FOR IMMEDIATE PRESS RELEASE

FOOD SAFETY TRAINING FOR TRAINERS

The European Business Chamber in Trinidad and Tobago (EUROCHAMTT) in partnership with the
European Union, the Tobago House of Assembly, Ministry of Labour and Small and Micro Enterprise
Development, Ministry of Food Production and Tobago Hospitality and Tourism Institute successfully
arranged for the delivery of a 2 day intensive workshop on Food Safety Training for Tnaérs in
Tobago. The workshop was held on January 16" and 17" , 2014, from 8:30 AM - 4:00 PM each day
at the Tobago Hospitality and Tourism Institute, Blenheim, Mt. St. George, Tobago. Facilitators
were Richard Merx from the Netherlands and Euthalia Philgence of St. Lucia representing COWI.

The workshop registration was oversubscribed reflecting the keen interest in the subject of food
safety. In attendance were staff of private enterprises, including hotels and agro processors from:
Bago Tropical, Bethel Farmers District Group, Coco Reef Resort & Spa, Flavour Me Rite, Footprints
Eco Resort & Spa, Jus Rite Creations, The Villas At Stonehaven, Tobago Hospitality and Tourism
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representatives of Government agencies responsible for business support services, inspections and
monitoring including representatives of the Division of Finance and Enterprise Development
Business Development Unit, THA, Ministry of Tobago Development, Occupational Safety and Health
Inspectorate Tobago Unit OSH Agency, THA Division of Health and Social Services, Division of
Agriculture, Marine Affairs, Marketing and the Environment.

The workshop covered new food legislation including EU food law, US Food Safety Modernization
Act, Codex Codes of Practice and private voluntary standards (e.g. BRC, SQF, IFS, FSSC 22000),
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guidelines for implementing food safety standards (pre-requisites, HACCP, 1SO 22000) and food
labelling and traceability. On day 2 of the programme, participants did a case study which allowed
them some practice in implementing HACCP within their own organisations. These topics are
fundamental for exporters but also important in ensuring good, healthy and safe foods for the local
population and visitors. Food Safety training is the first in a series of workshops which
EUROCHAMTT hopes to organise for Tobago for the food sector.

EUROCHAMTT, an initiative of European and Trinidad and Tobago companies and professionals was
launched in February 2013. One of the main objectives of EUROCHAMTT is to encourage the
networking of skills to develop EU and TT partnerships with an aim to increase trade and investment.
Apart from lobbying, business facilitation and networking, EUROCHAMTT is developing a number of
programmes and projects to encourage increased trade and investment. Since its launch, it has
already implemented a long list of activities successfully for the benefit of its members and others.

EUROCHAMTT believes that it is important to partner with Government and international and
regional agencies who are already doing work in similar areas in an effort to avoid duplication,
deepen the results and leverage on limited donor agency funding.

The Food Safety Train the Trainers is part of a larger programme implemented by the Ministry of
Labour and Small and Micro Enterprise Development and the Ministry of Food Production on
Technical Assistance for trainingf Micro and Small Enterpriséa Trinidad and Tobago in
International Quality Standard&inded by the European Union.

For more information on EUROCHAMTT contact info@eurochamtt.org.
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FOOD SAFETY TRAINING FOR
TRAINERS

Tobago’s goal to preserve a clean, green and pristine image is relevant across all
industries. High environmental management and food safety practices which
are deeply ingrained in the operations of agribusinesses, agro processors,
restaurants and hotels are necessary for building a quality foundation.
Additionally, not only do these standards protect and preserve the good health
of the population, foods and natural resources but these standards are vital for
attracting the tourism and export markets that value high social standards.

This 2-day workshop will provide an introduction to the legislation and
regulations driving food safety standards and on the most common international
standards being implemented in agro-processing operations. Participants will
use a case study to gain practical experience on implementing food safety
management within their organisations.

Date: January 16™ - 17th, 2014,

08:30 AM - 04:00 PM including 3 breaks

Venue: Tobago Hospitality and Tourism Institute, Blenheim, Mt. St. George,
Tobago

Cost: details to be provided upon receipt of email registration request.

Day 1

Food legislation (EU food law, US Food Safety Modernization Act, Codex
Codes of Practice),

Private voluntary standards (e.g. BRC, SQF, IFS, FSSC 22000)

Implementing Food safety standards (pre-requisites, HACCP, ISO 22000)
Food labelling and traceability

Day 2: Case study on HACCP and presentation of individual and/or group results.

PRE REGISTRATION IS REQUIRED BY SENDING an email request indicating the
organization, names and positions of trainers and contact information to:
info@eurochamtt.org. Further information may be obtained by contacting 684
-8365.
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