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Seminar
Hygiene Requirements and Standards for Foodstuffs Machinery
CIBUS TEC – FIERE DI PARMA

Wednesday, 17th October 2007

14:30 (2:30 p.m.)

300 Conference Hall
Programme
14:30 – Participant registration
15:00 – Opening and welcome addresses
Fiere di Parma
Gino Ferretti, Rector of the University of Parma

15:10 – Introduction on hygiene requirements and voluntary standards.
Roberto Massini, University of Parma, TECAL
15:30 – Hygienic compliance of machinery and of processes.
Riccardo Giambelli, TIFQ - Istituto per la Qualità Igienica delle Tecnologie Alimentari, e Maurizio Podico, TIFQ Scientific Committee and Biologists Association
15:50 – EHEDG guidelines and test methods. The Italian EHEDG regional section.
Knuth Lorenzen, GEA, European Hygienic Engineering & Design Group
Giampaolo Betta, University of Parma, EHEDG Italy regional section, TECAL
16:10 – Food safety and suitability in Italy: the official control of food operators.
Giancarlo Belluzzi, Parma office of the Ministry of Health) 

16:30 – The EFSA point of view.
Eirini Tsigarida, European Food Safety Authority, Scientific Panel on biological Hazards
16:50 – Open discussion 
17:30 – End of seminar












