360° Module
Content & Timeline 2025




360° food network experience

A holistic approach to food network regeneration
ON-SITE EXPERIENCE

« Explore the food region of Munich (Germany) while
becoming part of a regional food network and inspire
regenerative transformation.

« Deep dive into a real food network and evaluate it from
a preneurial perspective. Meet and exchange with
relevant regional stakeholders and develop and apply a
measurement tool for regeneration.

Link to module description
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https://eventoweb.zhaw.ch/Evt_Pages/Brn_ModulDetailAZ.aspx?node=c594e3e5-cd9a-4204-9a61-de1e43ccb7b0&IDAnlass=1854783

Where & When in 2025

Lectures before (online via zoom)
17.09.25 16:00 - 20:00
20.09.25 09:00 - 13:00
24.09.25 16:00 - 20:00
27.09.25 09:00 - 13:00

Locally in Munich, Germany (excursion)
06.10. - 09.10.25

Oral assessment (15 min per student)
15.10.25 16:00 - 20:00
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How & What

* Develop a food system map around your chosen
food business.

» Explore the topic of regeneration connected to
food.

* Interact and exchange with local food
stakeholders.

* Find levers and potentials for food network and
food business regeneration.

 Develop a unique tool for measuring regeneration
potentials.
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Food network experience

* Engage in on-site visits of innovative food businesses (from production, retail,
hospitality to start-ups) and conduct interviews with their relevant stakeholders.

* Participate in workshop sessions to develop a regeneration measurement tool for
businesses and food networks.

* Listen to inspirational inputs from local initiatives like Food Hub Munich, House of Food,
Kartoffelkombinat and TUM Venture labs.

* Visit a regenerative farm and enjoy a regeneration dinner.

» Get inspired by the insights of your student colleagues through group works,
discussions and lectures before, during and after (on/offline) the excursion to Munich.

 Costs for students (food, accommodation & travel) max. 500 CHF.
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Module coordinator
Denise Loga (Future Food Expert)

« Speaker, mentor, consultant, lecturer.

« Member of the board at foodward foundation;
project lead “foodward goes EU".

* Work experience at UN, IIED, WWF.
« Co-founder of two companies.

« Book author: “Connect yourself”.

« Email: xlga@zhaw.ch

« www.deniseloga.com
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