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Upcoming events in 2015Calendar

5 February 2015

Aarhus

Rambøll, Olof Palmes Allé 22, DK-8200 Aarhus N

8:30 am – 4 pm
MEA (Midtjysk Erhvervsudviklingsakademi – 
“Central Denmark commercial development 
academy”) 
– Coaching pathway B
Sign up: www.meamidt.dk

17 –18 February 2015

Aarhus

Hotel Sabro Kro

MEA (Midtjysk Erhvervsudviklingsakademi  – 
“Central Denmark commercial development 
academy”)  
– The strategic and organisational approach of 
businesses, Level A
Sign up: www.meamidt.dk

22 –24 February 2015

London

MEA study trip to London
Sign up: www.meamidt.dk

3 –4 March 2015

Aarhus 

Hotel Sabro Kro

MEA – The strategic and organisational ap-
proach of businesses, Level A
Sign up: www.meamidt.dk

10 March 2015

Aarhus

Rambøll, Olof Palmes Allé 22, DK-8200 Aarhus N

MEA – Coaching pathway A
Sign up: www.meamidt.dk

11, 17 and 19 March 2015

Horsens, Holstebro, Viborg

The Regional Offices

9–11 am
Briefings for the commodities sector – e.g. 
about permits for the extraction of commodi-
ties, digitisation of case handling in relation to 
the extraction of commodities and the current 
review of the commodities plan.
Info: lars.kristiansen@ru.rm.dk

19 March 2015

Aarhus

Conference on the Circular Economy – Central 
Denmark Region presents the results of the 
last three years’ work on the circular economy 
– in SMEs as well as in five participating mu-
nicipalities – and the next step: design with a 
view to once again standing out. In addition, 
the development work was presented along 
with a City Charter intended for towns that in-
tend to invest in efficient use of resources and 
a healthy, inclusive urban environment. 
Info: christian.selmer@ru.rm.dk

19 –20 March 2015

Viborg

BEST WESTERN Golf Hotel Viborg  

and Golf Salonen

Business Development Day 2015
Sign up: www.meamidt.dk
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The next step is to focus on whether foodstuffs, too, are responsibly produced in terms of 
environmental impact and efficient use of resources”“Preface The food 

industry of the 
future has 
many faces

The value of Danish food exports is more than DKK 150 billion 
per year. The buyers are mainly neighbouring countries, but 
growth markets in Asia, the Middle East and Africa, too, are 
keeping an eye on what Denmark can do. 

Especially the Central Denmark Region, which accounts for 
the lion’s share of food production. This area is the focal point 
of the Danish food industry and, because we also have a strong 
knowledge base, we have tremendous potential for growth and 
new jobs.

Global demand for quality foodstuffs is growing as an in-
creasing share of the world’s population can afford to take 
an interest in health and safety. The next step is to focus on 
whether foodstuffs are also responsibly produced in terms of 
environmental impact and efficient use of resources.

We have an advantage here which we need to work hard to 
maintain, and the Regional Council and Growth Forum envisage 
three key areas to concentrate on: 

We must ensure that innovation and knowledge sharing be-
come an integral part of the everyday operation and strategy 
for enterprises in the food sector. We must make the food indus-
try attractive to investors. 

And we must do better when it comes to spotting entrepreneur-
ial businesses with genuine potential. Many of these businesses 
are situated where foodstuffs, climate, the environment and 
health converge, and we can offer them access to new knowl-
edge, networks, enhanced skill-sets, internationalisation, and 
whatever else might help put them on the fast track to higher 
revenue and new jobs. 

In this magazine, you can read about the special role of 
Central Denmark Region in the national foodstuffs cluster, and 
about how, going forward, we must attract even more interna-
tional companies, skilled labour and capable entrepreneurs. 

You can also meet businesses that have been given a helping 
hand from the Region to boost their competitiveness – whether 
it’s Dexter cows helping to maintain natural areas, machines 
for stripping 12 salmon per minute, a fish farm using mussels 
and seaweed to collect nutrients, or boiled sweets with a sour 
taste that are literally mouth-watering for patients with a re-
duced appetite. 

The food industry of the future has many faces.

Happy reading!

  Bent Hansen
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From 2009–2015, the Growth Forum and Central Denmark Re-

gion have invested grants totalling DKK 78 million in regional 

food initiatives. By this means, the Region has co-financed and 

kick-started commercial development activities with a total 

budget of as much as DKK 263 million in this area. The sources 

of funding include the EU, municipalities, central government 

and investment by the businesses themselves.

The sources of the DKK 263 million funding were as follows: 

Region Midtjylland’s business development funding: 30%. 

EU: 22% 

Private funds: 28% 

Central government, the municipalities and other sources: 20%

In addition, projects supported by Future Food Innovation suc-

cessfully attracted another DKK 81 million to realise growth 

plans via venture capital, business angels and other sources of 

finance. 

Factsm

TexT: Marianne GreGersen    PhoTo: KasPer FoGh

Skejby can become the place for innovative 
food entrepreneurs, just as Silicon Valley is 
for IT. This is the vision of Jens Lundsgaard, 
Deputy Permanent Secretary  at the Danish 
Ministry of Business and Growth. He sees 
tremendous growth potential for the food 
industry – particularly in Central Denmark.

Global players 
should choose 
Central 
Denmark
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Danish bacon and protein smoothies don’t 
just taste great – they also represent good 
jobs and exports worth billions of kroner. 

Across Denmark, the food industry ac-
counted for 117,000 jobs in 2013, plus 51,000 jobs in 
supporting industries – e.g. farm electricians, bank 
staff and delivery drivers. In the same year, exports 
amounted to DKK 156 billion, corresponding to 25% of 
total exports of goods.

Looking at Denmark as a production country, food 
is by far the largest industry, with advanced modern 
production methods, according to Jens Lundsgaard, 
director of commerce at the Ministry of Business and 
Growth.

“This industry offers tremendous potential for 
growth, too, as more and more people all over the 
world are able to afford to eat fish and meat and take 
an interest in safe, healthy foodstuffs,” he comments.

Denmark knows its stuff 

“Denmark certainly knows all about the food business. 
And that means we can make money from the growing 
demand,” the director of commerce adds.

“We have good prospects for coping in a global 
race, because we have a strong base and at the same 
time we look to the future. People in other countries 
would like to be a part of what we do so well, and learn 
from us. This is evident, for example, when foreign 
businesses want to merge with Danish food compa-
nies.”

Several Danish businesses such as slaughterhous-
es and dairies have outgrown the national thinking 
of a cooperative to become large and global, think-
ing internationally. People from other countries find 
it attractive to work in businesses like these,” Jens 
Lundsgaard explains.

Central Denmark’s exports

Large multinational companies such as Arla and Dan-
ish Crown are domiciled in Central Denmark Region; 
the Region accounts for 42% of all Danish food ex-
ports. 

A full 37% of Danish jobs in the food industry are 
located in Central Denmark, and that is why Central 
Denmark Region plays such a key role when it comes 
to business development in the food sector.

Central Denmark Region has invested heavily in 
becoming a national powerhouse of foodstuffs. Be-
tween 2009 and 2015, the Growth Forum approved 
DKK 78 million for purposes including building strong 
development environments and improving the inno-
vative skills of food businesses. 

Strong cluster 

Approximately 2,000 of the Region’s 14,000 businesses 
working with food have been involved in the food-
stuffs initiative so far, and a new nationwide cluster 
organisation known as the Danish Food Cluster has 
emerged and is continuing to flourish, growing larger 
and stronger. 

Its purpose is to encourage large companies, entre-
preneurs, smaller growing enterprises and knowledge 
institutions in the food industry to work closely to-
gether, provide mutual inspiration and boost innova-
tive drive for the benefit of all concerned.

“Denmark is already good at innovating, but we 
can do even better,” believes Jens Lundsgaard, who 
expects the Danish Food Cluster to turbo-drive inno-
vation.

Support from central government

Central Denmark Region’s efforts will be supported by 
the Government. The new growth partnership agree-
ment for 2015 recognises that Central Denmark Re-
gion plays a key role in the food industry.

“The Region has set the bar high in terms of ambi-
tion; we know a lot about foodstuffs, and we intend 
to do even better. That strategy is working,” Jens 
Lundsgaard says.

He emphasises that this type of development has 
the best chance of success with a combination of 
public sector and private funding working with major 
internationally oriented companies domiciled in the 
Region. 

“It takes a long haul, and millions of kroner in 
grants, to create a future for a food cluster, and to 
get both entrepreneurs and companies to see this as 
the place where they need to be in order to develop 
new products and solutions in the food industry,” he 
believes. 

Making entrepreneurs welcome

“Today, innovative entrepreneurs relocate to the best 
innovative environments. In the field of IT, Silicon 
Valley, California, attracts them, and when it comes 
to food, Skejby could, in time, achieve significant 
international pulling power,” according to Jens 
Lundsgaard.

He emphasises that it is important for us Danes to 
welcome innovative entrepreneurs from elsewhere 
with open arms so they can contribute to developing 
the food industry.

Central Denmark Region is not only to be a power-
house for food companies. The bar could be set even 
higher, creating an environment with global pulling 
power.

“Food entrepreneurs from Poland, Germany or 
Norway, for example, who want to start a food busi-
ness with global potential should ideally decide on 
Skejby as the place to spend a large amount of their 
time, because that’s the place for people who think 
big when it comes to foodstuffs. Big like Skype,” Jens 
Lundsgaard comments.

He points out that Danish food research is of high 
quality, but the challenge is to become even better at 
bridging the gap from research to commercial suc-
cess.

The food industry already provides many exciting 
openings, ranging from research jobs to the option of 
young people obtaining relevant vocational training. 
Jens Lundsgaard expects to see new jobs being cre-
ated over the next few years.

The Danish 
food industry 
has a strong 
track record 
and there are 
great oppor-
tunities for it 
in the future. 
Especially 
thanks to Cen-
tral Denmark 
Region’s inten-
sive investment 
in foodstuffs, 
Denmark is 
ready for the 
global race, ac-
cording to Jens 
Lundsgaard, 
Commercial 
Director at the 
Ministry of 
Business and 
Growth. 
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We’re now 
playing on the 
national team

Mega-group Arla had good reasons for choosing to relocate its 
global development and research unit to Skejby from loca-
tions including Stockholm, and is building a 10,000 block for 
120 employees at a cost running into hundreds of millions of 

kroner. 
And global giant Dupont, which has taken over the former Danisco, is 
choosing to put 500 workers with a good knowledge base in health and 
nutrition to work in Brabrand.

“Global companies are deploying their activities here; they have done 
their homework and they reckon this is the best place to be. So, when 
they select Central Denmark Region, the big groups are giving a strong 
indication that we have a high level of expertise and the capability to in-
novate here,” according to Lars Haahr Jensen, Chief Consultant at the 
Department for Regional Development.

Encouraging businesses

This development has not escaped him. The Region is home to a strong 
knowledge base and a large proportion of companies in the food sector. 
So, in 2007, the Region’s Growth Forum chose to put the spotlight on this 
sector as a position of particular strength, and ever since, the Region’s 
foodstuffs team has been working to nudge traditional food companies 
towards greater innovation and specialisation.

“And we’ve come a long way,” Lars Haahr Jensen comments, highlight-
ing Future Food Innovation (FFI) as the driving force for these efforts.

Food companies can get help from FFI to deal with innovation chal-
lenges, find business partners, obtain know-how and source capital. In 

With a strong food sector 
and many years’ experience 
of boosting innovation and 
development, Central Denmark 
Region seeks to help boost 
the food industry throughout 
Denmark, going forward. And 
to create growth and jobs.

Arla is building a new division at Skejby near 
Aarhus at a cost running into hundreds of mil-

lions of kroner. The global group’s research 
and development activities from Stockholm 

and other parts of the world will be cen-
tralised here. According to Lars Haahr 

Jensen, Chief Consultant, this is proof 
that Central Denmark Region and 

Denmark are ahead of the game 
when it comes to developing 

foodstuffs.
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Central Denmark Region participates in the Foodbest partner-

ship alongside the Capital Region of Denmark, Region Zealand 

and a number of Swedish regions. The aim is to attract innova-

tion activities and funding from the EU for food companies and 

knowledge institutions. In 2015, the work will focus on a future 

Food4Future KIC (Knowledge and Innovation Community), a 

joint European innovation network. The KIC will be put out to 

tender in 2016 by the European Commission, and the budget 

for a KIC is usually around DKK 1 billion per year.

Central Denmark Region’s innovation environment, Future 

Food Innovation, is funded by the EU Regional Development 

Fund and exists to boost innovative drive in the food industry 

and to ensure it is capable of competing internationally. By 

bringing businesses, knowledge and users together – first and 

foremost in Central Denmark Region – FFI is contributing to 

the development and commercialisation of innovative, healthy 

produce.

The partners behind FFI are AgroTech, Aarhus University, the 

Danish Technological Institute, VIFU as well as Agro Business 

Park.  

For more information, visit www.futurefoodinnovation.dk

Factsm

an evaluation in the summer of 2014, food companies 
gave FFI top marks. 

“It has been possible to develop an innovation en-
vironment that is genuinely capable of challenging 
companies to stretch themselves – often further or 
in a different direction than they had ever imagined,” 
says Lars Haahr Jensen.

Strategy at national level

The Region is now working to align national strategy 
with the regional strategy, because, after the success-
ful initial move, the time has come for Food Initiative 
2.0.

In the new growth partnership agreement with the 
Government, Central Denmark Region has taken on 
a special role to boost the Danish foodstuffs cluster, 
secure more investment, e.g. through Invest in Den-
mark, and attract international companies, expert 
workers and capable entrepreneurs. 

“It’s an ambitious agenda – the bar has been set 
high,” Lars Haahr Jensen explains. 

However, he is in no doubt that Central Denmark 
Region has much to contribute. Partly due to the 
Region’s natural advantages with strong knowledge 
bases and food companies both large and small, and 
partly due to experience gained from investment in 
the food industry so far.

“Central Denmark Region is definitely the Region 
that has invested the most in developing the field of 
foodstuffs. That’s why we are happy to take on this 
special role, too,” he says.

New investment in food with a national perspec-
tive will require a great deal of work to coordinate 
and boost cooperation across regional and municipal 
boundaries. Access to help with innovation must be 
made simple and transparent for food companies 
across Denmark, and offers of assistance to boost 
skill-sets by means of courses and study programmes 
will now have to be extended to every part of the sec-
tor. 

General provision of business development under 
the auspices of the Business Development Centre 
Central Denmark, also known as Væksthus Midtjyl-
land, will also underpin targeted development of the 
food cluster.

A necessary step

As far as Lars Haahr is concerned, the change from a 
regional to a national focus is a necessary one. 

“When we talk about developing the food industry, 
the Region soon becomes too small,” he says.

He explains that getting innovation projects with 
great potential fully up and running often requires the 
involvement of knowledge institutions with a particu-
lar specialisation, or cooperation with businesses in a 
different part of the country or abroad.  

Cooperating with the many strong capabilities, 
players and specialists across Denmark also opens up 
more opportunities to enhance the position of Dan-
ish foodstuffs in the world market, and to attract the 
smartest brains and the biggest investors.

Getting the message out

For the same reason, Lars Haahr Jensen is pleased 
that the Danish Food Cluster now has so many mem-
bers that the national initiative represents 75% of all 
turnover from Danish food. The primary task of the 
Danish Food Cluster is to profile itself abroad.

“There’s a huge amount we can do in Denmark, and 
not nearly enough has been said internationally about 
Danish expertise in the food industry. That’s why we 
need an initiative like the Danish Food Cluster to take 
the message about us out into the wider world. And to 
attract expertise, companies and capital back to us,” 
Lars Haahr Jensen explains.
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Since 2009, Hjarnø Havbrug has cre-

ated additional jobs in the local area 

and now employs a permanent staff 

of 31. They also take on 52 seasonal 

workers from October to February, 

when the trout are slaughtered. With 

the expansion of its mariculture, the 

farm will need more staff.

Hjarnø Havbrug has received a num-

ber of “gazelle” awards, and Børsen 

newspaper has named it as one of 

Denmark’s elite growth businesses.

Hjarnø Havbrug’s production is an 

example of a business based on utilis-

ing the bio-mass from coproducts and 

residual products from its primary 

production for new goods of high 

economic value to society. Business 

development demands new knowl-

edge, technologies and services for 

use in production, harvesting, refining, 

testing and utilising the individual 

products, as well as marketing them. 

As part of a new regional growth 

and development strategy, Central 

Denmark Region is seeking to support 

precisely this type of sustainable busi-

ness development.

Factsm

Fish farm tackles waste 
with sea-

weed
It might be possible to refine seaweed to make 

high-value products suitable for use in the 
pharmaceuticals industry, for example. Hjarnø 
Havbrug wants to investigate this. This innova-
tive fish farm is already renowned for develop-

ing the mariculture of the future, where sea-
weed and mussels eliminate nitrogen from the 

aquatic environment.

Seaweed and mussels pave 
the way for Hjarnø Hav-
brug’s thriving production of 
trout in Horsens Fjord. And 
they might also be paving 
the way for a business ven-
ture. The third generation 
to run the business is ready 
for further innovation.  

TexT: LoTTe WinKLer    PhoTo: nieLs aaGe sKovbo



The buoys bobbing in the waves of Horsens 
Fjord are the only sign of Hjarnø Havbrug’s 
subsea fields where organic seaweed and 
mussels grow on thousands of vertical lines 

beneath the surface of the water.
The idea is that the suspended bio reefs will clean 

up after the fish farm’s production of rainbow trout, 
as both mussels and seaweed absorb nitrogen from 
fish excrement and uneaten food and turn it all into 
bio-mass so efficiently that Hjarnø Havbrug’s nitro-
gen accounts are zero.

But mussels and seaweed might be able to do more 
than clean up. Perhaps these bio-reefs hold the key to 
innovative new foods and high-value produce such as 
bio-active substances and proteins to open up new in-
come streams for Hjarnø Havbrug, increased exports 
and more jobs. 

30-fold

The company is highly motivated to identify new 
areas of application, and over the next five years, 
production of mussels and seaweed is set to multiply. 
This is because the Danish Environmental Protection 
Agency has granted the fish farm permission to ex-
pand its production of trout from 700 to 2,100 tonnes 
if the company can continue to document zero impact 
on the aquatic environment. That means even greater 
harvests of mussels and seaweed as coproducts.

General Manager Malene Mølgaard says: “We are 
absolutely ready to develop and we want to invest 
in new ideas.” She runs the fish farm jointly with her 
husband, Anders Pedersen, a third-generation owner.

Good stuff in seaweed

“Fish are our core product, but we would love to come 
up with new ways of using the bio-mass. It’s a shame 
to to burn all that good seaweed or use it to improve 
the soil if some of it could be used for other, higher-
value purposes first,” she adds.

In future, a large proportion of the mussels will be 
converted into fish feed, packed with omega-3 fatty 
acids and protein. The harvest of seaweed will also be 
sorted into five categories. The best will go to gourmet 
restaurants such as Noma, and the poorest will be 
used for soil improvement. 

Hjarnø Havbrug has engaged consulting engineers 
Orbicon to help identify other possibilities for this 
aquatic plant. The spotlight is on nutrients that could 
be incorporated into refining foodstuffs, or the phar-
maceutical industry. 

More value in mussels

The same applies to the production of mussels, which 
are harvested when they are no bigger than the size 
of a fingernail. Some are exported to the Netherlands, 
where they grow into magnificent edible mussels, but 
this little creature might have even greater potential.

Hjarnø Havbrug has enlisted the help of Future 
Food Innovation, part of Central Denmark Region’s 
food initiative, to investigate. Among other things, 

FFI is working on obtaining an overview of research 
results concerning the constituents of mussels and 
how this bio-mass could be refined into more valuable 
products while at the same time making even better 
use of the mussels. 

“Our problem is time. We have a farm to look after, 
so we just don’t have the capacity ourselves to pursue 
all the exciting avenues we can envisage. But we’re 
happy to reach out to others who can help us make 
contacts for the right knowledge bases – such as FFI,” 
Malene comments.  

Eggheads

Hjarnø Havbrug is already working with Aarhus Uni-
versity, AlgeCenter Danmark and Orbicon to develop 
its current fish farm, where seaweed and mussels 
compensate for the nitrogen emissions produced 
from farming fish – also known as compensatory 
farming. With a view to acquiring its own high-level 
know-how, the family business has also taken on two 
marine biologists.

“We realise that, if we are going to develop the 
business, we need to challenge ourselves, so we need 
eggheads like our marine biologists,” Malene says 
with a smile.

Open to collaboration

Visitors from all over the world frequently come to 
Hjarnø Havbrug, located near Snaptun on the south 
side of Horsens Fjord. Their good results from com-
pensatory farming have brought the farm renown in 
specialist circles, and research scientists from the 
Baltic region, Ukraine, Ireland, Germany and Vietnam 
have beaten a path to their door. A student from Por-
tugal spent a year at the farm as part of a PhD pro-
gramme about how seaweed grows.

“We’re definitely willing to invest a lot of money 
in research and development, and right now we’re 
directly financing an industrial doctorate because we 
want to own the knowledge that emerges from the 
project. But we’re also open to collaborating with oth-
ers,” Malene explains.

Difficult to harvest

For example, Hjarnø Havbrug would like to partner 
with businesses that know how to refine the bio-mass 
of mussels and seaweed to make the products more 
refined and thus more valuable. And perhaps with 
businesses capable of developing effective methods of 
harvesting seaweed, which at the moment is hard and 
time-consuming physical work.

“We’re always thinking about how to make things 
as gentle on Nature – and our employees – as possible. 
We want to be able to feel good about this, as we want 
this industry to survive for many more generations to 
come,” Malene explains.
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“Sundhedsfremmende appetit på 

livet” (“a healthy appetite for life”) is a 

project funded by FFI. Its aim is to de-

velop technological and commercially 

realisable solutions to identify and ad-

dress challenges to nutrition and well-

being among patients and kitchen 

staff in hospitals and hospices. The 

intention is for the products to be sold 

to hospitals in Denmark and abroad. 

The project participants are the cen-

tral kitchen at Aarhus University Hos-

pital, HEAR YOU ARE, Mercon, Arla, 

Soy4You and Stilling Naturbolcher. 

For more information, visit  

madomsorg.dk

Factsm

Food is cheap 
medicine

At the central kitchen of Aarhus 
University Hospital, Head Catering 
Manager Bente Sloth and her staff 

prepare particularly nutritious food 
for malnourished patients. However, 

the food people eat before admis-
sion to hospital and after discharge 

matters, too. That is why Bente Sloth 
wants to a dialogue with innovative 
food companies capable of develop-

ing foodstuffs designed for particular 
patient groups.
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Foodstuffs developed for particularly 
vulnerable patient groups could be the 
shortcut to a rapid recovery, thus obviating 
readmission.  
Bente Sloth, Head Catering Manager at 
Aarhus University Hospital, has plenty 
of ideas that she and the central kitchen 
would like to develop with food producers.

http://madomsorg.dk
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A sour-tasting boiled sweet gets sluggish sali-
vary glands working in patients at Aarhus 
University Hospital. Fifteen minutes before 
mealtimes, selected patients who suffer from 

a dry throat and mouth are given a boiled sweet to suck, 
and afterwards they get on much better with chewing 
and swallowing the food that is served.

It is important to eat well and to eat nutritious food 
when you are ill – this helps the body regain its strength, 
according to Head Catering Manager Bente Sloth, who 
runs the central kitchen at Aarhus University Hospital. 

“Food is medicine – cheap medicine,” she says.

A responsive company

With support from Future Food Innovation, the central 
kitchen has been collaborating with partners such as 
Stilling Naturbolcher to develop the sour-tasting boiled 
sweet that is now being offered to selected patients. 

“We’ve been aware for a long time that lack of sa-
liva production is a problem, especially for seriously ill 
cancer patients. That’s why we phoned Stilling Natur-
bolcher, a responsive, flexible little company with views 
on ingredients that we can identify with,” according to 
Bente Sloth, Head Catering Manager.

With joint product development and good feedback 
from the patients, the little boiled sweet now has a form 
and taste that work. And it might prove a winner at 
other hospitals, too.

Focus on malnutrition

“During the project, we also worked with other innova-
tive foodstuffs which we hope to be able to develop in 
cooperation with producers,” Bente explains.

The focal point of these concepts is nutrition. Studies 
show that up to 40% of all patients admitted to hospital 
are suffering from malnutrition. Usually older people, 
but young people, too, who might have been ill for a long 
time, could lack the flesh on their bones they need to 
make the most of their treatment.

“We know good nutrition leads to a better recovery 
process after an operation, boosting the chances of suc-
cessful treatment. The risk of infection is reduced, and 
there is a lower risk of readmission,” Bente explains. 
Thus, focusing on a correct diet for vulnerable target 
groups can pay dividends both for patient health and for 
the hospital’s finances. 

Lovingly prepared food

Bente Sloth explains that malnourished patients admit-
ted to the Haematology Department at Aarhus Univer-
sity Hospital are treated to special, lovingly prepared 
food. In other words, staff with training as dieticians 
urge and encourage them to eat more meals and more 
mouthfuls.

There are good reasons for this, as studies from here 
show that food therapy boosts the energy intake of can-
cer patients by 20%.

“But we would also like to have access to malnour-
ished patients before they are admitted to hospital. If 
we could manage to redress their state of malnutrition 
even just a little before an operation, for example, they 
will recover faster,” she says.

And when patients are discharged, Bente would like 
to maintain the focus on their diet, e.g. by offering them 
a consultation about nutrition – about what they should 
be eating and drinking, and why it matters so much.

Dreaming of a hamper

The central kitchen is currently working on developing 
an app to help discharged patients eat the things their 
body needs. For example, tips for their shopping trips, 
and a meal alarm to remind patients when it’s time to 
top up their energy.

Ideally, Bente would like to develop a number of 
innovative foodstuffs with a proper mix of proteins, 
carbohydrates and fats for people suffering from mal-
nutrition. Her dream is to be able to pack a nutritious, 
healthy hamper with a food plan, shopping list and vari-
ous foodstuffs for discharged patients to be able to take 
home with them – supplemented with follow-up consul-
tations at home.  

“Retailers have lots of substandard foods or rather 
impoverished products that simply do not meet the 
needs of someone suffering from malnutrition with a 
limited appetite. That’s why we are keen to engage in 
dialogue with food producers to develop food for patient 
groups with special needs,” she says.

We’ve made a start

According to Ole Thomsen, Healthcare Director at 
Central Denmark Region, the health service is already 
acting as the prime mover for the development of new, 
smart products from the food industry. 

“We’ve made a start. The very sensible tendering 
rules that ensure competition on price can also be used 
‘intelligently’ to avoid simply transferring our demand 
to producers of familiar products,” he explains.

Ole Thomsen emphasises that there is great poten-
tial for developmental business partnerships to ensure, 
for example, that hospitalised elderly people with 
poor appetites can receive produce that is particularly 
packed with energy, or for people who have recently 
been operated on to have ice cream with positive nutri-
tional characteristics so that they can start eating as 
soon as the anaesthetic wears off. 

“We need to figure out how to present this social 
challenge as a task for the food industry, and we need to 
be open and inviting in the way we work together – it’s a 
matter of both health and business,” Ole explains.

Expanding prospects

“As far as businesses are concerned, they might find 
they will be selling smaller quantities initially, but I 
believe there needs to be rapid investment in nutrition 
through our partnering with the municipalities to ex-
pand this to before and after hospitalisation, and then 
market prospects will expand. We’re right in the heart of 
Denmark’s food cluster, after all, and there are plenty of 
signs that innovative companies are willing to go much 
further and eventually contribute even more to rapid 
recovery, for example using products with very specific 
properties for particular target groups,” Ole comments. 



»»short new

content and scope will create connecting synergies. The matter 
of mapping is quite literal, as there is to be a visual overview 
based on GIS geographical information system technology, 
which Central Denmark Region knows a lot about. 

Info: birgit.bisgaard@ru.rm.dk

Putting healthy ageing projects on the map

In the run-up to 2016, Central Denmark Region is participating 
in an EU health and active ageing project under the auspices of 
Horizon2020. The Region will be responsible for mapping how 
the 3,000–4,000 participants in the entire project work together 
across boundaries. The overview of all sub-projects and their 
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Smag på Landskabet is one of four food networks established through investment in foodstuffs 

under Central Denmark’s Green Growth Programme. The other three are Østjyllands Spisekam-

mer (“eastern Jutland’s pantry”), Smagen i Centrum (“taste in the centre [of Denmark]”) and 

Madlandet i vest (“foodland in the west [of Denmark]”). The combined project sum of the four 

networks is DKK 26.8 million. They have been working across municipal boundaries in Central 

Denmark Region to develop business, expertise, products and sales.

For more information on the individual networks, visit 

www.smagpaalandskabet.dk 

www.madlandet.dk 

www.smagenicentrum.dk 

www.facebook.com/ostjyllandsspisekammer

Factsm

 The farm shop sign by the farm in the village of Lindbjerg near 
Randers is there to attract customers. Inside the shop, Jens Ole 
Hededal and his partner Tina sell frankfurters, forcemeat, sala-
mis and other meat products. 

Many of the customers are regulars, and several travel long distances 
to come here. Not only from Randers but also from Aarhus, Hadsten and 
Christiansfeld.

The meat is from the family’s Dexter cattle. In winter, the 150 black 
calves, cows and bulls go indoors into the warm barn, but in the summer 
months they graze naturally on the land of Randers Municipality, conserv-
ing vulnerable nature zones of meadows, commons and slopes. 

“It gives the meat an intense flavour, and our customers are able to 
take home delicious meat at a good price considering the quality,” Jens Ole 
Hededal comments.

In the field with the customers

The circle of customers has grown in step with the herd, because people 
want to buy this high-quality meat and they also want to hear the story of 
how it is produced. And Jens Ole regularly shows people round the barn 
or drives customers around the fields in summer so they can see this na-
ture conservation for themselves, because all 150 cattle are out grazing all 
through the summer. Some graze very close to the farm, and others up to 20 
km away. 

Jens Ole loves his permanent job as a caretaker, but there is a special 
place in his heart for Dexter cattle and nature conservation, and his cattle 
began grazing on the nature zones of Randers Municipality eight years ago. 
When the Smag på Landskabet (“a taste of the country”) food network got 
under way two years ago, Jens Ole was immediately interested.

The network was one of several that Central Denmark Region had ini-
tiated with the aim of bringing together joint sales in order to promote 
growth and business development. 

Jens Ole Hededal’s Dexter cattle have 
acquired a taste for the lush grass of 
Randers Municipality’s vulnerable 
nature zones, and they long for spring, 
when they will once again be outside, 
helping the municipality with nature 
conservation. 

Steak and nature 
conservation in one
The natural meat project, 
Smag på Landskabet (“a 
taste of the country”) leaves 
consumers with a good taste 
in their mouth, and it could 
become a new business area 
in which the development of 
foodstuffs goes hand in hand 
with nature conservation.
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mailto:birgit.bisgaard%40ru.rm.dk?subject=
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http://www.madlandet.dk
http://www.smagenicentrum.dk
http://www.facebook.com/ostjyllandsspisekammer


Bio-gas gets the wind beneath its wings

Over the past three years, Central Denmark Region has been 
participating in an EU-funded Scandinavian project to create 
sustainable growth based on bio-gas. In the process, Lemvig 
Municipality has increased its production of bio-gas to the 
point that the first heat utilities are now switching from natural 
gas to bio-gas. Skive Municipality has built the first public bio-

gas station in Denmark, and the municipality has 30 cars and 
minibuses running on bio-gas. In addition, the municipality is 
home to Denmark’s largest farm bio-gas facility, linked to the 
natural gas grid. On Samsø, the municipality has decided to 
replace its old ferry with a new one powered by bio-gas. 

Info: margrethe.hostgaard@ru.rm.dk
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Flavoured by the surroundings

The idea behind Smag på Landskabet is for farmers to 
be able to make money from developing nature conser-
vation as a business activity. This requires partnerships 
throughout the value chain, e.g. for refining, selling and 
marketing the meat. Jens Ole is excited about being 
part of this project and firmly believes that nature con-
servation will emerge as a new business area within 
the next few years.

“Conserving nature in Denmark is important, and 
the interests of cattle farmers overlap with the inter-
ests of the municipalities here. But we are still in the 
early stages, and it’s not a profitable business yet, but 
bearing in mind all the nature zones in need of conser-
vation, it will become profitable in time,” he believes.

Denmark’s municipalities are required to undertake 
nature conservation in order to meet the EU’s 2020 bio-
diversity targets. And nature zones are protected from 
becoming overgrown when cattle graze on meadows 
and commons.

Thanks to this nature conservation, the farmer is 
able to create unique local produce, which means that 
consumers can experience a different culinary sensa-
tion depending on whether the cattle have been graz-
ing on moors or meadows.

Meat for Copenhagen

“It is a strength, and, for example, Sørensen the butch-
er in Videbæk is doing well selling natural meat to con-
sumers in Copenhagen,” according to Project Manager 
Jaap Boes, from the Knowledge Centre for Agriculture. 

The natural meat project is a unique partnership 
between Central Denmark Region and the Knowledge 
Centre for Agriculture, the municipalities of Ring-
købing-Skjern, Holstebro, Skive and Randers, VIFU (Vi-
dencenter for Fødevareudvikling – “knowledge centre 
for the development of foodstuffs”), AgroTech, the Na-
tur og Landbrug (“nature and landscape”) consultancy, 
Aarhus University, the Danish AgriFish Agency and 

local farmers, butchers, meat wholesalers and restau-
rateurs from the four municipalities. 

The project continues through to April 2015, and in 
order to ensure a lasting impact from this initiative, a 
nationwide association has been established to take 
over from the network. More than 100 people attended 
the inaugural general meeting. Among them was Jens 
Ole Hededal, who was elected Chairman.

“It’s brilliant to experience so much interest from 
such a lot of people who really care. The outlook is very 
promising,” declares Jaap Boes, the Project Manager.

New brand

The natural meat project has developed to become a 
nationwide association – Smag på landskabet –which 
will draw on the knowledge and networks created by 
the project.  Part of the association’s remit will be to 
introduce a new brand for meat from animals that have 
been used to conserve nature zones. The brand will 
state the location in Denmark where the animals have 
grazed, the farmer’s name, and the type of nature zone 
that consumers are helping to protect by buying the 
meat. For more and more consumers, the quality of the 
food, animal welfare and nature conservation add up to 
a greater whole, the new association believes. 

Jens Ole Hededal’s experience from his farm shop 
is that consumers are willing to pay more for natural 
meat. This is because of the excellent flavour, and also 
because there is a special story associated with the 
animals helping to conserve vulnerable nature zones 
during their lifetime. The primary task of Smag på Land-
skabet is to help sell the meat at a higher price because 
the quality is worth it, Jens Ole believes. 

Although he finds there is strong demand for the 
meat, the association could do more if the municipali-
ties were willing to pay for nature conservation, and if 
more consumers were made aware of the characteris-
tics of the meat and the narrative that goes with it.

mailto:margrethe.hostgaard%40ru.rm.dk?subject=


»»short new
Denmark gets a duck slaughterhouse

Anpartsselskabet Dansk And, a duck business that has received 
a helping hand from Central Denmark Region’s food initiative, 
is continuing to grow. The company’s six duck producers and 
a brooding house have bought the former pig slaughterhouse 
in Struer and will fit it out to facilitate the slaughtering of 

a million ducks each year. Initially, that means 20 new jobs 
with the company, which used to have to send its ducks to 
Poland, Germany and the Netherlands for slaughter. Via 
FFI, the operator of Central Denmark Region’s innovation 
initiative, Dansk And received DKK 765,000 from the Region’s 
differentiation fund in 2011.

Info: anja.rasmussen@ru.rm.dk

Capital event 
back in Aarhus
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“For three years in a row, Aarhus has been the venue 
for international investors and entrepreneurs with 
smart business ideas for food innovation. The inter-
national set-up offers unique opportunities for the 
businesses we are targeting,” according to Gyda Bay, 
Head of Innovation at Future Food Innovation.

14   dialogue theme: Foodstuffs

The other organisers behind the Eu-
ropean Food Venture Forum event, 
besides Future Food Innovation, are: 
Europe Unlimited, Foodbest, Invest in 
Denmark as well as the City of Aarhus. 
Enterprise Europe Network, Kroman 
Reumert, Aarhus University, Gemba 
Innovation and Food Festival are 
partners. 

Info: gb@agropark.dk 

Factsm

Gyda Bay, Head of Innovation at Future 
Food Innovation, is delighted that it 
has been possible to get international 
investors to hold their primary annual 
event, the European Food Venture Fo-
rum, in Aarhus.

mailto:anja.rasmussen%40ru.rm.dk?subject=
mailto:gb%40agropark.dk?subject=


Region on the hunt for toxic playgrounds

One year from now, “Poison Earth” will truly be just a game for 
the children of Central Denmark. By then, working with the 
19 municipalities, Central Denmark Region will have checked 
all public playgrounds for polluted soil, cleaning them up 
where necessary. Initially, it has eleven playgrounds in its 
sights because the sites they occupy were previously used for 
activities such as horticulture, a port, a bodywork factory, a 

cereal and feed merchant or oil storage.  That means they could 
be polluted, e.g. with insecticides, oil and tar substances as well 
as heavy metals such as lead and cadmium. According to Poul 
Erik Christensen, Chairman of the Regional Council’s Regional 
Development Advisory Committee, future playgrounds will no 
longer be established on polluted sites.

Info: per.novrup@ru.rm.dk
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There is a big gap between coming up with a 
brilliant idea and producing a new product 
with massive potential. For SMEs, capital is 
a vital prerequisite to developing new prod-

ucts and getting them out to the export markets. 
That’s why it is a feather in the city’s cap that 

Aarhus has managed to host the European Food 
Venture Forum for each of the last three years. Here, 
food companies with the most promising business 
ideas have the opportunity to present their projects to 
people with financial muscle in the international food 
industry.

The European Food Venture Forum is the only 
event in Europe where venture companies in the food 
industry meet with a focus on innovation, entrepre-
neurship and commercial collaboration in the food 
industry.

In 2011, Gyda Bay, Head of Innovation at the Future 
Food Innovation innovation environment (which is 
supported by the Region) first attended the event in 
Oslo, and she thought this would be a highly relevant 
event to bring to Central Denmark. And in 2012, 2013 
and 2014, Aarhus has been the international food in-
dustry’s venue.

Aarhus next time too

“We have massive ambitions for the Danish food clus-
ter, which is centred on Central Denmark Region. We 
intend to become known as the best place in the world 
for food innovation. And, for this to be a success, we 
will have to offer small entrepreneurs know-how, 
expertise and capital, which they can obtain at the 
European Food Venture Forum, for example,” Gyda 
Bay explains.

In 2015, the event will once again take place in 
Aarhus, and Gyda Bay would like to see Aarhus con-
tinuing as the host city to give Danish entrepreneurs 
easier access to meeting investors with financial 
muscle. 

William Stevens is CEO of “match-making” business 
Europe Unlimited in Brussels and is in overall charge 
of the European Food Venture Forum. He is enthusias-
tic about Aarhus as the venue:

“The Danish food cluster is one of the most dy-
namic in Europe, with considerable revenues, em-
ployment, investments, exports and capacity for in-
novation. Aarhus plays a key role in the Danish food 
industry, which is world-class, so we’ve been enthusi-
astic about holding the European Food Venture Forum 
there over the past three years,” William comments.

An opportunity for 35 entrepreneurs
At the European Food Venture Forum, the selected 
international entrepreneurs present their ideas to 
leading investors and industry experts. Last time, 35 
companies with a focus on innovation in foodstuffs 
took part. Even more had applied to give a presenta-
tion at the event.

When small businesses get this kind of opportunity 
to meet people with capital at the European Food 
Venture Forum, they also become smarter at pitching 
their business ideas.

“Pitching is a way of concisely communicating 
key aspects of a business idea or company. If entre-
preneurs in this region learn to do this better, it will 
be easier for them to attract investors,” according to 
Gyda Bay, Head of Innovation.

It usually takes between one and two years for 
entrepreneurs to make contact with an interested 
investor and for the desired capital to pour into the 
account.

Red clover for the ladies

In 2013, FFI helped Funen company Herrens Mark to 
prepare to participate in the European Food Venture 
Forum with a view to identifying business partners for 
the export markets.

Herrens Mark produces organic herbal extracts, 
made from red clover, among other things. Products 
with red clover extract are already being sold in Dan-
ish health food shops to help women going through 
the menopause. The Nordic countries and also Ger-
many, Taiwan, Hong Kong and Canada have expressed 
interest in the product.

Now, scientific testing subsidised by FFI’s differen-
tiation fund is seeking to document the effectiveness 
of red clover for brittle bones, a condition that affects 
many women aged 50+. Sixty women are taking part 
in the trial.

“If this natural product also counteracts the devel-
opment of brittle bones, there is particularly strong 
commercial potential in many countries,” Gyda Bay, 
Head of Innovation, emphasises.

The presentation at the European Food Venture 
Forum paid off:

“A major international company has expressed in-
terest in Herrens Mark and will be monitoring devel-
opments in the upcoming trials,” Gyda Bay says. 

mailto:per.novrup%40ru.rm.dk?subject=


»»short new
DKK 95 million for growth in Central Denmark

The Central Denmark Growth Forum and Central Denmark 
Region’s Regional Council have given the green light to 
the first nine initiatives to promote growth and boost 
competitiveness in businesses in Central Denmark this year. 
This means DKK 141 million is being made available by Central 

Denmark Region and EU Structural Funds for businesses 
that are ambitious to develop in different ways. A range of 
support options will be aimed at different groups – SMEs, the 
food industry, production companies, entrepreneurs, and 
companies seeking to partner with knowledge institutions or 
which have plans for internationalisation and export. 

Info: pia.fabrin@ru.rm.dk
16   dialogue theme: Foodstuffs

Kroma A/S is creating new jobs in Skive with an innovative 
fish processing machine. Several investors are standing by 
to inject cash, and a raft of patent applications have been 
submitted with the assistance of Future Food Innovation.

Kroma A/S has been producing machinery 
for the fish industry since 1973. Although 
the company, based in Skive, has many 
years behind it, it is still coming up with 

new ideas. 
Kroma operates in an international market where 

the competition is as sharp as the blades in the com-
pany’s recently developed fish processing machine. 

Between 30 and 40 plump salmon per minute can 
be opened up lengthwise on the new GUTMASTER 
Flex machine currently being developed by Kroma. 
That is a major expansion of capacity compared to 
Kroma’s other machines, which manage 10–12 fish 
per minute. The capacity of the machine also outstrips 
the competition, and it saves energy into the bargain.

The salmon rearing market is growing worldwide, 
and this gives rise to a need for fish processing ma-
chines – a market that Kroma would like a share of. 
Chile, Norway and Scotland account for 80% of the 
market, and Kroma particularly wants to target these 
countries with its new machine. Kroma already ex-
ports 98% of its products.

Strong interest from Chile 

On a recent visit to Chile, Ivan Kristensen, General 
Manager, encountered “very, very strong interest” 
in Kroma’s new invention. There are three versions 
of the GUTMASTER Flex, because. for example, Chile 
is interested in a machine with lower capacity than 
Norway.

The machine is yet to be launched in the market. 
However, it will not be long now, because a major 
Norwegian salmon farm will soon be testing the new 
invention. If things go according to plan, it will be in-

New impetus at 
Kroma 
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troduced at the world’s largest fisheries expo in Brus-
sels in April. 

However, prior to the expo, two more patent ap-
plications are due to be filed in addition to the three 
already filed to prevent competitors from pirating the 
machine.

The new machine has been several years in the 
making, but the development project only really got 
the wind beneath its wings in 2012 when Kroma A/S 
made contact with Future Food Innovation (FFI), the 
innovation environment funded by the Region.

Impossible without FFI

FFI has financed one-half of the expenditure, provided 
mentoring along the way and helped with the patent 
applications. So far, development of the new machine 
has cost DKK 3 million. As Ivan Kristensen, General 
Manager, points out, that is a lot of money for a small 
company with 18 employees. He is a qualified engi-
neer and owns 90% of the company. 

“Without funding and mentoring from FFI, it would 
never have come to anything. We couldn’t have done 
this on our own. The financial subsidy made it pos-
sible for us to kick-start the process by developing the 
machine completely from scratch, instead of building 
on some of the machines we already had as we have 
done in the past.” 

Growing pains

The business has already grown, as one engineer de-
voted two years full time to the development project, 

mailto:pia.fabrin%40ru.rm.dk?subject=


Manufacturing industries will ensure growth

On 13 November, the Government and the Central Denmark 
Growth Forum signed an agreement regulating a partnership 
for growth to help secure increased growth and employment in 
Central Denmark Region. It encompasses a number of initiatives 
focusing, for example, on increasing automation in small and 
medium-sized production companies, opportunities for growth 

in the field of foodstuffs, as well as in education and access to 
skilled labour in the Region. “The agreement successfully brings 
together our regional positions of strength and our national 
desire for growth,” according to Bent Hansen, Chair of the 
Regional Council.

Info: pia.fabrin@ru.rm.dk
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and another engineer has been engaged for the task. 
In addition, several of the company’s ten smiths have 
been involved at times.

The major customer in Norway is planning signifi-
cant investments in the new product, and Kroma is 
now also working hard to land the first order. Norway 
produces 1.4 million tonnes of salmon per year, which 
makes it an attractive market, so there is an air of ea-
ger expectation in Skive.

“If the test goes well, we’ll know they are ready to 
sign on the dotted line,” Ivan Kristensen comments. 

Accelerace opened up opportunities

Kroma has not only ended up with a new invention 
thanks to working with FFI. Encouraged by FFI’s Head 
of Innovation, the General Manager very profitably 
participated in an Accelerace process in spring 2013 
with a view to obtaining mentoring in relation to the 
company’s development opportunities and what it 
takes to get investors on board.

“I found a mentor who was able to give me coach-
ing about key strategic business decisions,” Ivan ex-
plains.

The Accelerace process also brought him into 
contact with investors, and Gyda Bay pointed him to-
wards someone else, too, who was able to offer men-
toring after the process. 

Ivan was in the happy position of being able to 
choose among investors, and he was able to bring on 
board two investors with different skill-sets.

An investor who wants to do more
“We could have made do with borrowing a very small 
amount. One of the investors has bought a 10% stake 
and is still acting as a mentor when it comes to mak-
ing strategic decisions. And if we need more money, 
he’s willing to inject more,” Ivan adds.

The General Manager has got such a taste for de-
velopment that Kroma A/S already has another prod-
uct in the casting ladle. It could potentially minimise 
loss and waste when filleting fish.

“I expect the new GUTMASTER machine will be-
come our cash-cow, going forward. The money we 
hope to make from it will be invested in developing 
another machine to help set us apart from our com-
petitors, reduce waste and utilise more of the fish,” 
Ivan explains. 

He hopes to return home from the world’s largest 
fishing expo in April with orders for the new fish pro-
cessing machine. Within a few years, Kroma’s turno-
ver will double, as will the number of employees.

Kroma A/S specialises in machines for cleaning and preparing fish and 
handling fish waste. Thanks to funding from Future Food Innovation, the 
company is busy developing a new machine, GUTMASTER Flex, to create 
a cut known as the princess cut. According to General Manager Ivan Kris-
tensen, apart from this new machine from Skive, there is only one other 
machine being produced anywhere in the world that is capable of rising 
to that challenge – and it has lower capacity.

mailto:pia.fabrin%40ru.rm.dk?subject=


»»short new
A City Charter on the way

Eighty per cent of the population of Europe will be city dwellers 
within six years. This will create a number of challenges that 
the circular economy could help to deal with, according to 
Hanne Juel from Central Denmark Region’s Circular Economy 
Team. “If, by involving lots of other people, we manage to distil 

the principles of this trend into some rules – a City Charter – 
we can then share them with cities all over the world,” Hanne 
Juel explains. In November, Central Denmark Region hosted 
an inspirational seminar about just such a City Charter; 
the Region will be addressing the same matter again at a 
conference in Aarhus on 19 March.

Info: hanne.juel@ru.rm.dk 

Students 
are full 
of ideas
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EAMV and other educational 
institutions have experimented 
with new types of innovation 
partnerships involving SMEs.

18   dialogue theme: Foodstuffs

Each process is implemented with a 
view to finding new ways of supple-
menting the established VEU system 
and encouraging businesses to make 
more use of in-service training.

According to the evaluation, 6–8 in-
novative ideas are being developed 
by the companies, and in 5–6 cases, 
lasting links have been forged be-
tween the company and educational 
institutions.

For further information about training 
needs in the food sector, visit www.
rm.dk – and search for “Fødevareer-
hverv i forandring” (“changes in the 
food industry”)

Factsm

Agroup of soon-to-be process and food technologists from the 
Erhvervsakademi MidtVest business academy (EAMV) have 
come up with a raft of bright ideas to enable Jensens Køkken 
A/S to further develop sauces, dressings and steaks for the 

Jensens Bøfhus restaurant chain. The future production technologists 
have contributed concrete proposals for a more intelligent production 
process, and their ideas are now being incorporated into Jensens Køkken 
A/S’ ongoing development work.

Margrethe Børsting, Head of Training at the business academy, is keen 
to see more such partnerships flourish. 

“Food companies and educational institutions alike will benefit if we 
learn to make better use of one another,” she comments.

Students meet the companies

The meeting between students and Jensens Køkken A/S was at the insti-
gation of EAMV in partnership with Future Food Innovation and Central 
Denmark Region, which have initiated similar innovation processes 
together with Silkeborg Tekniske Skole (technical school), Erhvervsaka-
demi Dania business academy, VIA UC and Aarhus University. 

The objective is to implement innovation processes whereby the food 
companies recognise the potential in the students’ skill-sets and the edu-
cational institutions gain up-to-date insight into the challenges facing 
companies. Altogether, 237 students from a wide range of educational 
fields have been sent to 13 different food companies over a period of 
eighteen months.

The outcome has been vastly differing partnerships covering every-
thing from product and concept development to marketing and produc-
tion methods. Some of these involved innovation camps with a few days 
of intense brainstorming, while others lasted several months.

According to Margrethe Børsting, this has been an enriching experi-
ence for companies and students alike. The students have had a taste 
of the real world, and the companies have gained bright ideas and, not 
least, an understanding of what educational institutions can offer the 
business community today. 

“Generally speaking, businesses have been positive about participat-
ing in these processes, and they have been surprised at how much input 
they can get from the students and our tutors. Completely free of charge, 
too. All they were required to invest was time,” she explains.

mailto:hanne.juel%40ru.rm.dk?subject=


Outlying areas get online

Bent Hansen, Chair of Central Denmark Region’s Regional 
Council, is very pleased with the Government’s overtures 
for a growth plan in relation to digital technology.  “If we 
actually want to stem the tide of the depopulation of rural 
areas, we’re going to have to offer 100% mobile coverage and 
stable Internet all over Denmark,” Bent Hansen declares. He 
welcomes the proposal for telecom companies to be able to 

use one another’s networks to ensure better coverage in outlying 
areas. He adds that better Internet access is vital for patients 
being treated in their own homes using telemedical solutions. 
In recent years, Central Denmark Region has repeatedly alerted 
minister after minister concerning blackspots and the serious 
impact of these on households and businesses, and has proposed 
various solutions.
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CIF (Center for Innovation & Fødevarer 
– “innovation and foodstuffs centre”) 
enables food companies to collaborate 
with the Erhvervsakademi Midtvest busi-
ness academy on everything from inno-
vation to quality assurance and process 
optimisation. The advanced laboratory 
equipment is an eye-opener to many com-
panies, according to Margrethe Børsting, 
Head of Training.

New habits
She now hopes that others will have had their appetites whetted to es-
tablish long-lasting links with educational institutions. Apart from the 
fact that students need to be able to work with real challenges as part of 
a relevant course of study, the food companies need to bring in new skill-
sets in order to remain competitive, develop new products and create 
jobs. 

“Naturally, we’d like companies to choose to employ our students af-
ter they graduate. But we also envisage scope for helping with in-service 
training and further education for the companies’ own employees to 
quickly raise the level of their skills,” Margrethe adds.

She explains that educational institutions such as business acad-
emies and VIA can tailor flexible courses of study customised to suit 
companies’ needs and the way they operate. This can be done for a few 
selected employees and for large groups.

“We’d like to see more companies making use of this opportunity,” she 
says.

We can help!

She knows for a fact that many food companies are capable of develop-
ing new business areas by bringing in new skills. Margrethe Børsting is 
on the food advisory council that assists the Central Denmark Region 
Growth Forum with developing regional food initiatives. So she is aware 
of the Region’s analyses of skills gaps in the food sector.

“SMEs in particular may lack the necessary inspiration to grow and 
develop more profitable businesses. Even if they want to, they might not 
know how. We can challenge such companies to go for it,” she explains.

Companies can also benefit from the facilities that educational insti-
tutions have. For example, companies can use the advanced laboratory 
equipment at the EAMV Center for Innovation & Fødevarer (“innovation 
& foodstuffs centre”) to test ideas, working with qualified tutors or stu-
dents. 

Benefits of getting acquainted

That brings Margrethe Børsting to a third benefit from the recently com-
pleted process involving 237 students and 13 companies: the tutors and 
educational institutions involved have got to know one another better, 
and Margrethe believes this benefits companies.

“Once we have become acquainted, we can guide companies to the 
exact facilities and skill-sets they need – whether in connection with in-
service training and further education, or collaborating on project work. 
We should do a lot more work like that, going forward,” she says.



Tell the world!
What would an Englishman, a Chinaman or an Australian automatically picture if you men-
tioned Danish food or Danish food production? That question is currently being contem-
plated by a working party appointed by the Danish Government. 
This is made up of representatives from the business community, research, industry or-
ganisations and production workers. The answer will be delivered this summer in the form 
of a joint national food narrative.

It is not yet clear whether this will take the form of a film, a book, a campaign, a theatrical 
production, a series of events or something else entirely, according to Pelle Øby Anders-
en. He is the Managing Director of FOOD (Food Organisation of Denmark), a marketing 
organisation which, together with the Madkulturen organisation, is the secretariat for 
the steering group that will be crafting the narrative. 

“In many parts of the world, there is a very good sense that Denmark produces fine, 
healthy, safe food, but our good image needs to be maintained – and perhaps also re-
freshed,” he explains.

“We need to identify all the connecting threads of the Danish food cluster, such as sus-
tainability and efficient use of resources. Our many years’ experience of control systems 
and traceability could be a part of this, or our tradition of being able to deliver on time. 
Everything that automatically goes hand in hand with buying Danish,” Pelle Øby Anders-
en says.

“We’ve interviewed a large number of people who make a living from producing food in 
Denmark, and they are asking for this kind of compilation of arguments. It is also a mat-
ter of consolidating the food cluster – beyond everyday discussions about organic or non-
organic, the amount of processing and additives, industrial production versus industrial 
artisanal production, etc. None of that is relevant out there in the big wide world, where 
they regard the Danish and perhaps sometimes the Nordic or European market as one 
and the same,” Pelle explains.

So far, the working party – which comprises 13 members, with Arla Foods CEO Peder 
Tuborgh at the helm – has met three times to try to crystallise the key arguments as to 
why people all over the world should choose Danish foodstuffs, food technology or Danish 
business partners in the food sector. The group has been allocated DKK 4 million for its 
work.

The Danish food narrative 
needs to profile Denmark 
as the country for quality 
foodstuffs that are sustain-
ably produced with efficient 
use of resources. A glimpse 
of the Food Festival in 
Aarhus.

 

THE NEXT ISSUE will be published in May 2015 and addresses the Region’s efforts to con-
vert to the circular economy – in businesses and throughout society.


