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Summary of Project Brief: Development of a Food Industry Management Development Program

To compile detailed information on the management education needs of 
Australian-based food industry managers.  This information will be used to 
form the basis for the selection of an educational institution to design and 
deliver a food industry management development program. 

The study will complete the following five tasks:

Review food management needs for management education.

Determine what food management education programs are currently 
available and at what level.

Assess the practical relevance and accessibility and take up rates of these 
courses by food processors (including reasons for take-up etc).

Develop a model for course structure and delivery methods for the 
program that meets the needs of the industry.  This will not include the 
development of coursework content.

Provide material in a format and quality which will be used to select, on 
a competitive basis, an appropriate education institution to develop and 
deliver the program.

Objective

Overview
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Module 1   Determining Industry Needs

Develop an understanding of the needs of Australian food processors for 
management education.  Review the needs of a broad range of food industry 
players to ascertain key educational issues.

Food industry representatives acknowledge that there are some shortcomings 
in the education and skill base of existing food industry participants.  There 
are a range of needs in the food industry which are not currently being met.  
There is currently no comprehensive food industry management program in 
Australia which meets these needs.

This module uses the following methods of information collection: 

1. Face to face interviews with food industry Key Senior Managers
2. Telephone interviews with key industry Human Resources Managers
3. Online survey of past participants of Food Industry Executive Program

Objective

Overview

Sources
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Three surveys were performed, covering a range of management positions, regions, and business 
sizes

SURVEY METHODOLOGY

Survey 1:
Key Senior Management

Survey 2:
Human Resource Managers

Survey 3:
Monash Food Industry Executive 
Program Past Participants

Managing Director Chairperson

CEO COO

CFO National Business Manager

Human Resources Manager Senior Marketing Manager

Supply Chain Director Retail Manager

Category Manager National Sales Manager

National Account Manager Information Technology Manager

Marketing Manager Marketing Services Manager

Operations Manager Customer Development Manager

Positions Interviewed

Scope
Group

Number
Interviewed

14

23

49

86

Face-to-face
interview

Phone
Interview

Online
Survey

Survey
Method

Number of Employees

Less than 1,000
1,001 to 2,000

Over 2,000
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A broad spectrum of companies contributed to this research

Arnott’s
Bartter
Beak & Johnson
Berri
Bickfords
Bonland
Cadbury Schweppes
Campbell Soup
Capilano
Castlemaine Bacon
Cerebos
Chiquita
Consolidated Foods
Costas
Dairy Farmers

PARTICIPATING COMPANIES1

Nestlé
New Zealand Milk
Paulls
PB Foods
Perfection Fresh
Sanitarium 
San Remo
Simplot
Smiths Snackfoods
SPC Ardmona
Stockyard Beef
SunRice
Tetley
Unilever Foods
Wammco
Wrigley

George Weston Foods 
Golden Circle
Goodman Fielder
Green’s Foods
Harvest FreshCuts
Heinz Watties
Henry Jones Foods
Kellogg
Kraft Foods
Lactos
La Famiglia
Luken and May
Masterfoods
McCain
National Foods

1. Representatives for a single company may have participated in more than one survey
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Our research clearly concluded that there is a need for food industry specific education that is 
currently unmet

1.1 Short-comings are present in the education and skill base of existing industry
participants

1.2 There is a broad spectrum of need

1.3 Awareness of existing relevant offerings of food management programs or 
qualifications was low
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10%

0% 0%

21%

20%
30%

17%

29%
20%

26%

33%

45% 50%
43%

44%

6%

1%

0%0%4%

Average Key Management Human Resource
Managers

Past Participants

Almost fifty percent of those surveyed agreed that existing industry participants have short-
comings in their education and skill base

SHORT-COMINGS IN EDUCATION
(All survey groups; percent)

Agree

Strongly Agree

Neutral

Disagree

Strongly Disagree

49%

1

1. Un-weighted average

22%

n=82 n=10 n=23 n=49
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Ninety-four percent of past participants in the FIEP had no food industry specific education 
prior to entering the industry

FOOD INDUSTRY SPECIFIC EDUCATION
(Past Participants; n=49; percent)

Yes
6%

No
94%
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People Mgt & Personal Dvpt 72% 100% 100% 16%

General Business Mgt 71% 86% 87% 41%

Business Strategy 65% 64% 87% 45%

Logistics & Supply Chain Mgt 64% 79% 70% 43%

Innovation Mgt 59% 57% 78% 41%

Sales 54% 86% 70% 6%

Financial Mgt 50% 36% 70% 43%

Operations 47% 64% 78% 0%

Marketing 46% 79% 35% 24%

Information Technology 38% 36% 65% 14%

Exporting 34% 57% 35% 10%

Other 14% 43% 0% 0%

There is a broad spectrum of need

RECOGNISED AREAS OF EDUCATIONAL NEED
(All participants; multiple responses; percent)

Key 
Management HRM Past

Participants
Weighted
Average 1

1. Weighted average: each group = 1/3
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26%
18% 21%

39%

82% 79%

61%

74%

Average Past Participants Key Management Human Resource Managers

There is a need for a management education program specific to the food industry 

NEED FOR FOOD INDUSTRY MANAGEMENT COURSE
(All participants; percent)

Yes

No

1

1. Weighted average: each group = 1/3
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There is low awareness of current food industry management education courses; less than one 
fifth of respondents were aware of a food industry management course 

AWARENESS OF FOOD INDUSTRY MANAGEMENT COURSES
(Average of Key Management and HRM; percent)

Yes
16%

No
84%

Note:  ‘No’ includes non-food management identifications (e.g. Food Science and Food Technology) and Monash FIEP (due to bias)  
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2.1   Review of Leading International Food Industry Education Programs

Leading international food industry management programs are analysed to 
determine the key drivers of a successful program.  The leading programs are 
profiled.

There is a small number of well know and respected food industry
management courses globally.  These include: Cornell University, the 
University of  Southern California, and the University of Michigan in the US 
and Imperial College at Wye in the UK.  These courses provide a ready 
benchmark for the development of a world-class Australian food industry 
management program.  

This module uses the following methods of information collection: 

1. Review of tertiary institutions course guides, brochures, material and 
websites 

2. Interviews with international educational administrators and personnel
3. Interviews with key international food industry education figures

Objective

Overview

Sources
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Six leading world-class food industry management programs were identified and evaluated

WORLD-CLASS FOOD INDUSTRY PROGRAMS EXAMINED

Leading Secondary

Cornell (US)
Imperial College at Wye (UK)

Michigan State (US)
St. Josephs (US)

SIMI (DK)
University of S. California (US)

Bocconi (IT)
ESSEC (FR)

Guelph (CA)
Nijenrode (NL)

Portland State (US)
Purdue (US)

Texas A&M (US)
Wageningen (NL)

Evaluated
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WORLD-CLASS FOOD PROGRAMS EXAMINED

2.1.1
Five Main Types of 
Food Industry 
Management 
Education Program

2.1.2
Four Key Drivers 
of a Successful 
Program
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Five main types of food industry management program were identified

FIVE MAIN TYPES OF PROGRAM

Sample Fees1

(in Australia)

$950/course
(CSU)

$5,500
(Monash)

$6,000/yr.

$21,600 (1yr.)
(Melbourne)

$1,200/unit
(UNE)

$31,920 (1yr.)
(Macquarie)

Outcome

Variable

Certificate of
Completion

BSc or BComm

DipComm

MSc or MBA

MSc, MBA
or PhD

Entry
Requirements

None

Industry
Experience

University
Admission

Bachelors
or 5 years 
experience

Bachelors
Degree

Bachelors
Degree

Time
Required

As desired

1-2 weeks

3-4 Years

6 months

2 years+

2 years+

Commitment

Part-time

Full-time

Full or part
time

Full or part
time

Part-time

Full-time

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree

1. Fees given are for a similar non-food industry program
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As an example of distance learning, Cornell offers thirty-two food industry related courses

EXAMPLE: DISTANCE LEARNING IN FOOD INDUSTRY MANAGEMENT
(Cornell University; Courses; 2003)

Accounting 

Basics of Supervision in Food Wholesaling 

Business Math 1: Fundamentals 

Business Math 2: Business Finance 

Business Math 3: Financial Analysis 

The Complete Manager 

Customer Relations 

Economics for Business 

Effective Communication for Today's Manager 

Food Merchandising 

Food Safety Handbook 

Food Store Sanitation 

Front-End Management 

Fundamentals of the Food Industry 

General Merchandising/Health and Beauty Aids 

Grocery Distribution Center Management: Warehouse Operations

Grocery Management and Operations 

Human Resources 

Manager's Guide to Safety and the Retail Environment 

Managing and Training People 

Managing Loss Prevention 

Managing Retention 

Meat Management and Operations 

Produce Management and Operations 

Professional Retail Counseling 

Time Management 

Service Bakery Management and Operations 

Service Cheese Management and Operations 

Service Deli Management and Operations 

Service Floral Management and Operations 

Service Seafood Management and Operations 

Traffic and Transportation: Servicing the Grocery Industry 

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree
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As an example of an executive program, Cornell has a wide ranging two-week program

Morning Afternoon Evening

Sunday - - Reception & Dinner

Monday Introduction Balance of Power Study Time
Investment Analysis

Tuesday Investment Analysis Retail Synergies Study Time
Retail Synergies Food Safety/Technology

Wednesday Investment Analysis Raving Fans Study Time
Secret of Life

Thursday Investment Analysis Wall Street Perspectives Study Time
International Retailing Consumers

Friday Energizer Case Study International Retailing Group Picnic
New Business Model Industry Issues

Saturday Group Industry Panel Golf Tournament -
Sponsored by Nestlé

Sunday Free Day - -

Monday Marketing Simulation Logistics Study Time
Marketing Simulation

Tuesday Evolving Retailer and Customer Focus Lake Cruise
Supplier Strategies Managerial Decision Making

Wednesday Negotiation Customer Love Study Time

Thursday Forecast for the Future Marketing Simulation Graduation Banquet

EXAMPLE: EXECUTIVE PROGRAM IN FOOD MARKETING
(Cornell University; actual schedule; July 14-26, 2002)

Source: Cornell University FEP 2002 brochure

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree
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As an example of a bachelors degree, a four year degree from St. Josephs could comprise the 
following classes

Fall Spring

Year 1 ENG 1011 The Craft of Language ENG 1021 Texts and Contexts
ECN 1011 Introductory Economics (Micro) MIS 1011 Introduction to Information Systems
SPA 1011 First-Year Spanish SPA 1021 First-Year Spanish
MAT 1151 Finite Mathematics with Applications in Business MAT 1161 Business Calculus
ACC 1011 Concepts of Financial Accounting ACC 1021 Managerial Accounting

Year 2 ECN 1021 Introductory Economics (Macro) THE 1211 Introduction to Systematic Theology
FIN 1311 Business Statistics BUS 2001 Quantitative Methods for Business
HIS 1011 Historical to Western Civilization I HIS 1021 Introduction to Western Civilization II
ART 1011 Introduction to Art History PHL 1011 The Human Person
MKT 1011 Principles of Marketing FMK 2021 Food Marketing Channels
MGT 1011 Organizations in Perspective

Year 3 CHM 1081 Food Chemistry CHM 1091 Food Chemistry
FIN 1341 Introduction to Finance FMK 2031 Foodservice Marketing
FMK 2071 Food Retailing Management and Technology MKT 2081 Marketing Communication
MKT 2051 Marketing Research PHL 1011 The Human Person
MKT 2111 Logistics and Distribution MGT 2021 Management of Human Resources

Year 4 FMK 2091 Quality Food Product Development FMK 2121 Seminar in Food Marketing
MKT 2131 International Marketing MGT 1001 Legal Environment of Business
MGT 2461 Business, Society, and Ethics MKT 2091 Quality New Product Development
MKT 2151 Selling and Sales Management PHL 2011 Knowledge and Existence
MKT 2551 Marketing to Hispanic Customers MKT 2311 Marketing Study Tour

EXAMPLE: BACHELORS DEGREE IN FOOD MARKETING1

(St. Joseph’s University; sample structure for typical student)

1. This example reflects St. Josephs history as a Jesuit Institution but is typical of an American-style broad four-year liberal arts education;  Source: St. Joseph’s Course Catalog

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree
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As an example of a postgraduate diploma, an overview of the four courses of USC’s three month, 
diploma in food industry management is given

EXAMPLE: POSTGRADUATE DIPLOMA IN FOOD INDUSTRY MANAGEMENT
(USC; schedule; January 13 - April 23, 2003 , 2003)

Source: USC brochure 2003

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree

Decision Making, Strategic Change and Technology's Role (Professor Thomas D. Arnold)
"Developing strategies and tactics, and understanding the processes essential to making quality decisions and successfully implementing strategic change"

Analytical Technique Formulating Strategic Change Strategic Change Implementation
Critical Analytical Thinking Creative Thinking Techniques FIMSIM Simulation
Predicting the Future Legal Issues Affecting Strategic Development Risk Assessment
Data Interpretation and Market Analysis Communicating Technical Information Computer Modeling
Technology Driven Innovation Innovation and Introducing Change Scenario Planning

Strategic Planning, Leadership and Management Priorities (Ed Hill)
"Achieving competitive advantages in a complex and changing business environment through strategic vision and leadership"

The Rapidly Changing Food Industry Corporate Strategies Executive Leadership
Marketplace and Customer Analysis Organization Design Motivation Skills
Communicating Vision Envisioning the Future Effective Team Building
Management Priorities New Forms of Competition Self-Assessment
Business Ethics

Communications / Managing Change (Professor Suzanne Savary)
"Developing effective and persuasive communication skills, as well as strategies for organizations to not only anticipate and adapt to change, but also to 
innovate and introduce change"

Strategic Communications Speaking with Confidence Persuasive Communication
Effective Presentations Organizational Communications Interpersonal Communications 
Coaching Power Writing Communicating Under Fire
Effects of Change Thriving During and Through Change Conflict Resolution 

Financial Analysis & Management (Professor Ruben Davila)
"Understanding and using financial information to evaluate strategies and tactical alternatives, and assessing the impact of financial decisions on your 
organization"

Financial Statements Accounting Principles Shareholder Value 
Financial Control Systems Risk Analysis Cash Flow Analysis 
Financial Planning Capital Management/Expenditures Break-Even Analysis 
Costing Analysis Budgeting Methods Financial Forecasting 
Activity Based Costing Return on Investment 
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As an example of a postgraduate degree, St. Joseph’s offers these courses towards a part-time 
masters degree

Date Number Description

June 14/15 FME 7804     Leadership & Development                      
June 21/22    FME 7203     Practical Food Marketing Research                
Sept. 13/14    FME 7107     Competitive Analysis                           
Sept. 20/21 FME 8401         Institutional Foodservice                                       
Sept. 27/28     FME 7701         Supply Chain Management                                         
Oct. 4/5        FME 7506         International Marketing: Central & So. America              
Oct. 11/12      FME 7304         Making Consumer Promotions More Effective                
Oct. 25/26      FME 8101         Topline Marketing/Bottomline Prices                              
Nov. 1/2        FME 7703         Supermarket Merchandising                                       
Nov. 8/9        FME 7108         Food Marketing Strategy: A Warfare Approach              
Nov. 15/16     FME 7205         Segmentation & Positioning Research                             
Nov. 22/23     FME 7823         Managerial Accounting                                           

Jan.17/18       FME 8402         Meal  Solutions/Post 2000                                       
Jan. 24/25      FME 7109         Turning Customer Service into Customer Delight 
Feb. 7/8         FME 7822         Working Capital                                                 
Feb. 21/22      FME 8303         New Product Planning                                            
Feb. 28/Mar.1 FME 7806         Management & Information Systems                              
Mar. 7/8        FME 7305         Elements of Good Advertising                                    
Mar. 14/15     FME 7112         Creating & Measuring Customer Value                          
Mar. 21/22     FME 8501         Capstone                                                        
Mar. 28/29     FME 7503         International Marketing: Eastern Europe & Russia           
April 4/5        FME 8102         Electronic Marketing                                            
April 11/12     FME 8304         Functional Foods                                                
April 25/26     FME 8001         Business Ethics                                                 
May 2/3         FME 7102         How to Prepare and Use the Annual Marketing Plan       
May 9/10       FME 7201         Introduction to Focus Groups                                    
May 30/31 FME 7707         Supermarket Tour

EXAMPLE: MODULAR POSTGRADUATE DEGREE IN FOOD MARKETING1

(St. Joseph’s University; course list; 2002-2003 year)

Source: St. Joseph’s Catalogue

Fall

Spring

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree
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Each of the five main types of program has advantages and disadvantages

ADVANTAGES AND DISADVANTAGES OF PROGRAM TYPES

Advantages

Flexible delivery, schedule and timing
Suitable for remote or rural locations
Does not interfere with a full time job

Strong networking opportunities
Short timeframe – limited commitment 
Focus on current, relevant issues

Establishes basic foundation of knowledge
Develops capacity for analytical thought
Minimum requirements for most companies

Updates and up-skills
Limited time commitment
Building block for further studies

Flexible timing and delivery
Can be done while still working
Correct shortcomings in existing knowledge

In-depth understanding
Highly respected outcome 
Can focus on specific topic area 

Disadvantages

Weakened group interaction and networking
Participants can lack focus and motivation
Not as respected as full-time study

Lacks depth of learning
Standardised program - minimal flexibility
Often general in content

Significant time commitment required
May be broad but unfocused
Difficult transition from student to employment

Limited scope and depth
Variable commercial value

Significant increase in workload
Time constraint may lead to superficial analysis

Significant time commitment required
May be academic not business focused
Opportunity cost (e.g. lost wages)

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree
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None of the leading food industry management programs offers every option

PROGRAMS OFFERED BY LEADERS 

Distance
Learning

Executive
Program

Bachelors
Degree

Postgraduate
Diploma

Modular
Postgraduate

Postgraduate
Degree

Food Industry Specific General Business Not Offered


