Školení BTSF – Food additives, flavourings and enzymes
TRAINING APPLICATION FORM – INFORMATION SECTION

The Consumers, Health, Agriculture and Food Executive Agency (CHAFEA) is, on behalf of the Directorate General for Health and Food Safety (DG SANTE) of the European Commission, organising a series of 12 training sessions on food additives, flavourings and enzymes under Better Training for Safer Food Initiative.

This programme about the EU approach for the evaluation, authorisation, monitoring and control of food additives, flavourings and enzymes includes new practical-oriented features to facilitate the understanding of the legislation and its enforcement. Two types of courses will be implemented: 

· COURSE TYPE 1 on the understanding of EU regulations and guidelines on food improvement agents and inspection practices
The objective of the COURSE TYPE 1 is to inform regulatory and control authorities about the new approach enacted for the evaluation, authorisation and control of food additives, flavourings and enzymes. The final aim is ensuring a common understanding of the regulations on food improvement agents and introducing the major changes to inspectors by practicing during the workshop. This course is focused on practice, it includes many interactive exercises to facilitate the understanding of EU legislation and of its key principles such as the carry-over, Quantum Satis, specific calculations needed for enforcement purposes (e.g. ingoing nitrites/nitrates amounts). It provides also a ground for practicing on inspection procedures and labelling controls through field visits organised in food businesses using or producing additives.
· COURSE TYPE 2 on the monitoring and official controls plans of food improvement agents
The objective of the COURSE TYPE 2 is to help participants understand how to set priorities, identify which food businesses must be controlled and what to control in order to monitor misuse of food additives, food flavourings and food enzymes. Therefore ensuring appropriate and harmonised implementation of monitoring and official controls plans for these food improvement agents at EU MS level. This course is opened only to those who attended COURSE TYPE 1. It targets as a priority officers of EU Member States working at food control authorities in a central administration level (including laboratories) and are responsible for the development, coordination and implementation of the official monitoring and controls plans.
The dates for the sessions in 2016/2017, their locations as well as the corresponding datelines for applications are provided in the tables below. Please note that 2017 dates and locations are still tentative and may be subject to confirmation in the course of 2016. 

COURSE TYPE 1
COURSE TYPE 2
	N°
	Location
	Date
	Registration deadline
	
	N°
	Location
	Date
	Registration deadline

	1
	Athens, Greece
	25-29/04/2016
	23/03/2016
	
	1
	Trim, Ireland
	23-27/01/2017
	09/12/2016

	2
	Tallinn, Estonia
	16-20/05/2016
	08/04/2016
	
	2
	Frankfort, Ge
	10-14/04/2017
	03/03/2017

	3
	Trim, Ireland
	13-17/06/2016
	06/05/2016
	
	3
	Trim, Ireland
	05-09/06/2017
	28/04/2017

	4
	Valencia, Spain
	11-15/07/2016
	03/06/2016
	
	4
	Frankfort, Ge
	03-07/07/2017
	26/05/2017

	5
	Trim, Ireland
	19-23/09/2016
	12/08/2016
	
	

	6
	Athens, Greece
	7-11/11/2016
	30/09/2016
	
	

	7
	Athens, Greece
	13-17/03/2017
	03/02/2017
	
	

	8
	Trim, Ireland
	25-29/09/2017
	18/08/2017
	
	


Requirements for the participants: 

· Language: English, required level: a good working level (at least B1/B2). 

· Experience: Preference given to applicants with 3 years of experience in the relevant field. 

· Commitment to post training activities: dissemination of knowledge received.

The programme of the training courses and further information can be found on the contractor's
Website: www.foodinfo-europe.com 
