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Erasmus+ OpenEAT International Training: From Scientific
Knowledge to Practical Solutions in Cereal Safety

From 17 to 21 August 2026, the Institute of Climate Smart Agriculture of the National
Academy of Agrarian Sciences of Ukraine conducted a blended international training event
for specialists within the framework of the Erasmus+ OpenEAT project,  “I Eat to Live
or I Live to Eat” (Grant Agreement No. 2024-1-RO01-KA220-VET-000249064). The
programme combined online training, presentations of scientific and methodological
materials, and practical study visits to laboratory and production facilities in Odesa.

The event aimed to strengthen professional competencies in the safety of cereals and
cereal-based products, examine the risks of agricultural raw material contamination in
armed conflict settings, familiarise participants with modern methods for detecting
hazardous substances, and strengthen cooperation between science, education, and industry.
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of the National Academy of Agrarian Sciences of Ukraine

Education

i ; ; ; Practi
Within the OpenEAT project “I eat to live or | live to eat” pctice

(Grant Agreement No. 2024-1-R001-KA220-VET-000249064) International

Partnership

18 August 2026 - Online (Zoom) ] 20 August 2 0
b Y

o Training Manual 1: Measures to prevent
and reduce contamination of grain and

DAY 1
17 August 2026 - Online (Zoom)

DAY 4
21 August 2026 - Odesa
* Welcome addresses and partner presentations
* Presentation of the Erasmus+ OpenEAT

cereal products » Visit to the testing laboratory of o Visit to the Odesa branch of the State
tral.nl.nlg i " o Training Manual 2: Methods for identifying COTECNA UKRAINE LIMITED LLC Institution “Ukrainian State Research
* Activities of the Institute of Climate Smart and quantifying contaminants in cereal crops = X and Production Centre for Standardisation,
Agriculture of NAAS of Ukraine and processed products » Visit to Odesa Livestock Farm No. 4

: . Metrology, Certification and Consumer

¢ Training Manual 3: Cereal product safety o Di . . ion

and riske tohumsn healthsssoslated with o Discussion and conclusions Protection” (Ukrmetresstandart)
contaminants in cereal crops and processed products

* Discussion and conclusions

* Cereal contamination risks in conflict-affected
agriculture

« Discussion and conclusions

Key training topics ,‘3" Participants

i | . H i P of research institutions of the National Academy
H i E 1 | of Agrarian Sciences of Ukraine
| 1 | | o Researchers from research stations
| | | |
pean legislation | ional I ¢c

o Higher education institutions

Cereal | Modern monitoring ' E { | ion between o Academic and teaching staff
e e S b - - i
r i and analy | and i and p 0 E science, ed o Young researchers and postgraduate students
risks i methods ! : competencies ! and business

* Specialists from the agricultural sector

[ ‘_A‘;" )

! |

’%?gﬂég«, 5

- 27
Vo d /
4
i

LA gy g;.KJZ§}:khmwzfmi}dﬁﬁs




International Dialogue and Scientific-Educational Cooperation

The first two days of the training, 17-18 August, were held online via the Zoom
platform. The participants were welcomed by Raisa Vozhehova, Doctor of Agricultural
Sciences, Professor, Academician of the National Academy of Agrarian Sciences of
Ukraine, and Director of the Plant Breeding and Genetics Institute — National Center of Seed
and Cultivar Investigation; Oleksii Danchuk, Doctor of Veterinary Sciences, Professor, and
Director of the Institute of Climate Smart Agriculture of the National Academy of Agrarian
Sciences of Ukraine; and Dr Daniela Voica, Vice-President of ROMPAN (Romania).

During the introductory session, Iryna Antonik, PhD in Agricultural Sciences and
Leading Researcher at the Department of Systems Bioengineering in Animal Husbandry of
the Institute of Climate Smart Agriculture of NAAS of Ukraine, presented the Erasmus+
OpenEAT project training programme, outlined its main objectives, and highlighted the
organisational aspects of the training event.

Taras Zhygailo, PhD in Agricultural Sciences and Senior Researcher at the
Department of Climate-Oriented Agricultural Technologies of the Institute of Climate Smart
Agriculture of the National Academy of Agrarian Sciences of Ukraine, and Nataliia
Valentiuk, PhD in Technical Sciences and Senior Researcher at the Department of Primary
and Elite Seed Production, presented the Institute’s activities and introduced participants
to the training programme “Risks of Cereal Contamination in Conflict-Affected
Agriculture.”

Particular attention was paid to the international context of the conflict in Ukraine,
national and European legislation, measures to reduce cereal contamination, analytical
methods for monitoring contaminants, and health risks associated with the consumption of
contaminated cereals and cereal-based products.

Training Manuals — A Foundation for Professional Training

An important component of the second day was the presentation of three training
manuals addressing key aspects of ensuring cereal safety.

. Oleksandr Shablia, PhD in Economics, Senior Researcher, and Scientific
Secretary of the Institute of Climate Smart Agriculture of NAAS of Ukraine, presented the
manual “Measures to Prevent and Reduce Contamination of Grain and Cereal Products.”

. Natalita Volkova, Doctor of Biological Sciences, Senior Researcher, and
Principal Researcher at the Department of Crop Breeding of the Institute of Climate Smart
Agriculture of NAAS of Ukraine, presented the manual “Methods for Detecting and
Quantifying Contaminants in Cereals and Cereal-Based Products.”

. Iryna Antonik presented the manual “Food Safety and Health Risks Associated
with Contaminants in Cereals and Cereal-Based Products.”

The materials covered three interconnected areas: contamination prevention, the
laboratory detection and quantification of hazardous substances, and the assessment of their
potential effects on human health. This comprehensive approach makes it possible to
address cereal safety at different stages, from cultivation and primary processing of raw
materials to food production and consumption.



Practical Component: Laboratory Testing and Bakery Production

On 20-21 August, the training continued in person in Odesa. The practical component
of the programme focused on familiarising participants with the work of institutions
involved in laboratory testing and ensuring the safety of agricultural raw materials and food
products.

On 20 August, participants visited the testing laboratory of COTECNA UKRAINE
LIMITED LLC and Odesa Bakery No. 4 LLC. The laboratory visit provided an opportunity
to focus on the importance of testing and laboratory analyses in quality control and product
safety assurance systems. The visit to the bakery complemented the training programme
with a production perspective, demonstrating the importance of raw material control and
compliance with food safety requirements throughout the food manufacturing process.

On 21 August, participants visited the State Institution “Odesa Phytosanitary Testing
Laboratory of the State Production and Consumer Service of Ukraine.” This visit further
enriched the programme by introducing participants to the activities of a state laboratory
institution in the field of phytosanitary control and the assessment of plant product safety.

VISIT TO THE TESTING LABORATORY
OF COTECNA UKRAINE LIMITED LLC
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VISIT TO THE STATE INSTITUTION
“ODESA PHYTOSANITARY TESTING LABORATORY
OF THE STATE PRODUCTION AND CONSUMER SERVICE
OF UKRAINE”

TRAINING TOPICS

Good Agricultural Practices (GAP)
before harvest

Measures to reduce contamination
of cereal crops with nitrogen compounds
and heavy metals
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The Significance of the Training for Ukraine

The implementation of this international training event is particularly relevant for
Ukraine, whose agricultural sector operates under conditions of wartime risks, infrastructure
damage and disruptions to logistics chains. In these circumstances, key priorities include the
timely identification of potential sources of contamination, the improvement of laboratory
control, the assessment of risks to public health and the dissemination of up-to-date
knowledge among professionals.

The combination of online learning, presentations of specialised training manuals and
practical visits provided a comprehensive approach to professional development. The
experience gained can be used to improve educational and methodological materials,
strengthen professional competencies and promote scientifically sound approaches to cereal
product safety control.

Another important outcome was the opportunity to strengthen cooperation among
research institutions, educational organisations, laboratory services and representatives of
the food industry. Such interaction facilitates the practical application of scientific
knowledge and brings professional training closer to contemporary European approaches.



From Knowledge to Practical Solutions

The international training delivered within the Erasmus+ OpenEAT project marked
an important milestone in the project's implementation, combining scientific and
educational activities with practical insights into laboratory testing and food production. The
programme covered a comprehensive range of key issues, from understanding cereal
contamination risks to exploring methods for their detection, prevention and assessment of
their potential consequences for human health.

The implementation of such initiatives contributes to strengthening international
partnerships, advancing vocational education and enhancing Ukraine's capacity to ensure
the quality and safety of agricultural products. The integration of science, education and
practice lays the foundation for responsible production, consumer health protection and
stronger food security in the face of contemporary challenges.

Announcement of the Next International Erasmus+ OpenEAT Training Session

The next stage of international cooperation within the Erasmus+ OpenEAT project,
“I eat to live or I live to eat” (Project No. 2024-1-RO01-KA220-VET-000249064), will be
an international training session scheduled to take place in Ukraine on 29 October 2026.

The event will continue the efforts of the project partners to develop professional
competencies in cereal and cereal product safety, disseminate European expertise and
improve modern approaches to identifying and assessing contamination risks in agricultural
raw materials.

Particular emphasis will be placed on the continued use of OpenEAT training
materials in professional education, strengthening cooperation between research institutions
and educational organisations, and exchanging practical experience in food safety control.

For Ukraine, participation in such international initiatives represents an important step
towards promoting scientifically sound practices, improving professional training and
aligning vocational education with European approaches. This is particularly relevant in the
context of current challenges facing agricultural production and food security.

International cooperation continues! The Erasmus+ OpenEAT project brings together
science, education and practice to enhance cereal product safety, protect consumer health
and contribute to a sustainable food future.

OpenEAT — From Knowledge to a Healthy Future!



Contact

For more information about the OpenEAT project — | eat to live or | live to eat, the
activities carried out and the results obtained, we invite you to follow us online:

@ Project Coordinator:

ROMPAN — Romanian Employers in the Milling, Bakery and Flour Products Industry

@ Project website:

P https://rompan.ro/portfolio/openeat/

ANNOUNCEMENT OF TRAINING
official website of ICSA NAAS (publication date 08/10/2026)

://icsanaas.com.ua/%d0%bc%d1%96%d0%b6%d0%bd%d0%b0%d1%80%d0%be%d0%b4%d0%bd%d0%b8%d
0%b9-%d1%82%d1%80%d0%b5%d0%bd%d1%96%d0%bd%d0%b3-%d1%83-
%d1%80%d0%b0%d0%bc%d0%ba%d0%b0%d1%85-%d0%bf%d1%80%d0%be%d1%94%d0%ba%d1%82%d1%83-
ope/

Facebook https://www.facebook.com/share/p/19HNb39F8a
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https://icsanaas.com.ua/%d0%bc%d1%96%d0%b6%d0%bd%d0%b0%d1%80%d0%be%d0%b4%d0%bd%d0%b8%d0%b9-%d1%82%d1%80%d0%b5%d0%bd%d1%96%d0%bd%d0%b3-%d1%83-%d1%80%d0%b0%d0%bc%d0%ba%d0%b0%d1%85-%d0%bf%d1%80%d0%be%d1%94%d0%ba%d1%82%d1%83-ope/
https://www.facebook.com/share/p/19HNb39F8a/
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