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The 2023-2027 Strategic Plan reiterates and redefines the objectives 
of the previous Plans, which, in particular, included the establishment 
of a PhD program, a number of new first-level Masters’ programs, 
the establishment of working groups for the design and revision of 
the Courses of Study, a process of streamlining and strengthening 
research, and the implementation of the Third Mission, both in relation 
to businesses and institutions as well as offering external training, also 
aimed at alumni (lifelong learning).

In particular, the 2023-2027 Strategic Plan begins with the need to actualize the 
previous 2019-2023 Plan, the implementation of which was strongly affected by the 
Covid-19 pandemic and the resulting circumstances. More specifically, the healthcare 
emergency raised the need for a revision of the strategic objectives with related actions 
and indicators that were also able to take into account the new needs generated by a 
profoundly changed context. In the last three years, in fact, some not entirely predictable 
trends have appeared in the educational landscape, from the disruptive diffusion of 
distance learning to the dynamics triggered by the so-called "big quit" phenomenon 
(which will be outlined more precisely in the chapter devoted to the analysis of the 
current context and the market), and have forced a redefinition of UNISG's strategic 
plans and objectives, laying the foundations for the elaboration of a new University 
Strategic Plan embodied in these pages.

In light of this premise, therefore, it is noted that it is impossible to make a timely 
assessment of the progress related to the objectives set by the previous Strategic Plan, 
particularly with regard to education and the Third Mission. In the area of research, on 
the other hand, appropriate assessments were nevertheless put into practice. For a 
summary of the assessment of the achievement of individual objectives, please refer to 
the 2019-2021 Sustainability Report, published on the University's website.

Like previous Plans, this document finds inspiration and foundation in the Pollenzo 
Manifesto. Here, in fact, one can find the overall vision of the Gastronomic Sciences as 
they have been introduced into the academic world thanks to the University of Pollenzo 
and as they have been developed over the years: a multifaceted field of knowledge 
that is constantly evolving and redefining itself through the participatory contribution 
of a community composed of students, faculty, visiting professors, staff, and other 
stakeholders.

PREFACE
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STATEMENT 
FROM THE DEAN

At a historical moment that 
confronts us with the intertwining 
of three crises – the ecological, the 
pandemic, and the geopolitical 
– it seems clear that a systemic 
and complex vision is increasingly 
necessary.

The limits of a segmental and specialized 
approach to the problems of a development 
model that is showing its structural flaws 
are emerging from all sides. What, then, is 
the role of the university as an institution 
and of UNISG in particular? The main 
responsibility of those involved in higher 
education is to provide the keys and tools 
that enable graduates to decode reality 
in order to imagine viable, inclusive, 
and effective solutions. The UN's fourth 
Sustainable Development Goal is entirely 
dedicated to quality education and 
training, but the transformative power 
of education does not stop there, and 
indeed it forms the necessary foundation 

for the realization of many of the other 
sustainable development 
Objectives: from ending poverty (SDG 1) 
to gender equality (SDG 5), from dignified 
work for all (SDG 8) to innovation (SDG 
9) to reducing inequality (SDG 10) and 
achieving peace and justice (SDG 16) 
just to name a few. The University of 
Gastronomic Sciences of Pollenzo acts 
with the conviction that the SDGs are 
beacons that guide the way to the near 
future, and we intend to play a leading 
role in a transformation process that is 
both urgent as well as inevitable.

The University of Gastronomic Sciences 
in Pollenzo has, from the very beginning, 
promoted an innovative model of 
higher university education recognized 
worldwide.
The MUR's (Ministry of Universities 
and Research) approval in 2017 of the 
undergraduate and graduate degrees in 
Gastronomy conferred educational and 
academic dignity to the Gastronomic 
Sciences project born in Pollenzo.
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UNISG has developed a complex paradigm in which gastronomy is the expression of a 
multitude of types of knowledge – environmental, historical and social – that identifies 
the world's gastronomic cultures. Our University aims to become a world center for a 
new awareness of the centrality of food in cultural, economic, and productive systems, 
especially from the perspective of sustainability and food sovereignty. In particular, 
UNISG is committed to the study and research of models that respond to the needs 
born out of the current global ecological crisis, also in consideration of the fact that it 
is precisely the food system, in all its complexity, that is among the most significant 
contributors to the production of greenhouse gases. Contributing to the solution of 
the climate crisis, striving to make sustainable development a reality, and becoming 
leaders of the ecological transition are goals that comprise the ultimate mission 
of UNISG graduates who, on the basis of the values they have lived and learned, will 
have to base their work on sustainability, ecology, biodiversity, and social justice. This 
approach also places gastronomes in a crucial role within the One Health concept, as 
developed by the World Health Organization (https://www.who.int/europe/initiatives/
one-health), contributing a holistic food-centered vision to ensure the health and 
wellbeing of humans, animals, and the environment. Pollenzo, therefore, has the 
ambition to establish itself as an international reference point for the study, research, 
transmission, and innovative formulation of knowledge in the field of the Gastronomic 
Sciences, centering, in particular, its conceptual focus on the relationships between 
food, ecology, and sustainability. These are the pillars that guide this strategic plan and 
the actions that will result from it, from the consolidation of the teaching staff to the 
strengthening of infrastructure with the expansion of spaces for teaching and student 
services to the activation of an inter-university PhD program with the University of Turin. 
In parallel, collaborative agreements with national and international universities will 
be increasingly implemented, and will involve faculty exchanges, joint teaching, and 
research initiatives, as well as a strong emphasis on the Third Mission, which enhances 
the intensive collaborative relationships that already exist with UNISG's network of 
strategic partners and supporting members, its charter Slow Food members, the Terra 
Madre network, and national and international food communities. Indeed, as SDG 
17 indicates, positive change is only possible if we are able to create strong networks, 
collaborative partnerships, and collective responses.

Bartolomeo Biolatti 
Dean

https://www.who.int/europe/initiatives/one-health
https://www.who.int/europe/initiatives/one-health
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WHAT IS GASTRONOMY, WHAT 
DO GASTRONOMES DO, AND 

WHY DO WE NEED THEM?

In its eighteen years of existence, 
thanks to the passion and hard 
work of professors, administrative 
staff, and the more than 3400 
alumni from 97 different nations, 
the University of Gastronomic 
Sciences of Pollenzo has been able 
to establish itself on the national 
and international scene thanks to 
a new approach to the study and 
research of the topic of food.

Quoting the French judge and 
gastronome Jean Anthelme Brillat 
Savarin in his work Physiology of Taste 
(1825), UNISG has succeeded in "giving 
gastronomy a seat at the table of the 
sciences." As is now well known, in 2017, 
at the urging of Pollenzo, the Ministry 
of Universities officially recognized the 
Undergraduate Degree in Gastronomic 
Sciences. Today, therefore, the subject 
of gastronomy has scientific dignity, on 
par with agriculture, veterinary science, 
medicine, and food technology: until 2017 
the only other disciplines that concerned, 
from a sectorial and specialistic point of 
view, food.

But who are the practitioners who on a 
daily basis put the complex vision of the 
Gastronomic Sciences into action? What 
are the distinctive characteristics of their 
work? And what is their role in the historical 
moment we are all going through? First 
of all, these participants have a specific 
name: gastronomes. Individuals free from 
the conventional concept of the gourmand 
who loves to eat well and discuss the art 
and pleasures of the table. The figure of 
the gastronome is, in fact, one that exists 
and operates by virtue of the holistic and 
multidisciplinary nature of gastronomy. 
Their distinguishing feature is the critical 
ability to embrace and understand the 
complexity that gravitates around food. 
In a planet wracked by uncertainty 
and profound crises, where food plays 
the dual role of victim and executioner 
(the cause of injustices, paradoxes, and 
contradictions), there is indeed an urgent 
need for systemic thinkers who identify 
relationships and connect environmental 
issues with the social, cultural, and 
economic issues of agri-food systems. The 
gastronome is one who is aware that the 
current model, a legacy of capitalism and 
the industrial revolution, can no longer 
work, especially when it comes to food.
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In the midst of an inevitable ecological 
transition, there is a need for a profound 
paradigm shift –  first and foremost a 
cultural one – which puts the common 
good, cooperation, diversity, awareness, 
and joy at the center. These are values 
that comprise the very essence of food in 
every culture, and are deeply rooted in the 
Pollenzo project. With these assumptions, 
gastronomes must play a leading role in 
the revolutions that lie ahead, putting 
the valuable cultural and ideological 
background that identifies them in service 
to society, businesses, and institutions 
with the certainty that there is no exclusive 
space for the practice of gastronomy. 
Indeed, the scope of the gastronome 
includes all components of the agri-food 
system: from multinational corporations 
to small family businesses to indigenous 
communities, without overlooking the 

places where public policies are decided. 
Being a vital need and a universal right, 
food must be treated in a democratic and 
inclusive manner, forging alliances even 
with those stakeholders who are still far 
from the vantage point of gastronomy. 
Indeed, change will be true and decisive 
only if it is participatory and shared by all. 
Here, then, emerges another particular 
characteristic of gastronomes: they are 
responsible individuals who recognize 
the political value and transformative 
power of food to build a sustainable future 
for every citizen of the world. This is an 
arduous undertaking, but one that should 
be perceived as a path of liberation to be 
experienced with enthusiasm. After all, 
what, if not food, through the common 
thread of pleasure and responsibility, 
connects the entire global community of 
humankind?

Carlo Petrini
President UNISG
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FOOD AND LIFE

When we look at the state 
of the world today – and the 
multidimensional global crisis 
– the overwhelming evidence 
is that none of our most 
pressing problems (energy, 
the environment, the climate 
emergency, economic inequality, 
and the Covid pandemic) can 
be understood individually. 
They are systemic problems: 
that is, interconnected and 
interdependent issues.

To understand and solve these problems, 
we must learn to think systemically, in 
terms of relationships, patterns, and 
context. Not surprisingly, this systemic 
approach to understanding life has 
recently begun to guide scientific thinking 
as well. My synthesis of this new scientific 
understanding of life includes concepts 
from systems biology, complexity theory, 
and ecology. I call it "the systemic view 
of life." The systemic view of life has 
important repercussions in virtually every 
area of human study and activity, because 
most of what we deal with in our personal 

and professional lives has to do with living 
systems.
Whether we are talking about economics, 
the environment, education, healthcare, 
or management, we are dealing with 
living organisms, social systems, or 
ecosystems; consequently, the systemic 
understanding of life affects all of these 
areas. Indeed, if we are to overcome the 
global crisis, the shift from a mechanistic 
understanding of life to a systemic one 
will be crucial for all professional fields.
The main characteristic of life, according 
to a systemic view, is the process known as 
metabolism. It is a constant flow of energy 
and matter through a network of chemical 
reactions that enables living organisms to 
continuously regenerate themselves.
Regeneration is the very essence of the 
process of life. When regeneration stops, 
life ceases.
We can also describe the metabolic flow 
of energy and matter as the ingestion, 
digestion, and transformation of food; 
and since metabolism is the central 
feature of biological life, understanding 
the production, preparation, and 
consumption of food connects us directly 
with the very essence of life.
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In biology, multicellular organisms are classified into three kingdoms (plants, fungi, 
and animals) according to how they feed. For human life, the way we find our food 
also has an important cultural significance. In fact, in its original meaning, the word 
"culture" refers to plant cultivation and livestock rearing. From there, it was then 
extended metaphorically to the "cultivation" of the human mind, before taking on 
the connotation of the way a people live their lives. Incidentally, the original, biological 
meaning of "culture" is still clearly present in words such as "agriculture."
In human evolution, food has acquired cultural dimension in both meanings of the word. 
Starting from the cultivation and preparation with the help of various technologies, to 
being shared between humans in cultural rituals and ceremonies. Therefore, while the 
biological processes of food ingestion enable us to distinguish plants and fungi from 
animals, the cultural dimensions of food production, preparation, and consumption are 
the distinguishing characteristics of human beings.
In conclusion, I want to return to the realization that the major problems of our time are 
systemic problems, all interrelated and interdependent. This means that they require 
appropriate systemic solutions: solutions that do not solve any one problem individually, 
but take them on in the context of all related issues.
In light of the fundamental connection between food and life, it is not surprising that 
one of the most effective systemic solutions can be found in agriculture itself. If we 
switched from today's large-scale industrial agriculture based on chemical inputs to 
an organic, community-oriented, and regenerative form of agriculture, this would 
significantly contribute to solving three major problems: it would greatly reduce our 
energy dependence, because an agro-ecological approach would allow for large yields 
without large energy inputs; healthy, organic food would help to significantly improve 
public health, since many chronic diseases are linked to our diet; and finally, organic, 
regenerative agriculture would greatly contribute to mitigating climate change, 
because an organic soil is carbon-rich, which means it would absorb CO2 from the 
atmosphere by converting it into organic matter.
The connection between food and life is the ideal starting point for the systemic 
understanding of life that we so urgently need today. It can inspire us to put respect 
and care for the community at the center of our activities and can guide us in designing 
and implementing systemic solutions to the major critical issues of our time. This is 
a task that transcends our ethnic, cultural, and socioeconomic differences. The Earth 
is our common home, and creating a sustainable world for our children and future 
generations is our common challenge.

Fritjof Capra
Physicist and Scholar

FOOD AND LIFE
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THE UNIVERSITY 
AND EMPLOYMENT - 

CONTEXTUAL ANALYSIS

In order to define the 2023-2027 Strategic Plan, it is necessary to start 
with a brief analysis of the main ongoing global and national trends 
regarding higher education. Indeed, it is essential for a singular 
University such as that of Pollenzo to be clear about the context within 
which it operates in order to best direct its efforts and developmental 
strategies in the coming years.

THE DEMOGRAPHIC
SITUATION 

According to EUROSTAT projections, 
Europe's population will grow from the 
current 446.8 million (2019) to a peak of 
449.3 million in 2026 and then begin a 
decline to 441.2 million in 2050 to 416.1 
million in 2100, registering a decline 
from 2019 to 2100 of 6.9%. In short, 
the demographic crisis will begin to 
significantly impact the population base 
starting in 2030. Obviously, the situation 
will vary greatly from country to country, 
with Italy topping the list of countries 
with the fastest population decline. This 
decline will be accompanied by a gradual 
aging of the population.

According to ISTAT, the student-
age population in Italy will begin to 
decline as early as the next decade, 
reaching its lowest point in 2042 with 
about 500,000 fewer young people 
(potential first-year students) than the 
approximately 2,350,000 today. To this 
figure must be added the consideration 
that Italy, which accounts for 50% of the 
student population for UNISG, has, at 
the European level, the second lowest 
percentage of the population enrolling 
in university: only 27% of young people 
between the ages of 25 and 34 compared 
to 43% of the OECD average.
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At the same time, internationally the middle class is set to grow steadily, suggesting 
that the overall number of young people around the world accessing higher education 
will increase as a result. According to the Global Middle Class Consumption Study 
(2017), Visa Business and Economics Insights, Oxford Economics, in fact, one of the 
spending categories that will increase the most as the middle class grows will be, 
precisely, spending on education. We are thus witnessing two opposing trends: on the 
one hand, the student-age population is declining; on the other hand, rising economic 
standards could lead to a significant increase in the percentage of young people 
studying through the university level, particularly in Africa, Latin America, and Asia. 
 
Asia deserves a deeper look because it is the continent that will see the fastest growth 
in the number of university students along with the most significant increase in the 
average spending power of the population. Indeed, from 2030 onwards, Asia will 
overtake Europe and the United States both in absolute terms and in terms of the 
percentage of young people enrolled in university. This scenario makes it necessary 
to consider strategies for attracting students from this area of the world. Since our 
founding in 2004 to date, the total number of Asian students studying at Pollenzo has 
been 284 (about 8% of the total1), but from these projections the potential for expansion 
in this direction is clear. It is no coincidence that the University has recently signed 
an agreement with a Chinese recruitment agency, joining others already in place in 
other areas of the world, as well as additional agreements that we intend to implement 
shortly. This targeted marketing strategy needs to be expanded, including through 
the involvement of alumni and other UNISG networks. The increase in the number of 
non-Italian prospective students, with a parallel increase in the conversion rate into 
enrollments, is, in fact, one of the main strategic objectives. The use of recruitment 
channels that  have so far been underutilized aims to open access to new markets 
that may see Pollenzo as an ideal destination to start or complete one's education 
in the Gastronomic Sciences and the study of the sustainability of food systems. The 
University intends to implement an ad hoc system of financial incentives to be paid to 
the alumni network, Slow Food, and Terra Madre, alongside agreements with agencies 
that institutionally deal with student recruitment, with the ambition of increasing the 
number of international students by 5% per year.

1 Source > Query Esse3 With All Students Enrolled since 2004: Total Studensi 3591 - Students from the Asian Continent: 284
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THE JOB 
MARKET

According to most observers (SHRM, 
Cornerstone, McKinsey, et al2), in recent 
years there has been a steadily growing 
gap between the skills of job applicants 
and the demands of job providers. The 
pandemic seems to have accelerated 
this trend by introducing the increasingly 
pervasive variable of technological skills, 
which are more and more necessary 
in a world that has had to adapt to 
remote work and agile modes of remote 
collaboration. This signals the need 
for a closer and more comprehensive 
relationship with the business world and 
underscores the need for a continuous 
updating of educational offerings at all 
levels. In this scenario, another piece of 
evidence also emerges: individuals with 
a higher level of education appear to be 
better equipped to adapt to a rapidly 
changing world of employment that 
constantly requires additional and diverse 
skills. The University, therefore, retains 
a key role in the education of the future 
working class, especially with regard to 
jobs with higher salaries and greater levels 
of complexity. This is provided it is able to 
meet the demands of those hungry for 
highly trained and skilled workers.
While it is true that the main 
knowledge gap is occurring in STEM 
(Science, Technology, Engineering, 
and Mathematics) subjects, in digital 
applications, and computer science, it 
is equally true that UNISG cannot ignore 
this trend. In fact, certain skills specific 
to the hard sciences and information 
technology are now a prerequisite for 

accessing an increasing number of 
managerial positions, even in production 
and service sectors that are not directly 
related to the technological sphere.
In this regard, UNISG intends to initiate 
a process of obtaining these skills in 
order to integrate them, at least partially, 
into the current curricula. For this 
purpose, we intend to strengthen our 
collaboration with other mainstream 
universities and/or other private 
organizations in our network. Moreover, 
the topic of the digital transformation 
closely affects the world of food, both 
on the productive front (agriculture 
4.0) as well as on the distribution and 
consumption front (e-commerce). 
Finally, a study by the World Economic 
Forum shows how purely "soft" skills 
and abilities such as critical thinking, 
communication and negotiation, 
entrepreneurship, and flexibility are 
equally in high demand in the labor 
market. UNISG must increasingly aspire 
to train graduates who will make use 
of these skills, combined with creative 
thinking and problem solving, as their 
main tools for navigating a perpetually 
changing job market and a socio-
environmental context that will require 
constant adaptability.
This policy and cultural effort will have to 
retain interdisciplinarity as its cornerstone 
and developmental focus, with the 
awareness that the complexity of food 
studies inherently represents the ideal 
training grounds for developing resilient 
and inclusive thinking.

2 Fonti: https://research.udemy.com/research_report/2019-2020-global-skills-gap-report/, https://www.shrm.org/hr-today/trends-and-forecasting/ 
research-and-surveys/pages/skills-gap-2019.aspx, https://www.topuniversities.com/sites/default/files/qsglobalskillsgapreport.pdf, https://www. 
mckinsey.com/featured-insights/coronavirus-leading-through-the-crisis/charting-the-path-to-the-next-normal/mind-the-skills-gap
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AND THE 
STUDENTS?

UNISG increasingly wants to be a university 
of excellence, with a strong international 
profile and capable of attracting most 
of its students from outside of Italy. It is 
therefore beneficial to consider the global 
context. International student mobility 
has been steadily increasing in recent 
decades (OECD). Much of the credit for 
this trend, at least in Europe, goes to the 
Erasmus program, which has created a 
generation of Europeans who consider the 
EU their home and take full advantage of 
the unified offering of higher education 
opportunities. From this information 
comes a first observation: the University 
of Gastronomic Sciences suffers from 
a difficulty in fully implementing itself 
into the Erasmus program dedicated 
to students and, therefore, has minimal 
access to the main source of student 
mobility at the continental level.

At the same time, it should be underlined 
that Italy does not figure among the most 
popular destinations for "study abroad" 
students, who prefer other traditional 
study locations: the USA and UK first and 
foremost, but also Germany, Scandinavian 
countries, France and, in recent years, 
increasingly Canada and China.

The quality of teaching, research, and 
services (in addition to facilities) constitute 
the essential basis of the University of 
Pollenzo's (and indeed its competitors') 
ability to attract students. If our small size 
does not allow us to access international 
rankings, then it is necessary to increase the 
overall quality of the educational experience 
at UNISG in order to enhance the potential 

of the communication networks we can 
count on: particularly alumni, the Slow 
Food/Terra Madre network, and businesses 
that are part of the Pollenzo network.
 
The most recent studies (Tight 2022 
et al.2) indicate that the trend of the 
internationalization of higher study is not 
showing any signs of stopping, despite 
the partial setback due to the pandemic 
in the 2020-2022 period. Therefore, we 
should expect the demand for top-quality 
international study programs to continue 
to grow, and with it, we can aspire to 
increase the proportion of foreigners in our 
student body as well.

On the demand side, some additional new 
trends can be highlighted: the first is the 
personalization of one's course of study. 
More and more students are expressing 
a desire to build their own personal 
educational path by going beyond the 
standard programs of universities to 
combine different skills and knowledge 
according to their personal needs and 
aptitudes. 

This trend is already impacting the 
educational offerings of some large 
universities, which are gradually beginning 
to dismantle their standard programs in 
the name of flexibility and customization 
of the educational experience. While still 
accounting for the rigidity of the Italian 
regulatory framework, which requires 
curricula to be structured within a precise 
range of teachings depending on the 
degree class to which they pertain, how 
can Pollenzo respond to this kind of need? 

2 Tight, Malcolm, Internationalisation of higher education beyond the West: challenges and opportunities – the research evidence, 2022
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Adding to this the growing demand 
for programs that include multiple 
universities, perhaps even in different 
countries, it becomes abundantly clear 
that that it will be necessary to increase the 
number of collaboration agreements with 
other universities globally, developing joint 
programs and alternative educational 
offerings that can, at least to some 
extent, further broaden the panorama 
of skills "attainable" by UNISG enrollees. 
Finally, the most evident trend is that 
of lifelong learning. The educational 
time frame is becoming less frequently 
compressed between the years of 
young adulthood (20-30 years), and 
is transforming into a constant and 
enduring process; perhaps not proceeding 
organically, but potentially expanding 
a university's pool of potential students 
enormously. This trend can be traced to 
the evolution of the labor market, which 
is abruptly changing and continuously 
demanding upskilling on the part of 
workers. While this represents a great 
opportunity, it should also be noted how 
technological transformation and a new 
approach to education has also paved 
the way for an increased number of 
competitors from outside of academia. 
Distance learning entities including EdX, 
Coursera, Udemy, and Khan Academy 
have eaten into a huge slice of the 
executive market, delivering programs 

entirely usable remotely and on-demand, 
and have become intrusive players at the 
tertiary education table.
The issue of online training must not be 
ignored by UNISG, which, although it has 
already begun to invest in a Massive Open 
Online Course (MOOC) program, will 
certainly have to reflect on the possibility 
of transferring part of its training proposal 
to the digital arena as well. From this 
point of view, it is notable that even at the 
Italian level alliances are already emerging 
between online and traditional universities 
and that educational offerings are 
increasingly being developed in a blended 
format or even available entirely online. 
This, evidently, has been met with favor 
among students, as online universities 
have experienced a sustained rate of 
growth over the past five years compared 
to the stability of traditional universities. In 
the face of the ever-increasing availability 
of even high-level educational content 
online, it is then even more crucial to work 
to improve the experience for those who 
decide to attend courses in person. There 
is a need to increase the level of interaction 
between faculty and students, further 
strengthen post-graduation employment 
opportunities, invest in services and 
facilities that are increasingly tailored to 
students' needs, and provide research 
stimuli that can justify enrollment and 
attendance at the University.
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ITALY AT 
A GLANCE

Having discussed UNISG's international 
orientation and the trends taking place 
at the global level, we must not forget, 
however, that our University is historically 
also very deeply rooted in the national 
territory and that to this day 50% of its 
student pool is represented by young 
Italians. From this point of view, the most 
obvious element is the proliferation of 
courses which have been implemented 
in the “L/Gastr” undergraduate degree. 
Though the recognition by the MUR of the 
Undergraduate Degree in Gastronomic 
Sciences has represented an important 
political and cultural victory for our University, 
on the other hand we are beginning to 
encounter increased competition from 
mainstream universities offering specific 
educational programs on the subject. As 
of 2017, there are now 14 Italian universities 
that have included L/Gastr among their 
undergraduate programs, including 
some large universities that can leverage 
a competitive advantage in terms of their 
market penetration and storied status. In 
comparison to this recent competition, 
in most cases UNISG can still capitalize 
on a more trans-disciplinary approach 
(most gastronomic science programs at 
other universities reflect the "slant" of the 
departments that inspired them, be it 
agriculture, food technology, or nutrition) 
and the heavy distinction provided by its 

experiential learning and field trips, which 
other universities cannot fully replicate; 
yet the competitive advantage of having 
been the innovators of a complex vision 
of the food system is waning. If tuition 
fees at public universities are significantly 
lower than ours for structural reasons, we 
must then, once again, raise the bar on 
the quality of teaching and research and 
the level of services provided to students. 
This process also entails a profound 
reflection on how to maintain a cutting-
edge position in cultural thinking about 
food. With this in mind, we emphasize 
the University's commitment to the 
establishment of an International Society 
for the Study of Gastronomic Sciences, 
which will represent the first scientific 
association entirely dedicated to the study 
of food in a trans- and multi-disciplinary 
manner, and a renewed commitment to 
the creation of a PhD program aimed at 
training future professionals in tertiary 
education in the field of gastronomy. Both 
of these operations represent Pollenzo's 
effort to maintain a position of leadership 
that is increasingly threatened by 
competition from the public universities, 
which, moreover, benefit from large 
injections of resources from the PNRR 
(National Recovery and Resilience Plan) 
and other post-pandemic revitalization 
programs.

THE UNIVERSITY 
AND EMPLOYMENT - 

CONTEXTUAL ANALYSIS
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The dining table, in the vast majority 
of cultures, has historically been 
devoted to welcoming guests, settling 
disputes, establishing agreements and 
contracts, and celebrating unions and 
rites of passage. For these reasons and 
many others, it would be impossible to 
approach the complexity of food and 
the relationships that arise from it in a 
geographically and/or culturally limited 
context. Therefore, internationalization 
occupies a central place in UNISG's 
strategic vision. This will be a process 
of development and cultural growth 
that cannot be limited to attracting 
foreign students or promoting student, 
faculty, and staff exchanges with foreign 
universities, but that will see a continuous 
transformation of the University and its 
policies in the direction of acceptance, 
inclusion, and openness. UNISG embraces 
the definition of comprehensive 
internationalization, which we might 
translate as integral internationalization. 
This is understood to be the ongoing 
commitment to imbue an international 
and comparative perspective to teaching, 
research, the third mission, and service. 
This approach must wholly inform the 
spirit and values of the institution and 
involve every aspect of the organization, 
from leadership to governance, from 

faculty to students, through all offices 
and technical support staff. This is a kind 
of institutional imperative that must 
equally involve stakeholders from outside 
the University's organization: strategic 
partners, supporting members, project 
partners, and collaborators at every level 
(Hudzik, 2011). It is a process of continuous 
refinement aimed at improving teaching, 
the students' experience, and, ultimately, 
the overall performance of the university.
Internationalization, according to 
Pollenzo, therefore means placing a deep 
awareness of all individual and cultural 
diversities at the center of the University's 
policies. Curiosity, respect, and an inclusive 
approach must permeate every office 
and must represent the pillars through 
which faculty and staff maintain their 
professionalism and implement it on a 
daily basis. The University therefore has 
two goals: first, to consolidate and spread 
this approach at all levels, and second, 
to increase the number of community 
members who are carriers of "other" 
visions, perspectives, and backgrounds. 
Interpreting the complexity of the global 
landscape has indeed taught us over the 
years that only a peripheral perspective 
can disrupt some of the pervasive toxic 
narratives that characterize our historical 
era.

Pollenzo's vision of the role of the Gastronomic Sciences and of the 
Gastronome is intrinsically international. Food has always been a 
medium through which cultures have come into contact and peoples 
have created relationships and bridges. 

THE INTERNATIONAL AND 
INCLUSIVE VOCATION OF POLLENZO
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Only a "marginal" and "other" point of view can afford us a complete analysis of the 
reality within which we operate as actors of large-scale change. This is why the University 
of Pollenzo intends to insist on the empowerment and integration of staff, students, 
and faculty from the "Global South," continuing to invest in the path of the right to an 
education and a fruitful relationship with the communities of the Terra Madre network. 
This transformation from within can only fully take place if the University is able to 
equip itself with increasingly refined tools for cultural mediation and the mentoring of 
scholarship recipients and students from abroad. In this regard, we intend to continue 
to offer a free psychological counseling service for all students, a service that will be 
expanded and complemented by an annual state-of-the-art assessment regarding the 
well-being of students, faculty, and staff. The purpose of this monitoring is to prevent 
stress and promote timely initiatives aimed at improving the level of wellbeing of all 
members of the Pollenzo community.

An integral and crucial part of UNISG's inclusion policy is also that of addressing the issue 
of gender balance. With this in mind, the University approved the University Gender 
Equality Plan (GEP) in the summer of 2022. This is a document that outlines the goals 
and actions that are intended to be put into practice to redress gender imbalances and 
bring about a truly equal opportunity community. This 2023-2027 Strategic Plan fully 
incorporates the indications of the GEP and reaffirms its centrality in the University's 
policies, incorporating its goals, actions, and related timelines.

THE INTERNATIONAL AND 
INCLUSIVE VOCATION OF POLLENZO



degree programs
3

masters’ programs
8

Undergraduate degree 
in Gastronomic 
Sciences and 

Cultures  
IN ENGLISH AND ITALIAN

Master of New 
Food Thinking 
(Creativity, Art, 
Relationship, 

Education)
IN ENGLIGH

Master in 
Food Culture, 

Communication 
& Marketing

IN ENGLIGH

Master in
Wine & Spirits

IN ENGLIGH

Master of 
Gastronomy: 
World Food 

Cultures and 
Mobility

IN ENGLIGH

Master of
Applied 

Gastronomy: 
Culinary Arts

IN ENGLIGH

Master in 
Contemporary 
Food Heritage

IN ENGLIGH

Graduate degree in 
Food Innovation
& Management

 
IN ENGLISH

Graduate degree 
in International 
Gastronomy &

Food Geo-politics
IN ENGLISH

Master in 
Agroecology and 
Food Sovereignty

 
IN ENGLIGH

Specializing Master in 
Design for Food(in 
English) - created 

by Polytechnic 
University of Milan, 

in collaboration with 
UNISG

An inter-university PhD in
“Ecogastronomia, Scienze e Culture del Cibo”,

with the University of Turin
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• an internationally recognized brand; 

• a national and international network of relationships 
comprised of stakeholders, visiting professors, alumni, 
research centers, Slow Food, and Terra Madre networks; 

• a natural point of reference for the study of and research 
on sustainability and the complexity of food systems; 

• a strong link with the business world operating in food 
innovation and sustainability; 

• a small size that has allowed and continues to allow the 
building of a relationship among faculty, students, and 
a high quality "tailor-made" academic community, in 
which each educational path is followed with attention 
and dedicated care; 

• an internationally recognized, evocative location 
–  Pollenzo – in an area that represents a singular 
crossroads of food products and traditions.

S STRENGTHS
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This analysis is an essential first step in reflecting on the University's 
major strengths, weaknesses, opportunities, and threats

S.W.O.T ANALYSIS



• delicate financial balance; 

• a still-limited international profile of dedicated faculty 
and TAP; 

• limited research infrastructure, especially in the 
technical-biological-scientific fields; 

• physical facilities, while suggestive, not fully adequate 
for academic activity, particularly in the area of student 
services and spaces that allow for interactive and 
participatory education; 

• educational offerings not always sufficiently well defined.

WEAKNESSESW
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• more than twenty years of experience that confers an 
increasing level of authority in national and international 
academia; 

• relationships with Strategic Partners and Supporting 
Members that open up prospects for further 
collaboration in the field of innovation for sustainability; 

• the expansion of digitalization as a possibility for further 
enhancement of both the University's management 
processes as well as innovation in teaching and research; 

• a growing demand for topics related to sustainability, 
health, and wellness that opens up further room for 
growth in consulting, innovation, and technology 
transfer projects; 

• a growing demand for business training needs coming 
from companies.

OPPORTUNITIES O
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• increased competition from several Italian universities in 
education related to the topics of gastronomy and food, 
with the consequent risk of a decrease in the number of 
Italian applicants; 

• strong international competition on Pollenzo's elective 
themes; 

• indirect competition with the assimilation of UNISG's 
elective themes by other departments and universities 
(example: communications and economics); 

• structural and operational size of the University that 
could limit opportunities for investment and innovation.

THREATST
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THE UNISG QUALITY
ASSURANCE POLICY 

UNISG's Quality Policy aims for 
continuous improvement in all 
areas of its activities, defining the 
general principles for improving 
the quality and effectiveness of 
teaching practices, research and 
Third Mission activities, as well 
as the support services offered. 

The University promotes and ensures 
the Quality of Education, Research, and 
the Third Mission through:

- the implementation and 
maintenance of a Quality Assurance 
model that defines procedures, roles, and 
responsibilities regarding the Quality of 
Training, Research, and the Third Mission;

- the participation and contribution 
of all members of the University in the 
management of Training, Research, and 
the Third Mission, with a constant striving 
for Quality and continuous improvement;

- the systematic collection of data 
and information related to the activities 
carried out, objectives pursued, results 
achieved, and their evaluation;

- the development of data and 
documentary evidence to keep track of 
the objectives set, the actions carried 
out, the evaluation and monitoring of 
the results obtained, and any corrective 
actions taken to improve the level of 
achievement of objectives or to adapt 
actions to changes in the context in 
which the University operates;

- continuous attention to the 
efficiency of internal and external 
communications as a fundamental 
tool for participation, sharing, and 
involvement of the various parties on 
campus and all stakeholders. For the 
details of UNISG's Quality Policies, please 
refer to the appropriate document located 
in the About Us - Quality Assurance 
section of the website www.unisg.it 
 
In order to support the objective of 
pursuing Quality, the Quality Policies 
have been declared within the individual 
strategic objectives/operational actions 
of the Strategic Plan as represented in 
the accompanying table.

www.unisg.it
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UNISG is comprised of the community of students, faculty, and technical-
administrative personnel working on campus, but also of the hundreds of 
international relationships that, over the course of its eighteen years of existence, 
the University has steadfastly built with its alumni, the Terra Madre and Slow Food 
network, universities, international research centers, and with all the stakeholders 
who support the idea of complex, cultural, holistically sustainable gastronomy. 

At the center of the project are the students who, with the knowledge and skills 
acquired at Pollenzo, will have to influence and transform the world of food 
production, processing, and consumption around the globe. In addition to the 
2030 Agenda and the United Nations Sustainable Development Goals, which are 
the main policy framework for UNISG's project, the University places two other key 
words at its center: innovation and digitalization. In the coming years, the University 
will have to equip itself in an increasingly resilient way to provide the world of 
businesses, civil society, and institutions with cultural guidelines and developmental 
direction capable of responding to a constantly changing global context. 

On this basis, UNISG, along with a process of asset consolidation, intends to contribute 
through its Education, Research, and Third Mission activities to:

 
Know, explore, and study the world's gastronomies (raw materials, transformation, 
products, foods, production and consumption systems, communication, and 
representation) and their continuous evolution on a social, historical, and political level;

 
Promote the ecological transition; environmental, cultural and social sustainability; 
and the circular economy of food systems in their production, processing, distribution, 
and consumption, especially in the context of the current climate crisis;

 
To contribute to the realization of the food sovereignty of local communities 
and implement ethical, social, and political responsibility of all participants in 
the foodscape (businesses, institutions, consumers, and associations). Within 
this framework are projects aimed at documenting, preserving, and interpreting the 
diversity of food on the planet, maintaining a constant dialogue between traditional 
knowledge, scientific knowledge, and their potential hybridizations.

VISION

V1

V2

V3
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STRATEGIC MACRO 
OBJECTIVES

INFRASTRUCTURE, GENERAL 
SERVICES, AND PERSONNEL

THIRD 
MISSIONRESEARCH

E1

E3

R1

R3R2

E2

ISGP1

ISGP3ISGP2

EDUCATION

The University's purpose is to offer academic training, develop scientific 
research, and share it with the outside world within the scope of 
Gastronomic Sciences and with a view towards sustainability and food 
and cultural sovereignty.

TM1 TM2
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Train gastronomes who are capable of knowing, defending and, especially, promoting 
and enhancing the diversity of food, in particular its relevant historical, philosophical, 
anthropological, environmental, biological, chemical, nutraceutical, technological, 
sensory, geographical, social political, and economic characteristics;

Train entrepreneurs, managers, and executives to lead, in the near future, the 
processes of reconversion of food systems along the lines of environmental, cultural, 
and social sustainability and the circular economy, both in the context of innovation 
for businesses and for the institutions in charge of food governance;

Train food sovereignty experts who can contribute to community-based solutions to 
build culturally appropriate, participatory food systems.

E1

E3E2

1. TRAIN GASTRONOMES
2. TRAIN MANAGERS AND EXECUTIVES ON FOOD SYSTEMS
3. TRAIN FOOD SOVEREIGNTY EXPERTS

E1

E2

E3

EDUCATION

STRATEGIC MACRO 
OBJECTIVES
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RESEARCH

R1

R3R2

1. DOCUMENT AND ANALYZE FOOD DIVERSITY
2. IMPLEMENT NEW MODELS AND FORMATS 

OF FOOD INNOVATION
3. TAP INTO THE NEEDS OF COMMUNITIES

Promote research focused on documenting and analyzing the characteristics of 
food diversity and its dynamic and historical nature, as well as its perception at the 
individual and societal levels, while also enhancing and promoting the University's 
current identity projects such as the Granaries of Memory and the Ark of Taste;

Conduct research and implement new innovation models and formats for the business 
world and institutions that can be used to implement the principles of sustainability 
and circular economy in different areas of the foodscape;

Develop research that can tap into the needs of communities, impacting the existing 
paradigms of the dominant food system and bringing individual and social wellbeing 
back to the center.

R3

R2

R1

STRATEGIC MACRO 
OBJECTIVES
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SERVICES FOR THE PRODUCTIVE WORLD, INSTITUTIONS, AND CIVIL SOCIETY

Achieve knowledge transfer from the University to the world of businesses and 
institutions and vice versa in the context of the sustainable reconversion of food 
systems; 

Share knowledge about the Gastronomic Sciences and encourage its subsequent 
reframing as a result of the participatory processes put in place with local communities 
and civil society.

1. PROMOTE KNOWLEDGE SHARING ON HISTORICAL 
DIVERSITY AND CULINARY TRADITIONS

2. ACHIEVE KNOWLEDGE TRANSFER BETWEEN THE 
UNIVERSITY AND THE WORLD OF BUSINESSES AND 
INSTITUTIONS

TM1

TM2

THIRD MISSION

TM1 TM2

STRATEGIC MACRO 
OBJECTIVES



Adapt facilities and spaces and implement digital infrastructure necessary to meet 
the strategic objectives of education, research, and the third mission with a focus on 
improving students' experience;

Map and streamline key processes and define organizational procedures while 
identifying any skills gaps;

Improve the quality of support services provided to students, faculty, technical 
administrative personnel, and stakeholders of the University.

IGSP1

IGSP3IGSP2

1. ADAPT FACILITIES TO MEET OBJECTIVES
2. MAP ORGANIZATIONAL PROCEDURES
3. IMPROVE SUPPORT SERVICES

IGSP1

IGSP2

IGSP3

INFRASTRUCTURE, GENERAL SERVICES, AND PERSONNEL

492023-2027
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STRATEGIC MACRO 
OBJECTIVES
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INFRASTRUCTURE, GENERAL 
SERVICES, AND PERSONNEL

Improve and/or expand facilities dedicated to learning and 
research and implement the digital infrastructure necessary 
to achieve the University's strategic objectives

Streamline processes and improve internal communications 
by increasing the level of service perceived by the University's 
stakeholders

Improve the quality of support services for students, faculty, 
technical administrative personnel, and stakeholders of the 
University

1

2

3
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STRATEGIC OBJECTIVES

EDUCATION

Consolidate, streamline, and define educational offerings, 
preserving the interdisciplinary and experimental model 
that underlies the University's mission

Increase the number of enrolled students, with an 
emphasis on international and highly qualified applicants

Increase the number and qualification level
of teaching staff 

1

2

3

RESEARCH

Increase the impact on food systems, including by developing structured 
exchanges and collaborations with other universities and institutions

Strengthen the international profile of the University

Consolidate support for quality research

1

3

2

THIRD MISSION

Promote systemic, circular, and sustainable innovation
among businesses

Disseminate and share knowledge about 
the Gastronomic Sciences

1

2
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EDUCATION
STRATEGIC OBJECTIVE OE.1

Consolidate, streamline, and define educational offerings, preserving the interdisciplinary and 
experimental model that underlies the University's mission.

Monitoring: annual verification

OE.1.1
Streamline and more 
precisely define the 
educational offerings at all 
levels: UD, GD, and Masters’

OF.1.2
Broaden experimentation 
with innovative approaches 
to teaching in all 
educational tracks (UD, GD 
and Masters’), consolidating 
the integration of 
research, educational trips, 
visiting professors, and 
members of the network 
in the educational paths 
themselves and emphasize 
the uniqueness of UNISG's 
educational offerings

OF.1.3
Boost experimentation 
with educational pathways 
designed and delivered in 
collaboration with other 
Italian and international 
universities and research 
centers

AE.1.1a
Design a new graduate 
degree program that 
fits into the University's 
vision and incorporates 
input from food industry 
stakeholders

AE.1.1b
Review and potentially 
integrate/modify the 
educational offerings, with 
particular reference to the 
Masters’ programs, identifying 
and promoting the most 
distinctive ones also in 
consideration of the 
professional profile to which 
the training pertains

AE.1.2a
Implement and promote 
postgraduate educational 
programs delivered in 
whole or in part online

AE.1.3a
Conduct a feasibility study 
of educational programs 
in collaboration with one 
or more national and 
international universities 
and/or professional training 
institutions

IE.1.3a
Presentation of an action 
plan to implement 
educational programs in 
collaboration with other 
universities and/or training 
institutions by September 
2023

YES/NO

42 → 44 → 47 → 50IE.1.3b1
Number of collaboration 
agreements established 
with other universities

AF.1.3b
Expand coordinated and 
continuous collaboration 
with other national and 
international universities

AE.1.2b
Strengthen professors' skills 
with regards to innovative 
and participatory teaching 
models

AE.1.2c
Consolidate the involvement 
of visiting professors in 
educational activities

AE.1.2d
Consolidate the 
participation of alumni of 
high international profile in 
educational activities

AF.1.2e
Increase the number 
of endorsements from 
entrepreneurs and 
professionals who have 
excelled in the field of 
gastronomic sciences

AE.1.2f
Implement synergy between 
research and teaching

IE.1.2e
Number of lectures 
and/or presentations 
by entrepreneurs and 
professionals in the 
educational programs

IE.1.2f 
Number of presentations by 
researchers open to students

IE1.2d
Number of alumni 
presentations open to 
students

IE1.2c
Number of lectures by 
visiting professors in UD, 
GD and Masters’ degrees

IE.1.1a
Number of degree 
programs offered

IE.1.1b
Number of Masters’ 
programs approved

IE.1.2a
Number of educational 
programs delivered online 
or in a blended mode

IE.1.2b 
Number of annual training 
initiatives directed at 
faculty members

2 → 3 → 3 → 3

8 → 7 → 6 → 6

0 → 1 → 3 → 3

0 → 1 → 1 → 1

23 → 25 → 27 → 30

70 →75 → 80 → 85

7 → 8 → 10 → 12

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values



532023-2027

Strategic Plan

Increase the number of enrolled students, with an emphasis on international and highly 
qualified applicants

Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values

EDUCATION
STRATEGIC OBJECTIVE OE.2

OE.2.1
Increase the number of 
prospective students 
reached, with a 
special focus on the 
international element

OE.2.2
Enhance career 
opportunities for UNISG 
graduates, also by 
increasing interaction 
with the network of 
companies in Pollenzo's 
system

AE.2.1a
Develop a 
communications plan 
to promote the revised 
educational offerings

IE.2.1a
Presentation of the 
communications plan 
by September 2023

IE.2.1b
Presentation of a 
student recruitment 
plan with agencies, 
alumni, and other 
networks by September 
2023

IE.2.1c
Number of students 
who decide to continue 
their educational path 
at UNISG after the UD

AE.2.1b 
Develop a recruitment 
plan, including 
through a network 
of ambassadors/
agents dedicated to 
recruitment, particularly 
at the international level

AE.2.1c
Improve the sharing 
of the educational 
goals and professional 
prospects of the 
graduate degree 
programs to students 
in the undergraduate 
program

AE.2.1d
Open up access to 
educational programs 
to non-traditional/
working students by 
creating a system 
adapted to their status

AE.2.2a
To increase and 
designate opportunities 
for the
placement of UNISG 
students and graduates 
at companies in the 
network

AE.2.2b 
Increase interaction 
between students and 
the business world 
during the educational 
period spent in Pollenzo

IE.2.1d
Percentage of working 
students out of the total 
enrollment numbers

IE.2.2a
Number of curricular 
internship agreements 
signed with UNISG 
network companies and 
other institutions

IE.2.2b1
Number of field 
projects completed 
each year

IE.2.2b2 
Increase the number 
of students and the 
number of companies 
participating in the 
Career Fair

YES/NO

YES/NO

8 →15 →20 →25

0 →5 →5 →10

87 → 110 → 120 → 125

6 → 6 → 12 → 12

120 → 140 → 170 → 200
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EDUCATION
STRATEGIC OBJECTIVE OF.3

OE.3.1
Increase the number 
of faculty in relevant 
scientific areas with 
particular attention 
to having a history of 
research activities and 
published works

AE.3.1a
Identify the scientific 
and curricular areas 
relevant to educational 
development, including 
research and the 
relevant qualifications 
needed within each 
existing and in-
development field 

AE.3.1b
Announce calls for for 
fixed-term researchers 
(FTR), associate 
professors (AP), and 
full-time professors 
(FP), enhancing the 
international academic 
profile

AE.3.1c
Promote national and 
international exchanges 
of professors, 
researchers, and 
technical-administrative 
personnel, with 
particular reference 
to to the Erasmus 
program

AF.3.1d
Encourage the 
introduction of new 
competencies from 
other universities 
through the institution 
of regular visiting 
lecturers

IE.3.1a
Plan for the 
development of the 
university's scientific 
and curricular areas by 
September 2023

IE.3.1b
Number of calls open 
for FTR, AP, and FP

IE.3.1c
Number of annual 
exchanges for faculty 
and TAP

IE.3.1d
Number of faculty and 
technical-administrative 
personnel with visiting 
arrangements with 
other universities

YES/NO

1 → 1 → 3 → 3

8 → +3 → +2 → +2

9 → 9 → 9 → 9

Increase the number and qualification level of teaching staff. 
 
Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values



552023-2027

Strategic Plan

RESEARCH
STRATEGIC OBJECTIVE OR.1

Increase the impact on food systems, including by developing structured exchanges and 
collaborations with other universities and institutions 
 
Monitoring: annual verification

OR.1.1
Strengthen research 
collaborations on 
the topic of food as 
a key element of the 
ecological transition, 
sustainability, and 
circular economy with 
agencies, institutions, 
and businesses

AR.1.1
Create an 
interdisciplinary 
food research center 
in synergy with 
other Piedmontese 
universities and 
regional institutions

AR.1.2
Promote the 
development of 
research projects with 
agencies, institutions, 
and Italian and 
international businesses 
on the topics of food 
as a key element of the 
ecological transition, 
food sustainability, and 
circular economy

IR.1.1
Establishment of the 
center by September 
2023

IR.1.3
Submission of the 
updated regulations by 
March 2023

AR.1.3
Redevelop the 
regulations for the 
allocation of research 
funds to meet objective 
OR.1.1 in a more timely 
manner

IR.1.2
Number of annual 
project proposals 
funded in response to 
competitive funding 
calls in collaboration 
with agencies, 
institutions, and 
businesses

YES/NO

5 → 6 → 6 → 7

YES/NO

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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OR.2.1 
Strengthen 
international research 
partnerships

AR.2.1a
Increase the number 
of project proposals in 
response to European 
calls for proposals

AR.2.1b
Produce research 
output in partnership 
with universities 
and international 
organizations

IR.2.1b
Percentage of scientific 
publications
co-authored with 
internationally affiliated 
peers compared to total 
publications

IR.2.1a
Number of annual 
project proposals 
funded in response to 
European Union calls 
for proposals

2 → 3 → 3 → 4

25% → 27% → 30% → 35%

RESEARCH
STRATEGIC OBJECTIVE OR.2

Strengthen the international profile of the University. 
 
Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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Strategic Plan

OR.3.1
Strengthen the 
organizational structure 
to support research

OR.3.2
Consolidate staff 
resources dedicated to 
the implementation of 
research

OR.3.3
Promuovere l’aumento 
degli output di ricerca

AR.3.1
Identify the skills 
needed to strengthen 
the support structure 
for research and 
subsequent 
implementation

AR.3.2a
Identify scientific areas 
in which to announce 
calls for dedicated 
research personnel

AR.3.3
Incentivize first-class 
scientific production

AR.3.2b
Give continuity to 
the PhD program in 
collaboration with other 
universities

IR.3.2b
The annual institution 
of a doctoral cycle in 
collaboration with other 
universities

IR.3.1 
Number of resources 
dedicated to the design 
and management 
of research projects, 
considering also 
institution of contracted 
personnel

IR.3.2a
Presentation of a plan 
for the consolidation 
of resources 
dedicated to research 
implementation by July 
2023

IR.3.3a
Annual number of 
publications in high 
quality magazines, 
WoK/Scopus journals, 
or books, editorships, 
or book chapters from 
international university 
presses or publishing 
houses of equivalent 
prestige

IR.3.3b
Number of scientific 
contributions presented 
at international 
congresses

2 → 2 → 3 → 3

YES/NO

90 → 100 → 120 → 140

20 → 25 → 30 → 30 

YES/NO

RESEARCH
STRATEGIC OBJECTIVE OR.3

Consolidate support for quality research and implement services to support research. 
 
Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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OTM.1.1
Consolidate and 
promote synergies and 
knowledge transfer to 
businesses within the 
network and in the local 
area on the theme of 
food as a key element 
for ecological transition 
and sustainability

ATM.1.1a
Consolidate consulting 
activities in support 
of organizations, 
institutions, and 
businesses in the 
network

ATM.1.1b
To develop and 
implement a 
communication plan
aimed at emphasizing 
the role of companies 
and institutions within 
UNISG's educational 
and research 
environment

ATM.1.1c 
Draft an annual 
University Sustainability 
Report

ITM.1.1b1 
Presentation of the 
communications plan 
detailing synergies with 
network businesses by 
September 2023

YES/NO

6% → 8% → 10% → 10%

YES/NOITM.1.1c
Annual presentation 
of the University 
Sustainability Report in 
conjunction with the 
approval of the Annual 
Report

ITM.1.1a
Increase the percentage 
of budgetary needs 
covered by consulting 
and contracting 
activities

THIRD MISSION
STRATEGIC OBJECTIVE OTM.1

Promote systemic, circular, and sustainable innovation to the business community
 
Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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Strategic Plan

OTM.2.1
Increase lifelong 
learning educational 
offerings dedicated to 
external groups and by 
commission

ATM.2.1a
Consolidate the 
Summer Schools

ATM.2.1b
Design specific 
continuing education 
courses targeting 
alumni

ATM.2.1d
Design and implement 
other short courses on 
food topics, also using 
new languages and 
technologies

ATM.2.1e
Increase the 
dissemination of 
research results carried 
out by UNISG faculty 
beyond academic 
circles

ATM.2.1c
Enhance the 
offering of short-
term commissioned 
courses dedicated to 
businesses, institutions, 
and NGOs that are part 
of our network

ITM.2.1c
Number of annual 
educational courses 
for external groups or 
individuals

ITM.2.1a
Number of Summer 
Schools completed

ITM 2.1b
Number of annual 
educational 
opportunities targeting 
alumni

ITM.2.1d
Development of a plan 
of short course offerings

ITM.2.1e
Number of outreach 
initiatives undertaken 
by UNISG faculty 
outside of academic 
circles

2 → 3→ 3→ 4

1 → 1→ 1→ 1

40 → 45→ 50→ 55

200 → 220 → 250 → 270

YES/NO

THIRD MISSION
STRATEGIC OBJECTIVE OTM.2

Disseminate and share knowledge about the Gastronomic Sciences at the local and global levels. 
 
Monitoring: annual verification

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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OIGSP.1.1
Optimize the functionality 
of the University's spaces 
for the benefit of its 
stakeholders

OIGSP.1.2
Increase the area available 
to use for conducting 
University activities

AIGSP.1.1a
Review the allocation of 
spaces in relation to their 
use 

AIGSP.1.2
Renovate and build 2000 
sqm of new space available 
to the University

IIGSP.1.1a
Drafting, by June 2023, a 
space allocation plan in 
relation to the functions 
they house and the 
University's development 
plan (re. IIGSP.1.2)

IIGSP.1.1b
Drafting a plan of 
actions to to modernize 
existing facilities in 
relation to IISGP.1.1a 
and implementation 
of the necessary digital 
infrastructure

AIGSP.1.1b
Adapt the equipment of 
existing spaces to meet the 
needs of the University's 
strategic functions and 
implement the necessary 
digital infrastructure

IIGSP.1.2
Submission of an executive 
project by December 2023

IIGSP.1.2b
Construction of the new 
areas in accordance with 
the educational needs

YES/NO

YES/NO

YES/NO

YES/NO

INFRASTRUCTURE, GENERAL SERVICES, AND PERSONNEL
STRATEGIC OBJECTIVE OIGSP.1

Improve and/or expand facilities dedicated to teaching, research, and the Third Mission, and 
implement the digital infrastructure necessary to achieve the University's strategic objectives.

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values



612023-2027

Strategic Plan

OIGSP.2.1
Simplify the university's 
organizational 
processes to make 
them more effective

YES/NO

YES/NO

YES/NO

AIGSP.2.1a
Mapping and reviewing 
organizational 
processes in a timely 
manner

AIGSP.2.1b
Create a plan for the 
implementation and 
harmonization of 
information systems to 
support the strategic 
objectives set by this 
plan

AIGSP.2.1c
Revise the regulation 
of teachers' activities 
beyond what their 
status stipulates
(ref. AR.1.3)

IIGSP.2.1a
Drafting of an internal 
processes document by 
December 2023

IIGSP.2.1b
Submission of the plan 
by the end of 2023

IIGSP.2.1c
Submission of the 
updated regulation
by July 2023

INFRASTRUCTURE, GENERAL SERVICES, AND PERSONNEL
STRATEGIC OBJECTIVE OIGSP.2

Streamline processes and improve internal communications by increasing the level of service 
perceived by the University's stakeholders.

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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OIGSP.3.1
Increase services to 
support the living 
experience in Pollenzo

AIGSP.3.1a 
Carry out a feasibility 
study on a corporate 
welfare plan targeting 
staff as well as a related 
operational plan

IIGSP.3.1a
Submission of feasibility 
study and action plan 
by July 2023

IIGSP.3.1b
Percentage of students 
using the psychological 
counseling service

AIGSP.3.1b
Consolidate the 
free psychological 
counseling service 
aimed at students and 
extend it also to staff

AIGSP.3.1c
Reorganize the service 
of Academic Tables 
in order to improve 
student and staff 
satisfaction

AIGSP.3.1d
Monitor and verify the 
implementation of the 
University's 2023-2027 
Gender Equality Plan 
within the timeframe 
dictated by the 
document itself

IIGSP.3.1c 
Presentation of the 
renewed Academic 
Tables service by July 
2023

IIGSP.3.1d
Implementation of the 
University's GEP actions 
in accordance with the 
deadlines indicated by 
the GEP itself

YES/NO

8% → 9% →12% → 15%

YES/NO

YES/NO

INFRASTRUCTURE, GENERAL SERVICES, AND PERSONNEL
STRATEGIC OBJECTIVE OISGP.3

Improve the quality of support services for students, faculty, technical administrative personnel, 
and stakeholders of the University.

Directional objective Action Indicator
2022 reference value 
and 2023, 2025, and 
2027 objective values
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