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D.2.3 Validation of the educational dossiers and contents for the 

8 in-room training courses-pilot training courses  

ANNEXE 2 

 

 

 

Training course  

 

Food Safety Hazards 

Cleaning and Disinfection 

 

Final report 

 

 

 

FOODQA partner: University of Teramo (UniTE, Italy) 

Local Scientific coordinators: prof. ssa Paola Pittia, prof. Antonello Paparella 
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1. SYLLABUS and CONTENTS 

 

1.1 Food Safety Hazards  

Teaching/contact time: 16 hours 

a. Target group: 

• Practitioners of the food chain sector  
• Experienced professionals 
• Undergraduates 
• Master degree students, PhD 

 

b. Learning outcomes:  

Trainees will:  

- develop knowledge and understanding of the significant biological, physical and chemical 
hazards associated with foods and food processing and the available tools for their control.  

- implement knowledge on new food safety hazards in food formulation and processing 
(nutritional and novel foods). 

- enhance a critical mindset to analyse food processing and to apply preventive methods 

minimise risk with specific focus on microbiological hazards 

  

c. Minimum knowledge pre-requisites (if any) 

- Basic concepts of food processing and preservation, including factors (product, 

environmental) that affect food degradation (microbial, enzymatic, chemical)  

- Basics in food microbiology 

 

d. General contents 

(take as reference the contents already defined for the teaching materials) 

 Sub-topic Teaching material  reference person  

1 Food safety: definition and aspects Ebook/ppt-elearning 
FOODQA ebook 

Antonello Paparella, Annalisa 
Serio, Clemencia Chaves 2 Definition of food safety hazards 

3 Microbiological and biological 
hazards 
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4 Chemical hazards and analytical 
tools for evaluation  

Dario Compagnone 

5 Innovation and safety health hazards 
 

Paola Pittia 

6 Food Safety Regulations Pierina Visciano 

 

Complementary/practicals  

 A lab experience in the microbiology and a visit in analytical chemistry labs of the University of 

Teramo 

 A visit at the Istituto Zooprofilattico Sperimentale dell’Abruzzo e Molise 

http://www.izs.it/IZS/Engine/RAServePG.php/P/250010010603/L/1, will be  planned  

 

 

e. Evaluation: self-evaluation 

4 Questions for each sub-topic (multiple-choice, descriptive). 

http://www.izs.it/IZS/Engine/RAServePG.php/P/250010010603/L/1
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1.2. Cleaning and disinfection  

a. Teaching/contact time: 16 h 

b.  Target group 

• Practitioners of the food chain sector  
• Experienced professionals 
• Undergraduates 
• Master degree students, PhD 

 

c. Learning outcomes:  

Trainees will:  

- understand the need for cleaning and disinfecting systems.  
- achieve knowledge about the main cleaning and disinfection tools and their application in 

the food production chain. 
 

b. Minimum knowledge pre-requisites (if any) 

- Basic knowledge and concepts of food processing and preservation 

 

a. Contents 

(take as reference the contents already defined for the teaching materials) 

 Sub-topic Teaching material to be 
prepared * 

reference person 
(availability) 

1 Sanitisation: introduction Presentations (ppt) of the 
teacher  
FOODQA ebook 

Antonello Paparella, 
Annalisa Serio 2 Cleaning and cleaning agents 

3 Disinfection: Introduction; agents 
and methods  

4 Cleaning and disinfection 
equipment 

5 Sanitation methodology and 
documentation 

e. valuation: self-evaluation 

4 questions for each subtopic should be collected. 
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2. PLANNING, ORGANIZATION 

 

Organisational information 

Venue: Faculty of Bioscience and Technology for Food Agriculture and Environment, University 

of Teramo, Via R. Balzarini 1 , Coste Sant’Agostino, Teramo 

Room 9 

 

Schedule at glance:  

28 January: arrival  
29 Jan, 9:00 a.m.:  registration and start of the training course 
29 Jan -2nd Feb: training (classes, visits, meetings) 
2nd February, afternoon: training evaluation  
2nd -3rd Feb: departure 

 

Accomodation: Hotel Abruzzi (Viale Giuseppe Mazzini, 18, 64100 Teramo) 

University and location map 
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3. TRAINING COURSE TIMING  

Day 9:00-13:00 14:00-17:30 

29/01 Registration 
Food Safety Hazards 
Prof. A. Paparella 

Food Chemical Hazards 
Prof. Dario Compagnone 
 

30/01 Food Safety Hazards 
Prof. A. Paparella 

Cleaning and disinfection practicals/lab 
Dr. Annalisa Serio 

31/01 Cleaning and disinfection 
Prof. A. Paparella 

Food Safety legislation 
Dr Pierina Visciano 

1/02 Food safety+ Cleaning and 
Disinfection: application 
aspects 
Visit @ Food company 
Baccalà Monti 
(https://www.baccalamonti.co
m/?lang=en) 
(Corropoli – Teramo) 

Food safety in the food chain 
Seminar and visit @ Public Health Institute 
“Istituto Zooprofilattico dell’Abruzzo e 
Marche” Teramo 
http://www.izs.it/IZS/Engine/RAServePG.php/
P/250010010603/L/1  
 

2/02 Food processing and 
innovation hazards 
Prof. Paola Pittia 

Summary 
Discussion 
Evaluation 
Prof. Paola Pittia 

 

Teachers 

Prof. Antonello Paparella  
Food microbiologist, http://www.unite.it/UniTE/Docente/Doc/apaparella 
 

Prof. Dario Compagnone 
Food Analitics, http://www.unite.it/UniTE/ Docente/Doc/dcompagnone 
 

Prof.ssa Paola Pittia 
Food technologist, http://www.unite.it/UniTE/Docente/Doc/ppittia 
 

Dott. Annalisa Serio 
Food microbiologist, http://www.unite.it/UniTE/Docente/Doc/aserio 
 

Dott. Pierina Visciano 
Food hygiene,  http://www.unite.it/UniTE/Docente/Doc/pvisciano 
 
TUTOR AND ORGANISATIONAL SUPPORT 
Dr Marco Faieta  
 

https://www.baccalamonti.com/?lang=en
https://www.baccalamonti.com/?lang=en
http://www.izs.it/IZS/Engine/RAServePG.php/P/250010010603/L/1
http://www.izs.it/IZS/Engine/RAServePG.php/P/250010010603/L/1
http://www.unite.it/UniTE/Docente/Doc/apaparella
http://www.unite.it/UniTE/Docente/Doc/ppittia
http://www.unite.it/UniTE/Docente/Doc/aserio
http://www.unite.it/UniTE/Docente/Doc/pvisciano
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3.1 . Visit at the Istituto Zooprofilattico dell’Abruzzo e Molise – timing 

 
 

  
 



Project Nr 574010-EPP-1-2016-1-JO-EPPKA2-CBHE-JP 

Page 9 of 28 
  

 

 



Project Nr 574010-EPP-1-2016-1-JO-EPPKA2-CBHE-JP 

Page 10 of 28 
  

 

 



Project Nr 574010-EPP-1-2016-1-JO-EPPKA2-CBHE-JP 

Page 11 of 28 
  

 

 
 



Project Nr 574010-EPP-1-2016-1-JO-EPPKA2-CBHE-JP 

Page 12 of 28 
  

 

4. LIST OF PARTICIPANTS 

20 trainees (out of 22 registered)  

 University No. Full Name 

1- Balqa Applied University -BAU 

 

1 Sana’a Ali Ahmad Ghnamat 

2 Elham Mohammad Ahmed Al Hiary 

3 Rawan Hamdi Radwan Abu Taleb 

4 Tahani Ahmed Abidrabbu Al Bdour 

  2-Jordan University of Science 

and technology - JUST 

5 Ranya Butrous Esoh 

6 Najah Mohammed  Obeidat 

7 Sharifeh Sheyab  

8 Majdi A. Abu Ishmais 

3-Mutah University - (MU) 9 Samer Yousef Sulieman Alqaraleh 

10 Firas Abderahim Hamed Nawaiseh 

4- MONOJO  

 

11 PENLOPA AHMAD SAIDAN 

12 Lauy Abu Qatouseh 

 Jordan food and drug 

administration - J-FDA 

13  Rania Ali Mohammad Ghanem 

14  Fatima Suleiman Mustafa Alshuaibi 

15 Enas Radwan Abdallah Alnsour 

16 Ma’mon Mohammad Mousa Gharaibeh 

17 Mo’ath Abdelmajid Hamad Mansour 

18 Samir Salah Abed Alhafiz Abu Ali 

The University of Jordan- JO 

  

  

  

19 Isra'a Mohammad Hussein Haj Hussein 

20 Rana Nemer Hussein Alakhras 

21 Khaled Rasmi Sharif Al-Saeed 

22 Mohammed Hasan Abdallah Shahein 
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5. SIGNATURES 
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6. LIST of ADDITIONAL TRAINING MATERIALS 

DAY 1 
Prof. Paparella Food Safety 

Prof. Compagnone Food Chemical Hazard 

Day 2 

Prof. Paparella Predictive Microbiology + exercises 

Prof. Serio & Prof. 
Chaves-Lopez 

Laboratory practical experience – Biofilm forming 
capacity; Essential oils antibacterial activity; 
Sodium hypochlorite sensitivity.  

Day 3 

Prof. Paparella Disinfection and Biopreservation + exercises 

Dr. Garofolo (IZSAM) Bacteriology: Research, strategic guidelines and 
projects 

Dr. Pomilio (IZSAM) IZSAM 

Dr. Iannetti (IZSAM) Focus on NRL for Listeria monocytogenes and 
research activities 

Dr. Ceci, Dr. Diletti & 
Dr. Migliorati (IZSAM) 

The role of the National Reference Laboratory for 
dioxins and PCBs in food and feed 

Dr. Pompei (IZSAM) Advanced training on food safety: approaches, 
methods and tools of IZSAM 

Day 4 Prof. Visciano Basic EU food safety regulations 

Day 5 Prof. Pittia Innovation and food safety aspects 
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7. ASSESSMENT 

The final assessment of the acquired knowledge was carried out by a questionnaire made of 19 

questions. 
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Assessment results 

All trainees have taken the exam, with correct responses to questions > 65%. 
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8. PICTURES 

 

 
FOODQA training @ UNITE 

 

 
FOODQA Group in visit at IZS 
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FOODQA Group in visit at Monti, food factory 
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9.  TRAINING EVALUATION  

 

Work Package: WP2 

Training Course Title: Food Safety Hazards + Cleaning and disinfection 

Location of training: Teramo - IT 

Date: 29.01.2018 – 02.02.2018 

 

Grades between 1-5, where 1 is Fully disagree and 5 is Fully agree 

 Average  St.dev  

1. Please rate the overall training experience.   

a. The training was well planned and organised. 4,6 0,6 

b. The training facilities were adequate and comfortable. 4,2 0,7 

c. The technical resources used were satisfactory. 4,6 0,6 

d. Materials provided were helpful. 4,6 0,6 

e. The objectives of the training were clearly defined and met. 4,4 0,8 

f.   The training content was well organised. 4,2 0,9 

g. The topics of the training were clear and easy to follow. 4,0 1,0 

h. Length of training was sufficient. 3,7 1,2 

i. The training enhanced my understanding on the subject. 4,4 0,7 

j. Training was relevant to my needs. 4,5 0,7 

k. The training will be useful to my work and my professional growth. 4,5 0,7 

l. Training met my expectations. 4,5 0,7 

2. What is your opinion of the Trainers, regarding:   
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 Average  St.dev  

a. The trainer was knowledgeable about the training topic. 4,6 0,7 

b. The trainer had the ability to explain and illustrate concepts. 4,4 0,9 

c. The topics were presented in a clear and understandable 
manner.  

4,4 0,9 

d. The trainer encouraged participation, interaction and answered 
questions clearly. 

4,5 0,7 

e. The trainer’s communication style kept me focused and 
interested. 

4,5 0,9 

 

 

(1) Was this training appropriate for your level of experience?  Yes 

100%  

No 

0 % 

(2) Which topics were not covered or insufficiently covered, in your opinion? 

 Chemical hazards 

 The validation method of analytical 

 Method validation; legislation 

 Method development 

 Method development 

 Legislation 

 ISO22000/Food labelling; food additives 

 Validation and analytical methods 

 Visit in the food company 

 Food chemical hazards & EU regulations 

 Chemical hazards 
 

(3) Which topics were not relevant in your opinion? 

 food safety hazards & microbiological test 

 Food Safety 

 Legislation (n. 3) 

 Maybe the validation of analytical methods 

 method validation 

 More practice or factory/plant visit; material could be given in advance to read and think about 
questions and challenges;  

 Very good trainer (Paparella) while trainer (Visciano ) was not (evaluation point 2a and 2nb) (2 
trainees)  

 All are relevant 
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(4)  What did you like best about the training? 

 More laboratory visit 

 All the program 

 Trainer (A. Paparella); cooperation with the tutor (M. Faieta) 

 Trainer (A. Paparella) 

 Trainers (A. Paparella); cooperation with the tutor (M. Faieta); infrastructure & facility of training 
premises 

 HACCP system discussion; disinfection and biopreservatives 

 Trainers; visit 

 It is very well organised, visits were good 

 I am interested in Eos extracts and techniques; antioxidants 

(5) What suggestions or comments do you have for making the program more effective? 

 

 Enoyable training 

 Practical part; more details about subjects; no sufficient info about food safety hazards 

 More time & frequency of the training 

 Practical part; induce group working 

 None 

 More time for covering more topics 

 I wish to continue training with you to know about new methods of preserving food practicals, more 
test and procedures 

 Working lab by each one 
 

 


