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NEWSLETTER NO. 2
"Methods to reduce food waste in flour products by developing the specific competence of specialists in the sector” – STOP WASTE TO VET
Project no.: 2021-1-RO01-KA220-VET-000028008
Programme: Erasmus+: 2021
Key Action 2: cooperation Partnership in vocational education and training

Implementation period: February 2022 – February 2024
· Partners:

· PATRONATUL ROMÂN DIN INDUSTRIA DE MORĂRIT, PANIFICAȚIE ȘI PRODUSE FĂINOASE ROMPAN (Coordinator)

· UNIVERSITATEA DE ȘTIINȚELE VIEȚII ”REGELE MIHAI I” DIN TIMIȘOARA (P1)
· UNIVERSITA DELLA CALABRIA (P2)
· UNIVERSITATEA DE ȘTIINȚE AGRICOLE ȘI MEDICINĂ VETERINARĂ CLUJ-NAPOCA (P3)
· EESTI MAAULIKOOL (P4)
1. Curriculum "Means and methods to reduce food waste in the manufacture of flour products"

The curriculum is addressed to specialists in the bakery and flour products industry within the partner organizations that represent the target group of the project.

The innovative character of the curriculum is given by the fact that it responds to the training needs of specialists in the bakery and flour products industry, being specially created for this purpose. At present, no such training program has been developed in any of the partner countries in the project.

The teaching methods will be adapted to the training level of the participants, respectively the 11 specialists with competences of trainers from the partners. Following the participation in the training, it is desired that the specialists from the partners improve their specific competencies regarding the adaptation of the production methods in order to reduce the food waste in the bakery and flour products industry.

The content of the curriculum will be adapted so as to be communicated to the category of trained participants from the partners who will improve their skills regarding the adaptation of production methods in order to reduce food waste in the bakery and flour products industry.

Based on the curriculum and the other result of the project, the course support, the training for the partners' specialists will be organized. Following this training, the level of training, skills, knowledge regarding the adaptation of production/packaging/storage methods in order to reduce food waste in the bakery and flour products industry will increase.

The skills and knowledge acquired will be necessary in the future to fulfill the tasks regarding the reduction of food waste in the bakery and flour products industries in order to reduce the negative effects on the economy and the environment.

This material will be presented to participants and specialists from partner countries who will participate in the multiplication events organized in the partner countries in the project. It is intended to be disseminated to at least 260 participants.

The objectives of curriculum are: 

(1) to investigate the importance and status of food waste by reviewing previous studies, which will help in understanding the negative effects of food waste and why prevention activities are necessary; 

(2) to investigate food waste reduction policy trends, which will answer questions such as “What kinds of programs have been implemented for the reduction and prevention of food waste in the field of bakery and pastry industry?”

 (3) to elaborate measures to reduce the food waste along the milling and bakery chain.

2. Course handout "Means and methods to reduce food waste in the manufacture of flour products"
The course handout is addressed project’s target group - specialists from the flour products industry- will be elaborated based on the curriculum developed "Means and methods in order to reduce food waste to flour products"

The innovative character of the result is given by its specificity because it is intended precisely for specialists in the flour products industries, exactly those who should apply the adapted production methods in order to reduce food waste and who will be able to manage production more efficiently. 

In partner countries, this course is the first of its kind in the food industry regarding food waste management and may be the basis for the development of other similar courses for the food industry. All participants will be able to adapt the production methods in order to reduce and prevent food waste in the flour products industry.

The course support will have 9chapters, and its teaching will be done by adapting to the training level of the participants and will be done in the form of a text file in English. The elaborated course support will be translated into the national language of the partners in order to achieve a better dissemination of it.

The course structure and the distribution task on partners are:
· Chapter 1. Definitions of Food Loss and Waste

· Chapter 2. Legislation at national and European level regarding the food waste along the Food Supply chain and in the flour product industry

· Chapter 3. Possible causes of food waste at the Handling and Storage stage of flour products. Degradation and spillage according to product characteristics. Storage infrastructure

· Chapter 4. Possible causes of food waste at the processing and packaging stage of flour products. Unavoidable losses-Technical inefficiencies and malfunctions - Methods and changes in processing

· Chapter 5. Causes of food waste in the bakery industry. Causes of food waste along the production chain. Reception of raw materials. Dough preparation. Dough modelling. Measures to reduce food waste in the bakery industry

· Chapter 6. Causes of food waste in the pasta industry. Causes of food waste along the production chain. Reception of raw materials. Dough preparation. Dough modelling. Measures to reduce food waste in the pasta industry

· Chapter 7. Causes of food waste in the biscuits industry. Causes of food waste along the production chain. Reception of raw materials. Dough preparation. Dough modelling. Measures to reduce food waste in the biscuits industry

· Chapter 8. Causes of food waste in the pastry industry. Causes of food waste along the production chain. Reception of raw materials. Dough preparation. Dough modelling. Measures to reduce food waste in the pastry industry

· Chapter 9. Possible strategies to prevent food waste
The result will be achieved in the most attractive way in order to achieve the best possible transmission of information from the theoretical and practical part of the course. Thus, the theoretical part elaborated in the form of a text file will also contain relevant pictures for the presented aspects.

Based on the course handout, a short-term training will be carried out by each partner, after which they will acquire the necessary skills to adapt the production methods in order to reduce food waste in the bakery and flour products industry. By involving the academic environment we will ensure that the result obtained can be transferred to the specialists in bakery and flour products industry.
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