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The training activity is the responsibility of UNIVERSITA DEGLI STUDI DI BARI ALDO 

MORO with the participation of all the partners in the project, and consisted of a 4-day 

short training course that was held in Italy at the partner's premises in the period 14 – 

17 September 2021. 

The training C1 - Continuous training of professionals with information regarding 

manufacturing functional bakery products for people with digestive disorders was 

attended by 11 persons, specialists from the target group and took place.  

The group of 11 specialists participating in the short training sessions is composed as 

follows: 

- 2 specialists from ROMPAN - Romania 

- 2 specialists from SZEGEDI TUDOMANYEGYETEM – Hungary 

- 3 specialists from UNIBA – Italy 

- 2 specialists from USAMVB Timisoara - Romania 

- 1 specialist and 1 student from UMF “Carol Davila” - Romania 

The specialists were selected according to the selection methodology of the participants 

previously developed. 

The 11 participants developed their knowledge, abilities and skills through an exchange 

of experience with the partner in Italy. 

The topics of the training were: 

• Theoretical aspects regarding content of Curricula “Manufacturing functional 
bakery products” – ROMPAN 

• Theoretical aspects regarding Chapter 1. The importance of consuming 
functional bakery products – Responsible P5 UMF BUCURESTI 

• Theoretical aspects regarding Chapter 2. Types of functional bakery products - 
Responsible ROMPAN 

• Theoretical aspects regarding Chapter 3. Newly developed functional bakery 
products depending on the digestive disorders – Responsible P4 BUAS  

• Theoretical aspects regarding Chapter 4. Manufacturing technology for bakery 
products with added soluble fibre – Responsible - P1 KERRY 

• Theoretical aspects regarding Chapter 5. Technology for the manufacture of 
bakery products with the addition of probiotics for the regulation of the digestive 
system – Responsible - P3 UNIVERSITA DEGLI STUDI DI BARI 

• Theoretical aspects regarding Chapter 6. Technology for the manufacture of 
bakery products with low sugar and fat content – Responsible - P2 SZEGEDI 
TUDOMANYEGYETEM 



3 

 

 
The knowledge gained from the completion of the training was validated by applying a 

training evaluation questionnaire, that was useful in qualitatively assessing the training 

activity. 

Participants to the training received a participation diploma issued by the project 

partnership. 

After participating at the training the specialists each elaborated an individual report in 

which they described their experience.  

 


