
 
 

Erasmus+ Internship Opportunity in Tallinn, Estonia 
Host Institution: Tallinn University of Technology (TalTech) 
Duration: End of August – December 2025 (4 months, with possible extension) 
Location: Tallinn, Estonia 

 

Are you passionate about food innovation and creating healthier products without 
compromising flavor? Join our Erasmus+ internship program at TalTech to work 
on food reformulation, developing new food products with reduced salt and sugar 
content while maintaining excellent flavor and taste. 

We are looking for Master’s students currently studying in one of the following fields: 

• Food Science 
• Food Technology 
• Food Engineering 
• Food and Nutrition 

 
The expected workload is around 30 hours per week. 

Internship Focus: 
You will be involved in hands-on research and product development aimed at 
reformulating food products for improved health profiles. The key objective is to 
decrease salt and sugar content while preserving or enhancing the sensory quality and 
flavor of the final product. 

Requirements: 

• Motivation to work in the field of food reformulation 
• Interest in sensory science and flavor research 
• Good communication and teamwork skills 

 
To Apply: 
Please send your CV and Motivation Letter to: lahuse@ttu.ee 
Application Deadline: 30.05.2025 

We do not offer a scholarship. However, students can apply for an Erasmus+ Internship 
Scholarship through their home university to help cover their costs. 

 

We look forward to welcoming you to our team in beautiful Tallinn! 


