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CHAPTER 1
SPECIFICITIES OF HERBAL CRAFT PRODUCTION PROFESSION



	

INTRODUCTION

•Medicinal plants are increasingly important as population’s age and consumers’ preference for 
natural health products increase, medicinal plants present a niche of economic value in many
developing countries;

• 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;

•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;

•In western Mediterranean 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;

•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.



	

OBJECTIVE 

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;

• 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.



	

Methodology

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, vinegar, 
cheese, sauces, etc.). Considering all actors in the chain: producer, transformer, buyer, 
craftsmen, wholesalers, spices packers, others.

A database was elaborated for the stakeholders in each country only for the regions 
involved in the project.

The stakeholders, mainly producers, craftsmen and cooperatives present in the database 
were contacted to know information about the company and the needs in relation to the 
herbs processing and elaboration of products. For the development of this section a survey 
was organised with a questionnaire sent by mail or manually and the answers were 
collected and analysed. The questionnaire was prepared in English and translated in 
French, Spanish, Italian and Portuguese.

Regions involved:

1. Piedmont and Liguria in Italy; 

2. Catalonia in Spain; 

3. Alentejo in Portugal;

4. Provence-Alpes-Cote d’Azur in France.



	

Finally a document was prepared for each country organised in 3 sections 
containing the following information:

1) Database of existing stakeholders 

2) Database of Legislation, Technical norms, Administrative procedures 

3) Questionnaire about the business and the needs of the producers 



	

1) Database of existing stakeholders



	

2) Database of Legislation, Technical norms, Administrative procedures



	

3) Questionnaire about the business and the needs of the producers 



	

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. 

Number of the regional stakeholders contacted and number of answers



	

For Italy 53,1%of the interviewed 
producers answered the 
questionnaire. Among these answers 
23,1% of the producers 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.



	

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 received 
from 41 questionnaires sent. Only 3 
producers were not interested in 
attending on line courses. 



	

Main herbal production of the companies that answered to the questionnaire 



	

Herbal Craft Production Specifications: 
Legislation, Technical norms, Administrative procedures 



	



	

Businesses of Herbal Craft Production 

France (Provence-Alpes-Côte d’Azur)
Localisation of the produces in PACA



	

Italy
Italian stakeholders involve 5 associations of SME, 3 research centers, 
1 cooperative and 11 others.



	

Italy 
PIEDEMONT



	

Localization of the producers in Piedmont and Liguria



	

Portugal 
(Alentejo) 



	

Spain (Catalonia)
In Catalonia, the identified stakeholders dealing with MAPs are 98:32 related to production (26 produc-
er 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 cen-
tre). 



	

Spain (Catalonia)



	

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 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 second 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 
products. The transformation and extraction techniques and the aspects related to management and 
marketing are also topics that the stakeholders need to improve.



	



	



	

Chapter 2 

EXISTING TRAINING FOR HERBAL CRAFT PRODUCTION



	

Introduction

The aim of HERBARTIS project is to achieve the professional development of adult learners
by developing useful tools snd methods, by the improvement of the offert of high quality
learning opportunities, and validating the non-formal learning and career guidance in order
to face the different aspects of herbal production.

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 education 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), Piedmont and Liguria (Italy).



	

Academic Courses

Methodology

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 (pathology,
knowledge, base for a professional approach);

• Courses in herbal science (Pharmacy) propose a knowledge 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.



	

Academic Courses

Methodology

• Spain and Italy are the countries with more Universities with agronomic courses.

• Moreover Catalonia, in Spain, is also the region with more agronomical/food
technological Universities compared to other regions involved

• MAPs are usually not a subject of agronomical or food technology courses

• MAPs production in food sector is provided mainly by informal or occasional courses and
trainings.



	

Academic Courses

Methodology

The great majority was organized in Spain, just few in Portugal, Italy and France



	

Academic Courses

Methodology

• Necessity in increasing the number of MAPs trainings for Portugal, France and Italy
• The existence of some events indicates that there is an interest in learning more about

this subject.

increasing demand in studying MAPs production

Exemple: Catalonia (Spain) 122 trainings on MAPs were organized from 2013 (29 in 2013, 42
in 2014, 51 in 2015)

• Isolated initiatives without
coordination among them

• Importance in improving the
network and the high quality
learning opportunities for MAPs
producers

• Different aspects of herbal production (production, transformation, safety aspects, norms 
and procedures, marketing, etc.)



	

Methodology

The most relevant trainings addressed to 
the MAPs production in 2015

Spain (Catalonia)



	

Portugal

Methodology

The most relevant trainings addressed to 
the MAPs production in 2015



	

Methodology

The most relevant trainings addressed to 
the MAPs production in 2015

Italy



	

Methodology

The most relevant trainings addressed to 
the MAPs production in 2015

France



	

Methodology

51 trainings in Catalonia region (Spain), just 1 course in Liguria/Piedmont (Italy) and Alentejo
(Portugal); no courses in Provences-Alpes-Cote d’Azur (France) (some are expected for 2016)



	

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).

• Also in Catalonia (Spain), where the number of trainings is higher than other regions,
many of the trainings proposed during 2015 are addressed to large audience but not
specifically to stakeholders (producers, craftsmen etc.)

• It is important to offer to stakeholders the opportunity to improve, with professional
trainings, 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



	

Introduction

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.

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



	

Methodology

With the questionnaire sent to producers and stakeholders it was possible to ask them their
training needs to improve the knowledge in MAP production.

Within the questionnaire, in fact, they had the possibility to underline which area they
would have liked to improve.

Data were then analysed, putting in evidence the main areas of interest between the regions
involved in the project.

From analysed data and areas of interest, four macro areas were selected in order to set four
Professional Modules that will be hold during the project.

Professional modules resulted from the selection, PRODUCTION, TRANSFORMATION AND
QUALITY OF RAW MATERIAL, HERBAL FOOD ELABORATION TECHNIQUES BUSINESS,
MARKETING AND SALE, are hereafter reported.



	

Results



	

Results

TU 1:
1. Identify the principal species of MAP for food purposes, describing their characteristics.
2. Identify the conditions of production of the main species of MAP to consider in the

planning of crops and commercial flow of the products.
TU 2:
1. Knowledge of MAP sector based on wild harvesting
2. Characterize MAP conventional, organic and biodynamic production methods.
3. Knowledge of the general Labels and certification notes
4. Describe the panorama of the production sector of MAP for food at global and local levels
TU 3:
1. Recognize the rules and procedures of sustainable harvesting and post-harvesting of MAP

for food purposes.
2. Recognize the general principles for the use, operation, maintenance and adjustment of

machines and harvesting and post-harvesting tools.
TU 4:
1. Recognize the scope and main aims of Good Agricultural Practices
2. Apply the general principles of Good Agricultural Practices
3. Apply the rules procedures of certification
TU 5:
1. Determine general aspects of organization and management of production
2. Recognize specific areas of weakness in the organization and production management

PROFESSIONAL MODULE 1 - LEARNING RESULTS AND EVALUATION CRITERIA



	

Results



	

Results

TU 1:
1. Being able of identifying the good time for plant harvesting.
2. Identify possible treatments, according to the use of fresh herbs.
3. Identify subsequent storage of fresh herb.
TU 2:
1. Being able of identifying the good time for drying.
2. Select technical specifications of a dryer located on the farm.
3. Explain the choice of a dryer on an agricultural cooperative.
TU 3:
1. Describe the cleaning process.
2. Describe the threshing method that could be used.
3. Identify a decontamination process.
4. Describe storage facilities.
TU 4:
1. Describe the steam water distillation.
2. Describe extraction using solvent.
3. Describe extraction using micro waves.
4. Describe extraction using ultra-sounds.
5. Describe extraction using supercritical fluid.

PROFESSIONAL MODULE 2 - LEARNING RESULTS AND EVALUATION CRITERIA



	

Results

TU 5:
1. Describe the deterioration process of herbs.
2. Describe different types of conservation process.
3. Identify different types of appropriate packaging.
4. Select a storage area according to the finished product concerned.
TU 6:
1. Applied regulation on intermediate-product.
2. Applied regular equipment maintenance.
TU 7:
1. Check the regulation.
2. Identify critical points needed to be improved.
3. Set up a full traceability process.
4. Control storage conditions.
TU 8:
1. List of steps required after plant harvesting and their equipment.
2. Being able to evaluate the return on investment.

PROFESSIONAL MODULE 2 - LEARNING RESULTS AND EVALUATION CRITERIA



	

Results



	

TU 1:
1. Identify the herbal raw material used in food products, describing their characteristics.
2. Justify the use of additives, coadjutants and auxiliary ingredients used in the food industry

according to their function in the end product.
3. Justify the correct use of packaging material.
TU 2:
1. Establish the working areas and processing equipment conditions.
2. Select the vegetal raw materials, describing techniques and procedures, according the final

product characteristics.
3. Clean the vegetal raw materials describing the applied procedures and protocols.
4. Condition the vegetal raw materials connecting the operations with the end product

characteristics.
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.

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

Results

PROFESSIONAL MODULE 3 - LEARNING RESULTS AND EVALUATION CRITERIA



	

TU 3:
1. Recognise the nutritional composition of the food products made of herbs, describing the

chemical modifications during the food processing.
2. Apply adequately the hygienic procedures to assure the food safety.
3. Control the raw materials and the herbal product describing and applying the adequate

techniques to verify the quality.
4. Characterise the professional qualification of the staff valorising the efficiency to attain the

organization objectives and evaluates the risks derived from the professional activity,
analysing the working conditions.

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

TU 4:
1. Characterize the main food products made of herbal raw material existing in the market.
TU 5:
1. Describe the seasonings products manufacturing, connecting the processing operations

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

and their sequence with the characteristics of the end product.

Results

PROFESSIONAL MODULE 3 - LEARNING RESULTS AND EVALUATION CRITERIA



	

TU 6:
1. Describe the aromatization of olive oil with herbal raw material, defining the specific

operations and characteristics of the end products.
2. Describe the aromatization of vinegar with herbal…
3. Describe the aromatization of spirits with herbal…
4. Describe the aromatization of wine with herbal…
TU 7:
1. Recognize the manufacturing process of main sauces using herbal additives, identifying the

allowed practices.
2. Recognize the manufacturing process of main pickles using herbal ingredients,...
3. Recognize the manufacturing process of main dairy products using herbal ingredients,...
4. Recognize the manufacturing process of main bakery products using herbal ingredients,...
5. Recognize the manufacturing process of main meat products using herbal ingredients,...
6. Recognize the manufacturing process of main fish products using herbal ingredients,...
7. Recognize the manufacturing process of main sweets using herbal ingredients,...
TU 8:
1. Determine the production programs of a productive unit, analysing the information of the

process and the product.
2. Coordinate the workforce, recognizing tasks assignation of equipment and people.
3. Supervise the production analysing methods for process control and cost calculation.
4. Program the goods provisioning and controls the reception, expedition and storage,

according to needs and quality of end product.

Results

PROFESSIONAL MODULE 3 - LEARNING RESULTS AND EVALUATION CRITERIA



	

Results



	

TU 1:
1. Identification of the types of existing farms, the business organization surrounding the

farm and management of the chain.
2. Global knowledge of food safety in Europe, implications in the MAP food chain.
TU 2:
1. Understand the flux of commerce around the world and in Europe. Extrapolate the

national and international rules for global trade.
TU 3:
1. Achieve the information about the different type of commercialization in order to decide

the company strategy.
TU 4:
1. Critical evaluation of the different possibilities to share risk and gains, choose the best

business type.
TU 5:
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).
2. Knowing the European rules about claims to utilize it on products in the correct way.
3. Knowing the alert fast European system on the alimentary products.
4. Knowing the origin denominations and their marks for its best utilization.
5. Identifying the rule, knowing which the alimentary allergens are and how to manage with

them in the production process.

Results

PROFESSIONAL MODULE 4 - LEARNING RESULTS AND EVALUATION CRITERIA



	

TU 6:
1. Acquire the elements to decide the company strategy for marketing and evaluation about

the communication channels.
TU 7:
1. Give a survey on the existing and new food herbal products related to the traditional ones.
TU 8:
1. Importance of these two terms and general information about the plant species used and

their composition.
TU 9:
1. Knowing about both the rules and procedures for selling products on line; information

about most important social networks.

Results

PROFESSIONAL MODULE 4 - LEARNING RESULTS AND EVALUATION CRITERIA



	

Results

PROFESSIONAL MODULE 1 – PRODUCTION. CONTENT
TU 1: PRODUCTION AND QUALITY OF BOTANICALS
a) Botanical and taxonomic identification/ food products group.
b) Bases of physiology and phenology.
c) List of inputs allowed in organic farming.
TU 2: TYPES OF PRODUCTION. NOTES OF LABELS AND CERTIFICATION. OVERVIEW…
a) Characterization of main species of wild harvested MAP.
b) Principles of conventional production.
c) Principles of organic production.
d) Principles of biodynamic production.
e) Standards and certification bodies.
TU3: HARVESTING AND POST-HARVEST TECHNIQUES. USEFUL MACHINERY FOR SMALL CROPS.
a) Main species harvested, of wild and cultivated origin.
b) Types of tools and machines used in the harvest.
TU4: QUALITY MANAGEMENT AND ENVIRONMENT PROTECTION. GOOD AGRICULTURAL…
a) Reference documents on Good Agricultural Practices.
b) General principles and context of application of Good Agricultural Practices.
c) Certification and control system GlobalGAP.
d) Conventional cultivation/ecological Cultivation of PAM: environmental impacts.
e) Wild harvest in conventional and biological systems: environmental impacts.
TU5: PRIMARY PRODUCTION ORGANIZATION (PLANNING AND COSTS CONTROL…
a) Strategic areas.
b) Diagnosis. Planning. Monitoring. Evaluation.



	

Results

PROFESSIONAL MODULE 2 - TRANSFORMATION AND QUALITY OF RAW MATERIAL. CONTENT

TU 1: FRESH HERB PROCESSING. COOLING AND FREEZING. FACILITIES AND EQUIPMENTS.
a) Plant harvesting method.
b) Treatments applied on fresh herbs.
c) Storage of fresh herbs for food industry.
d) Processing of fourth range products (fresh herbs).
TU 2: DRYING. FACILITIES AND EQUIPMENTS. DRYING DESIGN.
a) Drying steps.
b) Drying process located on the farm.
c) Drying process outside the farm.
TU 3: DRY HERB PROCESSING. FACILITIES, EQUIPMENTS AND MACHINERY.
a) Drying steps.
b) Drying process located on the farm.
c) c) Drying process outside the farm.
TU 4: EXTRACTION AND CONCENTRATION TECHNIQUES.
a) Steam water distillation.
b) Extraction using solvent.
c) Extraction using micro-waves.
d) Extraction using ultra-sounds.
e) Extraction using supercritical fluid.



	

Results

PROFESSIONAL MODULE 2 - TRANSFORMATION AND QUALITY OF RAW MATERIAL. CONTENT

TU 5: STOCKING AND TREATMENTS FOR CONSERVATION. FACILITIES CONDITIONING.
a) Deterioration process.
b) Conservation process.
c) Packaging for food product: selection of packaging according to the product and the client.
d) Storage area.
TU 6: GOOD MANUFACTURING PRACTICES OF RAW MATERIAL. SAFETY AND HYGIENE.
a) Regulation.
b) Equipment control.
TU 7: QUALITY MANAGEMENT AND ENVIRONMENT PROTECTION.
a) Regulation. ISO standard.
b) Quality management.
c) Traceability procedure.
d) Storage condition.
TU 8: RAW MATERIAL TRANSFORMATION ORGANIZATION (PLANNING AND COSTS CONTROL OF
THE TRANSFORMATION PHASE).
a) Diagram of MAP transformation.
b) Diagram of cost control.



	

Results
PROFESSIONAL MODULE 3 - HERBAL FOOD ELABORATION TECHNIQUES. CONTENT

TU1: PLANT RAW MATERIALS, AUXILIARY INGREDIENTS AND OTHER MATERIALS.
a) Characterization of raw materials of plant origin.
b) Additives, coadjutants and auxiliary products used in food industry.
c) Materials.
TU 2: WORKING ROOMS AND EQUIPMENTS FOR PROCESSING AND PACKING.
a) Rooms and equipment for food processing.
b) Selection of herbal raw material.
c) Cleaning of herbal raw material.
d) Conditioning of herbal raw material.
e) Conservation treatments.
f) Food products packing.
TU 3: QUALITY AND SAFETY MANAGEMENT. ENVIRONMENT PROTECTION.
a) Nutrients of food products.
b) Food safety. Cleaning of equipment and facilities.
c) Quality control of raw material, ongoing product and finished product.
d) Personnel.
e) Environment protection.
TU 4: TYPES OF FOOD HERBAL PRODUCTS.
a) Existing food herbal products.
TU 5: DRY HERB PACKAGING: ELABORATION OF SEASONINGS AND HERBAL TEAS.
a) Elaboration processing of seasonings (condiments and salt).
b) Elaboration processing of herbal teas.



	

Results

PROFESSIONAL MODULE 3 - HERBAL FOOD ELABORATION TECHNIQUES. CONTENT

TU 6: HERB MACERATION: ELABORATION OF AROMATIZED OILS, VINEGAR, SPIRITS AND
LIQUORS.
a) Elaboration of aromatized olive oil. Types of olive oils.
b) Elaboration of aromatized vinegar. Types of vinegar.
c) Elaboration of aromatized spirits and herbal liquors.
d) Elaboration of aromatized wines.
TU 7: HERBAL INGREDIENTS IN FOOD PRODUCTS.
a) Herbal ingredients in the elaboration of sauces.
b) Herbal ingredients in the elaboration of pickles.
c) Herbal ingredients in the elaboration of dairy products.
d) Herbal ingredients in the elaboration of bakery.
e) Herbal ingredients in the processing of meat products.
f) Herbal ingredients in the processing of fish products.
g) Herbal ingredients in the elaboration of sweets.
TU 8: FOOD PRODUCTION ORGANIZATION (PLANNING AND COSTS CONTROL OF THE
ELABORATION PHASE).
a) Product planning and programming.
b) Production organization.
c) Production and costs control.
d) Logistics.



	

Results
PROFESSIONAL MODULE 4 - BUSINESS MANAGEMENT, MARKETING AND SALE. CONTENT

TU 1: PAM CHAIN AND FOOD PRODUCTS – AN OVERVIEW
a) Enterprises chain.
b) Food safety: principles of food safety
c) The Official check: how it works and which are the available tools.
TU2: THE GLOBAL MARKET OF THE FOOD HERBS, NATIONAL AND INTERNATIONAL RULES (on
the base of the guidelines chapter 2)
a) Trade fluxes.
b) Rules.
TU3: STRATEGIES FOR COMMERCIALIZATION
a) Types of delivery chains.
b) Delivery food MAPs chains in each country.
c) SWOT analysis.
d) Elements of economy.
e) The carbon footprint.
f) Price determination.
TU 4 : ASSOCIATIONS, COOPERATIVES, CONCEPT STORES
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.



	

Results

PROFESSIONAL MODULE 4 - BUSINESS MANAGEMENT, MARKETING AND SALE. CONTENT

TU 5: LABELS – NATIONAL AND INTERNATIONAL RULES
a) Law on labelling and Disposal UE 1169/2011.
b) Mandatory information to consumers.
c) Food allergies and allergens.
TU 6: MARKETING, PRINCIPLES AND EVOLUTION
a) Elements of marketing.
b) Logos. Idea and design
c) Commercial events.
d) Simulation of a promotion plan.
e) Marks of origin or quality.
TU 7: FOOD HERBAL PRODUCT: TRADITION AND INNOVATION.
a) Existing food herbal products.
b) New market’s segments of food products.



	

Results

PROFESSIONAL MODULE 4 - BUSINESS MANAGEMENT, MARKETING AND SALE. CONTENT

TU 8: BOTANICALS AND PHYTOCHEMICALS
a) Correct identification of botanicals and quality.
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.
TU 9: BUSINESS ONLINE: WEB AND SOCIAL
a) On line sale, e-trading.
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.



	

Conclusion

As result of the analysed data of the questionnaire sent to producers and stakeholders, 4 are
the Professional Modules selected for MAP high education:
• PRODUCTION
• TRANSFORMATION AND QUALITY OF RAW MATERIAL
• HERBAL FOOD ELABORATION TECHNIQUES BUSINESS
• MARKETING AND SALE

These four Professional Modules meet producers and stakeholders’ needs and interests, and
will be deepen during the courses of HERBARTIS project.

As highlighted above, professional modules are divided in Training Units (TU) in order to touch
all the aspects of each module and to give as much information as possible about MAPs
production, from field to sale.



	

Chapter 4 

TRAINING METHODOLOGIES FOR HERBAL CRAFT PRODUCTION.



	

Introduction

The more interesting system to reach people that want to increase the knowledge in the
field is the e-learning. 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 their own activity.

The lessons organised in training units could be accompanied by other activities that
increased the efficacy of the proposed 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

A pilot course of 4 modules and 21 Training Units was set up in a free platform (Moodle),
including 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 meantime it was possible to test the group operability and the acceptance
from the students about contents and timing.

Lessons structure and content



	

Methodology

At the end of each Training Unit a challenge was proposed depending from the content of
the module lessons. The challenge must be an activity that the student have to perform by
itself combining the information achieved and a certain dose of auto-operability.

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.

In the frame of each T.U. is sometime useful to add materials already published on line in
order to complete the educational proposal (links to the laws and disciplinaries, description,
database).

Links to videos and websites were added to ease the learners understanding.

Interactivity

Forum

The “Forum” space within the “Moodle” platform was opened in order to discuss challenges,
share information and ask 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.



	

Methodology

A virtual collaboration space, to enhance communication and peer-learning between
learners from the different courses, will be developed within the e-learning platform. It will
be considered as a common space for all the participating learners, teacher and invited
stakeholders from different country’s courses (language aspect will be taken into account).

Moodle system is a good solution to create this space:

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

• TRANSNATIONAL NETWORKING
o Participation in the virtual collaboration space before and after the transnational
mobilities. This activity has to be scheduled within the on-line course programme.

Virtual networking



	

Methodology

Practical training workshops are expected to be face-to-face activities conducted by
specialists in each country’s language.

With these activities, students can see some aspects of what they have learned during the
course. Thanks to their personal experiences, specialists are a precious source of information
and suggestions for learners.

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

Practical workshops

Transnational mobilities

Four transnational training mobilities are previewed (one per country) as an essential part of
the blended course on herbal craft's production.

This will set the basis of a quality adult learning that really improve the herbal craft's
profession giving practical tool to strengthen productivity, competitiveness, creativity,
innovation and entrepreneurship.



	

Development

Four on-line courses, one per country, has been developed. The lessons topics and contents
has been the same for each courses, 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 but also to young students.

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

1. Module 1 - Production - Developed by Portuguese partners
2. Module 2 - Transformation and quality of raw materials - Developed by French partners
3. Module 3 - Herbal food elaboration techniques - Developed by Spanish partners
4. Module 4 - Business management, marketing and sale - Developed by Italian partners

The lessons has been uploaded on Moodle platform, according to the course’s calendar.

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.

Lessons structure and content



	

Development

At the end of each TUs, weekly challenges have been proposed. Learners has been expected
to choose which challenge perform and then to share their answer with the other students
and teachers on the Forum.

In general, learners seem to like these kind of activities as they provided very interesting
information.

On the other hand, many challenges were based in contacting producers, visiting markets
and supermarkets and checking end-products and labels. They seem similar but they are
asking different approaches.

Some challenges like thinking of machines or equipment adaptation, or preparing business
plans according 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.

Interactivity



Development

Accessible only to adult learners participating in the on-line course and the teachers, although
some sector stakeholders have been invited.

NATIONAL NETWORKING - Participation in the skype chats with local stakeholders (Skype chat)

Virtual networking

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



	

Development

Accessible only to adult learners participating in the on-line course and the teachers,
although some sector stakeholders have been invited.

1. NATIONAL NETWORKING
• Use of forums to discuss challenges, share information and ask doubts (Moodle platform)
• Participation in the skype chats with local stakeholders (Skype chat)

2. TRANSNATIONAL NETWORKING
• Participation in the virtual collaboration space before and after the transnational

mobilities (Virtual Collaboration Space on the e-learning platform):
o debate on a specific topic related to MAP
o four workgroups (the week before the leaving and lasted four days)

Virtual networking

Topic of the transnational mobilty in Portugal:
1. Strategies for sustainable MAP wild harvesting
2. Techniques and equipments used for organic cultivation in small farms
3. Cultivation autoctonuos plant: how to evaluate market opportunities for little know 
species
4. Produced MAPs as row materials for food products: how to meet legal requirement 
and quality standard 



	

Development

Topic of the transnational mobilty in France:
1. Equipment used for plant harvesting: where to buy it and how it can be adapted to
MAPs.
2. Drying process: haw 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

Topic of the transnational mobilty in Spain:
1. Legislation: how to become legal and not ruin?
2. Equipments: 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

Topic of the transnational mobilty in Italy:
1. Labelling and health claim: how to build a correct label? General labelling requirement
(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

Virtual networking



	

Development

o 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.

• After the course, a Whatsapp group has been created, and learners continue to ask
doubts and share information among them.

• Other tools like chats within the e-Learning platform have not been used, as it is difficult
to join at the same time.

o 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.

• 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 the
teachers had activated the voice and did the transcription of speech, 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.

• This is a very successful training tool.
• Technical problems also occurred (connection).

Virtual networking - NATIONAL NETWORKING
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o 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), o 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, 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.

Virtual networking - TRANSNATIONAL NETWORKING



	

Development

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

Portugal

Topics:
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.

• Workshops were addressed to Herbartis’ students only.
• One single day, to minimize costs of deplacement and lost working days.
• Some students had to spend a day of their holidays for these workshops.
• The two workshops were recorded on video, which will be edited by students and

teachers of the multimedia course, from the same Institute.
• 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 (ESAB/

IPBeja: https://www.ipbeja.pt/UnidadesOrganicas/ESA/Paginas/default.aspx)

Practical workshops
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Spain

Topics:
1. Workshop on sensory analysis.
2. Workshop on packaging and labelling.
• Both activities were organised by IRTA
• Both activities were open to other people, so no limit of people was established.
• It seems a good idea to organise a first meeting at the beginning of the course to explain

the rules of the course and 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 (no English translation was provided)

Practical workshops
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France

Topics:
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 Herbartis 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 observation 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 were recorded but it is of no value for the course.

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

Practical workshops
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Italy

Topics:
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 dei Savoia and it has provided the participation

of Prof. Zeppa (University 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 preparation of handcrafted pesto with a following
tasting (Bar Sport – Cisano sul Neva (SV). At CeRSAA, patecipants visited an innovative
greenhouse. Some information of basil cultivation and phytopathogens, pesto
preparation were also provided.

Practical workshops
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• Four transnational mobilities have been essential for the success of the blended course
on herbal craft’s production.

• 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.

Selection of the participants:
• The applicants were selected mainly on the base of the field of interest, occupation and

availability to follow all the course and the activities.
• It was decided to privilege adults already involved in MAPs and then students in the field

of agronomy, botany, phytochemistry.

Transnational mobilities
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Conclusions
1. Participants
• The students already involved in MAPS generally followed the whole course participating

actively also in the collateral activities.
• 100 learners were involved globally in the test course.
2. 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 possibility 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.

Transnational mobilities
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Conclusions
3. Mobility
• The transnational mobility organization presented several problems about travel from

and to the different countries 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.

• Each student followed only one mobility. 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.

• The visits and the seminars were adequate and gave interesting information about the
topic.

• 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.

• Farms visits were always successful, visit to company for equipments was required.
• Geographical dispersion of the farms that took a lot of time in travelling. Among

suggestions some of them were listed:
a) 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).
b) Learners divide in as much groups as visits, and prepare a summary of the visit and do a

presentation the last day and let other to give opinions and share information.

Transnational mobilities



	

Chapter 5

POLICY RECOMMENDATION FOR THE HERBAL CRAFT PRODUCTION

Steps for obtaining a formal framework for Herbal Craft Production training



	

Introduction

• During the HERBARTIS project a pilote 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 (producers and
entrepreneurs).

• This pilote course has tried to fulfill the needs of producers of herbs, people that who
collect or cultivate and transform aromatic plants

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

• 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.

• But, how a formal recognition could be achieved?
• The possibilities to achieve this goal in the 4 countries



	

Catalonia (Spain)

• 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”.

• Starting a process to demand the legal form of craftman “manufacturer of seasonings
and food herbal teas” and/or “manufacturer of food herbal products”.

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

• The ways to obtain a PC are:
• The professional training, that means:
a. professional training (education system or occupation)
b. labour experience (competences adquired in the labour scope or by non-formal training)



	

Catalonia (Spain)

Options:
1) Competences adquired in the labour scope or by non-formal training
o Forestry use and environment conservation
o Agribusiness, professional profile of agricultural production
o Elaboration of food products

2) Via professional training for the occupation
o Start the steps to obtain a new PC by adapting the HERBARTIS curriculum to the PC

identification model.
o One of the challenges of HERBARTIS training is the fact that the training modules belongs

to 2 different families: Agriculture, Food Industries

3) Via accreditation of labour experience (feasible if exists an official professional
qualification and a previous PC)

4) Via continuous training:
• continuous training is the most feasible way for the sustainability of the HERBARTIS

training while working to obtain a professional certification.



	

Portugal

• Craft activity of “Preparation of aromatic and medicinal plants” is recognized within the
framework of the Artisan and Artisanal Production Unit Statutory Regulation

• 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

• It would be necessary to complete two different training curricula (- Agricultural and
animal production, Food industries) 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.

• 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.

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



	

Italy

Professions
• The new edition of the Classification of Professions (CP2011), presented in

http://www.istat.it/it/files/2013/07/la_classificazione_delle_professioni.pdf continues a
tradition begun in 1881

Education
1. In the sector of Medicinal and aromatic plants, 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.

2. 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 Medicinal and
aromatic plant.

3. 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.

4. 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.

• A long term objective would be to propose a new Professional Profile and a new
Professional Training Referential for “Manufacturer of herbal food products” to be
included in the National Qualifications Catalogue.

http://www.istat.it/it/files/2013/07/la_classificazione_delle_professioni.pdf


	

France

• The objective would be to obtain the recognition of the state for the Herbartis course. To
do so, two possible ways exist:

1. Recognition as a professional training (regulated by rules and requirements, especially
for e-learning course, and it is up to the training centre to comply with the constraints)

o Few adjustments and changes in the course organization but is entirely possible.
o The recognition as a professional training is a first step towards an official recognition by

the state.

2. Recognition by a Professional certification: 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).

o The registration involves dealing with several issues (definition of a specific job and
activities, creation of a training referential for this specific work, record of all students set
up a special training for the Validation of the Acquisition of Experience)

o Even if it is a long-term approach, the recognition by a professional certification for the
Herbartis course is possible.

• The registration of the Herbartis course in the RNCP (Répertoire National des
Certifications Professionnelles) seems the best way to ensure the sustainability of this
training.



	

Chapter 6

SUSTAINABILITY OF HERBAL CRAFT PRODUCION TRAINING IN 
WEST MEDITERRANEAN AREA

Steps for obtaining a formal framework for Herbal Craft Production training



	

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. 

Introduction



	

1)Type of 

Course

Positive Negative

National (with 

one 

international 

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 international 

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 platform 

and its own syllabus.



	

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 organise the 

calendar of 4 countries in 

order to do the modules and 

the tests at the same time.

1)Type of 

Course

Positive Negative



	

2)

Mobilities 

occurrence Positive Negative

With 

mobilities

Learners like very 

much this activity 

which allow them to 

know different 

realities.

Difficult to organise. 

Demands a lot of time.

Without 

mobilities

Easy to organise, just 

domestic activities.

Adequate for people 

who have no time.

It is not enough attractive. 

People aims experiences.



	

3) Type of 

education

Positive Negative

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.



	

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

Maximum number of learners per group: 20



	

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

respective 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

students registered in our countries (one unique course), offering also a study visit to one country.



	

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 Brasil 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.


