
 

 

NETWORKING

 

 

Introduction 

 

Four transnational mobilities were included in the HERBARTIS course, one per country involved in 

the project. 

A virtual networking activity was organised for each mobility. 

groups, each with a specific topic related to MAP, and debated before meeting each other using 

the virtual collaboration space on the Herbartis platform, and during

face activity.  

Learners were asked to introduce themselves 

about their topic. These workgroups were an opportunity to share ideas and experiences, and to 

define together the best way of doing things.

The themes were related to the Professional Module (PM) the host country was responsible for.

 

  

ETWORKING’S CONCLUSION REPORT 

were included in the HERBARTIS course, one per country involved in 

virtual networking activity was organised for each mobility. Learners were split into four 

groups, each with a specific topic related to MAP, and debated before meeting each other using 

the virtual collaboration space on the Herbartis platform, and during the mobility as a face to 

Learners were asked to introduce themselves on the platform and to start 

These workgroups were an opportunity to share ideas and experiences, and to 

of doing things. Conclusions were posted on the Herbartis platform.

The themes were related to the Professional Module (PM) the host country was responsible for.
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were included in the HERBARTIS course, one per country involved in 

Learners were split into four 

groups, each with a specific topic related to MAP, and debated before meeting each other using 

the mobility as a face to 

and to start exchanging views 

These workgroups were an opportunity to share ideas and experiences, and to 

Conclusions were posted on the Herbartis platform. 

The themes were related to the Professional Module (PM) the host country was responsible for. 



 

Portugal (Alentejo) 

 

Portugal was the country responsible for the PM

The workgroup started on the Herbartis platform on Tuesday 8

forward in Moura on Thursday 17

Themes debated by learners and their conclusions are:

 

1. Strategies for sustainable MAP wild harvesting (existing 

practices) 

During the networking each participating learner explained the current situation of the wild 

harvesting and its regulation in each country.

FRANCE (example of Parc National des Cévennes 

is a women association doing wild collection. They collected Lavandula angustifolia, Thymus 

vulgaris, Juniperus communis, Pinus douglas,

branches were obtained by using chainsaw. Thymus was just the herbaceous part of the plant. 

There were organised in groups. They do not received practical lessons on how doing the 

harvesting. 

The collection was done in private lands, 

Also the authorisation of the Natural Parc.

Sustainable practices: the prunning of Juniperus enhance its regeneration. Nevertheless they do 

not harvest all the plant. They also use a 1/3 harvesting ra

of the population). 

In addtion, the association etnobotanique EPI have done some surveys on th use of wild plants in 

Provence http://ethnobotanique

 

ITALY (Campania region) : Each region in Italy has its own regulation, but it is mainly based on the 

Good Agriucultural Practices and they should obtain a Collector license.

e country responsible for the PM 1/ Production.  

The workgroup started on the Herbartis platform on Tuesday 8
th

 November

forward in Moura on Thursday 17
th

 November 2016. 

Themes debated by learners and their conclusions are: 

Strategies for sustainable MAP wild harvesting (existing political measures; good 

During the networking each participating learner explained the current situation of the wild 

harvesting and its regulation in each country. 

FRANCE (example of Parc National des Cévennes - https://www.cevennes

is a women association doing wild collection. They collected Lavandula angustifolia, Thymus 

vulgaris, Juniperus communis, Pinus douglas,  mainly for obtaining ess

branches were obtained by using chainsaw. Thymus was just the herbaceous part of the plant. 

There were organised in groups. They do not received practical lessons on how doing the 

The collection was done in private lands, with tha owner permission and an organic certification. 

Also the authorisation of the Natural Parc. 

Sustainable practices: the prunning of Juniperus enhance its regeneration. Nevertheless they do 

not harvest all the plant. They also use a 1/3 harvesting rate (just collect 1/3 of the plant and 1/3 

In addtion, the association etnobotanique EPI have done some surveys on th use of wild plants in 

http://ethnobotanique-epi.org/buts/ 

Each region in Italy has its own regulation, but it is mainly based on the 

Good Agriucultural Practices and they should obtain a Collector license. 
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November 2016, and was taken 

political measures; good 

During the networking each participating learner explained the current situation of the wild 

https://www.cevennes-parcnational.fr): There 

is a women association doing wild collection. They collected Lavandula angustifolia, Thymus 

mainly for obtaining essential oil. Juniperus 

branches were obtained by using chainsaw. Thymus was just the herbaceous part of the plant. 

There were organised in groups. They do not received practical lessons on how doing the 

with tha owner permission and an organic certification. 

Sustainable practices: the prunning of Juniperus enhance its regeneration. Nevertheless they do 

te (just collect 1/3 of the plant and 1/3 

In addtion, the association etnobotanique EPI have done some surveys on th use of wild plants in 

Each region in Italy has its own regulation, but it is mainly based on the 



 

In Campania, the wild harvesting is done in private lands. There are mainly collect

jujuba, wild strawberry and asparagus, mainly on the coast. To do it, they need a town 

permission, and rural agents should be aware of the licence and quantity to be obtained.

PORTUGAL : There is no regulation on the wild collection activity, j

authorisations and species. 

It is a "dark" activity. For instance, there is a lobby on eucalyptus collection, and there are many 

uncontrolled groups of colectors.

In the Parque Natural da Serra da Estrela (http://www.centerofport

da-serra-da-estrela/), there are mainly collected: carqueja (

vulgaris, Thymus mastichina and 

collected by the sheperds. 

SPAIN : The wild harvesting also depend on the regional regulation, nevertheless there are Forest 

and Biodiversity laws giving general rules for the conservation of 

endangered). 

In Catalonia, for doing wild harvesting it is needed firstly to know if the species is endangered 

(should not be collected) or vulnerable (there is a regulation, and permission should be asked. 

E.g. Gentiana lutea). 

Second, in the place of collection is inside a protected space (natural park, natura 2000, etc.); 

then each space has its own regulation.

Third, the collector should have the owner permission (private or public).

Fourth, the local administration related to fo

will be done commercially (not for domestic quantities), despite the species or the space is not 

regulated. 

No collector license is required, but entrepreneurial tax should be paid for doing collection 

activity. 

2. Techniques and equipments used for organic cultivation in small farms

Learners organised organic production in 5 steps, and identified techniques and equipment 

needed.  

 

In Campania, the wild harvesting is done in private lands. There are mainly collect

jujuba, wild strawberry and asparagus, mainly on the coast. To do it, they need a town 

permission, and rural agents should be aware of the licence and quantity to be obtained.

There is no regulation on the wild collection activity, just general indications on 

It is a "dark" activity. For instance, there is a lobby on eucalyptus collection, and there are many 

uncontrolled groups of colectors. 

In the Parque Natural da Serra da Estrela (http://www.centerofportugal.com/es/parque

estrela/), there are mainly collected: carqueja (Pterospartum tridentatum

vulgaris, Thymus mastichina and Gentiana lutea (but it is currently forbidden). This last was 

The wild harvesting also depend on the regional regulation, nevertheless there are Forest 

and Biodiversity laws giving general rules for the conservation of the species (mainly for 

In Catalonia, for doing wild harvesting it is needed firstly to know if the species is endangered 

(should not be collected) or vulnerable (there is a regulation, and permission should be asked. 

ond, in the place of collection is inside a protected space (natural park, natura 2000, etc.); 

then each space has its own regulation. 

Third, the collector should have the owner permission (private or public). 

Fourth, the local administration related to forest management should be informed if collection 

will be done commercially (not for domestic quantities), despite the species or the space is not 

No collector license is required, but entrepreneurial tax should be paid for doing collection 

Techniques and equipments used for organic cultivation in small farms

Learners organised organic production in 5 steps, and identified techniques and equipment 
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In Campania, the wild harvesting is done in private lands. There are mainly collected Ziziphus 

jujuba, wild strawberry and asparagus, mainly on the coast. To do it, they need a town 

permission, and rural agents should be aware of the licence and quantity to be obtained. 

ust general indications on 

It is a "dark" activity. For instance, there is a lobby on eucalyptus collection, and there are many 

ugal.com/es/parque-natural-

Pterospartum tridentatum), Calluna 

Gentiana lutea (but it is currently forbidden). This last was 

The wild harvesting also depend on the regional regulation, nevertheless there are Forest 

the species (mainly for 

In Catalonia, for doing wild harvesting it is needed firstly to know if the species is endangered 

(should not be collected) or vulnerable (there is a regulation, and permission should be asked. 

ond, in the place of collection is inside a protected space (natural park, natura 2000, etc.); 

 

rest management should be informed if collection 

will be done commercially (not for domestic quantities), despite the species or the space is not 

No collector license is required, but entrepreneurial tax should be paid for doing collection 

Techniques and equipments used for organic cultivation in small farms 

Learners organised organic production in 5 steps, and identified techniques and equipment 



 

1. Preparation of the soil

- using two types of tractors. A small tractor that does not dig the soil deeply, only 

turning over the soil mass; and a bigger tractor to plough the field allowing the water 

to enter the soil. 

- Technique of crop rotation. Manure forbidden. 

2. Planting 

- By hand for seeds of small plants

- Creation of a nursery if possible

3. Irrigation 

- Carefully, drop by drop. 

4. Weeds control 

- Using biodegradable material, straw instead of plastic 

- Remove weeds by hand

- Disease and pest control:

o Use of compost of green leaves, rich in nitroge

is a trap for slugs: they eat the green leaves and then farmers remove the 

green leaves with the slugs on top

o Use of ladybirds or nettle manure

o Control of moles using ultra sounds. A metal bar planted into the ground with 

an empty bottle on top of it; then the wind will move the bottle which will 

make noise et make the moles run away

o Owls make predators run away

o Plants around the field with a strong smell or bad taste would take insects 

away. 

5. Harvest 

- By hand or using a small 

 

Preparation of the soil 

two types of tractors. A small tractor that does not dig the soil deeply, only 

turning over the soil mass; and a bigger tractor to plough the field allowing the water 

Technique of crop rotation. Manure forbidden.  

eeds of small plants 

Creation of a nursery if possible 

Carefully, drop by drop.  

Using biodegradable material, straw instead of plastic  

Remove weeds by hand 

Disease and pest control: 

Use of compost of green leaves, rich in nitrogen, phosphorus and potassium. It 

is a trap for slugs: they eat the green leaves and then farmers remove the 

green leaves with the slugs on top 

Use of ladybirds or nettle manure 

Control of moles using ultra sounds. A metal bar planted into the ground with 

empty bottle on top of it; then the wind will move the bottle which will 

make noise et make the moles run away 

Owls make predators run away 

Plants around the field with a strong smell or bad taste would take insects 

By hand or using a small machine 
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two types of tractors. A small tractor that does not dig the soil deeply, only 

turning over the soil mass; and a bigger tractor to plough the field allowing the water 

n, phosphorus and potassium. It 

is a trap for slugs: they eat the green leaves and then farmers remove the 

Control of moles using ultra sounds. A metal bar planted into the ground with 

empty bottle on top of it; then the wind will move the bottle which will 

Plants around the field with a strong smell or bad taste would take insects 



 

Learners concluded that biodiversity is essential to the success of organic production. It is 

necessary to leave some wild plants around the field for animals and insects (to eat somet

else than the production). 

This type of production needs m

treatment. 

 

3. Cultivating autochthonous plants: how to evaluate market opportunities for little known 

species 

The discussion among participants highlighted that both in Galizia

we identified autochtonus plants:

- in Galizia ARNICA MONTANA, used in cosmetics (skin creams to remove hemathomas);

- in Campania HYPERICUM PERFORATUM (mood stabilizer) and some variety of PHOENICULUM.

Those plants show a increasingly market demand for cosmetic and medicinal use but meet 

difficulty to be cultivated: the soil is dedicated to other plants (euchaliptus in Galizia, onion, 

tomatoes and flowers in Campania) by the producers, who are not interested because focused

on plants with make more profit.

We think it would be necessary to create a infrastructure to produce and communicate (first of 

all to the producers) the market's needs and to differenciate the productions.

Universities are the entities that could help to

concerned to MAPs. Students would work with passion and with low costs.

Museums and public institutions should organise seminars and market plans.

 

4. Produced MAP as raw materials for food products: How to meet leg

quality standards 

MAPs are used as raw materials in several different industries, including the agro food sector. In 

all cases, the safety of consumers and traceability of products are fundamental. In fact, rules are 

very tight, which is good (in the opinion of the whole group), but they are difficult to follow.

Learners concluded that biodiversity is essential to the success of organic production. It is 

necessary to leave some wild plants around the field for animals and insects (to eat somet

This type of production needs more techniques than equipment. Prevention is better than 

Cultivating autochthonous plants: how to evaluate market opportunities for little known 

The discussion among participants highlighted that both in Galizia (Spain) and in Campania (Italy) 

we identified autochtonus plants: 

in Galizia ARNICA MONTANA, used in cosmetics (skin creams to remove hemathomas);

in Campania HYPERICUM PERFORATUM (mood stabilizer) and some variety of PHOENICULUM.

increasingly market demand for cosmetic and medicinal use but meet 

difficulty to be cultivated: the soil is dedicated to other plants (euchaliptus in Galizia, onion, 

tomatoes and flowers in Campania) by the producers, who are not interested because focused

on plants with make more profit. 

We think it would be necessary to create a infrastructure to produce and communicate (first of 

all to the producers) the market's needs and to differenciate the productions.

Universities are the entities that could help to individuate market needs and opportunities 

concerned to MAPs. Students would work with passion and with low costs.

Museums and public institutions should organise seminars and market plans.

Produced MAP as raw materials for food products: How to meet leg

MAPs are used as raw materials in several different industries, including the agro food sector. In 

all cases, the safety of consumers and traceability of products are fundamental. In fact, rules are 

s good (in the opinion of the whole group), but they are difficult to follow.
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Learners concluded that biodiversity is essential to the success of organic production. It is 

necessary to leave some wild plants around the field for animals and insects (to eat something 

ore techniques than equipment. Prevention is better than 

Cultivating autochthonous plants: how to evaluate market opportunities for little known 

(Spain) and in Campania (Italy) 

in Galizia ARNICA MONTANA, used in cosmetics (skin creams to remove hemathomas); 

in Campania HYPERICUM PERFORATUM (mood stabilizer) and some variety of PHOENICULUM. 

increasingly market demand for cosmetic and medicinal use but meet 

difficulty to be cultivated: the soil is dedicated to other plants (euchaliptus in Galizia, onion, 

tomatoes and flowers in Campania) by the producers, who are not interested because focused 

We think it would be necessary to create a infrastructure to produce and communicate (first of 

all to the producers) the market's needs and to differenciate the productions. 

individuate market needs and opportunities 

concerned to MAPs. Students would work with passion and with low costs. 

Museums and public institutions should organise seminars and market plans. 

Produced MAP as raw materials for food products: How to meet legal requirements and 

MAPs are used as raw materials in several different industries, including the agro food sector. In 

all cases, the safety of consumers and traceability of products are fundamental. In fact, rules are 

s good (in the opinion of the whole group), but they are difficult to follow. 



 

Regulation in the agro food sector is wide and not easily accessible. It is very difficult, for a small 

producer, to know all he or she must do to meet every legal requirement. T

different in the 3 countries represented in the group, according to participants:

In Portugal, there is no specific regulation for MAPs, and producers must work hard to gather all 

relevant information; 

In Italy, there are different rules fo

manage; 

In Spain – at least in Catalonia, information on MAPs regulation seems to be much more 

accessible. 

Quality standards of the products are a common goal of the producers (the ones that are 

producing and the ones that are going to start their project) present in this group.

They agree that, from what they could see during the visits, Portuguese growers are very keen on 

applying the best practices, both at the fields and at the process

process, delivering quality product.

More difficult is to control wild harvest of MAPs in Portugal: a special preparation of the 

collectors would be needed. 

Everyone agreed on the idea that, in the case of small producers, colla

important and should be encouraged and developed for commercialisation purposes and for a 

better control of quality. 

  

Regulation in the agro food sector is wide and not easily accessible. It is very difficult, for a small 

producer, to know all he or she must do to meet every legal requirement. T

different in the 3 countries represented in the group, according to participants:

In Portugal, there is no specific regulation for MAPs, and producers must work hard to gather all 

In Italy, there are different rules for MAPs from one region to another and it gets difficult to 

at least in Catalonia, information on MAPs regulation seems to be much more 

Quality standards of the products are a common goal of the producers (the ones that are 

producing and the ones that are going to start their project) present in this group.

They agree that, from what they could see during the visits, Portuguese growers are very keen on 

applying the best practices, both at the fields and at the processing phases, like the drying 

process, delivering quality product. 

More difficult is to control wild harvest of MAPs in Portugal: a special preparation of the 

 

Everyone agreed on the idea that, in the case of small producers, collaborative solutions are very 

important and should be encouraged and developed for commercialisation purposes and for a 
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Regulation in the agro food sector is wide and not easily accessible. It is very difficult, for a small 

producer, to know all he or she must do to meet every legal requirement. The situation is 

different in the 3 countries represented in the group, according to participants: 

In Portugal, there is no specific regulation for MAPs, and producers must work hard to gather all 

r MAPs from one region to another and it gets difficult to 

at least in Catalonia, information on MAPs regulation seems to be much more 

Quality standards of the products are a common goal of the producers (the ones that are already 

producing and the ones that are going to start their project) present in this group. 

They agree that, from what they could see during the visits, Portuguese growers are very keen on 

ing phases, like the drying 

More difficult is to control wild harvest of MAPs in Portugal: a special preparation of the 

borative solutions are very 

important and should be encouraged and developed for commercialisation purposes and for a 



 

France (Provence-Alpes-Côte d’Azur)

 

France was the country responsible for the PM 2 / Transformation

The workgroup started on the Herbartis platform on Tuesday 17

forward in Forcalquier on Thursday 26

Themes debated by learners and their conclusions are:

 

1. Equipment used for plant 

These were the main observations made during the working session:

• The equipment seen during the visits was almost always the same, as the producers visited 

belong to the same cooperative (Les 

of the same type of machinery with the same adaptations to harvest the type of plants they 

produce/process (oregano, thyme, rosemary, savory). 

• All producers reported to buy used machines at speci

used machinery and then make their own adaptations at home;

• Vegetables or fodder harvesting machines and combine harvesters have been adapted for this 

type of plants; 

• The cleaning of the useful parts of the plant

DENIS calibrators and regulated selectors (in the sieves and in the ventilation) for small leaves 

and small stems; 

• Generally, MAPs producer perform adaptations to their machinery for many reasons: 1) no 

specific equipment are available on the market for this type of plants; 2) MAPs producers know 

problems to solve and what machinery they want to do; 3) adaptations performed by producers 

are cheaper than the purchase of equipment 

• It would be important to provide courses for producers to learn how to adapt and regulate 

their harvesting machines, particularly threshing and cleaning machines;

• An important problem is that there are suitable machines for medium and large farms of MAPs, 

which thought do not adapt to the most of the producers of Portugal or the north of Spain (small 

Côte d’Azur) 

France was the country responsible for the PM 2 / Transformation and quality of raw material

The workgroup started on the Herbartis platform on Tuesday 17
th

 January

forward in Forcalquier on Thursday 26
th

 January 2017. 

Themes debated by learners and their conclusions are: 

Equipment used for plant harvesting: where to buy it and how can it be adapted to MAP.

These were the main observations made during the working session: 

The equipment seen during the visits was almost always the same, as the producers visited 

belong to the same cooperative (Les Aromates de Provence). It seems that there is an adoption 

of the same type of machinery with the same adaptations to harvest the type of plants they 

produce/process (oregano, thyme, rosemary, savory).  

All producers reported to buy used machines at specialist fairs or wholesalers/importers of 

used machinery and then make their own adaptations at home; 

Vegetables or fodder harvesting machines and combine harvesters have been adapted for this 

The cleaning of the useful parts of the plants that have been threshed are performed with 

DENIS calibrators and regulated selectors (in the sieves and in the ventilation) for small leaves 

Generally, MAPs producer perform adaptations to their machinery for many reasons: 1) no 

ic equipment are available on the market for this type of plants; 2) MAPs producers know 

problems to solve and what machinery they want to do; 3) adaptations performed by producers 

are cheaper than the purchase of equipment ad hoc;  

to provide courses for producers to learn how to adapt and regulate 

their harvesting machines, particularly threshing and cleaning machines; 

An important problem is that there are suitable machines for medium and large farms of MAPs, 

not adapt to the most of the producers of Portugal or the north of Spain (small 
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and quality of raw material. 

January 2017, and was taken 

harvesting: where to buy it and how can it be adapted to MAP. 

The equipment seen during the visits was almost always the same, as the producers visited 

Aromates de Provence). It seems that there is an adoption 

of the same type of machinery with the same adaptations to harvest the type of plants they 

alist fairs or wholesalers/importers of 

Vegetables or fodder harvesting machines and combine harvesters have been adapted for this 

s that have been threshed are performed with 

DENIS calibrators and regulated selectors (in the sieves and in the ventilation) for small leaves 

Generally, MAPs producer perform adaptations to their machinery for many reasons: 1) no 

ic equipment are available on the market for this type of plants; 2) MAPs producers know 

problems to solve and what machinery they want to do; 3) adaptations performed by producers 

to provide courses for producers to learn how to adapt and regulate 

 

An important problem is that there are suitable machines for medium and large farms of MAPs, 

not adapt to the most of the producers of Portugal or the north of Spain (small 



 

farms). Solutions are required for the mechanization of PAMs harvesting for small producers. 

There were also no threshing and cleaning mechanization machines or solutions for s

• The dryers we saw on the visits are all the same and are adapted for medium

that type of plants (oregano, thyme, rosemary, savory);

• These dryers are not suitable for less woody plants, so we don't know the drying solutions f

this type of plants; 

We conclude that the solutions seen for harvesting, drying, threshing and cleaning are simple, 

adapted to the 4 species cultivated by these producers and are like a technological package 

taught to the members of the cooperative: sam

represents a "model" with little labor and easy to use. Heavy investments in machinery are made 

by the cooperative, which is also concerned with marketing.

 

2. Drying process: how to do it and when to do it

I'm summarizing the topics we discussed during the workshop. 

Type of usual dryers  

The most usual among learners is the shelf or cabinet type; they have not seen before an open 

dryer. 

In Portugal they have any different realities. But a natural air drying

houses, directly in the soil, or over a plastic fabric.

Some dries the plant directly in the sun; but perhaps is more usual in case of distillation. The 

problem of the sun is the ultraviolet light, that decreases the colour and t

plant. 

The most adequate would be using shelves.

Factors affecting the drying: 

3 main factors: 

• relative humidity, 

• temperature and 

• speed of the air. 

farms). Solutions are required for the mechanization of PAMs harvesting for small producers. 

There were also no threshing and cleaning mechanization machines or solutions for s

The dryers we saw on the visits are all the same and are adapted for medium

that type of plants (oregano, thyme, rosemary, savory); 

These dryers are not suitable for less woody plants, so we don't know the drying solutions f

We conclude that the solutions seen for harvesting, drying, threshing and cleaning are simple, 

adapted to the 4 species cultivated by these producers and are like a technological package 

taught to the members of the cooperative: same plants, same average size, same machines. It 

represents a "model" with little labor and easy to use. Heavy investments in machinery are made 

by the cooperative, which is also concerned with marketing. 

Drying process: how to do it and when to do it 

I'm summarizing the topics we discussed during the workshop.  

The most usual among learners is the shelf or cabinet type; they have not seen before an open 

In Portugal they have any different realities. But a natural air drying is the most common in the 

houses, directly in the soil, or over a plastic fabric. 

Some dries the plant directly in the sun; but perhaps is more usual in case of distillation. The 

problem of the sun is the ultraviolet light, that decreases the colour and t

The most adequate would be using shelves. 
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farms). Solutions are required for the mechanization of PAMs harvesting for small producers. 

There were also no threshing and cleaning mechanization machines or solutions for small farms; 

The dryers we saw on the visits are all the same and are adapted for medium-sized farms and 

These dryers are not suitable for less woody plants, so we don't know the drying solutions for 

We conclude that the solutions seen for harvesting, drying, threshing and cleaning are simple, 

adapted to the 4 species cultivated by these producers and are like a technological package 

e plants, same average size, same machines. It 

represents a "model" with little labor and easy to use. Heavy investments in machinery are made 

The most usual among learners is the shelf or cabinet type; they have not seen before an open 

is the most common in the 

Some dries the plant directly in the sun; but perhaps is more usual in case of distillation. The 

problem of the sun is the ultraviolet light, that decreases the colour and the essential oils of the 



 

Light: it can affect the essential oils and also drying because it evaporates the 

essential oils. The faster it dries you will have the best content in essential oil.

The dehydration 

A plant is dehydrated because the air is drier than the plant. We can obtain a dried air by:

• By heating the air. 

• By dehumidifying the ai

The ability of extraction depends on the difference of relative humidity (Hr) and water activity 

(Aw) of the plant: 

Water flow = coefficient x (Aw

It is important that the air is dry. You can dry at low temperature.

The use of heater 

A dryer room will work between 30 and 40ºC. As more hot is the air, it has more moisture 

retention capacity. 

The use of dehumidifier 

It consists in a cabinet where a heating pump in reverse function, can extract humidity at 25

30ºC. In 4 hours the plant is dried. The is the help of a ventilation fan. This System is consuming 

electricity, but photovoltaic plates could be used. The water 

hydrolate. 

Franco Stalla, from Alessandria, has this system. The cabinet has a capacity of 12 m3, and has a 

plant storage capacity of 10 m3 (depending on the type of plant).

Inside the cabinet, the plant is placed in shelves, wit

to mix the plant, thus it is quickly dried, and due to the low temperatures, the plant do not lose 

flavour neither colour. 

To enter and take out trays/shelves involve high labour costs. Trolleys could be used.

It is important to recirculate the air to homogenize the temperature and the dehydration rate.

To monitor the drying process, hygrometers are used, in order to know when the plant is dried.

When the air is around 10%, the moisture content in the plant 

The use of ventilation fan 

It is important to ventilate the air, providing flow and a good distribution of the air.

: it can affect the essential oils and also drying because it evaporates the 

essential oils. The faster it dries you will have the best content in essential oil.

A plant is dehydrated because the air is drier than the plant. We can obtain a dried air by:

By dehumidifying the air. 

The ability of extraction depends on the difference of relative humidity (Hr) and water activity 

Water flow = coefficient x (Aw-Hr)/thickness of the plant 

It is important that the air is dry. You can dry at low temperature. 

A dryer room will work between 30 and 40ºC. As more hot is the air, it has more moisture 

It consists in a cabinet where a heating pump in reverse function, can extract humidity at 25

30ºC. In 4 hours the plant is dried. The is the help of a ventilation fan. This System is consuming 

electricity, but photovoltaic plates could be used. The water recuperated can be used as 

Franco Stalla, from Alessandria, has this system. The cabinet has a capacity of 12 m3, and has a 

plant storage capacity of 10 m3 (depending on the type of plant). 

Inside the cabinet, the plant is placed in shelves, with a distance of only 5 cm. It is not necessary 

to mix the plant, thus it is quickly dried, and due to the low temperatures, the plant do not lose 

To enter and take out trays/shelves involve high labour costs. Trolleys could be used.

It is important to recirculate the air to homogenize the temperature and the dehydration rate.

To monitor the drying process, hygrometers are used, in order to know when the plant is dried.

When the air is around 10%, the moisture content in the plant will be around 12%.

It is important to ventilate the air, providing flow and a good distribution of the air.

 

9 

 

: it can affect the essential oils and also drying because it evaporates the water but also the 

essential oils. The faster it dries you will have the best content in essential oil. 

A plant is dehydrated because the air is drier than the plant. We can obtain a dried air by: 

The ability of extraction depends on the difference of relative humidity (Hr) and water activity 

A dryer room will work between 30 and 40ºC. As more hot is the air, it has more moisture 

It consists in a cabinet where a heating pump in reverse function, can extract humidity at 25-

30ºC. In 4 hours the plant is dried. The is the help of a ventilation fan. This System is consuming 

recuperated can be used as 

Franco Stalla, from Alessandria, has this system. The cabinet has a capacity of 12 m3, and has a 

h a distance of only 5 cm. It is not necessary 

to mix the plant, thus it is quickly dried, and due to the low temperatures, the plant do not lose 

To enter and take out trays/shelves involve high labour costs. Trolleys could be used. 

It is important to recirculate the air to homogenize the temperature and the dehydration rate. 

To monitor the drying process, hygrometers are used, in order to know when the plant is dried. 

will be around 12%. 

It is important to ventilate the air, providing flow and a good distribution of the air. 



 

One thing is the ability of drying and the other is the fluid dynamics (how air flows). There exist 

modelling programs. 

You can model the movement of the air with coloured smoke. Also used to model the flow of air 

in the greenhouses. 

 

3. Quality of dry herbs and HACCP: how to create and manage the procedure

The quality required depends on the destination of the MAPs: for human

uses. 

The HACCP procedure could be organized in 3 steps.

Step 1 starts with the analysis of the soil and the environment. It is necessary to control the fields 

close to the area of production (industries, houses, road,...

The microbiological quality of the soil should also be assessed.

All access to the warehouse and equipment should be restricted to the farmer.

Plants in the dryer could be protected with a net

Step 2 concerns all assessment and 

quality for his product. 

Step 3 is related to the storage and traceability of MAPs. Plants should be stored in appropriate 

bags for food product, and put in 

 

4. Work schedule and production costs: how to plan your work and your income.

Many different business models are possible for MAPs producers. For example, we have seen in 

Portugal some growers that sell their dried plants in bulk for international wholesalers. In 

we have visited growers that sell their plants to Cooperatives. They don’t just produce MAP, they 

diversify their plantations, benefiting from the use of equipments and infrastructures that are 

not exclusive for MAPs. 

In the case of Catalonia, the 

handicraft final products, using MAPs (having wild plants a significant role) as raw material.

For them, this is a way to gain from added value to the products, but they have to develop their 

skills on marketing and packaging and to support costs of transport of the products to bigger 

One thing is the ability of drying and the other is the fluid dynamics (how air flows). There exist 

You can model the movement of the air with coloured smoke. Also used to model the flow of air 

Quality of dry herbs and HACCP: how to create and manage the procedure

The quality required depends on the destination of the MAPs: for human

could be organized in 3 steps. 

Step 1 starts with the analysis of the soil and the environment. It is necessary to control the fields 

close to the area of production (industries, houses, road,...) including the quality of the water. 

The microbiological quality of the soil should also be assessed. 

All access to the warehouse and equipment should be restricted to the farmer.

Plants in the dryer could be protected with a net 

Step 2 concerns all assessment and quality control of the plant. Farmer should define a level of 

Step 3 is related to the storage and traceability of MAPs. Plants should be stored in appropriate 

bags for food product, and put in an area dedicated to storage.  

schedule and production costs: how to plan your work and your income.

Many different business models are possible for MAPs producers. For example, we have seen in 

Portugal some growers that sell their dried plants in bulk for international wholesalers. In 

we have visited growers that sell their plants to Cooperatives. They don’t just produce MAP, they 

diversify their plantations, benefiting from the use of equipments and infrastructures that are 

In the case of Catalonia, the focus is, as said by one of the participants in this group, on 

handicraft final products, using MAPs (having wild plants a significant role) as raw material.

For them, this is a way to gain from added value to the products, but they have to develop their 

kills on marketing and packaging and to support costs of transport of the products to bigger 
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One thing is the ability of drying and the other is the fluid dynamics (how air flows). There exist 

You can model the movement of the air with coloured smoke. Also used to model the flow of air 

Quality of dry herbs and HACCP: how to create and manage the procedure 

The quality required depends on the destination of the MAPs: for human consumers or other 

Step 1 starts with the analysis of the soil and the environment. It is necessary to control the fields 

the quality of the water. 

All access to the warehouse and equipment should be restricted to the farmer. 

control of the plant. Farmer should define a level of 

Step 3 is related to the storage and traceability of MAPs. Plants should be stored in appropriate 

schedule and production costs: how to plan your work and your income. 

Many different business models are possible for MAPs producers. For example, we have seen in 

Portugal some growers that sell their dried plants in bulk for international wholesalers. In France, 

we have visited growers that sell their plants to Cooperatives. They don’t just produce MAP, they 

diversify their plantations, benefiting from the use of equipments and infrastructures that are 

focus is, as said by one of the participants in this group, on 

handicraft final products, using MAPs (having wild plants a significant role) as raw material. 

For them, this is a way to gain from added value to the products, but they have to develop their 

kills on marketing and packaging and to support costs of transport of the products to bigger 



 

cities (like Barcelona), because they cannot sell to local buyers (everyone collect wild plants for 

their own consumption). 

In Portugal, the internal market is too

expensive for final consumers and also for industries, which still prefer to import cheaper (and 

conventional) raw materials from other countries.

Some of the growers visited in France are members of a Co

de Provence” Label Rouge. 

Working together is a good solution for small farmers. The group agreed to the interest of 

developing a European campaign for MAPs products to promote the quality of our productions 

and help income of small MAPs growers increase.

On the other hand, efforts must also be made to decrease the production costs, through training, 

research and sharing of knowledge and resources.

 

 

 

 

  

cities (like Barcelona), because they cannot sell to local buyers (everyone collect wild plants for 

In Portugal, the internal market is too small: Portuguese MAPS are mostly organic, so more 

expensive for final consumers and also for industries, which still prefer to import cheaper (and 

conventional) raw materials from other countries. 

Some of the growers visited in France are members of a Cooperative that produces the “Herbes 

Working together is a good solution for small farmers. The group agreed to the interest of 

developing a European campaign for MAPs products to promote the quality of our productions 

ome of small MAPs growers increase. 

On the other hand, efforts must also be made to decrease the production costs, through training, 

research and sharing of knowledge and resources. 
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cities (like Barcelona), because they cannot sell to local buyers (everyone collect wild plants for 

small: Portuguese MAPS are mostly organic, so more 

expensive for final consumers and also for industries, which still prefer to import cheaper (and 

operative that produces the “Herbes 

Working together is a good solution for small farmers. The group agreed to the interest of 

developing a European campaign for MAPs products to promote the quality of our productions 

On the other hand, efforts must also be made to decrease the production costs, through training, 



 

Spain (Catalonia) 

 

Spain was the country responsible for the PM 3/ 

The workgroup started on the Herbartis platform on Tuesday 

taken forward in Solsona on Thursday 

 

Themes debated by learners and their conclusions are:

1. Legislation: how to become legal and not ruin?

As all participants agreed, in the case of production and transformation of MAPs: “legislation is 

hard to find and hard to follow”.

In Portugal, there is no specific legislation for MAPs, so you have to go through all legislation

agro-food in order to learn of all requirements to fulfil.

In Italy, there is specific legislation for MAPs, but each region adds new rules and it gets difficult 

to follow everything. And, according to an Italian participant in the group, sometimes, 

from experience had in other sectors (for example, with cheese), the entities that certify the 

good practices of production and collection of MAPs are not always very strict. “Who controls 

the controllers?” 

To ensure a fair trade, more analysis

main concern of HACCP fiscal bodies. Their objective is to ensure safety of consumers, leaving 

the question of quality “behind”.

All members of the group agree that safety and quality are importa

done to guarantee that processes are correct and products are of good quality. For that, a more 

pedagogical approach (instead of a punishment approach) would be required. Also, certification 

processes, like IGP, may contribute t

Italy, for example). 

 

2. Equipments: should be specific or could be adapted from other activities?

It is difficult to buy equipment dedicated to MAPs. Most of time, farmers adapt 

on others type of production. 

Spain was the country responsible for the PM 3/ Herbal Food Elaboration Techniques

The workgroup started on the Herbartis platform on Tuesday 21th of February

on Thursday 2
nd

 March 2017. 

Themes debated by learners and their conclusions are: 

become legal and not ruin? 

As all participants agreed, in the case of production and transformation of MAPs: “legislation is 

hard to find and hard to follow”. 

In Portugal, there is no specific legislation for MAPs, so you have to go through all legislation

food in order to learn of all requirements to fulfil. 

In Italy, there is specific legislation for MAPs, but each region adds new rules and it gets difficult 

to follow everything. And, according to an Italian participant in the group, sometimes, 

from experience had in other sectors (for example, with cheese), the entities that certify the 

good practices of production and collection of MAPs are not always very strict. “Who controls 

To ensure a fair trade, more analysis should be made to the quality of products, which is not the 

main concern of HACCP fiscal bodies. Their objective is to ensure safety of consumers, leaving 

the question of quality “behind”. 

All members of the group agree that safety and quality are important and everything should be 

done to guarantee that processes are correct and products are of good quality. For that, a more 

pedagogical approach (instead of a punishment approach) would be required. Also, certification 

processes, like IGP, may contribute to better results (an IGP is being created for Artemisia, in 

Equipments: should be specific or could be adapted from other activities?

It is difficult to buy equipment dedicated to MAPs. Most of time, farmers adapt 
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Herbal Food Elaboration Techniques.  

21th of February 2017, and was 

As all participants agreed, in the case of production and transformation of MAPs: “legislation is 

In Portugal, there is no specific legislation for MAPs, so you have to go through all legislation for 

In Italy, there is specific legislation for MAPs, but each region adds new rules and it gets difficult 

to follow everything. And, according to an Italian participant in the group, sometimes, differently 

from experience had in other sectors (for example, with cheese), the entities that certify the 

good practices of production and collection of MAPs are not always very strict. “Who controls 

should be made to the quality of products, which is not the 

main concern of HACCP fiscal bodies. Their objective is to ensure safety of consumers, leaving 

nt and everything should be 

done to guarantee that processes are correct and products are of good quality. For that, a more 

pedagogical approach (instead of a punishment approach) would be required. Also, certification 

o better results (an IGP is being created for Artemisia, in 

Equipments: should be specific or could be adapted from other activities? 

It is difficult to buy equipment dedicated to MAPs. Most of time, farmers adapt the materiel used 



 

Equipment meant to be used on 

example, it is possible to move the roots with the machi

transformed. 

Small farms always adapt the equi

Farmers should pay attention to the regulation. Even though it is possible de create 

materiel, it is very expensive to test it and to get the authorisation to use it. 

Learner form Portugal point 

growing number of MAP producers will help develop new equipment, even registered a patent. 

Equipment should be adapted with the help of famers 

Particular attention needs to be paid 

Learners also noticed that the risk of contamination for food product is lower if the equipment is 

adapted (than created). Specific equipment seems more expensive than adapted ones.

 

The lack of information from the authorities is an 

is allowed and what is prohibited by law, and learners would like more guidelines and 

information from the authorities.

 

Farmers could adapt/develop new equipment and share it. The material should have a s

use, be washed carefully and every worker should get appropriate HACCP training.

It is important to work closely with the certification entity in order to validate the adaptation 

made (the way the equipment is modified could influence the certifica

 

3. Herbal food products: traditional or innovative, what is more sure to produce?

It seems that everybody is producing the same type of products, so the producers need to 

research for new types of products, even there are some non explored markets.

A current product (e.g. chamomile herbal tea) has a high consumption but also a high 

competence, then it is mandatory to sell big quantities at a low price.

to be used on conventional farming can be adapted for MAPs production. For 

move the roots with the machine used for potatoes that 

always adapt the equipment.  

Farmers should pay attention to the regulation. Even though it is possible de create 

materiel, it is very expensive to test it and to get the authorisation to use it. 

 out that MAP is a new industry in his countr

growing number of MAP producers will help develop new equipment, even registered a patent. 

dapted with the help of famers and be available for producers in Europe. 

Particular attention needs to be paid on the safe use of any machines. 

that the risk of contamination for food product is lower if the equipment is 

Specific equipment seems more expensive than adapted ones.

The lack of information from the authorities is an additional challenge. It is difficult to know what 

is allowed and what is prohibited by law, and learners would like more guidelines and 

information from the authorities. 

Farmers could adapt/develop new equipment and share it. The material should have a s

use, be washed carefully and every worker should get appropriate HACCP training.

It is important to work closely with the certification entity in order to validate the adaptation 

made (the way the equipment is modified could influence the certification).

Herbal food products: traditional or innovative, what is more sure to produce?

body is producing the same type of products, so the producers need to 

research for new types of products, even there are some non explored markets.

(e.g. chamomile herbal tea) has a high consumption but also a high 

, then it is mandatory to sell big quantities at a low price. 
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conventional farming can be adapted for MAPs production. For 

ne used for potatoes that has been 

Farmers should pay attention to the regulation. Even though it is possible de create its own 

materiel, it is very expensive to test it and to get the authorisation to use it.  

out that MAP is a new industry in his country and hope that the 

growing number of MAP producers will help develop new equipment, even registered a patent. 

and be available for producers in Europe. 

that the risk of contamination for food product is lower if the equipment is 

Specific equipment seems more expensive than adapted ones. 

additional challenge. It is difficult to know what 

is allowed and what is prohibited by law, and learners would like more guidelines and 

Farmers could adapt/develop new equipment and share it. The material should have a specific 

use, be washed carefully and every worker should get appropriate HACCP training. 

It is important to work closely with the certification entity in order to validate the adaptation 

tion). 

Herbal food products: traditional or innovative, what is more sure to produce? 

body is producing the same type of products, so the producers need to 

research for new types of products, even there are some non explored markets. 

(e.g. chamomile herbal tea) has a high consumption but also a high 



 

A product addressed to a specific market

demanding high quality, innovative or unique products. Few quantities are purchased, but a very 

high price. This seems the niche market for small producers.

Making something innovative, does not always means to do a very new product. A 

one, but forgotten, could be also innovative. That

ethnobotany is very interesting.

There other ways of making a product innovative:

- Designing a new packaging

content, just the cover. Even it is recommended to change from time to time, because the 

consumer is eager to see new things.

- Providing a new service or a new way of use

tea in tetrabrick, instead of herbal tea i

- Providing experiences: do-it

 

4. Handicraft and organic products: is quality really provided?

We analysed the actual situation in Italy, Spain and Portugal concerning quality control on 

handicraft and organic products and try to mark a guideline on how the should be to assure true 

quality. 

At present controls on organic products are only on the pro

product. A good quality control should evaluate also colour, aroma, size, texture.

For herbal teas and similar products should be defined the composition (number and quality of 

ingredients) in order to determine their origin 

harvesting period should be also indicate because the quality of the product varies considerably 

from one period to the next. 

More attention should be paid to the health conditions in the place used for pro

the packaging process. 

We think it is necessary to create a production process protocol at local level with the 

cooperation of producers that lead to a certification. At present we have only good

product addressed to a specific market (e.g. gourmet, organic) has a very narrow m

innovative or unique products. Few quantities are purchased, but a very 

high price. This seems the niche market for small producers. 

innovative, does not always means to do a very new product. A 

could be also innovative. That's why research on traditional uses or 

ethnobotany is very interesting. 

There other ways of making a product innovative: 

Designing a new packaging: this is very usual among big companies; they do not change the 

just the cover. Even it is recommended to change from time to time, because the 

consumer is eager to see new things. 

Providing a new service or a new way of use: making the product convenient (e.g. liquid herbal 

tea in tetrabrick, instead of herbal tea in bag/sachet). 

it-yourself kits; products with recipes; plant your MAPs at home, etc.

Handicraft and organic products: is quality really provided? 

We analysed the actual situation in Italy, Spain and Portugal concerning quality control on 

handicraft and organic products and try to mark a guideline on how the should be to assure true 

At present controls on organic products are only on the production process but not on the 

product. A good quality control should evaluate also colour, aroma, size, texture.

For herbal teas and similar products should be defined the composition (number and quality of 

ingredients) in order to determine their origin and oblige producers to show it on the label. The 

harvesting period should be also indicate because the quality of the product varies considerably 

 

More attention should be paid to the health conditions in the place used for pro

We think it is necessary to create a production process protocol at local level with the 

cooperation of producers that lead to a certification. At present we have only good
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(e.g. gourmet, organic) has a very narrow market, 

innovative or unique products. Few quantities are purchased, but a very 

innovative, does not always means to do a very new product. A traditional 

's why research on traditional uses or 

: this is very usual among big companies; they do not change the 

just the cover. Even it is recommended to change from time to time, because the 

: making the product convenient (e.g. liquid herbal 

yourself kits; products with recipes; plant your MAPs at home, etc. 

We analysed the actual situation in Italy, Spain and Portugal concerning quality control on 

handicraft and organic products and try to mark a guideline on how the should be to assure true 

duction process but not on the 

product. A good quality control should evaluate also colour, aroma, size, texture. 

For herbal teas and similar products should be defined the composition (number and quality of 

and oblige producers to show it on the label. The 

harvesting period should be also indicate because the quality of the product varies considerably 

More attention should be paid to the health conditions in the place used for production and in 

We think it is necessary to create a production process protocol at local level with the 

cooperation of producers that lead to a certification. At present we have only good-pratices 



 

manuals and control are often execut

analysis. 

Participation to lifelong learning programs concerni

farmer who want to start with the production (at present is not mandatory).

Consumers should be informed also through open

follow the production process, watch the place of production and tasting the product. This is a 

good mean to make them more aware and create new customers.

 

 

  

manuals and control are often executed only if the producer ask them to a laboratory for 

Participation to lifelong learning programs concerning MAP sector should be a requirement for 

farmer who want to start with the production (at present is not mandatory).

ormed also through open-days visits at the farm, where they could 

follow the production process, watch the place of production and tasting the product. This is a 

good mean to make them more aware and create new customers. 
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ed only if the producer ask them to a laboratory for 

g MAP sector should be a requirement for 

farmer who want to start with the production (at present is not mandatory). 

days visits at the farm, where they could 

follow the production process, watch the place of production and tasting the product. This is a 



 

Italy 

 

Italy was the country responsible for the 

The workgroup started on the Herbartis platform on Tuesday 

forward in Forcalquier on Thursday 

 

Themes debated by learners and their c

1. Labeling and health claim: how to build a correct label ? General labeling requirement 

(and for specific chain)

During the networking that took place in Albenga

mandatory according to the European Regulatoin 1169/2011, while checking a label of "pasta 

with oregano" of a Spanish manufacturer:

• Denomination of the food

mislead the consumer.

• List of ingredients (allergens should be highlighted; there is a list of allergenic ingredients 

in the Annex II of the Reg.): 

huevo. Contiene gluten

• Net quantity: Peso neto 250 g.

• Date of minimum durability

enough to indicate "best before end of year...")

• Special storage conditions and/or conditions of use

Para recetas y más información: www.herbesdelaconca.com.

indications with food herbal products were discussed. According to Spanish medicinal 

law: "plants traditionally considered as medicinal, in any shape of presentation provided 

that have not the consideration of medicines and that a

to therapeutical, diagnostical or preventive properties

any food regulation requirements". So, it cannot be clearly described the medicinal use, 

but some extra information could be added

was the country responsible for the PM 4 / Business, Marketing and Sale

The workgroup started on the Herbartis platform on Tuesday 4
th

 April

forward in Forcalquier on Thursday 13
th

 of April 2017. 

Themes debated by learners and their conclusions are: 

Labeling and health claim: how to build a correct label ? General labeling requirement 

(and for specific chain) 

During the networking that took place in Albenga (Liguria) we discussed the topics that were 

mandatory according to the European Regulatoin 1169/2011, while checking a label of "pasta 

with oregano" of a Spanish manufacturer: 

Denomination of the food: Tallarines con orégano. It seems to be clear enough 

mislead the consumer. 

(allergens should be highlighted; there is a list of allergenic ingredients 

in the Annex II of the Reg.): "semola de trigo duro", "orégano". Puede contener trazas de 

gluten. 

o neto 250 g. 

Date of minimum durability (herbs have a duration of more than 18 months, then it is 

best before end of year...") 

Special storage conditions and/or conditions of use: Conservar en un lugar seco y fresco. 

información: www.herbesdelaconca.com. In that sense, medicinal 

indications with food herbal products were discussed. According to Spanish medicinal 

law: "plants traditionally considered as medicinal, in any shape of presentation provided 

that have not the consideration of medicines and that are offered without any reference 

to therapeutical, diagnostical or preventive properties, could be freely sold, restricted to 

any food regulation requirements". So, it cannot be clearly described the medicinal use, 

but some extra information could be added (e.g. a leaflet of tradicional uses).
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PM 4 / Business, Marketing and Sale 

April 2017, and was taken 

Labeling and health claim: how to build a correct label ? General labeling requirement 

(Liguria) we discussed the topics that were 

mandatory according to the European Regulatoin 1169/2011, while checking a label of "pasta 

It seems to be clear enough to not 

(allergens should be highlighted; there is a list of allergenic ingredients 

Puede contener trazas de 

(herbs have a duration of more than 18 months, then it is 

Conservar en un lugar seco y fresco. 

In that sense, medicinal 

indications with food herbal products were discussed. According to Spanish medicinal 

law: "plants traditionally considered as medicinal, in any shape of presentation provided 

offered without any reference 

, could be freely sold, restricted to 

any food regulation requirements". So, it cannot be clearly described the medicinal use, 

(e.g. a leaflet of tradicional uses). 



 

• The name or business name and address of the food business operator

Conca, C/ sortetes 25, 43440 l'Espluga de Francolí. 

• The country of origin or place of provenance

place should be referred to the manufacturing or the herbs cultivation place.

• Instructions for use where it would be difficult to make appropriate use of the food in the 

absence of such instructions

• Nutrition declaration: in that label it was included because it is pasta, but if the product 

was only herbs it is not necessary (exemption Annex V of 1169/2011 reg.).

In addition batch number is not obligatory by this law, but could be necessary in case of 

traceability. Other recycle and organic logos

according to this law, but surely for organic certification, and for packaging.

 

 

2. Types of advertising on soci

Learners explained the communication they already set up in their farm, and the actions they 

think should be developed. 

The name or business name and address of the food business operator

Conca, C/ sortetes 25, 43440 l'Espluga de Francolí. Armand Folch Solé.

The country of origin or place of provenance: this was not indicated. The doubt is if the 

place should be referred to the manufacturing or the herbs cultivation place.

Instructions for use where it would be difficult to make appropriate use of the food in the 

absence of such instructions: 15' de cocción.  

: in that label it was included because it is pasta, but if the product 

was only herbs it is not necessary (exemption Annex V of 1169/2011 reg.).

is not obligatory by this law, but could be necessary in case of 

recycle and organic logos were added in the label. This is not mandatory 

according to this law, but surely for organic certification, and for packaging.

 

Types of advertising on social network: how and what use it? 

communication they already set up in their farm, and the actions they 
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The name or business name and address of the food business operator: Herbes de la 

Armand Folch Solé. 

ated. The doubt is if the 

place should be referred to the manufacturing or the herbs cultivation place. 

Instructions for use where it would be difficult to make appropriate use of the food in the 

: in that label it was included because it is pasta, but if the product 

was only herbs it is not necessary (exemption Annex V of 1169/2011 reg.). 

is not obligatory by this law, but could be necessary in case of 

were added in the label. This is not mandatory 

according to this law, but surely for organic certification, and for packaging. 

communication they already set up in their farm, and the actions they 



 

• Blog: the most important

activities and the products. 

Use one page per topic.

• Facebook: to provide real

• Instagram: publish one picture per day

• Twitter: not enough used by the general public. Learners of our group do not

Communication using social network is an essential ingredient in stimulating sales. 

Addresses of blog, facebook and Instagram should appear in all communication supports

brochure, association of producers, website

All types of products can be promoted: fresh plants, dried plants, transformed products. It is 

important to maintain the reader’s attention on the activities of the farm by publishing on a 

regular basis, and spotlight one product o

 

Communication should start before starting the production, in order to get followers. Everything 

could be translated in English (and Chinese) and

 

3. Marketing actions for the MAPs business development

The group decided to approach the theme revisiting what was seen and heard during the Italian 

Mobility. 

As marketing actions, different strategies and tools were used by the companies and other 

organisations visited or presented.

Story telling, using a professional 

are related to a family or a territory tradition.

The Internet provides many resources that are very useful for the promotion and selling of 

products and services. 

Creating a regional label, wit

children, cultural gastronomic initiatives, touristic itineraries…) can be very successful. In these 

cases, working together with other producers in the region is the best way to make it wor

Blog: the most important network, used for a regular communication on the farm’s 

activities and the products. It is also used to create and develop the “compan

Use one page per topic. 

: to provide real-time information, with a link to the blog 

: publish one picture per day 

: not enough used by the general public. Learners of our group do not

Communication using social network is an essential ingredient in stimulating sales. 

Addresses of blog, facebook and Instagram should appear in all communication supports

of producers, website) and should be kept simple and 

pes of products can be promoted: fresh plants, dried plants, transformed products. It is 

the reader’s attention on the activities of the farm by publishing on a 

regular basis, and spotlight one product or one special event at a time. 

Communication should start before starting the production, in order to get followers. Everything 

could be translated in English (and Chinese) and target a wide audience.  

Marketing actions for the MAPs business development 

decided to approach the theme revisiting what was seen and heard during the Italian 

As marketing actions, different strategies and tools were used by the companies and other 

organisations visited or presented. 

, using a professional video for example is a good strategy to promote products that 

are related to a family or a territory tradition. 

The Internet provides many resources that are very useful for the promotion and selling of 

Creating a regional label, with use of a wide range of communication tools (leaflets, books for 

children, cultural gastronomic initiatives, touristic itineraries…) can be very successful. In these 

cases, working together with other producers in the region is the best way to make it wor
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network, used for a regular communication on the farm’s 

is also used to create and develop the “company’s image”. 

time information, with a link to the blog  

: not enough used by the general public. Learners of our group do not use it. 

Communication using social network is an essential ingredient in stimulating sales.  

Addresses of blog, facebook and Instagram should appear in all communication supports (sales 

) and should be kept simple and attractive. 

pes of products can be promoted: fresh plants, dried plants, transformed products. It is 

the reader’s attention on the activities of the farm by publishing on a 

Communication should start before starting the production, in order to get followers. Everything 

 

decided to approach the theme revisiting what was seen and heard during the Italian 

As marketing actions, different strategies and tools were used by the companies and other 

is a good strategy to promote products that 

The Internet provides many resources that are very useful for the promotion and selling of 

h use of a wide range of communication tools (leaflets, books for 

children, cultural gastronomic initiatives, touristic itineraries…) can be very successful. In these 

cases, working together with other producers in the region is the best way to make it work. 



 

Certification, in general, is a good way to gain the consumers attention and trust in MAPs 

products (Organic production, GlobalGap, IGP, regional labels, etc.). Sometimes it is good to have 

several certifications. 

Diversifying products and services will

and products made with saffron, but you may also organise workshops for the production of 

saffron and, through that, sell also the bulbs (which are probably the most valuable products in 

terms of profit). 

Differentiating the products and being able to communicate that is also relevant. You may use 

information that reveals specific characteristics of the products, using compared chemical 

analysis, for example. Some companies try to ensure, in the case 

control of the whole chain. 

Knowing how to take advantage from therapeutic properties of some MAPs is also important 

having in mind the need to follow legislation in terms of labels.

In the sector of MAPs, producers address a

pharmaceutical, well-being, hygiene, touristic, etc.), that require different marketing actions. 

Each producer or group of producers must define their own very carefully.

 

4. Work schedule and production costs: h

Rebecca from France is planning one farm devoted to 

species. In particular, this consist

Fiordaliso, Sunflowers, Borrago

santoreggia. She has put down:

• A fertilisation programme

• A Scheme for the cropping expenses and for the soil disinfection

• A plan to commercialize her products

• An annual plan subdivided by months , including all 

• A forecasting balance of costs/income including the re

income. 

Certification, in general, is a good way to gain the consumers attention and trust in MAPs 

products (Organic production, GlobalGap, IGP, regional labels, etc.). Sometimes it is good to have 

Diversifying products and services will help increase income: for example, you can sell saffron 

and products made with saffron, but you may also organise workshops for the production of 

saffron and, through that, sell also the bulbs (which are probably the most valuable products in 

Differentiating the products and being able to communicate that is also relevant. You may use 

information that reveals specific characteristics of the products, using compared chemical 

analysis, for example. Some companies try to ensure, in the case of very specific plants, the 

Knowing how to take advantage from therapeutic properties of some MAPs is also important 

having in mind the need to follow legislation in terms of labels. 

In the sector of MAPs, producers address a big variety of markets (agro

being, hygiene, touristic, etc.), that require different marketing actions. 

Each producer or group of producers must define their own very carefully.

Work schedule and production costs: how to plan your work and your income.

is planning one farm devoted to cropping aromatic and medicinal plant 

species. In particular, this consists of an area of 3000 square meters where R. grows Calendula, 

Fiordaliso, Sunflowers, Borrago, Rosmarino, Salvia. Moreover, she collects wild mettles 

She has put down: 

programme 

A Scheme for the cropping expenses and for the soil disinfection 

A plan to commercialize her products 

al plan subdivided by months , including all monthly activities

A forecasting balance of costs/income including the re-investment
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Certification, in general, is a good way to gain the consumers attention and trust in MAPs 

products (Organic production, GlobalGap, IGP, regional labels, etc.). Sometimes it is good to have 

help increase income: for example, you can sell saffron 

and products made with saffron, but you may also organise workshops for the production of 

saffron and, through that, sell also the bulbs (which are probably the most valuable products in 

Differentiating the products and being able to communicate that is also relevant. You may use 

information that reveals specific characteristics of the products, using compared chemical 

of very specific plants, the 

Knowing how to take advantage from therapeutic properties of some MAPs is also important – 

big variety of markets (agro-food, cosmetics, 

being, hygiene, touristic, etc.), that require different marketing actions. 

Each producer or group of producers must define their own very carefully. 

ow to plan your work and your income. 

aromatic and medicinal plant 

meters where R. grows Calendula, 

Moreover, she collects wild mettles time and 

activities 

investment of 30% of the annual 



 

Besides she has created the mark PIMPRENELLA & CO (

to use Twitter/ Facebook and possibly one personal blog

site, visit cards, promotional materials.

INSTRUMENTS: woody desiccators

PRODUCTION: dried herbs, creams, sy

She has also entered one Association of aromatic plants by paying 140

helps for all the requirements concerning her activity and has become a member of another 

group devoted to both the environment and the consumer pro

Mercè Pinyol from Catalonia, Spain,

the CANVAS method to prepare her 

has as botanic garden to host visit of schools, studen

remaining surface: 25% formation and teaching; 25% selling farm products to others shop;25% 

selling products in a farm shop; 25% 

the farm will be park de les olors

Dora Lopes from Portugal has one farm in Villamora (

and organized as a biological horticultural farm.

CROPS: lettuce, broadbean, oranges, figs, 

She sells to hotels and canteens fresh herbs as small bouquets and small fruits in little containers. 

Besides, she grows mushrooms on artificial substrates starting from commercial inoculation 

mycelium ( Shiitake – Pleurotus florida)

REMARKS: It is definitely important to plan for the farm activity including an annual 

reinvestment and to find out the concrete customers whom it will concern since its early 

activity. Besides it is necessary to make clear its economic goals and its precise targets

 

ted the mark PIMPRENELLA & CO (from name Sanguisorba minor)

to use Twitter/ Facebook and possibly one personal blog. Besides, she will organize one Internet 

site, visit cards, promotional materials. 

desiccators with shelves of 10 square meters (10 m2)

PRODUCTION: dried herbs, creams, syrups, body oils. 

also entered one Association of aromatic plants by paying 140

helps for all the requirements concerning her activity and has become a member of another 

group devoted to both the environment and the consumer protection 

Catalonia, Spain, is going to start with one new farm of 4 hectares. She follows 

the CANVAS method to prepare her business plan. The 4 hectares are subdivided as follows: 1) 1 

to host visit of schools, students and other interested visitors. 2) the 

remaining surface: 25% formation and teaching; 25% selling farm products to others shop;25% 

selling products in a farm shop; 25% participation into fairs and other similar events.

e les olors 

has one farm in Villamora (Algarve) consisting of an area of 2 hectares 

organized as a biological horticultural farm. 

CROPS: lettuce, broadbean, oranges, figs, raspberry, strawberry, rosmarino.

She sells to hotels and canteens fresh herbs as small bouquets and small fruits in little containers. 

Besides, she grows mushrooms on artificial substrates starting from commercial inoculation 

Pleurotus florida) 

ely important to plan for the farm activity including an annual 

and to find out the concrete customers whom it will concern since its early 

activity. Besides it is necessary to make clear its economic goals and its precise targets
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from name Sanguisorba minor). She plans 

Besides, she will organize one Internet 

with shelves of 10 square meters (10 m2) 

also entered one Association of aromatic plants by paying 140€/years which greatly 

helps for all the requirements concerning her activity and has become a member of another 

is going to start with one new farm of 4 hectares. She follows 

plan. The 4 hectares are subdivided as follows: 1) 1 

ts and other interested visitors. 2) the 

remaining surface: 25% formation and teaching; 25% selling farm products to others shop;25% 

into fairs and other similar events. The name of 

g of an area of 2 hectares 

, strawberry, rosmarino. 

She sells to hotels and canteens fresh herbs as small bouquets and small fruits in little containers. 

Besides, she grows mushrooms on artificial substrates starting from commercial inoculation 

ely important to plan for the farm activity including an annual 

and to find out the concrete customers whom it will concern since its early 

activity. Besides it is necessary to make clear its economic goals and its precise targets 


