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Open Innovation has been a paradigm that reshaped the approach to
innovativeness and competitiveness during the last two decades (West and Bogers,
2014). Globalization, fast technological pace, rapid changes in customers’ needs
asked the companies to rethink their innovation processes as they became more
risky and unpredictable (Chesbrough, 2013). The difficult to retain knowledge
together with the high cost connected with the purely internal development of
InNnovation pushed the companies to an open innovation approach that includes
the network of agents such as universities, start-ups, public and private institutions,
external suppliers, and customers (Chesbrough, 2013). This has led the companies
towards an open approach both in search of skills as well as innovation and R&D
(Johnston, 2020).

Regarding the food industry, studies have revelated that open innovation,
collaborative networks and M&A can represent a viable approach to increase
competitiveness, customer satisfaction, and sustainability (Annosi et al., 2020;
Kiessling, et al, 2020; Bogers et al,, 2020; Kafetzopoulos et al., 2020; Enzing et al.,
2011; Garcia Martinez et al,, 2014). The few food and beverage companies that
actively pursue an open innovation approach appears to have a better innovation
performance that results in stronger long-term position on the market and better
profitability (Bayona-Saez et al., 2017; Enzing et al,, 2011; Miglietta et al., 2017/). The
recent events related to the COVID-19 situation places additional pressure on
companies to look for different, more flexible and more collaborative perspective
about innovation and business models (FAO, 2020a). In these unprecedented times,
the entire food industry has been heavily impacted by COVID-19. In the same time
requests for the organic production (Melovic et al,, 2020), and therefore new, more
efficient, and more sustainable business processes are needed, especially in the
food industry (FAO, 2020a; 2020b).

Although several companies have already moved to open innovation, we do
believe that more and more companies will progress to open innovation rapidly
and that managerial support is necessary. (Barham et al., 2020; Alassaf, et al., 2020).
Seminal studies explore the relation with open innovation and knowledge flows
(Baima et al., 2020; Gonzalez-Moreno et al,, 2019; Fertd et al, 2016; Moreno-
Mondéejar et al., 2020) and sustainability programs (Bogers et al.,, 2020), or show the
significant beneficial influence of open innovation in the food industry. However,
additional research is needed to explore the impact and best practices for
successful open innovation adoption in the food industry (Saguy and Sirotinskaya,
2014). The decisions of firms, policymakers, and managers need to be informed by



research. We envision that this special issue will extent our knowledge base and
contribute food for thought in relation to, among other things, what constitutes
pest practices under various conditions in a diverse sector; what characterizes the
sector’s actors and the their collective innovation practices; what kind of
knowledge and information flows occur; and, in general, provide an status fo the
nature of the contemporary research and knowledge landscape in the food
industry.

Both conceptual (theoretical, literature review) and empirical (quantitative,
gualitative, case studies) submissions are invited to explore openness in innovation
in the food industry from the organizational (micro) level, the industry (meso) level,
as well as the policy (macro) level of analysis from various theoretical and practical
lenses.

Examples of possible topics can include:

« How can open innovation redesign the food industry in the future?

« How can open innovation help to reduce the negative impact of COVID-19 in the
food industry?

« What are the challenges that managers face in adopting open innovation in the
food industry?

+ How can open innovation help increase economic, social and ecological
sustainability and contribute to the realization of the Global Developemnt Goals?

« How is open innovation redesigning the supply chain of the food industry?

« What are the best, or good, practices to implement open innovation in the food
industry?

« What are the trends with regard to new patents and trademarks related to open
innovation in the food industry?

« How can SMEs benefit from an open innovation approach within the food
industry?

« How can national, regional or supranational policy enhance promote open
innovation in the food industry around the world?

« How can food companies successfully integrated open innovation in their
organic food processes?



« How do institutional frameworks promote or hinder openness in the food
industry innovation?

« Whatis the dark side of openness in food industry innovation?

Submission Information

Author submission window opens: 1st December 2020
Author submission deadline: 1st March 2021

Submissions should be accompanied by an assurance of originality and exclusivity
and should adhere to the 'Style and Format’ author guidelines that can be found on
the journal's website at:
https://www.emeraldgrouppublishing.com/journal/bfj#author-guidelines

All submissions are through the online submission system ScholarOne
(https://mc.manuscriptcentral.com/bfj). Full submission details are in the author
guidelines. Please ensure you submit to this special issue using the appropriate
dropdown menu on ScholarOne.

All submissions will be subject to a rigorous double-blind peer-review process, with
one or more of the guest editors acting as action editor.

References

Alassaf, D., Dabi¢, M. Shifrer, D., Daim, T. (in press) The Impact of Open-Border
Organization Culture and Employees’ Knowledge, Attitudes, and Rewards with
regards to Open Innovation: An Empirical Study’, Journal of Knowledge
Management, Emerald

Annosi, M. C., Marzi, G., Ciampi, F., & Rialti, R. (2020). An ambidextrous approach to
practice-based innovation for social product development: Lessons from a Dutch
company. IEEE Transactions on Engineering Management. In press.

Baima, G., Santoro, G., Busso, D., & Quaglia, R. (2020). Exploring the outcomes of
the external revealing of knowledge: a case study in the craft beer industry.
Business Process Management Journal. In press.

Barham, H., Dabic, M., Shifrer, D., Daim, T. (in press) The role of Management
support for the implementation of open innovation practices in firms, Technology
in Society https://doi.org/10.1016/j.techsoc.2020.101282


https://www.emeraldgrouppublishing.com/journal/bfj#author-guidelines
https://mc.manuscriptcentral.com/bfj

Bayona-Saez, C., Cruz-Cazares, C., Garcia-Marco, T, & Garcia, M. S. (2017). Open
innovation in the food and beverage industry. Management Decision, 55(3), 526-
546.

Bogers, M., Chesbrough, H., & Strand, R. (2020). Sustainable open innovation to
address a grand challenge: lessons from Carlsberg and the Green Fiber Bottle.
British Food Journal, 122(5), 1505-1517.

Chesbrough, H. (2003). The era of open innovation. MIT Sloan Management
Review, 44(3), 35-41.

Enzing, C., Pascucci, S., Janszen, F., & Omta, O. (2011). Role of open innovation in
the short-and long-term market success of new products: evidence from the Dutch
food and beverages industry. Journal on Chain and Network Science, 11(3), 235-
250.

FAO. (2020a). Adjusting business models to sustain agri-food enterprises during
COVID-19. Rome. Available at: https://doi.org/10.4060/ca8996en.

FAQO. (2020b). COVID-19 and the risk to food supply chains: How to respond?
Rome. Available at: https://doi.org/10.4060/ca8388en.

Fertd, I, Molnar, A., & Toth, J. (2016). Borderless ideas-open innovation in the
Hungarian food chain. British Food Journal, 118(6), 1494-1515.

Garcia Martinez, M., Lazzarotti, V., Manzini, R., & Sanchez Garcia, M. (2014). Open
iInnovation strategies in the food and drink industry: determinants and impact on
innovation performance. International Journal of Technology Management, 23,
06(2-3), 212-242.

Gonzalez-Moreno, A, Triguero, A, & Saez-Martinez, F. J. (2019). Many or trusted
partners for eco-innovation? The influence of breadth and depth of firms’
knowledge network in the food sector. Technological Forecasting and Social
Change, 14/, 51-62.

Johnston, A. (2020). Open innovation and the formation of university—industry links
in the food manufacturing and technology sector. European Journal of Innovation
Management. In Press.

Kafetzopoulos, D., Vouzas, F., & Skalkos, D. (2020). Developing and validating an
InNnovation drivers’ measurement instrument in the agri-food sector. British Food
Journal, 122(4), 1199-1214.

Kiessling, T., Vla€i¢, B., & Dabi¢, M. (2019). Mapping the Future of Cross-Border
Mergers and Acquisitions: A Review and Research Agenda. IEEE Transactions on
Engineering Management. DOI: 10.1109/TEM.2019.2954799.

Mahdad, M., De Marco, C. E., Piccaluga, A.,, & Di Minin, A. (2020). Harnessing
adaptive capacity to close the pandora’s box of open innovation. Industry and



Innovation, 27(3), 264-284.

Melovic, B., Dabic, M., Rogic, S., Durisic, V., & Prorok, V. (2020). Food for thought
ldentifying the influential factors that affect consumption of organic produce in
today's youth. British Food Journal, 122(4), 1130-1155.

Miglietta, N., Battisti, E., & Campanella, F. (2017). Value maximization and open
innovation in food and beverage industry: evidence from US market. British Food
Journal, 119(11), 2477-2492.

Moreno-Mondéjar, L., Triguero, A., & Sdez-Martinez, F. J. (2020). Successful eco-
iInnovators: Exploring the association between open inbound knowledge strategies
and the performance of eco-innovative firms. Business Strategy and the
Environment, 29(3), 939-953.

Saguy, I. S., & Sirotinskaya, V. (2014). Challenges in exploiting open innovation'’s full
potential in the food industry with a focus on small and medium enterprises (SMEs).
Trends in Food Science & Technology, 38(2), 136-148.

West, J., & Bogers, M. (2014). Leveraging external sources of innovation: a review of
research on open innovation. Journal of Product Innovation Management, 31(4),
814-831.



