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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.
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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). 
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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 tool 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.ç

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
4.1.4Commercialisation
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.

TRAINING METHODOLOGIES FOR HER-
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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.

TRAINING METHODOLOGIES FOR HER-
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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?
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• 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 – 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 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 is 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 par-
ticipating in the on-line course and the teachers, although some sector stakeholders have been invited. Na-
tional and transnational activities have been done. The former has previewed the use of  forums to discuss 
challenges, share information and ask doubts, as well as the participation in the Skype® 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 allowed
the former to think and send by e-mail to the latter questions, curiosity, etc. Learners could ask
questions 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 leaving 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 herbal 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-Learning platform have 
not been used, as it is difficult to join at the same time. 

• Participation in the Skype chats with local stakeholders
Th s 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 conversation 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 difficult 
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 lear-
ners 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.

TRAINING METHODOLOGIES FOR HER-
BAL CRAFT PRODUCTION

CHAPTER 4
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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 fi st 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 fi st 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 fi ld 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 fi ld 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. 
Th s 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. A survey about the 
feedback is reported in the attached paper 5. 

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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1. The host  
 

 
 
ADCMoura is a non-governmental and non-profit 
organization, founded in 1993, based on the 
principles of local development, social and 
solidarity economy, citizen participation and 
equal opportunities.  
 
Their areas of strategic work (axes) are: Social 
Development; Rural development and the 
environment; Education and training; Support for 
the initiative; Cooperation. 
 
ADCMoura is officially certified as a Training 
Entity since 2001 and is also certified by the IEFP 
for technical support to local entrepreneurship, in 
close cooperation with local authorities and 
employment centres. ADCMoura is member of 
several local, regional and national networks in 
the thematic areas of social and rural 
development and entrepreneurship. 
 
In the last 12 years, MAPs (medicinal and 
aromatic plants) are the subject of broad and 
diverse work, including training for the different 
target groups (unemployed, entrepreneurs, 
technicians ...), education/awareness activities 
with local schools and communities, 
entrepreneurial support, and since 2011, 
animation of the sector at national level, through 
local and national meetings, seminars, 
workshops, working groups, studies, preparation 
of technical documents, international promotion, 
specialized communication platform, sector 
lobby... 
 
Stand out in their work for the sustainable 
development of the sector of MAP in Portugal, 
projects like MEDISS, EPAM and Training for the 
production of PAM. ADCMoura is part of the 
installing Commission of the National Center of 

Competences of Medicinal, Aromatic and 
Condiment Plants.   
 
ADCMoura is located in the town of Moura, in the 
Portuguese region of Alentejo. 
 

 
 
ADCMoura – Associação para o 
Desenvolvimento do Concelho de Moura 
Praça Gago Coutinho, nº3, 1º, 7860-013 Moura 
T : 00351 285254931 
Email : adcmoura@adcmoura.pt 
 
Some websites of ADCMoura: 
www.adcmoura.pt 
www.epam.pt 
http://aromas-sabores-lago-alqueva.com/  
 
Contact person : Clara Lourenço 
Clara.lourenco@adcmoura.pt 
Tlm : 00351 968806467 
 
 

2. Program of activities 
 

14th November (Monday) 
 
Flights Schedulle (arrival at Lisbon)  
From Spain   11:15 h 
From Italy  18:35 h 
From France  19:55 h 
 
Some participants are not coming by plane and 
will join the others in Évora 
 
Travel to Évora (+/- 1:20h from Lisbon). Dinner 
and Hotel at Évora 
 

http://www.visitalentejo.pt/pt/
mailto:adcmoura@adcmoura.pt
http://www.adcmoura.pt/
http://www.epam.pt/
http://aromas-sabores-lago-alqueva.com/
mailto:Clara.lourenco@adcmoura.pt


 

  

                      
 

 15th November (Tuesday) 
 

09:30h 
11:00h 

Welcome meeting: 

presentation of participants, of 
the project  
in ADRAL – Regional 
Development Agency of 
Alentejo 

Évora 
(industrial 
zone) 

11:20h 
13:40h 

visit to a MAPs farm – organic 

agriculture 
Be Aromatic 

Louredo 

14:00h 
15:00h 

Lunch  
Canteen of PCTA – Science 
and Technology Park of 
Alentejo 

Évora 
(industrial 
zone) 

15:30h 
17:30h 

visit to a MAPs farm – organic 

agriculture 
Aromáticas de Palma 

S. 
Manços 

18:30h Arrival at the hotel in Moura 
 

Moura 

 Dinner and hotel in Moura Moura 

MAP: https://goo.gl/maps/PxLMRZwxZnm  
 
16th November (Wednesday) 
 

09:30h Leave Moura Moura 

10:30h 
12:00h 

visit to a MAPs farm – 

organic agriculture 
Canteiro da Luz 

Luz 

13:00h 
14:30h 

Lunch in Safara 
 

Safara 

15:00h 
16:00h 

Visit to a MAPs farm – 

organic agriculture 
António José Benigno 

Amareleja 

16:30h 
18:20h 

visit to a MAPs farm – organic 

agriculture 
Monte do Menir 

Barrada 

18:30h 
19:40h 

Small walk in Monsaraz village: 
looking at the territory 
(landscape, agriculture, 
economy and society) 

Monsaraz 

20:00h Dinner in Mourão 
 

Mourão 

 Hotel in Moura Moura 

MAP: https://goo.gl/maps/fdWRuPT52E52 
 
17th November (Thursday) 
 

10:00h 
15:30h 

Transnational Seminar/ MAPs 
producers meeting 

Caixa de Crédito Agrícola 
Mútuo 

Moura 

16:00h 
17:30h 

Work Group finalization; 

evaluation of the activities 
ADCMoura 

Moura 

 Dinner and hotel in Moura Moura 

 

Program of the Seminar* 
 

10:00h WELCOME to participants 

Brief presentation of Herbartis Project 

10:15h 
 

TESTEMONIALS 

Small farms of MAPs: the challenges of 
sustainability… 
… in Spain (Eva More) 
… in France (Christelle Aunac) 
… in Italy (Scilla Caridi)  
… in Portugal (3 producers) 

11:30h DEBATE 

13:00h Lunch 

15:00h 
 

Debate continues 
Conclusions 

17:00h ON-GOING AND FUTURE PROJECTS 

The future Centre of Competences for MAP 
Other national and international projects 

17:30h End of Seminar 

* Detailed Program will be delivered as annex 
 
View Program and venue of the Seminar in 
EPAM website: http://epam.pt/seminario-
transnacional-e-encontro-de-produtores-de-pam/  
 
18th November (Friday)  
 
Leave Moura 
Flights Schedulle from Lisbon  
To France  14:25 h 
To Spain   14:30 h 
To Italy   19:05 h 
 
 
NOTE: 
Some activities in the Program may have to be 
cancelled, due to meteorological conditions, lack 
of time or just the participants’ collective decision. 
There is some flexibility previewed in the 
Program. Other activities (for example, other 
visits to farms) can also be added to the program. 
 

 

3. Expected results and outputs 
 
Participants in this mobility will have to deliver 
some outputs:  
 
Take part in Transnational network 
Discussion in the “Virtual collaboration space” 
(begins at 8

th
 Nov); Work group meetings in 

Portugal; Reports. 
 
 

http://www.adral.pt/pt/Paginas/home.aspx
http://www.adral.pt/pt/Paginas/home.aspx
http://www.adral.pt/pt/Paginas/home.aspx
http://bearomatic.com/
http://pcta.pt/site/?lang=pt
http://pcta.pt/site/?lang=pt
http://pcta.pt/site/?lang=pt
http://aromaticasdepalma.com/
https://goo.gl/maps/PxLMRZwxZnm
https://www.facebook.com/canteirodaluz
https://www.montedomenir.com/
https://goo.gl/maps/fdWRuPT52E52
http://epam.pt/seminario-transnacional-e-encontro-de-produtores-de-pam/
http://epam.pt/seminario-transnacional-e-encontro-de-produtores-de-pam/


 

  

                      
 

Write reports about the visited companies 
Visits to MAPs companies in Portugal; 
compilation of information; reports. 
 
All the reports will be available in the "e-Learning 
information space", so that all the learners can 
read them. A final transnational document, with 
all information, may be produced at the end of 
the courses. 
 
Additional information will be distributed related 
to the methodology of these activities. 
  
 

4. Transport and accommodation 
 
Transport 
 
Participants must have their own means of 
transport. The majority will use rented cars. A 9 
places minibus (7 places left) of ADCMoura will 
be at disposal of the Portuguese students that 
participate in this mobility, and eventually other 
participants, under conditions that must be 
previously planned. 
 
Hotel in Évora 
 
MOOV HOTEL 
http://hotelmoov.com/pt/hoteis/moov-hotel-evora-
pt/ 
Rua do Raimundo, 99, 7000-661 Évora 
Tel: +351 266 240 340 
Email: evora@hotelmoov.com 
GPS:  N38°34.1137´,W007°54.7311´ 
 
Hotel in Moura 
 
HOTEL DE MOURA 
http://hoteldemoura.com/ 
Praça Gago Coutinho, 1, 7860-010 Moura 
Tel: +351 285 251 090 
Email: reservas@hoteldemoura.com 
GPS: 38.1399134,-7.4478767 
 
Work group meetings 
 
ADCMOURA 
http://adcmoura.pt/ 
Praça Gago Coutinho, 3 
7860-010 Moura - Alentejo - Portugal 
Tel: +351 285 254 931 
GPS: 38.139615, -7.448066 

Meals 
 
A map with information about restaurants in 
Moura will be distributed to the participants. 
Lunches will be previously arranged (to be paid 
by the participants), but dinners are not part of 
the program. Participants will decide where to 
have dinner.     
 
Weather conditions: check them here:  
http://www.weatheronline.pt/Portugal/Moura.htm 
 
 

5. Names and contact of participants 
 

SPAIN 

Eva Moré Palos (CTFC) (+34) 630506763 

Mercè Pinyol Balasch 

Antonia Isabel Almada Giménez 

Gloria Rosas Carrión 

Brais Martínez Francisco 

 

FRANCE 

Christelle Aunac (UESS) (+33) 684 49 63 75 

Clarisse Bertin 

Paula Mirbel 

 

ITALY 

Roberto Gonella (TdS) (+ 39) 345 96 22 115 

Giuseppina Rivetti 

Valentina Faiella 

Filippo di Risi 

Ilaria Marchioni (CREA) (+39) 339 79 48 453 

Scilla Cariddi 

 

PORTUGAL 

Clara Lourenço (ADCM) (+351) 96 880 64 67 

Filipe Sousa 

Maria Mota 

Raquel Alves  

Cristina Peixoto 

Cláudia Belchiorinho  

Dora Lopes 

 
Email addresses will be gathered in presence 
sheets and distributed to all. 
 
Have a nice and profitable week at the 
Alentejo! 

http://hotelmoov.com/pt/hoteis/moov-hotel-evora-pt/
http://hotelmoov.com/pt/hoteis/moov-hotel-evora-pt/
mailto:evora@hotelmoov.com
http://hoteldemoura.com/
mailto:reservas@hoteldemoura.com
http://adcmoura.pt/
http://www.weatheronline.pt/Portugal/Moura.htm
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1. The host 

 

CTFC is a forest research and training centre 
based in Solsona (Catalonia, Spain). CTFC was 
founded in 1996 as a consortium of 6 local and 
regional institutions (the Consell Comarcal del 
Solsonès, the University of Lleida, the Diputació 
de Lleida, the Catalan  Foundation for Research 
and Innovation, the Centre de Desenvolupament 
Rural Integrat de Catalunya and the Catalan 
Government). 

CTFC’s aims are: to contribute to the 
modernisation and competitiveness of forestry 
sector and to the sustainable development of 
environment in Mediterranean field, through 
training and technology transfer to society. 

The research working programmes are: Forestry 
and forest management; Forest production 
(wood and bioenergy); Functioning of 
ecosystems and biodiversity; Socio-economics 
and forest policy; Forest fires and other 
disturbances; and Non-Wood Forest Products. 
Otherwise training is a transversal programme. 

The CTFC’s activity is not merely restricted to 
competitive research but also includes 
technology and knowledge transfer and training, 
which represents a considerable volume of its 
activity, making use of its results to improve the 
competitiveness of the forestry and rural sectors 
in the Mediterranean. 

The Group of Medicinal and Aromatic Plants of 
the Non Wood Forest Products Department of 
CTFC is specialized in the research, technology 
transfer, training and business assessment on 
cultivation and wild harvesting of aromatic and 
medicinal plants. 
 

 
CTFC Seminari 
Pujada del Seminari, s/n 
25280 Solsona 
Tel. 0034 973 48 16 44 
 

 
CTFC headquarters – Can Mascaró 
Ctra. Sant Llorenç de Morunys, km 2 
25280 Solsona 
Tel. 0034 973 48 17 52 
Website : http://www.ctfc.cat 
 

MAPs group contact: 
Eva Moré 
eva.more@ctfc.cat 
http://apsb.ctfc.cat  

http://www.ctfc.cat/
mailto:eva.more@ctfc.cat
http://apsb.ctfc.cat/


 

       

2. Program of activities 
 
27th February 2017 (Monday) 
 
Participants are expected to arrive in Solsona. 
 
Participants from France will arrive by car. 
 
Flights schedule (Arrival to Barcelona): 
- Laia Ribes (Spanish): 16h30 
- Portuguese: 17h30. 
- Italians: 18h30 and 19h25. 

 
28th February (Tuesday) 
 
8h30 
9h30 

Welcome meeting 
Presentation of 
participants 
CTFC-Seminari 

Solsona 
(Lleida) 

11h15 
13h15 

Visit Vivers Riera 
Villagrana (MAPs 
nursery).  
http://rieravillagrasa.com/  
Herbes de Can Riera 
(fresh herbs) 
http://www.lesherbesdeca
nriera.com  

Premià de 
Dalt 
(Barcelon
a) 

14h00 
15h30 

Lunch at the Parc de les 
Olors 

 

15h30 
17h30 

Visit El Parc de les Olors 
del Serrat (headquarters 
of the MAPs gardens and 
small producers network) 
http://parcdelesolors.com/
parc-del-serrat/  

Santa 
Eulàlia de 
Ronçana 
(Barcelon
a) 

19h15 Arrival Solsona 

20h30 Dinner and hotel Solsona 

 

1st March (Wednesday) 
 
8h30 Leave Solsona  

9h15 
10h45 

Visit Bernau Herbes – 
Herbes de l’Urgell (MAPs 
producer and 
manufacturer of herbal 
products) 
http://www.bernauherbes.
com/  

Fonolleres 
(Lleida) 

11h30 
14h00 

Visit Herbes de la Conca 
(Maps cultivation and 
manufacturer of food 
products) 

Valls and 
Espluga de 
Francolí 
(Tarragona) 

http://www.herbesdelacon
ca.com/  

14h00 
15h30 

Dinner Espluga de 
Francolí 

15h45 
16h45 

Visit Monastery of Poblet 
(if we have time) 
http://www.poblet.cat/  

Poblet 

17h00 
18h00 

Visit Concaromis (MAPs 
cultivation and food 
products manufacturer 
specialised in saffron) 

Montblanc 
(Tarragona) 

19h25 Arrival Solsona 

20h30 Dinner and hotel Solsona 

 
2nd March (Thursday) 
 
9h00 
9h15 

Leave hotel 
CTFC Headquarters 

Solsona – 
Can 
Mascaró 

9h30 
14h00 

Technical Seminar 
Innovations in the 
production and selling of 
aromatic plants 

 

14h00 
15h30 

Lunch at Can Mascaró 
restaurant 

Near CTFC 
building 

15h30 
17h00 

Work groups  

 Freetime in Solsona 
http://solsonaturisme.com/
en/  

 

20h30 Gala dinner in Hotel Sant 
Roc 
http://www.hotelsantroc.c
om/restaurantes.html  

Solsona 

 
3rd March (Friday) 
 
The day of departure. 
 
Flights schedule:  
- Italian: departure from Barcelona at 11h20 and 

11h35. 
- Portuguese: departure from Barcelona at 17h55. 
- Laia Ribes (Spanish): 20h50. 

 

Please, note that this Program may change and 
be adjusted to request of participants and visited 
farms. 

http://rieravillagrasa.com/
http://www.lesherbesdecanriera.com/
http://www.lesherbesdecanriera.com/
http://parcdelesolors.com/parc-del-serrat/
http://parcdelesolors.com/parc-del-serrat/
http://www.bernauherbes.com/
http://www.bernauherbes.com/
http://www.herbesdelaconca.com/
http://www.herbesdelaconca.com/
http://www.poblet.cat/
http://solsonaturisme.com/en/
http://solsonaturisme.com/en/
http://www.hotelsantroc.com/restaurantes.html
http://www.hotelsantroc.com/restaurantes.html


 

       

3. Expected results and outputs 
 
Before travelling to Spain 
Each learner must take part in the virtual 
networking activity that will be opened from the 
21st to 24th of February, on the Herbartis 
platform (Virtual collaboration Space). 
 
Four workgroups have been created, each with 
a different work theme. Learners should follow 
instructions given on the document attached to 
this Program. 
 
During your stay in Spain 
On Thursday 2nd March, participants will join 
their group and continue working on their theme. 
 
After the mobility 
 
Each learner must write a report on the 
companies visited in Spain. 
 
A template is attached to this Program. 
 
Reports should be sent to the teacher of your 
country by the 10th March, and be written in your 
language or in English. 
 
A summary of these documents will then be 
available on the “E-learning information space” 
to all learners of the course. 
 
4. Transport and accommodation 
 
Transport 
 
Each participants group will travel by car during 
the visits (provided by each institution). 
 
Accommodation 
 
All participants are staying at the Residence of 
the Diocese of Solsona.  
 
http://bisbatsolsona.cat/entitats/seminari-
diocesa/ 
GPS: Latitude: 41.991789 
 Longitude: 1.51557 
 

The Residence is the back part of an ancient 
Seminar. In the front of the building is hosted a 
CTFC    delegation for training and 
entrepreneurial issues (CTFC-Seminari). 
 
GPS: Latitude: 41.992751 
 Longitude: 1.517222 
 

 
 
CTFC Headquarters-Can Mascaró is 2 km far 
away from CTFC Seminari. 
GPS: Latitude: 42.011169 
 Longitude: 1.51333 
 
Weather conditions: http://www.meteo.cat/  
 
Meals 
 
Lunch and dinners will be booked in advance at 
the maximum price of 15 €/person. 
 

CTFC 
Seminari
ri 

Residence 
of Diocese 

http://bisbatsolsona.cat/entitats/seminari-diocesa/
http://bisbatsolsona.cat/entitats/seminari-diocesa/
http://www.meteo.cat/


 

       

5. Names and contacts of participants 
 
 

ITALY 

Roberto Gonella (+39)3459622115 

Paola Pretto 

Anna Maria Fassio 

Ilaria Brustolon 

Pablo Vicente 

Angelica Conticelli 

 
 

FRANCE 

Christelle Aunac (+33) 684496375 

Florence Dibon 

Viginie Vemeersch 

  

 
 

PORTUGAL 

Clara Lourenço (+351)968806487 

Noémia Farinha  

Carla Cavaco 

Isabel Borracha 

Bruno Silva 

Eduardo Duarte 

Maria Mota 

Joana Callapez Martins 

 
 

SPAIN 

Eva Moré (+34)630506763 

Albert Serra 

Miquel González 

Laia Ribes 
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1. The host 

  

1.1 CREA-FSO 

The Agricultural and Economic Research Council 

(CREA) is an Italian Public Research Organization 

supervised by the Italian Ministry of Agriculture with 

expertise in agriculture, agroindustry, fisheries, forestry, 

nutrition and economy. The Ornamental Plant Research 

Unit (CREA-FSO) is one of the CREA structures spread 

on the Italian territory and it derives from the Experimental 

Institute of Floriculture. CREA-FSO deals with recovery, 

enhancement and genetic improvement of vegetable crops 

and species of ornamental interest. It promotes agricultural 

science for the sustainability of horticultural and 

ornamental crops and nursery productions in open field 

and in greenhouses.  

1.2 Le Terre dei Savoia and MÚSES 
 
Le Terre dei Savoia is a non profit Association that 

gathers 40 municipalities, a vast area that includes four of 

the Residences of the Royal House of Savoy, three of 

which are UNESCO world heritage sites. Its headquarter is 

at the Castello di Racconigi, in the town of Racconigi, 

Cuneo. Its main aim is to support and develop the cultural, 

natural, food and agricultural heritage of its territory.  

 

MÚSES - Accademia Europea delle Essenze is much 

more than a museum: its scope is to spread the knowledge 

and traditions of Piedmont in the domain of medicinal and  

 

aromatic plants. Its name, MÚSES, has an accent mark on 

the Ú to recall the shape of the mortar used by the ancient 

apothecaries. It is a sensorial centre which tells a unique 

journey among perfumes, art, history and technology. 

 

 
 

CREA-FSO - Consiglio per la Ricerca in agricoltura e  

l’analisi dell'Economia Agraria, Unità  di  ricerca  per 

floricoltura e le specie ornamentali 

Corso degli Inglesi 508, 18038 Sanremo (IM) 

Website: http://www.istflori.it/ - http://www.crea.gov.it 

 

 
1. Associazione Le Terre 

dei Savoia 

Piazza Carlo Alberto, 6/A 

12035 Racconigi (CN) 

Phone +39 0172/86472  

info@leterredeisavoia.it 

www.visitterredeisavoia.it 

 

 

2. MÚSES - Accademia  

Europea delle Essenze 

Palazzo Taffini d’Acceglio,  

Via Sant'Andrea 53, 

Savigliano (CN) 

info@musesaccademia.it 

www.musesaccademia.it 

 

 

http://www.istflori.it/
http://www.crea.gov.it/
http://www.visitterredeisavoia.it/
http://www.musesaccademia.it/


 

       

2. Program of activities 
 

10th April 2017 (Monday) 

 
Participants are expected to arrive in Arma di Taggia, and 

then have dinner in Sanremo.  

 

Participants from Spain and France will arrive by car. 

 

Flights schedule (Arrival to Nice): 

- Portuguese: h 17:35 

 

11th April (Tuesday) (at CREA-FSO) 

 
h 8:30 Leave hotel 

h 9:00 

h 10:00 
Welcome meeting 

Presentation of participants 

h 10:00 

h 10:30 
Coffee break 

h 10:30 

h 13:00 

Seminars - Experience of aromatic plants 

cultivation with focuses on products, 

development, and marketing 

 

h 10:30 – 11:45 

“The project “Lavanda del ponente ligure”: 

production, distribution, and marketing” 

Relators: Franco Stalla and Cesare Bollani 

 

h 11:45 – 13:00 

“The essence of bitter orange: from tradition to 

excellence” Relator: Pietro Guglielmi 
h 13:00 

h 14:30 
Lunch – Buffet (offered by CREA – FSO) 

h 14:30 

h 16:30 

Seminars 

 

14h30 – 15h30 

“The importance of collaboration between 

producers and associations” Relator: Andrea 

Primavera (FIPPO) 

 

15h30 -16h30 

“The strategic role of germplasm collections for 

the development of new products” Relator: 

Claudio Cervelli 

h 16:30 

h 18:30 
Visit to aromatic plant collections 

h 20:00 Dinner and hotel (Arma di Taggia, IM) 

 

12th April (Wednesday) 

 
h 7:45 Leave hotel  

h 9:45 

h 10:45 
Meeting and welcome coffee 

at MÚSES  

Savigliano 

(CN) 

h 11:15 

h 12:30 

Tour of the cooperative 

Valverbe (officinal herbs and 

infusions) www.valverbe.it 

Melle 

(CN) 

h 13:00 

h 14:15 
Lunch at Trattoria della Posta 

Lemma 

(CN) 

h 15:00 

h 16:45 

Tour of the company 

Euphytos (hydroalcoholic 

extracts, fructose, syrups, 

aromatic oils and liquors) 

www.laboratorioeuphytos.it 

Rossana 

(CN) 

h 17:30 

h 18:30 

Seminar  

Introduction to the company 

Zafferano di Cuneo with a 

dedicated sensory analysis. 

www.zafferanodicuneo.it 

MÚSES 

Savigliano 

(CN) 

h 18:30 

h 19:30 
Guided tour of MÚSES  

Savigliano 

(CN) 

h 19:30 

h 20:30 

Dinner - “Apericena” (aperitif 

and drinks) 

MÚSES 

Savigliano 

(CN) 

h 22:30 Hotel  
Arma di 

Taggia (IM) 

 

13th April (Thursday) (at CREA-FSO) 

 
h 9:00 Leave hotel  

h 9:00 

h 10:00 

Seminar: “Products made with 

botanicals” Relator: Luisa 

Pistelli  

CREA – FSO 

(Sanremo, 

IM) 

h 10:00 

h 11:00 
Workgroups 

CREA – FSO 

(Sanremo, 

IM) 

h 11:00 Leave CREA-FSO  

h 12:30 

h 13:30 

Lunch – Pasta al pesto at Bar 

Sport  

Cisano sul 

Neva (SV) 

h 14:00 

h 15:15 

Visit to basil collections – 

Azienda Agraria Anfossi 

www.aziendaagrariaanfossi.it 

Albenga (SV) 

h 15:30 

h 16:30 

Seminar 

“Local development strategies 

for basil” Relator: Giovanni 

Minuto 

CeRSAA 

Albenga (SV) 

h 16:30 

h 19:30 
Free time  

h 19:30 Dinner and hotel  
Arma di 

Taggia (IM) 

 

14th April (Friday) 

 
The day of departure. 

 

Flights schedule:  

- Portuguese: departure from Nice, h 12:30. 

 

Participants from France and Spain will leave in the 

morning. 

 

http://www.valverbe.it/
http://www.laboratorioeuphytos.it/
http://www.zafferanodicuneo.it/
http://www.aziendaagrariaanfossi.it/


 

       

3. Expected results and outputs 
 
Before travelling to Italy 

 

- Each learner must take part in the virtual networking 

activity that will be opened from the 4th to 8th of April, on 

the Herbartis platform (Virtual collaboration Space). 

 

- Four workgroups have been created, each with a different 

work theme. Learners should follow instructions given on 

the document attached to this Program. 

 

During your stay in Italy 

 

On Thursday 13th April, participants will join their group 

and continue working on their theme. 

 

After the mobility 

 

- Each learner must write a report on the companies visited 

in Italy. A template is attached to this Program. 

 

- Reports should be sent to the teacher of your country by 

the 21th April, and be written in your language or in 

English. 

 

- A summary of these documents will then be available on 

the “E-learning information space” to all learners of the 

course. 

 

4. Transport and accommodation 
 

Transport 

 
Each participants group will travel by car during the visits. 

 

Accommodation 

 
All participants are staying at Hotel Europa in Arma di 

Taggia (around 11 km form CREA-FSO, see the map) 

 
http://www.hoteleuropa-arma.com/ 

GPS: Latitude: 43.833695 

 Longitude: 7.855024 

 

Meals 

 
Lunch and dinners will be booked in advance at the 

maximum price of 15 €/person. 

 

 
 

 

5. Names and contacts of participants 

 

 

 

 

ITALY 

Ruffoni Barbara (+39)3485928764 

Cerutti  Elena (+39)3466724372 

Ilaria  Marchioni (+39)3397948453 

Alessandra  Conti  (+39)3483806309 

Francesco  Cozzolino (+39)3356972575 

  

FRANCE 
Christelle Aunac (+33) 684496375 

Alexandra Khoury 

Alexia Joly 

Rebecca Mertinitz 

PORTUGAL 
Clara Lourenço (+351)968806487 

Carlos Ribeiro  

Dora Lopes 

Carlos Gonçalves 

Vitor Lopes 

Maria Mota 

SPAIN 
Eva Moré (+34)630506763 

Josep Comaposada  

Aurea  Ponsa 

Antonia Isabel Almada Giménez 

Nereo  Robles  

Ferran  Obiols 

http://www.hoteleuropa-arma.com/
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