[image: image15.jpg]BTSF

Initiative
European

Commission





[image: image1.png]* %%

afer Food




INVITATION LETTER

Training courses 

on

Food Hygiene at Primary Production 
PLANT PRODUCTS
[image: image2.jpg]4

Deutsche Gesellschaft
fir Internationale
Zusammenarbeit (G1Z) GmbH



  [image: image3.png]centro tecnoldgico





Contents

21.
Introduction


31.1
Overall educational project objective


41.2
Overall project objective


52.
Selection criteria


63.
Practical Arrangements


6Locations of the training course


74.
Invitation of your Country


85.
Registration Procedure




1. Introduction

Dear National Contact Point, 

As part of the Better Training for Safer Food initiative (BTSF), the Consumers, Heath and Food Executive Agency is organising and implementing a 24 month training programme on Food Hygiene at Primary Production 
The training is designed staff of competent authorities of EU Member States involved in official control activities so as to keep them up-to-date with all aspects of EU law and to ensure that controls are carried out in a more uniform, objective and adequate manner in all Member States.
This invitation is for Training activities on the Food Hygiene at Primary Production in the area of PLANT PRODUCTS 
1.1 Training activities

	Training Course
	Location
	Dates

	1 - Plant Products
	Valencia (Spain)
	18-22 Nov 2019

	2 - Plant Products
	Bologna (Spain)
	24-28 Feb 2020

	3 - Plant Products
	Budapest (Hungary)
	29 Jun-03 Jul 2020

	4 - Plant Products
	Valencia (Spain)
	21-25 Sep 2020

	5 - Plant Products
	Valencia (Spain)
	16-20 Nov 2020


1.2 Overall educational project objective 

Training courses will consist of a mix of theoretical and practical sessions with emphasis on the practical exercises, using also “real life” case-studies, where appropriate. 

Discussion sessions will be organised for exchange of views and feedback from participants and with the aim to facilitate formation of future networks and to enable participants to disseminate knowledge to others on return to their authority. 
The time allocated to group work will be balanced with the theoretical lectures in order to provide participants with the opportunity to apply the knowledge acquired every day.

Participants will be encouraged to effectively participate in discussion rounds, team work and exchanges of national best practices, so that they can benefit from each other’s knowledge and experience.

For most of the topics, participants will train and implement the achieved knowledge in practical case studies. The topic will then be opened up to general discussion in which delegates will raise and discuss general issues, or specific problems of their own country. The tutors will facilitate these exchanges of experience.

The case studies will be simplified in order to allow the participants to have time to apply all the taught methods within the timeframe of the course.

To help the tutors address key issues in their presentations, and to provide topics for later discussion, delegates are asked to complete a questionnaire prior to the workshop, in which they identify and provide details on specific issues or concerns they have for each topic.
1.3 Learning objectives
The general objectives for these training courses are:

· Develop a broad knowledge of different hazards (chemical, biological and physical) that can occur along the food chain;

· Provide information about problems that are inherent to specific production, processing, conservation and distribution methods to identify non-compliance and fraudulent practices;

· Raise awareness and develop knowledge about EU laws and ensure their correct enforcement;
· Promote a harmonised approach to the operation of EU and national control systems by sharing best practices.

This course will generally focus on:
Course 1 (Plant products): will provide advanced training in practical application of the EU procedures, legislative requirements and precautionary measures related to general hygiene rules, in particular microbiological contamination,  and controls applying to food business producing or harvesting plant products.

These BTSF trainings are meant to strengthen the NCA and to ensure a harmonized approach on the implementation of legislation and official controls throughout the EU member states. Such approach ensures and maintains a high level of consumer protection and animal/ plant health, promotes a harmonized approach to the operation of Community and national control systems, enhances trade of safe food and creates an equal level playing field for all food businesses. 
The legislative “Food Package” dates of 2004 and as evolved ever since, adapting to the reality and answering the needs and the crisis that arose since that date. Guides to good practices were created and proven to be very useful to the Veterinary Officers/Inspectors/Official Staff of the NCA and also to the primary producers all around Europe. 

A big part of the needs assessment on these fields, in terms of training, is obtained through the FVO Audits results, DG Health and Food Safety audits and inspections and from the feedback given by the MS.

Training on Official controls is proven to be essential and a recurrent need to several EU countries. Once all the legislative context is explained, several specific topics on each domain will be discussed; adding to this, a wide and relevant practical content using innovative methods and tools and a field visit will give an in-depth big picture of the training subjects.

For each topic a specialized team of experts was gathered paying close attention not only to their scientific and technical knowledge but also to their training and communication competences.

2. Selection criteria

Participants shall represent staff of competent authorities involved in official control activities 

It should be clear from their background and professional position that the participation in the training activity is a key element for the improvement of their skills and competence for their job.

The trainees should have the required technical skills related to the fields listed above.
The course will be held in English. 
In order to be able to understand and actively participate in the sessions, exercises and case studies, we invite you to give priority to only register the participants who can read and speak English.
The participants will be requested to commit themselves to use the knowledge gained from the courses and also disseminate it via different dissemination methods i.e. informing colleagues about the information received at the training, distributing (photocopying or sending via electronic way) the training material among their colleagues, preparing informative articles in the professional national or, if possible, in international journals, preparing presentations based on the training material for the National Competent authorities’ professional trainings or other dissemination methods which could be appropriate to share the information received via the BTSF trainings.

3. Practical Arrangements 
2.4.1 Valencia
In Valencia we have selected Hotel Barceló Valencia for the accommodation and dinners. 

Hotel Barceló is a hotel that offers design and comfort with cutting-edge facilities. It is located in the city, nearby the Turia river and well-connected with the airport.

It offers 187 air-conditioned rooms equipped with safe box, hair dryer, mini bar and bathroom with shower. There is WIFI for all the facilities.
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The training will take place in AINIA, one of the reference laboratories in Spain and Europe for the food and feed control (Food Contact Materials, Microbiology, Plant Protection Products, residues, Mycotoxins…). AINIA facilities and services are totally prepared to develop training activities (multipurpose training rooms, WIFI connection, catering services….). 

2.4.2 Bologna

In Bologna, we have selected Novotel Bologna Fiera. 
Novotel Bologna Fiera has been newly built with a contemporary style.

All rooms come with air conditioning, a coffee machine, and flat-screen TV.

The restaurant offers a healthy, well-balanced menu, as well as a great selection of wines. 
It has several conference rooms with natural daylight, fully air-conditioned and equipped (projector, laptop, flipchart, whiteboard, laser pointer and free WLAN for the participants).
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2.4.3 Budapest

In Budapest, we have selected Hotel Barceló Budapest. 
The hotel is situated in Budapest, 800 m from Dohany Street Synagogue. Its features accommodation with a garden, private parking, a fitness centre and a bar. Among the facilities of this property are a restaurant, a 24-hour front desk and room service, along with free WiFi. All rooms are fitted with a patio with a garden view.This new hotel has 179 comfortable and carefully designed rooms and suites offering maximum relaxation, with all the necessary amenities to create a unique atmosphere. Some of them are located on the roof of the building, with large terraces and fabulous views of the city. 
It also has facilities for meetings and events fully equipped.
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4. Invitation of your Country

The CHAFEA wishes to invite 3 participants from your country to attend THE 
TRAINING COURSE ON PLANT PRODUCTS
However, do not hesitate to send us additional applications, which would be placed on a reserve list. 
Should there be any availability, we would inform the National Contact Point at least three weeks before the training session. 

As much as possible, do not hesitate to send us registration forms before the indicated deadline. 

The earlier participants are registered, the easier it is then to carry out the organisation of the session.
All costs related to logistics will be covered by our company.
Our team will take care of all logistics such as: booking flights and hotels, meals and local transportations.
Please note that any extra costs (health insurance, VISA, mini-bar, phone calls and 
extra beverages in or outside of the hotel) will be at the participant's own charge.
5. Registration Procedure

Please fill out the registration form hereunder and send it to the National Contact Point of your country.
Once you will be registered, you will receive an automatic notification.

One of our agents will contact you approximatively 2 months before the event for arranging your flight, transfers and accommodation.
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Agenda 
Plant Products
	Course 1 – Plant products

	Following the same criteria from previous courses, also in course 3 technical content list on plant product course (described in the TS, section 3.1.2) is considered broad and covers several essential points in primary production starting from the relevant legislation to identifying the different risks posed by chemicals, microbiological, contaminants etc. including:
· legislative requirements concerning (registration of) food businesses; 
· risk assessment, management and communication;
· general hygiene requirements to control hazards;
· use of national or EU guides to good practice; 
· fertilisers, plant protection products, biocides;
· handling and disposal of waste, legislative requirements, record keeping and traceability; 
· bad agricultural practice and pests contaminating food; 
· harvest and post-harvest hygienic practices;
· official controls concerning primary production and auditing.
The proposed layout of the training course tackles all the issues outlined in the TS with a systematic, scientific, holistic approach providing the future participants with well-structured information delivered through short, targeted presentations, videos, field visits and plenty of interactivity.
Our joint tenderer concerns on the transmission strategies to be used on order to achieve a higher rate of effective learning. Keeping, as much as possible, the implementation of heterogeneous practical activities will assure a more dynamic and participative session, where attendees can easily realize how they can put in practice the knowledge acquired. For this reason, the use of practical examples, field visits, interactive exercises keep high the attention of the group and increase the retention of the information which is being offered. Moreover, it is important, in our view, that law enforcers, apart from the control per se, achieve a good understanding of the reasons behind the regulations to ensure a higher degree of understanding and effectivity.
Considering that the topics are all relevant and extremely broad, with only a limited time available, a balance among all topics had to be attained, providing as much time as possible to each content without penalizing any of the aspects.
The availability within our team of highly qualified sector experts with long experience in primary production and adult tutoring, enable the joint tenderer to provide essential up to date information on each content without compromising quality and performance.
The participants will therefore receive a full package on primary production, according to the TS, that will provide them with a competitive advantage in their day to day activity, moreover all training material will be provided in electronic form for easy dissemination and networking once back to his/ her home country.
The product/course which is being offered is not only information but live interaction with real people working daily in the area relevant to the TS; and if any participant has gaps or grey areas which need clarification, the course will strive to provide clear, intelligible answers and potentially workable solutions.
The participant will appreciate the importance of this course and the information that he/ she shall receive, since it will be of assistance and use in their daily activities.


	DAY 1

	Time
	Activity
	Method
	Tutor(s)

	
	Objectives
	
	

	14:15
	Registration
	Event manager/ Assistant event manager

	14:30
	Opening: welcome & introduction of joint tenderer and BTSF training session.
	Small presentation

BTSF video exhibition
	DG SANTE

Project manager/ Event manager

Training Coordinator Gino

Cecchini

	
	To know introductory remarks.
	
	

	14:45
	Course objectives;

Overview of all training programme schedule
	Lecture
	

	
	To know the training agenda;

To understand the topics under discussion and the expected results

To show how the Interactive voting system works.
	
	

	15:00
	Competency test
	Diagnosis test with interactive tool: Kahoot
	Training Coordinator

	
	To present participants’ knowledge about the subjects of the training session: definitions, applicable legislation, risk factors, audits and OCs in primary productions.
	
	

	15:15
	Introduction from trainees. Practicing networking
	Ice breaking exercise
	Training Coordinator

	
	To know participants’ background and the audience of the session.
	
	

	15:30
	Coffee-break

	15:45
	Overview and definition of primary production, specific aspects and definitions of food of non-animal origin (FNAO) 
	
	

	
	To know and refresh specific aspects with definitions, clarifications and practical examples applicable to food business operators (FBOs) operating at primary level and for FNAO;

To highlight key aspects in primary production, i.e. potential hazards in cultivation, harvesting, washing, transport, etc., through video support;

To introduce some of the key aspects which will be covered by lectures during the course.
	Lecture

Videos exhibition

Group discussion: Q&A
	Training Coordinator- Gino Cecchini


	16:30
	Overview of legislation applicable to primary production and food of non-animal origin (FnAO)
	Lecture

Group discussion: Q&A
	Tutor Istvan Escedi

	
	To refresh and review legislative requirements applicable to food businesses operating at primary production Reg. 178/2002, 852/2004,882/2004 - 625/2017 on OC and cross sectorial legislation;

To review the requirements for registration, documental control, precautionary measures, elements of risk management, official control and flexibility provisions.
	
	

	17:10
	Working Group Session related with:

· the designation of competent authority within their country (MoA, MoH etc.);

· the organization of Official Controls (OCs);

· registration and approval of establishments. 

Presentation of group conclusions by a designated speaker for each group
	Group discussion and exercise

Exercise presentation
	Tutor Istvan Escedi

	
	To compare the organisation of official controls in primary production in MS in view of the new OCR;

To discuss differences, attribution of responsibilities and problems in the organisation of OCs, registration of establishments and related subjects among MS;

To be interacting and sharing best practices with each other;

To test knowledge acquired.
	
	

	18:30
	Closing day
	Kahoot daily quiz
	Training Coordinator

	
	To evaluate training day.
	
	

	20:00
	Dinner

	CONTENT DETAIL

Opening and welcome: 

The first session in the afternoon of the first day, will be the opening session, welcoming the participants. 

The training will use the game-based learning app Kahoot (https://kahoot.com/what-is-kahoot/) on mobile phone or computer, which ensures interactivity and real time responses. Its use will  be explained, since Kahoot will be used to provide a response, several times during the training (after each lecture or session). In short there will be a: 

· Welcome address: introduction, objectives and expected results

· Delivery of the material and explanation of the kahoot system

· BTSF background presentation

· Tutors and participants‘  introduction
· Knowledge test

Competency Test

There will be an interactive introduction of the participants followed by a general overview of the programme and an initial knowledge test in order to assess the participants’ level of knowledge and expertise. This test will help the training coordinators to adjust their teaching pace and allow them to adapt to the individual audience’s needs. The initial knowledge test will be repeated with the same questions at the end of the training session to test the participants achievements/progress.

Overview of primary production and the legislative requirements concerning FBOs operating at primary production

Session 1: a presentation providing an overview and definition of primary production, showing specific aspects and definitions of FNAO, clarifications provided by DG Sante, and practical examples for FNAO. Videos highlighting different aspects in primary production, harvesting, washing, transport, potential risks etc. and showing some of the key aspects which will be covered by lectures and field visits during the course, will be projected with the aim of providing a quick identification of the sector and of what the participants will experience during the week. 

Session 2: a plenary lecture will be given on the legislative requirements concerning FBOs operating at primary production level. The lecture will cover overarching definitions, general principles, requirements and procedures applied in the EU food safety system and in risk analysis (i.e. precautionary principle, public consultation and information, conformity to international standards, traceability, responsibilities of the FBOs, flexibility measures…), based on Reg. 178/2002, Reg.  852/2004, Reg. 882/2004 and the new official controls regulation (OCR 625/2017). Official controls play a key role in ensuring safe foods. Often MS have different organizations caring for the primary sector, with possible overlaps. This session offers a real opportunity for participants to understand how the OC are organized in each MS and exchange opinions and views for improved effectiveness and efficiency.


	
	
	
	

	DAY 2

	Time
	Activity
	Method
	Tutor(s)

	
	Objectives
	
	

	08:30
	Registration

How was the day before? Were expectations met? Overview of the day
	Warm-up exercise

Informative note
	Training Coordinator

	
	To review participants’ expectations daily;

To introduce the scope and topics of the day’s session.
	
	

	08:45
	Risk Analysis in primary production and in FnAO
	Lecture

Group discussion: Q&A
	Tutor- Amparo de Benito

	
	To know how to identify and manage microbiological risk and its components: risk assessment, management and communication.
	
	

	09:30
	Microbiological risk and hygiene requirements in primary production

Use of Community guides

EFSA
	
	Tutor- Amparo de Benito

	
	To understand microbiological risk,  hygiene requirements and application of procedures related to the control of hazards in primary production and associated operations;

To learn about Food born outbreaks in the EU and the world caused by microbiological contamination related to FNAO;

To understand how to use National and  EU guides to good practice;

To be informed on  EFSA mandates and recommendations for FNAO.
	
	

	10:30
	Coffee-break

	10:45
	Official Controls and case studies
	Lecture and exercise 

Group discussion: Q&A
	Tutor- Amparo de Benito

	
	To understand how OCs can organize risk based inspections, in view of 882/2004 and the new OCR;

To know the methods of sampling and of analysis for pathogens in FNAO;

To interpret the analytical results.
	
	

	11:40
	Working Group Session related with:

· Risk assessment and categorization

· Planning of official controls based on risk analysis and categorization 

· Strategic resource allocation and risk analysis in OCs’. 

Presentation of group conclusions by a designated speaker for each group
	Group discussion and exercise

Exercise presentation
	Tutor- Amparo de Benito

	
	To categorize risk in primary productions;

To define a strategy for planning official controls according to risk categorization with limited resources;

To test knowledge acquired.
	
	

	12:45
	Best check
	Exercise with kahoot
	Tutor- Amparo de Benito

	
	To test knowledge acquired.
	
	

	13:00
	Lunch break

	14:15
	Production, microbiological risk, hygiene and hazards: measures to manage such hazards in pre-harvest, harvest and post-harvest at the farm and its associated activities as required implementing GAPs and private standards
	Lecture

Group discussion: Q&A
	Tutor Catherine Jacquin

	
	To know procedures, practices and methods to ensure that food is produced, handled, packed, stored and transported under appropriate hygienic conditions in primary production and according to the requirements set by the official controls and purchasers.
	
	

	15:15
	Record keeping, traceability, laboratory testing and other best practices from an FBO producing leafy greens and vegetables as required implementing GAPs and private standards. How data in GAPs can be used in enhancing the effectiveness of OCs.
	Lecture

Group discussion: Q&A
	Tutor Catherine Jacquin

	
	To achieve an insight on record keeping, laboratory resting and other best practices from  FBOs supplying local and international markets so that qualitative requirements set both  by OCs and purchasers are met. 
	
	

	16:00
	Best check
	Exercise with kahoot
	Tutor Catherine Jacquin

	
	To test knowledge acquired.
	
	

	16:15
	Coffee-break

	16:30
	Agricultural practices, pests and toxins. RASFF and imports of plants
	Lecture

Group discussion: Q&A
	Tutor

Istvan Ecsedi/Gino Cecchini

	
	To receive working information on the protective measures required in Good Agricultural Practices and how to prevent pests from causing contamination of food;

To understand what are the requirements for the proper storage, handling of waste plant material;

To gain an insight on how the health of plants can affect the growth and presence of toxins;

To be informed on the risks and problems caused by imports of plants.
	
	

	17:15
	Best check
	Exercise with kahoot
	Tutor- Istvan Ecsedi/Gino Cecchini

	
	To test knowledge acquired.
	
	

	17:30
	Closing day
	Kahoot daily quiz
	Training Coordinator

	
	To evaluate training day.
	
	

	20:00
	Social event and dinner

	CONTENT DETAIL

Session 1 on Risk in primary productions and planning of official controls. With the increased consumption of fresh, raw vegetables and the trend to consume less processed products by the general population we detected more outbreaks and increased incidence of microbiologically related incidents in FNAO.

Therefore, it is vital to understand which pathogens are involved, the risk they pose through scientific risk categorization in order to properly arrange preventive measure and the correct planning of official controls within the assigned budgets. Risk Assessment: The EU Risk assessment approach with specific reference to FNAO will be introduced as a scientifically based process, which is undertaken in an independent, objective and transparent manner. It consists of problem formulation, hazard identification, hazard characterisation, exposure assessment and risk characterisation, in line with WHO’s recommendations. The operating principles of EFSA based on independence and transparency and its openness to stakeholders will be explained. 

Practical examples will be drawn from primary production, water use and irrigation practices, the main pathogens involved, their distribution and means of contamination with the use of EU and country guides. Following the identification of the risk its management in primary production will be covered including the precautionary principle (under specific circumstances) and appropriate prevention and control options. During the course thematic sessions will be enforced through practical examples and group assignments.  

The principle and purpose of risk communication will be introduced considering the roles and interests of the different stakeholders, such as consumers, producers and scientists.

Planning of official controls based on risk assessments, including sampling methods and interpretation of analytical will be covered.

After the theoretical session, there will be a group assignment made up of actual thematic issues in FNAO in Europe, such as Hepatitis, Norovirus and Enterohaemorrhagic/ Verotoxic Escherichia coli (EHEC/VTEC) etc. with role assignments. Published articles will be used to underpin public perception. The groups will present their outcomes to the other groups, also using paper cards, pin walls and the Kahoo voting system and any other tool considered effective. The assignment is intended to improve and strengthen the participants’ understanding of the European Risk Analysis approach and practical procedure and situations encountered in primary production and specifically in FNAO. 

Session 2 on Procedures in Production and Hazards

This session will look into practical aspects at farm level that can affect and influence microbial contamination of primary products. 

A review of the current procedures, practices and methods used on farm will be highlighted pointing out to those practices in food production, handling, transport and storage that are considered appropriate. Cases of non-conformities that can affect the microbiological quality of FNAO will be show with case studies.

Measures to manage hazards in pre-harvest, harvest and post-harvest under practical field conditions will be covered; practical examples of record keeping and traceability in primary production will be shown with examples originating from a large FBOs supplying major EU markets with fresh vegetables all year round. How the information which is generated in fulfilling private standards, like inspection reports, recorded deficiencies, and follow up of non compliances, can be used in enhancing effectiveness in OCs or in planning risk based inspections.

Session 3 on Plant Health and Toxins

The session will focus on the influence of plant health on food safety.

Plants that are under stress may succumb to attacks from fungus and other organisms and this may represent a risk for the consumer. Therefore, the session will cover the following aspects:  

· protective measures to prevent bad agricultural practices and pests from causing contamination of food with measures concerning the storage, handling of wasted plant material

· Plant health and imports

· Plant health and toxins

Following the technical presentation a practical exercise, which has been previously prepared by the tutor, will be given to the participants to complete. Results and scoring will be done with the interactive Kahoot system.

	
	
	
	

	DAY 3

	Time
	Activity
	Method
	Tutor(s)

	
	Objectives
	
	

	08:15
	Registration

How was the day before? Were expectations met? Overview of the day
	Warm-up exercise
	Training Coordinator

	
	To review participants’ expectations daily;

To introduce the scope and topics of the day’s session.
	
	

	08:30
	Introduction to the Field Visit;

Distribution of inspection sheet; 

Organization of groups.
	Informative note
	All designated tutors

	
	To have information on the site visit and what data should be collected during the site visit to ensure product safety and compliance;

To be organised in groups and have an inspection sheet to be used for data collection during the visit.
	
	

	08:45
	Coffee-break or travel box; transport to the site

	09:00
	Field Visit – Farm with seasonal leafy greens or other vegetables/ soft fruits/fruits
	Experiential learning
	All designated tutors

	
	To see real farming activities in pre-harvest, harvest and/ or post-harvest for leafy green or other agricultural produce, live;

To interact with the farm manager and workers on the topics of the training;

To simulate an inspection and use the inspection sheet to collect data which will be used in a practical exercise for conformity assessment, according to the different topics which have been assigned.
	
	

	13:00
	Lunch break and return to the hotel

	14:25
	Working Group Session related with organization of the data which has been collected and, based on their analysis and inputs, provide results.

Presentation of group conclusions by a designated speaker for each group
	Group discussion and exercise

Exercise presentation
	All designated tutors

	
	To organize the data collected during the field visit (inspection);

To prepare an analysis on the farm and its activities;

To point out non-conformities, the potential risks to the consumer and make proposals for improvements;

To present the findings.
	
	

	15:00
	Plant Protection Products (PPPs), fertilizers and biocides in primary production-1
	Lecture

Group discussion: Q&A
	Tutors

Mar Caretero/Istvan Ecsedi

	
	To know legislative requirements concerning the correct and appropriate use of plant protection products, fertilizers  and biocides in primary production;

To learn the risks associated with the use of PPPs, biocides and fertilizers, precautionary and flexibility measures;

To present to the participants information on the storage, handling, use and disposal of plant protection products, fertilizers and biocides;
To be informed on the requirements for traceability and record keeping.
	
	

	16:00
	Coffee-break

	16:15
	Plant Protection Products (PPPs), fertilizers and biocides in primary production-2
	Lecture

Group discussion: Q&A
	Tutors

Angel Martin

	
	To review some of the existing guide to good practice and their content;

To provide examples on sampling methods, management and interpretation of analytical results, including specialized inspection procedures in OCs;

To evaluate data on interceptions and the RASFF.
	
	

	17:15
	Closing day
	Kahoot daily quiz
	Training Coordinator

	
	To evaluate training day.
	
	

	20:00
	Dinner

	CONTENT DETAIL

Field Visit & Debriefing

First thing in the morning, information will be given to the participants on the Farm and the farming activities that they shall see. 

Participants will receive a very complete and comprehensive inspection grid on what evidence should be taken during an on-site inspection/ visit on farming activities. The inspection grid covers among other aspects, sources of water and its management, PPPs, infrastructure, personnel, field activities etc.  To assess whether produce which is being either grown or harvested is safe and compliant with food safety requirements. The tutors will be all the time with the participants which will be split in groups, each focusing on a specific aspect of the farming activities. 

Transfer to the farm and return. 

Once back from the field trip the participants will be asked to elaborate their findings and present them for open discussion. 

Session 1 on Plant Protection Products PPPs, Biocides and Fertilizers. 

The afternoon session will focus on Plant Protection Product, Biocides and Fertilizers as necessary inputs for Primary Productions. A practical exercise with the voting system will be performed as a recap to the presentation.

This session will cover the following aspects:

· precautionary measures concerning the storage, handling and use of plant protection products, biocides, fertilizers including measures concerning the storage, handling and disposal thereof 

· legislative requirements concerning the correct and appropriate use of plant protection products, biocides fertilizers and their traceability; 

· record keeping

· use of flexibility provisions; 

· official controls concerning primary production (including reference to EU guides to good practice, sampling methods and other specialized inspection procedures, analytical results).

Following the technical presentation a practical exercise, which has been previously prepared by the tutor, will be given to the participants to complete. Results and scoring will be done with the interactive Kahoot system.


	
	
	
	

	DAY 4

	Time
	Activity
	Method
	Tutor(s)

	
	Objectives
	
	

	08:15
	Registration

How was the day before? Were expectations met? Overview of the day.

Short wrap up from the field visit
	Warm-up exercise
	Training Coordinator

	
	To review participants’ expectations daily;

To introduce the scope and topics of the day’s session.
	
	

	08:30
	Sprouts:  complete legal framework and regulatory requirements, sampling, description of hazards and their mitigation. 

EU guides and best practices on sprouts
	Lecture

Videos exhibition

Group discussion: Q&A
	Tutor

Ute Messelhauser

	
	To review applicable legislation on sprouts Reg. (EU) 208,209,210,211/2013, Reg.(EU) 704/2014;

To inform on biological hazards, the regulatory requirements for seeds for sprouting, sampling and testing techniques and further requirements

To show the existing EU guide on sprouts and best practices and how to manage risk in sprouting activities including the natural occurrence of microbiological contamination in seeds for sprouting
	
	

	9:30
	Introduction to the Field Visit;

Distribution of inspection sheet; 

Organization of groups
	Informative note
	All designated tutors

	
	To have information on the site visit and what data should be collected during the site visit to ensure product safety and compliance;
To be organised in groups and have a comprehensive  inspection sheet to be used for data collection during the visit which includes, water, housing, personnel, procedures, cross contamination, sampling among other things
	
	

	09:45
	Coffee-break or travel box; transport to the site

	10:00
	Field Visit – Sprouting Establishment
	Experiential learning
	All designated tutors

	
	To see a sprouting business;

To interact with the manager and workers on the topics of the training;

To simulate an inspection and use the inspection sheet to collect data which will be used in a practical exercise for conformity assessment, according to the different topics which have been assigned to each group.
	
	

	13:00
	Lunch break and return to the hotel

	14:45
	Working Group Session related with organization of the data which has been collected and, based on their analysis and inputs, provide results.

Presentation of group conclusions by a designated speaker for each group
	Group discussion and exercise

Exercise presentation
	Tutor

Ute Messelhauser

	
	To organize the data collected during the field visit (inspection);

To prepare an analysis on the sprout activity which has been visited;

To point out non-conformities, the potential risks to the consumer and make proposals for improvements;

To present the results of the (inspection) visit.
	
	

	16:00
	Coffee-break

	16:15
	Sprouts: example of an inspection with   non-conformities and potential health hazards
	Lecture

Videos exhibition

Group discussion: Q&A
	Tutor

Ute Messelhauser

	
	To show how an inspection is conducted;

To create awareness on how non-conformities can represent a public hazard;

To share best practices.
	
	

	17:00
	Closing day
	Kahoot daily quiz
	Training Coordinator

	
	To evaluate training day
	
	

	20:00
	Dinner

	CONTENT DETAIL

Session 1 on Sprouts

Plenary session on sprouts starting with the legislative requirements Reg. (EU) 208/13, 209/2013,210/2013,211/2013, Reg. (EU) 704/2014, biological hazards in sprout production, seeds for sprouting and the requirements for import thereof, sampling and testing, registration and other practical aspects.

EU and ESSA Good practice guidelines. 

Participants will be shown videos and photos coming from real inspections carried out in sprout factories covering in detail critical points that are present during the production, handling and storing of sprouts.

Field Visit to a Sprout producer

Participants receive information on the site visit and are organized into groups. 

The tutor will distribute and explain an inspection sheet to be used for data collection during the visit specifying what information should be taken during an on-site visit to ensure product safety and compliance. 

Each group will focus on different aspects so that a more comprehensive data collection can be made.

Tutors will be all the time with the participants.

Following the field visit and the technical presentation in the morning, a group discussion will follow.

Thereafter a practical exercise, which has been previously prepared by the tutor, will be given to the participants to complete. Results and scoring will be done with the interactive Kahoot system.

	
	
	
	

	DAY 5

	Time
	Activity
	Method
	Tutor(s)

	
	Objectives
	
	

	08:15
	Registration

How was the day before? Were expectations met? Overview of the day.
	Warm-up exercise
	Training Coordinator

	
	To review participants’ expectations daily;

To introduce the scope and topics of the day’s session.
	
	

	08:30
	Audits - Introducing the principles of audit and inspection activities within the EU legal framework
	Lecture

Group discussion: Q&A
	Tutor

Laureano Garcia

	
	To know the EU legal framework;

To understand the principles of auditing;

To gain information on how to conduct audits, preparatory steps, on-site audit activities, conclusions and reporting, corrective actions and audit follow up.
	
	

	9:15
	Audits and Quality Management Systems
	Lecture

Group discussion: Q&A
	Tutor

Laureano Garcia

	
	To know the quality management systems in connection to audits;

To understand the Auditor’s competences and training requirements;

To be knowledgeable on the PDCA circle, continuous improvements and MANCPs.
	
	

	10:30
	Coffee-break

	10:45
	Working Group Session related with:

· Audit criteria, evidence, findings and conclusions linked to the field activities of the previous days 

· Improvements and PDCA Circle. 

Presentation of group conclusions by a designated speaker for each group
	Group discussion and exercise

Exercise presentation
	Tutor

Laureano Garcia

	
	To know how to set up and carry out an Audit;

To link the audit process to the week’s training activities;

To understand how to introduce improvements in audit activities.
	
	

	11:15
	Competency test
	Final test with interactive tool: Kahoot
	Training Coordinator

	
	Measure participants’ knowledge about the subjects and the objectives of the training session: legislative and practical requirements concerning FBOs operating at primary production 
	
	

	11:45
	Training evaluation 
	Lecture
	Training Coordinator/ Event manager

	
	To perform a training evaluation with inputs from the participants
	
	

	12:00
	Final conclusions
	Evaluation
	Training Coordinator

	
	To synthetize training main topics and knowledge achieved and put in practice. Recommendations to disseminate the acquired knowledge  and promote networking among participants
	
	

	12:15
	Dissemination toolkit, handing over of certificates
	
	Training Coordinator

	
	Use the material in the toolkit for further multiplication and dissemination, handing over of certificates
	
	

	12:30
	Lunch break

	CONTENT DETAIL

Session 1 audits

4. A plenary session on conducting audits covering how to initiate audits, prepare for on-site audit activities, conduct on-site activities, audit conclusions and report, corrective actions and audit follow up concerning to the following topics:

· Audit criteria: Set of policies, procedures or requirements used as a reference against which audit evidence is compared;

· Audit evidence: Records, statements of fact or other information, which are relevant to the audit criteria and verifiable (ISO 19011:2011);

· Audit Findings: Results of the evaluation of the collected audit evidence against Audit criteria;

· Audit Conclusion: Outcome of an audit, provided by the audit team after consideration of the audit objectives and all audit findings;

· Audit report and follow up.

The presentation will also shortly cover food safety management system as a part of official control with regard to Art. 10 Reg. (EC) 882/2004 and Art. 4 Reg. (EC) 852/2004, EU requirements, definitions and supporting ISO-guidance, and aspects of the Auditor’s competence and training.

Among the tools which will be used there shall be the creation and discussion of checklist, the PDCA circle for continuous improvement, MANCPs and sharing of information among participants about their experiences in different member states.

Following the technical presentation a practical exercise, which has been previously prepared by the tutor, will be given to the participants to complete. Results and scoring will be done with the interactive Kahoot system. 

Closing session

Closing the day, the initial competency test will be performed and results will be matched with those of day 1.

A short wrap up will be done by the training coordinator and the event manager. In this last speech participants will be asked to disseminate in their respective countries the knowledge and the material they have gathered during the training. It will be emphasized that one of the main objectives of the BTSF is effective networking among the participants and MSs.

All training materials and pictures of the field visit, of the participants and further materials, will be included in a flash pen that will be given to the participant at the closing ceremony with the certificate of participation.
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Form









				REGISTRATION FORM TO BTSF TRAINING

				Submit completely filled registration form to: info@trainsaferfood.eu

				TYPE REGISTRATION FORM IN ENGLISH. ONLY TYPED REGISTRATION FORMS WILL BE ACCEPTED.

				Participant information must be correct according to his/her passport.

				Applications will be subject to approval by National Contact Point (NCP).

				Non-attendance or cancellations will be reported to the Consumers, Health, Agriculture and Food Executive Agency. 



				YOUR NATIONAL CONTACT POINT		SELECT THE DATE OF PARTICIPATION		Choose from the list

				If not listed: 				type here

				COURSE AND SESSION OF PARTICIPATION		SELECT THE DATE OF PARTICIPATION		Choose from the list

				APPLICATION ON THE RESERVE LIST		APPLICATION ON THE RESERVE LIST		Choose from the list



				1  PARTICIPANT INFORMATION 

				1.1 Gender 				Choose from the list

				1.2 Family name				as it appears in the passport or ID

				1.3 First names				as it appears in the passport or ID

				1.4 Date of birth (format DD/MM/YYYY)

				1.5 Nationality				Choose from the list

				1.6 Mobile phone (add international code)				a number from which you can be contacted before/during travel

				1.7 E-mail 				an address through which we can easily be in contact with you



				2 CONTACT DETAILS OF YOUR INSTITUTION

				2.1 Name of institution / organization

				    2.2 Department

				    2.3 Curent position

				2.4 Telephone (add international code)

				2.5 Address 

				2.6 ZIP Code

				2.7 Town

				2.8 Country 				Choose from the list



				3 CURRICULUM VITAE

				3.1 Education

						Degree or Diploma Obtained		Choose from the list

						Field of study		Choose from the list

						If other, please specify

						Institution (name and country)

				3.2 Language skills (Basic - Independent - Proficient) The self-assessment grid is based on the six level scale of the common European framework of references for languages developed by the Council of Europe – http://europass.cedefop.europa.eu/LanguageSelfAssessmentGrid/en

				English		Reading		Choose from the list

						Speaking		Choose from the list

						Writing		Choose from the list

				Other: 		Reading		Choose from the list

						Speaking		Choose from the list

						Writing		Choose from the list

				3.3 Professional experience

						Current position: describe your position and main functions and responsibilities

						Number of years you've held this position		Round number

						Level of working		Choose from the list		Choose from the list

						If other type, please specify

				3.4 Years of total experience in the field of work 				Round number

				3.5 Decription of your experience within the field of training



				4 INFORMATION DISSEMINATION

				What measures do you envisage to disseminate the information learned in the training? Please list some of your foreseen actions (distribution of documents, training actions, informative articles in national, international journals, e-learning, any other dissemination action). 





				5 DIETARY AND MEDICAL REQUIREMENTS 

				5.1 Specific Dietary requirements (if any)				Choose from the list

						If other, plese specify

				5.2 Severe food allergies

				5.3 Phone number of a contact person in case of an emergency

				5.4. Medical conditions requiring special attention in case of an incident



				6 TRAVEL INFORMATION 

				Note: Tickets will be booked upon availability considering starting and ending timing of the training. 

				6.1 Passport or ID number				as it appears in the passport 

						Place and date of issue

						Expiry date

				6.2 Preferred means of travel				Choose from the list

				6.3 Place of Departure (airport/station). Please indicate the nearest International Airport or railway station.



				7 VISA INFORMATION  (To be filled in by non EU citizens only) 

				Please send a PASSPORT COPY together with this registration form. 

				7.1 I have a valid PASSPORT (Please make sure it is valid up to at least 4 months after your return trip)				Choose from the list

				7.2 I have a valid VISA for the Schengen area (Please make sure the VISA covers the whole training period) 				Choose from the list

				7.3 I need an invitation letter from the organiser for visa application/internal clearance 				Choose from the list

				7.4 List of other documents  are required in your country for applying the VISA



				Declaration of consent for BTSF events on the storage, use of personal data and/or pictures and videos by GIZ InS Brussels
Based on Art.6 (1b) GDPR, protection of personal data is very important for GIZ and this declaration explains what data relating to BTSF events is stored and the purpose for which it is used.
• Personal data received with the registration is stored on GIZ servers and used solely for logistic management, networking and/or statistic purpose.
• GIZ uses appropriate technical and organisational measures to secure your data against unintentional or intentional falsification, destruction, loss or access by unauthorised persons. Access to your personal data is restricted to Event Management of GIZ InS staff from Brussels who need to process the data for the above-mentioned purpose, and who will handle the information you provide in a proper and confidential manner.
• GIZ is also authorised to forward data to the following organisations/entities to be processed for the above-mentioned purposes: CHAFEA (EC), travel agencies, transport companies and hotels. Before data is passed on to other individuals or institutions outside the organisations/entities mentioned above – even in an anonymised form – the person responsible will contact the data subjects concerned.
• Your data will not be kept for any longer than is required for the purpose for which it is processed or than it is required to be retained in order to comply with statutory obligations.
• No cookies or small text files that are stored locally in your browser cache when you visit the TrainSaferFood web page. 
• In accordance with Art. 15 GDPR, you have the right at any time to obtain comprehensive information from GIZ about the data that it holds on you.
• In accordance with Art. 16, 17 and 18 GDPR, you are entitled to enquire about your personal data, to have the data corrected if necessary, and to demand that the data be erased. The data will then be erased. The consent given to use personal data can also be revoked at any time. To revoke your consent, please contact info@trainsaferfood.eu
Another point of contact in accordance with Art. 14 GDPR is GIZ’s Data Protection Officer, Mr Jürgen Endress, datenschutzbeauftragte@giz.de, tel. +49 6196 79 1690
By submitting this document for registration I consent that I did read the above declaration;
By submitting this document for registration I consent : to my personal data being stored by GIZ, shared with above-mentioned organizations/entities and/or participants and viewed; Photographs and video recordings being taken of me during the event, on some of which I will be clearly identifiable may be used in the public relations work of GIZ and/or CHAFEA, including being published on their website or shared for networking.







Lists

		National Contact Point (2018-09-04)						Date Session				  Gender						 Educational level				 Nationalities				 Country Code										Travel Mode				Yes/No						Language				Level of working 				Dietary Requirements				Field of Study

		Choose from the list		Code				Value				Value		Code				Value				Value				Value		Code		Code		Code				Value				Value				Code		Choose from the list				Choose from the list				Choose from the list				Choose from the list

		NOT LISTED						Choose from the list				Choose from the list						Choose from the list				Choose from the list				Choose from the list										Choose from the list				Choose from the list						Basic user (levels A1 and A2)				Local 				NONE				Food Science and Technology / Human Nutrition

		AL - Lauresha Grezda		421				TC13 Wood Packaging Material from 03/09/2018 until 06/09/2018 in Tallinn ID 2675				Mr.		M				NOT LISTED				NOT LISTED				ANDORRA		AD		0		0				Flight				Yes				437		Independent user (levels B1 and B2)				Regional 				Vegetarian				Sciences (agronomy / microbiology / biology / chemistry)

		AT - Andrea Igler						TC14 Surveillance & Outbreak Management (Agriculture & Horticulture) from 24/09/2018 until 28/09/2018 in Naples ID 2676				Mrs.		F				Doctorate (PhD)				Afghan				UNITED ARAB EMIRATES		AE		1		1				Train				No				438		Proficient user (levels C1 and C2)				Central				Glutein free				Veterinary Sciences

		AT - Hannes Pohla		401				TC1 Toxicological Risk Assessment - PERUGIA (IT) 10 - 12 December 2018 E:2750				Ms.		F				Master's Degree				Albanian				AFGHANISTAN		AF		2		2				Bus 								439						Other				Halal 				Engineering

		AT - Johann Hummel		432				TC2 Toxicological Risk Assessment - BRUSSELS (BE) 21 - 23 January 2019 E:2751										Honours Degree				Algerian				ANTIGUA AND BARBUDA		AG		3		3				Boat/Ferry								440										Kosher				Other 

		BA - Aleksandar Nemet		437				TC3 Assessment of efficacy of plant protection products - ATHENS (GR) 11 - 13 March 2019 E:2752										Bachelor's Degree				American				ANGUILLA		AI		4		4				Own vehicle								441				 						Other 

		BA - Dzemil Hajric		434				TC4 Assessment of efficacy of plant protection products - ATHENS (GR) 06 - 08 May 2019 E:2753										Diploma				Andorran				ALBANIA		AL		5		5												442						 

		BA - Nenad Colakovic		402				TC5 Eco-toxicological risk assessment for the terrestrial and aquatic environment - PORTO (PT) 17 - 21 June 2019 E:2754										Associate Diploma				Angolan				ARMENIA		AM		6		6												443		 

		BE - Bruno Debois		422				TC6 Eco-toxicological risk assessment for the terrestrial and aquatic environment - PORTO (PT) 09 - 13 September E:2755										Post-Certificate Course				Antiguans				NETHERLANDS ANTILLES		AN		7		7												444

		BG - Elena Slavova Yanulova		426				TC7 Environmental fate and behavior in soil, air and water - COPENHAGEN (DK) 04 - 08 NOVEMBER 2019 E:2756										Advanced Certificate Course				Argentinean				ANGOLA		AO		8		8												445

		BG - Valentin Barov		419				TC8 Environmental fate and behavior in soil, air and water - COPENHAGEN (DK) 09 - 13 DECEMBER 2019 E:2757										Certificate Course				Armenian				ANTARCTICA		AQ		9		9												446

		CH - Edoardo Giani						Reserve List										Post-Trade Course				Australian				ARGENTINA		AR		10		10												447

		CY - Katia Stephanidou		403														Trade Course				Austrian				AMERICAN SAMOA		AS		11		11												448

		CZ - Ivana Lepeskova		414														Pre-Apprenticeship Course				Azerbaijani				AUSTRIA		AT		12		12												449

		DE - Martine Püster		423														Certificate of Occupational Studies Course				Bahamian				AUSTRALIA		AU		13		13												450

		DK - Linda Netschajew		416				 										Higher School Certificate				Bahraini				ARUBA		AW		14		14												401

		EE - Katrin Reili		428														School Certificate				Bangladeshi				ALAND ISLANDS		AX		15		15												451

		EE - Merilyn Rannat		405														Others: - Business Courses				Barbadian				AZERBAIJAN		AZ		28		16												452

		ES - Luis Fernando Corbalán Ruiz		420														Others: - Hobby Courses				Barbudans				BOSNIA AND HERZEGOVINA		BA		29		17												453

		ES - Milagros Nieto Martínez		418														Others: - On-the-job training				Batswana				BARBADOS		BB		30		18												454

		FI - Kristiina Sulkonen		404																		Belarusian				BANGLADESH		BD				19												455

		FI - Outi Parikka																				Belgian				BELGIUM		BE				20												456

		FR - Dyna Koncki		407																		Belizean				BURKINA FASO		BF				21												402

		FR - Monise Theobald		429																		Beninese				BULGARIA		BG				22												457

		GE - Levan DUMBADZE																				Bhutanese				BAHRAIN		BH				23												458

		GR - Mary Gianniou		410																		Bolivian				BURUNDI		BI				24												459

		HR - Krešimir Kralj																				Bosnian				BENIN		BJ				25

		HU - Adrienn Kapitány		435																		Brazilian				SAINT BARTHÉLEMY		BL				26												460

		IE - Eibhlin O'Leary		411																		British				BERMUDA		BM				27												461

		IE - Mary Courtney		412																		Bruneian				BRUNEI DARUSSALAM		BN				28												462

		IS -  Linda Björk Ómarsdóttir		425																		Bulgarian				BOLIVIA, PLURINATIONAL STATE OF		BO				29												463

		IT - Francesca Calvetti																				Burkinabe				BRAZIL		BR				30												464

		LI - Daniel Huber		409																		Burmese				BAHAMAS		BS				31												465

		LT - Giedre Ciuberkyte		408																		Burundian				BHUTAN		BT				32												466

		LU - Elisa Barilozzi 																				Cambodian				BOUVET ISLAND		BV				33												467

		LV - Dace Upeniece		436																		Cameroonian				BOTSWANA		BW				34												403

		LV - Gundega Pumpure		427																		Canadian				BELARUS		BY				35												468

		MD - Diana GHERMAN		433																		Cape Verdean				BELIZE		BZ				36												469

		ME - Ana Velimirovic		424																		Central African				CANADA		CA				37												470

		MK -  Svetlana Tomeska Mickova		430																		Chadian				COCOS (KEELING) ISLANDS		CC				38												471

		MT - Clive Tonna		638																		Chilean				CONGO, THE DEMOCRATIC REPUBLIC OF THE		CD				39												472

		NL - Pien van Dael		639																		Chinese				CENTRAL AFRICAN REPUBLIC		CF				40												473

		NL - Jennita Dunnink		640																		Colombian				CONGO		CG				41												474

		NO - Ingrid Tjonneland																				Comoran				SWITZERLAND		CH				42												475

		NO - Kristin Waag		641																		Congolese				CÔTE D'IVOIRE		CI				43												476

		PL - Anna Jamka		642																		Congolese				COOK ISLANDS		CK				44												477

		PL - Joanna Chil		644																		Croatian				CAMEROON																		478

		PT - Catarina Jacinto		645																		Cypriot				COLOMBIA		CM				46

		RO - Antigona Voinopol Gheorghe		646																		Czech				COSTA RICA		CO				48												480

		RS - Milanka Davidovic		0																		Danish				CUBA		CR				49												482

		SE - Karin Wennas Gunnarsson																				Djibouti				CAPE VERDE		CU				50												483

		SE - Maria Johansson		441																		Dominican				CHRISTMAS ISLAND		CV				51												484

		SI - Bozo Zakrajsek		439																		Dominican				CYPRUS		CX				52												428

		SK - Katarina Janekova		443																		Dutch				CZECH REPUBLIC		CY				53												486

		SK - Ľubica Hózová		444																		Dutchman				GERMANY		CZ				54												404

		TR - Neslihan Alper		445																		Dutchwoman				DJIBOUTI		DE				55												405

		TR - Tamer Köse		446																		East Timorese				DENMARK		DJ				56												485

		TR - Neslihan Alper		447																		Ecuadorean				DOMINICA		DK				57												406

		TR - Baris Yilmaz		448																		Egyptian				DOMINICAN REPUBLIC		DM				58												487

		TR - Tamer Kose		449																		Emirian				ALGERIA		DO				59												488

		TR - Emrecan Ozeler		450																		Equatorial Guinean				ECUADOR		DZ				60												489

		UK - Edward Potts		451																		Eritrean				ESTONIA		EC				61												490

		UK - Marcelle Deaton		452																		Estonian				EGYPT		EE				62												491

		XK - Valdet Gjinovci		453																		Ethiopian				WESTERN SAHARA		EG				63												492

				454																		Fijian				ERITREA		EH				64												493

				455																		Filipino				SPAIN		ER				65												494

				456																		Finnish				ETHIOPIA		ES				66												407

				457																		French				FINLAND		ET				67												495

				458																		Gabonese				FIJI		FI				68												496

				459																		Gambian				FALKLAND ISLANDS (MALVINAS)		FJ				69												436

				460																		Georgian				MICRONESIA, FEDERATED STATES OF		FK				70												497

				461																		German				FAROE ISLANDS		FM				71												408

				462																		Ghanaian				FRANCE		FO				72												409

				463																		Greek				GABON		FR				73												498

				464																		Grenadian				UNITED KINGDOM		GA				74												499

				465																		Guatemalan				GRENADA		GB				75												500

				466																		Guinea-Bissauan				GEORGIA		GD				76												429

				467																		Guinean				FRENCH GUIANA		GE				77												501

				468																		Guyanese				GUERNSEY		GF				78												502

				469																		Haitian				GHANA		GG				79												503

				470																		Herzegovinian				GIBRALTAR		GH				80												410

				471																		Honduran				GREENLAND		GI				81												504

				472																		Hungarian				GAMBIA		GL				82												505

				473																		I-Kiribati				GUINEA		GM				83												411

				474																		Icelander				GUADELOUPE		GN				84												506

				475																		Indian				EQUATORIAL GUINEA		GP				85												507

				476																		Indonesian				GREECE		GQ				86												508

				477																		Iranian				SOUTH GEORGIA AND THE SOUTH SANDWICH ISLANDS		GR				87												509

				478																		Iraqi				GUATEMALA		GS				88												510

				479																		Irish				GUAM		GT				89												511

				480																		Irish				GUINEA-BISSAU		GU				90												512

				481																		Israeli				GUYANA		GW				91												513

				482																		Italian				HONG KONG		GY				92												514

				483																		Ivorian				HEARD ISLAND AND MCDONALD ISLANDS		HK				93												515

				484																		Jamaican				HONDURAS		HM				94												516

				485																		Japanese				CROATIA		HN				95												517

				486																		Jordanian				HAITI		HR				96												518

				487																		Kazakhstani				HUNGARY		HT				97												519

				488																		Kenyan				INDONESIA		HU				98												412

				489																		Kittian and Nevisian				IRELAND		ID				99												431

				490																		Kuwaiti				ISRAEL		IE				100												520

				491																		Kyrgyz				ISLE OF MAN		IL				101												521

				492																		Laotian				INDIA		IM				102												522

				493																		Latvian				BRITISH INDIAN OCEAN TERRITORY		IN				103												523

				494																		Lebanese				IRAQ		IO				104												413

				495																		Liberian				IRAN, ISLAMIC REPUBLIC OF		IQ				105												524

				496																		Libyan				ICELAND		IR				106												525

				497																		Liechtensteiner				ITALY		IS				107												414

				498																		Lithuanian				JERSEY		IT				108												526

				499																		Luxembourger				JAMAICA		JE				109												527

				500																		Macedonian				JORDAN		JM				110												528

				501																		Malagasy				JAPAN		JO				111												529

				502																		Malawian				KENYA		JP				112												530

				503																		Malaysian				KYRGYZSTAN		KE				113												531

				504																		Maldivan				CAMBODIA		KG				114												532

				505																		Malian				KIRIBATI		KH				115												533

				506																		Maltese				COMOROS		KI				116												534

				507																		Marshallese				SAINT KITTS AND NEVIS		KM				117												535

				508																		Mauritanian				KOREA, DEMOCRATIC PEOPLE'S REPUBLIC OF		KN				118												536

				509																		Mauritian				KOREA, REPUBLIC OF		KP				119												537

				510																		Mexican				KUWAIT		KR				120												415

				511																		Micronesian				CAYMAN ISLANDS		KW				121												538

				512																		Moldovan				KAZAKHSTAN		KY				122												539

				513																		Monacan				LAO PEOPLE'S DEMOCRATIC REPUBLIC		KZ				123												540

				514																		Mongolian				LEBANON		LA				124												541

				515																		Moroccan				SAINT LUCIA		LB				125												432

				516																		Mosotho				LIECHTENSTEIN		LC				126												416

				517																		Motswana				SRI LANKA		LI				127												417

				518																		Mozambican				LIBERIA		LK				128												542

				519																		Namibian				LESOTHO		LR				129												543

				520																		Nauruan				LITHUANIA		LS				130												544

				521																		Nepalese				LUXEMBOURG		LT				131												545

				522																		Netherlander				LATVIA		LU				132												546

				523																		New Zealander				LIBYAN ARAB JAMAHIRIYA		LV				133												547

				524																		Ni-Vanuatu				MOROCCO		LY				134												548

				525																		Nicaraguan				MONACO		MA				135												418

				526																		Nigerian				MOLDOVA, REPUBLIC OF		MC				136												549

				527																		Nigerien				MONTENEGRO		MD				137												550

				528																		North Korean				SAINT MARTIN		ME				138												551

				529																		Northern Irish				MADAGASCAR		MF				139												552

				530																		Norwegian				MARSHALL ISLANDS		MG				140												553

				531																		Omani				MACEDONIA, THE FORMER YUGOSLAV REPUBLIC OF		MH				141												554

				532																		Pakistani				MALI		MK				142												555

				533																		Palauan				MYANMAR		ML				143												435

				534																		Panamanian				MONGOLIA		MM				144												556

				535																		Papua New Guinean				MACAO		MN				145												557

				536																		Paraguayan				NORTHERN MARIANA ISLANDS		MO				146												558

				537																		Peruvian				MARTINIQUE		MP				147												559

				538																		Polish				MAURITANIA		MQ				148												560

				539																		Portuguese				MONTSERRAT		MR				149												561

				540																		Qatari				MALTA		MS				150												562

				541																		Romanian				MAURITIUS		MT				151												563

				542																		Russian				MALDIVES		MU				152												564

				543																		Rwandan				MALAWI		MV				153												565

				544																		Saint Lucian				MEXICO		MW				154												419

				545																		Salvadoran				MALAYSIA		MX				155												566

				546																		Samoan				MOZAMBIQUE		MY				156												567

				547																		San Marinese				NAMIBIA		MZ				157												568

				548																		Sao Tomean				NEW CALEDONIA		NA				158												569

				549																		Saudi				NIGER		NC				159												570

				550																		Scottish				NORFOLK ISLAND		NE				160												571

				551																		Senegalese				NIGERIA		NF				161												572

				552																		Serbian				NICARAGUA		NG				162												573

				553																		Seychellois				NETHERLANDS		NI				163												574

				554																		Sierra Leonean				NORWAY		NL				164												433

				555																		Singaporean				NEPAL		NO				165												0

				556																		Slovakian				NAURU		NP				166												575

				557																		Slovenian				NIUE		NR				167												576

				558																		Solomon Islander				NEW ZEALAND		NU				168												577

				559																		Somali				OMAN		NZ				169												578

				560																		South African				PANAMA		OM				170												579

				561																		South Korean				PERU		PA				171												580

				562																		Spanish				FRENCH POLYNESIA		PE				172												581

				563																		Sri Lankan				PAPUA NEW GUINEA		PF				173												582

				564																		Sudanese				PHILIPPINES		PG				174												583

				565																		Surinamer				PAKISTAN		PH				175												584

				566																		Swazi				POLAND		PK				176												420

				567																		Swedish				SAINT PIERRE AND MIQUELON		PL				177												427

				568																		Swiss				PITCAIRN		PM				178												585

				569																		Syrian				PUERTO RICO		PN				179												586

				570																		Taiwanese				PALESTINIAN TERRITORY, OCCUPIED		PR				180												421

				571																		Tajik				PORTUGAL		PS				181												588

				572																		Tanzanian				PALAU		PT				182												589

				573																		Thai				PARAGUAY		PW				183												587

				574																		Togolese				QATAR		PY				184												590

				575																		Tongan				RA‰UNION		QA				185												591

				576																		Trinidadian or Tobagonian				ROMANIA		RE				186												592

				577																		Tunisian				SERBIA		RO				187												593

				578																		Turkish				RUSSIAN FEDERATION		RS				188												594

				579																		Tuvaluan				RWANDA		RU				189												595

				580																		Ugandan				SAUDI ARABIA		RW				190												596

				581																		Ukrainian				SOLOMON ISLANDS		SA				191												597

				582																		Uruguayan				SEYCHELLES		SB				192												598

				583																		Uzbekistani				SUDAN		SC				193												599

				584																		Venezuelan				SWEDEN		SD				194												600

				585																		Vietnamese				SINGAPORE		SE				195												601

				586																		Welsh				SAINT HELENA		SG				196												602

				587																		Welsh				SLOVENIA		SH				197												603

				588																		Yemenite				SVALBARD AND JAN MAYEN		SI				198												604

				589																		Zambian				SLOVAKIA		SJ				199												605

				590																		Zimbabwean				SIERRA LEONE		SK				200												426

				591																		Montenegrin				SAN MARINO		SL				201												422

				592																						SENEGAL		SM				221												606

				593																						SOMALIA		SN																607

				594																						SURINAME		SO																608

				595																						SAO TOME AND PRINCIPE		SR																609

				596																						EL SALVADOR		ST																423

				597																						SYRIAN ARAB REPUBLIC		SV																610

				598																						SWAZILAND		SY																611

				599																						TURKS AND CAICOS ISLANDS		SZ																612

				600																						CHAD		TC																613

				601																						FRENCH SOUTHERN TERRITORIES		TD																614

				602																						TOGO		TF																424

				603																						THAILAND		TG																434

				604																						TAJIKISTAN		TH																615

				605																						TOKELAU		TJ																616

				606																						TIMOR-LESTE		TK																617

				607																						TURKMENISTAN		TL																618

				608																						TUNISIA		TM																619

				609																						TONGA		TN																620

				610																						TURKEY		TO																621

				611																						TRINIDAD AND TOBAGO		TR																622

				612																						TUVALU		TT																623

				613																						TAIWAN, PROVINCE OF CHINA		TV																624

				614																						TANZANIA, UNITED REPUBLIC OF		TW																625

				615																						UKRAINE		TZ																430

				616																						UGANDA		UA																626

				617																						UNITED STATES MINOR OUTLYING ISLANDS		UG																627

				618																						UNITED STATES		UM																628

				619																						URUGUAY		US																629

				620																						UZBEKISTAN		UY																630

				621																						HOLY SEE (VATICAN CITY STATE)		UZ																631

				622																						SAINT VINCENT AND THE GRENADINES		VA																425

				623																						VENEZUELA, BOLIVARIAN REPUBLIC OF		VC																632

				624																						VIRGIN ISLANDS, BRITISH		VE																633

				625																						VIRGIN ISLANDS, U.S.		VG																634

				626																						VIET NAM		VI																635

				627																						VANUATU		VN																636

				628																						WALLIS AND FUTUNA		VU																637

				629																						SAMOA		WF																638

				630																						YEMEN		WS																639

				631																						MAYOTTE		YE																640

				632																						SOUTH AFRICA		YT																641

				633																						ZAMBIA		ZA																642

				634																						ZIMBABWE		ZM																643

				635																								ZW																644

				636																																								645

				637

				431

				406
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REGISTRATION FORM TO BTSF TRAINING


TYPE REGISTRATION FORM 


IN ENGLISH


. ONLY TYPED REGISTRATION FORMS WILL BE ACCEPTED.


Participant information must be correct according to his/her passport.


Applications will be subject to approval by National Contact Point (NCP).


Submit completely filled registration form to:


 info@trainsaferfood.eu



