QUESTIONNAIRE about COMPETENCIES AND SKILLS NEEDS
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DATA PROTECTION NOTICES AND INFORMED CONSENT

I have read all information below and I understand them completely. All of my questions regarding this study have been answered to my complete satisfaction.

I agree to participate in this research.

YES  FORMCHECKBOX 



NO  FORMCHECKBOX 

Purpose of the Study

The following questionnaire is developed under the work programme of the European project EU FOOD-STA (European Food Studies & Training Alliance) co-financed in the context of the ERASMUS + programme. The project objective is to establish and provide a required frame for collaborations between the industry and academic sector to enable the exchange of knowledge, demands, ideas, training and staff. The purpose of this survey is the collection of additional data for analysing training needs from food industry and companies (concerning academic education, training and Continuing Professional Development).

Please, respond from the company point of view.

Procedures, confidentiality and duration

In the course of this study, you will be asked to complete the survey online expressing your preferences from the perspective of company you represent. Your responses will be kept completely confidential and anonymous. 

The data you are providing will be kept by the Consortium until the end of the project.
Potential Risks/Discomforts

No risks or discomforts are anticipated from taking part in this study. If you decide to quit at any time before you have finished the questionnaire, your answers will NOT be recorded.

Potential Benefits and Use of Results

The FooDSTA project will start from results of previous projects, supplement them with further input from the company network of the involved multipliers and correlate them with the offers of the participating organisations. The input will serve as basis to improve food curricula and Continuous Personal Development programs for University and Industry staff. A FooDSTA centre will be developed which will provide the mentioned missing legal and organisational frame for collaboration between European Food Companies and education providers. The centre will enable and support knowledge and practise exchange between the stakeholders.  

Data Handling, Processing and Uses

Questionnaire/survey and respondent will be identified by specific codes to keep participant confidentiality. The personal data, will be accessed only by the person who will process them during the course of the project and are optional. Separate files will be made with the results of the questionnaire/survey and the email addresses of senders such that a respondent's specific responses cannot be linked back to his/her e-mail address. The personal data will be kept inside the European Economic Area; only the results produced by the processed data will be transferred outside the European Economic Area. The Working Package coordinator is responsible for protecting the personal and survey against unauthorised access.

Right to refuse and to withdraw

I understand that my participation is voluntary and I may refuse to participate, or may contact the consortium to remove my personal data from kept records at any time.

Individuals to contact

If I have a question about my participation in this study, I can contact the projects Coordinator: Gerhard Schleining (gerhard.schleining@boku.ac.at)- BOKU University of Natural Resources and Life Sciences, Vienna, WP Leader: Mr. Maurizio Notarfonso (notarfonso@federalimentare.it) and Antonietta Branni (branni@federalimentare.it) Federalimentare, Rome

QUESTIONNAIRE about COMPETENCIES AND SKILLS NEEDS

	1. Contact data (optional)


	

	First name:  
	     

	Surname:
	

	Organisation/Company:  
	     

	Street:  
	     

	City:
	

	Zip code:
	

	Tel:  
	     

	Fax:  
	     

	Email:  
	     


	*2. Country:  
	     


	* 3. Company general data: position in the organisation
	

	Check any that apply 


	

	 FORMCHECKBOX 

	Entrepreneur/owner 

	 FORMCHECKBOX 

	CEO (Chief Executive Officer) 

	 FORMCHECKBOX 

	Managing director 

	 FORMCHECKBOX 

	Plant director 

	 FORMCHECKBOX 

	Research & Development manager 

	 FORMCHECKBOX 

	Quality / safety manager 

	 FORMCHECKBOX 

	Food technologist 

	 FORMCHECKBOX 

	Production manager 

	 FORMCHECKBOX 

	Other:      


	* 4. Company general data: sector
	

	Check any that apply 


	

	 FORMCHECKBOX 

	Meat and meat products 

	 FORMCHECKBOX 

	Fish and fish products 

	 FORMCHECKBOX 

	Fruits and vegetables 

	 FORMCHECKBOX 

	Oils and fats 

	 FORMCHECKBOX 

	Dairy products 

	 FORMCHECKBOX 

	Bakery and pasta products 

	 FORMCHECKBOX 

	Animal feed 

	 FORMCHECKBOX 

	Alcoholic beverages 

	 FORMCHECKBOX 

	Non-alcoholic beverages

	 FORMCHECKBOX 

	Catering

	 FORMCHECKBOX 

	Other:      


	* 5. Company general data: turnover
	

	Check any that apply 


	

	 FORMCHECKBOX 

	<= 0.5 million Euro 

	 FORMCHECKBOX 

	<= 2 million Euro 

	 FORMCHECKBOX 

	<= 10 million Euro 

	 FORMCHECKBOX 

	<= 50 million Euro 

	 FORMCHECKBOX 

	<= 100 million Euro 

	 FORMCHECKBOX 

	<= 500 million Euro 

	 FORMCHECKBOX 

	> 500 million Euro 


	* 6. Company general data: number of employees
	

	Check any that apply 


	

	 FORMCHECKBOX 

	0-9 employees 

	 FORMCHECKBOX 

	10-19 employees 

	 FORMCHECKBOX 

	20-49 employees 

	 FORMCHECKBOX 

	50-249 employees 

	 FORMCHECKBOX 

	250-499 employees 

	 FORMCHECKBOX 

	500-999 employees 

	 FORMCHECKBOX 

	1000-9999 employees 


	7. Based on the experience of your organisation, please appreciate the importance of the following competencies whereby “No answer”=Neutral



	
	Very important
	Important
	Moderately important
	Low importance
	No answer

	Tecnical skills related to food processing, food technology and other disciplines
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Practical skills and expertise[image: image3.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Marketing and commercial skills[image: image4.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	ICT - information and communication technolgy - skills, office management[image: image5.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Managerial and business skills.

Project planning and management [image: image6.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Communication skills (language, cultural issues, etc) [image: image7.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Food legal knowledge[image: image8.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 



	- Manufacturing & food processing - 
10. Based on the experience of your organisation please indicate how much you consider helpful to include, within the professional qualification standards, other food specific competences/skills as following:

Please select a level of importance, whereby “No answer”=Neutral

Please select at least 10 answers

	
	Very important
	Important
	Moderately important
	Low importance
	No answer

	Monitoring process[image: image9.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Organise and supervise the execution of activities [image: image10.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Select tools or methods to optimise production [image: image11.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Promote innovation in working methods and/or optimise production [image: image12.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Analyse and assess production schedules and methods [image: image13.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Analyse production data and produce reports [image: image14.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check compliance with current legislation [image: image15.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check production processes or machinery functioning [image: image16.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Monitoring or managing proper implementation of safety rules [image: image17.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Research & Development[image: image18.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Product Development[image: image19.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Consumer and Nutritional Sciences[image: image20.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Engineering Maintenance[image: image21.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Food waste & losses management[image: image22.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Renewable energy and energy efficiency management[image: image23.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Test prototypes, components or finished products [image: image24.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check the logistics and functioning of systems or machinery [image: image25.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Carry out management audits for industrial production processes (analytic accounting, cost control, budget, plans, reporting, etc.) [image: image26.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 



	- Manufacturing & food processing - 
10. 1. Primary material production



	Which needs/challenges in cultivation type (irrigation, fertilization, pest resistance and pest control) are you currently facing?
[image: image27.wmf]


	

	Which needs/challenges in environmental effects (e.g. frost, hail) are you currently facing?
[image: image28.wmf]


	

	Which needs/challenges in harvest and batch (in)-consistency are you currently facing?
[image: image29.wmf]


	

	Which needs/challenges in primary material (production chain, e.g. quantity, quality, storage, etc.) are you currently facing?
[image: image30.wmf]


	


	- Manufacturing & food processing - 
10. 2. Secondary material production, processing and packaging



	Which needs/challenges in product storage are you currently facing?


	

	Which needs/challenges in food processing concerning water/energy saving are you currently facing?


	

	Which needs/challenges in packaging are you currently facing?

[image: image31.wmf]


	

	Which needs/challenges in the preservation during transportation are you currently facing?

[image: image32.wmf]


	

	Which needs/challenges in the whole processing chain are you currently facing?

[image: image33.wmf]


	


	- Food safety, food quality, certification -
11. Based on the experience of your organisation please indicate how much you consider helpful to include, within the professional qualification standards, other food specific competences/skills as following:

Please select a level of importance, whereby “No answer”=Neutral


Please select at least 10 answers

	
	Very important
	Important
	Moderately important
	Low importance
	No answer

	Food safety management, food hygiene & food safety control[image: image34.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Define and implement procedures for quality production (define standards, provide guidelines, etc.) [image: image35.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Health, safety & environment[image: image36.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Health & nutrition[image: image37.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check compliance with current legislation [image: image38.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Take part in supervisory commissions [image: image39.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Handle product quality certification protocols[image: image40.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Perform microbiological assessments of foodstuffs[image: image41.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Test product quality[image: image42.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Draw up technical reports or documents[image: image43.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Perform chemical and physical analyses of foodstuffs[image: image44.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Handle the formulation of food or beverages[image: image45.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Perform sensory analysis of products[image: image46.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check the cleanliness of rooms and machinery[image: image47.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Calibrate laboratory instruments[image: image48.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Take samples[image: image49.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Monitor or manage proper implementation of safety rules[image: image50.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Check compliance with product or process standards[image: image51.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Looking after relations with certification bodies and health authorities [image: image52.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Monitor product quality [image: image53.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Verify compliance with the standards and fill out the appropriate forms of certification [image: image54.wmf]


	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	- Food safety, food quality, certification -
11. 1. Food safety, food quality and certification



	Which needs/challenges in the preservation and hygiene of your products are you currently facing?


	

	Which needs/challenges in the food safety (e.g. multiple residues, HACCP) are you currently facing?

[image: image55.wmf]


	

	Which needs/challenges in the nutritional quality of your products are you currently facing?

[image: image56.wmf]


	

	Which needs/challenges in the certification – legally or retailer required of your products are you facing?

[image: image57.wmf]


	

	Which needs/challenges in the labelling (e.g. ingredients, production site) of your products are you currently facing?

[image: image58.wmf]


	


	- Marketing area -

12. Based on the experience of your organisation please indicate how much you consider helpful to include, within the professional qualification standards, other food specific competences/skills as following:

Please select a level of importance, whereby “No answer”=Neutral


Please select at least 10 answers

	
	Very important
	Important
	Moderately important
	Low importance
	No answer

	Relaunch existing products or services[image: image59.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Organise or manage marketing initiatives[image: image60.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Evaluate results[image: image61.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Handle relations with technicians and specialists[image: image62.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Select and disseminate current affairs or informative material[image: image63.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Organise events (i.e. be to be events and fairs)[image: image64.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Study competitors[image: image65.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Do market research[image: image66.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Define and implement product promotion strategies[image: image67.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Develop and launch new services or products[image: image68.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Internationalization (Export management)[image: image69.wmf]

 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 



	- Marketing area -

12. 1. Marketing area



	Which needs/challenges in the marketing and advertising of your products are you currently facing?

[image: image70.wmf]

 
	

	Which needs/challenges in the high competition (domestic and international market) for your products are you currently facing?

[image: image71.wmf]


	

	Which needs/challenges in the whole supply chain are you currently facing?

[image: image72.wmf]


	


	- Management and Administration -

13. Based on the experience of your organisation please indicate how much you consider helpful to include, within the professional qualification standards, other food specific competences/skills as following:

Please select a level of importance, whereby “No answer”=Neutral


Please select at least 10 answers

	
	Very important
	Important
	Moderately important
	Low importance
	No answer

	Leadership and people management
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Communication skills
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Time management
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Organizational ability
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Problem-solving capacity 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Planning skills
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Networking and Influencing ability
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Customer orientation
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Industry knowledge
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Language skills
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Innovation orientation
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Bussines management skills 
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Finance knowledge
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 


	Technology skills
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 



	- Management and Administration -

13. 1. Management and Administration



	Which needs/challenges in the management area of your company are you currently facing?

[image: image73.wmf]

 
	

	Which needs/challenges in the administration area of your company are you currently facing?

[image: image74.wmf]


	


	14. Please indicate the specific skills emerging that affect the quality of the work of people employed in manufacturing, quality assurance and safety of food and drink 
Check any that apply

	 FORMCHECKBOX 

	Implementation of new technologies, new software or machines and equipment, including those for sustainable, ecological and energy efficient production 

	 FORMCHECKBOX 

	Changes in the market and consumer’s requirements (principles of healthy eating, impact of new ingredients / substances on the quality of food and beverages and on the human health) 

	 FORMCHECKBOX 

	Production of new products, including bio- and eco-products 

	 FORMCHECKBOX 

	Changes in work organization and organizational culture within the company 

	 FORMCHECKBOX 

	Implementation of new models and management systems 

	 FORMCHECKBOX 

	Implementation of new regulation, legal norms and quality standards, etc. 

	 FORMCHECKBOX 

	Other:      


15. COMMENTS: Please add any other comment, recommendation or suggestion, that you consider interesting in relation with the improvement of the qualification of employees in food&drink quality control and safety sector.
On behalf of project team, we would like to thank you for your willingness to participate in the survey!

 

For information

* Mandatory
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