all the activities in the various parts of the food 
sector. Visit www.lufo.lu.se for a clear overview of the food sector at Lund University. We offer an entry point 
regardless of what you are interested in, and lead you onwards to the right research group or programme. 
Lund University has a number of collaborations at international, national and regional levels – all with an aim 
to develop the food of the future. International Master’s and PhD programmes and high-quality national and 
international research projects make Lund University a natural choice as a partner for international collaborations.  

The whole chain – the whole person

Education and research at Lund University cover the entire value chain from field to fork and the entire 

spectrum of humanity’s interaction with food – from the cellular level to the experience of eating
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Education

Lund University offers food-related programmes at all levels – from undergraduate to 
PhD. In addition to programmes in which you can choose to specialise in food studies 
there are also freestanding courses from which you can gain specialised knowledge 
on everything from microbiology to animal welfare, gastronomy and climate. There 
are also contract and continuing professional development courses conducted in 
cooperation with companies and external institutions

A SELECTION OF PROGRAMMES AND COURSES ALONG THE ENTIRE VALUE CHAIN 

RAW MATERIALS AND FARMING
The Faculty of Science offers courses in molecular plant 
biology, genetics and general molecular biology, and 
the Faculty of Engineering (LTH) offers courses in bio-
technology. At PhD level there are courses in subjects 
such as integrated plant protection, food security in 
tropical areas and genetic selection in plant breeding.  

Selected programmes and courses
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PROCESS AND PRODUCTION
Several of the programmes offered by the Faculty of Engine-
ering (LTH) have content that is directly related to food pro-
duction. Regarding product and process design, it is mainly 
the MSc Engineering programmes specialising in Biotechno-
logy and Chemical Engineering that offer specialisations in 
food studies. Engineering logistics and production manage-
ment, suitable for the food industry, are part of the Indu-
strial Engineering and Management programme. Technology 
management can be chosen as a concluding specialisation 
to all programmes at LTH and provides students with the 
opportunity to study leadership issues, project management 
and economics in a technological context and in cooperation 
with economists.
 
A two-year higher vocational education programme (YH) 
in Pharmaceutical and Food Technology is provided in coo-
peration with the adult education association Folkuniversi-
tetet. Having taken the programme, students can work as 
pharmaceutical technicians or food technicians in the public 
and private sectors. The programme provides both practical 

skills and knowledge within pharmaceutical and food-related 
production. The courses cover the entire chain from idea to 
product including hygiene requirements, process technology, 
process chemistry and knowledge of relevant legislation.
The Food Technology Diploma is a two-year continuing 
professional development programme for people who have 
worked in the food sector for at least two years. The ob-
jective of the programme is to meet the needs of people 
who assess, secure and lead safe food production and food 
management. The aim is also to contribute food technology 
expertise to industry, the retail sector, and food service in 
the public sector. 

LTH offers several food-related Master’s programmes. A 
specialisation within the MSc Engineering programme in Bio-
technology is the equivalent of a Master’s in Food Technology 
with a focus on development and production of food, and 
covers nutrition, food techniques, food technology, probio-
tics and food microbiology. It is also possible to add other 
courses such as dairy technology, quality and product safety.

Selected programmes and courses  

Nutrition. 

University College Cork (Ireland) and 
Wageningen (the Netherlands)

Lund University and AgroParisTech, DIT 
(Ireland) and UNINA (Italy).) Lund University 
is responsible for packaging design and food 
logistics.
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Selected programmes and courses 

countries and disaster response

PACKAGING AND LOGISTICS
The Division of Packaging Logistics provides courses in packa-
ging innovation, packaging technology and development, 
and packaging logistics that cover everything from the basic 
understanding of packaging’s functions, characteristics, pro-
duction and utilisation to its effect on logistics and transport 
chains. The importance of packaging design for food safety 
and sustainable development is of central importance in the 
courses. The courses are conducted in close collaboration 
with companies and are based on a holistic perspective stem-
ming from current research. 

Selected programmes and courses 

and retail.

Perspective

ECONOMICS, ENTREPRENEURSHIP,  
RETAIL AND CONSUMER
Campus Helsingborg provides programmes in Service Ma-
nagement specialising in hotel and restaurant management, 
tourism, retail and logistics, at Bachelor’s and Master’s level. 
The programmes provide good opportunities for a position 
in the growing service sector, in which food and meals play 
an important role.   

The School of Economics and Management offers program-
mes in Industrial Management and courses within the MSc 
Engineering and Business Administration programmes.  Many 
students choose to specialise in various economic aspects of 
the food sector such as retail, brands, CSR, consumer be-
haviour, public sector economi and international marketing 
of food.

The Faculty of Social Sciences and Faculties of Humanities and 
Theology provide interdisciplinary introduction courses with 
a consumer perspective on gastronomy, sustainable eating, 
food and health in the media, and animal welfare issues. 
Within the humanities and social sciences subjects the degree 
projects provide opportunities for more in-depth study in the 
area of food and meals.

The Sten K. Johnson Centre for Entrepreneurship offers a 
broad selection of courses in entrepreneurship for students 
from all faculties.  The courses are conducted in Swedish or 
English and can be taken within degree programmes or as 
freestanding and elective courses.  

Jonas Wisbrant


Jonas Wisbrant
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SUSTAINABILITY, CLIMATE AND FOOD SAFETY 
The Lund University Centre for Sustainability Studies (LUC-
SUS) is a platform for education, research and external en-
gagement related to challenges in the area of sustainability. 
LUMES is a two-year international Master’s programme fo-
cusing on the sustainability-related challenges that humanity 
faces. One focus area centres on the global challenges that 
agriculture and food production will have to address in the 
future.  

Environment and Health Protection can be studied as a 
one-year Master’s programme (60 credits) or as a two-year 
Master’s programme (120 credits). The programme provides 
specialised knowledge in the field of environment and health 
protection, for those studying for a Bachelor’s degree in en-
vironmental science. The programme offers opportunities for 
specialisation in food safety.

Selected programmes and courses 

HEALTH
Within the area of food and health there are courses and 
programmes in subjects such as food technology and nu-
trition. Specialisation in an area such as probiotics is one 
example of the strong areas of research that are reflected in 
the programmes. It is also possible to study food and health 
from an historical perspective. 

Selected programmes and courses 
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Research
Lund University has a unique breadth in food research, 
from raw materials to the consumer. In addition to sub-
ject-specific research, major interdisciplinary research 
programmes are becoming increasingly common. Lund 
University works actively to highlight how different 
areas of knowledge in food research are related to each 
other and how together they can contribute to solu-
tions for complex issues such as sustainability, climate 
and personal health.

RAW MATERIALS AND AGRICULTURE 
PlantLink is a collaboration between Lund University and the 
Swedish University of Agricultural Sciences (SLU, Alnarp) in 
the area of plant research.  PlantLink sets out to bridge the 
gap between basic research and applied plant research with 
an aim to improve crops and food, and to enable the sus-
tainable production of materials, medicine and energy from 
plants. Several world-leading research groups in this field are 
connected to PlantLink. 

PlantLink seeks to increase and improve interest and expertise 
in the area of plant research through education and informa-
tion, and create an environment that promotes innovation 
and collaboration between academia and the business sector. 
The areas of research include:

PROCESS AND PRODUCTION
The Department of Food Technology, Engineering and Nu-
trition conducts research and education relating to most 
aspects of the food production chain, from raw materials to 
effects on consumers’ health. The research is characterised by 
an interdisciplinary focus on processing with the overall aim 
of optimising food in terms of convenience and customer-
perceived quality. Basic and applied research is conducted 
in close collaboration, and well-developed interaction with 
the food industry means that new research findings can 
be rapidly utilised in new processes, technologies and pro-
ducts. This interaction is also of great importance for the 
advanced food programmes taught at the department. In 
addition there is research within pharmaceutical technology 
that utilises the many common scientific fundamentals for 
pharmaceuticals and food.

The European Spallation Source (ESS) and MAX IV are world-
leading research facilities in materials science with many app-
lications in areas such as packaging, food safety and food 
production processes.

The Centre for Analysis and Synthesis at the Faculty of Science 
focuses on developing analyses of the components of food.  

SUSTAINABILITY AND FOOD SAFETY
Research at Lund University has a leading position in the 
specialised areas of applied microbiology and food hygiene. 
With a number of applications for food production, these 
areas have contributed significantly over the years to deve-
lopments that have made Swedish food production world 
class in terms of food safety. 

LUCID (Lund University Centre of Excellence for Integration 
of Social and Natural Dimensions of Sustainability Research) 
conducts research that aims to develop new and unique 
synergy effects within and between the natural and social 
sciences, technology, bioscience, business administration and 
the humanities, with an aim to promote approaches and met-
hods that can address complex global challenges in the area 
of sustainability. One of the focus areas is agriculture, forestry 
and land use, and how changes in these affect ecosystems, 
biodiversity and cultural and societal life.

The Sustainability Forum is a university-wide umbrella orga-
nisation that brings together and supports the University’s 
climate, energy and sustainability research. It is a bridge 
between society and academia in areas such as climate, 
energy, ecosystem services, water issues, efficient resource 
management and sustainable societal development. The Sus-
tainability Forum acts as support for researchers and research 
groups regarding contacts with wider society, but also as an 
access point to the University for external stakeholders who 
are seeking collaborations, research support and information.
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Environmental and Energy Systems Studies at the Department 
of Technology and Society (LTH) conduct system-oriented 
interdisciplinary studies of energy and environment issues 
with a focus on the efficient utilisation and conversion of 
energy in which the entire energy chain from natural resource 
to energy services is studied. Other areas include environme-
ntal effects and changes in the utilisation of various forms of 
energy and renewable energy, and the analysis of strategic 
measures for the management and prevention of energy sys-
tems’ problems associated with the environment, safety and 
development. A particular emphasis is placed on studying 
and highlighting energy and environment issues in a regional, 
national and global long-term perspective.

PACKAGING AND LOGISTICS
Packaging and logistics are two areas in which the region 
has long held a leading position. Companies such as Tetra 
Pak and Å&R Carton AB, and logistics companies such as 
Bring Frigoscandia and IKEA all have centres in the region. 
The Ingvar Kamprad Design Centre (IKDC, LTH) has a unique 
research and teaching environment, which takes an overall 
view of packaging and logistics.

The interdisciplinary environment integrates various fields 
of knowledge in order to achieve efficient and sustainable 
utilisation of resources throughout the value chain. Packa-
ging logistics encompasses product and packaging design 
throughout the chain from raw material via all the involved 
parties to the end user and on to reuse. The applied research 
is often conducted in collaboration with the relevant industry. 
The main focus of the research concerns the importance of 
packaging for sustainable development in the supply chain. 
The role of packaging as product protection is an important 
element, as it contributes to both safer products and reduced 
product wastage. Research is also being conducted in the 
area of food and traceability in the supply chain, for which 
new innovations involving biosensors are being developed.

INNOVATION, ECONOMICS AND LEGAL ASPECTS
Research on the power of innovation in both individual food 
companies and in regional clusters is conducted at the School 
of Economics and Management and CIRCLE (Centre for Inno-
vation, Research and Competence in the Learning Economy). 
The research concerns innovation from several perspectives 
linked to areas such as policy, regional and national growth, 
entrepreneurship and sustainability. A number of projects 
and researchers focus on the food sector. CIRCLE has ac-
cess to extensive data from Statistics Sweden (SCB) that is of 
considerable use in the food sector.  

Research is conducted at the School of Economics and 
Management in food-related areas such as cluster analysis, 
public sector administration, international marketing of food, 
and brand analysis. There is also a course within Business 
Administration – Innovation Management – that focuses on 
innovation theories about different types of innovation and 
innovation processes within existing companies.

The AgriFood Economics Centre carries out advanced socio-
economic analyses in the areas of food, agriculture, fisheries 
and rural development on behalf of the Government. The 
activities are a collaboration between the Swedish University 
of Agricultural Sciences (SLU) and Lund University.

The Division of Innovation Engineering at the Department of 
Design Sciences (IKDC, LTH) conducts research to strengthen 
innovation capabilities among individuals and groups within 
different types of organisations and collaborations. Research 
is needs-driven and conducted in close collaboration with a 
number of different involved parties from both the private 
and public sectors. A user-centric perspective is key and the-
refore methods that engage the public in the development 
of innovations are of particular interest. The activities have 
contributed to a strengthened innovation perspective within 
LTH and Lund University, by means such as participation in 
the Innovation Portal.

The Faculty of Law conducts research in EU law, environme-
ntal law and public law, which all have connections to food 
issues in areas such as sustainable development and public 
procurement.

RETAIL AND THE CONSUMER  
The Centre for Retail Research at Lund University is a centre 
of excellence for retail research involving researchers from the 
Faculty of Engineering (LTH), the School of Economics and 
Management and Campus Helsingborg. It is an interdiscipli-
nary research environment with a focus on research about 
the flow of goods and the customer interface – two decisive 
factors in a functioning and efficient retail sector. 

Research on food culture and ethical aspects is a field of 
research at the Faculties of the Humanities and Theology. 
Research at the Humanities Lab is conducted on culture, 
communication and cognition with a humanities profile in 
close cooperation with science, medicine and technology. 
In the food sector, innovative studies have been carried out 
involving methods such as eye tracking to examine consu-
mer behaviour in shops and reactions to different types of 
marketing. 
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Several groups of researchers at the Faculty of Social Sciences 
are examining the theme of food and meals.  This concerns 
practices, ideas, norms, attitudes and policies. Everyday ea-
ting, family meals and workplace meals are aspects that have 
been closely studied. Another strand of research concerns the 
public discourse on food and the media’s depiction of food 
in news, campaigns, blogs and adverts. Other broad themes 
include shopping, lifestyle entrepreneurs and tourist expe-
riences. The faculty’s research on food is interdisciplinary and 
varies greatly in terms of theoretical approach, method and 
empirical field of research from mass media accounts of indi-
vidual relationships to diets, to food policy and sustainability

HEALTH
The Faculty of Engineering (LTH) and the Faculty of Medicine 
conduct research that highlights the connection between 
diet and health in a variety of ways. At LTH the importance 
of the intestine’s bacterial flora is being studied in relation to 
diet, health and disease. The knowledge is applied in ways 
such as developing functional foods with added value for 
health to counteract and slow down the course of diseases, 
for example in diabetes, obesity, liver disease, stress, inflam-
matory bowel diseases and cancer development. A current 
collaboration with Bolivia and Mozambique is being con-
ducted with support from Sida with an aim to increase the 
bioavailability of vitamins and minerals in local food, in order 
to reduce the risk of malnutrition in low-income countries. 
Projects are also being conducted to strengthen innovative 
food production in Sweden concerning vegetables, with an 
aim to increase consumption for improved public health and 
also reduce food wastage relating to handling, processing 
and consumption.

The connection between diet and common diseases such as 
cancer and diabetes is being studied at the Faculty of Medi-
cine in a number of research projects. Studies are also being 
conducted into the healing conditions for cells in the gastro-

intestinal tract’s mucous membrane, which has a number of 
applications, including the development of food with benefits 
for health. Other current projects are examining the medicinal 
effects of fibre, antioxidants and other bioactive substances, 
as well as the health effects of a fibre-rich Scandinavian diet. 
Within nutritional epidemiology, studies are being carried out 
in areas such as the connections of diet to prostate cancer, 
cardiovascular disease, chronic inflammation and hereditary 
factors. These areas, as well as dietary habits as a whole, are 
examined using statistical pattern recognition methods and 
dietary indices. Research to improve our understanding of the 
mechanisms behind the onset of obesity and diseases that 
are associated with high fat intakes is being conducted with 
a focus on appetite regulation and energy intake. 

Research within Medical Microbiology is being carried out 
on lactic acid bacteria in honey, which has application areas 
for both food and medicine, and for the bees’ own health. 
Studies within evolutionary medicine are examining areas 
such as Palaeolithic diet and its health effects. 

The Functional Food Science Centre conducts research that 
aims to develop foods that can counteract the development 
of obesity and associated diseases such as type 2 diabetes 
and cardiovascular disease. The centre is located in Medicon 
Village. This is also the base for the Food for Health Labo-
ratory where meal and diet interventions are carried out on 
healthy test subjects. The Antidiabetic Food Centre (AFC) 
– is one of the strong research and innovation environments 
within VINNOVA’s programme VINN Excellence Centre. The 
centre’s business idea is to counteract the development of 
diabetes using innovative food concepts through joint ven-
ture research and the promotion of research-based business 
initiatives. 

EXODIAB (Excellence in Diabetes Research in Sweden) is a col-
laboration between Lund University and Uppsala University 
(Lund 70%, Uppsala 30%) within a research programme on 

the treatment of diabetes. It includes genetics, cell biology, 
epidemiology, nutritional research and clinical research. The 
aim is to develop tools to prevent and treat diabetes by de-
scribing the molecular processes that cause different types 
of diabetes. EXODIAB works actively on innovation matters 
for the transfer of research results and ideas to users, and to 
create a national resource to stimulate diabetes research in 
Sweden and recruit tomorrow’s diabetes researchers.

Studies within Functional Zoology include an examination of 
the effects of food components on the gastrointestinal tract’s 
development and function.
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Research infrastructure at Lund University 
Lund University has a well-developed research infrastructure. 

have an established specialisation in the food sector and are 
used in research on different parts of the food production 
chain – from plant to consumer.

AEROSOL LAB
The world-leading Aerosol Lab at the Division of Ergonomics 
and Aerosol Technology (Department of Design Sciences, 
LTH) consists of three large halls and four smaller premises. 
The halls contain a wind tunnel, an experiment chamber 
and a number of smaller experiment boxes. There are also 
a large number of instruments for advanced measuring of 
airborne particles and a chamber in which test subjects can 
be exposed to particles to monitor effects on the lungs and 
cardiovascular system, such as examining how people react 
to the smell of fried food.

USABILITY LAB
The Usability Lab (Department of Design Sciences, LTH) can be 
used to observe the interplay between humans and products 
or between humans and humans under controlled conditions. 
Video and sound recording can be used in conjunction with 
user studies and interviews to study, for example, consumers’ 
attitudes to new foods and their packaging.  

BIOSAFETY LEVEL 2 LABORATORY 
The application area of the unique Biosafety Level 2 Labo-
ratory (The Centre for Chemistry and Chemical Engineering, 
LTH) is mainly in microbiology, in particular concerning pat-
hogenic agents that present a potential hazard to people 
and the environment. The laboratory’s modern premises are 
a well-utilised resource for teaching and research.  

FOOD FOR HEALTH LABORATORY 
The Food for Health Laboratory (The Functional Food Science 
Centre, Medicon Village) is used for carrying out diet inter-
ventions on healthy test subjects. The focus is on studies of 
the effects of various foods on risk factors for obesity, type 2 
diabetes and related diseases. Facilities include a test kitchen 
and laboratories for test sampling in conjunction with acute 
or extended interventions. Capacity is available for managing 
several parallel interventions. 

The laboratory also includes the Memory Lab where specifi-
cally developed memory tests are used in studies of cognitive 
performance in relation to diet and risk factors for disease. 
Another section, the Gut Microbiome Laboratory, has instru-
mentation for complete intestinal flora characterisation, which 
includes the use of next generation sequencing technology. 

HUMANITIES LABORATORY
The Humanities Laboratory (Faculties of Humanities and 
Theology) is an interdisciplinary research and training re-
source for researchers, teaching staff and students. The 
Humanities Laboratory supports research on culture, commu-
nication and cognition with a humanities profile, while also 
offering attractive cooperation interfaces between science, 
medicine and engineering. Here, young researchers in new 
constellations can formulate the research issues of tomor-
row and collaborate on the complicated task to understand 
(the humanities), explain (natural sciences) and improve 
(engineering) the condition of humans as communicating 
and learning beings. In the food sector, innovative studies 
have been carried out involving methods such as eye tracking 
to examine consumer behaviour in shops and reactions to 
different types of marketing. 
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MAX IV LABORATORY 
Max IV is a national facility for which Lund University acts as 
the host university. The accelerator at MAX IV produces X-ray 
beams of very high intensity and quality. Around 1,000 resear-
chers from around the world will visit the lab each year to use 
the X-ray beams in research to make the invisible visible. MAX 
IV’s new facility is the most brilliant X-ray source in the world. 

PILOT PRODUCTION PLANT
The Pilot Production Plant at the Department of Food Tech-
nology, LTH, is a 400 m2 facility containing a broad range 
of equipment in which food technology processes can be 
run, such as heating, sterilisation, cooling, freezing, drying 
and various types of separation. The Pilot Production Plant 
is used to conduct research on an industrially relevant scale, 
as well as students’ project and lab work. The plant makes it 
possible to create bridges between leading-edge research on 
a laboratory scale and practical innovations. The combination 
of being able to conduct experiments on a relevant scale and 
evaluate them using ultramodern technology helps to make 
Lund University outstanding in food research.  

THERMAL ENVIRONMENT LAB
The Thermal Environment Lab can be used to study 
the effect of different drinks on human physiology 
when working in high temperatures. The lab has two 
climate chambers in which the temperature can be va-
ried from +5° to +60°C and -50° to +20°C respectively. 
The humidity of the heat chamber can also be varied.

VIRTUAL REALITY LAB
The Virtual Reality Lab is an interdisciplinary meeting point 
for visualisation and new interaction technologies. Collabora-
tions have been conducted in both the academic world in the 
form of research projects and courses, and with the private 
and public sectors. The large demonstration hall contains 
several display systems for experiencing high immersion, i.e. 
¬ the feeling of being totally surrounded by a virtual environ-
ment. Studies carried out here on stress and probiotics are an 
important resource for food-related studies.

OTHER PARTS OF THE RESEARCH INFRASTRUCTURE
MyCareer is Lund University’s own job and career portal and 
Europe’s largest career network for students and new gra-
duates. Students can register and gain access to jobs, degree 
projects, internships and trainee places in Sweden and inter-
nationally. You can follow your favourite employers via status 
updates and receive messages about relevant vacancies.

VentureLab is a part of Lund University and is active in en-
couraging entrepreneurship and helping students and new 
graduates who are thinking of starting their own busines-
ses. Since it was established in 2001, thousands of students 
have followed the idea-to-reality process. VentureLab offers 
inspirational activities (events, lectures and workshops), a free 
service for confidential idea and business development and 
free office space at Ideon Agora.
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Innovation
Lund University works actively to ensure that research 
outcomes are utilised to benefit society and help to 
solve the challenges that society faces. The University 
wants to promote innovations and product develop-
ment in the food sector. This may concern consumer 
products, new production technologies, analysis and 
measurement methods, equipment, production and 
process control methods, meal solutions and suchlike. 
The work is conducted via research projects that lead 
directly to new products, concepts or services, but also 
through collaborations with external partners

LU INNOVATION
LU Innovation is the hub for innovation and commercialisa-
tion at Lund University. The hub works together with the 
University’s researchers and students to create benefits and 
growth in society.

The aim is to successfully utilise knowledge and research from 
Lund University to contribute to increased growth in Sweden. 
By supporting and developing research outcomes together 
with researchers and students, LU Innovation helps to ensure 

licencing deals.

An important part of this work is to provide commercialisa-
tion support to individual researchers or students. In addi-
tion to business developers with many years of experience of 
both research and the business sector, there are also patent 
engineers, communication managers and legal experts who 
can help during the process.

The holding company, LU Innovation System AB, is owned by 
the Swedish state, but is administered by Lund University. The 
holding company’s task is to create new companies based on 
knowledge and research outcomes from Lund University that 
contribute to growth and create job opportunities in Sweden.

Via the company element, the University can work operatio-
nally in taking new innovations to market – by assuming joint 
ownership in research-based companies or assisting already 
established companies with the licencing of research outco-
mes. The holding company supports newly established com-
panies both operationally and financially, assist with contract 
templates and contribute board representation.

New research-based companies create growth and job opp-
ortunities throughout Sweden, while ensuring that valuable 
solutions benefit society. Since 1999 close to 80 new research 
companies have stemmed from Lund University. Together, 
these companies have created employment equivalent to over 
2,800 man-years, and generated more than SEK 800 million 
in tax revenue.

FOOD COMPANIES WITH ORIGINS  
IN LUND UNIVERSITY 
Companies with origins in Lund University are active in a 
wide range of fields. Many are involved in various parts of the 
food production chain. Among the foremost companies are:

Aventure 

Aventure is a biotechnology company that develops functio-
nal food. The company’s main business idea is to create new 
food concepts based on natural ingredients with a focus on 
positive health effects for people.

Aventure’s products are developed and launched via subsi-
diaries:

for a global business-to-business market. 

water that reduces the blood sugar rise after a meal.  

that focuses on organic and fresh baby food products. 

machine for fresh smoothies and drinks made from berries. 

supply chain of quinoa, kaniwa and related crops from Bo-
livia, and high-end products derived from these or similar 
raw materials.

Chativa 
Chativa is a trademark and a patented production process 
in which carrots replace fat in meat products. Licences to 
manufacture products based on this patent have so far been 
signed with companies such as Ugglarps AB, HKScan and 
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Mariannes morötter. In certain products the fat content has 
been reduced by more than 85% without adversely affecting 
consistency and flavour. The products are sold under the 
Chativa brand. 

Concellae 

Concellae was started with the hope that severe infections 
could be cured using ordinary honey. The research findings 
that the company is based on concern 13 different lactic 
acid bacteria that are naturally present in bees’ stomachs. 
The bacteria have different antimicrobial characteristics that 
make them effective against a disease’s bacteria, even in 
humans. It is hoped that the company’s products will in the 
future become important alternatives to today’s antibiotic 
treatment or in cases of severe infection.

Gasporox

Gasporox is involved in developing a method for non-intrusive 
monitoring of gas in packaging. The company is now working 
with Å&R Carton to develop non-invasive test methods for sea-
led packaging, including laminated paper cartons to determine 
whether they remain sealed. Gasporox’s gas technology, based 
on laser sensors, can be used to monitor structural integrity 
and gas composition in sealed spaces, which is applicable for 
food and pharmaceutical packaging as well as for porous ma-
terial and food. The package and contents remain intact and 
monitoring can be repeated, a factor that minimises wastage 
of packaging material and content.

Igelösa Life Science

Igelösa Life Science AB is a medical research company that 
focuses on heart and lung surgery and aims to develop new 
therapies, innovations and health strategies within organ 
transplantation, cardiopulmonary resuscitation and lifestyle-

related disease prevention. The company collaborates with 
leading researchers at Lund University and with other univer-
sities and hospitals.  

Oatly 

Oatly was founded in the 1990s after researchers at Lund 
University discovered that natural enzymes can convert 
fibre-rich oats to nutrient-rich liquid food, which is perfectly 
adapted for people. The method is now patented and Oatly 
continues to work on improving the wellbeing of people with 
a product range based on Swedish oats.

OptiFreeze 

Optifreeze is a new freezing method based on the same tech-
nology that enables grass to become green again after long, 
cold winters. Blades of grass contain a protein that protects 
the cells. Adding this natural protein to fruit and vegetables 
before freezing means that the cell structures are preserved 
intact. This in turn means that the food’s flavour, structure 
and quality can be maintained throughout the freezing pro-
cess, a factor that can be appealing for companies that sell 
frozen ready meals. .  

Phenoliv 

By extracting antioxidants from the waste products of olive 
oil production the researchers behind Phenoliv can improve 
people’s health and also solve a much-discussed environ-
mental problem in a cost-effective way. The process water 
from olive oil production contains plant components that 
consume considerable quantities of oxygen, which entails 
major problems for the environment, and each year 30 tons 
of process water from the production of olive oil is discharged 

into the Mediterranean. Phenoliv’s business is based on two 
discoveries, the purification of process water from olive oil 
production, and the extraction of health-promoting antiox-
idants. 

Probi 

Probi is a market leader in research-driven biotech focusing 
on probiotics. Through research the company has developed 
probiotics with well-documented positive health effects. 
Probi’s customers are international companies within the 
food, health and pharmaceutical industries. Products that 
contain the company’s probiotics are available in over 40 
markets worldwide. The products include dietary supple-
ments such as ProbiMage, ProbiFrisk and ProbiJärn.

ProViva 

In the mid-1980s studies began to examine whether the 
provision of the ”right type” of bacteria could help to save 
the lives of critically ill patients. A connection was observed, 
which led to the hypothesis that certain bacteria that were 
missing among the sickest patients could be medically bene-
ficial, and ProViva was developed. It is a fruit drink available 
in several flavours and consistencies. All the variations contain 
the living bacteria culture Lactobacillus plantarum 299v (DSM 
9843). In the production of ProViva, bacteria is added to a 
mix of oats, barley malt and water and allowed to grow for 
a day. The fermented oat mixture is then blended with fruits 
to become one of the ProViva products.
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Speximo 

By replacing chemical additives in skin creams with quinoa 
starch, Speximo has developed a new type of natural skincare 
product. The result is a more skin-friendly, stable and less 
expensive cream than those products currently on the mar-
ket. This development work was the basis for the Speximo 
research company..

Thylabisco 

Thylabisco is a company that has introduced an appetite re-
gulation pill based on ordinary spinach. It contains thylakoids, 
which reduce the blood lipid levels and delay digestion while 
also providing natural nutrients. It is hoped that this method 
will help to prevent overweight and obesity. Aptiless is the 
first product on the market that utilises thylakoids.

ViscoSens 

ViscoSens is a company that helps bakeries to develop tasty 
bread that is healthier and keeps blood sugar in check. People 
who avoid carbohydrate-rich food miss out on important 
fibre and vitamins, and a group of researchers came up with 
the idea of developing nutritious bread that lowers blood 
sugar. The group developed a measurement method that pre-
dicts how the new bread will affect consumers’ blood sugar. 
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External engagement  
Lund University is active in a number of organisations and 
initiatives that promote the development of the food sector. 
This includes science parks, cluster organisations, research 
institutes, and public authorities and bodies.

SCIENCE VILLAGE SCANDINAVIA
Science Village Scandinavia – a world-class science village. 
The decision to build the European Spallation Source (ESS) 
and synchrotron facility MAX IV Laboratory in Lund has made 
the region attractive and highly visible on the European 
research map. ESS is one of the largest ever research and 
technology infrastructure projects. It is a multidisciplinary 
research centre based on the world’s most powerful neutron 
source. MAX IV is a laboratory with a very high research 
capacity. The accelerator at MAX IV produces X-ray beams 
of very high intensity and quality. Around 1,000 researchers 
from around the world will visit the lab each year to use the 
X-ray beams in their scientific research. 

The aim of Science Village Scandinavia is to be an innovative 
element with an emphasis on the infrastructure offered by 
ESS and MAX IV. Together with the research facilities, Sci-
ence Village Scandinavia provides an exciting and creative top 
class research environment. The area will become a base for 
international and sustainable development and will consist of 
buildings to be used for research by Lund University and other 
universities, companies in innovation and research, research 
institutes, research and business centres, as well as buildings 
for laboratories, administration and services, and housing.

As an eco-area, Science Village Scandinavia respects the 
environment and offers world-leading eco-friendly and sus-
tainable solutions. The area will be a model and a source 

of inspiration through its close cooperation with science, 
technology and innovation. The vision and aim is to be a city 
district with a focus on research, renewable energy, public 
transport and recycling, and to offer a stimulating green com-
munity with surroundings that every day provide a backdrop 
for inspiring meetings.

EUROPEAN SPALLATION SOURCE 
The European Spallation Source (ESS), a major Pan-European 
project built by 17 European countries, is located to the north 
of Lund. It is one of the largest ever research and techno-
logy infrastructure projects – a major step forward for daily 
research activities. ESS is a multidisciplinary research centre 
based on the world’s most powerful neutron source. Its main 
strength is in living complex materials, in which food is a very 
important area. 

The facility is a neutron source in which cascades of neutrons 
are produced by spallation. The samples to be studied are 
exposed to intense pulses of neutrons that have been slowed 
down to usable energies in moderators. The neutrons are 
directed through a number of surrounding beamlines to the 
samples to be studied, which consist of different materials 
and surfaces. The neutrons spread out from the samples 
and are registered by a number of instruments for further 
interpretation. The benefits to be gained from using neutrons 
in the study of structures are revolutionary. ESS can be used 
in a number of different sciences such as materials science, 
structural chemistry, biology and geophysics. 

The first neutrons will be produced in 2019. The facility will 
open three years later for use by external researchers and will 
be fully completed by 2026. 
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SCIENCE PARKS 
Ideon Science Park 
Ideon is one of the first and largest university-linked science 
parks in Europe. The new expanded Ideon is home to 500 
companies and about 10,000 employees. It is one of Europe’s 
most successful science parks in which visionaries and entre-
preneurs meet investors. Many world-leading companies in 
mobile telephony, IT, life sciences and environmental techno-
logy started out at Ideon. With Lund University, the Faculty of 
Engineering (LTH) and School of Economics and Management 
in the immediate vicinity, Ideon is a creative meeting point 
for business, research and the public sector. ST-Ericsson, Sony 
Mobile, Axis Communication, QlikTech, Active Biotech, Gam-
bro and Medicon Village have all located their development 
centres close by. The Ideon area consists of several blocks and 
the physical premises are managed by Ideon Center AB. Ideon 
Gateway, an addition to the science park in 2013, provides 
both a hotel and considerable office space.  

Medicon Village
Medicon Village provides the setting for research, innova-
tion and entrepreneurship, which work together to create 
conditions for good health and people’s wellbeing. Together 
with the medical research at the Biomedical Centre (BMC) 
in Lund and the Clinical Research Centre (CRC) in Malmö, as 
well as the European Spallation Source (ESS) and MAX IV La-
boratory, Medicon Village creates a world-class infrastructure 
for the entire region. Medicon Village occupies a total area of 
around 80,000 m2 and is a base for 1,200 workplaces and 
100 organisations

Medeon 
Medeon is a science park for starting up and developing 
companies in life science. Medeon’s philosophy is that 
each growing company has unique needs. The focus is on 
knowledge-intensive companies in the life science sector 
(pharmaceuticals, medical technology, biotechnology and 
healthcare). There is a strong incubator and network, as well 

as a stimulating climate for collaboration through close proxi-
mity to Lund University in Malmö’s Medicon Valley. There are 
30 tenants and a constant influx of new companies. Medeon 
has experienced good growth and more than 100,000 m2 of 
the area is allocated for business operations.

MINC
MINC is a meeting point for entrepreneurs, business, inves-
tors and academia, with an aim to help companies to grow 
in a smarter and faster way. The unique MINC model is ba-
sed on the best business development methods, a dynamic 
network of innovative entrepreneurs, sources of inspiration 
and experts from around the world, as well as experience 
from more than 12 years of running one of Sweden’s best 
incubator programmes. MINC is a part of Swedish Incubators 
& Science Parks (SISP), a member-based trade association for 
Sweden’s incubators and science parks, which together run 
close to 80 innovation environments nationwide. 

CLUSTER ORGANISATIONS
Skåne Food Innovation Network
The Skåne Food Innovation Network is a cluster organisa-
tion that brings together small and large players to develop 
tomorrow’s food, drink and meals. The Skåne Food Innovation 
Network was founded by the business community to pursue 
issues that are too large for single players to address. Over the 
past 20 years the network has worked to create conditions 
for innovation and entrepreneurship in the food sector. The 
network is based in Skåne, just like a large part of the Swedish 
food industry, but is nationally active and also involved at an 
international level to learn from others and to spread its own 
findings. The Skåne Food Innovation Network was formed in 
1994 and Lund University has been a partner from the start. 

The Skåne Food Innovation Network’s student network con-
sists of participants from different study programmes with an 
interest in the food industry and the will to participate and 
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influence. Study visits, meetings with CEOs and other activi-
ties give students a large network of contacts in the industry. 
The Open Innovation Training Programme is the Skåne Food 
Innovation Network’s development programme for young 
employees at food companies. It is a cross-boundary col-
laboration about open innovation and renewal including the 
Skåne Food Innovation Network, Lund University and the 
food companies involved. 
www.livsmedelsakademin.se 

Livsmedelskollegiet
Livsmedelskollegiet is a network that has been active since the 
late 1970s in promoting food research in southern Sweden 
and increasing cooperation between its members. Current 
research and collaborations concerning food in the region are 

covered in regular reports in the magazine Svenska Livsmedel. 
The network consists of companies and organisations involved 

as departments and divisions at Lund University, Kristianstad 
University and the Swedish University of Agricultural Sciences, 
Alnarp. Livsmedelskollegiet holds regular information mee-
tings including study visits to see members’ operations and 
arranges open symposia on current issues. 
www.livsmedelskollegiet.se

Packbridge
Packbridge is an international member-based packaging net-
work for the packaging industry and all its partners, custo-
mers, suppliers, researchers and innovators. The idea behind 
Packbridge is to create a natural meeting point for bringing 
together industry and academia, research and commercial 
applications, and perhaps most importantly – people with 
people. The Packbridge head office is in southwest Skåne 
where there is also research, innovation and communication 
as well as established clusters for food, pharmaceuticals and 
several other relevant industries. Packbridge has international 
ambitions and a well-developed worldwide contact network. 
Packbridge was formed in 2010 and Lund University has been 
a member from the start.
www.packbridge.se

OTHER PARTNERS
Region Skåne 
Lund University has a well-developed partnership with 
Region Skåne concerning the food sector. This applies to 
aspects such as business development, public health and 
sustainability. Food is a prioritised area for Region Skåne, 
which works to strengthen business as a means of creating 
sustainable growth and jobs in Skåne. Together with other 
actors in the public and private sectors Region Skåne works 
with an aim to enable more companies to become establis-
hed, help more companies to grow, get more people into 

employment, and to become an even more innovative region. 
These targets are being pursued in different areas together 
with municipalities in Skåne, higher education institutions, 
non-profit organisations and private and public sector or-
ganisations that support the business sector in Skåne. The 
regional development strategy Open Skåne 2030 formulates 
shared objectives such as ”Skåne is to be a strong sustaina-
ble growth engine” and stresses the need to ”enhance the 
opportunities for starting and running a business”. 
www.skane.se

Swedish University of Agricultural Sciences
The Swedish University of Agricultural Sciences (SLU) was 
established in 1977 through the merger of several different 
existing national colleges for agriculture, forestry, veterinary 
studies and forest technicians, as well as veterinary research 
stations within the broad agricultural sector. The largest cam-
puses are in Alnarp, Skara, Umeå and Uppsala. Programmes 
and courses are conducted at a further four sites, whereas 
research and trial activities are carried out at around 30 sites. 
SLU is ranked fifth on the NTU’s list of universities in plant 
and animal science, and tenth in Agriculture and Forestry 
on QS’s world rankings (second in Europe). There are four 
faculties at SLU. Alnarp: Landscape Architecture, Horticulture 
and Crop Production Science; Uppsala – Natural Resources 
and Agricultural Sciences; Umeå – Forest Sciences; Uppsala 
– Veterinary Medicine and Animal Science.

SLU has 3,812 full-time equivalent students, 23 Bachelor’s 
programmes and 18 Master’s programmes. Programmes 
include agronomics, biology, environmental science, biotech-
nology, horticulture, companion and sports animals, wildlife 
population management, landscape architecture and engi-
neering, food and health, and forest management. There are 
also research studies in most of the subject areas. 

SLU is a university with collective knowledge on the sustaina-
ble utilisation of biological natural resources within the envi-
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ronment and the life sciences. Fields of study range from genes 
and molecules to biological diversity, animal health, bioenergy 
and food provision, societal planning, urban and rural sustai-
nable development, and global issues such as climate change. 
www.slu.se

SP Technical Research Institute of Sweden 
The SP group is a leading international institute for research 
and innovation. SP has a presence in Sweden from Skellefteå 
in the north to Malmö in the south, as well as in Denmark and 
Norway. SP is wholly owned by Research Institutes of Sweden 
AB (RISE). SP’s task is to strengthen companies’ competitive-
ness and to create innovations that contribute to a sustainable 
society. SP is divided into six business areas: Energy; Infor-
mation and Communications Technology; Life Science; Risk, 
Safety and Security; the Built Environment; and Transport.

The group has about 1,400 employees and 10,000 customers: 
Swedish and foreign companies (both small innovative compa-
nies and international groups), trade bodies, R&D councils and 
public authorities. SP’s laboratory resources are nationally and 
internationally competitive and SP acts as a bridge between 
academia and the business sector, enabling qualitative, crea-
tive and long-term relations with both business and academia.  

The group includes the Food and Bioscience Unit, which is 
located close to the Ideon Science Park in Lund. The unit 
conducts research, development, consulting services and 
education concerning food and bioscience. One focus area is 
strategic and applied research in accordance with an industry-
driven goal-oriented research programme and in the form of 
joint projects. Another is consulting services related to product 
and process development concerning aspects such as qua-
lity, product safety, production efficiency and environmental 
matters. Food and Bioscience also offers a wide variety of 
courses for companies and is involved in programmes from 
undergraduate to PhD level at higher education institutions.
www.sp.se

Kristianstad University and Krinova Incubator & 
Science Park
Kristianstad University has about 14,000 students, 45 pro-
grammes and 450 courses, all on one campus. Food sector-
related studies include the Gastronomy programme, a three-
year Bachelor’s programme in Food and Meal Studies, and 
secondary education teacher training in Home Economics. 
In addition there are courses in teaching about food and 
meals, and food and meal cultures. There is research in areas 
such as food quality from a gastronomic perspective, food 
and consumer culture, workplace meals, sensory studies and 
teaching about food and meals. 
www.hkr.se

Krinova Incubator & Science Park, which is connected to the 
university, is the base for over 90 companies, many of which 
are in the food and catering sector. TransforMat, a digital 
platform for food companies, is also based here.
www.krinova.se

Malmö University
Malmö University has 1,800 employees and over 24,000 stu-
dents. The university is characterised by an open and inclusive 
atmosphere, an international environment, modern forms of 
study and multidisciplinary education and research. There are 
connections to the food sector in education and research 
relating to entrepreneurship and innovation, sustainable ur-
ban development, IT, sports science, dental health, nursing, 
diversity studies and media. 
www.mah.se

Food KIC
The forthcoming KIC (Knowledge and Innovation Commu-
nity) in the food sector, Food4Future, is the largest financial 
investment ever in the future of food. The KIC will act as a 
meeting point for leading companies, universities and re-
search institutes from all parts of the food sector in Europe 
to address the future of food provision. Lund University is 

one of he driving forces in the preparatory work for the KIC. 
Lund University intends to remain a strong partner within 
the broad work of the KIC when it is launched by the EIT 
(European Institute of Innovation & Technology) in 2017. 

COMPANIES 
Many companies in the region are involved in the food pro-
duction chain. Lund University has close collaborations with 
many companies concerning research, research projects and 
academic programmes. Companies such as Orkla, Findus, 
Lantmännen, Skånemejerier, Arla, Culinar, Atria, Nordic Su-
gar, Oatly, TetraLaval, TetraPak, Flextrus, Bring and many 
others are at a convenient distance from Lund University, 
which has enabled many and frequent contacts between 
industry and academia.
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The whole chain – the whole person
Education and research at Lund University 

cover the entire value chain from field to fork and the 
entire spectrum of humanity’s interaction with food – 

from the cellular level to the experience of eating
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