DANISH
REGIONS

gle)elS

THE DANISH WAY
IN QUALITY AND
HEALTH CARE



APRIL 10

9.15-9.30

9.30-10.15

10.15-12

12-13:

13.00-13.30

13.30 - 16.00:

16-18:

18.30-21:

Welcome to Danish Regions
/HOPE President Eva Weinreich-Jensen

The Danish Health Care System in brief
/Head of Division Lene Brgndum Jensen, The
Danish Ministry of Health
www.sum.dk/English.aspx

Mega trends and answers: Visions for Danish

Health Care as seen by the five Danish Regions
/Executive Vice President Erik Jylling, Danish Regions,
and CEO Jens Winther Jensen, The Danish Clinical
Registries

Lunch
Transport by bus to Rigshospitalet

Site visit: Rigshospitalet

Presentations on valuebased healthcare from the
Heart Centre, leadership for improvement and quality
from the Department of Neurology, and patient
involvement from the Juliane Marie Centre and more.
www.rigshospitalet.dk/english/Pages

Break and sight seeing

Dinner with a point - Meyers Madhus

(Meyers House of Food)

Before dinner, we would like to introduce you to
another Danish quality achievement: The New Nordic
Cuisine.

www.meyersmad.dk/english/



9-11.30

12-13:

13-15:

15.00

Site visit: Local Government Denmark
Municipalities are a central part in delivering health
care in Denmark including rehabilitation, home care,
prevention of abuse, dental care, and promotion of
health. The municipalities are part of the National
Quality Programme and work to improve and achieve
on the 8 national aims. What do they have highest at
their list of priorities right now and where do they face
challenges in their work with quality?

/Head of Division Hanne Agerbak

www.kl.dk/English

Lunch

Debrief and discussion

What was the most important findings of the tour
and what can we learn from each other in this field?
/Executive Vice President Erik Jylling

Goodbye and departure
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The HOPE Study Tours are focused on experts exchanging knowledge
and experiences in a particular field. Through the introduction of local
programs, challenges and field studies the participants are expected
to share their own experiences in order to make it a lively and fruitful
study tour.

Meyers Madhus (Meyers House of Food)

Through research, consulting, communication and entrepreneurship,
Claus Meyer has worked to promote the possibilities and quality of
the Danish food culture for more than 25 years, by challenging con-
ventional thinking in agriculture, food production and cooking. He
has inspired a generation to rediscover local Nordic produce through
cookbooks, TV shows, cookery schools, lectures, public food debates
and produce from his own orchard. Claus Meyer was co-founder of the
renowned restaurant Noma in Copenhagen.



