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APPLICANTS: Bachelor/ master/ PhD students in fields related to food production
HOW TO APPLY: visit project website: knowinfood.grants.ulbsibiu.ro
STEPS: 1. Registration
Period: e
BT
Required documents: copy of student card; CV Europass in English
2. Write essay to solve a task from industry on designing an innovative food, in English
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3. Selection of students
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PARTNERS:
University ”Lucian Blaga” University “Claude Bernard” University of Food Technology University of Debrecen Supremia S.A.
Sibiu, Romania Lyon, France Plovdiv, Bulgaria Deb ,H Alba-lulia, R i
y ebrecen, Hungary a-lulia, Romania Funded by the *****
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