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1 Introduction 
Workpackage 2 (WP2) deals with the development of training activities and materials to enhance training 

capabilities and knowledge of Jordan Universities and industries staff. It includes the implementation, 

development and validation of 6 training courses held in EU partner institutions, the design, development and 

validation of 3 e-learning courses and their setting in the FOODQA e-learning platform. 

Main focus of the training activities and materials is food safety and quality management. 

The Deliverable D2.3. deals with the validation of the training courses, i.e. the actual organisation aspects, 

participants, results of the self-assessment end the evaluation (by the trainees) of the overall training. 

The trainings were organised as reported in the table below: 

 

TASK/topic leader 
Where 

(town/country) 
Training modules 

Teaching 

hours 
Time (2018) 

P&B Portugual (PT)  

Food safety management 

systems  32 22-26 Jan 

UNITE Teramo (IT)  
Food safety hazards  16 29 Jan-2 Feb 

Cleaning and disinfection  16 29 Jan-2 Feb 

AUA 
Athens (GR) 

Quality management 

systems  20 16-18 Apr 

CRE.THI.DEV. 
Quality management tools  

20 18-20 April 

UNIST Split (KR) 
Personnel Hygiene 

4 11-12 Sept 

UNIST Split (KR) 

Design and construction of 

food premises 16 11-12 Sept 

UNIST Split (KR) 
Pest control  

12 11-12 Sept 

 
 

Based on the contents of the syllabus, P&B organised a 1-week training (32 h) in Porto for the “Food safety 

management systems”; at Teramo (IT), the University of Teramo (UNITE) organized a 1-week training (overall 
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32 h) on Food safety hazards and “Cleaning and Disinfection”; in Athens (GR) AUA and CRE.THI.DEV. managed 

to organized in one week-time (6 days, 40 h) the training on “Quality management systems” and “Quality 

management tools”; finally the University of Split organised the “Personnel Hygiene”, “Design and 

construction of food premises” and “Pest control” trainings. 

Each course adopted various teaching methodologies including face-to-face classes, practical activities and 

visits in food companies to evaluate practical application examples of the theoretical aspects presented in the 

classes.  

Trainees received paper copies of all training material as well as the e-files where available. 

In attach to this document as Annexes the complete reports of the training as follows: 

 Annex 1. “Food safety management systems” (P&B, Portugual); 

 Annex 2. “Food safety hazards” and “Cleaning and Disinfection” (University of Teramo, Italy) 

 Annex 3. Quality management systems” and “Quality management tools” (AUA and CRE.THI.DEV., 
Greece) 

 Annex 4. “Personnel Hygiene”, “Design and construction of food premises” and “Pest control” 
(University of Split, Kroatia)  

 

2 Comments and conclusions 
 
The eight trainings planned in the project have been carried out with a high success rate by the participants 

that overall evaluated positively  the experiences thanks to the improved knowledge, expertise. The 

interaction also with the local organisers by the trainees of the Jordan Universities and partners was also 

considered equally valuable and important in view of future collaborations. 
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_______________________ END OF THE DELIVERABLE _______________________ 

 

 


