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BTSF protects health and livelihoods

Better Training for Safer Food (BTSF) is a European Commission initiative that provides a strategy for training in the 
areas of food law, feed law, animal health and animal welfare rules and plant health rules.  The European Commis-
sion’s Directorate-General for Health and Food Safety could be called the architect of this initiative - responsible for 
drawing up the blueprint of the overall strategy and policies and providing content-related inputs to training proj-
ects- and the Consumers, Health, Agriculture and Food Executive Agency (Chafea) the building contractor - actually 
putting these plans into action and managing every phase of the BTSF initiative from launching the calls for tender 
to evaluating the offers, awarding contracts, and supervising the trainings’ implementation.

BTSF was set up in 2005, on the legal basis of Article 51 of Regulation (EC) No 882/2004 on official controls per-
formed to ensure the verification of compliance with feed and food law, animal health and animal welfare rules.  In 
that first year, seven trainings were given in the EU. This year, that number climbed to 138, and these trainings were 
given not only in the EU but in non-EU countries as well. 

While training is designed mainly for the staff of competent authorities of Member States involved in official control 
activities, it is also essential that non-EU countries, particularly developing countries, are familiar with EU import 
requirements. Whether inside or outside of the EU, courses are designed to bring people up-to-date on all relevant 
aspects of Community law and to help them ensure that controls are carried out in a more uniform, objective and 
adequate manner.  Not only does this protect the consumer, but it protects the fair trade of food too. 
Courses vary in content and in the number of sessions and the length of those sessions, but all of them are taught 
by experts in their field at locations especially selected for being accessible and fit-to-purpose with all the necessary 
infrastructure. Many courses involve both theoretical and practical elements, and all of them follow the ‘train the 
trainer’ model and are meant to impart knowledge that participants can readily and accurately share with others. 

The main objective of the initiative “Better Training for Safer Food” is to organise and develop a Community training 
strategy that:

• Promotes a harmonised and efficient approach to the operation of Union and national control systems;
• Ensure and maintains a high level of consumer protection and of animal health, animal welfare and plant 

health;
• Creates an equal level playing field for all food businesses;
• Enhances the trade of safe food;
• Ensures fair trade with non-EU countries and in particular developing countries.

From the biggest threat to the finest print

From huge health threats like AMR . . . to the finest print on the label of a food supplement listing ingredients or mak-
ing claims about its benefits, the people behind the Better Training for Safer Food initiative are aware of how both 
big events and small procedural details - or the lack of - can impact plant, animal and human health.  They are also 
aware of how plant, animal and human health are all interconnected.  

It is indeed well known that food can spread diseases, and when contaminated with toxins or chemicals, a simple 
meal can result in long-term health problems. Not only is our food supply chain increasingly complex, but globali-
sation makes food safety ever-harder to ensure. The responsibility of minimising the risks on our plates is shared 
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by variety of players. The greater the knowledge with these players– in the EU and beyond – the more efficient the 
controls and the safer our food and feed will be.

But BTSF initiatives do not just protect consumers, they also protect everyone along the production chain whose lives 
depend on successful trade - people working hard to raise beets and soy beans, to ward off pesticides that ravage 
plants and eat up farmers’ incomes, people who proudly uphold family traditions and produce cheese, sausage, dried 
fish and every other type of commodity that ends up being packaged, transported, stored, sold and consumed.   Every 
step along this chain can impact health, and BTSF plays an important role in spreading knowledge and awareness of 
EU legislation and in ensuring harmonisation and uniformity of controls across the EU. Efficient and uniform controls 
are not only essential to maintaining high levels of consumer protection, animal health and welfare and plant health, 
but they also provide a level playing field for food businesses. Indeed, harmonisation of controls means that busi-
nesses are more likely to get equal treatment wherever controls are carried out, which in turn facilitates fair trade. 
The even enforcement of legislation is also essential if the EU’s internal market is to function properly.

From grassroots to global

In 2017, BTSF organised a World Conference on its activities performed outside the EU in addition to organising 
approximately 150 training courses around 6,000 participants, including those from across Europe and beyond its 
border. Why such a large outreach?  Because we are all interconnected - and we have to look out for each other’s 
welfare and make sure that everyone is playing by the same rules. 
Much of our food comes from countries outside the EU, and particularly from developing countries. BTSF targeted 
training improves the ability to detect fraud and non-compliance on the EU market but also at its borders, meaning 
even greater protection to human, animal and plant health. But it goes the other way too - EU rules also protect inter-
ests outside of the EU. If non-EU farmers had invested everything they had to produce goods to transport and sell in 
Europe and those goods were rejected at EU borders due to non-compliance of regulations, for example, it’s a loss for 
everyone.  Rejections of food consignments at EU borders are a clear indication that the EU’s trading partners need 
to be better informed about EU rules so as to carry out checks themselves before food, plants or feedstuffs become 
cargo. BTSF keeps business fair and attractive, for people on both sides of the borders and on both sides of the till.

The benefits of improving standards are not only economic. As with EU countries, BTSF training for non-EU countries 
seeks to make a concrete contribution to increasing health, safety and worldwide consumer confidence. It also strives 
to ensure that consumers in non-EU countries and in the EU can benefit from access to a wide range of safe foods.

Last but not least, the involvement of non-EU countries in BTSF training programmes plays an important role in 
building trust in the EU’s regulatory model with the competent authorities of other international trade partners. It also 
paves the way for new food market opportunities and increased competitiveness for EU operators.
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E-learning pilot project launches training models

The e-learning pilot project developed further in 2017, with 10 e-learning modules and a global participation of 
more than 10,000 enrolments. Over the year, DG SANTE and Chafea continued to work on developing a dedicated 
BTSF platform for professional BTSF-related social exchange. This platform will promote knowledge sharing by en-
couraging alumni and other groups involved in BTSF to form networks. BTSF training materials will also be available 
on the platform, and users will be encouraged to make use of this information and to pass it on. BTSF Academy will 
be an online learning management system (LMS) which will integrate different functionalities aiming to channel the 
dissemination of information, host and moderate the BTSF e-learning modules in order to make the content of spe-
cifically developed training tools available to wide range of stakeholders.

New developments

BTSF is continually developing new tools to help make organising and participating in training sessions easier and 
to ensure that courses continue to deliver valuable and up-to-date information.  Contractors, for example, can now 
make use of a set format for invitation letters and participant application forms, making it easier to navigate, and 
ensuring a more systematic communication flow between contractors and NCPs.

New performance indicators for all activities were implemented to help better assess BTSF’s impact on the perfor-
mance of control staff.  These indicators looked at how much the training courses have increased the staffs knowl-
edge, how staff apply their new knowledge at the workplace and how effectively they disseminate this knowledge 
among their colleagues. 

From a more general point of view, and to ensure that BTSF continues to meet its objectives and that public money 
used for its funding is well spent, a new ex-post study of the BTSF initiative was launched in 2017. The purpose of 
the study is to inform the Commission on the impacts of the BTSF programme to date, based on the development of 
a robust model to measure the cost effectiveness of the training model and its impact (including key performance 
indicators), and to analyse several possible alternative models of training provision which could be used in a single 
or in a mixed model format (SWOT analysis).

How can you take part ? 

BTSF trainers don’t want to monopolise their knowledge, they want to share it, and they want those they share with 
to share it. This train the trainer approach means that the impact of BTSF training programmes goes much farther 
than can even be measured.  

How can you become involved?  Competent authority staff interested in participating in trainings should contact their 
BTSF national contact points (NCP), which have been designated for EU Member States, Candidate and Associated 
Countries and some other non-EU countries to centralise information on BTSF, make it available to the relevant au-
thorities in their countries, and ensure the smooth coordination of things like participant selection. Interested author-
ities from non-EU countries could also refer to the EU delegations in their country if no NCP has been designated or 
directly contact the contractor for the activity they’d like to take part in. 

And if you’re a contractor interested in helping to organise training sessions, you might want to start by attending an 
Info Day where information about BTSF is given and you can meet first hand with representatives from DG SANTE and 
Chafea who manage the initiative.  Otherwise, information is available on e-tendering and the BTSF webpages, which 
can be found on the Chafea website as well as on the website of DG SANTE (The European Commission’s Directorate 
General for Health and Food Safety) websites. 
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TRAINING HELD IN EU
COUNTRIES 
National authorities have their own training programmes on performing control duties for their staff, but BTSF com-
plements this national training by focusing on issues of special interest to the EU and bringing EU added value to the 
more localised efforts. 

BTSF training is designed to keep all staff of competent authorities of Member States involved in official control 
activities up to date with all relevant aspects of European law and to ensure that that they share a common under-
standing of the regulatory system. Uniform controls mean higher levels of consumer protection and a more efficient 
internal market. 

BTSF also offers national officials useful networking opportunities and adheres to a ‘train the trainer’ approach, 
making sure that the people who receive training are knowledgeable and equipped to share the information and 
know-how they have gained with colleagues back home and others they work with in their professional capacity. 
Contractors develop specific tools to facilitate further dissemination of the training at national level (e.g. such as brief 
summary of the programme or a leaflet that can be easily disseminated, documentation of the course like summa-
ries, training package with reference to the sessions of the training sessions, a USB key with the training contents, a 
syllabus of the training sessions including relevant questions and answers and  recording of the training sessions).



ANIMAL HEALTH AND DISEASE PREVEN-
TION FOR BEES AND ZOO ANIMALS

THE ISSUE: Member State and stakeholder feedback 
shows a need for training on diseases affecting bees and 
zoo animals. Courses cover veterinary control require-
ments for honey and bumble bees, early detection of bee 
pests and requirements for zoo supervision and approval. 
The aim is to convey a common understanding of the 
state of play regarding specific diseases, related EU leg-
islation and its harmonised implementation.

COURSE CONTENT: Topics in bee disease courses in-
clude the application of EU provisions for control of bee 
diseases and pests. Courses give an overview of EU leg-
islation relevant to honey and bumble bees and cover 
pathogen and disease description, monitoring, planning 
and assurance of appropriate resources, rules for in-
spection and sampling of hives and outbreak measures. 
Courses on diseases affecting zoo animals and zoo ap-
proval procedures address the application of EU provi-
sions. 

THREE 3-DAY TRAINING SESSIONS 
WERE ORGANISED 

PARTICIPANTS: 115

HOST COUNTRIES: 2 (BELGIUM, SLOVENIA)

ANIMAL IDENTIFICATION, 
REGISTRATION AND TRACEABILITY 

THE ISSUE: The EU Animal Health Strategy and Action 
Plan considers as priorities the traceability of animals, 
the use of modern technology and the interoperability 
of systems for ensuring rapid response to animal health 
and food safety threats. These are essential for providing 
the information consumers want on the origin of their 
foodstuffs and for enabling control authorities to track 
problems to their origin. 

COURSE CONTENT: Topics include regulations, deroga-
tions and implementing rules. Courses cover registered 
horses, national databases, and elements from intra-EU 
trade directives related to markets, assembly and mar-
shalling centres, and dealers’ premises. Field trips allow 
participants to examine such places as assembly centres, 
dealers’ premises, slaughterhouses and national identifi-
cation databases. 

FIVE 4-DAY TRAINING SESSIONS 
WERE ORGANISED 

PARTICIPANTS: 133

HOST COUNTRIES: 4 (GERMANY, FRANCE, PORTU-
GAL, SLOVENIA) 
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ANTIMICROBIAL RESISTANCE 
(AMR) - THE ONE-HEALTH APPROACH

THE ISSUE: The overuse of antimicrobials in human and 
veterinary medicine has accelerated the spread of resis-
tant microorganisms, to the point where today, drug-re-
sistant infections result in an estimated 25,000 patient 
deaths and 1.5Bn€ healthcare costs and productivity 
losses in the EU. The Commission advocates strengthen-
ing the prevention and control of AMR across the human, 
veterinary and food sectors, as well as securing the avail-
ability of new antimicrobial agents. In the EU, monitoring 
and surveillance of AMR and antimicrobial consumption 
are currently coordinated by the three EU agencies oper-
ating in the areas of human health, food safety and phar-
maceuticals: the European Centre for Disease Prevention 
and Control (ECDC), the European Food Safety Authority 
(EFSA) and the European Medicines Agency (EMA). These 
three agencies collect data from Member States and 
other reporting countries through diverse networks.

COURSE CONTENT: The objective of the training is to 
further harmonise the approaches and practices of the 
Member States in order to increase the efficacy of the 
competent authority to verify compliance with the legal 
requirements in the field of distribution and use of an-
timicrobials and AMR monitoring, reporting and control. 
Bringing together participants from both public health 
authorities and veterinary/food safety authorities from 
different Member states will contribute to increase the 
compatibility of procedures and practices across the EU 
and allow exchange between them.
The training is intended for officials from Competent Au-
thorities involved in planning and coordinating relevant 
control activities (preferably at central level) and it con-
sists of a balance of theoretical and practical sessions.

TWO 3-DAY TRAINING SESSIONS WERE 
ORGANISED 

PARTICIPANTS: 67

HOST COUNTRIES: 2 (CZECH REPUBLIC, SPAIN) 

AUDIT SYSTEMS AND 
INTERNAL AUDITING

THE ISSUE: National Audit Systems are still in develop-
ment stage and early intervention is important to estab-
lish a consistent approach to this issue across Member 
States and to ensure a minimum level for the quality of 
such audits. The objective is to disseminate best prac-
tices for auditing procedures, improving knowledge of 
this complex area of work and ensuring consistent and 
high implementation standards across the Union.

COURSE CONTENT:  A wide range of topics are cov-
ered from an introduction to auditing to risk-based pro-
gramming, defining scope objectives and audit criteria, 
training auditors, audit follow-up, transparency and the 
relationship between the audit system and other control 
systems and requirements. 

SEVEN 4-DAY TRAINING SESSIONS WERE 
ORGANISED 

PARTICIPANTS: 219

HOST COUNTRIES: 5 (GERMANY, IRELAND, THE 
NETHERLANDS, SLOVAKIA, SPAIN) 
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AUDITING PLASTIC RECYCLING PROCESSES

THE ISSUE: Food contact materials are materials and articles intended 
to come into contact with food and beverages (including bottled drink-
ing water). They encompass packaging materials, cutlery, dishes, pro-
cessing machines, containers, etc.

Regulation (EC) No 1935/2004 on materials and articles intended to 
come into contact with food sets out general principles and provides 
enabling provisions to eliminate the differences between the laws 
of Member States. Accordingly specific Union measures have been 

adopted for groups of materials and articles, including recycled plastic materials.

COURSE CONTENT: The objective is to improve knowledge of this field, disseminate best practices for process au-
diting and ensure consistent and high implementation standards across the Union. The courses cover a broad range 
of topics such as EU provisions on recycled plastic materials and articles intended to come into contact with foods, 
information on the principles of risk assessment and approach taken in EFSA Opinions when assessing safety of re-
cycling processes and information on the risk management (including authorisation decisions and control) measures 
taken at EU level on plastic recycling processes. Also, the courses include information on quality assurance systems 
required by applicable legislation and authorisation decisions, self-monitoring and co-responsibility on the part of 
operators and practical examples of such systems.

ONE 3-DAY TRAINING SESSION WAS ORGANISED 

PARTICIPANTS: 14

HOST COUNTRIES: 1 (ITALY) 

BORDER INSPECTION POSTS (BIPs)

THE ISSUE: Import controls are fundamental to the an-
imal and public health security of the EU single market. 
Considering that imported animals and their products are 
in free circulation within the Union after their introduction, 
it is necessary to ensure that all official staff engaged 
in import controls (including candidate countries for EU 
accession, the European Free Trade Association (EFTA) 
countries and European Economic Area (EEA) countries) 
receive adequate training in order to better implement 
effective and harmonised import controls.

COURSE CONTENT: The objective is to disseminate 
best practices for import control procedures, improving 
knowledge of this complex area of work and ensuring 
consistent and high implementation standards across 
the Union.

FOUR 4-DAY TRAINING COURSES WERE 
ORGANISED.

PARTICIPANTS: 148

HOST COUNTRIES: 3 (BELGIUM, CROATIA, 
FRANCE)
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CONTINGENCY PLANNING AND ANIMAL 
DISEASE CONTROL 

THE ISSUE: Outbreaks of animal diseases require im-
mediate response. Contingency planning and emergency 
preparedness are keys to effective action. If a disease is 
recognised quickly and prompt action is taken, there is a 
much greater chance of eradicating it. A new EU Animal 
Health Regulation confirms most of these principles. 

COURSE CONTENT: Understanding the tools for address-
ing emerging animal diseases to increase the efficacy of 
veterinary services. Topics include EU legislation relevant 
to epidemics, preparedness, contingency planning, inves-
tigation of suspect cases, outbreak and preventive mea-
sures and management of animal movement. 

SEVEN 4-DAY TRAINING SESSIONS WERE 
ORGANISED 

PARTICIPANTS: 214

HOST COUNTRIES: 3 (ITALY, LATVIA, UNITED 
KINGDOM) 

CONTROLS ON CONTAMINANTS
IN FEED AND FOOD

THE ISSUE: Contaminants are substances not inten-
tionally added to feed and food which are nonetheless 
present in feed and food as a result of the production, 
manufacture, processing, preparation, treatment, pack-
aging, transport or holding of feed and food, or as a re-
sult of environmental contamination. The contaminants 
present a potential danger to animal or human health or 
to the environment and could adversely affect livestock 
production. 

COURSE CONTENT: The aim of the training course is 
to increase understanding of the EU legislative frame-
work in order to improve competent authorities’ capac-
ity in setting up system for control of contaminants in 
feed and food and to allow participants to share their 
experience in order to improve implementation of such 
control. Training consists of both theoretical and practical 
sessions.

FOUR 3-DAY TRAINING SESSIONS WERE 
ORGANISED 

PARTICIPANTS: 119

HOST COUNTRIES: 2 (AUSTRIA, SPAIN)
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EU SANITARY AND PHYTOSANITARY LAW ENFORCEMENT 

THE ISSUE: Audits and inspections by DG SANTE are aimed at checking the effectiveness of national systems for 
control of compliance with EU food safety, animal health and welfare and plant health standards. A programme of 
inspections is developed every year, identifying priority areas and countries. Training and technical assistance can 
help Member States to rectify issues identified during Commission audits.

COURSE CONTENT: Activities cover protection of animals and plants from pests and disease. They also focus on 
protection of humans and animals from risks caused by additives, contaminants, toxins or organisms in food, drink 
or feed and protection of humans from disease carried by animals, plants or derived products and from pests. Dur-
ing STMs, experts assess the situation in Member States and support the authorities in developing action plans to 
improve compliance.

SEVEN 3-DAY TRAINING SESSIONS WERE 
ORGANISED 

PARTICIPANTS: 202

HOST COUNTRIES: 6 (CZECH REPUBLIC, ITALY, LATVIA, THE NETHERLANDS, SERBIA, UKRAINE)

ELEVEN SUSTAINED TRAINING SESSIONS WERE ORGANISED

PARTICIPANTS: 492

HOST COUNTRIES: 11 (AUSTRIA, CZECH REPUBLIC, ESTONIA, FINLAND, HUNGARY, LATVIA, LITHUANIA, 
POLAND, ROMANIA, SLOVAKIA AND RUSSIA)
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FEED LAW

THE ISSUE: The production of animal feed is one of the 
most important sectors of activity in agriculture. Approx-
imately 230 million tonnes of feeding stuffs (excluding 
roughage) are fed to farmed animals in the EU annually. 
Initially the rules on animal feed from the 1970s em-
phasised the productivity of livestock farming, but the 
emphasis has shifted towards the protection of human 
and animal health, animal welfare and the environment. 
The European Union has developed a wide range of mea-
sures aimed at ensuring feed safety at all stages that 
may have an impact on feed and food safety, including 
primary production.

Regulation (EC) No 183/2005 of the European Parlia-
ment and of the Council laying down requirements for 
feed hygiene introduces additional requirements which 
play a key role for ensuring feed safety along the food 
chain. In this context and after 4 years of training experi-
ence in this field, the Commission considers it important 
to continue training courses at EU level, in particular for 
staff of the competent authorities of Member States in-
volved in official controls in the field of animal nutrition.

The aim of the training is to spread knowledge and best 
practice in order to increase the level of expertise with 
regard to feed safety issues concerning all stages of 
production, processing and distribution of feed, including 
some on-site inspections of establishments involved in 
the production of such products.

COURSE CONTENT: Both general training for feed con-

trol staff on the EU legislation on feed and specific train-
ing for feed control staff on EU feed hygiene rules and 
HACCP auditing will be provided.  Numerous topics will 
be covered, including legislative requirements concerning 
feed hygiene, raw or processed materials intended for 
use as animal feed or for manufacturing compound feed-
ing stuffs; the authorisation, supervision and labelling of 
feed additives; and for materials whose circulation or use 
for animal nutrition purposes is prohibited.  Legislative 
requirements for the marketing and labelling of feeding 
stuffs intended for particular nutritional purposes, for 
medicated feed and for undesirable substances will also 
be covered. Participants will go over the authorisation of 
new genetically modified food and feed, traceability and 
labelling of genetically modified organisms and trace-
ability of food and feed products produced from genet-
ically modified organisms and the identification of risks 
associated with biological and chemical contaminants 
along the feed chain that may influence food and feed 
safety, animal health and animal welfare. Other topics 
include but are not limited to primary production and in-
spections in manufacturing establishments, planning and 
supervision of official controls, sampling methods, guid-
ance on prioritizing hazards in feed, the assessment of 
auto-control systems of the feed business operators, and 
all aspects of auditing from planning to follow-up.

FIVE-DAY TRAINING SESSIONS WERE ORGANISED 

PARTICIPANTS: 145

HOST COUNTRIES: 5 (GERMANY, HUNGARY, PO-
LAND, PORTUGAL, SPAIN)
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FOOD ADDITIVES, FLAVOURINGS 
AND ENZYMES 

THE ISSUE: Food additives and their conditions of use are 
included in a single EU list. A re-evaluation programme 
for approved additives has been set up. Accurate data on 
additive use and on food enzymes is essential for this 
and Member States have to monitor use and report find-
ings to the Commission. 

COURSE CONTENT: Topics include the EU list of addi-
tives authorised in food, specifications of additives, the 
re-evaluation programme, interpretation of categories 
and use of additional guidance. Work on flavourings cov-
ers EU provisions, and the monitoring of consumption 
and use by Member States. Work on enzymes covers EU 
provisions. Also included are setting up of national con-
trol plans, information for inspectors, requirements for 
control laboratories and information from the RASFF.
 
SIX  4-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 198

HOST COUNTRIES: 4 (GERMANY, GREECE, IRE-
LAND, POLAND) 

FOOD HYGIENE AND FLEXIBILITY 

THE ISSUE: Food businesses must implement HAC-
CP-based procedures and meet hygiene requirements 
at all stages of the production chain. In order to protect 
food diversity, serve consumers, meet the needs of small 
producers and simplify the sale of foods produced locally 
by traditional methods, requirements can be adapted to 
the nature of the business concerned. 

COURSE CONTENT: Training should increase awareness 
and understanding of flexibility provisions among Mem-
ber State authorities, disseminate good control practices 
regarding such provisions and support the exchange of 
experience in order to harmonise approaches. Topics in-
clude the concept of flexibility, activities excluded from 
the scope of the hygiene regulations and examples of 
flexibility with regard to the implementation of HAC-
CP-based procedures and microbiological criteria. 

SIX 3-DAY TRAINING SESSIONS WERE 
ORGANISED

PARTICIPANTS: 178

HOST COUNTRIES: 4 (FINLAND, ITALY, LITHUANIA, 
SPAIN) 
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FOOD HYGIENE AT 
PRIMARY PRODUCTION 

THE ISSUE: The European Union (EU) has developed 
a wide range of measures aimed at ensuring a high 
standard of hygiene during food production and proper 
control of foodstuffs. Commission guidance documents 
elaborate on complex hygiene requirements applicable 
to primary production and give practical examples. Na-
tional- and EU-level sectoral guides have been devel-
oped to describe how primary producers can meet le-
gal requirements. The training raises awareness and 
promotes a common understanding of the rules to be 
complied with by food operators operating at primary 
production level, disseminates best practices for offi-
cial controls regarding primary production activities in 
all food sectors and favours exchange of experience in 
order to identify practical solutions to address imple-
menting issues at primary production level.

COURSE CONTENT: Courses cover EU provisions re-
lated to general hygiene rules and controls applying to 
businesses rearing domestic land or aquatic animals, 
producing derived primary products, or producing or har-
vesting plant products. They also deal with registration 
requirements for primary production businesses, hy-
giene requirements, control of hazards and precaution-
ary measures for storage, handling and use of fertilisers, 
pesticides and biocides, and for storage, handling and 
disposal of waste. 

EIGHT 4-DAY TRAINING SESSIONS WERE
ORGANISED

PARTICIPANTS: 226

HOST COUNTRIES: 4 (HUNGARY, IRELAND, ITALY, 
SPAIN) 

FOOD INFORMATION AND
 COMPOSITION 

THE ISSUE: Food law, both at national and EU level, es-
tablishes the rights of consumers to safe food and to 
accurate and honest information. In addition to protect-
ing the consumer from misleading claims, labelling also 
influences fair trade: some differences between the laws, 
regulations and administrative provisions of the Mem-
ber States on the labelling of foodstuffs may impede the 
free circulation of both general food products and special 
food categories and can lead to unequal conditions of 
competition.

COURSE CONTENT: The objective of the training is to 
disseminate best practices for control procedures, im-
proving knowledge of this area of work and ensuring 
consistent and rigorous implementation of rules across 
the Union. The training is mostly intended for Member 
State staff involved in supervision, planning and coordi-
nating of control activities on food labelling requirements 
in general and of the foods described above (preferably 
at central level), as well as field inspectors in this/those 
authority/ies in charge of carrying out such controls. 
Workshops will ensure that participants have a good un-
derstanding of regulations, including new regulations like 
that concerning the minimum font size on food labels 
and the criteria for the use of claims (specific conditions 
of use and general principles and conditions of the Reg-
ulation).

TWO 4-DAY TRAINING SESSIONS WERE 
ORGANISED.

PARTICIPANTS: 60

HOST COUNTRIES:  2 (GREECE, IRELAND) 
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HACCP PRINCIPLES AND AUDIT 
TECHNIQUES

THE ISSUE: The Hazard Analysis and Critical Control 
Point system (HACCP) focuses on identifying hazards 
and preventing them from contaminating feed and food. 
The EU requires food and feed businesses to put HAC-
CP-based procedures in place, to implement and main-
tain them The HACCP concept allows the principles to be 
implemented flexibly. It provides essential evidence that 
the protective systems expected of food business opera-
tors are in place and in use. 

COURSE CONTENT: The aim is to train participants to 
conduct audits to verify implementation of HACCP-based 
systems by food businesses, taking into account the need 
for flexibility. Content includes the importance of general 
hygiene requirements, principles and benefits of HACCP 
systems, evaluation of HACCP plans and their suitability 
for the activities performed.

THIRTEEN 5-DAY TRAINING SESSIONS WERE
ORGANISED

PARTICIPANTS: 319

HOST COUNTRIES: 6 (FRANCE, HUNGARY, IRE-
LAND, ITALY, SLOVENIA, SPAIN).
 

INSPECTION AND CALIBRATION OF 
PESTICIDE APPLICATION EQUIPMENT 

THE ISSUE: Member States must ensure that all pes-
ticide application equipment (PAE) is inspected at least 
once, and must successfully pass the inspection or be 
banned. Member States must also designate bodies to 
implement inspections and establish certification that is 
recognisable across the EU. These measures help ensure 
that pesticides are being applied correctly and in a sus-
tainable manner. 

COURSE CONTENT: Training aims to improve the har-
monisation of inspection practices and support mutual 
recognition of certification. Topics include legislation, in-
spection and certifications bodies, application of ISO and 
national standards and methodologies for complying 
with these standards. 

THREE 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 57

HOST COUNTRIES: 3 (FRANCE, THE NETHER-
LANDS, SPAIN,) 
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MOVEMENTS OF DOGS AND CATS 

THE ISSUE: Feedback from Member States and stake-
holders shows that training concerning controls of in-
tra-Union trade in, imports of and non-commercial 
movements of dogs and cats are very important. Dogs 
and cats in the EU can be moved for non-commercial 
purposes or for intra-Union trade or import purposes. Ex-
perience has shown that unscrupulous persons disguise 
commercial movements into non-commercial in order to 
benefit from less stringent rules and that this is happen-
ing often and often disregards animal health conditions, 
ranging from non-compliance to fraud of documents 
putting the Union at risk of introducing rabies. The aim 
of the activity, therefore, is to provide a common under-
standing of the EU legislation in relation to cross-border 
movements of dogs and cats, and for participants to ex-
change and share experience and intelligence in order to 
better tackle illegal activities.

THE COURSE: The course provides a full overview of 
all relevant animal health requirements, including iden-
tification and differentiation between intra-Union trade 
in, imports of and non-commercial movements of dogs 
and cats. Participants should come from official veteri-
nary and custom services involved in animal health pre-
vention and control actions in all EU Member States and 
from official veterinary services involved in animal health 
prevention and control actions in Candidate Countries, 
the European Neighbouring Policy Countries and the EF-
TA-EEA countries.

THREE 3-DAY TRAINING SESSIONS WERE ORGA-
NISED.

PARTICIPANTS: 85

HOST COUNTRIES: 2 (SPAIN, UNITED KINGDOM)

NEW INVESTIGATION TECHNIQUES FOR 
OFFICIAL CONTROLS ALONG THE FOOD 
CHAIN 

THE ISSUE: Food fraud covers intentional violation of 
legislation on production, processing, distribution and 
marketing of food. Fraudulent practices may be lucrative 
and difficult to detect. Globalisation and free movement 
of goods, as well as the extent of trade via the internet, 
present a challenge to control authorities. Traditional in-
vestigation and control techniques are not always suffi-
cient to control e-commerce in food or to reveal fraud. 

COURSE CONTENT: Courses on investigation and control 
techniques explain differences between inspections and 
investigations and general planning of food fraud work. 
Further work covers interview techniques, documenta-
tion, control of accounts and traceability documents and 
collecting information from sources such as the police, 
judiciary, consumers and whistleblowers. Follow-up work 
involves evaluating and structuring evidence, seizing and 
confiscating goods and production material and reporting 
to police for further investigation. E-commerce courses 
outline requirements for food businesses operating on 
the Internet and registration and identification require-
ments for EU e-traders. 

THREE 3-DAY TRAINING SESSIONS WERE 
ORGANISED.

PARTICIPANTS: 154 

HOST COUNTRIES: 4 (CZECH REPUBLIC, ITALY, 
SLOVAKIA, SPAIN) 
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ORGANIC PRODUCTION SCHEME

THE ISSUE: The EU legislative and policy framework on 
organic production and the labelling of organic products 
is designed to guarantee to consumers that products la-
belled as organic have been produced in line with the reg-
ulatory requirements. Regulation (EC) No 834/2007 on 
organic production and the labelling of organic products 
requires Member States to establish control systems, in 
accordance with Regulation (EC) No 882/2004 on offi-
cial controls in food and feed, and to verify compliance 
with the regulatory requirements. The courses on organic 
production schemes cover the further improvement of 
the knowledge of the control requirements by bringing 
together participants from different Member States, to 
exchange experiences and disseminate best practices for 
control activities and procedures.

COURSE CONTENT: The courses cover the requirements 
for the set-up and functioning of the control system on 
organic production and the labelling of organic products, 
with regard to the general control rules for all food and 
feed sectors according to the official controls regulation 
(No 882/2004) and the additional, specific sector control 
rules in the organic legislation (No 834/2007, 889/2008 
and 1235/2008). Also, they address the competent au-
thorities’ supervision of control bodies and provide the 
requirements for the accreditation of the control bodies 
and for their supervision by the competent authorities.

SEVEN 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 204

HOST COUNTRIES: 5 (CZECH REPUBLIC, GER-
MANY, ITALY, LITHUANIA, SPAIN)

PLANT HEALTH CONTROLS 

THE ISSUE: Import controls are a key element of the EU 
plant health regime. Directorate F Health and Food Audits 
and Analysis has revealed differences between Member 
States in terms of knowledge of EU requirements and 
approach to the level of import controls. The proposed 
new EU plant health regime will require surveillance of 
certain organisms and the establishment of multi-annual 
survey programmers. 

COURSE CONTENT: Training on import control covers 
principles of the EU plant quarantine regime for imports, 
practical elements of inspections, selection of non- regu-
lated commodities for controls and checks for prohibited 
and non-declared items. Subjects also include measures 
taken in cases of non-compliance, adaptation of control 
programmes in light of new risks and use of intercep-
tion data and other information for targeting inspections. 
Field visits are organised to points of entry and inspec-
tion post facilities at places of destination to discuss 
practicalities of checks. 

THREE TRAINING SESSIONS WERE ORGANISED 

PARTICIPANTS: 165

HOST COUNTRIES: 4 (AUSTRIA, BELGIUM, ITALY, 
UNITED KINGDOM) 
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PLANT HEALTH SURVEYS

THE ISSUE: The course covers a useful supplement for 
those services that need to plan large scale surveillance 
for organisms with potential to create a plant health cri-
sis, for example, Xylella fastidiosa, or Huanglongbing, for 
which intensive multi-annual surveys may be required in 
order to determine the status of the disease. 
 
The objective of the course is to provide a clear and har-
monised understanding of the key elements of the rele-
vant International Standards (in particular International 
Standard for Phytosanitary Measures No. 6 and 8) and 
best practices for planning surveys, in particular defining 
their objectives and statistical basis, their implementa-
tion and their reporting. The course covers the applica-
tion, documentation and reporting requirements for the 
Commission Work Programme.

COURSE CONTENT: The courses address the relevant EU 
legislation, including the Financial Regulations and Com-
mission Work Programme, the International Standards 
for Phytosanitary Measures (ISPMs) and European Plant 
Protection Organisation (EPPO) standards, establishing 
the survey plan and planning of resources, training and 
guidelines for staff performing surveys.

SIX 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 150

HOST COUNTRIES: 3 (GERMANY, ITALY, LATVIA) 

PRINCIPLES AND METHODS OF FOOD 
SAFETY RISK ASSESSMENT

THE ISSUE: The EFSA Strategy for Cooperation and Net-
working and Science Strategy 2012-2016 calls for train-
ing on food safety risk assessment, while the EFSA Advi-
sory Forum stresses the need for long-term training on 
risk assessment for experts dealing with food safety.

COURSE CONTENT: All courses, except those on ani-
mal health and welfare, provide an introduction to food 
safety risk assessment and risk assessment. There are 
courses on microbiological risk assessment, chemical risk 
assessment, pest risk assessment, risk assessment in 
genetically modified organisms (GMOs), animal welfare 
risk assessment, environmental risk assessment and an-
imal health risk assessment. Training on risk assessment 
in nutrition details the relevant risk assessment model, 
challenges of nutrient risk assessment, dietary intake as-
sessment, risk characterisation and modelling tools for 
management options.

TWO 3-DAY TRAINING SESSIONS WERE ORGA-
NISED.

PARTICIPANTS: 277

HOST COUNTRIES: 5 (AUSTRIA, CZECH REPUBLIC, 
ESTONIA, ITALY, PORTUGAL)
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PROTECTED DESIGNATIONS SCHEMES 
(PDO, PGI, TSG, GI)

THE ISSUE: The EU has three schemes that guarantee 
the quality of agricultural products and food: Protected 
Designations of Origin, Protected Geographical Indica-
tions and Traditional Specialities Guaranteed. The EU 
organic production scheme guarantees that products la-
belled as organic indeed organic. These quality schemes 
need to be backed by effective controls. 

COURSE CONTENT: They cover protected designation 
schemes. Workshops explain EU food control and mar-
keting accreditation requirements and their application, 
as well general requirements for bodies conducting prod-
uct certification. 

ELEVEN 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 330

HOST COUNTRIES: 6 (CROATIA, ESTONIA, FRANCE, 
ITALY, POLAND, ROMANIA)

THE TRADE CONTROL AND EXPERT 
SYSTEM (TRACES)

THE ISSUE: TRACES, which stands for Trade Control 
and Expert System, is a computerised-based network 
which controls movement, import and export of live an-
imals, plants and food and feed in the EU. This system 
is used as part of the EU’s internal import control sys-
tem and is intended to track live animals and rejected 
foods. Decision 2003/623/CE  provides the legal basis 
for the development of this integrated computerised 
veterinary system, and Decision 2004/292/EC requires 
Member States to use TRACES to comply with the ob-
jectives of traceability for all traded and imported live 
animals, semen and embryos and products of animal 
origin. In 2011, it was decided to extend the scope of 
TRACES to provide for two new modules aimed at trac-
ing products of non-animal origin and live plants. In 
2015, the scope of TRACES was once again extended 
to cover organic products. There is a continuing need 
to disseminate best practices for TRACES use, improve 
knowledge of this system and ensure consistent and 
high implementation standards across the EU.

COURSE CONTENT: The training courses will cover the 
use of TRACES for importing live animals and products 
of animal origin; products of non-animal origin; live 
plants and organic products and for the intra-EU trade 
of live animals and animal by-products.  The course 
should provide a detailed overview and explanation of 
TRACES and cover recent developments in procedures 
used at points of entry and import and trade certi-
fication, giving special emphasis to related aspects 
of food law, animal health and welfare legislation 
for trade, food and feed and animal and plant health 
import control rules and other relevant legislation.  It 
should also update system users in the Member States 
of the latest TRACES developments implementation, in 
particular as regards the inclusion of products of plant 
origin and plant health aspects and allow for on-the-
spot visits to points of entry (Courses 1, 2, 3 and 4) 
and Local Veterinary Units (Course 5) for practical ex-
ercises on TRACES use and related certification activi-
ties carried out at these levels.

SIX 3-DAY TRAINING SESSIONS WERE 
ORGANISED

PARTICIPANTS: 176

HOST COUNTRIES: 5  (FRANCE, GREECE, LITHUA-
NIA, PORTUGAL, SPAIN)
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TRANSMISSIBLE SPONGIFORM 
ENCEPHALOPATHIES 

THE ISSUE: Comprehensive EU measures laying down 
rules for prevention, control and eradication of transmis-
sible spongiform encephalopathies (TSE) are evaluated, 
consolidated and updated based on scientific advice and 
international standards. They target health risks from 
TSEs and govern the entire marketing and production 
chain of live animals and products of animal origin.

COURSE CONTENT: Workshops focus on TSE risk reduc-
tion measures, their implementation and control, and ex-
perience and difficulties encountered at field level. The 
objective is to harmonise  Member State approaches and 
practices and increase the efficacy of authorities to check 
compliance. Topics include provisions on risk material 
removal, prohibition of use of ruminant bones in meat 
production, monitoring and surveillance, feed ban con-
trol, eradication, breeding programmes for diffusion of 
genetic resistance to scrapie in sheep, marketing, import 
and export.

FOUR 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 124

HOST COUNTRIES: 3 (ITALY, PORTUGAL, SLOVE-
NIA)

ZOONOSES AND ANTIMICROBIAL 
RESISTANCE

THE ISSUE: Zoonoses are managed by the application 
of general and specific measures, particularly for salmo-
nella, and of specific rules for monitoring and control of 
primary production and marketing, including microbio-
logical criteria. These aim to ensure that zoonoses, zo-
onotic agents and related antimicrobial resistance are 
monitored and measures are taken to detect and control 
them during food production, processing and distribution.

COURSE CONTENT: Training on control of zoonoses aims 
to harmonise Member State approaches and to help offi-
cials become more efficient in the implementation of and 
reporting on controls. Training has a strong focus on the 
control of salmonella in poultry and pigs and of campy-
lobacter along the poultry meat production chain.

FIVE 3-DAY TRAINING SESSIONS WERE ORGA-
NISED

PARTICIPANTS: 59

HOST COUNTRY: 3 (GREECE, IRELAND, ITALY)
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STRENGTHENING IMPACT OF UNION OVERVIEW REPORTS 

THE ISSUE: Strengthen official controls and the cooperation among different bodies in the Members State involved 
in the control and audit in the field related in broad terms to Food Law, Animal Health and Welfare and Plant Health. 
Exchange of the knowledge on the progress, improvements to and developments in the areas of official controls and 
to address elements of the legislation valid in the particular field. 

COURSE CONTENT: Seminars addressed mainly to Member State officials in order to align the control and audit pro-
cedures within the European Commission to improve Food Safety and Quality, Animal Health and Welfare and Plant 
Health. Seminars focus on the microbiological risks in the primary production of food of non-animal origin including 
seeds for sprouting, import controls re-enforced checks and enhanced checks, food contact material, campylobacter 
and welfare of dairy cows.

SIX TRAINING SESSIONS WERE ORGANISED

PARTICIPANTS: 169

HOST COUNTRY: 1 (IRELAND)
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TRAINING HELD OUTSIDE 
THE EU 
The EU is a major player in the global agri-food market. Food, feed, animals, plants and derived products imported 
into the EU must comply with EU requirements. This may sometimes place constraints on exports by non-EU coun-
tries, particularly in many developing countries that may not have the resources and structures to ensure controls 
and surveillance of their food production systems. In certain areas, this is in the hands of private organisations and 
importers, especially in the area of fruits and vegetables. Better understanding of EU requirements helps authorities 
in non-EU countries to improve controls and get their products to the EU market.

The BTSF initiative organises specific training programmes targeting only non-EU countries. They can cover any 
sanitary and/or phytosanitary subject anywhere in the world. BTSF has thus become an important trademark as a 
provider of very specific trade-related capacity building. The training is mainly provided through workshops or/and 
ad-hoc assistance missions. 

Workshops have similar formats to those in the EU. They are organised at regional level on selected topics that are 
of wider interest to a number of countries in a region and provide a detailed overview and explanation of EU SPS 
standards in the relevant areas having regard, in particular, to the recent developments of EU legislation and by 
extension of international SPS standards. They can also take the form of targeted training missions where a specific 
trade concern is being addressed, and hopefully, solved. This may be under the format of farmer training, laboratory 
training, producing guidance documents etc…

A specific programme aims to train laboratory staff on state-of-the-art techniques for diagnostic testing. Laboratory 
trainings are organised directly in EU accredited laboratories and ensure hands-on experience for non-EU laboratory 
staff.

BTSF WORLD CONFERENCE

      The first BTSF-World Conference was organised to relate the re-
sults of the BTSF World programme that ran between 2013-
2017 . The one day conference was held on 8 June 2017 in Brus-
sels, and welcomed a total of 150  participants from non-EU 
countries all over the world (Africa, Asia and Latin-America) that 
had participated or benefited in some way or another in the BTS-
F-WORLD programme, but also from the EU Member States (MS), 
from candidate countries, from EFTA and associated countries. 
 
The purpose of this conference was to present the outcome 
and the performance of the BTSF World programme in terms of 
achievements and results obtained at the end of its implemen-

tation, as well as to assess its overall impacts on the SPS sectors addressed during the different activities along the 
programme. Since the budget was part of the “Food Security programme”, activities were first and foremost more 
development-oriented, but with the focus on creating trade opportunities through enhancing the national SPS frame-
work.  These economic benefits improved the livelihoods of all stakeholders as well as improved food security.  The 
subjects of intervention at the Conference were many and diverse and reflected the large variety of areas covered.  
An educational poster exhibition, along with a high-quality offer of flyers and files on individual sustained training 



missions, attracted many participants’ attention and triggered interesting discussions on the positive impact on trade.  
A few examples are presented here below; one on Kenya PPP in beans, one on HACCP in St Vincent and the Grenadines 
and one on aquaculture in Myanmar.

BTSF-WORLD : BUILDING KENYAN CAPACITY TOWARDS AN EFFICIENT PESTICIDE 
RESIDUE CONTROL

Unshelled peas and beans constitute an important part of Kenya’s fresh exports to the EU along with cut flowers, 
fruits and other vegetables. The horticultural sector is one of the fastest growing agricultural sub-sectors in the coun-
try, and contributes heavily to the country’s foreign exchange earnings.

Since 2012, the Kenyan horticultural sector is facing problems with 
the presence of pesticide residues as well as with phytosanitary 
non-compliances leading to reinforced checks by the EU upon im-
port. In January 2013, Kenyan beans were listed as “high-risk” un-
der Regulation EC 669/2009, and included in the list of food and 
feed of non-animal origin subject to an increased level of controls 
at import.

With the support of the EU, Kenyan authorities responded proac-
tively to the crisis and came together to develop and oversee a 
coordinated and cohesive national action plan to improve practices 

and procedures in inspection services and in pesticides residue monitoring.
The Kenya Plant Health Inspectorate Service (KEPHIS) was supported through a collaboration with EDES and the lab-
oratory from the University of Almeria (UAL) to improve its pesticide residue analysis performance.
As a continuation of these activities, the BTSF initiative has provided KEPHIS with further training focusing on labo-
ratory productivity, optimization of resources and quality control management.

IMPACT: BTSF-WORLD interventions provided for proper training on how to improve the laboratory organization and 
improved staff skills on pesticide residue analysis and quality control activities. This will directly benefit exporters and 
facilitate the food safety system in the internal market.
Improving the competencies of the staff in charge of official control activities is crucial to assure a high level of con-
sumer protection. Further training is still recommended and it could be extended to other actors involved in the food 
chain.

RESULTS: Nineteen officers of the KEPHIS pesticides team directly 
benefited from the BTSF World activities. The technical assistance 
missions increased the quality control carried out during the anal-
ysis of pesticide residues in food samples, and also helped the 
laboratory to extend their knowledge on the ISO 17025. In partic-
ular, it is worth mentioning that:

• A few months after the second mission, the laboratory re-
ceived the visit of the South African National Accreditation System 
(SANAS) and was accredited under the ISO 17025 for pesticide 
residue analysis in food commodities;

• The BTSF interventions contributed to improving the laboratory workflow, the maintenance of the systems and 
the application of corrective actions;

• These actions led to an increase in the level of productivity within the laboratory services, with an expansion of 
the analytical scope of the laboratory of 20%;

• They led to a reduction in the number of alert notifications under the EU Rapid Alert System for Food and Feed 
(RASFF);

• They stimulate a closer collaboration between the Competent Authorities and the private sector.
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BTSF-WORLD : IMPROVING ON-BOARD FISH HANDLING IN ST VINCENT AND THE 
GRENADINES

The fishing industry in St Vincent and the Grenadines (SVG) is mainly artisanal, with over 70% of the estimated 2,500 
people employed, being solely dependent on fishing and related activities. There are approximately 800 small fishing 
vessels that fish in the local waters and another 200 larger vessels on the high seas. The estimated 950 tonnes of 
fish from the small-scale sector, worth around Euro 2.3 million, contributes approximately 1.5% to the country’s GDP.

One of the reasons why St Vincent and the Grenadines lost its ac-
cess to the lucrative EU market for fish in 2000, was due to inap-
propriate on-board handling of fish by small-scale fishermen and 
the associated food safety risks. This was a blow for the small- 
scale fishery, which had a lucrative trade with nearby Martinique, 
an EU territory.
What happens to the fish after capture, and before it is landed, 
has a significant impact on its quality and safety as well as value. 
This is because the effect of poor handling on board cannot be re-
versed. Responding to this, the Sustained Training Missions (STM) 
worked with the national Fisheries Division, which is also the Com-
petent Authority for food safety, to strengthen the knowledge and 

understanding of fishers in globally recognised standards for good on-board handling, thus promoting better safety 
and quality of fish for international, regional and domestic markets.

Key beneficiaries were small-scale fishermen and the Competent Authorities, and the main activities were a train-
ing needs analysis, the development of a practical pictorial manual on good on-board fish handling and fish quality 
for fishers/cooperatives, which was used as the main training resource in workshops for small-scale fishers in three 
strategic small-scale fish landing centres: Kingstown and Rose Bank on St Vincent Island and Paget Farm on Bequia 
Island. The training was conducted in conjunction with the CA and was evaluated approximately 6 months later.

The STM developed the capacity of the CA to be able to support the small-scale fisheries sector to improve the safety 
of fish entering the value chain and reduce the food safety risks to consumers. The STM also contributed to the:

• Implementation of government’s EU equivalent Fish and Fish Products Regulations 2006,
• application of the UN FAO Code of Conduct for Responsible Fisheries (CCRF),
• sustainable development of the artisanal fishery,
• improved domestic, regional as well as international market access of fish.

LESSONS LEARNT: Fishermen require an incentive to apply their new knowledge and understanding of proper on-
board handling. They also need to be able to invest in equipment and materials such as on-board ice boxes and larger 
vessels. Having access to a higher value market for better quality, safer fish and investment assistance should go 
hand in hand with initiatives to build human capacity.
Efforts to attract the interest and investment in the sector of major regional and international fresh fish buyers would 
introduce market driven incentives to improve on-board fish handling practices and thus help promote the uptake of 
the outputs of the STM.

RESULTS: The initial training needs analysis indicated that approximately 80% of small-scale fishermen had not 
received any training related to fisheries prior to the STM. 

Sixty four participants including small-scale fishermen, fishing vessel owners and CA staff attended the three on-
board handling workshops. The participants found the workshops interactive, informative, to the point, interesting, 
enjoyable. Many appreciated the improved understanding of fish handling and hygiene and sanitation requirements.
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A post-training evaluation showed that fishermen involved in the STM had gained a heightened sense of the impor-
tance of need for ice, the fundamental causes of spoilage and now knew how to handle fish properly and hygienically 
on-board, at sea.
The practical on-board handling guide concept and training was appreciated by authorities in Grenada and Jamaica 
and similar STMs were conducted there. The Regional FAO office for the Caribbean expressed an interest in producing 
a generic on-board handling guide, appropriate for the use by fishermen across the region.

BTSF-WORLD : BOOSTING AQUACULTURE PRODUCTION IN  MYANMAR

Myanmar has very good sources of good quality freshwater prawn (Macrobrachium rosenbergii). 
However, the technology for freshwater prawn culture is not well developed. The prawns are either cultured with 
freshwater finfishes like Chinese carp and other carps, or in monoculture, the latter being economically viable, but not 
sustainable. There are 21 freshwater prawn hatcheries; 80% of them operate yearly. The annual production ranges 
from 200 to 400 million post larvae (Pls).

However, in the summer of 2013, all of the 21 hatcheries failed to 
produce Pls, allegedly because of a disease. As a result, freshwater 
prawn growers were not able to stock because the fresh prawns 
normally supplied by the hatcheries were not available.

The objective of the BTSF intervention missions was to assess the 
conditions of production in fresh prawn hatcheries (notably: larvi-
culture, use of larval feeds, especially Artemia, microbial treatments 
such as chlorination, use of antibiotics, overall hatchery manage-
ment) and to provide technical assistance and capacity building in 
improving hatchery management in order to prevent or overcome 
the problem of freshwater prawn hatchery mortalities.

A first mission helped to identify the causes of the deceiving per-
formance of fresh prawn hatcheries. A series of follow-up missions 

was carried out by different experts from EU and from regional research centres, such as Can-Tho university (Viet-
nam) and INVE (Bangladesh). A demonstration unit for good practices in Macrobrachium larviculture was set up in 
Yangon division. Nineteen technicians from different private hatcheries and from the Department of Fisheries were 
trained, with theoretical and on the job practical training. In addition, a guide of good practices was produced and 
delivered to the members of the Myanmar Shrimp Association and to the Myanmar Department of Fisheries.

IMPACT: BTSF World succeeded in timely bridging the gap between 
two capacity building programmes, i.e. Myanmar Trade Develop-
ment Programme and Myanmar Sustainable Aquaculture Pro-
gramme (MYSAP). Furthermore, thanks to its highly technical ap-
proach, involving both EU and regional experts, it managed to 
identify the causes of the underperforming Macrobrachium hatch-
ery sector in Myanmar. Given the excellent level of expertise of-
fered, the prawn production has been re-launched and allowed 19 
Macrobrachium hatchery technicians to be trained. It is expected 
that the higher productivity of prawn hatcheries will lead to an in-
crease of number of hatcheries, as well as a higher aquaculture 
production, with, in the medium term, a positive impact on liveli-

hoods in Myanmar and consequently better food security.
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RESULTS: 

The conditions of production in freshwater prawn hatcheries were assessed and the causes of the high mortality 
of larvae in the prawn hatcheries were identified (poor management, poor feed quality and a specific viral disease);
A guide of good practices in hatchery management with suggestions for improvements to prevent or overcome the 
problem of freshwater prawn hatchery mortalities was produced and disseminated;
A demonstration unit for good practices in the Macrobrachium larviculture was set up;
19 technicians from private hatcheries, Myanmar Shrimp Association and Department of Fisheries were trained.

LESSONS LEARNT: A careful management of the prawn production at hatchery level can drastically reduce the 
mortality at the post-larvae stage and therefore increase the productivity and profitability of the aquaculture sector. 
The availability of good quality food, in the specific case of Artemia, is a key issue. Aquaculture animal diseases, in 
the specific case an extra small virus, can wipe out the entire production at regional level. Therefore, special emphasis 
should be given to the brood stock, which should be free from specific pathogens, and to the biosecurity measures at 
farm level to avoid disease introduction.

Annual Report 2017 33



Annual Report 2017 34



FOOD TESTING

THE ISSUE: Many developing countries do not meet EU 
food testing requirements, and that leads to sanitary and 
phytosanitary trade concerns. These issues often relate 
to deficiencies in mycotoxin, microbiological and residue 
controls in developing countries with frequent occurrence 
of mycotoxins, microbiological contamination and high 
residue levels when samples are taken in the EU. Tech-
nical assistance, particularly hands-on training of ana-
lytical techniques at EU accredited laboratories, aims to 
tackle these difficulties. These workshops, although they 
were held in the EU in EU-accredited laboratories, are 
for participants from ENP, African, Asian, and Central and 
South American countries.

COURSE CONTENT: Training on mycotoxins focuses par-
ticularly on aflatoxins in peanuts, Brazil nuts, pistachios, 
spices, dried figs, rice, maize, peanut meal and copra, and 
ochratoxin A in cereals, dried fruit, coffee, cocoa, spices 
and liquorice. A general introduction covers EU legislation, 
risk assessment, the establishment of regulatory lim-
its, official bodies and laboratory networks dealing with 
contaminants and rules for imports of products of non-
animal origin. Subsequent sessions deal with sampling, 
sample preparation, extraction and clean-up, screening 
methods, confirmatory techniques and quality in analyti-
cal laboratories. The introduction to microbiology courses 
covers EU legislation on hygiene and microbiological cri-
teria, EU guidance documents and staff working papers, 
microbiological pathogens and official control bodies and 
laboratory networks. Training on residues is divided into 
two sub-modules: one on VMP residues; the other on PPP 
residues.
The focus of the above trainings is however on their prac-
tical implementation and participants are submerged in 
diagnostic techniques for two full weeks.

THREE 10-DAY TRAINING SESSIONS WERE 
ORGANISED. 

ONE ON RESIDUES OF VMP
ONE ON RESIDUES OF PPP
ONE ON MYCOTOXINS

PARTICIPANTS: 44

HOST COUNTRIES: 3 (HUNGARY, IRELAND, ITALY)

INTERNATIONAL STANDARD-SETTING 
BODIES

THE ISSUE:  The EU agro-food sector is a major player in 
the global marketplace, being an active producer, exporter 
and importer of foods. Animals, plants, products of ani-
mal and plant origin and all food and feed imported into 
the EU have to comply with the relevant requirements 
and conditions set by the EU, or at least the equivalents 
thereof. Promoting the EU regulatory model, based on 
international standards, helps developing countries that 
are trading partners of the EU to comply with the rele-
vant rules/standards and leads to easier access to the 
EU and global food markets alike. Training activities are 
needed to help trade partners in non-EU countries to be-
come fully aware and more familiar with EU import rules 
and international standards. The involvement of relevant 
staff of the competent authorities of non EU countries 
in such training activities is also important in order to 
enable them to disseminate the knowledge acquired dur-
ing these trainings in their own countries. This particular 
training is aimed at training country delegates who par-
ticipate in meetings of the International Standards Set-
ting Bodies i.e. Codex Alimentarius for food safety, the 
World Animal Health Organisation OIE for animal health 
and the International Plant Protection Convention IPPC 
for plant health issues.
 
THE COURSE: The objective of the training is to increase 
country delegate awareness about respective procedures 
in international standard setting, to strengthen country 
delegate participation in the multilateral meetings orga-
nised in the respective bodies, to improve country del-
egate capacity to engage in the development of new 
standards and to come up with common policy positions 
at a national and regional level.

TWO 3-DAY TRAINING SESSIONS WERE
 ORGANISED.

ONE ON STANDARDS-SETTING IN IPPC
ONE IN CODEX ALIMENTARIUS

PARTICIPANTS: 53

HOST COUNTRIES: 2 (THAILAND, SENEGAL)

Annual Report 2017 35



GMO ANALYSIS

THE ISSUE: A uniform GMO analysis approach, including a good understanding of EU requirements, helps global 
trade. Capacity building via training should increase non-EU operators’ expertise and help them to adapt procedures 
for checking compliance with EU requirements.

COURSE CONTENT: Two events were organised under this project, including a regional workshop for the Middle 
East and North Africa (MENA) region and a coordinators meeting of all five regions involved in the project. The MENA 
workshop served to review the status of GMO analysis in the region and to launch the following steps to further en-
hance GMO analysis capacities and networking in the MENA region. This intention is to get the real market screening 
for GMO presence in food and/or feed commodities commercialised in their countries. The results of this project will 
provide a primary assessment of GMOs presence in the region. 

The coordinators meeting aimed to make the point of the situation, to review the roadmaps defined by the networks 
in previous regional meetings, to delineate regional priorities and to define the programme and content of future 
regional workshops and training activities accordingly.

TWO 2-DAY TRAINING SESSIONS WERE 
ORGANISED.

PARTICIPANTS: 45

HOST COUNTRY: 1 (ITALY- JRC ISPRA)
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BTSF contractors in 2017  

• ADT Projekt
• AENOR
• Agriconsulting S.A. 
• AINIA
• APPLICATION EUROPÉENNE DE TECHNOLOGIES ET DE SERVICES (AETS)
• Deutsche Gesellschaft für Internationale Zusammenarbeit  GmbH (GIZ)
• NSF Euro Consultants
• France Vétérinaire International (FVI)
• Istituto Zooprofilattico Sperimentale dell’ Abruzzo e del Molise ‘G Caporale’ 
• JVL Consulting S.A.
• Opera SRL
• Tipik



PARTICIPANTS PER TRAINING PROGRAMME IN 2017 (EU COUNTRIES)  
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214
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154

204

57

165

150

124

330

202

169

176

67

Animal health and disease prevention for bees & zoo animals

Animal identification, registration and traceability

Anti-microbial resistance

Audit systems and internal auditing

Auditing plastic recycling processes

Border Inspection Posts

Contaminants

Contingency planning and animal disease control

Feed law

Food additives, flavourings and enzymes

Food hygiene and flexibility

Food hygiene at primary production

Food info & composition

Food safety risk assessment

HACCP principles and audit techniques

Movements of dogs and cats

New investigation techniques

Organic farming scheme

Pesticide application equipment

Plant health controls

Plant health surveys

Prevention, control and eradication of TSE

Protected designations schemes (PDO/PGI/TSG/GI)

SPS

Strengthening of Union overview reports Grange 2017

TRACES

Zoonoses and anti-microbial resistance
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Animal health and disease prevention for bees & zoo animals

Animal identification, registration and traceability

Anti-microbial resistance and prevention of anti-microbial resistance

Audit systems and internal auditing

Auditing plastic recycling processes

Border Inspection Posts

Contaminants

Contingency planning and animal disease control

Feed law

Food additives, flavourings and enzymes

Food hygiene and flexibility

Food hygiene at primary production

Food info & composition

HACCP principles and audit techniques

Inspection and calibration of pesticide application equipment

Movements of dogs and cats

New investigation techniques

Organic farming scheme

Plant health controls

Plant health surveys

Prevention, control and eradication of TSE

Principles and methods of food safety risk assessment

Protected designations schemes (PDO/PGI/TSG/GI)

SPS

Strengthening of Union overview reports 

TRACES

Zoonoses and anti-microbial resistance

NUMBER OF TRAINING SESSIONS IN 2017 (EU TRAININGS) 
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PARTICIPANTS PER TRAINING PROGRAMME IN NON EU COUNTRIES 
IN 2017

BTSF TRAININGS IN 2017 , BREAK DOWN BY ORIGIN OF PARTICIPANTS 
(GLOBAL)

150

44

45

53

BTSF World project

Food testing

GMOs analysis

International Standard-Setting Bodies

Participants per training programme in Non EU countries
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BTSF TRAININGS IN 2017, BREAK DOWN BY ORIGIN OF PARTICIPANTS IN 2017 
(EU COUNTRIES)
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Country         Name/address                                           Email                                     Telephone/Fax                          

AUSTRIA Mr Hannes Pohla
Agentur für Gesundheit und Ernährungssicherheit
Geschäftsfeld Lebensmittelsicherheit, Abt.
KOS
Innsbrucker Bundesstraße 47, 5020 Salzburg
Austria
                               

BTSF@ages.at                             Tel.:+43(0)5055544211
Fax:+43(0)5055544109
                               

BELGIUM                               Mr Bruno Debois 
Federal Agency for the Safety of the FoodChain
Directorate General Control Policy
CA Botanique – Food Safety Center
Boulevard du Jardin Botanique 55
1000 Brussels Belgium                        

bruno.debois@afsca.be                            Tel.: +32 2 211 86 33
Fax: +32 2 211 86 30
                               

BULGARIA                          
btsf@bfsa.bg
eslavova@mzh.government.bg
                           

Tel.: +359 2 9173 750
Fax: +359 2 9173 758
Tel.: +369 985 11 305 

Mr Valentin Barov 
Chief expert
Bulgarian Food Safety Agency
European Coordination, International 
relation,training and qualifications 
Directorate“Hristo Botev”’ Blvd. 17
1040 Sofia Bulgaria
Deputy: 
Mrs Elena Slavova Yanulova
state expert
Ministry of Agriculture and food
“Policies on agri-food chain” Directorate
55 “Hristo Botev” Blvd, 1040 Sofia
                               

                               

CROATIA                        kresimir.kralj@mps.hr
kralj975@gmail.com

Tel.: +385 1 6443 867
Fax: +385 1 6443 895 
                               

Mr Krešimir Kralj 
Head of EU Affairs Department
Ministry of Agriculture
Veterinary and Food Safety Directorate Sector for 
Administrative,  
Veterinary and Financial Affairs
Planinska 2a
10 000 Zagreb Croatia
                                                              

CYPRUS                        kstephanidou@vs.moa.gov.cy Tel.: +357 25819512
Tel.: +357 99478375
Fax: +357 25306540
Fax: +357 25306544
                               

Ms Katia Stephanidou
Veterinary Officer
Ministry of Agriculture Natural  
Resources and Environment
Veterinary Services
1417 Nicosia
Cyprus

                               CZECH REPUBLIC                        ivana.lepeskova@mze.cz Tel.: +420 221 813 040
Fax: +420 221 812 965                               

Ms Ivana Lepeskova
Food Safety Department
Ministry of Agriculture
Tesnov 17, 11715 Prague 1
Czech Republic  

National contact points



DENMARK libda@fvst.dk 
kompetencegruppen@fvst.dk

Tel: +45-72276665

ESTONIA
btsf@agri.ee

Tel.: +372 601 65 90
Fax: +372 6016593
Mobile: +372 51 16 874
Tel.: +37257503668
Fax: +3726712604
                        

                               

FINLAND btsf@evira.fi
Tel.: +358 (0)50 382 9041
Fax. +358 (0)20 772 4356                        

Country         Name/address                                           Email                                     Telephone/Fax                          

Ms Line Davidsen
Ministry of Environment and Food of Denmark
Danish Veterinary and Food Administration
Stationsparken 31-33
2600 Glostrup
Denmark
                               
Ms Katrin Reili
Deputy Director General
Veterinary and Food Board,
Väike-Paala 3
11415 Tallinn
Estonia
Mrs Karin Veski
Estonian Agricultural Board
Teaduse 2, Saku,
Harju County 75501
Estonia
                               
Mrs Kristiina Sulkonen
Finnish Food Safety Authority Evira
Tampereentie 51
FI-32200 Loimaa
Ms Outi Parikka
Finnish Food Safety Authority Evira
Mustialankatu 3
FI-00790 Helsinki
Finland                               

FRANCE

monise.theobald@agriculture.gouv.fr Tel: +33 (0) 1 49 55 55 81
Fax: +33 (0) 1 49 55 48 40

bureau-2b@dgccrf.finances.gouv.fr

Ms Monise Theobald
Direction générale de l’alimentation
Service de la gouvernance et de 
l’international dans
les domaines sanitaire et alimentaire
Sous-direction du pilotage des ressources 
et des actions transversales
Bureau du management par la qualité et de 
lacoordination des contrôles
251, rue de Vaugirard
75732 Paris Cedex 15
France 
Mrs Dyna Koncki
Direction générale de la concurrence, de la
consommation et de la répression des 
fraudes
Bureau 2 B - Valorisation des compétences
Télédoc 212, 59 boulevard Vincent Auriol
75703 PARIS cedex 13
France                         

Tel.: +33 (0) 1 44 97 28 15
Fax: +33 (0) 1 44 97 30 33
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Country         Name/address                                           Email                                     Telephone/Fax                          

GERMANY BTSF@bvl.bund.de Tel: +49 (0)30184441000
Tel: +49 (0)53121497161
Tel: +49 (0)301844401012
Tel: +49 (0)53121497164                               

Ms Ivana Lepeskova
Bundesamt für Verbraucherschutz und
Lebensmittelsicherheit
Bundesallee 50, Gebäude 247
38116 Braunschweig
Germany
                               

GREECE ka6u026@minagric.gr Tel.: +30 210 8836030
Fax: +30 210 8252673
                        

HUNGARY eszter.janosi.luigitschne@fm.gov.hu Tel.: +36 1 795 2017
Fax: +36 1 795 0094                        effo@fm.gov.hu

IRELAND Tel.: +353 61500968
Tel.: +353-1-8171371
Fax: +353-1-8171271 
                   

                               

training@fsai.ie

ITALY
btsf-contactpoint-di@sanita.it Tel.: + 39 0659946960  

Fax: +39 0659946217                   

Ms Dr. Francesca Calvetti 
Ministry of Health
Via G. Ribotta 5, 00144 Roma
Italy
                               

                               

Mrs Mary Gianniou
Ministry of Rural Development and Food
Directorate General of Veterinary Services
Animal Health Directorate
2 Acharnon St.
EL - Athens
P.C. 101 76                               

Mrs. Eszter Luigitschné Jánosi
Department for Food Chain Control
Ministry of Agriculture
Kossuth L. tér 11
1055 Budapest

                               Ms Mary Courtney,
DAFM HR Learning and Development  
(Specialist),Limerick Regional Office,
Houston Hall,
Ballycummin Avenue
Raheen Business Park,
Limerick V94 PKF1.
Ms Cliona O’Reilly
Food Safety Authority of Ireland
Abbey Court, Lower Abbey Street, Dublin 1.
                               

mary.courtney@agriculture.gov.ie

LATVIA gundega.pumpure@pvd.gov.lv

Tel.: +371 63713945
Fax: +371 67322727 
 
 
 
Tel.: +371 67027219
Fax: +371 67550934

                  

dace.upeniece@vaad.gov.lv

gciuberkyte@vet.lt
Tel.: +370 5 249 16 48
Fax: +370 5 240 43 62
                       

LITHUANIA

Ms Gundega Pumpure
Training Administrator
Peldu street 30, Riga, LV-1050
Food and Veterinary Service
Ms Dace Upeniece
Personnel Division
State Plant Protection Service
Lielvardes street 36/38
Riga, LV-1006
Latvia     

Ms Gundega Pumpure
Head of International Affairs  
Department
State Food and Veterinary Service
Siesiku 19
07170 Vilnius-10
Lithuania
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Country         Name/address                                           Email                                     Telephone/Fax                          

LUXEMBOURG                               
formations@osqca.etat.lu                             Tel.: +352 478 35 45

Fax: +352 24 87 31 58

                               

MALTA                              clive.j.tonna@gov.mt                      Tel.: +356 21 332 225
Tel.: +356 21 334 093
Fax: +356 21 344 767

                               

NETHERLANDS                              VWANCPSaferfood@vwa.nl                  Tel.: +31 (0)882232404 
 
 
 
Tel: +31 (0) 6 158 90 841

                               

POLAND                  joanna.chil@wetgiw.gov.pl                  Tel.: +48 22 502 31 75
Fax.: +48 22 623 14 08

                                
 
 

Tel: +48 22 536 13 24
Fax: +48 22 635 61 94

a.gozdalik@gis.gov.pl                 

Ms Elisa Barilozzi
OSQCA – Organisme pour la sécurité 
et la qualité de
la chaîne alimentaire
Ancien Hôtel de la Monnaie
6, rue du Palais de Justice
L – 1841 Luxembourg

                               Mr Clive Tonna
Food Safety Commission
c/o Environmental Health Directorate
Continental Business Centre
Old Railway Track, Santa Venera 
SVR9018
Malta

Mr. Dick Schumer, DVM
and
Mrs. Pien van Dael, Bsc
Ministry of Economic Affairs
Netherlands Food and Consumer Prod-
ucts Safety
Authority (NVWA)
PO Box 43006
NL – 3540 AA Utrecht

Ms Joanna Chil
General Veterinary Inspectorate,
Wspólna street 30,
00-930 Warszawa,
Ms Anna Jamka
Chief Sanitary Inspectorate
Wydział ds. Planowania, 
Sprawozdawczości i SBŻ
Departament Bezpieczeństwa 
Żywności i Żywienia
Główny Inspektorat Sanitarny
ul. Targowa 65 – 03-729, Warszawa

PORTUGAL                                Tel.: +351 213 239 584
Tel.: +351 213 239 500                       catarina.jacinto@dgav.pt             

ROMANIA               voinopol.antigona@ansvsa.ro                Tel.: +40 374 150 200
Fax: +40 213 124 967
                               

Ms Catarina Jacinto
Gerenal-Directorate of Food and 
Veterinary
Campo Grande 50
1770-093 LISBOA

Ms Antigona Voinopol Gheorghe
Counselor
National Sanitary Veterinary and Food 
Safety
Authority
Piata Presei Libere, No 1, D1, 1 District
013701 Bucharest
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Country         Name/address                                           Email                                     Telephone/Fax                          

SLOVAKIA               lubica.hozova@land.gov.sk                 Tel.: +421-2-59 266564
Fax: +421-2-59 266704

                               

katarina.janekova@land.gov.sk             

SLOVENIA              bozo.zakrajsek@gov.si Tel.: +386 4 201 00 10
Fax: +386 4 201 00 11

                               

SPAIN              mnietom@msssi.es                 Tel.: +34 91 338 04 96
Fax: +34 91 338 02 38

                               

btsf-aecosan@msssi.es           

formacionue@magrama.es                   
Tel.: +34 91 347 15 09
Fax: +34 91 347 82 99 

                               

                               

Ing. Ľubica Hózová
and
Ing. Katarína Janeková
Ministry of Agriculture and Rural 
Development SR
Department of Food Safety and 
Nutrition
Dobrovicova 12
812 66 Bratislava

Mr Božo Zakrajšek
The Administration of the Republic 
of Slovenia for
Food Safety, Veterinary Sector and 
Plant Protection
Dunajska cesta 22
1000 Ljublana
Slovenia

Dña. Milagros Nieto Martínez – 
(Health area)
Subdirectora General de Coordi-
nación de Alertas y
Programación del Control Oficial.
Agencia Española de Consumo, 
Seguridad
Alimentaria y Nutrición. C/Alcalá 
56, 4ª planta,
28071 Madrid
And
D. Luis Fernando Corbalán Ruiz 
(Agriculture area)
Subdirector Adjunto de la Subdi-
rección General de
Sanidad e Higiene Animal y Traza-
bilidad.
Dirección General de Sanidad de la 
Producción
Agraria.
Ministerio de Agricultura, Aliment-
ación y Medio
Ambiente. C/Almagro 33, 2ª planta,
28010 Madrid

SWEDEN              btsfcontactsweden@slv.se                 Tel.: +46 18 17 55 00

                               

Mrs Karin Wennås Gunnarsson
Team Manager, Support department
And
Mrs Maria Johansson
The National Food Agency,
Box 622,
751 26 Uppsala
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Tel.: +421-2-59 266564
Fax: +421-2-59 266704

                               

Tel.: +386 4 201 00 10
Fax: +386 4 201 00 11

                               

Tel.: +34 91 338 04 96
Fax: +34 91 338 02 38

                               

Tel.: +46 18 17 55 00

                               

Country         Name/address                                           Email                                     Telephone/Fax                          

UNITED  
KINGDOM            

eutraining@foodstandards.gsi.gov.uk                 Tel.: +44 (0)20 72768014
Tel.: +44 (0)20 7276 8693
Fax: +44 (0)20 7276 8289

                               

Mr Edward Potts
And
Mrs Marcelle Deaton
Operations Assurance Division
Food Standards Agency
Foss House, Peasholme Green
York
YO1 7PR

CANDIDATE COUNTRIES

FORMER YUGO-
SLAV REPUBLIC 
OF MACEDONIA           

stmickova@fva.gov.mk                 Tel.: +389 2 2457 895  
ext. 120
Fax: +389 2 2457 871
Mobile: +389 70 409 4 30

                               

MONTENEGRO            natasa.bozovic@mpr.gov.me               
Tel.: + 382 20482263
Fax: + 382 20234306

                               

SERBIA            m.davidovic@minpolj.gov.rs                Tel: +381 11 3611-880
Fax: +381 11 3611-880

                               

Mr Edward Potts
And
Mrs Marcelle Deaton
Operations Assurance Division
Food Standards Agency
Foss House, Peasholme Green
York
YO1 7PR

Mr Edward Potts
And
Mrs Marcelle Deaton
Operations Assurance Division
Food Standards Agency
Foss House, Peasholme Green
York
YO1 7PR

Mrs Milanka Davidovic
Assisstant Minister
Ministry of Agriculture and Envi-
ronmental Protection
Nemanjina Street 22-26
Belgrade

TURKEY          neslihan.alper@tarim.gov.tr 
baris.yilmaz@tarim.gov.tr (substitute)
 
 
 
 
 

tamer.kose@tarim.gov.tr  
emrecan.ozeler@tarim.gov.tr (substitute) 
                

Ms.Neslihan Alper
Head of Food Control & Laboratories
Department, DG for Food and Control,
Ministry of Food, Agriculture and Live-
stock
Mr Tamer Köse
Deputy Head of EU Harmonisation 
Department,
DG for EU and Foreign Affairs, Ministry 
of Food,
Agriculture and Livestock
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Country         Name/address                                           Email                                     Telephone/Fax                          

Ms. Lauresha Grezda
Director – European Integration 
Department (SPO)
Director – Agriculture Production & 
Trade Policies
Ministry of Agriculture, Rural Devel-
opment & Water
Administration

CANDIDATE COUNTRIES

ALBANIA           lauresha.grezda@bujqesia.gov.al      
lgrezda@gmail.com          

Tel.: +355 4 22 23 825
Mobile: +355 69 20 63 272

                               

POTENTIAL CANDIDATE COUNTRIES

BOSNIA AND 
HERZEGOVINA           

direktor@fsa.gov.ba
hajric@fsa.gov.ba
aleksandar.nemet@vet.gov.ba
nenad.colakovic@uzzb.gov.ba
                

Tel: +387 36 336 950
Fax: +387 62 336 990
Mob.: +387 62 330 612 

 
Tel: +38733565746
Fax: +387 33565725
 
 
 
Tel: +387 33290725
Fax: +387 33290711 

KOSOVO           Valdet.Gjinovci@rks-gov.net Tel: + 381 200 38 333
Mob: 00377 45 800 444
Fax: + 381 38 551 – 962

Mr. Džemil Hajrić, Director
Food Safety Agency of Bosnia and Herzegovina
Kneza Višeslava bb, 88000 Mostar.
 
Mr. Aleksandar Nemet
Associate for veterinary epidemiology
Veterinary Office
Ministry of Foreign Trade and Economic Relations
Maršala Tita 9a/II, 71000 Sarajevo
 
Mr Nenad Colakovic
Head of Department for Plant Health
Maršala Tita 9°/II, Sarajevo

Dr. Valdet Gjinovci
Chief Executive Officer
Food and Veterinary Agency
Government Of Kosovo

EFTA/EEA COUNTRIES

LIECHTENSTEIN          daniel.huber@llv.li Tel.: +423 236 73 15
Fax: +423 236 73 10

                               

Ms. Lauresha Grezda
Director – European Integration 
Department (SPO)
Director – Agriculture Production & 
Trade Policies
Ministry of Agriculture, Rural Devel-
opment & Water
Administration
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Tel.: +423 236 73 15
Fax: +423 236 73 10

                               

Country         Name/address                                           Email                                     Telephone/Fax                          

NORWAY training.saferFood@mattilsynet.no Tel.: +47 22 40 00 00
Mobile: +47 911 76 402
Mobile: +47 0905641
 

SWITZERLAND tbtsf@blv.admin.ch Tel.: +41 58 462 45 63

                               

ICELAND btsf@mast.is Tel.: +354 530 4800
Fax: +354 530 4801

                               

EFTA/EEA COUNTRIES

Ms Kristin Waag (main point of con-
tact)
The Norwegian Food Safety Authority
P.O. Box 383
NO – 2381 Brumunddal
Ms Ingrid Tjonneland
The Norwegian Food Safety Authority
P.O. Box 383 
NO – 2381 Brumunddal
NO – 2381 Brumunddal

Mr Edoardo Giani
Federal Food Safety and Veterinary Office
Schwarzenburgstrasse, 155
CH – 3003 Bern

Ms. Hulda Mjöll Þorleifsdóttir
Icelandic Food and Veterinary Authority
Austurvegur, 64
IS – 800 Selfoss,

OTHER NON-EU COUNTRIES

ALGERIA dsval@minagri.dz
 
 
 
 
 
 
 
 
 
madr.dpvct@hotmail.fr

Tel.: +213 23 503 508
 
 
 
 
 
 
 
 
Tel.: +213 23 503 173
Fax: +213 23 503 177

                               

ARGENTINA relint@senasa.gov.ar
mivica@senasa.gov.ar

Tel.: +54 11 4121 5353/5278

Mr Karim Boughalem (Aspects Sani-
taires)
Directeur Services Vétérinaires
Ministère de l’Agriculture, du Développe-
ment rural et
de la Pêche
12 Boulevard Colonel Amirouche
16000 Alger
Mme Amal Benchehida (Aspects Phy-
tosanitaires)
Direction de Protection des Végétaux et 
des Contrôles
Techniques (DPVCT)
6, bis rue des frères Ouadek Hassan Badi, 
BP 119
16200 Alger

Ms. María Inés VICA
Coordinator of International Relations, 
Servicio
Nacional de Sanidad y Calidad Agroali-
mentaria –
SENASA
(National Animal Health and Agrifood 
Quality
Service)
Av. Paseo Colón 367 – 5th Floor
(C1063ACD) Buenos Aires
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ARMENIA d_lusin@yahoo.com Tel.: +37411203834
Fax: +37411211885
                               

AZERBAIJAN Galib.abdulaliyev@agro.gov.az
0503835305galib@gmail.com

Tel: +994 50 3835305

                               

BANGLADESH dg@fisheries.gov.bd
psofiqcdof@gmail.com

Ms. Lauresha Grezda
Director – European Integration 
Department (SPO)
Director – Agriculture Production & 
Trade Policies
Ministry of Agriculture, Rural Devel-
opment & Water
Administration

Mr Galib Abdulaliyev
Ministry of Agriculture
Government House
Baku

Mr Syed Arif Azad
Director General
Department Fisheries
Mr Nittya Ranjian Biswas
Principal Scientific Officier

BELARUS bshn@tut.by Tel : +37517-327-27-78
Fax: +37517-327-10-72
  

BOLIVIA mauricio_senasag@hotmail.com
jberrios@senasag.gob.bo

BOTSWANA htarimo@gov.bw Tel: + 267 3632121
                   

Mr Syed Arif Azad
Director General
Department Fisheries
Mr Nittya Ranjian Biswas
Principal Scientific Officier

Mr Mauricio Ordoñez
Servicio Nacional de Sanidad Agro-
pecuaria e
Inocuidad Alimentaria (SENASAG)
Ministry of Rural Development and 
Land.
Mr Jorge Berrios
Inter-institutional coordinator

Mr. Hussen Tarimo
Ministry of Health
Department of Public health
Nutrition and Food Control Division
Food Safety Section

BRAZIL clovis.serafini@agricultura.gov.br
oscar.junior@agricultura.gov.br

Tel: +55 61 3218 3472
                               

Mr Clóvis Augusto Versalli Serafini
Auditor Fiscal Federal Agropecuário
Coordenador de Assuntos Regionais – CAR
Esplanada dos Ministérios, Bloco D – 
Ministério da Agricultura, Pecuária e 
Abastecimento (MAPA) –
SALA 348 – Brasília/DF

Country         Name/address                                           Email                                     Telephone/Fax                          
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Tel : +37517-327-27-78
Fax: +37517-327-10-72
  

Tel: + 267 3632121
                   

OTHER NON-EU COUNTRIES

CAMEROON Francislekuazenaku@gmail.com

CHILE abuvinic@direcon.gob.cl Tel: + 56 (2) 2827 5250
                               

Mr Francis LEKU AZENAKU
Director of Regulation and Quality 
Control of
Agricultural inputs and products 
(DRCQ)
Ministry of Agriculture and Rural 
Development
(MINADER),
NPPO/IPPC contact point

Mr. Gastón Fernández Schiaffino
Jefe Departamento Regulatorio - 
DIRECON
Teatinos 180, Santiago de Chile
Min. De Relaciones Exteriores

CHINA Huan.wang@eeas.europa.eu Tel: +861084548106
Fax: +861084548011

                               COLOMBIA Ofi-ainternacionales@invima.gov.co
 
 
 
Asuntos.internacionales@ica.gov.co

Tel: +57 (1) 294 87 00
 
 
 
Tel: +57 (1) 332 37 00
                               

Alejandra.porras@comex.go.cr Tel: +506 2505 4134

                               

COSTA RICA

Ms Huan WANG
15 Dongzhimeiwai,
Beijing, 100600. P.R.C

INVIMA (Instituto Nacional de Vigi-
lancia de
medicamentos y alimentos)
Carrera 10 N° 64-28 Bogotá, D.C.
ICA (Instituto Colombiano Agropec-
uario)
Carrera 41 No. 17-81 Bogotá, D.C.

Ms Alejandra Porras
Ministerio de Comercio Exterior
Plaza Tempo, Ruta 27 contiguo al Hospi-
tal CIMA.
Lobby A, Piso 4. Escazú, San José

Raul.peralta@agricultura.gob.do 
mlecheraulperalta@yahoo.com

Tel:+809 5473888  
Ext. 6024

                               

DOMINACAN 
REPUBLIC

direccion@agrocalidad.gob.ec
diego.vizcaino@agrocalidad.gob.ec

Tel: +593 2 256 7232
Fax: +593 2 254 3319

                               

ECUADOR

Mr Raul Peralta
Director of Food Safety Department
Ministry of Agriculture
Autopista Duarte Km 6 ½ Urb. Los Jar-
dines del Norte
Santo Domingo

Mr Diego VIZCAINO
Executive Director AGROCALIDAD
Agencia Ecuatoriana de Aseguramiento 
de la Calidad
del Agro
Av. Eloy Alfaro y Av. Amazonas esquina.
Edificio MAGAP, Piso 9

Country         Name/address                                           Email                                     Telephone/Fax                          
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info@nfsa.gov.eg
 
 
 
 
 
 
 
brusselsecs@gmail.com

Tel: +20 02 23420910
 
 
 
 
 
 

Tel: +32 26473227

                               

EGYPT

jquintero@minec.gob.sv Tel: +503 2590 5788
   

EL SALVADOR

hfs@hfs.fo Tel: +298 556400
Fax: +298 556401
                               

FAROE  
ISLANDS

levan.dumbadze@nfa.gov.ge
dumbadze@outlook.com

Tel.: +995 0322919168  
Fax: +995 0322919165  

Mobile: +995 577 080 706

GEORGIA

fadam@gsa.gov.gh
gsadir@gsa.gov.gh
exdsec@gsa.gov.gh

Tel: + 233-208136061
Tel: + 233 302 501495
Tel: +995 577743939
  

GHANA

Mr Ehab Mourad
Inspection Coordinator
National Food Safety Agency Management Unit
Ministry of Trade and Industry
Towers of Ministry of Finance, Ramsis Extension,
Nasr City, Tower 6, 11th Floor, Cairo, Egypt
Mr Hazem Hassanein
Minister Plenipotentiary, Head of the Commercial
Office
Egyptian Embassy in Brussels – Commercial 
Bureau
Address: Place Jambline de Meux 39, Schaerbeek
1030, Brussels Belgium

Mr. Hussen Tarimo
Ministry of Health
Department of Public health
Nutrition and Food Control Division
Food Safety Section

Country         Name/address                                           Email                                     Telephone/Fax                          

Mr Bardur Enni
Managing Director
Food and Veterinary Agency
Falkavegur 6, 2nd Floor
FO 100 Tórshavn

Mr Levan DUMBADZE
Head of Department
International Relations Department
National Food Agency LEPL
Ministry of Agriculture of Georgia
M.Gelovani ave. 6
0159 Tbilisi

Mrs Felicia Adam
Ghana Standards Authority

hpadgett@senasa-sag.gob.hn Fax: + 233 302 500092
Tel: + 504 22326213/22358424

HONDURAS

k.dharmender@nic.in Tel: +91.11.23063943
Fax: +91.11.23063418
   

INDIA

Mr Howard Allen Padgett
Coordinador de la División de 
Inocuidad de
Alimentos del SENASA
Avenida de la FAO, Boulevard 
Centroamérica,
Tegucigalpa, M.D.C.

Mr. Dharmender Kumar
Under Secretary
Department of Commerce
Ministry of Commerce and 
Industry
Udyog Bhavan
New Delhi
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Tel: + 233-208136061
Tel: + 233 302 501495
Tel: +995 577743939
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Country         Name/address                                           Email                                     Telephone/Fax                          

ciami_12@yahoo.com Tel: +62 21 781 5881
Fax: +62 21 781 1468

INDONESIA

yazdanpanah@sbmu.ac.ir Tel: +98 21 88200080
Fax: +98 21 88665282

IRAN

sergiod@moag.gov.il 
 
 
 
 
 
Yoni.ynon@moh.gov.il

Tel: +972 3 9681681
Fax: +972 3 9681611
 
 
 
 
Tel: +972 3 6270175
Fax: +972 3 5625769
                               

ISRAEL

Mr Sri SULASMI
Senior Technical Staff
Food Security Agency (FSA)
Ministry of Agriculture

Mr Hassan Yazdanpanah
Food Safety Research 
Center, Shahid Beheshti
University of Medical  
Sciences

Mr Sergio Dolev
D.V.M. Chief Veterinarian Control of animal
Products
Ministry of Agriculture and Rural Development
Mr Ynon Yoni
DVM. Director, Veterinary Unit
Food Control Services
Ministry of Health

JORDAN
fuad.daas@jfda.jo Tel: +96265632005

Fax: +962799014818                               

LEBANON eibrahim@agriculture.gov.lb
 
 
 
saker_aline@hotmail.com
 
 
 
rnasrallah@economy.gov.lb

Tel: +9613701991
Tel: +96171003006
Fax: +9611288379

 
 

Tel:+9611 982357
Fax:+9611 982299

LAOS info@fdd.gov.la
vvansilalom@gmail.com

Tel: +856-21 214013
Fax: +856-21 214015
                               

Mr Amjad abdelrahman Rashaideh
Food Director
Jordan Food and Drug Administration

Ms Viengxay Vansilalom
Food and Drug Department
Ministry of Health Lao PDR
Simuang Village, Setthathirath Road
Vientiane Capital – Lao PDR

Mr Elias Ibrahim
Ministry of Agriculture
Director of the Animal Resources Department
Ms Aline Saker
Ministry of Agriculture
Head of a Regional agriculture office and as-
sistant to
the DG
Mrs Rola Nasrallah
Ministry of Economy and Trade
Responsible at the Quality Unit

LESOTHO mahahabisa@yahoo.co.uk Tel: +266 5886 0078Mr. Motsamai Mahahabisa,
Food Hygiene and Safety Programme Manager in
Environmental Health Division of Ministry of 
Health
4th Floor, Ministry of Health Headquarters Build-
ing, corner Linare and Constitution Road

Annual Report 2017 53



OTHER NON-EU COUNTRIES

Country         Name/address                                           Email                                     Telephone/Fax                          

MALAYSIA Ministry of Health PasukanCodexccp_malaysia@moh.gov.my

MAURITANIE salem3tr@yahoo.fr Tel: +222 26237070
Tel : +222 22245560

MEXICO Rene.hernandez@senasica.gob.mx Tel: +52 55 5905 1000  
Ext 51596

MOLDOVA ana-maria.dragomir@ansa.gov.md Tel: +37322294709
Fax: +37322294730

MOROCCO zeineb.elbouchikhi@ONSSA.GOV.MA
elbouchikhi.z@gmail.com

Tel. : +212 537 67 65 36
Fax: +212 537 682 049

PANAMA marcosh8@hotmail.com
mahernandez@mida.gob.pa

Tel: +507 266 2303  
Ext 206, 207
Fax: +507 266 7998                   

Mr Ahmed Salem EL ARBI
Directeur des Politiques, de la 
Coopération et du
Suivi évaluation,
Ministère de l’élevage

Mr. René Hernández Ruiz
Director de Proyectos y Desarrollo 
Institucional
Boulevard Adolfo Ruiz Cortines No. 
5010, Piso 8,
Col. Insurgentes Cuicuilco, Delegación 
Coyoacán,
México, D.F., C.P. 04530

Mr Ana-Maria DRAGOMIR
International Relations and European 
Integration
Department – National Food Safety 
Agency
MD-2009, 63, Kogalniceanu str. 
Chisinau

Ms Zeineb EL Bouchikhi
Chef du Service de la Coopération 
Internationale/
Head of International Cooperation
Office National de Sécurité Sanitaire 
des Produits Alimentaires (ONSSA)
National Office for Food Safety
Avenue Hadj Ahmed Cherkaoui   
Agdal Rabat – Maroc

Mr Marcos Oliver Hernández Campos
Jefe de Campañas Zoosanitarias
Dirección Nacional de Saludanimal
Ministerio de Desarrollo Agropecuario
Rio Tapia, Tocumen, Panama

PARAGUAY Cristina.soerensen@mag.gov.py Tel: +595 21 492948Ms Maria Cristina Soerensen Gonzalez
Director of the International Trade and 
Integration
Unit (UCII) Ministry of Agriculture
Yegros 437 entre Cerro Corá y 25 de Mayo, 
Edificio
San Rafael, Piso 18 Asunción
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Fax: +507 266 7998                   
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Country         Name/address                                           Email                                     Telephone/Fax                          

PHILIPPINES llanera72@gmail.com
copy his office as follows:
noelpadre@yahoo.com
tpdelarosa@gmail.com and
krjyap@gmail.com
mlcsantiago@fda.gov.ph
Copy her office as follows:
nffuntanares@fda.gov.ph

Tel: +632 929 8247
Fax: +632 920 4084
Tel: +632 857 1985
Fax: 632 807 0751

                               

RUSSIAN 
FEDERATION

annastarova@gmail.com Tel: +7-495-607-80-76

SENEGAL amdiouf@refer.sn
capsminsante@gmail.com

Tel:+ 221 33 825 40 07
                               

Mr Segfredo Serrano (Main Contact, 
Depart. Agriculture)
Undersecretary for Policy, Planning,  
Project Development and R&D,
Department of Agriculture
Elliptical Road, Diliman – Quezon City
 
Mrs Maria Lourdes C. Santiago
Acting Deputy Director-General
Field Regulatory Operations Office Food and 
Drug Administration
Department of Health
Civic Drive, Filinvest
Corporate City
Alabang 1780 Muntinlupa

Mrs Anna Sergeevna Prokhorova,
Deputy Head of the Department for cooperation 
with WTO and other international organizations 
of the Federal Service for Veterinary and 
Phytosanitary Surveillance (Rosselkhoznadzor)

Mr Amadou DIOUF
President of the Codex Alimentarius  
Committee

SINGAPORE Astrid_YEO@ava.gov.sg Tel: +65 68052900
Fax: +65 63341831

SOUTH  
KOREA

Yangus127@korea.kr Tel: +82442012042
Fax: +82448680449

SOUTH AFRICA Dessislava.CHOUMELOVA@ 
eeas.europa.eu

Tel: +27 12 452-5223

Mrs Astrid Yeo Group
Director, Regulatory Administration
Agri-Food & Veterinary Authority (AVA)
JEM Office Tower, 52
Jurong Gateway Road 14-01
Singapore 608550

Mr Yang, Un-Sik
Deputy Director, General divison of International 
Cooperation Bureau,
Ministry of Agricultures, Food and Rural Affairs 
94 Dasau 2-ro, Government Complex-Sejong,
Sejong-si 339-012

Mrs Dessislava CHOUMELOVA
No. 1 Green Park Estates, 27 George Storrar 
Drive, Groenkloof, 0181
P.O. Box 945 Groenkloof, Pretoria, 0027

SWAZILAND Mr Nhlanhla J. Shongwe
P.O. Box 162
Mbabane

Shongwenhlanhla62@gmail.com Tel: + 268 24042731/9
Fax: + 268 24041733
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Country         Name/address                                           Email                                     Telephone/Fax                          

THAILAND acfs-eupol@hotmail.com Tel: +66 2561 2277  
ext 1335
Fax:+66 2561 4088 
Tel: +66 2561 4034

TUNISIA directeur@ugp3a.gov.tn Tel:+216 718 226 36 /595/665
Fax:+216 71822539

UKRAINE svv@vet.gov.ua Tel. +38 044 278 84 92

URUGUAY plagarmillla@mgap.gub.uy
 
 
 
 
 
 
 
 
alozano@mgap.gub.uy

Tel.: (+598) 2220 4000  
intern 150102 or 150106

 
 
 
 
 
 

Tel.: (+598) 2220 4000  
int. 150102 or 150111

                               VIETNAM Mrs Miriam Garcia Ferrer
First Councellor/Head of Trade and 
Economic
Section
 
Mr Le Ky Anh
Trade and Economic Officer

Miriam.garcia-ferrer@eeas.europa.eu
 
 
 
 
 
anh.le@eeas.europa.eu

Tel: +84439461775
 
 
 
 
 
Tel: +844 39461773

Ms Praiya Savetjinda
Chief of International Policy Unit III (EU, Australia,
New Zealand, Russia and APEC) Division of
Agricultural Commodity and Food Standards Policy
National Bureau of Agricultural Commodity and
Food Standards
Ministry of Agriculture and Cooperatives

Mr Salem Akrout
Directeur Général
Unité de Gestion du Programme d’Appui à l’Accord
d’Association et du Plan d’Action Voisinage
Boulevard de la Terre, Immeuble SOTRAPIL Centre
Urbain Nord 1003 Tunis

Ms Olga Shevchenko
Chief of Unit for International Cooperation
State Veterinary and Phytosanitary Service
1, B. Grinchenko str.,
Kyiv 01001

Dr. Patricia Lagarmilla
Technical Advisor of the General Directorate of
Livestock Services (DGSG)
Ministry of Livestock, Agriculture and Fisheries
Address: Ruta 8 Km. 17 CP 12100 Montevideo
 
Dr. Alejandra Lozano
In charge of the Sanitary Education and Extension
Unit General Directorate of Livestock Services 
(DGSG)
Ministry of Livestock, Agriculture and Fisheries
Address: Ruta 8 Km. 17 CP 12100 Montevideo
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ZIMBABWE jjmachakwa@gmail.com Tel: +263 4 793073
Fax: +263 712 806 710

                               

Dr. Jairus MACHAKWA
INFOSAN Focal Point
Ministry of Agriculture, Mechanisation and Irrigation
Development
1 Borrowdale Road
Private Bag 7701
Causeway
Harare
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In countries where an NCP has been designated, officials who are interested in participating in trainings are invited 
to refer to their NCP.  The list of NCPs can be found in this report and at http://ec.europa.eu/food/training_strategy/
participants/ms_contact_points_en.htm.

Interested parties from other countries should contact the relevant contractor. Information about the contractors 
for each course is in this report and at http://ec.europa.eu/chafea/food/training_courses.html.

Contractors
The Chafea encourages a wide number of contractors to participate in the BTSF initiative.. Information about the 
publication of calls and their nature can be found at http://ec.europa.eu/chafea/food/index.html 
Guidelines for tenderers are provided at http://ec.europa.eu/chafea/food/guidelines.html.

Participants
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