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InnoMeatEdu is a collaborative European project developing

innovative, freely accessible digital educational materials in 

the field of Meat Science and Technology. The platform

connects students, educators, and professionals with the

meat industry through high-quality MOOCs and case studies.
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Innovative digital tools applied to sustainable
Meat Science and Technology Higher Education: 
a link between industry and academia

PROJECT SUMMARY / OBJECTIVE

PLATFORM & ACCESS

Educational content is freely available via the

InnoMeatEdu platform:

innomeatedu.com

INDUSTRY – ACADEMIA 
COLLABORATION

 7 partner universities and institutions
 35+ associated partners from the 

meat and food industry
 Cross-European cooperation and skill 

development

TIMELINE & OUTPUTS

•
Start and Analysis

2022 2023 – 2024 
Development of 

materials

2025 
Dissemination

Summer School
Multiplier Events

Digital Learning Content on:

Meat Production & 
Processing

Food Safety &
Quality

Sustainability &
Environment

Entrepreuneurship & 
Innovation

EDUCATIONAL IMPACT
 Closing the gap between academic curricula 

and industry needs
 Supporting lifelong learning, employability, 

and professional development.

Multidisciplinary Conference on Sustainable Development

ULST Timisoara

15-16 May 2025


