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Overview of Dutch Food Industry and Technological
Innovation

CHEN Lei

(Science and Technology Department of Hebei Province, Shijiazhuang, 050021)

Abstract: The Netherkands is a powerful country well-known to the world from the angle of food industry.

The key to their success in the food industry is the synergistic innovation among industry, academic and research

sectors. This paper briefly introduces Dutch food industry, its development trend, and major enterprises and

research institutions in the sector, as well as Dutch “FoodValley”. With deepening of the understanding of the

innovation of Dutch food industry and development, the Sino-Dutch cooperation can be fostered.

Key words: the Netherlands; food industry; major enterprises; research institutions; synergistic innovation



