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Semestre Primo semestre

Anno/i di corso 2nd

CFU 6

Ore didattica frontale 36

Ore di laboratorio 24

Ore di studio individuale 90

Ore di ricevimento previste 18

Sintesi contenuti Not only the food itself, but also the way it is consumed can be 
shaped. Industrial food production encompasses far more than just 
taste and recipes—a brand’s positioning, design, and values play a 
decisive role in the eyes of consumers, since consumption is 
always an expression of one’s own lifestyle. Developing and 
designing food requires creativity and market insight. In “Food 
Design and immersive food related experience,” participants 
develop their own product through a structured process, from the 
initial idea to the presentation at the point of sale.



Argomenti 
dell'insegnamento

The Food Design course provides students with a deep 
understanding of how product, recipe, and packaging can shape 
and enhance a holistic culinary experience. By engaging with 
fundamental concepts of product and packaging design—ranging 
from brand strategy and material selection to communication and 
digital design—students acquire the necessary knowledge to 
develop a cohesive, marketable food concept. Additionally, the 
course offers practical insights into the daily operations of the food 
and packaging innovation design studio MILK and presents case 
studies of successful food brands. These examples demonstrate 
how food products and their packaging are not only carriers of 
taste, but are also crucial for brand perception, sustainability, and 
the creation of unique consumer experiences.

Parole chiave Product Development, Packaging Design, Food Brands

Prerequisiti

Insegnamenti propedeutici None

Modalità di insegnamento Lectures with practical exercises, team project work, and workshop 
sessions

Obbligo di frequenza No

Upon completion of their studies, graduates with a bachelor's 
degree in Enogastronomy in Mountain Areas will have acquired a 
solid foundation of scientific knowledge in disciplines such as 
chemistry, physics, biology, mathematics, computer science, and 
law, specifically applied to the food and gastronomic sector. They 
will gain technological skills for managing production and 
transformation processes, along with an integrated view of the 
quality, safety, and sustainability of food supply chains and 
systems. 
In addition, graduates will understand the principles related to 
waste reduction, resource optimization, and the reconciliation of 
economics and ethics, which are central elements for addressing 
the modern challenges of the agri-food system. 
The knowledge and understanding skills mentioned above are 
acquired through participation in lectures, practical exercises, 
seminars, and through guided personal study and individual study 
as provided by the activated educational activities. 
The verification of the achievement of learning outcomes is mainly 
carried out through exams and any interim tests. The tests may be 

Obiettivi formativi specifici e 
risultati di apprendimento 
attesi



written and/or oral, and may also consist of reports and oral 
presentations of projects or seminars. 
Ability to apply knowledge and understanding 
Students will be able to practically apply the knowledge they have 
acquired, developing the ability to solve complex problems in the 
food and gastronomic sector. Thanks to a wide range of practical 
activities, such as laboratories, internships, workshops, and 
seminars, they will be able to use chemical, physical, sensory, and 
microbiological analysis methods to evaluate the quality and safety 
of food and production processes. 
Graduates of the first profile will be able to manage food 
processing and preservation processes, design new technological 
solutions, and apply knowledge of plant genetics and process 
planning to ensure the quality of the final product. Graduates of 
the second profile will have advanced skills in managing restaurant 
businesses, promoting gastronomic heritage, and applying 
fermentation techniques and food design. In both paths, the ability 
to enhance by-products and reduce waste will be central, 
contributing to the sustainable innovation of the sector. 
The educational activities are designed to strengthen the autonomy 
of judgment and the ability to make decisions in complex contexts, 
as well as to develop communication skills and the ability to work 
in multidisciplinary and international teams. At the end of the 
program, graduates will be able to independently apply their 
knowledge in professional contexts, promoting innovative and 
sustainable solutions for the challenges of the agri-food and 
gastronomic system. 
The achievement of the ability to apply knowledge is accomplished 
through critical reflection on the texts proposed for individual 
study, stimulated by classroom activities, the study of research and 
application cases presented by the professors, the performance of 
practical laboratory exercises, fieldwork, bibliographic research, the 
completion of individual and/or group projects included in the core 
and elective courses of the curriculum, as well as during 
internships and the preparation of the final exam. The 
assessments, carried out through written and/or oral exams, 
reports, and exercises, involve the completion of specific tasks in 
which the student demonstrates mastery of tools, methodologies, 
and critical autonomy. During internships, the assessment is 
conducted through the presentation of a report by the student to 



the supervising professor. 
Making judgements 
Evaluate and critically analyze the quality, safety, and sustainability 
of production processes and food products, considering scientific, 
technological, economic, and cultural aspects. Students will be able 
to make informed decisions based on scientific data and the 
analysis of production contexts to ensure the excellence of the final 
product. 
Apply ethical and sustainable approaches, reconciling economic 
needs with environmental and social requirements. Graduates will 
be able to identify solutions to reduce waste, enhance by-products, 
and optimize resource use, proposing food production models in 
line with the principles of the circular economy. 
Express independent judgments regarding innovative techniques 
for the transformation and enhancement of food and gastronomic 
productions, evaluating the risks and opportunities associated with 
the introduction of new technologies or business models, both 
locally and internationally. 
Interpret and manage complex data collected through chemical, 
physical, microbiological, and sensory analyses, in order to improve 
the quality of food products and effectively respond to food safety 
needs and regulatory requirements of the sector. 
Communication skills 
Communicate effectively and appropriately with both technical and 
non-technical interlocutors, including professionals in the food and 
gastronomic sector, public and private institutions, and the general 
public. This includes the ability to adapt the communication style 
based on the audience, using the specific technical language of the 
food and gastronomic sector when necessary. 
Present and discuss the results of their analyses and research in 
both written and oral form, using technological and multimedia 
tools. Graduates will be able to draft technical reports, research 
papers, and scientific documents, as well as present their results 
clearly and structured, for example during conferences, seminars, 
or business meetings. 
Actively participate in discussions and group work in 
multidisciplinary and international contexts, demonstrating active 
listening, negotiation, and collaboration skills. Practical experiences 
and internships will provide students with the abilities to work 
effectively in teams and contribute to solving complex problems in 



the sector. 
Use the three languages of instruction of the course (Italian, 
German, and English) fluently and confidently, both for written and 
oral communication. Thanks to the trilingual approach of the Free 
University of Bozen-Bolzano, graduates will be able to face 
international work contexts, participate in global networks, and 
contribute to the development of international cooperation projects 
to address the challenges of the food and gastronomic sector. 
Learning skills 
At the end of the degree program, graduates will have developed 
strong learning skills, essential for successfully continuing academic 
studies and entering the workforce. In particular, they will be able 
to: 
Learn autonomously and continuously, keeping up to date with 
scientific and technological advancements in the food and 
gastronomic sector. Graduates will have acquired study methods 
and research tools that will allow them to independently update 
their skills, critically interpreting new knowledge.

Obiettivi formativi specifici e 
risultati di apprendimento 
attesi (ulteriori info.)

Modalità di esame Presentation of the students'  project

Criteri di valutazione 1. In-Process Development: Applying core principles, 
demonstrating progress, initiative, and motivation 
2. Final Product Quality: Execution of the idea and the overall 
quality of visual deliverables 
3. Consistency & Storytelling: Persuasiveness and narrative quality 
of the product during presentation

Bibliografia obbligatoria
101 Design Methods: 101 Design Methods: A Structured Approach 
for Driving Innovation in Your Organization

 

Change by Design: How Design Thinking Transforms 
Organizations and Inspires Innovation

 

Why Shrinkwrap a Cucumber?: The Complete Guide to 
Environmental Packaging

Bibliografia facoltativa



Altre informazioni

Obiettivi di Sviluppo 
Sostenibile (SDGs)

Utilizzo responsabile delle risorse, Innovazione e infrastrutture


