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Introduction
 
 Medicinal plants are increasingly important as population’s age and consumers’ preference for na-
tural health products increase, medicinal plants present a niche of  economic value in many developing 
countries. Medicinal & Aromatic Plants (MAPs) are botanical raw materials, also known as herbal drugs, 
that are primarily used for therapeutic, aromatic and/or culinary purposes as components of  cosmetics, 
medicinal products, health foods and other natural health products. They are also the starting materials 
for value-added processed natural ingredients such as essential oils, dry and liquid extracts and oleoresins. 
There is a clear industrial demand for MAPs thanks to the increased production of  herbal health care 
formulations; herbal based cosmetic products and herbal nutritional supplements. In addition, traditional 
health care practitioners, traditional healers and consumption at the household level have all contributed 
to the demand for herbal medicinal products. Finished products made from medicinal and aromatic plants 
are increasingly prescribed and bought over the counter. 

 There exist large surfaces for providing raw material to the industry but in the Mediterranean area 
there are plenty of  small-scale farms due to historical and geographical aspects. Many entrepreneurs have 
seen herbs as an alternative crop in these areas, however the small productions are not enough to bulk-se-
lling to wholesalers, and decide to elaborate herbal products to sell directly to consumer. Then have to 
deal with different aspects (processing, safety aspects, norms and procedures, marketing, etc.) that go far 
beyond those simply cultivating herbs and, as they cannot invest in expensive industrial equipments, focus 
in handicraft production. But no specialised training is addressed for this craftsmanship. In western Me-
diterranean countries, many producers elaborate seasonings and herbal teas, easier to trade as handicraft 
food products. But they have no way to recognize their quality in front of  the industrial products. However 
it is possible to claim a new Craftsmanship labeling within the norm of  agro-food quality. Usually the food 
craft knowledge is certified by the formal training in VET, but in the National Classification of  Professional 
Qualifications there is not a specific professional qualification. Moreover, not all the entrepreneurs have 
a VET degree. Most of  them are adults learners that obtain their skills from experience and informal 
training addressed to domestic uses or non formal training devoted mainly to cultivation of  herbs. So a 
structured training of  herbal craft’s processing is needed. The main objective of  this project is to achieve 
the professional development of  adult learners developing useful tools and methods, improving the offer of  
high quality learning opportunities, and validating the non formal learning and career guidance. In order 
to provide educators with all the competences and skills needed to deliver high quality services training 
tools addressed to adult learners from the primary agricultural production will developed with the aim to 
achieve professional skills’ recognition of  craft processing of  aromatic and medicinal plants for obtaining 
high quality products.
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Methodology

 In this chapter the specificities of  the herbal craft production profession are evaluated and 
listed. The analysis was concentrated only for the FHCP food herbal craft’s products (condiments, herbal 
teas, wine and liquors, and products with relevant use of  herbs: salt, olive oil, vinegar, cheese, sauces, etc.). 
Considering all actors in the chain: producer, transformer, buyer, craftsmen, wholesalers, spices packers, 
others.

 With the aim to gather Herbal craft’s products specifications a survey was made in order to collect in 
each country technical and legal norms about elaboration and selling, working environment, worker skills; 
the survey was made collecting data of  both regional and national and international legislation from admi-
nistration sources.

 A database was elaborated for the stakeholders in each country only for the regions involved 
in the project: Piedmont and Liguria in Italy; Catalonia in Spain, Alentejo in Portugal and Provence-Al-
pes-Cote d’Azur in France. It was divided in the professionals: producers (i.e. MAPs farmer elaborating 
herbal teas), craftsmen (i.e. elaborating products with herbs but not producing); industries: associations, 
cooperatives, SMEs dealing with herbs (food sector);raw material suppliers: packing (containers, bottles, 
boxes), food additives (i.e.anti-caking), stickers; equipment suppliers (useful for handicraft production): dr-
yers, cutters, mills, packagers, etc.; services suppliers: consultants, food analysis laboratories, distributors.

 The stakeholders, mainly producers, craftsmen and cooperatives present in the database were con-
tacted to know information about the company and the needs in relation to the herbs processing and 
elaboration of  products (machinery, legislation, administrative procedures, trade issues…). For the deve-
lopment of  this section a survey was organised with a questionnaire sent by e-mail or post mail and the 
answers were collected and analysed. The questionnaire was prepared in English and translated in French, 
Spanish, Italian and Portuguese.

 Finally a document was prepared for each country organised in 3 sections containing the following 
information:
1) Database of  existing stakeholders (Table 1)
2) Database of  Legislation, Technical norms, Administrative procedures (Table 2)
3) Questionnaire about the business and the needs of  the producers (Table 3)
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Tab 1. Draft for existing stakeholders and existing training 

Company data Type of  company Comments
Company name

contact person

Address

Region

Country

telephone

e-mail

website

Professionals: 

Producer, craftsman, other (indicate)

Industries:

Association, cooperative, SMEs, other (indicate)

Raw material suppliers:

Packing, food additives, stickers, other (indicate)

Equipment suppliers:

Dryers, cutters, mills, packagers, other (indicate)

Services suppliers:

Consultant, analyses laboratory, distributors, other 
(indicate)

Indicate products or services supplied

If  the information is available

 
Name of  course (original language) 

Name of  course (in English) 

Year 

Language 

Name of  organising institution 

Place of  implementation 

Region 

Country 

Contact e-mail 

website 

Type of  training 

Addressed to 

Sector 

Content 

Comments

Tab 2. Draft for legislation, technical norms and administrative procedures

Specifications (norms) 
of  food products

Type of  products Country Elaboration and selling Working environment

Food Product Extent of  the law/
norm

Legal norms

Technical norms

Worker skills 

Norms 

Administrative procedures
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Tab 3. Questionnaire about the busines and the needs of  the stakeholders

Company data
Company name Address Region Country telephone E-mail Website

Company production
Company type
CHOOSE: Family business, With employees, Other (indicate)

Biomass production
CHOOSE: Extraction, drying, other (indicate)

Cultivation system
CHOOSE: Organic, Conventional, Integrated, Wild harvesting, Not cultivating

Cultivated species
List the species in Latin name

Surface (ha)
Aprox. Surface per species

Quantity produced (kg/year)
Aprox. Quantity per species and type of  raw material (dry herb, essential oil, etc.)

Craftsmanship
Indicate type of  products elaborated (condiments, herbal teas, etc.)

Equipment
Type of  equipments (dryers, cutters, mills, packagers, etc.)

Staff data Questionnaire in relation to herbs processing and elaboration of  herbal pro-
ducts   

Contact person: Indicate First name and Family 
name

Role in the company 

Educational qualification 

Courses taken in relation to the business

Which areas would you like to receive more information?

EXAMPLES: machinery, equipments, legislation, administrative procedu-
res, marketing, packaging, etc.

What specific topic you would like to learn about?

Explain what specific needs do you have

Are you willing to attend a course?

YES / NO

Are you willing to attend an on-line course?

YES / NO
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RESULTS
Analysis of the sample

 In each country, producers were interviewed about the willing to attend courses and online courses 
and which area of  interest they would have liked to improve. In the following Table (4), the number of  
producers contacted per country and the number of  answers received are reported.

Table 4. Number of  the regional stakeholders contacted and number of  answers

 
  The questionnaire was aimed also at investigating the participation of  producers to existing trainings 
and their interest in participating to new courses. They indicated their interest in attending on line courses. 
In the following graphics results are shown for each country.

53,146,9

Italy	(Piedmont	 and	Liguria)

Answers

No	answer

30

70

France	(PACA)

Answers

No	answer

 For Italy 53,1%of  the interviewed 
producers answered the questionnaire. 
Among these answers 23,1% of  the pro-
ducers was not interested in attending any 
course.

 For France 30%of  the producers 
answered the questionnaire sent. All the 
producers who answered were interested 
in online courses.
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Country Contacted stakeholders Received answers  

ITALY (Piedmont and Liguria) 49 26

FRANCE (PACA) 10 3

PORTUGAL (Alentejo) 29 13

SPAIN (Catalonia) 41 10
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44,8

55,2

Portugal	(Alentejo)

Answers

No	answer

24,4

75,6

Spain	(Catalonia)

Answers

No	answer

 For Portugal 45% of  the producers 
answered the questionnaire sent.  Among 
these 2,2% was not interested in attending 
on line courses.

 For Spain 24,4% answers were re-
ceived from 41 questionnaires sent. Only 
3 producers were not interested in atten-
ding on line courses.

SPECIFICITIES OF HERBAL CRAFT 
PRODUCTION PROFESSION

CHAPTER 1



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

12https://herbartis.wordpress.com/

 Here in after, the main herbal productions in the regions involved in the project by the interviewed 
producers are listed:

Table 5. Main herbal production of  the companies that answered to the questionnaire

SPECIFICITIES OF HERBAL CRAFT 
PRODUCTION PROFESSION

CHAPTER 1

Italy (Piedmont and 
Liguria)

France (PACA) Portugal (Alentejo) Spain (Catalonia)

Salvia sp. Aloysia citrodora Aloysia triphylla Mentha sp.
Lavandula officinalis Calendula officinalis Mentha sp. Melissa officinalis
Rosmarinus officinalis Crocus sativus Thymus sp Rosmarinus officinalis
Thymus sp. Lycium barbarum Satureja montana Salvia officinalis
Mentha sp. Ocimum basilicum Artemisia sp. Lavandula sp.
Helichrysum sp. Origanum vulgare Cymbopogon citratus Origanum sp.
Origanum sp. Rosmarinus officinalis Melissa officinalis Thymus sp.
Matricaria chamomilla Salvia officinalis Salvia officinalis Lippia citriodora
Melissa sp. Satureja montana Gomphrena globosa Satureja sp.
Foeniculum vulgare Thymus vulgaris Origanum sp. Stevia rebaudiana
Artemisia sp. Rosmarinus officinalis Calendula officinalis
Malva silvestris Stevia rebaudiana others 

Passiflora incarnata others

Lespedeza capitata
Escolzia californica
Cannabis sativa
Calendula officinalis
Ocumim basilicum
Stevia rebaudiana
others
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Herbal Craft Production Specifications: 
Legislation, Technical norms, Administrative procedures

In this section are listed:
a) Common International and European norms about herbal production are listed.
b) National and regional norms for each Country.

• International

-Directive 2002/46/CE on the approximation of  the laws of  the Member States relating to food supple-
ments
-REGULATION (EU) No 1169/2011 on the provision of  food information to consumers
-COMMISSION REGULATION (EC) No 889/2008 on organic production and labelling of  organic 
products with regard to organic production, labelling and control
-REGULATION (EU) No 1169/2011 on the provision of  food information to consumers
-CODEX ALIMENTARIUS: Code of  Hygienic Practice for Spices and Dried Aromatic Plants (CAC/
RCP 42-1995)
-CODEX ALIMENTARIUS CAC/GL 14-1991 Guide for the Microbiological Quality of  Spices and 
Herbs Used in Processed Meat and Poultry Products
-COMMISSION REGULATION (EU) 2015/1137 as regards the maximum level of  Ochratoxin A in 
Capsicum spp. spices
-COUNCIL REGULATION (EEC) No 2092/91 on organic production of  agricultural products and 
indications referring thereto on agricultural products and foodstuffs
-COMMISSION DIRECTIVE 2002/27/EC amending laying down the sampling methods and the me-
thods of  analysis for the official control of  the levels for certain contaminants in foodstuffs
-REGULATION (EC) NO 396/2005 on maximum residue levels of  pesticides in or on food and feed of  
plant and animal origin
-ISO 3588:1977 Spices and condiments - Determination of  degree of  fineness of  grinding - Hand sieving 
method (Reference method)
-ISO 6571:2008 Spices, condiments and herbs -- Determination of  volatile oil content (hydrodistillation 
method)
-ISO 11163:1995 Dried sweet basil (Ocimum basilicum L.) -- Specification
-ISO 11164:1995 Dried rosemary (Rosmarinus officinalis L.) -- Specification
-ISO 21527-2:2008 Microbiology of  food and animal feeding stuffs -- Horizontal method for the enume-
ration of  yeasts and moulds -- Part 2: Colony count technique in products with water activity less than or 
equal to 0,95
-ISO 2255:1996 Coriander (Coriandrum sativum L.), whole or ground (powdered) -- Specification
-ISO 6754:1996 Dried thyme (Thymus vulgaris L.) -- Specification
-ISO 7925:1999 Dried oregano (Origanum vulgare L.) -- Whole or ground leaves -- Specification
-ISO 10620:1995 Dried sweet marjoram (Origanum majorana L.) -- Specification
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-NF EN ISO 6571 novembre 2009 Spices, condiments and herbs -- Determination of  volatile oil content 
(hydrodistillation method)
-ISO 5563:1984 Dried peppermint (Mentha piperita Linnaeus) -- Specification
-Guidelines for Good Agricultural and Wild Collection Practice of  Medicinal and Aromatic Plants, EU-
ROPAM
- Compendium of  Guidelines for Herbal and Fruit Infusions, European Herbal Infusions Assosiacion 
(EHIA)
-WHO guidelines on good agricultural and collection practices for medicinal plants, WHO-Quality con-
trol methods for medicinal plant materials, World Health Organization 
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Specifications (norms) of  food products Type of  products Country Elaboration and selling Working  
environment

Food Product Extent of  the law/
norm

Legal norms Technical norms Worker skills Norms

Directive 2002/46/CE Food supplement Europe x x

UE REGULATION 1169/2011 Food products Europe x

CE REGULATION 889/2008 Food supplement Europe x x x

CODEX ALIMENTARIUS (CAC/RCP 
42-1995)

Spices and dry herbs International x x

CODEX ALIMENTARIUS (CAC/GL 14-
1991)

Condiment and 
spices

International x

UE REGULATION 2015/1137 Spices Europe x x

CEE REGULATION 2092/91 Food products Europe x x x

Directive 2002/27/CE Food products Europe x x

UE REGULATION 396/2005 Food products Europe x x

ISO 3588:1977 Spices and condi-
ments

International x

ISO 6571:2008 Spices, condiments 
and herbs

International x

ISO 11163:1995 Dry plant International x

ISO 11164:1995 Dry plant International x

ISO 21527-2:2008 Herbs International x

ISO 2255:1996 Herbs International x

ISO 6754:1996 Dry plant International x

ISO 7925:1999 Dry plant International x

ISO 10620:1995 Dry plant International x

NF EN ISO 6571 November 2009 Spices, herbs International x

ISO 5563:1984 Dry plant International x

Code of  Hygienic Practice for spices and 
dried aromatic herbs, Codex Alimentarius 
WHO/FAO

Dried plant International x

Guidelines for Good Agricultural and Wild 
Collection Practice of  Medicinal and Aroma-
tic Plants, EUROPAM

Medicinal and Aro-
matic Plants

Europe x

WHO guidelines on good agricultural and 
collection practices for medicinal plants, 
WHO

Medicinal and Aro-
matic Plants

International x

Quality control methods for medicinal plant 
materials, World Health Organization

Medicinal Plants International x

Compendium of  Guidelines for Herbal and 
Fruit Infusions, European Herbal Infusions 
Assosiacion (EHIA)

Infusions Europe x
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France (Provence-Alpes-Côte d’Azur)

Legal norms :
-Décret 2008-841 codifié dans le Code de la Santé Publique - article D4211-11 modifié le 27 août 2008; 
Les plantes ou parties de plantes médicinales inscrites à la pharmacopée qui figurent dans la liste suivante
-Arrêté du 24 juin 2014 établissant la liste des plantes, autres que les champignons, autorisées dans les com-
pléments alimentaires et les conditions de leur emploi, publié au JORF le 17 juillet 2014
-Décret n° 2014-1489 du 11 décembre 2014 modifiant le code de la consommation en ce qui concerne 
notamment l’information des consommateurs sur les denrées alimentaires - article R112-1 et suivants
-Arrêté du 20 août 2002 relatif  aux denrées et ingrédients alimentaires traités par ionisation

Technical Norms :
-Arrêté du 24 juin 2014 établissant la liste des plantes, autres que les champignons, autorisées dans les com-
pléments alimentaires et les conditions de leur emploi, publié au JORF le 17 juillet 2014
-Arrêté du 20 août 2002 relatif  aux denrées et ingrédients alimentaires traités par ionisation
-NF V32-079 octobre 1990Épices et aromates - Poivres entiers ou en poudre et oléorésines de poivre - Dé-
termination de la teneur en piperine par chromatographie liquide haute performance. 
-NF V32-162 Mai 1985  Menthe poivrée ({Mentha x piperita} Linnaeus}) séchée – Spécifications
-NF V 32-175 - Sarriette séchée
-ISO 3632 cat I - Crocus sativus
-NF EN 13751  produits alimentaires Détection d’aliments ionisés par luminescence photostimulée
-NF V32-135 Septembre 2002 Bay leaf  (Laurus nobilis L.) - Whole or ground leaves – Spécifications
-NF V32-120-1 Août 2000 Saffron (Crocus sativus L.) - Part 1 and 2 : specification
Administrative procedures :
-Décret n° 2014-1489 du 11 décembre 2014 modifiant le code de la consommation en ce qui concerne 
notamment l’information des consommateurs sur les denrées alimentaires - article R112-1 et suivants

Italy (Piedmont  and Liguria)

Legal norms:
-L 06/01/1931 n. 99; Disciplina della coltivazione, raccolta e commercio delle piante officinali.
-Ministero della salute DM 27/08/2004;  Prodotti fitosanitari: limiti massimi di residui delle sostanze attive 
nei prodotti destinati all’alimentazione.

Technical norms:
- DM 27/08/2004;  Prodotti fitosanitari: limiti massimi di residui delle sostanze attive nei prodotti destinati 
all’alimentazione.
-D.M. 9 /08/2012; Regulations on the use of  substances in food supplements and herbal preparations - 
Report CITES for flora and wildlife in danger of  extinction
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 Liguria
- LR LIGURIA 30.01.1984, n° 9 - Standards for the protection- LIGURIA
 Piedmont
- LR PIEMONTE 3.8.1993, n° 38 - rules on the cultivation and marketing of  medicinal plants peculiar to 
the Piedmont Region.

Portugal (Alentejo) 

-Decreto-Lei nº 381/2007, de 14 de Novembro, Classificação Portuguesa de Actividades Económicas, 
Revisão 3 (CAE-Rev.3)
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2 001, de 9 de fevereiro, 
que aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Portaria 1193/2003, de 13 de outubro, aprova as normas regulamentares relativas ao Processo de Re-
conhecimento de Artesãos e Unidades Produtivas Artesanais, ao Repertório de Atividades Artesanais e ao 
Registo Nacional do Artesanato.

Technical norms:
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Decreto-Lei nº 381/2007, de 14 de Novembro, Classificação Portuguesa de Actividades Económicas, 
Revisão 3 (CAE-Rev.3)
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Portaria 1193/2003, de 13 de outubro, aprova as normas regulamentares relativas ao Processo de Re-
conhecimento de Artesãos e Unidades Produtivas Artesanais, ao Repertório de Atividades Artesanais e ao 
Registo Nacional do Artesanato.

Worker skills:
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Portaria 1193/2003, de 13 de outubro, aprova as normas regulamentares relativas ao Processo de Re-
conhecimento de Artesãos e Unidades Produtivas Artesanais, ao Repertório de Atividades Artesanais e ao 
Registo Nacional do Artesanato.

Administrative procedures:
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
-Decreto-Lei 110/2002, de 16 de abril, altera e republica o Decreto-Lei n.º 41/2001, de 9 de fevereiro, que 
aprova o Estatuto do Artesão e da Unidade Produtiva Artesanal
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-Portaria 1193/2003, de 13 de outubro, aprova as normas regulamentares relativas ao Processo de Re-
conhecimento de Artesãos e Unidades Produtivas Artesanais, ao Repertório de Atividades Artesanais e ao 
Registo Nacional do Artesanato.

Spain

Legal Norms:
-Real Decreto 31/1983, de 16 de noviembre de 1983, por el que se aprueba la Reglamentación Técni-
co-Sanitaria para la Elaboración, Circulación y Comercio de especies vegetales para infusiones de uso en 
alimentación
-Real Decreto 1354/1983, de 27 de Abril, por el que se aprueba la Reglamentación Técnico-Sanitaria 
para la elaboración, circulación y comercio de Té y derivados. (B.O.E. 27.05.1983). Modificado por Real 
Decreto 1256/1999, de 16 de julio (B.O.E. 24.07.99)
-Real Decreto 2242/1984, de 26 de Septiembre, por el que se aprueba la Reglamentación Técnico-Sani-
taria para la elaboración, circulación y comercio de Condimentos y Especias. (B.O.E. 22.12.1984). MO-
DIFIED BY: a) Real Decreto 40/2010, de 15 de enero, por el que se modifica el Real Decreto 2242/1984, 
de 26 de septiembre, por el que se aprueba la reglamentación técnico sanitaria para la elaboración, circu-
lación y comercio de condimentos y especias. b) Real Decreto 135/2010, de 12 de febrero, por el que se 
derogan disposiciones relativas a los criterios microbiológicos de los productos alimenticios.
-Real Decreto 176/2013, de 8 de marzo, por el que se derogan total o parcialmente determinadas regla-
mentaciones técnico-sanitarias y normas de calidad referidas a productos alimenticios.
-Real Decreto 661/2012, de 13 de abril, por el que se establece la norma de calidad para la elaboración y 
la comercialización de los vinagres (B.O.E. 26.04.2012)
-Real Decreto 348/2001, de 4 de Abril de 2001, por el que se regula la elaboración, comercialización e 
importación de productos alimenticios e ingredientes alimentarios tratados con radiaciones ionizantes. 
(B.O.E. 05.04.2001)
-Real Decreto 1487/2009, de 26 de septiembre, relativo a los complementos alimenticios

 Ingredients and technological  coadjuvants
-Real Decreto 142/2002, de 1 de febrero, por el que se aprueba la lista positiva de aditivos distintos de co-
lorantes y edulcorantes para su uso en la elaboración de productos alimenticios, así como sus condiciones 
de utilización.
-Real Decreto 640/2015, de 10 de julio (Tecnological coadjuvants)

Technical norms:
-UNE-ISO 7928-1:2010 Ajedrea. Especificaciones. Parte 1: Ajedrea de invierno (Satureja montana Lin-
naeus)
-UNE-ISO 7928-2:2010Ajedrea. Especificaciones. Parte 2: Ajedrea de verano (Satureja hortensis Lin-
naeus).
-UNE-ISO 11163:2010Albahaca desecada (Ocimum basilicum L.).Especificaciones.
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-UNE-ISO 5561:2010Alcaravea negra y rubia (Carum carvi Linnaeus) entera. Especificaciones.
-UNE-ISO 7386:2010Anís (Pimpinella anisum Linnaeus). Especificaciones.
-UNE-ISO 3632-1:2012 Azafrán (Crocus sativus Linnaeus). Parte 1: Especificaciones.
-UNE-ISO 2255:2010 Cilantro (Coriandrum sativum L.) en grano o molido (en polvo). Especificaciones.
-UNE-ISO 7377:2010 Enebrina (Juniperus communis Linnaeus). Especificaciones.
-UNE-EN ISO 6465:2009 Especias. Comino entero (Cuminum cyminum L.). Especificaciones (ISO 6465:2009)
-UNE-ISO 7926:2010 Estragón deshidratado (Artermisia dracunlucus Linnaeus). Especificaciones.
-UNE-ISO 6576:2011 Laurel (Laurus nobilis L.). Hojas enteras y molidas. Especificaciones.
-UNE-ISO 10620:2011Mejorana dulce desecada (Origanum majorana L.). Especificaciones.
-UNE-ISO 2256:2011Menta desecada (hierbabuena) (Mentha spicata Linnaeus syn. Mentha viridis Linnaeus). 
Especificaciones.
-UNE-ISO 5563:2011Menta desecada (Menta piperita Linnaeus). Especificaciones.
-UNE-ISO 7925:2010Orégano desecado (Origanum vulgare L.). Hojas enteras o molidas. Especificaciones.
-UNE-EN ISO 7540:2010 Pimentón (Capsicum annuum L.). Especificaciones. (ISO 7540:2006).
-UNE-ISO 11164:2010Romero desecado (Rosmarinus officinalis L.). Especificaciones.
-UNE-ISO 11165:2010Salvia desecada (Salvia officinalis L.). Especificaciones.
-UNE-ISO 6574:2010Semillas de apio (Apium graveolens Linnaeus). Especificaciones.
-UNE-ISO 7927-1:2011 Semillas de hinojo, enteras o molidas (en polvo). Parte 1: Semillas de hinojo amar-
go (Foeniculum vulgare P. Miller var. vulgare). Especificaciones.
-UNE-ISO 1237:2009Semillas de mostaza. Especificaciones.
-UNE-ISO 6754:2011Tomillo desecado (Thymus vulgaris L.). Especificaciones.
-UNE-EN ISO 676:2009Especias y condimentos. Nomenclatura botánica. (ISO 676:1995, incluyendo 
Cor 1:1997)
-UNE-EN ISO 2825:2010 Especias y condimentos. Preparación de una muestra molida para análisis. (ISO 
2825:1981)
-UNE-EN ISO 948:2009 Especias y condimentos. Toma de muestras (ISO 948:1980)
-UNE 34096-7:1981 Métodos de análisis para especias. Determinación del contenido en agua. Método 
por arrastre.
-UNE-EN ISO 6571:2010 Especias, condimentos y hierbas. Determinación del contenido en aceite volátil 
(método por hidrodestilación). (ISO 6571:2008)
-UNE-ISO 930:2009 Especias y condimentos. Determinación de cenizas insolubles en ácido.
-UNE-ISO 928:2009 Especias y condimentos. Determinación de cenizas totales.
-UNE-ISO 1108:2010 Especias y condimentos. Determinación de extracto etéreo no-volátil.
-UNE-ISO 1208:2010 Especias y condimentos. Determinación de la suciedad.
-UNE-EN ISO 927:2010 Especias y condimentos. Determinación del contenido de materias extrañas. 
(ISO 927:2009)
-UNE-EN ISO 927:2010/AC:2012Especias y condimentos. Determinación del contenido de materias ex-
trañas. (ISO 927:2009/Cor 1:2012).
-UNE-ISO 941:2009Especias y condimentos. Determinación del extracto soluble en agua fría.
-UNE-ISO 3588:2010Especias y condimentos. Determinación del grado de finura de la molienda. Tami-
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zado manual (método de referencia).
-UNE 34804:2011Especias y condimentos. Determinación de colorantes apolares en azafrán (Crocus sativus 
L.) mediante cromatografía líquida de alta resolución.
-UNE 34802:2011Especias y condimentos. Determinación por espectrofotometría ultravioleta-visible de 
picrocrocina en azafrán (Crocus sativus L.).
-UNE 34803:2014Especias y condimentos. Determinación por espectrofotometría ultravioleta-visible de 
safranal en azafrán (Crocus sativus L.).
-UNE 34801:2011 Especias y condimentos. Determinación espectrofotométrica del color extractable del 
pimentón y sus oleorresinas.
-UNE-ISO 7542:2010 Pimentón (Capsicum annuum Linnaeus). Examen microscópico.
-UNE-EN ISO 7541:2010 Pimentón. Determinación del contenido total de materia colorante natural. 
(ISO 7541:1989)

Administrative procedures:
-Real Decreto 191/2011, de 18 de febrero, sobre Registro General Sanitario de Empresas Alimentarias y 
Alimentos (RSIPAC).
-Real Decreto 1712/1991, de 29 de noviembre, sobre el Registro General Sanitario de Alimentos
-Orden TIN/1071/2010, de 27 de abril, sobre los requisitos y datos que deben reunir las comunicaciones 
de apertura o de reanudación de actividades en los centros de trabajo.
-ORDEN de 29 de abril de 1999 por la que se modifica la Orden de 6 de mayo de 1988 sobre los requi-
sitos y datos que deben reunir las comunicaciones de apertura previa o reanudación de actividades en los 
centros de trabajo.
-Real Decreto 697/1995, de 28 de abril, por el que se aprueba la Clasificación Nacional de Actividades 
Económicas 2009 (CNAE 2009) - CNAE-2009 code: 1084_Elaboración de especias, salsas y condimentos
-Real Decreto 697/1995, de 28 de abril, por el que se aprueba la Clasificación Nacional de Actividades 
Económicas 2009 (CNAE 2009) - CNAE-2009 code: 0128_Cultivo de especias, plantas aromáticas, medi-
cinales y farmacéuticas
-Real Decreto 697/1995, de 28 de abril, por el que se aprueba la Clasificación Nacional de Actividades 
Económicas 2009 (CNAE 2009) - CNAE-2009 code: 0230_Recolección de productos silvestres, excepto 
madera
-Real Decreto 697/1995, de 28 de abril, por el que se aprueba la Clasificación Nacional de Actividades 
Económicas 2009 (CNAE 2009) - CNAE-2009 code: 1083_Elaboración de café, té e infusiones
-Real Decreto 697/1995, de 28 de abril, por el que se aprueba la Clasificación Nacional de Actividades 
Económicas 2009 (CNAE 2009) - CNAE-2009 code: 4637_Comercio al por mayor de café, té, cacao y 
especias
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Specific to Catalonia

Working environment norms:
-LLEI 9/2014, del 31 de juliol, de la seguretat industrial dels establiments, les instal·lacions i els productes

Administrative procedures:
-Decret 302/2004, de 25 de maig, pel qual es crea i s’aprova el funcionament del Registre d’Indústries 
Agraries i alimentaries de Catalunya (RIAAC)
-LLEI 14/2003, de 13 de juny, de qualitat agroalimentària. DECRET 285/2006, de 4 de juliol, pel qual es 
desenvolupa la Llei 14/2003, de 13 de juny, de qualitat agroalimentària.  
DECRET 17/2012, de 21 de febrer, de modificació del Decret 285/2006.
-Classificació Catalana d’Activitats Industrials Agràries i Alimentàries (segons CCAE 2009): 10.830.01 
Elaboració i/o envasament de plantes aromàtiques i medicinals per elaborar infusions
-Classificació Catalana d’Activitats Industrials Agràries i Alimentàries (segons CCAE 2009): 10.841.02 
Elaboració de condiments preparats a base d’oli i/o vinagre vínic i/o altres condiments mixtos
-Classificació Catalana d’Activitats Industrials Agràries i Alimentàries (segons CCAE 2009): 10.842.00. 
Elaboració d’espècies (especificar)
-Classificació Catalana d’Activitats Industrials Agràries i Alimentàries (segons CCAE 2009): 20.530.01. 
Primera destil·lació de plantes aromàtiques

• Comments
 
 There is a very huge difference among the legislation in the 4 countries taken into consideration. In 
France and Italy the legislation about the MAPs is scarce and needs a revision.  In Italy in particular the 
base is a very old law (1931) never adapted to modern exigencies and it is possible to note the absence of  a 
national coordination.

 In Portugal the cultivation of  MAPs is a very recent activity and there is no national specific legisla-
tion for the sector. In Spain and in particular in Catalonia, there are a number of  documents dealing with 
food, food additives, and microbiological control of  food that could be ascribed also to the MAP sector 
dealing with food products.

 The Spanish technical specification ISO for a number of  species are also listed.  
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Businesses of Herbal Craft Production

 From the database the business activities of  the stakeholders contacted were analysed. In each Region 
the different type of  activities are indicated and the producers are localised into a map that gives also the 
visual perception of  the areas devoted to the production.

France (Provence-Alpes-Côte d’Azur)

 French stakeholders  that have an activity related to MAPs in PACA consist of:1 cooperative, 2 organizations, 
2 research institutes, 4 associations and 9 SMEs, while 3 producers replied  to our questionnaire (in map 1).

Map 1: Localisation of  the producers in PACA

Company name Company type Available equipment

Marie Pierre PARIS Family business Mills

Guilène CHERON Family business Dryer

Ma Louisa Family business Dryer
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Italy

 Italian stakeholders involve 5 associations of  SME, 3 research centers, 1 cooperative and 11 others. 
The producers who answered the questionnaire are reported in Map 2.

(Liguria)

Company name Company type Available equipment

AZ. CASTELLARONE  Family business Cutter

STALLA FRANCO Family business Tractor, cutter, dryer

MONICA SSA - -

IL NOSTRO OLIVETO Family business Cutter

Essense Agriturismo Cotta Family business Tractor, cutter

Az.Vecchia Distilleria Family business Tractor

AZ. FIORI FRUTTA QUALITA’ Family business -

Ditta Franco Ravano - SRL - -

RAVERA BIO With employees Seeder

AZ. Agricola Il Nevo di AnnaMaria 
Nicoletti

Family business Tractor, harrow

Goran Guglielmi Family business Cutter

Chupin Clemence Family business Cutter

Cugge Antica Distilleria Family business -

CASA DEL GHIRO SVEGLIO di Paola 
Bergamini

Family business -

LA PATARINA di DANIELA SUBBRE-
RO

Family business Tractor, cutter, seeder, harrow, 
transplanter
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(Piedmont)

Map 2: localization of  the producers in Piedmont and Liguria

Company name Company type Available equipment

La Fagianaia Family business N/A

Euphytos Di Paolo Roberto Family business Dryers

Geal Pharma di Guido Maddalena Family business N/A

Cascina Gorgia With employees N/A

Ecosol  scs With employees N/A

Azienda Chialva Family business N/A

Az Agricola Cascina Molino Tor-
rine

With employees N/A

Reynaldi s.r.l. With employees N/A

Agronatura Ca de Soria Family business N/A

Azienda Agricola Berardi s.s. With employees N/A

Azienda Agricola Giovanni Mag-
giorotto

With employees N/A

Azienda F.lli ROVERA snc With employees Tractor , harrow , cutter
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Portugal (Alentejo)

 In Portugal, 115 producers, 8 research centers, 1 SME consultant and 8 other stakeholders dealing 
with MAPs were identified. In Alentejo, from the 33 producers contacted, 13 have answered the ques-
tionnaire.They are represented in Map 3.

 

Map 3: localisation of  the producers in Alentejo

Company name Company type Available equipment
Monte do Menir Lda. With employees Dryer, triturator

Henrique Afonso Family business Dryer

Biopamp Lda With employees Dryer

Fragrâncias Unicas Lda Family business Dryer, triturator, packaging, leaves 
separator , harvest machine

Moinho de Pisões Family business N/A

Fel da Terra Unipessoal Limitada Family business Dryer

Paixão & Paulino, Sociedade 
Agrícola Lda.

Family business Dryer, triturator

Versão Alfazema lda Family business Dryer, packaging

Val D’Aromas, Lda Family business Dryer

Paisagindo, Unipessoal, Lda. With employees Dryer

Canteiro da Luz Family business Dryer, triturator, packaging, leaves 
separator , harvest machine

Baum-agricola, lda Family business Dryer

Aromas da Lousa Family business Dryer, triturator
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Spain (Catalonia)

 In Catalonia, the identified stakeholders dealing with MAPs are 98: 32 related to production (26 
producer of  which 20 also craftmen, 3 nurseries, 2 gardens and 1 research centre) and 64 industrial (50 
SMEs of  which 2 also craftsmen and 2 also producers, 13 associative structures of  which 1 of  consumers, 
1 of  gardens, 3 of  producers for trading issues, 3 of  industries and 2 cooperative of  work, and 1 research 
centre).  Producers + others that answered the questionnaire are 10 and are indicated in Map 4.

Map 4: localisation of  stakeholders in Catalonia

Company name Company type Professionals/Industrials Available equipment
SOM N/A Producer,craftsmen/co-

operative
Mills

CONCAROMIS, S.L. With employees Producer,craftsmen Packagers, Other (label-
ling machine)

TAÜLLORGÀNICS, S.L. Family business Producer/ SMEs Dryer

Natural Subirats, SCP Family business Producer, craftsman Cutter

I-magina divulgació, SL. 
(brand: Parc de les Olors)

Family business Association of Gardens Dryer, mills, cutter

Milfulles N/A Producer, craftsman Dryer

Tegust Nature, S.L. Family business Craftsman/ SMEs N/A

Bernau Herbes, SCP Family business Producer,craftsman Dryer, mill, cutter, other 
(winnover, adapted trac-
tor)

Sambucus, Coop. Family business Producer, craftsman/ Co-
operative of work

N/A

Agrícola Fortuny, S.C. - 
Aromàtiques Ecològiques 
el Drac Verd

Family business Producer, craftsman Others (handicraft pro-
duction)
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Herbal Craft Production needs

 With the questionnaire producers were interviewed about their main needs and the area of  interest they 
would have liked to study in deep. The data collected permitted to provide evidence on 5 general areas:
 
 The most important topic that the companies indicated is the need of  deep knowledge about the 
practical aspect of  production and commercialization and this is strictly linked to the se-
cond most indicated topic: Agriculture management and cultivation techniques. 

 The third topic that the stakeholders indicated is the principle of  the use of  active ingredients 
in cosmetic, medicine and nutrition, in our case we considered this related to the preparation of  food pro-
ducts. The transformation and extraction techniques and the aspects related to management and 
marketing are also topics that the stakeholders need to improve. 

Figure 1: Evaluation of  the stakeholders needs divided in wide areas of  education, overview among all the countries.

France (Provence-Alpes-Côte d’Azur)
 In France, only 2 producers out of  about 50 producers interviewed answered the questionnaire about 
their main needs that are focused on sale assistance and plant transformation:

Figure 2: educational needs of  the stakeholders in PACA

19

10

7 7

13

0
2
4
6
8

10
12
14
16
18
20

Practical	aspects	for	
production	and	

commercialisation	of	
herbal	products

Principles	of	herbal:	use	in	
cosmetics,	medicine	and	

nutrition

Transformation	and	
extraction	techniques	and	

machinery

Business	management	
and	legal	aspect	of	

marketing

Agriculture	management	
and	cultivation	
techniques

All	countries	overview

1 1

0

2

4

6

8

10

12

14

16

18

20

Sale	assistance Plant	transformation

France

CHAPTER 1 SPECIFICITIES OF HERBAL CRAFT 
PRODUCTION PROFESSION



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

28https://herbartis.wordpress.com/

Italy (Piedmont  and Liguria)

 For Italy 20 answers about the main producers needs were received out of  28 questionnaires sent. In 
the following figure their needs are summarized. Some of  the producers indicate more than one area of  
interest:

Figure 3: Area of  educational interest of  the stakeholders of  Piedmont and Liguria

Portugal (Alentejo)

 For Portugal 13 producers out of  29 contacted sent their main needs. Also in this case some of  them 
indicated more than one area of  interest:

Figure 4: Areas of  educational interest of  the stakeholders of  Alentejo
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Spain (Catalonia)

 10 producers were contacted in Spain. Nine out of  ten sent their needs indicated in the questionnaire.

Figure 5: Educational needs of  the stakeholders of  Catalonia

 

 The answers of  the stakeholders are considered as a sample of  the whole transnational region consi-
dered in this project. The indications permitted to individuate 4 macro-areas that are perfectly coincident 
in three out of  4 countries. In France only 2 producers answered, and also in this case the topics indicated 
are in line with the other regions. 

 It was possible to select 4 main topics that are the base of  the further work of  curriculum preparation 
(see chapter 3).

CHAPTER 1 SPECIFICITIES OF HERBAL CRAFT 
PRODUCTION PROFESSION

0
2
4
6
8
10
12
14
16
18
20

Practical	aspects	for	
production	and	

commercialisation	of	
herbal	products

Transformation	
techniques	and	

machinery

Agriculture	management	
and	cultivation	
techniques

Business	management	
and	legal	aspect	of	

marketing

Spain





Chapter 2
EXISTING TRAINING FOR 

HERBAL CRAFT PRODUCTION



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

32https://herbartis.wordpress.com/

Introduction
 
 The aim of  HERBARTIS project is to achieve the professional development of  adult learners by de-
veloping useful tools and methods, by the improvement of  the offer of  high quality learning opportunities, 
and validating the non-formal learning and career guidance in order to face the different aspects of  herbal 
production (processing, safety aspects, norms and procedures, marketing, etc.).

 For this reason its specific objective is to provide educators with all the competences and skills needed 
to deliver high quality services and to develop training tools addressed to adult learners from the primary 
agricultural production to achieve professional skills’ recognition of  craft processing of  aromatic and me-
dicinal plants for obtaining high quality products. In order to propose a new service complementary to the 
other existing education offers it is important to know the effective number, quality and level of  the educa-
tion proposal already active. 

Methodology

 A survey about the existing trainings proposed in the countries involved in the project, Spain, Italy, 
Portugal and France, and in a more specific way in the Region object of  the project, was implemented. We 
investigated the existing trainings on MAPs production before 2016 and the main needs of  stakeholders. 
The year 2015 was under focus for each region, then, a trend in MAPs training was estimated for the last 
three years.

 The national investigation was then disembodied underlining the existing trainings within the regions 
involved in the project: Catalonia (Spain), Alentejo (Portugal), Provence-Alpes-Côte d’Azur (France), Pied-
mont and Liguria (Italy).

Results
Academic Courses

 In all the countries involved in the project, courses of  academic formation, such as agronomy and 
herbal science, are present. Agronomy gives competences for all the aspects of  plant cultivation, for the 
pathology, the knowledge of  the more important crops and is the base for a professional approach. The 
courses in herbal science, within the general area of  Pharmacy, propose a more deep knowledge in the 
specific field of  Medicinal and aromatic plants considering also competences for the essential oils and the 
secondary metabolites production. The agronomic faculties are generally located in the regions with high 
agronomic importance.
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 Spain and Italy are the countries with more Universities with agronomic courses. Moreover Catalo-
nia, in Spain, is also the region with more agronomical/food technological Universities compared to other 
regions involved:

 As we have seen, medicinal plants are the subject of  studying in Pharmacy faculties, and MAPs are 
usually not a subject of  agronomical or food technology courses. For this reason, trainings related to MAPs 
production in food sector is provided mainly by informal or occasional courses and trainings.

Occasional courses

 In 2015 sixty occasional trainings were organized in the countries involved in HERBARTIS project. 
The great majority of  them was organized in Spain, just few in Portugal, Italy and France:

Country Region Number of Universities
Spain Catalunya 7

Portugal Alentejo 3

Italy Piedmont 1

Liguria 0

France Provences-Alpes-Cote 
d’Azur

1

Country Number of occasional trainings
Spain 51

Portugal 5

Italy 5

France 4
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 The graphic shows a necessity in increasing the number of  MAPs trainings for Portugal, France and 
Italy but, on the other hand, the existence of  some events indicates that there is an interest in learning more 
about this subject. The same happens in Spain where the number of  trainings is conspicuous. 
 
Taking Catalonia (Spain) as example, 122 trainings on MAPs were organized from 2013; in particular 29 
in 2013, 42 in 2014 and 51 in 2015.

 From the graphic it is evident the increasing number of  trainings that indicate an increasing demand 
in studying MAPs production.
 
 About the 51 trainings of  2015, 25 were addressed to amateur audience and 26 to professionals. Just 
7 can be considered formal trainings, organized 5 by High Educational Centres and 2 by VET Centres.
 
 Out of  51 trainings 19 courses had a duration of  several days, 14 were seminars, 9 practical works-
hops and 9 botanical hikes. It seems that they were isolated initiatives without coordination among them. 

 This underlines the importance in improving the network and the high quality learning opportunities 
for MAPs producers in order to face the different aspects of  herbal production (production, transforma-
tion, safety aspects, norms and procedures, marketing, etc.).

0

10

20

30

40

50

60

2013 2014 2015

Number	of	MAPs	trainings	in	Catalonia	(Spain)



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

35https://herbartis.wordpress.com/

EXISTING TRAINING FOR 
HERBAL CRAFT PRODUCTION

CHAPTER 2

 The most relevant trainings addressed to the MAPs production in 2015 were:

Spain

Name of course (original language) Name of organizing institution Region
La producció ecològica de plantes aromàtiques i medi-
cinals

(course)

Escola Agrària de Manresa Catalonia

Aprofitament de plantes útils: de la producció a l’ús

(course)

Escola de Capacitació Agrària del 
Solsonès

Catalonia

Els condicionants de la producció de plantes aromàtiques 
i medicinals

(seminar)

Centre Tecnològic Forestal de 
Catalunya

Catalonia

Producció de plantes aromàtiques i medicinals en 
ecològic

(seminar)

Serveis Territorials de Tarragona. 
Department of Agriculture. Gover-
ment of Catalonia

Catalonia

La producció de plantes i fruits silvestres, una alternativa 
amb futur

(seminar)

Oficina Comarcal de La Cerdanya. 
Department of Agriculture. 
Goverment of Catalonia.

Catalonia

Conreu i comercialització de plantes aromàtiques i 
medicinals

(seminar)

Dones d’Unió de Pagesos (women 
of an agriculture union)

Catalonia

La importància de la selecció del material vegetal de 
plantes aromàtiques i medicinals

(seminar)

Centre Tecnològic Forestal de 
Catalunya

Catalonia

Cultius alternatius

(seminar)

Department of Agriculture. 
Goverment of Catalonia

Catalonia

El Romaní. Jornada de formació tècnica. Aprèn cultiu, 
assecatge, processat i elaboració de productes amb 
romaní

(seminar)

Parc de les Olors de Vall de Ros Catalonia

Aprofitament de les plantes aromàtiques i medicinals 
(PAM) orientat a l’autoemprenedoria

(course)

Fundació es Garrover Illes Balears

Producción ecológica de plantas aromáticas y 
medicinales

(on-line course)

SEAE (Sociedad Española de 
Agricultura Ecológica)

Comunitat  
Valenciana

Producció de plantes aromàtiques i medicinals

(seminar)

Oficina Comarcal del Vallès 
Occidental. Agriculture 
Department. Government of 
Catalonia

Catalonia
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 On the other hand, the trainings organized in the other countries in the last years:

Portugal:
 
 In Portugal, few training courses or workshops on MAP production have been identified in 2015 
(many more were found, related to essential oils and not considered in this survey). From those, listed below, 
2 were held in the Alentejo Region. Some other initiatives, like “open days” or seminars, also took place. 

Italy:
 
 In Italy in 2015 only 5 trainings on MAPs were organized; of  these, just 1 in the regions involved in 
the project.

Name of course (original language) Name of organizing institution Region
Curso prático de Produção, Secagem, Destilação 
e Comercialização de Plantas Aromáticas e Medi-
cinais

ADCMoura/Terra Plena Alentejo

Workshop Produção de Ervas Aromáticas Cantinho das Aromáticas Norte

Curso Teórico e Prático de Identificação, Propaga-
ção e Manutenção de Plantas Aromáticas e Me-
dicinais

Agrobio Lisboa e Vale do Tejo

Plantas Aromáticas e medicinais – Produção, co-
lheita, secagem, destilação, comercialização

Escola Superior Agrária de Elvas/ 
Instituto Politécnico de Portalegre

Alentejo

Workshop de produção de plantas aromáticas e 
medicinais

CISE Centro

Name of course (original language) Name of organizing institution Region
Tradizione e innovazione nel comparto delle colture 
aromatiche e officinali

SOI Liguria/Piedmont

Corso introduttivo alla coltivazione e trasformazione 
delle piante officinali

FIPPO Lazio

Giornata pratica sull’essicazione FIPPO Trentino-Alto-Adige

Le piante officinali della Sardegna: un patrimonio da 
difendere e valorizzare

SISTE Sardinia

Botanicals negli alimenti: regolamentazione e qualità FIPPO Lombardia
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France: 

 For France 6 training on MAP were organized in 2015: 1 academic course at Aix Marseille Univer-
sity, and 5 non-academic training.

 While 19 courses were held in Catalonia region (Spain), in Liguria/Piedmont (Italy) and Alentejo 
(Portugal) just 1 course was organized in 2015. No courses were disposed in Provences-Alpes-Cote d’Azur 
(France) but some are expected for 2016.

Name of course (original language) Name of organizing institution Region
Production de Plantes Aromatiques et/ou Médici-
nales

MFR Chauvigny Aquitaine – Limou-
sin - Poitou-Charen-
tes

Le Brevet Professionnel Responsable d’Exploitation 
Agricole Plantes à Parfum, Aromatiques et Médici-
nales à usage artisanal ou industriel (BP REA PPAM) CFPPA PACA

SIL “Technicien responsable d’un atelier de plantes 
à parfum, aromatiques et médicinales” CFPPA PACA

Transformation Plantes Aromatiques et Médicinales 
en Agriculture Biologique MFR Chauvigny

Aquitaine-Limou-
sin-Poitou-Charen-
tes

Licence Professionnelle Productions végétales spé-
cialité Valorisation et commercialisation des plantes 
aromatiques méditerranéennes Aix Marseille Université PACA

CS Plantes à Parfum Aromatiques et Médicinales en 
agrobiologie CFPPA

Bourgogne -Fran-
ce-Comté

0

2

4

6

8

10

12

14

16

18

20

Catalonia Alentejo Piedmont/Liguria Provence-Alpes-Côte	d'Azur

Number	of	courses	per	region	involved	 in	the	project	(2015)



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

38https://herbartis.wordpress.com/

EXISTING TRAINING FOR 
HERBAL CRAFT PRODUCTION

CHAPTER 2

Conclusion

 Data analysed showed an increasing interest in MAP production and trainings and the necessity to 
held new courses for producers and other stakeholders in the field of  herbal products, especially in Alentejo 
(Portugal), Liguria/Piedmont (Italy) and Provence-Alpes-Côte d’Azur (France). In fact, in these regions, the 
number of  trainings and courses for producers are still too low to face the increasing MAP production and 
interest.
 
 Also in Catalonia (Spain), where the number of  trainings is higher than other regions involved in the 
project, many of  the trainings proposed during 2015 are addressed to large audience but not specifically to 
stakeholders (producers, craftsmen etc.). That points out the increasing interest in MAP production but it’s 
not completely useful for producers and other stakeholders education.
 
 It is important, therefore, to offer to stakeholders the opportunity to improve, with professional trai-
nings, multilingualism, technical, digital and social skills, and to interact with other learners and realities in 
the blended transnational mobility. Other MAPs sector stakeholders (producers, craftsmen, entrepreneurs, 
companies, and students) and education providers will be also able to access to open educational resources 
that will improve their knowledge and training opportunities with this project.



Chapter 3
NEW CURRICULA PROPOSAL 

FOR HERBAL CRAFT PRODUCTION
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Introduction
 
 The objective of  HERBARTIS project is to give producers and stakeholders high quality education 
concerning Medicinal and Aromatic Plants (MAPs) production. To do that, surveys about the main needs 
(chapter 1) and existing trainings (chapter 2) were done to understand the importance of  this sector, the 
increasing interest in MAPs production and to define which studying areas should be improved.

 The analysed data of  the previous chapters coming from the producers and stakeholders’ answers 
were useful to define areas of  interest proposed by them in the questionnaire.

 Their proposals were evaluated and resulted as four macro areas, Professional Modules, that will be 
improved during the project.

Methodology

 In this chapter a whole proposal for the development of  educational core of  a training course about
a professional approach to herbal craft’s production (HCP) is listed.
 
 4 professional modules have been prepared, one from each country partner on the base of  the data
collected and presented in the previous chapters and considering the existing training courses. The
modules take into consideration 4 main topics:

• Production
• Transformation of  the raw materials
• Herbal food elaboration techniques
• Marketing business and sale

 For each module at least 5 training units (lessons) were indicated describing the topic of  each
presentation. For each training unit (TU) an indicative time to be devoted to follow the slides with
attention is considered.

 A total of  30 Training Units for an overall 96 hours of  frontal lessons was set up.

 To this time is necessary to add the time for the other education activities better specified in the next chapter, 
for another 5 hours average for each module. The total commitment of  the course is 116 hours training.

 The curriculum takes into consideration not only the content of  each lesson but also the learning
results explaining the educational objective of  the specific TU and the evaluation criteria that indicate the
specific competences acquired after the study of  each lesson.

Chapter 3 NEW CURRICULA PROPOSAL 
FOR HERBAL CRAFT PRODUCTION
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Results

PROFESSIONAL MODULE 1 – PRODUCTION (20 hours)

Training 
unit

title Duration 
(hours)

page

TU 1 Production and quality of botanicals. 4 43
TU2 Types of production. Principles of certification. 4 44
TU3 Harvest and post-harvest techniques. Useful 

machinery for small crops.
4 45

TU4 Good agricultural and collection practices for 
MAPs.

4 46

TU5 Production management (planning and cost-
control).

4 48

PROFESSIONAL MODULE 2: 
TRANSFORMATION AND QUALITY OF RAW MATERIAL (24hours)

Training 
unit

title Duration 
(hours)

page

TU 1 Fresh herb processing. Cooling and Freezing. 
Facilities and equipments.

3 49

TU2 Drying. Facilities and equipment. Drying design. 4 51
TU3 Dry herb processing. Facilities, equipment and 

machinery.
3 52

TU4 Extraction and concentration techniques. 4 53
TU5 Stocking and treatments for conservation. 

Facilities conditioning.
2 54

TU6 Good manufacturing practices of raw material. 
Safety and hygiene.

2 55

TU7 Quality management and environment 
protection.

3 55

TU8 Raw material transformation organization 
(planning and costs control of the 

transformation phase).

3 56
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PROFESSIONAL MODULE 3: HERBAL FOOD ELABORATION TECHNIQUES. (27 hours)

PROFESSIONAL MODULE 4:  BUSINESS, MARKETING AND SALE (25 hours)

Training 
unit

title Duration 
(hours)

page

TU1 Vegetal raw materials, auxiliary 
ingredients and other materials.

3 58

TU 2 Working rooms and equipment for 
processing and packing.

4 59

TU 3 Quality and safety management. 
Environment protection.

4 62

TU 4 Types of food Herbal products 1 64
TU 5 Dry herb packaging: elaboration of 

seasonings and herbal teas.
4 64

TU 6 Herb maceration:  elaboration of 
aromatized oils, vinegar, spirits and liquors

4 65

TU 7 Herbal additives in food products. 3 68
TU 8 Food production organization (planning 

and costs control of the elaboration 
phase).

4 70

Training 
unit

title Duration 
(hours)

page

TU 1 PAM chain and food products – an 
overview of the reference market.

2 72

TU 2 The global market of the food herbs, 
national and international rules.

2 73

TU 3 Strategies for commercialization. 4 73
TU 4 Associations, Cooperatives, Concept 

stores.
2 74

TU 5 Labels – national and international 
rules.

2 74

TU 6 Marketing, principles and evolution. 4 74
TU 7 Food Herbal product: tradition and 

innovation.
1 76

TU 8 Botanicals and phytochemicals. 4 77
TU 9 Business strategies for the online 

market: web e social.
4 77
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PROFESSIONAL MODULE 1 - PRODUCTION

Duration: 20 hours

Training units:
TU1: Production and quality of  botanicals
TU2: Types of  production. Notes of  labelling and certification. Overview of  MAPs production sector 
TU3: Harvesting and post-harvest techniques. Useful machinery for small crops.
TU4: Quality management and environment protection. Good agricultural and collection practices.
TU5: Primary production organization (planning and cost control of  the production phase)

TU1: PRODUCTION AND QUALITY OF BOTANICALS 

Content:
 a) Botanical and taxonomic identification/ food products group. Scientific name: species, subspe-
cies/variety, author. Name of  cultivated plants: ecotype, chemotype or phenotype; family; common na-
me(s). Origin, habitat and geographic distribution. Used parts/main food uses. Characteristics of  some
plants for food uses.

 b) Bases of  physiology and phenology. Phenological phenomena. Development of  plant:
phenological states. Mechanishms of  reproduction of  plants.

Learning results and evaluation criteria:

1. Identify the principal species of  MAP for food purposes, describing their characteristics.
 
 Evaluation Criteria
 1.1.  Knows the definition of  species, cultivar, ecotype, phenotype and chemotype.
 1.2.  Recognises the nomenclature of  species, subspecies, cultivar and hybrid.
 1.3.  Recognises the advantages of  the use of  the scientific name of  plants.
 1.4.  Identify the main botanical families of  MAPs.
 1.5.  Identifies the major parts of  plants used.
 1.6.  Identifies the main uses of  MAPs.
 1.7.  Identify some food products made from MAPs.
 1.8.  Give concrete examples of  species and respective parts of  plants, main uses and food products.  
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2. Knows the basis of  physiology and phenological states of  plants.

 Evaluation criteria
 2.1.  Identifies the major organs of  superior plants.
 2.2.  Identifies the main physiological phenomena responsible for the development of  plants.
 2.3.  Identifies the key factors for the development of  plants and the physiological processes
  involved.
 2.4.  Recognizes the annual phenological states of  plants.
 2.5.  Identifies two processes most used for reproduction of  plants.
 
TU2: TYPES OF PRODUCTION. PRINCIPLES AND CERTIFICATION PROCESSES.

Content:
 a) Characterization of  main species of  wild harvested MAP. MAP wild harvesting operations.   
General requirements for sustainable harvesting. Quality control standards.
 
 b) Conventional agriculture. Plant material, nurseries, soil fertility, composting. Recycling and
reuse of  resources. Crops protection. Production technologies.

 c) Organic agriculture. Principles or organic farming. Propagation materials. Production cycle.
Certification: legislation and procedures. 

 d) Biodynamic production. Antroposophy approach, holistic, ethical and ecological agriculture.
Specific techniques. Certification process.
 
Learning results and evaluation criteria:

1. Know main aspects of  planning of  wild harvest of  MAPs in conventional and organic modes.

 Evaluation criteria
 1.1.  Identifies the main autochthonous MAP species coming from wild harvest.  
 1.2.  Knows the fundamental rules of  harvesting of  wild MAPs.
 1.3.  Distinguishes conventional and organic wild harvesting.
 1.4.  Describes general requirements relating to sustainable MAP’s wild harvesting.
 1.5.  Understands the importance of  planning the harvest of  wild MAPs.
 1.6.  Describes wild harvest operations.
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2. Identify main differences between conventional farming, organic farming and biodynamic farming.

 Evaluation criteria
 2.1.  Recognizes the importance and principles of  MAP’s organic production and the differences  
  compared to the conventional method.
 2.2.  Identifies the procedures to be followed in the process of  conversion to organic production.
 2.3.  Describes the processes and methods of  production, installation and maintenance in organic  
  production.
 2.4.  Identifies inputs and plant protection products authorized in organic farming.
 2.5.  Identifies the procedures to be followed in the process of  conversion to biodynamic farming.
 2.6.  Describes the processes and methods of  production, installation and maintenance in 
  biodynamic farming. 
 2.7.  Identifies the factors of  production and means of  protection allowed in biodynamic agriculture.

 

3. Knowledge of  Labels and certification processes.

 Evaluation criteria
 3.1.  Recognizes the standards and accredited certification bodies in organic production. 
 3.2.  Recognizes other quality certification schemes.
 3.3.  Describes general procedures for the registration, control and certification.
 3.4.  Describes general rules for labelling of  pre-packaged organic foods in the EU. 
 3.5.  Describes rules for use of  logos of  registered trademark and guarantees for consumers.

TU3: HARVESTING AND POST-HARVEST TECHNIQUES. USEFUL MACHINERY FOR 
SMALL CROPS.

Content
 a) Main species harvested, of  wild and cultivated origin. Productive cycle of  plants and intensity of
production. Different parts of  plants for different food uses. Manual and mechanical harvest. Separation 
of  collected material, identification and registration. 

 b) Types of  tools and machines used in the crop. Characteristics and use relating to the nature of  the
harvest. Maintenance and upkeep.
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Learning results and evaluation criteria:

1. Recognize the rules and procedures of  sustainable harvesting and post-harvesting of  MAP for food 
purposes.

 Evaluation criteria
 1.1.  Recognizes the productive cycle of  the main species of  MAPs for food purposes and its intensity 
  of  production.
 1.2.  Relates manual and mechanical harvesting depending on the part of  the plant you want to  
  reap, the crops area and the availability of  appropriate equipment.
 1.3.  Identifies factors that influence/optimize the harvesting operation of  MAPs.
 1.4.  Describes process of  separation of  the harvested material, its identification and registration.

2. Recognize the general principles for the use, operation, maintenance and adjustment of  machines and 
harvesting and post-harvesting tools.

 Evaluation criteria
 2.1.  Identifies the main tools, machinery and equipment used in the harvest and post-harvest
   operations.
 2.2.  Relates tools and machines with the type of  crop to be held.
 2.3.  Recognizes the constitution and operation of  tools and machines.
 2.4.  Describes procedures used with the use, maintenance, servicing and tuning of  tools and
  machines

TU4: GOOD AGRICULTURAL AND COLLECTION PRACTICES FOR MAPs. 

Content
 a) Context, objectives and Guidelines of  Good Agricultural Practices. Reference documents. Scope 
and objectives. General principles. Quality and traceability. Health, safety and hygiene at work. Guidelines 
on good practices. Legislation.
 
 b) Certification and control system GlobalGAP. General procedures for registration, control and 
certification.
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Learning results and evaluation criteria:

1. Recognize the scope and main aims of  Good Agricultural Practices

 Evaluation criteria
 1.1.  Identifies reference documents on Good Agricultural Practices and of  Collection (GACP)
  of  MAPs.
 1.2.   Justifies the development ofood manufacturing practices, processing and handling of
  MAPs.
 1.3.  Describes the main objectives of  the recommendations of  the GACP.

2. Be able to apply the general principles of  Good Agricultural Practices

 Evaluation criteria
  2.1.  Lists the general principles and contexts of  application of  GACP.
  2.2.  Identifies requirements of  quality of  seeds and plant propagating material.
  2.3.  Describes general conditions for sustainable cultivation of  good quality plants, respecting the  
  protection of  natural resources.
 2.4.  Identifies the critical factors inherent to sustainable harvesting and post-harvest processes.
 2.5.  Identifies primary processing methods and techniques, in accordance with the requirements of   
  quality and traceability.  
 2.6.  Describes the conditions of  conformity of  label and packaging in accordance with national and  
  European regulations
  2.7.  Describes the requirements for storage and transport of  the products.
  2.8.  Recognizes the needs for training of  workers on knowledge of  the activity and of  health, safety   
  and hygiene at work (HACCP)

 

3. Apply the rules procedures of  certification. 

 Evaluation criteria
 3.1.  Recognizes the quality assurance system GlobalGAP.
 3.2.  Describes general procedures for registration, control and certification.
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TU5: PRODUCTION MANAGEMENT (PLANNING AND COST CONTROL).

Content
 a) Strategic areas. Strategic/operational objectives. Production flowchart. 

 b) Stages and tools. Planning. Monitoring. Evaluation. Methods and tools.  Orientation towards re-
sults. Continuous improvement.

 c) Planning the installation of MAPs production. Eligible conditions. Predetermined conditions.

Learning results and evaluation criteria:

1. Determine general aspects of  organization and management of  production.

 Evaluation criteria
 1.1.  Identifies the strategic areas of  business orientation of  MAPs production.
 1.2.  Recognizes the importance of  a market orientation.
 1.3.  Identifies the aspects to consider in the definition of  operational/strategic objectives related to
  the production of  MAPs.
 1.4.  Give examples of  critical factors that can determine the sucess/failure of  entrepreneurial
  projects of  MAPs production.

2. Identify stages and diagnostic tools, planning, monitoring and evaluation to support the establishment 
and management of  the company.

 Evaluation criteria
 2.1.  Identifies some concepts, methods and tools and the lean approach to starting up and
  developing business projects: lean startup, lean production, Kaizen and PDCA methods of
  continuous improvement. 

3. Know main prerequisites to be taken into account in the planning of  the culture of  MAPs.
 
 Evaluation criteria
 3.1.  Identifies requirements of  MAPs production related to eligible conditions: species, market
  sector, type of  production, commercial presentation.
 3.2.  Identifies the requirements of  MAPs production related to predetermined conditions: land,
  environment, climate, water resources, investment, time, experience and training, distribution,
  market, crop yield.
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PROFESSIONAL MODULE 2   -  TRANSFORMATION AND QUALITY OF RAW MATERIAL

Duration: 24 hours

Training units:

TU 1: Fresh herb processing. Cooling and Freezing. Facilities and equipment.
TU 2: Drying. Facilities and equipment. Drying design.
TU 3: Dry herb processing. Facilities, equipment and machinery.
TU 4: Extraction and concentration techniques.
TU 5: Stocking and treatments for conservation. Facilities conditioning.
TU 6: Good manufacturing practices of  raw material. Safety and hygiene.
TU 7: Quality management and environment protection.
TU8: Raw material transformation organization (planning and costs control of  the transformation phase).

TU 1: FRESH HERB PROCESSING. COOLING AND FREEZING. FACILITIES AND EQUIP-
MENTS.

Content
 a) Plant harvesting method. Identification of  herbs needed to be harvested for food industry. Mate-
rial and method used to perform harvest.
 b) Treatments applied on fresh herbs. Organic and conventional production. Facilities and methods.
 c) Storage of  fresh herbs for food industry. Evaluation of  packaging. Method and equipment for 
conservation.
 d) Processing of  fourth range products (fresh herbs). Vegetal raw materials (herbs and flowers). Te-
chnology of  fourth range. Documentation of  the process. Operations and process’ equipment. Quality 
parameters. Packaging and label. Storage and preservation conditions. Legislation and norms.

Learning results and evaluation criteria

1.Being able of  identifying the good time for plant harvesting.

 Evaluation criteria:
 1.1.  Defines the use of  fresh herbs.
 1.2.  Identifies a harvest method, manual or mechanical, and its consequence on end-product.
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2. Identify possible treatments, according to the use of  fresh herbs.

 Evaluation criteria:
 2.1.  Which treatment for which use.
 2.2.  Identifies the equipment required.
 2.3.  Flat pre-wilting: material and method.
 2.4.  Cleaning fresh herbs: material and method.
  2.4.1. Organic production.
  2.4.2. Conventional production.

3. Identify subsequent storage of  fresh herb.

 Evaluation criteria:
 3.1.  Chooses the required packaging.
 3.2.  Being able to store fresh herb for future transformation.
 3.3.  Defines cooling method.
 3.4.  Defines freezing method.

4. Describe the fourth range products manufacturing, connecting the processing operations and their se-
quence with the characteristics of  the end product.
 
 Evaluation criteria 
 4.1.  Characterize the main fresh herbs used in fourth range processing.
 4.2.  Identify the conditioning and packaging processes of  fourth range for herbs.
 4.3.  Describe the process diagram and the operating equipments.
 4.4.  Describe the physical, chemical, biological, organoleptical and nutritional characteristics of   
  the end product.
 4.5.  Describe the storage and conservation conditions of  the fourth range herbs.
 4.6.  Describe the main quality controls during the process operations.
 4.7.  Identifies the non-conformities of  fourth range herbs and the possible corrective measures.
 4.8.  Conduct the documentation of  the manufacturing process.
 4.9.  List the technical legislation and existing norms related to fourth range production.
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TU 2: DRYING. FACILITIES AND EQUIPMENTS. DRYING DESIGN.

Content
 a) Drying steps. Right time according to the end-product concerned. Facilities.
 b) Drying process located on the farm. Identification of  required dryer. Material, method and
facilities.

Learning results and evaluation criteria

1. Being able to identify the right time for drying.

 Evaluation criteria:
 1.1.  Chooses a suitable method depending on the finished product concerned   
  (different types of  dryers).
 1.2.  How long after plant harvesting and where.
 1.3.  Describes drying objectives and evaluate a drying ratio. 
 1.4.  Be aware of  the effect on the composition of  volatile compounds.

2. Select technical specifications of  a dryer located on the farm.

 Evaluation criteria:
 2.1.  Chooses a drying method: hot air, cool air, air –dry, with or without drying racks, leave in   
  the sun to dry or other.
 2.2.  Selects volume and space of  the dryer.
 2.3.  Selects drying temperature.
 2.4.  Selects drying time.
 2.5.  Chooses a ventilator unit (hot air supply fan, stainless steel grid, etc.).
 2.6.  Applies equipment maintenance.

3. Explain the choice of  a dryer on an agricultural cooperative.

 Evaluation criteria:
 3.1.  Defines interest and constraints.
 3.2.  Identifies the appropriate cooperative.
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TU 3: DRY HERB PROCESSING. FACILITIES, EQUIPMENTS AND MACHINERY.

Content
 a) Cleaning process. Organic and conventional production. Method and equipment.
 b) Threshing method. Identification of  the needs for threshing. Equipment and methods.
 c) Decontamination process. Contamination sources. Regulation. Materials and methodls.
 d) Type of  facilities. Characteristics. Suppliers. 

Learning results and evaluation criteria

1. Describe the cleaning process.

 Evaluation criteria:
 1.1.  Identifies dry herb that needs to be cleaned.
 1.2.  Selects a cleaning area.

2. Describe the threshing method that could be used.

 Evaluation criteria:
 2.1.  Identifies the need for threshing.
 2.2.  Chooses the appropriate equipment.
  2.2.1. Selects a fixed position or mobile.
  2.2.2. Selects a calibration grid.
  2.2.3. Selects a temperature.
  2.2.4. Applies equipment maintenance.

3. Identify a decontamination process.
 
Evaluation criteria:
 3.1.  Identifies contamination sources.
 3.2.  Lists different methods available.
 3.3.  Checks the regulation on what method is allowed or not in your country.
 3.4.  Selects the appropriate method depending on the herb.

4. Describe storage facilities.

 Evaluation criteria:
 4.1.  Lists packaging for intermediate-product.
 4.2.  Defines a storage area for future treatment.
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TU 4: EXTRACTION AND CONCENTRATION TECHNIQUES.

Content
 a) Steam water distillation. Principle. Description of  different steps. Materiel and method.
 b) Extraction using solvent. Principle. Material and method. Advantages and disadvantages.
 c) Extraction using micro-waves. Principle. Material and method. Advantages and disadvantages.
 d) Extraction using ultra-sounds. Principle. Material and method. Advantages and disadvantages.
 e) Extraction using supercritical fluid. Principle. Material and method. Advantages and 
disadvantages.

Learning results and evaluation criteria

1. Describe the steam water distillation.

 Evaluation criteria:
 1.1.  Describes the principle of  distillation.
 1.2.  Describes the distillation method.
 1.3.  Prevents essential oil deterioration.
 1.4.  Describes the material used for distillation.
 1.5.  Identifies steps to perform distillation.

2. Describe extraction using solvent.

 Evaluation criteria:
 2.1.  Describes warm maceration, cold maceration, infusion, decoction.
 2.2.  Lists interest and method.

3. Describe extraction using micro waves.

 Evaluation criteria:
 3.1.  Lists material and method.
 3.2.  Lists interest and constraints.

 
4. Describe extraction using ultra-sounds.

 Evaluation criteria:
 4.1.  Lists material and method.
 4.2.  Lists interest and constraints.
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5. Describe extraction using supercritical fluid.

 Evaluation criteria:
 5.1.  Lists material and method.
 5.2.  Lists interest and constraints.

TU 5: STOCKING AND TREATMENTS FOR CONSERVATION. FACILITIES
CONDITIONING.

Content
 a) Deterioration process. Method to control the storage area. Identification of  risks. Identification of  
control points. 
 b) Conservation process. Microbiological quality of  the product for food industry. Regulation. Me-
thod.
 c) Packaging for food product: selection of  packaging according to the product and the client.
 d) Storage area. Evaluate the risks of  contamination. Basic control points. Selection of  an appropria-
te area.

Learning results and evaluation criteria

1. Describe the deterioration process of  herbs.

 Evaluation criteria:
 1.1.  Controls light, temperature, atmosphere.
 1.2.  Identifies the risks for contamination.
 1.3.  Checks basic control points.

2. Describe different types of  conservation process.

 Evaluation criteria:
 2.1.  Lists the different methods for conserving processed herbs.
 2.2.  Evaluates the microbiological quality.

3. Identify different types of  appropriate packaging.

 Evaluation criteria:
 3.1.  Checks that the packaging is suitable for food product.
 3.2.  Checks that the volume and materiel composition.
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4. Select a storage area according to the intermediate product concerned.

 Evaluation criteria:
 4.1.  Applies basic controls to avoid contamination.
 4.2.  Defines an appropriate storage area.

TU 6: GOOD MANUFACTURING PRACTICES OF RAW MATERIAL. SAFETY AND HYGIENE.

Content
 a) Regulation. Standards related to each herb. Good practice related to the processing of  dry herb or 
other transformed raw material.
 b)Equipment control. Technical maintenance.  Terminal cleaning. Safety rules. 

Learning results and evaluation criteria

1. Applied regulation on intermediate-product.

 Evaluation criteria:
 1.1.  Defines a use by date.
 1.2.  Identifies the product with a batch number.

2. Applied regular equipment maintenance.

 Evaluation criteria:
 2.1.  Checks the decontamination process for each equipment .
 2.2.  Creates a quality control brief.
 2.3.  Describes typical training on quality control for employees or any person working on the farm.

TU 7: QUALITY MANAGEMENT AND ENVIRONMENT PROTECTION.

Content
 a) Regulation. ISO standard. Knowing where to find information. 
 b) Quality management. HACCP principles. HACCP steps. Training on the use of  pesticides.
 c) Traceability procedure. How to create a follow up document. Good manufacturing practices.
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Learning results and evaluation criteria

1. Check the regulation

 Evaluation criteria:
 1.1. Identify the ISO standard and other regulations related to the herb cultivated, if  existing
 1.2. Follow expectations of  the ISO standard (flavour, scent, presence of  foreign material, chemical  
 specifications,...)

2. Identify critical points needed to be improved
 
 Evaluation criteria:
 2.1.  Be aware of  HACCP principles and steps
 2.2.  Acquire knowledge on crop protection products
 2.3.  Set regular check of  critical points
 2.4.  Be prepared to take actions to ensure the quality of  the product
  2.4.1.  Improvement of  equipment
  2.4.2.  Training of  quality management

3.  Set up a full traceability process
 
 Evaluation criteria:
 3.1.  Worked out follow up documents regarding transformation 
 3.2.  Set up Good Manufacturing Practices: personnel, education and training, building
 and facilities, sanitary operations and facilities controls

TU 8: RAW MATERIAL TRANSFORMATION ORGANIZATION (PLANNING AND COSTS 
CONTROL OF THE TRANSFORMATION PHASE).

Content
 a) Diagram of  MAP transformation. Type of  plants. Control of  time and equipment.
 b) Diagram of  cost control. Cost or production table. Follow-up of  the market. Follow up of  the 
demand and type of  product.
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Learning results and evaluation criteria

1. Being able to evaluate the costs of  primary production. 

 Evaluation criteria:
 1.1.  Investment costs.
 1.2.  Production cost.
 1.3.  Variable cost.
 1.4.  Product price determination
 
2. Take into account in the business plan some constraints related to MAPs.
 
 Evaluation criteria:
 2.1.  The shelf  life. 
 2.2.  Number of  harvest per year.
 2.3.  Removal cost.
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PROFESSIONAL MODULE 3  -  HERBAL FOOD ELABORATION TECHNIQUES.

Duration: 27 hours

Training units:
TU1: Plant raw materials, auxiliary ingredients and other materials.
TU 2: Working rooms and equipments for processing and packing.
TU 3: Quality and safety management. Environment protection.
TU 4: Types of  food herbal products
TU 5: Dry herb packaging: elaboration of  seasonings and herbal teas. 
TU 6: Herb maceration:  elaboration of  aromatized oils, vinegar, spirits and liquors.
TU 7: Herbal additives in food products. 
TU 8: Food production organization (planning and costs control of  the elaboration phase).

TU1: PLANT RAW MATERIALS, AUXILIARY INGREDIENTS AND OTHER MATERIALS.

Content
 a) Characterization of  raw materials of  plant origin. Classification of  main herbal raw materials 
used in the food industry: characteristics. Conditions of  storage and conservation, and effects of  hygienic 
defects. 
 b) Additives, coadjutants and auxiliary products used in food industry. Classification and function 
of  additives, coadjutants and auxiliary products. Legislation and current norms to regulate their use in the 
food industry.
 c) Materials. Containers and packaging materials for food use.

Additional training material
1. List of  suppliers.

Learning results and evaluation criteria:

1. Identify the herbal raw material used in food products, describing their characteristics.

 Evaluation criteria
 1.1. Classifies the main herbal raw materials used in food products.
 1.2. Describes the physical, chemical and organoleptic characteristics of  the herbal raw material 
 1.3. Describes the nutritive and physiological role of  the herbal raw material in the human body.
 1.4. Connects the main characteristics of  the herbal raw materials with their applications in the  
  food industry.
 1.5. Describes the storage and conservation conditions of  each type of  herbal raw material.
 1.6. Describes the main hygienic defects of  the herbal raw material.
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2. Justify the use of  additives, coadjutants and auxiliary ingredients used in the food industry according to 
their function in the end product.

 Evaluation criteria
 2.1.  Classifies the main groups of  additives according to their activity.
 2.2.  Recognizes the specific nomenclature of  food additives codification.
 2.3.  Explains the functions of  the additives, coadjutants and auxiliary ingredients in the food.
 2.4.  Recognizes the specific legislation related with the indication of  additives and coadjutants in  
  the label.
 2.5.  Identifies the characteristics and functions of  the different complementary ingredients from  
  their commercial denomination.

3. Justify the correct use of  packaging material.

 Evaluation criteria
 3.1.  Describe the role of  the packaging material.
 3.2.  Rely the packaging of  food use with the products to be packed.
 3.3.  Analyse the existing incompatibilities between packaging materials and the food products.

TU 2: WORKING ROOMS AND EQUIPMENTS FOR PROCESSING AND PACKING.

Content
 a) Rooms and equipment for food processing. Characteristics of  processing and storage areas. Gene-
ral premises of  equipment.
 b) Selection of  herbal raw material. Factors and methods of  classification according to quality. Equi-
pment.
 c) Cleaning of  herbal raw material. Cleaning operations. Equipment of  cleaning.  Hygienic quality.
 d) Conditioning of  herbal raw material. Methods and equipment to separate components and to 
reduce size.
 e) Conservation treatments. Conservation treatments by heat action, by water activity reduction, and 
based on modified atmosphere. Equipment.
 f) Food products packing. Packaging: characteristics, materials, auxiliary products for packing. Pac-
king methods. Equipment. 
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Additional training material
1. List of  suppliers.

Learning results and evaluation criteria

1. Establish the working areas and processing equipment conditions.

 Evaluation criteria
 1.1.  Describes the characteristics of  the production area, in relation to hygienic conditions and ope 
  rating efficiency.
 1.2.  Describes the characteristics of  the storage area, in relation to hygienic conditions and 
  conservation efficiency.
 1.3.  Describes the characteristics of  clean areas, for sampling and quality analysing.
 1.4.  Characterizes the types of  equipment and general premises for security control and cleaning. 

2. Select the vegetal raw materials, describing techniques and procedures, according the final product cha-
racteristics

 Evaluation criteria
 2.1.  Recognizes the need of  standardizing the raw material quality characteristics.
 2.2.  Recognizes the selection and classification criteria.
 2.3.  Describes de physical and functional properties that allow the selection.
 2.4.  Recognizes the selection and classification equipment for vegetal raw material and their pa 
   rameters of  control.
 2.5.  Knows the operating of  the selection and classification equipment.
 2.6.  Selects the vegetal raw material according the size, shape, weight and other.
 2.7.  Adopts corrective measures in case of  anomalies and defects.

3. Clean the vegetal raw materials describing the applied procedures and protocols.

 Evaluation criteria
 3.1. Lists the objectives of  the cleaning operations for vegetal raw materials.
 3.2. Describes the cleaning methods for herbal raw materials.
 3.3. Lists the parameters of  control.
 3.4. Describes the equipment used in the cleaning operations of  vegetal raw materials.
 3.5. Describes the efficient cleaning methods from a technological and economic point of  view.
 3.6. Applies the basic controls and corrective measures, identifying pollutants.
 3.7. Describes the waste and sub products generated, their utility and methods of  separation and  
  collection.
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4. Condition the vegetal raw materials connecting the operations with the end product characteristics.

 Evaluation criteria
 4.1. Describes the main conditioning operations, their fundamentals and parameters of  control.
 4.2. Describes the equipment used in the conditioning operations.
 4.3. Knows how to reduce the size of  the vegetal raw materials according to the end product cha 
  racteristics.
 4.4. Knows how to separate the components of  the vegetal raw material according to the end   
  product characteristics.
 4.5. Selects and apply the sequence of  conditioning operations according the raw material and  
  end product characteristics.
 4.6. Describes the waste and sub products generated, their utility and methods of  separation and  
  collection.

5. Apply  conservation methods based on heat and cooling action, reduction of  water activity and modified 
atmosphere, linking them with the end product organoleptic characteristics and conservation power.
 
 Evaluation criteria
 5.1. Describes the different treatments and their parameters of  control.
 5.2. Describes the equipment for dehydration, freezing, radiation and gases addition.
 5.3. Applies the corrective measures in case of  deviation of  protocols.
 5.4. Valorises the economic impact of  incorrect use of  treatments and equipment.
 5.5. Valorises the consumer health impact of  certain treatments.

6. Pack elaborated food products, justifying the selected technique.

 Evaluation criteria
 6.1. Describes the role of  the packing, in relation to hygienic conservation of  food products
 6.2. Describes the methods for filling and closure packages and containers and the existing equip 
  ment. 
 6.3. Relate the products anomalies with the alterations in the packing.
 6.4. Applies the corrective measures in case of  deviation of  protocols
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TU 3: QUALITY AND SAFETY MANAGEMENT. ENVIRONMENT PROTECTION.

Content
 a) Nutrients of  food products. Classification, function and alterations due to processing. Legislation 
for labelling.
 b) Food safety.  Cleaning of  equipment and facilities. Good hygienic practices in the food manipula-
tion. Traceability. Legislation. 
 c) Quality control of  raw material, ongoing product and finished product. HACPP control system. 
Sampling, sensorial and physicochemical analyses. Documentation
 d) Personnel. Qualification. Norms of  working safety.
 e) Environment protection. Efficient use of  resources.  Selective collection of  waste. Environmental 
norms.

Learning results and evaluation criteria

1. Recognise the nutritional composition of  the food products made of  herbs, describing the chemical mo-
difications during the food processing.
 
 Evaluation criteria
 1.1.  Characterise the nutrients of  the herbal raw materials.
 1.2.  Recognises the physiological role of  the food products made of  herbs.
 1.3.  Identifies the legislations and norms for the nutritional labelling.
 1.4.  Describe the modifications of  nutrients during the food processing.
 1.5.  Recognise the existence of  nutritional specificities of  certain groups of  consumers and the 
  specific requirements for the food manufacturing.

2. Apply adequately the hygienic procedures to assure the food safety

 Evaluation criteria
 2.1. Describes the procedures, frequencies and equipment of  cleaning and disinfestations of  proces 
  sing equipment and facilities.
 2.2.  Recognises the obligatory hygienic norms and identifies the personal hygienic practices associa 
  ted to the food manipulation.
 2.3.  Defines the control systems based on HACPP analysis and connect the traceability control  
  with the food safety.
 2.4. Recognises the main legislation and voluntary norms for food manipulation.
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3. Control the raw materials and the herbal product describing and applying the adequate techniques to 
verify the quality

 Evaluation criteria
 3.1.  Recognises the fundamentals of  physical and chemical control methods.
 3.2.  Recognises the fundamentals of  sensorial analysis and their techniques.
 3.3.  Recognises the procedures and sampling methods.
 3.4.  Conducts the basic physicochemical analysis for the raw material, on-going and end product.
 3.5.  Determines the sensorial characteristics of  the product.
 3.6.  Interprets the results and contrast the characteristics of  the raw material, on-going and end
   product with their specifications.
 3.7.  Readjusts the process operations in case of  deviations. Documents the obtained results.

4. Characterise the professional qualification of  the staff valorising the efficiency to attain the organisation 
objectives and evaluates the risks derived from the professional activity, analysing the working conditions.

 Evaluation criteria
 4.1.  Determines de aptitudes and attitudes required to the professional staff.
 4.2.  Determines the characteristics of  an efficient workforce.
 4.3.  Identifies the common risk situations in the working environment.
 4.4.  Classifies the different systems of  Prevention of  Risk at Work Management, according to the   
  established norms.

5. Use the resources efficiently and do a selective collection of  the waste, evaluating the environmental 
benefits

 Evaluation criteria
 5.1.  Recognises the environmental advantages of  energy saving and resources consumption   
  reduction.
 5.2.  Describes the generated waste, their utility and possible reuse.
 5.3.  Describes the methods of  separation and collection of  the waste, recognising the implications  
  in the sanitary and environmental scope.
 5.4.  Knows the environmental legislation and norms in relation to waste management.
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TU 4: TYPES OF FOOD HERBAL PRODUCTS.
Content
 a) Existing food herbal products. Main types of  food herbal products according to transformation 
and proportion of  the herbal raw material.

Learning results and evaluation criteria

1. Characterize the main food products made of  herbal raw material existing in the market

 Evaluation criteria
 1.1.  Identifies the food products with fresh herbs.
 1.2.  Identifies the food products with dry herbs.
 1.3.  Identifies the food products with macerated herbs
 1.4.  Identifies the food products with herbal additives.

TU 5: DRY HERB PACKAGING: ELABORATION OF SEASONINGS AND HERBAL TEAS. 

Content
 a) Elaboration processing of  seasonings (condiments and salt). Vegetal raw materials (herbs and 
spices). Additives. Technology of  seasonings’ processing. Classification of  products (condiments, salt). Do-
cumentation of  the process. Operations and process’ equipment. Quality parameters. Packaging and label. 
Storage and preservation conditions. Quality labels, legislation and applicable norms.
 b) Elaboration processing of  herbal teas. Vegetal raw materials (herbs, spices and fruits).  Additives. 
Technology of  herbal teas’ processing. Classification of  products (tea, herbal tea, mixtures). Documen-
tation of  the process. Operations and process’ equipment. Quality parameters. Packaging and labelling. 
Storage and preservation 

Learning results and evaluation criteria

1. Describe the seasonings products manufacturing, connecting the processing operations and their se-
quence with the characteristics of  the end product.

 Evaluation criteria 
 1.1.  Characterizes the main dry herbs used in seasonings processing.
 1.2.  Identifies the additives and other auxiliary ingredients.
 1.3.  Describes the different seasoning products (herbs, spices, salt).
 1.4.  Identifies the conditioning and packaging processes of  seasonings.
 1.5.  Describes the process diagram and the operating equipment.
 1.6.  Describes the physical, chemical, biological, organoleptic and nutritional characteristics of   
  the end product.
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 1.7.  Describes the storage and conservation conditions of  the seasonings.
 1.8.  Describes the main quality controls during the process operations.
 1.9.  Identifies the non-conformities of  seasonings and the possible corrective measures.
 1.10.  Conducts the documentation of  the manufacturing process.
 1.11.  Lists the existing geographic indications and other quality labels related to seasoning products.
 1.12.  List the technical legislation and existing norms related to seasonings production.

2. Describe the herbal tea products manufacturing, connecting the processing operations and their sequen-
ce with the characteristics of  the end product.

 Evaluation criteria 
 2.1.  Characterizes the main dry herbs used in herbal tea processing.
 2.2.  Identifies the additives and other auxiliary ingredients.
 2.3.  Describes the different herbal tea products (tea, herbal teas, fruity tea).
 2.4.  Identifies the conditioning and packaging processes of  herbal teas.
 2.5.  Describes the process diagram and the operating equipment.
 2.6.  Describes the physical, chemical, biological, organoleptic and nutritional characteristics of   
  the end product.
 2.7.  Describes the storage and conservation conditions of  the herbal teas.
 2.8.  Describes the main quality controls during the process operations.
 2.9.  Identifies the non-conformities of  herbal teas and the possible corrective measures.
 2.10.  Conducts the documentation of  the manufacturing process.
 2.11.  Lists the existing geographic indications and other quality labels related to herbal tea products.
 2.12.  Lists the technical legislation and existing norms related to herbal tea production.

TU 6: HERB MACERATION:  ELABORATION OF AROMATIZED OILS, VINEGAR, SPIRITS 
AND LIQUORS.

Content
 a) Elaboration of  aromatized olive oil. Types of  olive oils. Vegetable raw material. Additives. Tech-
nology of  industrial process: maceration, herbs and extracts addition. Documentation of  the process. Ope-
rations and process’ equipment. Quality parameters. Packaging and labelling. Storage and preservation 
conditions. Quality labels, legislation and applicable norms.
 b) Elaboration of  aromatized vinegar. Types of  vinegar. Vegetal raw material. Additives. Technology 
of  industrial process: maceration, herbs and extracts addition. Operations and process’ equipment. Quali-
ty parameters. Packaging and labelling. Storage and preservation conditions. Quality labels, legislation and 
applicable norms.
 c) Elaboration of  aromatized spirits and herbal liquors. Types of  alcoholic drinks (wine spirits, li-
quors, other). Vegetal raw material. Technology of  industrial process: maceration, extracts addition. Ope-
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rations and process’ equipment. Quality parameters. Packaging and labelling. Storage and preservation 
conditions. Quality labels, legislation and applicable norms. 
 d) Elaboration of  aromatized wines. Types of  aromatized wines (vermouth, sangria, other). Vegetal 
raw material. Technology of  industrial process: maceration, extracts addition. Operations and process’ 
equipment. Quality parameters. Packaging and label. Storage and preservation conditions. Quality labels, 
legislation and applicable norms.

Learning results and evaluation criteria

1. Describe the aromatization of  olive oil with herbal raw material, defining the specific operations and 
characteristics of  the end products.

 Evaluation criteria
 1.1.  Characterizes the types of  olive oils.
 1.2.  Characterizes the main herbal raw material and additives used for aromatizing olive oil.
 1.3.  Identifies the maceration and extracts addition processes.
 1.4.  Identifies the packaging processes for oils.
 1.5.  Describes the process diagram and the operating equipment.
 1.6.  Describes the storage and conservation conditions of  the aromatized olive oils.
 1.7.  Describes the main quality controls during the process operations.
 1.8.  Identifies the non-conformities of  aromatized olive oils and the possible corrective measures.
 1.9.  Conducts the documentation of  the manufacturing process.
 1.10.  Lists the existing geographic indications and other quality labels related to olive oil.
 1.11.  Lists the technical legislation and existing norms related to olive oil production.

2. Describe the aromatization of  vinegar with herbal raw material, defining the specific operations and 
characteristics of  the end products.
 
 Evaluation criteria
 2.1.  Characterizes the types of  vinegars.
 2.2.  Characterizes the main herbal raw material and additives used for aromatizing vinegar.
 2.3.  Identifies the maceration and extracts addition processes.
 2.4.  Identifies the packaging processes for vinegar.
 2.5.  Describes the process diagram and the operating equipment.
 2.6.  Describes the storage and conservation conditions of  the aromatized vinegars.
 2.7.  Describes the main quality controls during the process operations.
 2.8.  Identifies the non-conformities of  aromatized vinegars and the possible corrective measures.
 2.9.  Conducts the documentation of  the manufacturing process.
 2.10.  Lists the existing geographic indications and other quality labels related to vinegars.
 2.11.  Lists the technical legislation and existing norms related to vinegar production.
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3. Describe the aromatization of  spirits with herbal raw material, defining the specific operations and cha-
racteristics of  the end products.

 Evaluation criteria
 3.1.  Characterizes the types of  alcoholic drinks (wine spirits, liquors). 
 3.2.  Characterizes the main herbal raw material and additives used for aromatizing spirits.
 3.3.  Identifies the maceration and extracts addition processes.
 3.4.  Identifies the packaging processes for alcohol.
 3.5.  Describes the process diagram and the operating equipment.
 3.6.  Describes the storage and conservation conditions of  the aromatized spirits and liquors.
 3.7.  Describes the main quality controls during the process operations.
 3.8.  Identifies the non-conformities of  aromatized alcohol and the possible corrective measures.
 3.9.  Conducts the documentation of  the manufacturing process.
 3.10.  Lists the existing geographic indications and other quality labels related to herbal spirits and  
  liquors.
 3.11.  Lists the technical legislation and existing norms related to herbal spirits and liquors produc 
  tion.

4. Describe the aromatization of  wine with herbal raw material, defining the specific operations and cha-
racteristics of  the end products.

 Evaluation criteria
 4.1.  Characterizes the types of  aromatized wines (vermouth, sangria, other).
 4.2.  Characterizes the main herbal raw material and additives used for aromatizing wines.
 4.3.  Identifies the maceration and extracts addition processes.
 4.4.  Identifies the packaging processes for wine.
 4.5.  Describes the process diagram and the operating equipment.
 4.6.  Describes the storage and conservation conditions of  the aromatized wines.
 4.7.  Describes the main quality controls during the process operations.
 4.8.  Identifies the non-conformities of  aromatized wine and the possible corrective measures.
 4.9.  Conducts the documentation of  the manufacturing process.
 4.10.  Lists the existing geographic indications and other quality labels related to aromatized wines.
 4.11.  Lists the technical legislation and existing norms related to aromatised wine production.
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TU 7: HERBAL INGREDIENTS IN FOOD PRODUCTS. 
Content
 a) Herbal ingredients in the elaboration of  sauces. Type of  products (sauces). Technology of  indus-
trial processes. Use of  herbal additives. Technical legislation and applicable norms.
 b) Herbal ingredients in the elaboration of  pickles. Type of  products (olives, other pickles). Techno-
logy of  industrial processes. Use of  herbal additives. Technical legislation and applicable norms.
 c) Herbal ingredients in the elaboration of  dairy products. Type of  products (cheeses, other). Tech-
nology of  industrial processes. Use of  herbal additives. Technical legislation and applicable norms.
 d) Herbal ingredients in the elaboration of  bakery. Type of  products (salted, sweet). Technology of  
industrial processes. Use of  herbal additives. Technical legislation and applicable norms.
 e) Herbal ingredients in the processing of  meat products. Type of  products (sausages, other). Tech-
nology of  industrial processes. Use of  herbal additives. Technical legislation and applicable norms.
 f) Herbal ingredients in the processing of  fish products. Type of  products (salted, smoked). Techno-
logy of  industrial processes. Use of  herbal additives. Technical legislation and applicable norms.
 g) Herbal ingredients in the elaboration of  sweets. Type of  products (hard, soft candies). Technology 
of  industrial processes. Use of  herbal additives. Technical legislation and applicable norms.

Learning results and evaluation criteria

1. Recognize the manufacturing process of  main sauces using herbal additives, identifying the allowed 
practices.

 Evaluation criteria
 1.1. Characterizes the main sauces using herbs.
 1.2. Describes the main herbal ingredients used according to type of  sauce.
 1.3. Identifies the manufacturing processes of  sauces and the allowed practices in relation to herbal  
 ingredients addition.
 1.4. Lists the technical legislation and existing norms related to sauces.

2. Recognize the manufacturing process of  main pickles using herbal ingredients, identifying the allowed 
practices.

 Evaluation criteria
 2.1.  Characterizes the main pickles using herbs.
 2.2.  Describes the main herbal ingredients used according to type of  pickle.
 2.3.  Identifies the manufacturing processes of  pickles and the allowed practices in relation to herbal   
  ingredients addition.
 2.4.  Lists the technical legislation and existing norms related to pickles.
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3. Recognize the manufacturing process of  main dairy products using herbal ingredients, identifying the 
allowed practices.

 Evaluation criteria
 3.1.  Characterizes the main dairy products using herbs.
 3.2.  Describes the main herbal ingredients used according to type of  dairy product.
 3.3.  Identifies the manufacturing processes of  dairy products and the allowed practices in relation   
  to herbal ingredients addition.
 3.4.  Lists the technical legislation and existing norms related to dairy products.

4. Recognize the manufacturing process of  main bakery products using herbal ingredients, identifying the 
allowed practices.
 
 Evaluation criteria
 4.1.  Characterizes the main bakery products using herbs.
 4.2.  Describes the main herbal ingredients used according to type of  bakery product.
 4.3.  Identifies the manufacturing processes of  bakery products and the allowed practices in relation  
  to herbal ingredients addition.
 4.4.  Lists the technical legislation and existing norms related to bakery products.

5. Recognize the manufacturing process of  main meat products using herbal ingredients, identifying the 
allowed practices.

 Evaluation criteria
 5.1.  Characterizes the main meat products using herbs.
 5.2.  Describes the main herbal ingredients used according to type of  meat product.
 5.3.  Identifies the manufacturing processes of  meat products and the allowed practices in relation   
  to herbal ingredients addition.
 5.4.  Lists the technical legislation and existing norms related to meat products.

6. Recognize the manufacturing process of  main fish products using herbal ingredients, identifying the 
allowed practices.

 Evaluation criteria
 6.1.  Characterizes the main fish products using herbs.
 6.2.  Describes the main herbal ingredients used according to type of  fish product.
 6.3.  Identifies the manufacturing processes of  fish products and the allowed practices in relation  
  to herbal ingredients addition.
 6.4. Lists the technical legislation and existing norms related to fish products.
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7. Recognize the manufacturing process of  main sweets using herbal ingredients, identifying the allowed 
practices.

 Evaluation criteria
 7.1.  Characterizes the main sweets using herbs.
 7.2.  Describes the main herbal ingredients used according to type of  sweet.
 7.3.  Identifies the manufacturing processes of  sweets and the allowed practices in relation to herbal  
  ingredients addition.
 7.4.  Lists the technical legislation and existing norms related to sweet products.

TU 8: FOOD PRODUCTION ORGANIZATION (PLANNING AND COSTS CONTROL OF 
THE ELABORATION PHASE).
Content
 a) Product planning and programming. Functional areas. Organisation chart. Production planning: 
demand forecast, calculation of  stocks, manufacturing orders. Tools and techniques of  programming. 
 b) Production organization. Organization models and tools. Lay out diagrams of  production lines 
and equipments. Working groups coordination.
 c) Production and costs control. Objectives of  production progress control. Costs’ calculation. Me-
thods and tools.
 d) Logistics. Provisioning programming. Reception, storage and expedition management. Inventory 
and management of  stocks. Documentation. Tools. 

Learning results and evaluation criteria
1.Determine the production programs of  a productive unit, analysing the information of  the process and 
the product

 Evaluation criteria
 1.1.  Identifies the functional areas in the handicraft industry and the organization chart.
 1.2.  Recognizes the operative strategy of  the production process.
 1.3.  Describes the programming techniques of  the production and management tools.
 1.4.  Identifies the demand forecast.
 1.5.  Describes the production planning according to stocks provisioning and pace of  work.
 1.6.  Identifies and sequence the programmed production activities, recognizing the priorities.
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2. Coordinate the workforce, recognizing tasks assignation of  equipment and people.

 Evaluation criteria
 2.1.  Identifies organization models and tools.
 2.2.  Describes lay out diagrams of  production lines.
 2.3.  Establishes the working groups and tasks coordination, connecting workload for equipment  
  and people.

3. Supervise the production analysing methods for process control and cost calculation.
 
 Evaluation criteria
 3.1.  Analyses and apply methods to measure the capacity of  the productive processes.
 3.2.  Identifies deviations and apply corrective measures for the process control.
 3.3.  Applies cost calculation methods to the production unit and the products.
 3.4.  Analyses the deviations and apply corrective measures.

4. Program the goods provisioning and controls the reception, expedition and storage, according to needs 
and quality of  end product.
 
 Evaluation criteria
 4.1.  Establishes the stocks provisioning plan and use tools for needs calculation and inventory   
  documentation.
 4.2.  Describes the phases of  reception management, and the documentation for the traceability  
  and conditions of  acceptability.
 4.3.  Describes the storage management, according to environmental conditions, damages and   
  faults, and period of  storage.
 4.4.  Describes the phases of  expedition management, and the documentation for the traceability.
 4.5.  Establishes the goods distribution and conditioning according to the transport.
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PROFESSIONAL MODULE 4  -  BUSINESS MANAGEMENT, MARKETING AND SALE

Duration: 25 hours

Training units:

TU1: PAM chain and food products – an overview of  the reference market
TU2: The global market of  the food herbs, national and international rules
TU3: Strategy for commercialisation
TU4: Associations, Cooperatives, Concept stores
TU5: Labels – national and international rules
TU6: Marketing, principles and evolution
TU 7: Food Herbal product: tradition and innovation.
TU8: Botanicals and phytochemicals
TU9: Business strategies for the online market: web e social

TU 1: PAM CHAIN AND FOOD PRODUCTS – AN OVERVIEW   

Content
 a) Enterprises chain. Characterization of  the main enterprises operating in the field of  the primary 
production to the complete chain until the sale. (on the base of  the Herbartis guidelines chapter 1)
 b) Food safety: principles of  food safety, changes in the world of  European trading; causes, objectives, 
principles for caring, principles for prevention, importance of  consumers.
 c) The Official check: how it works and which are the available tools.

Learning results and evaluation criteria

1. Identification of  the types of  existing farms, the business organization surrounding the farm and mana-
gement of  the chain

 Evaluation criteria
 1.1.  Classifies the MAP chains for food. Description of  how the business chain of  MAP for food  
  is organised (who supplies, who produce, who elaborates, who distribute, who sells, who controls,  
  who legislate, etc).

2. Global knowledge of  food safety in Europe, implications in the MAP food chain.
 
 Evaluation criteria
 2.1.  Describes the principles of  food safety, changes in the world of  European trading; causes, 
  objectives, principles for caring, principles for prevention.
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TU2: THE GLOBAL MARKET OF THE FOOD HERBS, NATIONAL AND INTERNATIONAL 
RULES (on the base of  the guidelines chapter 2)

Content
 a) Trade fluxes. Description and scheme of  the trade fluxes.
 b) Rules. List of  the rules divided in national (in each country) and international for import and export.

Learning results and evaluation criteria

1. Understand the flux of  commerce around the world and in Europe. Extrapolate the national and inter-
national rules for global trade.

 Evaluation criteria 
 1.1.  Knows the global market of  PAM.
 1.2.  Knows the  global market of  food related product.
 1.3.  Learns the national and international legislation.
 1.4.  Understands the best trade channels.

TU3: STRATEGIES FOR COMMERCIALIZATION

Content
 a) Types of  delivery chains. Description of  the different possible chains.
 b) Delivery food MAPs chains in each country. Description and examples.
 c) SWOT analysis. Elements for building up the analysis for studying weaknesses, opportunities and  
threats as decisional support.
 d Elements of  economy.
 e) The carbon footprint. Base and understanding in each phase of  production.
 f) Price determination. Elements for the price determination on the base of  data considered in the 
previous modules.

Learning results and evaluation criteria

1. Achieve the information about the different type of  commercialization in order to decide the company strategy

 Evaluation criteria
 1.1.  Is able to analyze critically the food MAPs chains.
 1.2.  Elaborates a SWOT analysis of  the different commercialization chains (long, short, 
  direct selling).
 1.3.  Understands the chains “business to business” or “business to consumer”.
 1.4. Conducts an economical and energetic comparison among the chains.
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 1.5.  Evaluates the carbon footprint related to the delivery.
 1.6.  Achieves the base elements for the correct price determination, economic  sum.
 1.7.  Understands the price politics: on the base of  cost charge; on the base of  competition.

TU 4 : ASSOCIATIONS, COOPERATIVES, CONCEPT STORES

Content
 a) Different association forms in each country. Definition and comparison.
 b) Different business types in each country. Definition and comparison.
 c) Concept stores and the franchising opportunity. Definition and evaluation of  the perspectives, 
examples.

Learning results and evaluation criteria

1. Critical evaluation of  the different possibilities to share risk and gains, choose the best business type 

 Evaluation criteria
 1.1.  Knows the different business types and their legal forms.
 1.2.  Knows the different association types, their  opportunities and risks.
 1.3.  Describes and visualize opportunities of  the “concept store”.

TU 5 : LABELS – NATIONAL AND INTERNATIONAL RULES 

Content
 a) Law on labelling and Disposal UE 1169/2011. General presentation, rules for trading and exhibi-
ting the alimentary product.
 b) Mandatory  information to consumers. Proper correct labelling , an overview of  elements already 
explained in the previous modules.
 c) Food allergies and allergens. Definition and management of  allergens during both production and 
sale, mandatory information on labels.

Learning results and evaluation criteria

1. Knowing the updated rules for labelling and presenting the alimentary products, obligatory information 
to the consumers and additional, not obligatory, ones (Reg. UE 1169/2011).

 Evaluation criteria
 1.1.   Describes subject matter and scope.
 1.2.   Understand definitions.
 1.3.   Describes general information on food requirements and responsibilities of  food business.
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 1.4.   Lists mandatory food information.
 1.5.   Lists example for labelling in the correct way.

2. Knowing the European rules about claims to utilize it on products in the correct way.

 Evaluation criteria
 2.1.  Explains the UE rules 1924/2006, reg. UE 432/2012, their aims and subsequent modifications.
 2.2.   Lists types of  claims: absolutes, partials, comparatives.
 2.3.   Knows in which cases they can be used.
 2.4.   Lists the correlation of  claims with the nutritional label.

3. Knowing the alert fast European system on the alimentary products
 
 Evaluation criteria
 3.1.   Describes the constitution of  the Authority for food safety (FOOD AUTHORITY) and tasks.
 3.2.   Describes the RASFF  (Rapid Alarm System Food and Feed: what it is and how it works).
 3.3.  Knows where getting information on the alimentary alerts.

4. Knowing the origin denominations and their marks for its best utilization
 
 Evaluation criteria
 4.1.  Classifies the main denominations currently used in the alimentary field.
 4.2.   Knows the mark as a way to increase value.
 4.3. Describes enterprise mark and collective mark.

5. Identifying the rule, knowing which the alimentary allergens are and how to manage with them in the 
production process
 
 Evaluation criteria 
 5.1.   Describes the alimentary allergy.
 5.2.   Lists the national and UE rules concerning the alimentary allergens.
 5.3.   Describes allergens and production technology.
 5.4.   Describes the managing the allergens during production and within the HACCP.

TU6 – MARKETING, PRINCIPLES AND EVOLUTION

Content
 a) Elements of  marketing. Advertising, selling and delivering products to people.
 b) Logos. Idea and design, company label, mark and the messages given by picture and text.
 c) Commercial events. List of  MAPs related events in each country, elements for evaluation of  the 
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opportunity of  participation.
 d) Simulation of  a promotion plan. Practical exercise.
 e)Marks of  origin or quality. Analysis and comparison

Learning results and evaluation criteria

1. Acquire the elements to decide the company strategy for marketing and evaluation about the commu-
nication channels.

 Evaluation criteria
 1.1  Knows the diffusion and promotion alternatives.
 1.2  Knows the principles of  marketing.
 1.3  Evaluates of  the company label, mark and the messages given by picture and text.
 1.4  Decides the consumer target and the associated best promotion type.
 1.5  Evaluates the participation to fairs, expositions, direct selling.
 1.6  Analyses the competitors’ strategy.

TU 7: FOOD HERBAL PRODUCT: TRADITION AND INNOVATION.

Content
 a) Existing food herbal products. Main types of  food herbal products in the market. Preferences by 
country.
 b) New market’s segments of  food products. Current segments of  food products: per age, ethnics, 
religious, gourmet, regional, organic, functional. Characteristics and specific elaboration.

Additional information:
• List of  business

Learning  results and evaluation criteria

1. Give a survey on the existing and new food herbal products related to the traditional ones.

 Evaluation criteria
 1.1. Traditional uses and products in each country
 1.2. Survey about the novel preparations and comparison
 1.3. Concept of  innovation, perspectives
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TU 8: BOTANICALS AND PHYTOCHEMICALS

Content
 a) Correct identification of  botanicals  and quality (a survey of  the elements given in the previous 
modules and conclusions) 
 b) Dietary supplements EU regulation and composition 
 c) Main botanicals used in dietary supplements: examples and main species used
 d) Physiological and adverse effects of  botanicals 
 e) Main class of  phytochemicals: chemistry and properties
 f) Functional food 
 g) Novel food

Leaning  results and evaluation criteria 

1. Importance of  these two terms and general information  about the plant species used and their compo-
sition
 
 Evaluation criteria
 1.1.  Identifies correctly the botanicals and their quality.
 1.2.  List the main botanicals used in dietary supplements.
 1.3.  Knows the physiological effects of  botanicals and adverse effects.
 1.4.  List the main class of  phytochemicals: chemistry and properties.
 1.5.  Describes the phytochemicals in food (functional food).
 1.6.  Describes the term Novel food.

TU 9: BUSINESS ONLINE: WEB AND SOCIAL

Content
 a) On line sale, e-trading. Learning the correct use of  the communication instruments, evaluating 
whether they may be strategic means for promotion or enterprise increase.
 b) Social network as opportunities to promote the enterprise.
 c) How to set and manage a social campaign. Theory and practical exercise.
 d) How to write and promote effective content. Theory and practical exercise.
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Learning results and evaluation criteria:

1. Knowing about both the rules and procedures for selling products on line; information about most im-
portant social networks.

 Evaluation criteria :
 1.1.  Understands the phenomenon of  e-trading.
 1.2.  Lists the obligatory information on web.
 1.3.  Describes the SOCIAL NETWORK for farmers and how to use FACEBOOK, 
  TWITTER, INSTAGRAM.
 1.4.  Use the “social” in marketing.

Conclusion

 This chapter presents a very comprehensive curriculum obtained after the evaluation of  all the
educational proposals compared during the work done for the elaboration of  chapter 2, and considering
the competences of  the project partners.

 All the TUs are built in order to propose to the students the more updated information about the
HCP economic sector. From base elements about production, transformation, conservation, the lessons
provided notions on social network and marketing in order to understand the importance of  a good
promotion plan.



Chapter 4
TRAINING METHODOLOGIES FOR HERBAL CRAFT 

PRODUCTION
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Introduction
 
 The chapter 3 presented a wide and comprehensive guide for the learning elements necessary to 
complete the education of  an adult working with experience on Herbal craft’s production.
The more interesting system to reach people that want to increase the knowledge in the field is the e-Lear-
ning. This system permits to prepare the lessons and the educational elements that can be studied in a 
different place at a different hour, giving them the possibility to maintain the efficiency of  their own activity.
 
 The lessons, organised in Training Units, could be accompanied by other training activities that in-
crease the efficacy of  the course.
 
 After the development of  the pilot course, an evaluation of  the whole training proposal is necessary 
to evidence strengths and weaknesses. The analyses will bring elements to set up a good practices method 
for an efficient training methodology.

 
Methodology and objective of each training activity

Lessons structure and content

 A pilot course of  4 modules and 21 Training Units (Tus) was set up in a free platform (Moodle), inclu-
ding the more important topics selected from the general curriculum (chapter 3). The TUs were prepared 
with base and updated information including images, link to noteworthy internet pages, diagram and all 
other elements for a better comprehension of  the matter.

 The aim of  this pilot course was, in the frame of  the project, to test the feasibility of  the proposed 
education type with a sufficient amount of  information in order to achieve a basic knowledge; in the mean-
time, it was possible to test the group operability and the acceptance from the students about contents and 
timing.

Interactivity

 At the end of  each Training Unit (TU) a challenge was proposed depending from the content of  the 
module lessons. The challenge must be an activity that the student has to perform by itself  combining the 
information achieved and a certain dose of  auto-operability. It could be a document, a research in Internet, 
a research within the stakeholders. The objective of  this activity is to test the efficacy of  the lesson contents 
and the ability of  the students to apply in a practical contest.

 

Chapter 4 TRAINING METHODOLOGIES FOR HERBAL 
CRAFT PRODUCTION
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 In the frame of  each TU is sometime useful to add materials already published online in order to 
complete the educational proposal. It is very important to give links to the laws and disciplinary procedures, 
to images particularly interesting and useful for description, to database already published and other data 
series. Also links to videos and websites were added to ease the learners understanding. 

Forum

 The “Forum” space within the “Moodle” platform was opened in order to discuss challenges, share 
information and doubts. The aim of  this facility is to give students a virtual space to be connected with the 
teachers and among the other students and, in each language, have answers and suggestions.

Virtual networking
 
 A virtual collaboration space, to enhance communication and peer-learning between learners from 
the different courses, was developed within the e-Learning platform. It was considered as a common space 
for all the participating learners, teachers and invited stakeholders from different country’s courses (lan-
guage aspect was taken into account). This means that a virtual collaboration space could be a particularly 
useful tool to implement objectives such as increasing in knowledge, interactivity and exchange of  view. 
Moodle system is a good solution to create this space. 
 
 It could be advantageous to provide national as well as transnational networking, each one with diffe-
rent goals. The activity leading organisation coordinated and checked the proposal of  virtual activities.

• NATIONAL NETWORKING
Participation in the Skype® chats with local stakeholders. The aim of  this activity is encouraging 
the interaction between learners, professional stakeholders and teachers.

• TRANSNATIONAL NETWORKING
Participation in the virtual collaboration space was set up before and after the transnational mo-
bilities. This activity had to be scheduled within the on-line course programme.

Practical workshops

 Practical training workshops were expected to be face-to-face activities conducted by specialists in 
each country’s language. They could be implemented in the facilities of  the partners’ organisations or 
others (farm, companies, etc.…). With these activities, students can see some aspects of  what they have 
learned during the course. Furthermore, thanks to their personal experiences, specialists are a precious 
source of  information and suggestions for learners that want to work with medicinal and aromatic plants 
(MAPs). 

TRAINING METHODOLOGIES FOR HER-
BAL CRAFT PRODUCTION
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 The workshops managers in the different country were responsible of  choosing the subject, organi-
zing the activity, establishing the calendar, contacting specialists, communicating with learners and imple-
menting the workshops.  
 
 In each country 2 face-to-face activities on processing and quality tasting techniques were organised.

Transnational mobilities

 Four transnational training mobilities were organized (one per country) as an essential part of  the 
blended course on herbal craft’s production, thus it would enhance the transnational collaboration of  
training organisation, the linguistic skills of  learners, the contact with entrepreneurial activities and the 
peer-learning, that would facilitate the exchange of  experience, the knowledge’s cohesion and implementing 
of  an herbal craftsman’s network. This would set the basis of  a quality adult learning that really improve the 
herbal craft’s profession giving practical tools to strengthen productivity, competitiveness, creativity, innova-
tion and entrepreneurship.

Development

Lessons structure and content

 Four on-line courses, one per country, has been developed. The lessons topics and contents have been 
the same for each course, although different country laws leaded to specific adjustments where needed.

 The course is thought to be mainly addressed to Medicinal and Aromatic Plants (MAPs) producers, 
craftsmen entrepreneurs, and companies’ workers (existing professionals would be included in order to test 
the training) but also to young students aiming at complementing their formal training.

 Four professional Modules (Production, Transformation, Elaboration and Commercialisation) com-
pose the course and the previewed contents has been subdivided in 21 Training Units as follows:

Module 1 – Production - developed by Portuguese partners

1.1 UNIT 1 – Production and quality of  botanicals
1.1.1 Botanical and taxonomic identification / food products group
1.1.2 Basis of  physiology and phenology
1.1.3 Summary and challenge

1.2 UNIT 2 – Types of  production. Principles and certification processes
1.2.1 MAPs wild harvesting: conventional and organic modes
1.2.2 Conventional agriculture
1.2.3 Organic agriculture
1.2.4 Biodynamic agriculture
1.2.5 Summary and challenge
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1.3 UNIT 3 – Harvest and Post-harvest techniques. Useful machinery for small crops
1.3.1 Main species harvested, of  wild and cultivated origin
1.3.2 Tools and machines used in the crop
1.3.3 Summary and challenge

1.4 UNIT 4 – Good agricultural and collection practices for MAPs
1.4.1 Context, objectives and guidelines
1.4.2 Global GAP certification
1.4.3 Summary and challenge

1.5 UNIT 5 – Production management (planning and cost control)
1.5.1 Strategic areas
1.5.2 Stages and tools
1.5.3 Summary and challenge

ANNEX – Installing a project of  MAPs production

Module 2 – Transformation and quality of raw materials – Developed by
French partners

2.1 UNIT 1 - Fresh herb processing
2.1.1 Plant harvesting method and facilities
2.1.2 Plant harvesting period
2.1.3 Plant harvesting guide
2.1.4 Plant harvesting video
2.1.5 The treatment of  fresh herbs
2.1.6 Packaging and storage
2.1.7 Summary and challenge

2.2 UNIT 2 - Drying
2.2.1 Objectives and drying ratio
2.2.2 Effect on drying on the composition of  volatile compounds
2.2.3 Process and facilities
2.2.4 Size and price
2.2.5 Summary and challenge

2.3 UNIT 3 - Dry herb processing
2.3.1 Threshing
2.3.2 Sorting and cleaning
2.3.3 Decontamination
2.3.4 Grinding
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2.3.5 Storage and packaging
2.3.6 Summary and challenge

2.4 UNIT 4 - Extraction and concentration techniques
2.4.1 Extraction of  essential oils
2.4.2 Water distillation
2.4.3 Steam distillation
2.4.4 Distillery requirements
2.4.5 Extraction yield
2.4.6 Summary and challenge

2.5 UNIT 5 - Quality management
2.5.1 Quality Management System
2.5.2 HACCP principles
2.5.3 HACCP steps
2.5.4 Good Manufacturing Practices
2.5.5 Summary and challenge

2.6 UNIT 6 - Raw material transformation organisation (planning and cost control) 
2.6.1 Methodology
2.6.2 Constraints
2.6.3 Case study
2.6.4 Summary and challenge

Module 3: Herbal food elaboration techniques – Developed by 
Spanish partners

3.1 UNIT 1 - Plant raw materials, auxiliary ingredients and other materials
3.1.1 Characterisation of  raw materials of  plant origin
3.1.2 Additives, coadjutants and auxiliary products used in food industry
3.1.3 Containers and packaging materials for food use
3.1.4 Summary and challenge

3.2 UNIT 2 - Working rooms and equipment for processing and packing
3.2.1 Rooms and equipment for food processing 
3.2.2 Selection of  herbal raw material
3.2.3 Cleaning of  herbal raw material 
3.2.4 Conditioning of  herbal raw material 
3.2.5 Conservation treatments
3.2.6 Food products packing 
3.2.7 Summary and challenge
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3.4 UNIT 4 - Types of  food herbal products
3.4.1. Food products with fresh herbs
3.4.2 Food products with dry herbs
3.4.3 Food products with macerated herbs
3.4.4 Food products with herbal additives 
3.4.2 Summary and challenge 

3.5 UNIT 5 - Dry herb packaging: elaboration of  seasonings and herbal teas
3.5.1 Elaboration processing of  seasonings (condiments and salt) 
3.5.2 Elaboration processing of  herbal teas 
3.5.3 Summary and challenge 

3.6 UNIT 6 - Food production organisation (planning and costs control of  the elaboration phase)
3.6.1 Product planning and programming 
3.6.2 Production organisation
3.6.3 Production and costs control 
3.6.4 Logistics 
3.6.5 Summary and challenge

Module 4 – Business management, marketing and sale – Developed 
by Italian partners

4.1 UNIT 1 - Label – National and International rules
4.1.1 Law on labeling and Disposal UE 1169/2011 
4.1.2 Mandatory information to consumers 
4.1.3 Food allergies and allergens
4.1.4 Commercialisation
4.1.5 Summary and challenge

4.2 UNIT 2 - Marketing, principles and evolution
4.2.1 Elements of  marketing
4.2.2 Simulation of  a promotion plan
4.2.3 Logos
4.2.4 Marks of  origin or quality
4.2.5 Commercial events
4.2.6 Summary and challenge
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4.3 UNIT 3 - Botanicals and phytochemicals
4.3.1 Correct identification of  botanicals and quality 
4.3.2 Dietary supplements EU regulation and composition
4.3.3 Main botanicals used in dietary supplements: examples and main species used
4.3.4 Physiological and adverse effects of  botanicals
4.3.5 Main class of  phytochemicals: chemistry and properties
4.3.6 Functional food
4.3.7 Novel food
4.3.8 Summary and challenge

4.4 UNIT 4 - Business strategies for the online market: web e social
4.4.1 The Social Networks for companies
4.4.2 Types of  campaign
4.4.3 Use of  Social Networks for marketing
4.4.4 Conversation and amplification rate
4.4.5 Facebook
4.4.6 Google +
4.4.7 Linkedin
4.4.8 Configuring campaigns
4.4.9 Structure of  Facebook Campaign
4.4.10 Targeting
4.4.11 Budget programming
4.4.12 Placement
4.4.13 Offers
4.4.14 Listing to optimize creative content
4.4.15 Redeploy your budget
4.4.16 Summary and challenge

 The lessons have been uploaded on Moodle platform, once a week, according to the course’s calen-
dar. Along with them, annexes (documents, video, links etc…) were provided to the learners in the same 
on-line space.

 The lessons are thought as PowerPoint® presentations to convert in pdf  files. 

 Some aspects regarding good practices and safety, herbs stocking, decontamination and manipula-
tion, legislation or planning as cost control could be easily repeated in each module, but could be approa-
ched from different point of  view:

• Production: plants post-harvest handling from the point of  view of  the farmer.
• Transformation: dry herb handling as raw material for selling to industry.
• Elaboration: dry herb handling as ingredient of  food.
• Commercialisation: food made of  herb as a selling product.
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 Then, it is important to know exactly what product we are dealing in each step:

• Production: from alive plant to cut fresh plant (e.g. branch of  mint)
• Transformation: from cut fresh plant to dry herb (e.g. dry leaves of  mint).
• Elaboration: from dry herb to food product made of  herbs (e.g. tea bag of  mint).
• Commercialisation: from food product to commercial product (e.g. digestive herbal tea).

 
 Another difficulty was adjusting contents according to technical regulations which could differ from 
one country to another.

Interactivity

 At the end of  each TUs, weekly challenges have been proposed. Learners were expected to choose 
which challenge perform (one or all of  them) and then to share their answer with the other students and 
teachers on the Forum. This activity and the students’ participation in the Forum have been evaluated. 

List of weekly challenges

Module 1 -  Production

Unit 1 – Production and Quality of  Botanicals
• Challenge 1: choose a plant of  the field and identify using the interactive tool on 

the site of  the Portuguese society of  Botany in http://flora-on.pt/#z ). 
• Challenge 2: reflect on the consequences of  an incorrect identification of  the plant 

that was produced or harvested.

Unit 2 – Types of  production. Principles and certification processes
• Challenge 1: visit a local street market, make a list of  the MAPs for sale in the 

market, visit a market in a neighboring town and build another list and compare 
them and draw conclusions.

• Challenge 2: identify certified products in your next visit to a local market or the 
supermarket. Make a list of  certified products (organic farming, biodynamic far-
ming and all other certifications)

Unit 3 - Harvest and post-harvest  techniques. Useful machinery for small farms
• Challenge: many MAP producers adapt machinery, tools and processes from other 

kinds of  crops. Search for other possible solutions for harvesting MAP and share 
the results (pictures, videos) with others in the forum.
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Unit 4 - Good Agricultural and Collection Practices for MAPs
• Challenge 1: read Heron, B. (2010). GOOD AGRICULTURAL AND CO-

LLECTION PRACTICES FOR MEDICINAL PLANTS Illustrated Booklet for 
Farmers and Collectors. FOOD AND AGRICULTURE ORGANIZATIONOF 
THE UNITED NATIONS, http://www.dmapr.org.in/Downloads/Illustrated-
booklet.pdfand confront with what you learned in this unit 1.4. Leave comments 
in the forum.

• Challenge 2: Contact a producer of  MAP (identify the location/region), and 
question on the implementation of  the code of  good agricultural practice and 
collection. Make a list of  what good practices are followed / not followed and in 
this last case why. Comment in the Forum.

Unit 5 - Production management (planning and cost control)
• Challenge: Lean thinking was presented in order to be confronted with other 

(eventually more traditional) farm management approaches. Please reflect on the 
benefits and/or limits of  its application to the production of  MAPs.

Module 2 – Transformation and quality of raw material 

Unit 1 – Fresh herbs
• Challenge: for each herb listed in the chapter “2.1.3 Plant harvesting guide” (slides 

14 and 15), please find the optimum harvesting period (month).

Unit 2 – Drying
• Challenge: According to your project, please describe your best drying process, adap-

ted to your favorite herb (time of  drying, temperature, facility, cost of  drying for 1kg). 

Unit 3 – Dry herb processing
• Challenge: According to your project, please describe the optimum post harvesting 

process in terms of  steps and facilities.

Unit 4 – Extraction
• Challenge 1: could you please describe the process of  steam distillation.
• Challenge 2: could you calculate the total cost of  steam distillation (cost of  facility 

+ cost of  energy) for 1 hectare of  herb (you can choose your herb, the size of  the 
still and the kind of  energy).

Unit 5 – Quality management
• Challenge: according to the document references, please list all the regulations and 

requirements that you will be constraint to follow in the frame of  your project.

Unit 6 - Raw material transformation organisation (planning and cost control)
• Challenge: according to your project, please establish the business plan of  your company.
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Module 3 – Herbal food elaboration techniques

Unit 1 - Plant raw materials, auxiliary ingredients and other materials 
• Challenge 1: create a graphic library of  dry herbs according to the Annex 1. Parts of  the 

plant used for herbal food products. You can make photographs yourself  or search photo-
graphs in internet. This will help you to identify species adulterations when you only have 
the dry herbal material.

• Challenge 2:  Choose which packaging would suits better to your project of  handicraft 
elaboration of  herbal products. Discuss the choice of  materials and type of  material.

Unit 2 - Working rooms and equipment for processing and packing 
• Challenge 1: elaborate a list of  available suppliers of  milling, mixing and packaging of  

small machines or devices useful for handicraft herb manufacturers
• Challenge 2: think about which existing devices from other activities could be modified for 

being used for herbs.

Unit 3 - Quality and safety management. Environment protection. 
• Challenge 1: 

• In http://www.esa-spices.org/index-esa.html/publications-esa you will find the 
European Spice Association Quality Minima Document (in English, Spanish and 
French).

• In http://www.thie-online.eu/about-thie/publications/ you will find the Compe-
dium of  Guidelines for Herbal and Fruit Infusions.

• In Annex 2 you will find other chemical and physical specifications according to US 
spices market (ASTA).

Select one species and compare specifications for chemical/physical parameters (ASH, 
AIA (acid insoluble ash), V/O (volatile oil).

Unit 4 – Types of  herbal products
• Challenge: please, visit a grocery or a supermarket and choose one or more products made 

with herbs. Note the herbs/spices that are visible in the product, the ones that are listed in 
the ingredients label, and the form of  using them (dry, extracts, oleoresins, etc.).

Unit 5 - Dry herb packaging: elaboration of  seasonings and herbal teas
• Challenge 1: compare the lists of  spices permitted for seasonings and the lists of  herbs and 

fruits permitted for herbal teas:
• Which species are common?
• Are used the same plant parts?



This project has been funded with support from the European Comission. This publication reflects de views only of  the au-
thor, and the Commission cannot be held responsible for any use which may be made of  the information contained therein

90https://herbartis.wordpress.com/

• Challenge 2: go to the supermarket and take a picture of  the list of  ingredients of  
a seasoning or an herbal tea, and check if  species are correct.

Unit 6 - Food production organisation (planning and costs control)
• Challenge: do a flow chart and a layout of  the manufacturing of  an herbal food 

product (e.g. Herbal tea).

Module 4 – Business Management, Marketing and Sale

Unit 1 - Labels – national and international rules
• Challenge 1: go into a store and check labels and comparative advertising and find 

the mistakes or doubts.
• Challenge 2: try to create a label for a product, and switch it with others.

Unit 2 – Marketing, principles and evolution
• Challenge: Prepare a promotion plan simulation of  a food herbal product (aromatised 

drink, seasoning, tea, spice etc.).

Unit 3 – Botanicals and phytochemicals 
• Challenge: choose three plant species, used in three different productions. Describe 

the main class of  phytochemicals that belong to them.

Unit 4 – The Social Networks for companies 
• Challenge 1: Locate on Facebook at least 3 different types of  sponsored ads.
• Challenge 2: Locate on LinkedIn at least 1 sponsored ad.
• Challenge 3: find at least 3 Facebook pages using sponsored ads and have more 

than 1000 Fans or Followers.

 In general, learners seem to like these kind of  activities as they provided very interesting information.
Some challenges were no comprehensible or information were difficult to find, or not enough data provided 
in the lesson (e.g. M2-TU4 - Could you calculate the total cost of  steam distillation _cost of  facility + cost 
of  energy_ for 1 hectare of  herb _you can choose your herb, the size of  the still and the kind of  energy_).

 On the other hand, many challenges were based in contacting producers, visiting markets and super-
markets and checking end-products and labels. Unless they seem similar, they are asking different approa-
ches.
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 Some challenges like thinking of  machines or equipment adaptation, or preparing business plans ac-
cording to each personal project are only advisable for entrepreneurs or producers, but not for students that 
are just willing to improve their knowledge.

 Also links to videos and websites were added to ease the learners understanding. 

 These links are very practical and useful, and make the lesson less hard and more funny. Sometimes 
it is difficult to find good videos material in internet, or the websites are in English and not all the learners 
have enough language skills.

Virtual networking

 The blended course has included virtual networking activities, accessible only to adult learners parti-
cipating in the on-line course and the teachers, although some sector stakeholders have been invited. Natio-
nal and transnational activities have been done. The former has previewed the use of  forums to discuss cha-
llenges, share information and ask doubts, as well as the participation in the c chat with local stakeholders.

 Instead, transnational networking previewed the participation in the virtual collaboration space befo-
re and after the transnational mobilities.

•	 NATIONAL	NETWORKING

• Forums to discuss challenges, share information and ask doubts.
In order to achieve these goals, a specific virtual collaboration space within Moodle platform 
has been created (Forum), where only adult learners participating in the on-line course and the 
teachers can access into it. Learners were expected to share their weekly challenge and then to 
start discussion on them. This exchange of  view is particularly useful to solve doubts, too. The 
learners’ presence in the Forum has been evaluated at the end of  the course. 

• Skype chats with local stakeholders
Local stakeholders or other sector specialists could be very important to increase learners’ knowle-
dge, sharing with them information, suggestion and experiences. Skype® chats have been organi-
zed to implement this type of  activity. 
Learners knew who the relators were a few weeks before the Skype® chat, in order to allow the 
former to think and send by e-mail to the latter questions, curiosity, etc. Learners could ask ques-
tions to the local stakeholders thanks to Skype® chat box. 
Some written conversations and/or audios have been recorded for learners that could not attend 
the Skype® chat.
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List of the skype chats

In Spain:
1. Production (cultivation): NATURAL SUBIRATS
2. Production (wild collection): ESPÈCIES A MÀ
3. Transformation (drying): SAMBUCUS
4. Transformation (distilling): CONCAROMIS
5. Elaboration (herbal teas): TEGUST
6. Elaboration (seasonings): HERBES DE LA CONCA
7. Commercialisation (marketing): BERNAU HERBES
8. Commercialisation (legislation): FITOMON

In France:
1. Production (cultivation): MOULIN BONAVENTURE
2. Transformation (drying and nursery): LES SERRES DE SEGRIES
3. Elaboration (herbal teas): SCOP-TI 
This Skype® chat has been cancelled by the stakeholder
4. Commercialisation (legislation): CPPARM 

In Portugal:
1. Production and wild harvest: ERVITAL
2. Transformation (drying; packing): MONTE DO MENIR
3. Commercialisation (markets): ROSMANINHO VERDE
4. Participants in the transnational activities shared results of  visits with others

In Italy:
1. Production (cultivation): CHIALVA MENTA
2. Transformation (drying and products preparation): IL GIARDINO DEI SEMPLICI
3. Commercialization: EUPHYTOS
4. Production: OCHEDDU
5. Marketing: FIPPO

 

• TRANSNATIONAL NETWORKING

• Virtual collaboration space before and after the transnational mobilities.
Transnational mobility activities have been performed with learners and teachers from all countries, 
using the Virtual Collaboration Space on the e-Learning platform. The aim of  this activity is to debate 
on a specific topic related to MAP and to get to know each other before every transnational mobility. 
According to learners’ skills in foreign languages, four workgroups have been created for each mobility.  
This activity started the week before the departure and lasted four days. Learners have been stimulated 
to continue the debates also after the transnational mobilities. During the mobilities, the groups kept 
on discussing about the same topic chosen for the transnational networking; the virtual collaboration 
space has been useful to report the conclusion of  the working group. 
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List of networking topics

Topics of  the transnational mobility in Portugal:
1. Strategies for sustainable MAP wild harvesting (existing political measures; good practices).
2. Techniques and equipment used for organic cultivation in small farms.
3. Cultivation of  autochthonous plants: how to evaluate market opportunities for little know 
species.
4. Produced MAPs as raw materials for food products: how to meet legal requirement and 
quality standards

Topics of  the transnational mobility in France:
1. Equipment used for plant harvesting: where to buy it and how it can be adapted to MAPs.
2. Drying process: how to do it and when to do it.
3. Quality of  dry herbs and HACCP: how to create and manage the procedure.
4. Work schedule and production costs: how to plan your work and your income.
 
Topics of  the transnational mobility in Spain:
1. Legislation: how to become legal and not ruin?
2. Equipment: should be specific or could be adapted from other activities.
3. Herbal food products: traditional or innovative, what is more sure to produce.
4. Handicraft and organic products: is quality really provided.

Topics of  the transnational mobility in Italy:
1. Labelling and health claim: how to build a correct label? General labelling require-
ment (and for specific chain).
2. Types of  advertising on social network: how and what use it?
3. Marketing actions for the MAPs business development.
4. Questions about botanicals and phytochemicals related to the food sector.

Considerations on the virtual networking activities:

•	 Use of forums to discuss challenges, share information and ask doubts.
Some learners were participative in the forum to discuss challenges, mainly the ones that work 
with MAPs: they shared very interesting information useful for the production of MAPs and her-
bal products. Other students didn’t use a lot the forum space, due to lack of time or because they 
were not used to. 
After the course, some Whatsapp groups have been created, and active learners continue to ask 
doubts and share information among them. Nevertheless, other tools like chats within the e-Lear-
ning platform have not been used, as it is difficult to join at the same time. 

•	 Participation in the Skype chats with local stakeholders
This was very new for most of the students. Some of them, even some of the stakeholders, have 
never used Skype, but all of them were very happy to discover this tool.
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The way of  functioning was like this: few days before the date of  the chat, the teacher sent an 
e-mail message and posted a new in the forum warning about the chat and asking learners to 
provide doubts or questions. The day of  the chat, the stakeholder used the video and voice while 
explaining (he/she started answering the written questions, and after the doubts created during 
the chat), the teachers had activated the voice (to talk with the stakeholder and solve problems) 
and did the transcription of  speech (because some students had sound problems), and learners 
only could listen and read but not talk or use the video. The teacher recorded the written conver-
sation and the audio which was after available for those learners who could not attend the chat.
In some countries, only few learners attended the Skype meetings, as they were scheduled in 
working hours. But, the ones who join them liked this activity very much because they had the 
opportunity to meet real producers and manufacturers, to ask questions, and also many of  them 
did some business agreements. In some countries, this is a very successful training tool.
All the stakeholders were very kind and provide information with no reservation. 
The only thing is that would be better if  people could see each other and talk. But it is quite di-
fficult with a large group.
Technical problems also occurred: sometimes it was difficult to reach the conservation, or to see 
or listen the stakeholder (it depends on the connection).

• Participation in the virtual collaboration space before and after the transnational mobilities.
On the contrary of  forum and chats with stakeholders, this tool has not been successful. Only a 
few learners entered and commented about the suggested subjects. Perhaps some of  them were 
afraid about the language (to use English), or they did not feel comfortable about the subject. 
It is important to warn learners before the mobility to enter the virtual networking, and during 
the face-to-face networking, to encourage people to participate in order to provide conclusions.
Perhaps another type of  tool or activity could be suggested to encourage the interaction among 
learners of  different countries. 

Practical workshops

 In each country 2 face-to-face activities on processing and quality tasting techniques were organised.

In Spain:
1. Workshop on sensory analysis.
2. Workshop on packaging and labelling.

 Both activities were organised by IRTA with a high professional level of  the teachers, with updated 
technical information. Both activities were open to other people, so no limit of  people was established.
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 1st workshop was more practical than 2nd one, but participating people were very happy because in-
formation provided was very useful.

 HERBARTIS learners then had the opportunity to meet each other. Even a lunch was organized after 
the 2nd workshop to know better each other.

 So, it seems a good idea to organise a first meeting at the beginning of the course to explain the rules 
of the course and have the opportunity to meet before starting the course activities.

 Videos were recorded, mixing images with the slides, but are quite hard and boring. Sometimes it is 
necessary to have expert people to do the video recording and editing with “educational” purpose. They were 
uploaded in Youtube and after in the E-learning space of the HERBARTIS Moodle.

In France:
1. Workshop on steam water distillation
2. Workshop on sensory analysis of food products

 Both activities took place at the Université Européenne des Senteurs et des Saveurs, on a single day. 
They were restricted to HERBARTIS’ students only. The group of French students didn’t use much the HER-
BARTIS platform to communicate, and this day of activities was an opportunity to meet and to discuss over 
a lunch together.

 The first workshop was animated by Olivier Bagarri (UESS) and was rather theoretical with observa-
tion and lecture on distillation: installation of a still, power point presentation. Pictures of this activity were 
taken.

 The second workshop was very practical and animated by Hélène Lombardo (La Flaveur du Monde), 
an expert in sensory analysis. Participants tested different dry herbs, infusions and a biscuit made with 
herbs. The lecturer also used a power point presentation including vocabulary of sensory analysis, valuation 
method and tasting sheet. A short video was recorded but it is of no value for the course. 

 All material used during both workshops was made available to students.

In Portugal
1. Drying of Medicinal and Aromatic Plants.
2. HACCP applied to production and processing of Medicinal and Aromatic Plants.

 Both workshops were held in ESAB – Escola Superior Agrária de Beja, from Instituto Politécnico de 
Beja, and were organised by Professors from that Superior Studies Institute. These workshops were addressed 
to HERBARTIS’ students only. They were concentrated in one single day, to minimise costs of displacement 
and lost working days. Some students had to spend a day of their holidays for these workshops, so it would 
be better if they could have taken place during the weekend. A guided visit to the School Laboratories was 
also done. It was possible to see equipment and know of services at disposal of farmers and food processing 
companies and to get some information on recent studies and research projects.
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 The group also had lunch together in the canteen of  the Institute. It was a good way to facilitate contacts between 
them. The two workshops were recorded on video, which will be edited by students and teachers of  the multimedia 
course, from the same Institute.

 The evaluation of  the workshops by students was very positive. They are quite satisfied with the contents of  
both workshops and said that these face-to-face moments are very important for them to meet other students and also 
the teachers. To put questions directly to teachers is better than writing them in the forum. In fact, Portuguese students 
didn’t use the Moodle forum much. 

 The documents presented during the workshops were uploaded in the platform, to ensure that the students that 
couldn’t attend them could have access to the contents. ESAB/IPBeja: https://www.ipbeja.pt/UnidadesOrganicas/
ESA/Paginas/default.aspx

In Italy: 
1. Workshop on sensory analysis and new drying and distillation techniques to obtain food 
herbal products
2. The basil’s chain and the production of  pesto

 The first activity was organised by Terre deiSavoia and it has provided the participation of  Prof. Zeppa (Univer-
sity of  Turin) and Dr. Di Paolo (owner of  Eupthytos company). Both of  them have done a PowerPoint® presentation; 
in addition, Dr. Di Paolo has shown to the participants an innovative extraction technique for plant materials.  

 The second activity was organized by CREA, with the collaboration of  Mr. Anfossi (owner of  Azienda Agraria 
Anfossi) and Dr. Giovanni Minuto (CeRSAA). During this workshop, the participants have been attended the prepara-
tion of  handcrafted pesto with a following tasting (Bar Sport – Cisano sul Neva (SV). At CeRSAA, participants visited 
an innovative greenhouse. Information of  basil cultivation and phytopathogens, pesto preparation was also provided. 

Transnational mobilities

 Four transnational mobilities have been essential for the success of  the blended course on herbal craft’s produc-
tion. This activity took place in three days, from Tuesday to Thursday; Monday and Friday were dedicated to travel. 
During these days, three training activities were organised: 

1) face-to-face networking workshops,
2) technical seminar with sector stakeholders, 
3) professional visit to herbal craft’s companies.

The specific programs of  the four transnational mobilities are attached to Chapter 4 (papers 1,2,3,4).

Selection of the participants

 The whole education proposal induced a very high interest and a big number of potential students applied for 
participation. The applicants were selected mainly on the base of the field of interest, occupation and availability to follow 
all the course and the activities. About occupation, it was decided to privilege adults already involved in MAPs and then 
students in the field of agronomy, botany, phytochemistry.
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Conclusions

 Some critical remarks related to each topic are reported in this section.

Program of  Training Units

 Some aspects could be easily misunderstood and need improvement. As an example: in relation to the 
training materials elaborated for the course, some aspects related to fresh herbs processing (understanding 
culinary herbs sold as fresh herbs, e.g. basil) should have been treated in Module 2, unit 1, but was just focu-
sed on the fresh raw material processing before drying and/or distilling. Then, it was included in the Module 
3 (types of  herbal products).

 Sometimes, some training units were very long. Perhaps should be divided in more units and increase 
the number of  previewed hours. Otherwise, could be reduced deleting redundant parts, which are common 
with other modules. So, it is very important to read all the TU texts as a whole to have balanced information. 
This work need a great effort in hours and it was not possible to include this revision within this project.

Participants

 The students already involved in MAPs generally followed the whole course participating actively also 
in the collateral activities. A total of  100 learners were involved globally in the test course. 

Virtual vs Personal mobility

 The virtual activities and the Moodle platform allowed teachers and students to meet and to reach 
each other without expensive system to join different places. The virtual space is more and more used to give 
a basic knowledge and there are lots of  information available in the internet space. A specific course, built 
with a clear objective is very useful to focalise the information giving a wide support for a specific topic. In 
the case of  HERBARTIS, the course was focalised about the sector of  Aromatic plants for food preparation 
and all the elements that are important for the development of  the own or a future activity.

 The virtual courses allow also the participation during the day in a suitable time and then the possibi-
lity to combine education and work. Nevertheless, the mobilities are an experience more complete owing to 
the total attention that a learner gives to the teacher during a lesson or seminar and to the farmer of  expert 
showing a new reality. Humans can learn with the 5 senses and sometime also with the 6th one which is 
perception.

Mobility

 The transnational mobility organisation presented several problems about travel from and to the different coun-
tries and local mobility to reach the stakeholders for visits. The solution to use a bus, for instance, is not always feasible 
owing to the site of  the farms mainly difficult to reach. Due to the restrictive budget, each student followed only one mo-
bility. This was reductive and must be considered in the cost of  a second course proposal because the visits in different 
countries give a better understanding of  the economic sector.
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 The visits and the seminars were adequate and gave interesting information about the topic, furthermore it was 
important to deep the knowledge of  economic/technical issues, to meet people with same interest and different ability 
and to build up a transnational network useful for further exchange.
 
 The language is still a problem, English, as a “bridge” language was mainly not known by farmers and students 
and even if  the countries involved have the same Latin provenience and people could more or less understand, many 
information was lost. 

 Farms visits were always successful, but visits to equipment suppliers was required. Another problem is the geo-
graphical dispersion of  the farms that took a lot of  time in travelling. Among suggestions some of  them were listed: 

• Learners should do networking activities at the beginning of  the mobility (or 1-2 hours per day) and then do 
a presentation the last day (in a course Seminar).

• Learners divide in as much groups as visits, and prepare a summary of  the visit and do a presentation the 
last day (course Seminar) and let other to give opinions and share information.

More: some criticism and potential modifications

 Do you think that face-to-face and virtual activities are balanced to reach training objectives?
 
Forum space and Skype chats were used successfully in some countries (eg. Spain), but only few learners attended 
them in other countries. They argued that they were busy during daytime (working mainly) and that they prefer send 
an email than use the platform. Their use depends on the real interest of  the learners in sharing and/or gathering 
information, but all always would preferred to do in face-to-face. 

 In that sense, the face-to-face activities were very interesting and met the objectives of  being an opportunity to 
share knowledge and experiences by students from different countries. So, virtual networking would not always meet 
all the learner’s circumstances, but it is an interesting and economic tool. Nevertheless, it should be balanced with 
face-to-face activities.
 
 Face-to-face workshops are necessary to create/ increase a group cohesion and learn in a different way. It is 
an essential part of  the educational curriculum. In a future (modular) course, a catalogue of  workshops could be 
available, complementarily to the online course.
 
 Which activities could be improved? Could be deleted? Could be added? 
 
 The virtual part of  transnational workgroups was not successful, this could be deleted, or create other types of  
virtual spaces to meet people after transnational mobilities (eg. Facebook, Whatsapp, etc.).
 
 On the other hand, a mandatory full day of  work within the training organisation’s facilities could be added, 
as a day of  information, at the beginning of  the course. 

 What type of  learners should be addressed the training? Just producers or others?
 
 In this experimental phase it was good to give priority to MAPs producers in their access to international 
mobilities. But in the future all interested people should be able to apply. Thus, the course should be open to pro-
ducers that just get started and to people who want to produce in the future. The diversity of  the learners is 
an asset.
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Steps for obtaining a formal framework for Herbal Craft Production training

Introduction
 
 During the HERBARTIS project a pilot course on “Handicraft production of  food herbal products” 
has been tested (see chapter 4). The professional modules implemented were:

- Production of  aromatic plants.
- Transformation and quality of  raw material.
- Food herbal products elaboration techniques.
- Business, marketing and sale.

 In each country around 20 learners have been engaged in these course, mainly producers and entre-
preneurs, who were very interested in that training and have valorized very positively the contents and the 
transnational experience. 

	 This	pilot	course	has	tried	to	fulfill	the	needs	of 	the	majority	of 	producers,	even	small	producers	of 	
herbs, people who collect and/or cultivate and transform aromatic plants into raw materials (dry herbs, 
essential oils), and also manufacture end products (herbal teas, seasonings, liquors, etc.) to sell directly to 
the end consumer.

 Until now, in the regions involved in the project, formal training is lacking (see chapter 2). 

 The curriculum developed in this project was designed based on important topics related to agri-
culture	practices	and	food	handicraft	and	industry	and	could	implement	the	current	official	professional	
education.

	 Independently	from	the	information	given	and	the	knowledge	achieved,	the	efforts	given	to	follow	a	
complete	course	like	this	need	to	be	capitalized	with	a	formal	recognition	such	as	a	degree	or	a	certificate	
to be used for public recruitment and /or private activity implementation.

	 Qualifications	serve	a	variety	of 	purposes:	learning	outcomes	for	employers,	prerequisites	for	acces-
sing certain regulated professions, determination of  the level and content of  learning acquired by an indi-
vidual by education and training authorities. They are also important for an individual as an expression of  
personal achievement.

	 But,	how	a	formal	qualification	recognition	could	be	achieved?

 In the next paragraphs a survey about the possibilities to achieve this goal in the 4 countries is given.

Chapter 5 POLICY RECOMMENDATIONS FOR HERBAL 
CRAFT PRODUCTION
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Catalonia (Spain)
 
 In Catalonia, the midterm objective would be that this training could be useful as approval course for 
the producers to prove their skills in the matter to attain a “title of  food craftman”, and at the same time 
starting a process to demand the legal form of  craftman “manufacturer of  seasonings and food herbal teas” 
and/or “manufacturer of  food herbal products”.

 Nowadays, the regulation of  “food handicraft” in Catalonia is in revision because it has to be adapted 
to the European legislation which is not so restrictive, then no “title of  food craftman” will be mandatory. 
Nevertheless, the Department of  Agriculture, Livestock and Fisheries of  the Government of  Catalonia, 
responsible of  food regulation, would still have a role in certifying the handicraft requirements and recog-
nizing	its	difference	with	some	label.	“Food	handicraft”	in	Catalonia	is	ready	to	incorporate	this	new	form	
as a craft, and one of  the ways to get it is with the existence of  a training for demonstrating the skills. But, 
this training to be recognized, it is advisable to obtain the approval of  the Service of  Agriculture Training 
(Servei de Formació Agrària).

 The long term objective would be to achieve that this training had the recognition of  “Professional 
Certification”. 

	 This	type	of 	certificate,	is	dispatch	by	the Service of  Occupation of  Catalonia (Servei d’Ocupació 
de Catalunya – SOC) who manage the professional training in the labour scope of  the national agency 
“Public Service of  State Employment” (Servicio Público de Empleo Estatal - SEPE). This is a process that 
could last at least 2 years, by outlining both the curriculum and the competences accreditation. In relation 
to	professional	competences,	the	UC	(Units	of 	Competence),	being	part	of 	the	PC	(Professional	Certifica-
tion), can be promoted from the Catalan	Institute	of 	Professional	Qualifications (Institut Català de les Qua-
lificacions	Professionals	–	ICQF)	or	from	the	equivalent	national	authority,	INCUAL.	This	is	the	previous	
step for the design of  a PC.

	 The	PC	is	an	official	document	that	accredit	the	professional	competences	and	guarantee	that	the	
person who obtain it has the knowledge, skills and aptitudes to develop a working activity according to the 
requirements	of 	the	labour	market.	These	certificates	are	valid	in	all	the	Spanish	territory	and,	in	addition,	
the	European	legislation	allows	the	validation	of 	the	national	official	degrees	if 	there	are	agreements	be-
tween the States.

	 Each	PC	accredit	a	professional	qualification	of 	the	National	Catalogue	of 	Professional	Qualifica-
tions,	despite,	exceptionally,	there	are	certifications	that	accredit	only	a	part	of 	the	qualification.

 All the PC contain a practical training module in the working centres. The overcoming of  this mo-
dule is indispensable to obtain the PC.
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 The ways to obtain a PC are:

 The professional training, that means:

•	 The professional training in the education system: training programs that the Education Administration 
develops, and are organized in training cycles.

•	 The professional training for the occupation: training actions authorized by the Labour Administration 
addressed to the obtaining of  the PC; this training is taught in accredited centres by SOC (Service 
of  Occupation of  Catalonia).

 The labour experience:

•	 Accredit yourself (Acredita’t): procedure through evaluation and accreditation of  the competences 
acquired	in	the	labour	scope	or	by	non-formal	training;	so,	it	does	not	lead	to	an	official	certifi-
cation.

 The possibility of  accredit units of  competence independently and cumulatively allows to obtain the 
PC by combination of  the two previous ways, if  all the UC could be accredited, regardless they are obtained 
by training or by labour experience.

Option 1. Via professional training in the education system

 If  a learner intends to reach the competences of  the HERBARTIS training by the way of  professional 
training	of 	the	education	system,	the	problem	is	that	should	do	different	degrees:

•	 Forestry use and environment conservation: the content related to wild collection of  medicinal and aro-
matic plants (MAPs) have presence in the professional module of  “natural environment use”, training 
unit “Extraction and collection of  non-wood forest products”. Nevertheless, there is only a small chapter 
in a unit basically focused to the cork extraction; then expected contents should be strengthened.

•	 Agribusiness,	 professional	 profile	 of 	 agricultural	 production:	 a	 part	 of 	 the	 qualifications	 of 	 “arable	
crops”,	“fruticulture”,	“horticulture	and	floriculture”,	it	should	exist	“MAPs	crops”,	as	this	type	of 	pro-
duction is a mix of  arable and horticulture crops.

•	 Elaboration	of 	food	products:	it	would	be	necessary	that	seasonings	be	considered	as	final	products	(e.g.	
mixed herbs, salt with herbs, aromatized oils and vinegars, etc.) not only as additives, and the also herbal 
teas be included.

	 So,	the	problem	if 	that	the	official	professional	training	is	scarce	agile	and	very	expensive	for	a	learner	who	
aims	to	obtain	the	herbal	craft	production	competences,	because	it	is	necessary	to	do	three	different	degrees.

 So it is advisable addressing to a simple and accessible training.
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Option 2. Via professional training for the occupation

 In the case of  professional training for the occupation, the PC are established by the Ministry of  
Labour and Social Security (Ministerio de Empleo y Seguridad Social). The more similar to the HERBAR-
TIS training are:

Agriculture professional family:

- Arable crops.
- Fruticulture.
-	 Horticulture	and	floriculture.
-	 Auxiliary	activities	in	floristry.
-	 Activities	of 	floristry.
-	 Floral	art	and	management	of 	floristry.
- Auxiliary activities in nurseries, gardens and garden centres.
- Installation and maintenance of  gardens and green areas.
- Gardening and landscape restoration.
- Forestry use.
- Management of  forestry use.
- Auxiliary activities in forestry use.
- Auxiliary activities in conservation and improvement of  forests.
- Seeds and seedlings production.
- Management of  agriculture production.
- Management of  seeds and seedling production.
- Auxiliary activities in agriculture.
-	 Production	of 	mushrooms	and	truffles.

Food industry professional family:

- Auxiliary manufacturing operations in the food industry.
-	 Manufacturing	of 	coffee	and	coffee	substitutes.
- Manufacturing of  wine and liquors 
- Industries of  oil and edible fats.
- Manufacturing of  canned vegetables.
- Industries of  canned vegetables and vegetal juices.

 But there is any PC entirely adapted to provide the necessary competences that encompasses the wild 
collection, cultivation, transformation of  aromatic plants, and the manufacturing and selling of  herbal food 
products (e.g. seasonings, herbal teas, liquors and aromatized wines, aromatized oils and vinegars, etc.).
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 A feasible option would be start the steps to obtain a new PC by adapting the HERBARTIS curricu-
lum	to	the	PC	identification	model.

 One of  the challenges of  HERBARTIS training is the fact that the training modules belongs to 2 
different	families:

Agriculture:
1. Production of  aromatic plants.
2. Transformation and quality of  raw material.

Food industries:
3. Food herbal products elaboration techniques.
4. Business, marketing and sale.

	 Then,	it	seems	difficult	to	reach	a	PC	that	encompasses	both	families.	But	for	the	MAPs	sector,	a	compre-
hensive	training	is	necessary	to	obtain	high	quality	handicraft	products	different	from	industrialized	ones.

	 One	of 	the	options	would	be	to	obtain	2	different	PC:

•	 Production and transformation of  medicinal and aromatic plants.
•	 Manufacturing of  food herbal products.

By this way, the competences will be achieved in two phases.

Option 3. Via accreditation of  labour experience

	 This	way	is	only	feasible	if 	exists	an	official	professional	qualification	and	a	previous	PC.

 So, currently, recognizing the experience of  craftsmen that are already manufacturing food herbal 
products could only be done by informal procedures (because there is not any PC for Herbal Craft Produc-
tion), with some accreditation system of  competences like the establishment of  an evaluation system agreed 
by	different	bodies,	that	could	be	recognized	at	least	in	the	market.

 In that case, the establishment of  the curriculum contents would be useful for the design of  these 
evaluation	tests,	which	should	be	implemented	by	an	external	body	to	the	ones	offering	the	training.

Option 4. Via continuous training

	 Another	intermediate	way	would	be	promoting	the	HERBARTIS	training	among	different	agricultu-
re/food	industry	training	providers,	in	order	to	offer	it	as	continuous	training.
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	 After	more	than	a	decade	of 	existence	of 	two	different	modalities	of 	professional	training	in	the	labour	fra-
mework (the occupational training and the continuous training), nowadays there is a unique system, both nationally 
and regionally: the professional training for the occupation. This new model is regulated by the national law Real 
Decreto 395/2007 de 23 de marzo de 2007, and is implemented in each Spanish Autonomous region with a bonus 
system.

 At this moment, the Consortia for the Continous Training in Catalonia (Consorci per a la Formació Con-
tínua de Catalunya) of  the Government of  Catalonia have competences on:

•	 Management	of 	the	offer	training	and	accompanying	complementary	training	actions	for:
Intersectorial training plans.
Sectorial training plans.
Training plans for the social economy and self-employed workers.

•	 Monitoring and control of  the demand training, i.e. training in the enterprises and individual training permits.

 The sectorial training plans are	addressed	to	workers	of 	different	productive	sectors,	in	order	to	improve	their	
skills	and	professional	qualification,	and	meet	the	demands	of 	the	specific	needs	of 	the	sector	that	have	a	key	impor-
tance	in	Catalonia	and/or	crisis	situations	of 	a	specific	sector.	This	is	a	specialized	training	for	specific	productive	
sectors.

	 There	is	an	offer	of 	different	courses,	but	none	is	related	to	aromatic	plants	neither	seasonings/herbal	teas	
manufacturing.

In the agriculture	professional	family	there	is	the	following	offer:

- Auxiliary activities in agriculture.
- Auxiliary activities in conservation and improvement of  forests.
- Auxiliary activities in nurseries, gardens and garden centres.
- Organic agriculture.
- Installation and maintenance of  gardens and green areas.
- Basic operations in nurseries and garden centres.
- Basic operations for the installation of  gardens, parks and green areas.

In the food industry professional family there is:

- Food handling.
- Food safety: food handling and control
- HACCP systems.
- Allergens and food intolerances
- Intervention in the food hygiene attention in institutions.
- Auxiliary operations in the food industry manufacturing.
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	 The	demand	training	respond	to	the	specific	training	needs	of 	the	enterprises	to	increase	their	com-
petitiveness by training their workers, and it is formed by training actions in the companies and individual 
permits for training.

	 These	initiatives	are	financed	by	the	application	of 	a	bonus	system	to	the	Social	Security	quotes	that	
are payed by the companies. The enterprises have an annual credit for training their workers.

 To promote the demand training in the Catalan micro and small enterprises up to 50 workers, the 
Departement of  Enterprises and Occupation (Departament d’Empresa i Ocupació) of  the Government of  
Catalonia have started the initiative Forma Empresa50.Cat, managed by the Consortia for the Continuous 
Training	of 	Catalonia,	and	offers	information	and	individual	counselling	to	these	enterprises,	and	if 	neces-
sary, customized training.

	 Nowadays,	there	is	not	any	centre	offering	regular	training	on	the	MAPs	production	neither	the	food	
herbal products manufacturing. There is just scattered courses in the framework of  continuous training, 
many	of 	them	offered	by	agriculture	VET	schools	and	Summer	universities,	or	some	technical	seminars	
promoted by the Agriculture local administration. In all these activities, the Forest Research Centre of  Ca-
talonia (Centre Tecnològic Forestal de Catalunya) had an outstanding presence due to its expertise.

 So, the way of  continuous training is the most feasible way for the sustainability of  the HERBARTIS 
training	while	working	to	obtain	a	professional	certification.

Sources:
http://agricultura.gencat.cat/ca/ambits/alimentacio/dar_artesania_alimentaria/ 
https://www.oficinadetreball.gencat.cat
http://icqp.gencat.cat/ca/
https://www.sepe.es/contenidos/personas/formacion/certificados_de_profesionalidad/agraria.html	
http://www.conforcat.cat

Portugal

 In Portugal, the craft activity of  “Preparation of  aromatic and medicinal plants” is recognized within 
the framework of  the Artisan and Artisanal Production Unit Statutory Regulation (Estatuto do Artesão e 
da	Unidade	Produtiva	Artesanal),	and	can	be	certified	by	the	National	Committee	for	The	Promotion	of 	
Craft and Craft Micro-enterprises (Comissão Nacional para a Promoção dos Ofícios e das Microempresas 
Artesanais)	through	CEARTE	–	Centro	de	Formação	Profissional	do	Artesanato.	

	 In	the	specific	case	of 	certification	processes	relating	to	the	production	and	preparation	of 	food	pro-
ducts the competent services of  the Ministry of  Agriculture, in DGADR – Direcção-Geral de Agricultura e 
Desenvolvimento Rural, must also give their approval to the license.
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Carta de Artesão e de Unidade Produtiva Artesanal
      Information, application forms and legislation: http://www.cearte.pt/article/GPAO_Carta_e_UPA.html

						Directory	of 	craft	activities:	http://www.cearte.pt/files/dbdownload/e0ca44d1a0b1724975b808f14446b03f 	
Group 12 - Handicraft production and manufacture of  food
           12.12 Preparation of  medicinal and aromatic herbs

	 Nevertheless,	a	professional	profile	and	correspondent	training	curriculum	still	doesn’t	exist	 in	the	
National	Qualifications	Catalogue,	making	the	attribution	of 	such	licensing	via	professional	qualification	
impossible. 

 The decision must rely on description of  non-formal learning, for a period of  not less than two years, 
accompanied by documentary evidence, namely titles, diplomas, prizes obtained, press articles, work pictures, 
participation in exhibitions or other elements considered relevant for the analysis of  the application Recognition.

 Looking at the referred Catalogue, because it combines production + transformation of  medicinal 
and aromatic plants, the contents of  HERBARTIS Course can be found in some Training Units (UFCD – 
Unidades	de	Formação	de	Curta	Duração)	that	belong	to	two	different	areas:

•	 Agricultural and animal production and
•	 Food industries

	 Those	training	units	are	components	of 	three	existing	Vocational	Training	Referentials	and	Profiles:	

•	 Agricultural operator (level 2), 
•	 Agricultural production technician (level 4) and 
•	 Food industry technician (level 4)

National	Qualifications	Catalogue	(Catálogo	Nacional	de	Qualificações):	http://www.catalogo.anqep.gov.pt/	
Professional	profiles	and	Training	Referentials:

Agricultural and animal production
Agricultural	Operator	(level	2):	http://www.catalogo.anqep.gov.pt/Qualificacoes/Referenciais/1649

Agricultural ProductionTechnician (level 4):
http://www.catalogo.anqep.gov.pt/Qualificacoes/Referenciais/1653	

Food industries
Food Industries Technician (level 4):

http://www.catalogo.anqep.gov.pt/Qualificacoes/Referenciais/1628
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	 This	means	that,	in	the	current	context,	it	would	be	necessary	to	complete	two	different	training	curricula	
in	order	to	obtain	any	certified	professional	qualification	compiling	the	knowledge	and	competences	proposed	
for training of  “Producer and Manufacturer of  Herbal Food Products” tested during HERBARTIS project.

 And even in that case, part of  the proposed contents would be still missing. For example, in the Portuguese 
Catalogue there are no Training Units related to wild harvest of  MAPs.

	 So,	also	in	Portugal,	a	 long	term	objective	would	be	to	develop	a	new	Professional	Profile	and	a	new	
Professional Training Referential for “manufacturer of  herbal food products” to be included in the National 
Qualifications	Catalogue.	

	 That	way,	it	would	also	be	recognizable	as	key	qualification	for	obtaining	a	certification	under	the	Crafts	
Regulation above mentioned.  

 This process would be undertaken in close cooperation with both the DGADR – Direcção Geral da 
Agricultura	e	Desenvolvimento	Rural	and	the	ANQEP	-	Agência	Nacional	para	a	Qualificação	e	o	Ensino	Pro-
fissional	(National	Agency	for	Professional	Qualification	and	Education).

	 The	specific	experience	and	competences	of 	CEARTE	on	handicraft	training	and	certification	would	
also be mobilised for this task.
 
	 Given	the	opportunity	offered	by	a	growing	demand	for	these	kinds	of 	products	and	the	emergence	of 	
many small companies and initiatives in this sector, there is reasonable expectation that this may have relevant 
impact on the quality of  production processes and products and on the visibility of  that quality.

 On the other hand, in case this process could happen simultaneously in the 4 countries, a common qua-
lification	curriculum	and	certification	criteria	would	facilitate	a	wider	recognition	of 	the	profession	and	related	
products and future collaborative promotional actions at transnational level.

 Meanwhile, HERBARTIS course will be available as a rare opportunity of  continuous training for exis-
ting or intended professionals in the sector.

Italy

Professions

	 The	new	edition	of 	the	Classification	of 	Professions	(CP2011),	presented	in	the	volume	(http://www.istat.
it/it/files/2013/07/la_classificazione_delle_professioni.pdf 	continues	a	 tradition	begun	 in	1881.	Since	then,	
in fact, the appointment ten years with the Census of  the population provides the opportunity to the Institute 
National	statistics	to	update	the	classification	of 	professions.
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 This update also allows us to respond to the growing demand for job information. The jobs that are 
more close to the activity of  HERBARTIS education are:

6.4	Farmers	and	skilled	workers	in	agriculture,	forestry,	animal	husbandry,	fishing	and	hun-
ting
6.4.1	Farmers	and	skilled	agricultural	workers
6.4.1.1	Farmers	and	skilled	agricultural	workers	in	the	field
6.4.1.1.0	Farmers	and	agricultural	workers	specialized	in	field	crops
Farmers	and	agricultural	workers	 specialized	 in	gardens	and	nurseries,	flowers	and	orna-
mental plants, protected ortes or stable gardens
6.4.1.3.1	Farmers	and	agricultural	workers	specialized	in	gardens	and	nurseries,	flowers	and	
ornamental plants
6.4.1.3.2	Farmers	and	agricultural	workers	specialized	in	horticultural	crops,	protected	hor-
ticulture or stable crops
6.4.1.4	Farmers	and	agricultural	workers	specialized	in	mixed	crops
6.4.1.4.0	Farmers	and	agricultural	workers	specialized	in	mixed	crops

Nevertheless, no one is priority devoted to the MAPs sector.

Education

 In the sector of  MAPs, in Italy there is a University degree (3 years) that gives a title of  “Herbalist” 
that must be involved, following the ongoing law, since 1932, in the activities for transformation of  herbs 
(Chapter 2).
 
 There are the professional and technical school (http://www.agraria.org) that give an agronomic 
technical degree after 5 years regular school but no one is specialized in MAPs. 

 The associations	(as	FIPPO	as	an	example,	http://www.fippo.org)	made	each	year	several	short	thematic	
courses	that	give	the	knowledge	on	specific	items,	normally	they	are	made	with	frontal	lessons	and	training.

	 These	certificates	of 	attendance	are	only	useful	to	increase	own	education	and	to	increase	the	value	
of  the curriculum. 

 In order to give a real tool able to demonstrate the knowledge and the competences linked to the 
MAPs cultivation and transformation is to achieve a specialization after a professional degree. The people 
that	already	got	a	degree	from	an	“Istituto	tecnico	agrario”	could	benefit	from	a	type	of 	education	like	
HERBARTIS module because the agronomic base helps the comprehension of  the information linked to 
MAPs. 
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 This recognition of  a specialization must be proposed from an education structure to the Italian Mi-
nistry of  education that has to certify the nature and the quality of  the proposed course. It is normally a long 
story.

 Another possibility is to apply to the ministry of  education for a Master of  1 level to which the stu-
dents that already got a 3 year’s University degree could apply and got the master degree.

 In any case, independently from the education type, as per Spain and Portugal, a long term objective 
would	be	to	propose	a	new	Professional	Profile	and	a new Professional Training Referential for “Manufac-
turer of  herbal food products”	to	be	included	in	the	National	Qualifications	Catalogue.	

France

 In France, training on production and transformation of  MAPs is provided by the Professional tra-
ining and agricultural promotion centre (Centre de Formation Professionnelle et de Promotion Agricole, 
CFPPA)	public	learning	centre	of 	the	Ministry	of 	Agriculture,	and	the	Rural	Vocational	Training	centre	
(Maisons Familiales Rurales, MFR). Both host mainly young students on their initial training.

 Moreover, these courses focus on production or transformation or marketing, but not teach all at once 
the four professional modules developed within the HERBARTIS course.

 The objective would be to obtain the recognition of  the state for the HERBARTIS course. To do so, 
two possible ways exist: the recognition as a professional training and the recognition by a professional cer-
tification.

Recognition as a professional training:

 Professional training is regulated by rules and requirements, especially for e-Learning course, and it is 
up to the training centre to comply with the constraints.

	 This	means	this	it	is	the	easiest	and	the	quicker	way	to	start	within	the	official	recognition	of 	the	qua-
lity of  the course.

 The recognition as a professional training open the gates of  training to people who want to change 
career	as	part	of 	ongoing	vocational	training,	and	to	professional	already	working	in	this	agriculture	field	
and who want to complete and develop their skills.

	 Moreover,	it	allows	the	financial	contribution	by	official	training	funding	organization.
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	 The	content	of 	HERBARTIS	course	satisfies	the	requirements	to	be	considered	as	eligible	for	a	pro-
fessional training.

 However, as e-Learning course (Formation Ouverte et/ou A Distance, FOAD) it is necessary to com-
ply with others elements including:

•	 monitor closely the student attendance using written assignments or other documents attesting 
that the work has been done.

•	 develop specific evaluations.
•	 provide pedagogic supervision.
•	 provide technical assistance.

 This will need a few adjustments and changes in the course organization but is entirely possible.

 The recognition as a professional training is a first step towards an official recognition by the state. 

Recognition by a Professional certification
 
 This is the only way to get a professional title recognized by the state. The registration procedure takes 
time and once obtained must be amended regularly (every 3 to 5 years).

 A list of professional training is set by a joint committee of professional branches after completion of 
the registration and published in the National Directory of Professional Certification (Répertoire National 
des Certifications professionnelles, RNCP), of the Ministry in charge of vocational training.

 The registration involves dealing with several issues: 

•	 Definition of a specific job and activities: the formulation of the certification must reflect the job 
performed at the end of the course.

•	 Creation of a training referential for this specific work: put the skills require for the job through 
the professional modules studied in the HERBARTIS course.

•	 This is the most difficult and important part of the application. 
•	 The relevance of the HERBARTIS course with regards to the needs expressed by professionals in 

the sector.
•	 A record of all students who graduated from the course, for at least the last three promotions. 

This means that two more HERBARTIS training should be organised before being even able to 
apply.

•	 Set up a special training for the Validation of the Acquisition of Experience. 
 
 Even if it is a long-term approach, the recognition by a professional certification for the HERBARTIS 
course is possible.

 The course program deals with all specific aspects of the work in the MAPs sector, and the four professio-
nal modules cover all aspects of the profession, which will allow the creation of the training referential.

 The registration in the RNCP provides an easier access to lifelong learning opportunities for people 
with different skills, as well as being open to initial training.
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 There is a growing interest for training on MAPs and the HERBARTIS course has been designed to 
meet	the	people	interest	in	the	production	of 	MAPs	and	the	professional	needs.	It	sure	can	benefit	from	a	
professional	certification.	

 The registration of  the HERBARTIS course in the RNCP seems the best way to ensure the sustaina-
bility of  this training.

Sources:

http://www.cncp.gouv.fr/repertoire
http://www.cncp.gouv.fr/enregistrement-sur-demande/enregistrement-dun-diplome-ou-titre-a-finali-
te-professionnelle
https://www.opcalia.com/telecharger/fiches-focus/fiches-focus/la-formation-a-distance-e-learning/

Europe framework

	 The	Recommendations	of 	the	European	Parliament	and	the	Council	of 	23	April	2008	on	the	establi-
shment	of 	 the	European	Qualification	Framework	 (EQF)	 for	 lifelong	 learning	created	a	common	reference	
framework	of 	eight	levels	of 	qualifications,	expressed	as	learning	outcomes	with	increasing	levels	of 	proficiency.

 HERBARTIS course may be between:

EQF level Knowledge Skills Competence

Level 4 Factual and theoretical 
knowledge in broad contex-
ts within a field of work or 
study

A range of cognitive and 
practical skills required to 
generate solutions to spe-
cific problems in a field of 
work or study

Exercise self-management 
within the guidelines of 
work or study contexts that 
are usually predictable, but 
are subject to change; su-
pervise the routine work of 
others, taking some respon-
sibility for the evaluation 
and improvement of work or 
study activities

Level 5[1] Comprehensive, speciali-
sed, factual and theoretical 
knowledge within a field of 
work or study and an awa-
reness of the boundaries of 
that knowledge

A comprehensive range of 
cognitive and practical skil-
ls required to develop cre-
ative solutions to abstract 
problems

Exercise management and 
supervision in contexts of 
work or study activities whe-
re there is unpredictable 
change; review and develop 
performance of self and 
others

1	The	descriptor	for	the	higher	education	short	cycle	(within	or	linked	to	the	first	cycle),	developed	by	the	Joint	Quality	
Initiative as part of  the Bologna process, corresponds to the learning outcomes for EQF level 5.
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 These recommendations aim at better linking formal, non-formal and informal learning and suppor-
ting	the	validation	of 	learning	outcomes	acquired	in	different	settings.

 Member States have developed or are developing national	qualification	frameworks based on lear-
ning	outcomes	and	are	relating	this	to	the	EQF	through	a	“referencing”	process.	Qualifications	are	more	
transparent and comparable when they are presented in documents that include a reference to the appli-
cable EQF level and a description of  the achieved learning outcomes.

	 The	EQF	and	the	national	qualifications	frameworks	can	support	existing	recognition	practices	and	
make the process of  recognition for learning and working purposes easier.

 Credit systems can	help	individuals	to	progress	in	learning	by	facilitating	flexible	learning	pathways	
and transfer across levels and types of  education and training and across national borders, enabling lear-
ners	to	accumulate	and	transfer	different	learning	outcomes	acquired	in	different	learning	contexts,	inclu-
ding online, non-formal and informal learning. 

	 Where	appropriate,	EQF	promote	links	between	credit	systems	and	national	qualifications	frameworks.

 The Recommendation of  the European Parliament and of  the Council of  18 June 2009 on the establishment of  a 
European	Quality	Assurance	Reference	Framework	for	Vocational	Education	and	Training	stated that the Framework 
should	support	the	implementation	of 	the	Common	European	Principles	for	the	identification	and	vali-
dation of  non-formal and informal learning, improving the interrelationship of  education, training and 
employment, and building bridges between formal, non-formal and informal learning.

 The Council Resolution of 	28	November	2011	on	a	renewed	European	agenda	for	adult	learning	de-
fined	the	putting	in	place	of 	fully	functional	systems	for	validating	non-formal	and	informal	learning	and	
promoting	the	use	by	adults	of 	all	ages	and	at	all	qualification	levels,	as	well	as	by	enterprises	and	other	
organisations.

 The Council recommendation of  20 December 2012 on the validation of  non-formal and informal lear-
ning, establish that the validation of  learning outcomes, namely knowledge, skills and competences acqui-
red through non-formal and informal learning can play an important role in enhancing employability and 
mobility, as well as increasing motivation for lifelong learning, particularly in the case of  the socio-econo-
mically	disadvantaged	or	the	low-qualified.

	 According	to	this	recommendation	the	member	states	should,	with	the	view	to	offering	individuals	
the opportunity to demonstrate what they have learned outside formal education and training _ including 
through mobility experiences_ and to make use of  that learning for their careers and further learning, and 
with due regard for the principle of  subsidiarity:
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•	 Include, as appropriate, the following elements in arrangements for the validation of  non-formal and 
informal learning:

i. Identification,	Documentation	and	Assessment	of  an individual’s learning outcomes acquired 
through non-formal and informal learning;
ii. Certification	of 	the	results	of 	the	previous	assessment	in	the	form	of 	a	qualification,	or	credit	
leading	to	a	qualification,	or	in	another	form,	as	appropriate.

•	 Apply,	as	appropriate,	the	validation	arrangements	linked	to	national	qualification	frameworks	and	in	
line	with	 the	European	Qualification	Framework,	whilst	 taking	 into	 consideration	national,	 regional	
and/or local, as well as sectoral needs and characteristics.

	 In	addition,	a	European	Skills,	Competences,	Qualifications	and	Occupations	classification	(ESCO)	
is being developed by the Commission.

Sources:
Council	recommendation	of 	22	May	2017	on	the	European	Qualifications	Framework	for	lifelong	learning	and	repealing	the	
recommendation of  the European Parliament and of  the Council of  23 April 2008 on the establishment of  the European Qua-
lifications	Framework	for	lifelong	learning.
The	Council	recommendation	of 	20	December	2012	on	the	validation	of 	non-formal	and	informal	learning.
https://ec.europa.eu/ploteus/content/descriptors-page 

Conclusions

 In all the countries, courses focus on production or transformation or food elaboration or marketing, 
but not teach all at once the four professional modules developed within the HERBARTIS course, being 
differentiated	in	mainly	two	families:	agriculture	and	food	industries.

	 A	long	term	objective	would	be	to	develop	a	new	Professional	Profile	and	a	new	Professional	Certifica-
tion	for	“manufacturer	of 	herbal	food	products”	to	be	included	in	each	National	Qualifications	Catalogue.	

 Meanwhile, HERBARTIS course will be available as a rare opportunity of  continuous training for 
existing or intended professionals in the sector.

	 In	case	this	process	could	happen	simultaneously	in	the	4	countries,	a	common	qualification	curricu-
lum	and	certification	criteria	would	facilitate	a	wider	recognition	of 	the	profession	and	related	products	and	
future collaborative promotional actions at transnational level.



Chapter 6
SUSTAINABILITY OF HERBAL CRAFT PRODUCTION 

TRAINING IN WEST MEDITERRANEAN AREA
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Introduction
 
 After the development of  the pilot course and the analysis of  the evaluation made by the students an 
auto-evaluation and a critical revision of  the structure of  the modules and the training additional activities 
have been done. 

 Several rearrangements could be made in order to propose a structure more suitable for national 
and/or international education aiming to give a professional degree. 

 In the following tables some options with comparison and evaluation of  positive and negative anno-
tations were listed.

1) Type of Course

National (with one in-
ternational mobility)

•	 Easy	to	manage,	just	one	language.

•	 Syllabus	and	contents	could	be	
rearranged	according	to	country’s	
needs.

•	 We	can	schedule	mobilities	in	the	
national	countries,	even	an	interna-
tional	one1,	with	“all”	the	learners	
(not	just	few	ones).

•	 There	 is	 no	 interaction	
between	 the	 learners	 of	
different	countries.

•	 Each	national	activity	should	
have	 its	 own	 Moodle	 plat-
form	and	its	own	syllabus.

1.		We	can	have	an	agreement	of	collaboration	if	different	national	courses	are	done	at	the	same	
time	in	terms	of	facilitating	contacts	to	organise	the	international	study	visits.	It	could	be	visits	+	
internal	seminars	(lessons	given	by	the	teachers	of	the	visited	country)	+	even	workshops	with	the	
students	of	the	different	countries:	

•	 	E.g.	the	course	is	done	in	2	countries	(e.g.	25	learners):	each	course	has	an	international	mo-
bility.	Country	1	visit	country2:	C2	helps	to	organise	the	visits,	C1	come	with	the	25	learners	
who	visit	different	farms/companies.	C1	learners	visit	C2	facilities	and	C2	give	some	lessons	
and	networking	activities	are	done	with	C2	learners.	Next	time	C2	visits	C1	and	C1	helps	with	
the	organisation.	So	the	cost	of	organisation	is	balanced.

•	 E.g.	the	course	is	done	in	3	countries:	C1	>	C2;	C2	>	C3;	C3	>	C1

•	 	E.g.	the	course	is	done	in	4	countries:	possibility	1:	C1	<>	C2;	C3	<>	C4.	Possibility	2:	C1>C2;	
C2>C3;	C3>C4;	C4>C1.
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International •	 More	interaction	with	learners	
of	different	countries	(blended	
transnational	mobilities)

•	 Existence	of	the	Moodle	
platform	that	could	be	used	for	
a	new	edition.

•	 Contents	could	be	the	same	
used	this	edition.

•	 Who	 will	 be	 in	 charge	 of	 the	 Moodle	
management?	This	work	should	be	paid	
by	the	other	partners.

•	 To	 organise	 4	 transnational	 mobilities	
demands	a	 lot	of	effort	of	organisation	
and	not	all	 the	 learners	could	go	 to	all	
the	 mobilities	 (would	 be	 a	 very	 large	
group	for	the	visits).

•	 The	 syllabus	 should	be	 the	 same	 in	 all	
the	 countries.	 Very	 difficult	 to	 organi-
se	the	calendar	of	4	countries	 in	order	
to	do	the	modules	and	the	tests	at	the	
same	time.

2) Mobilities occur-
rence

With mobilities •	 Learners	like	very	much	this	activity	which	
allow	them	to	know	different	realities.

•	 Difficult	to	organise.	Demands	
a	lot	of	time.

Mobilities	options:

•	 	1	national	mobility	+	1	international	mobility.	Blended	(50%	national	learners	+	50%	international	
learners	in	each	mobility).

•	 	1	national	mobility	(a	study	visit	of	several	days	in	a	specific	region)	+	1	international	mobility.	100%	
national	learners	from	different	regions.	

•	 	1	international	mobility	+	farm	visits	(different	days	in	the	same	region).	100%	national	learners	from	
the	same	region.

Without mobilities •	 Easy	to	organise,	just	domestic	activi-
ties.

•	 Adequate	for	people	who	have	no	time.

•	 It	 is	 not	 enough	 attractive.	
People	aims	experiences.

3) Type of education

Just online •	 Adequate	for	people	who	have	no	time.	
They	can	organise	when	do	the	course.

•	 No	 deep	 interaction	 with	
learners.	Too	much	theoretical.

Blended (online 
with face-to -face 
activities)

•	 Learners	aim	to	interact	between	them	
to	know	people	who	is	working	in	the	
subject.

•	 Some	 learners	 could	 not	 join	
the	 scheduled	 days	 for	 the	
face-to-face	activities.
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Contents improvement

 Contents should be revised (writing, links, information organisation) before starting a new course.
•	 If  National course: each one should revise all the modules.
•	 In	 International	 course:	 it	 would	 be	 good	 that	 each	 partner	 revises	 a	 different	module	 (e.g.	

P1>M2;	P2>M3;	P3>M4;	P4>M1)	in	order	to	check	from	a	different	point	of 	view.

Length of the course

•	 1 week per unit sometimes is too hard, but gives rhythm.
•	 One possibility if  to deliver all the Module units at the beginning of  the Module. This is easy for the cour-

se managers. Even though, it is important to streamline each unit’s challenge activities among learners 
for the forum use.

•	 At the end of  the module, 2 free weeks should be left for preparing the test and leave time to late students.
 √ So imagining 21 units we could need: 1 week for starting activities + 21 weeks + 8 weeks for  
	 preparing	test	(2	per	module)	+	2	weeks	for	final	test+3	weeks	for	holidays	+	2	weeks	for	mobilities	=		
 37 weeks.

•	 Season: if  done from winter to summer could give the opportunity to do the visits in spring. Possible 
calendar 2017-2018:

Month Weeks
October	2017	(23rd	–	29th	Oct) 1
November	2017	(30th	Oct	–	3rd	Dec) 5
December	2017	(4thDec	–	22th	Dec) 3
END	OF	MODULE	1	(1	starting	week	+	6	units	+	2	free	weeks	for	test/face-to-face	activities)
Christmas	Holidays	(23rd	Dec	–	7th	Jan) 2
January	2018	(8th	Jan	–	4th	Feb) 4
February	2018	(5th	–	25th	Feb) 3

END	OF	MODULE	2	(5	units	+	2	free	weeks	for	test/face-to-face	activities)
March	2018	(26th	Feb	–	25th	March 4
Easter	Holidays	(26th	March	–	2nd	April) 1
April	2018	(3rd	–	29th	April) 4

END	OF	MODULE	3	(6	units	+	2	free	weeks	for	test/face-to-face	activities)
Mobility	1	(30th	April	–	4th	May	2018) 1	(5	days)
May	2018(7th	May-	3rd	June) 4
Mobility	2	(4th	–	8th	June	2018) 1	(5	days)
June	2018	(11th	–	24th	June) 2

END	OF	MODULE	4	(4	units	+	2	free	weeks	for	test/face-to-face	activities)
June	2018	(25th	–	1st	July) 1
July	2018	(2nd	–	8th	July) 1

END	OF	MODULE	4	(2	free	weeks	for	final	test)
TOTAL 37

SUSTAINABILITY OF HERBAL CRAFT PRODUCTION 
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A. PROPOSAL FOR A NEW COURSE: National with 1 international mobility

•	 Each partner should revise the Herbartis modules contents and adapt. Also change the tests.
•	 Each	partner	should	create	its	specific	course	syllabus	and	calendar	(for	chats	and	face-to-face	activities).
•	 Each	country	could	have	a	different	level	of 	certification	(one	can	be	a	course	of 	the	institution,	another	

one	a	professional	certificated	course).
•	 Each country should create and manage its own Moodle platform (not shared with the other countries).
•	 An agreement should be signed with other country/ies for the international mobility; the weeks should 

be agreed or follow the proposed before.
•	 Maximum number of  learners per group: 20.
•	 Activities previewed (course C1):

√ Online course:	same	modules	and	units.	Some	long	units	could	be	divided	into	2	different	ones	
if  needed (then time for the test could be reduced from 2 to 1 week). 
√ Virtual activities:1 chat with local stakeholders per module.
√ Face-to-face activities:1 activity (farm visit or workshop) per module.
√ Mobilities:1 national and 1 international (bilateral mobilities C1-C21).

- National: C1 organises C2 travels. C1 and C2 learners join (max 20+20)
- International: C2 organises C1 travels. All C1 and C2 learners join (max 20+20).

√ Mobility activities:
- 1/2 day, Presentation of  activities.
- 2 days, farm/companies visits (max 3 visits per day)
- 1 day, networking + internal seminar:

- mixed groups C1-C2 should prepare a subject or prepare a summary of  a visit and do a pre-
sentation (max 8 groups of  5 people)2.

•	 The	course	could	be	a	sum	of 	different	“modules”.	Each	one	has	its	price:
√  Mn (on-line units + 1 virtual activity + 1 face-to-face activity)> Price n
There is a discount if  someone buys the whole package.
There will be 3 options:
√  Just one Module
√  Two modules:
 M1+M2: Production + Transformation
 M3+M4: Elaboration + Commercialisation
√  All four modules.

•	 Mobilities will be apart (a price for each one). So apart from the modules options, a learner could also 
select:

√ 0 mobilities
√ 1 mobility
√ 2 mobilties.
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	 This	modular	nature	allows	to	add	complementary	modules	(further	development	of 	specific	topics	or	
new topics).

1.This could change each year (e.g. first year Portugal-Spain, France-Italy; second year Portugal-France; Spain-
Italy; third year Portugal-Italy, Spain-France).
2.This will allow to finish reports during the same mobility and to comment with the others (then avoiding the 
virtual networking space).

B. PROPOSAL FOR NEW COURSE: English version

•	 Online course: in English. 
•	 Optional study visit program to one of  the 4 Mediterranean countries.

 This will allow to reach much more countries and public. 

 A distribution of  tasks and income must be planned among the partners, and there should be just one 
responsible for the Moodle platform and for the economic administration. Even, it would be advisable not 
to	do	it	at	the	same	time	of 	the	“national”	courses,	in	order	to	allocate	wisely	the	dedication	of 	the	teachers.
 
 In terms of  envisaged participants, not many students from west Mediterranean countries (France, 
Italy, Portugal, Spain) speak correctly English. Then, English speakers are probably living outside our res-
pective countries and it’ll be quite expensive to join and to pay for a mobility in Europe. 

 Unless we can create a group big enough of  English speakers, English student that wishes to take the 
course in English should not have access to mobility, but only to the on-line course. 

 An option is to create an English version of  the course on the Moodle platform, for all English stu-
dents	registered	in	our	countries	(one	unique	course),	offering	also	a	study	visit	to	one	country.	

C. PROPOSAL FOR NEW COURSE: Adjusted versions of  the course for new clients

•	 Portuguese course: to other Portuguese speaking people (Brazil, Angola, etc.). Online course only.

 In that case, some changes must be done to the course, especially information related to Portuguese 
or other countries’ regulations.

 Portugal is a small country, so a wider market would be interesting (Portuguese is the 5th most spoken 
language in the world, especially because of  Brazil and Angola).

 Even, to open the online course to South and Central America could be envisaged.

 Perhaps this could be a further option in the next years, when the HERBARTIS training has settled 
down.
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