THE PARTNERSHIP

The QBake project will be developed by a consortium of 10 partners, including:
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AINIA (Spain) — Project Coordinator — Food Research and Development Centre with
previous experience in VET projects. Ainia also has participated in a number of R+D
projects in Europe and in Third Countries.

Contact: Ms. Barbara Ruiz-Bejarano-bruizhejarano@ainia.es

Campden BRI (United Kingdom) — Campden BRI is an independent, non-profit distributing,
food industry membership-based research and technology organization. Their main expertise
is in the bakery and canning technologies.

Contact: Mr. Paul Catterall-p.catterall@campden.co.uk

National Institute of Research & Devolpment for Food Bioresources-IBA Bucharest
(Romania) is a Food Research and Development Centre with expertise in the Bakery
sector. It has wide experience in participating and coordinating projects.
Contact: Ms . Claudia Mosoiu-claudia.mosoiu@bioresurse.ro

The Hellenic Food Authority is also a VET provider for Greek Food Companies, especially
in Food Safety, Quality and Consumer Affairs. As a RTD, it has participated in a number
of projects.

Contact: Mr. Vagelis Mourelatos-vamourelatos@efet.gr

Innopan specializes in technologies of bread, and carries out research, training and
modernization, transfer, and dissemination activities. They also have previous experience
ininternational Projects.

Contact: Ms. Agueda Garcia-Agullé-agueda@innopan.com

Ecyl. The Public Employment Service of Castilla y Ledn provides VET training in their
specialized centre CNIA in Salamanca, with facilities for training in bakery and pastry
products.

Contact: Mr. Jesiis Ramos-ramgarje@jcyl.es

SEVT (Federation of Hellenic Food Industries) is the official body representing the
interests of the Hellenic Food and Drink Industries at National, European and International
level. It has previous experience in project management and in involving the sector in
project activities.

Contact: Ms. Vasso Papadimitriou-vaspap@sevt.gr

Contact: Ms. Fotini Salta-fotsal@sevt.gr

HELAFT. The Hellenic Association of Food Technologists is a scientific and professional
organization. Its main activities include assessment of industrial needs, dissemination
and mainstreaming and scientific research.

Contact: Mr. Spiros Kontos-Spiros.kontos@gmail.com

Rompan. The Romanian Employers League of the Milling Baking and Flour Products
Industry is an association devoted to the promotion and technical and economic
development of the associate companies. ROMPAN is also a Center for Training,
Evaluation, Professional development and Re-qualification for the Milling and Bakery
Industry.

Contact: Ms. Daniela Voica - tehnic@arompan.ro

Chamber for Agriculture of County Galati. The CACG develops training activities, technical
assistance for the sector, project development and dissemination activities.
Contact: Ms. Adriana Toderisa - aditoderita@yahoo.com

QUALIFICATIONS FOR THE
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For more information, please visit the project website: www.qbake.eu
(= 1 lce isdeveloped with the support of the Lifelong Learning Programme of the European Union.




THE PROJECT

Inthe last few years, the Food Industries have experience a dramatically increase in
the implementations of new technologies and the use of new raw materials. Being
the largest industry in the EU, it is vital for Food companies to improve their
technological level in order to remain competitive and ensure the quality and
safety of their products. These changes also imply that the companies must train
their employees in the understanding and use of these new technologies.

QBake (Qualifications for the European Bakery Industry) is a Leonardo da Vinci
Development of Innovation Project, funded by the EC through the EACEA. The main
objective is to develop an appropriate training course for employees of the sector
who otherwise will not have the opportunity of updating their knowledge and
skills with respect to new Technologies implemented in the Bakery Industry. The
Project will develop the course and validate it with a group of trainees, who will
obtain the Europass certificate, acknowledging their new competencies.

EL PROYECTO

Alolargo de los dltimos afios, la industria alimentaria ha experimentado un répido
incremento en el uso de nuevas tecnologias y de nuevas materias primas. Es la
mayor industria de la Unién Europea, lo que hace que las empresas necesiten
mantener su nivel tecnoldgico para permanecer competitivas y asegurar la calidad
y las estrictas exigencias en materia de sequridad alimentaria. Estos cambios
también implican que las empresas deben formar a sus empleados en el
conocimiento y el uso de estas nuevas tecnologias.

El proyecto QBake (Cualificaciones para la industria europea de panaderia y
bolleria) se enmarca dentro del programa Leonardo da Vinci para el Desarrollo de la
Innovacion, financiado por la Comisién Europea a través de la Agencia Ejecutiva de
Cultura, Educacion y Audiovisuales. El principal objetivo del proyecto es desarrollar
un programa formativo en tecnologias panaderas para los empleados del sector,
con escasas oportunidades de mantener actualizados sus conocimientos y
competencias. EI proyecto consiste en un analisis de necesidades, seguido del
disefio y desarrollo del programa formativo, asi como de la validacién de un curso
piloto con un grupo de participantes, empleados de diversas empresas del sector,
que obtendrén el certificado Europass, que reconoce las nuevas competencias
adquiridas.

PROIECT

In ultimii ani, industria alimentard a experimentat o crestere dramatici a
implementarii noilor tehnologii si in utilizarea noilor materii prime. Fiind cea mai
mare industrie din UE, este vital pentru companiile din domeniul alimentar sa fsi
imbundtateascd nivelul tehnologic pentru a ramane competitive si sd asigure
calitatea si siguranta produselor. Aceste modificari implica i din partea companii-
lor instruirea angajatilor in vederea intelegerii si a utilizarii acestor noi tehnologii.

QBake (Qualifications for the European Bakery Industry- Calificari pentru Industria
Europeana de Panificatie) este un proiect Leonardo da Vinci de Dezvoltare si
Inovare, finalizat de CE prin cadrul EACEA. Obiectivul principal este dezvoltarea
unui curs de instruire adecvat angajatilor din sector, ce altfel nu ar avea oportunita-
tea sa-siimbogati cunostiintele i abilitatile privind noile tehnologii implementate
in industria de panificatie. Proiectul va dezvolta cursul si il va valida in cadrul unui
grup de persoane ce vor fi instruite, vor obtine certificatul Europass, findu-le astfel
recunoscute competentele.

TO MPOrPAMMA

Ta televtaia ¢ €xel mapouolaotel onpavtiki abénon e Epappoyi véwv
TEXVOAOYLWV Kat TS XpRong VEwv mpwTwv AWV oTig Blopnyavie¢ tpogipwy. Ovtag o
peyahitepoc Bropnyavikoe khadog oty Evpwmm, n Behtivon tov Tegvohoyikol
emmédov amotelel {fmpa (WTIKAC onpaciag yla Ti¢ Plopnxavies TPOQIpWY,
TIPOKEIUEVOY VA TIAPAIEIVOLY QVTAYWVIOTIKEG Kal Kupiwg va dlacgpahicovv v
TOLOTNTA Kal TV ac@AAela Twv mPoidvTwy Toug. Autéq ol alayég ouvemdyovtat 6Tt
Ba mpéme1 o1 eTaipie¢ va katapticovv katdMnAa Toug epyalopévou Toug, WOTe va
KATAvoOoULV Kal va pnatpomolouv opBd Ti¢ véeg texvohoyieg.

To mpoypappa Q-Bake (Mpooovta yia v Evpwnaiky Aptofopnyavia)
xpnuatodoteitar amd v Evpwraikr Emrporm kat ouykekpipéva amd to Npdypappa
Avamuéne Kawotopiag Leonardo da Vinci péow tou Exteheotikol Opyaviopod
Ekmaidevong, OntikoakouaTikwv Oepdtav Kat Mohriopol (EACEA). O kuptog 0Tox0g
oV €ival N avamtugn katdAnAwv mpoypappdTwy Katdptiong, yia epyalopevoug
otV aptoflopnxavia, ot omoiot Xwpic To mpdypappa dev Ba eixav T evkaipia va
EKOLYXPOVIOOLV TIC YVWOELG Kal TI¢ Oe&10TNTEC TOUC 0 BEpata eQappoyng Véwv
Teyvohoylwv oty aptoPlopnyavia. Xta mhaiola tou Q-Bake Ba avamtuyBolv
mpéTuma MPoypappata Katdptiong ta omoia Ba kat Ba emkupwBolv péow TG
katdptiong opddwv katapti{opévwy, ol omoiot e To mépag TG Katdptiong Ba
MdBouwv To motomonTké Europass, péow Tou omoiov avayvwpilovtat ot véeg
de€lotnTéC Toug.



