SEMINAR Food Packaging & labeling & EU requirements

11-12 May, 2010

Park Inn Hotel Baku, _____Room

AGENDA 


Day I		Tuesday, 11 May

09.00 – 09.30	Registration 

09.30 – 09.45	Welcoming / Opening

1. Mr. Adil Mammadov, President, AZPROMO 
2. Ms. Dita Daniela Drone, Business Broker, UNDP  

09.45 – 10.00	Introduction of participants 
 
10.00 – 11.00	Presentation:  Food packaging and container 
1.1. Good manufacturing practice for materials and articles intended to come into contact with food 
1.2. [bookmark: s_416] Plastics 
1.2.1. Plastic materials and articles intended for the packaging of foodstuffs 
1.2.2. Testing migration of plastic materials in contact with foodstuffs 
1.2.3. Restriction of epoxy derivatives in food packaging 
1.2.4. Materials containing Vinyl chloride monomer which are intended to come into contact with foodstuffs 
1.2.5. Elastomer or rubber teats and soothers: release of N-nitrosamines and N-nitrosatable substances 
1.3. [bookmark: s_417]Ceramics 
1.4. [bookmark: s_418]Cellulose 
1.5. [bookmark: s_2022]"Active" and "intelligent" materials 

11.00 – 11.20	Coffee / tea break 

11.20 – 13.00	Presentation: Food packaging and container (continued)

13.00 – 14.00	Lunch 

14.00 – 16.00	Presentation: Food packaging and container (continued)

16.00 – 16.20	Coffee / tea break 

16.20 – 17.00	Presentation: Food packaging and container (continued)

17.00 – 18.00	Packaging Waste Directive 94/62/EC  
1.1. The Mandated CEN Standard: scope and summery
1.1.1. EN 13427 – “Umbrella”
1.1.2. EN 13428 – Source Reduction
1.1.3. EN 13429 – Reuse
1.1.4. Material Recycling
1.1.5. EN 13431 – Energy Recovery
1.1.6. EN 13432 – Composting
1.2. Guidance information on compliance assessment

18.00	Closing of the day I
 

Day II	Wednesday, 12 May


09.30 – 11.00	Presentation:  Labeling of Food products 
· Labeling, presentation and advertising of foodstuffs 
· Pre-packed products 
· Deregulation of pack sizes 
· Prices of products offered to consumers 
· Identification of prepacked foodstuffs by lot 
· Foodstuffs treated with ionising radiation 
· Quick-frozen food 
· [bookmark: s_404][bookmark: s_405]Genetically modified organisms (GMOs) 
· [bookmark: s_406]Novel foods 
· [bookmark: s_407]Nutrition and allergens 
· [bookmark: s_408]Foods for infants and young children 
· [bookmark: s_409]Special diets 
· [bookmark: s_410]Fats, meats 
· [bookmark: s_411]Milk derivatives  
· [bookmark: s_412]Beverages 
· [bookmark: s_413]Sugars, chocolate and honey 
· [bookmark: s_414]Products added to improve the organoleptic properties of foods 

11.00 – 11.20	Coffee / tea break 

11.20 – 13.00	Labeling of Food products (continued)

13.00 – 14.00	Lunch 

14.00 – 15.00	Labeling of Food products (continued)

15.00 – 16.00	Weight and Units 
· Units used in EU
· Control of weight and volume of certain pre-packaged products

16.00 – 16.20	Coffee / tea break 

16.20 – 16.40	Summary 

16.40	Closing of the day II 
