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Educational flows

Undergrad: 18C’credits
180 credits

Grad: 180 credits Post Grad: 3 years
2 years
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Conceptual foundation
Knowledge triangle model

Knowledge
«industry»
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Results

Voice of stakeholders )
stakeholder consultations

o ... mastering results based PM rather than project

based learning... * Understanding quantitative & qualitative

LI being able to write a policy brief in one day skills

« ... having international outlook and a global * Understanding the “evidence informs
perspective... policy" dynamics

¢ ...being able ot combine practice with theory and . L
evidenfe P v » Prepared for project based organisation

« ...summarizing an etnographic study and digesting * Generalists rather than specialists

statistics from epidimiology « Understanding knowledge triangle

* ..feeling home in the lab AND in the corridors of .
Berleymont * Ability to understand AND to create change

o 3 S v, SAgp—
acter{stlcs o"t'he IFmaster
University study.in @ter (o] Copenha‘_g_en

120 ECTS (2 )years)
English

Full time study
rs of % year (13 weeks +)
ourses (3 x 5 ECT. )
projects ,each seHEster,

-Publgc Heal ..' il i )
*Design and G%Jonom : \




05-06-2015

The AAUPBL magie
| i

Problem [Babéd:
Project{orgagised'amiél, o
with ‘real life \ "'
Knowledge for thdilvode
Seeymaog@here abd

Three different areas of research

. ST 1. Design and Gastronomy,
vdk/filesharin g/downl’ 2. Food Policy and Innovation and
3. Public Health Nutrition and meal science.
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