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• Exchange programme for students in the fields of agriculture, 
   food and hospitality, food processing and biotechnology
• Offered by the School of Food and Agriculture 
   of Seinäjoki University of Applied Sciences

facebook.com/seamkinternational

Study a semester in Finland:

FROM FIELD 
TO FORK

What is THE Programme all about?
The programme offers students professional courses 

and projects within the fields of Agriculture, Food and 

Biotechnology and Food and Hospitality. 

ENTRANCE REQUIREMENTS
• The applicants should be students enrolled at a partner 

university of Seinäjoki University of Applied Sciences.

• At least one year of prior studies in the fields of agriculture, 

food and hospitality, food processing or biotechnology.

• Sufficient English language skills to actively participate in the 

courses and study projects (minimum B1 on European language 

levels).

Timetable:
Please plan your timetable according to the selected courses. First courses in the spring semester 2019 begin on 7 January.
Applications must reach SeAMK by 15 November 2018, see instructions: www.seamk.fi/how-to-apply-exchange-students
The partner institutions can nominate the students by email to incoming@seamk.fi one month before the application deadline.

Student exchange contact persons:
Ms Tiina Ojanperä, Coordinator  |  Incoming student exchanges from European Erasmus+ countries  |  tiina.ojanpera@seamk.fi
Ms Maria Loukola, Coordinator  |  Incoming and outgoing student exchanges outside Europe  |  maria.loukola@seamk.fi
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COURSE OFFERING
(Please note that changes in the programme are possible. The final Learning Agreement is always compiled with
the programme coordinators after an approved application process.)

The workload per semester is approximately 30 ECTS credits.

PRofessional studies (Please choose one of the two tracks below and add language and culture studies.)

 
TRACK 1:
agriculture       Credits course timetable
• Cultivation of Cereals      6 ECTS  7 January - 5 May 2019
• Agricultural Policy      5 ECTS  7 January - 5 May 2019
• Introduction to Cultivation     5 ECTS  7 January - 5 May 2019 
• Planning of Feeding and Health Care    10 ECTS  7 January - 5 May 2019
• Development Project      10 ECTS  7 January - 26 April 2019
• Protein Crops and Grassland farming    4 ECTS  1 March - 5 May 2019
• Feeds and Feeding      5 ECTS  11 March - 5 May 2019
• Basics of Forest Based Bioeconomy    3 ECTS  1 April - 26 April 2019
• The Growing Season       5 ECTS  3 June - 16 August 2019
• Practical Training at Farm     16-30 ECTS (negotiated with farms) 
  
TRACK 2:
food, biotechnology, hospitality management credits course timetable
• Meat Technology 1      5 ECTS  7 January - 10 March 2019
• Development of Food Service Quality    4 ECTS  7 January - 10 March 2019
• Development of Food and Menus     5 ECTS  7 January - 5 May 2019
• Peak Experience Event      5 ECTS  7 January - 5 May 2019
• Food Development Project     5 ECTS  4 February - 5 May 2019
• Nutrition Education and Nutrition Counselling Project  5 ECTS  4 March - 5 May 2019
• Financial Management      3 ECTS  4 March - 25 May 2019
• Concept Based Space Design     5 ECTS  11 March - 5 May 2019
• Project Studies        5–15 ECTS
• Practical Training       5–15 ECTS
 
LANGUAGE AND CULTURE (Available to all fields of studies) credits course timetable
• English 2       2 ECTS  1 January - 10 March OR 11 March - 5 May
• Finnish Language and Culture     3 ECTS  25 February - 7 April 2019


