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1. Getting to the BTSF ACADEMY

After the closure of the pre-enrollment process, you received an automatic welcome message providing you
with access credentials to log in and also the link to the BTSF ACADEMY, which is:

https://btsfacademy.eu/training/
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About Better Training for Safer Food

"Better Training for Safer Food" (BTSF) is a Commission initiative aimed at organising a Community (EU) training
strategy in the areas of food law, feed law, animal health and animal welfare rules, as well as plant health rules.
Read More

= (@ ) (]
BTSF EU BTSF World BTSF Online

o & &

Get involved Newsroom, Publications Tendering
Events & Webinars Opportunities

Figure 1. BTSF ACADEMY training resources and Learning Management System

Use the button on the top-right corer to access the site, using the provided credentials. Do not
share your credentials with anyone. If any colleagues in your NCA are interested in attending the BTSF
Online e-Learning courses, please ask them to follow the instructions in the BTSF Online section to apply.

Mobile devices
The information in the BTSF ACADEMY has been designed to be accessible from mobile devices. Please
use the horizontal rotation to access BTSF ACADEMY from your laptop or tablet. We recommend that
you use a Desktop computer or laptop to access the e-Learning Courses.
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Log In screen

Once the Log In screen comes up, please enter the credentials sent to the mailbox you used in the Pre-
enrolment process. Remember to check the "junk” folder to ensure the message has not been filtered by the

mail servers.

Username | username .
Input credentials here
Password = password

[CJ Remember username

Click to access

Forgotten your username or password2 Users can request a new password from here

Cookies must be enabled in your browser =

Figure 2. Log In Screen

Password change required

At the first log in, the system requires you to change the temporary password. Please pay attention to
the instructions and respect the syntax shown on the screen.

B > Preferences > Useraccount > Change password

You must change your password to proceed.

Change password

Usemame studentiest
The password must have at least 8 characters, at Least 1 digit(s), at least 1 lower case letter(s), at least 1 upper case letter(s)
Current password
Mew password

New password (again) :

Figure 3. Password change at first login
2. Accessing the BTSF Online e-learning courses

After authentication, users will see the Dashboard. The course/s each user enroled in will appear in the
Courses tab, with information about the progress.
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BTSF ACADEMY
Better Training for Safer Food

The top Menu grants access to all sections in the
BTSF ACADEMY

# Home Dashboard Calendar Events 7= My Courses {1 BTSF Courses € Info

Available Courses will appear here Elal B Calendar Slo

-« February 2018 »
Mon | Tue |Wed | Thu |Fri | Sat | Sun
1 2 3 4

AW 5 6 7 8 9 10 11
Mini Calendar 213 14 15 16 17 18
o 19 20 21 22 23 24 15
26 27 28
BE

’ FCMr Click on the course's Shortname to access £ Upcoming Calendar

Events
o
Extended Calendar view here Jio to calendar_

Timeline Courses

Calendar Events will be shown here There are no upcoming Calendar

Events

1 1 *
Navigation Panel &%, Navigation 5[]

Progress is displayed next to each course pashiboard
® Site home

Site pages

My courses

« 1w Click to scroll o the top A

Figure 4. Participant's Dashboard

» TSE

* My courses may appear empty in the Navigation panel, but the available courses (for enroled participants) will be shown in the top MENU.

User interface
Authenticated participants will have access to the course or courses they successfully pre-enroled in as
validated by the relevant National Contact Point. Please note that the options displayed on screen and in

the menus will not be available for unidentified users.
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Course elements

All courses in the BTSF ACADEMY have a compact layout to facilitate access to each of its sections, as
shown in Figure 4. Some sections require you to complete the previous section before accessing them.

Please find detailed descriptions and instructions for each section in the following pages.

Your progress @

-8 q q P BE
Course description and Objectives &2a Navigation
Hazard Analysis and Critical Control Point (HACCP) Dashboard
® Site home
Welcome to the Better Training for Safer Food Online Course on Hazard Analysis and Critical ite pages
Control Point (HACCP). This Course will allow participants to improve their knowledge and practical skills in: "
Y COUrses
 EU legislation and relevant international standards. BTSF Online Courses Running
™ Background and principles of HACCP. oFCM
& HACCP methodology, development of HACCP plans ane Alternative access to courses' sections oHACCP

@ Implementation and validation of HACCP plans.

. . . . . Participants
@ Information on the different materials used in Food Contact Materials.

™ Audit principles and management, to verify implementation of HACCP systems and compliance with food ¥ Badges
and feed requirements. 2 Competencies
B Grades
eFolder
Pre-Test
OPEN ALL CLOSE ALL Use these to quickly expand or collapse all sections Mol
Post-Test
Diploma
Expand separately by clicking on each triangle PDFs
ORASFF
P Module oTSE

P Post-Test
P Survey

P Diploma

» PDFs

Figure 5
The components strictly related to the learning path must be followed in order. The multimedia units
(Module) will be accessible only on completion of the Pre-Test and the Post-Test will only be accessible at
the end of the course.

The attendance certificate (Diploma) will be automatically generated by the platform only after the
successful completion of the Post-test and after filling in the BTSF participant Satisfaction Questionnaire
(Survey).
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eFolder

The eFolder contains links to PDF documents related to BTSF Online training activities:

In this area you can access and download the main course documents.

Brochure
FOF

H e-Learning Project
PDE

Links to PDF files

Student Guide

Figure 6. eFolder

= Brochure: this document provides general information on the BTSF e-learning programme.

= F-Learning Project: this document includes specific information about each BTSF Online course.

= Student Guide: this document aims to assist the participants with the interface and access
procedures.

Pre-Test

V¥ Pre-Test

Please assess your knowledge compiling this preliminary test.

E Pre-Test Link to Pre-Test Completion marker

Welcome to the Pre-Test of the Module. Start the test, respond to the guestions and then check your result.

Figure 7. Pre-Test

The Pre-Test is a Knowledge Evaluation Questionnaire. It is required to activate access to the contents of
the course. No minimum grade is required, as it aims to serve as an initial reference for the learning
progress.

The first pedagogical step of the course is the Pre-Test. You will assess your knowledge level on some of
the course topics by answering some questions. You will only have one attempt.

Back to ToC
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Click on the Pre-Test link, then on “Attempt quiz now”. Mark the answers you consider correct. When you are
satisfied with your answers, click on “Submit all and finish” to save the answers and see the results.

ouestion 1 When should be decided the scope of a HACCP audit? —r. PR
= Quiz navigation

Mot yet

et Select one:

Marked out of Q

— D D D D D D
100
¥ Flag ()  b.During the opening meeting.
question S Diing hesntit Finish attempt ...

Question 2 The verification of the HACCP plan is a process:

Mot yet - Once you submit, you will no longer be able to
answered Select one:

Marked out of () a.To ensure that the staff is correctly trained.

change your answers for this attempt.
100

¥ Flag ) b.To ensure that the hazards are correctly identified.
question ) c.That uses objective evidence to confirm that the HACCP plan is well implemented and effective to reach
food safety standards.
Figure 8. Pre-Test Questionnaire

Pre-Test

Welcome to the Pre-Test of the Module. Start the test, respond to the guestions and then check your result.

Attempts allowed: 1

Attempt quiz now

Figure 9. Pre-Test attempt

Started on Thursday, 8 February 2018, 12:41 PM
State Finished

Completed on Thursday, 8 February 2018,12:48 PM
Time taken 7 mins 32 secs n n n
Marks 2.00/6.00 v v

Grade 33.33 out of 100.00

= Quiz navigation

B Finish review
Feedback Your score is under the 49%.

Question 1 When should be decided the scope of a HACCP audit?

Incorrect

Marl0.00 out of Select one:

100 a. Prior to the audit.

¥ Flag . . .

S O b. During the opening meeting. x

c. During the audit.

Defining audit objectives and scope is part of the preparation of the HACCP audit and should be included in
the audit plan, prior to the audit.

Figure 10. Pre-Test Feedback

The review page will appear, providing you with feedback on each question and a summarised results page.
Once done, you can click “Finish review” and then “Back to the course”.
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Module

The Module section hosts the contents of the course. Each of its Units includes texts, interactive activities,
3D mascots, quizzes, and serious games designed to help the student assimilate the information provided
or test their knowledge. Please note that each Unit has to be completed to unlock the next.

Access the e-Learning module

Access the e-Learing module ) S ) )
Please find here the e-Learning Module unit, which will appear in a new window.

Figure 11. Module access

The Module will open in a new window. Ensure that it is not hidden behind other active windows or behind
applications that may be open.

Remember to use headphones or desktop speakers to listen to the audio transcriptions. Please allow
contents to load, as some of the slides contain video and animation and might require some time to display,
depending on the speed of connection.

Shows/Hides Units Menu in the

TOC
T Animat etfare at staughter and kitting .. ——

[1 AW - Anatomy and Physiology
{1 AW- stan rocedures an... BTSF AW - Anatomy and Physiology
[1 AW - Handl nd Resource .. 2 =

eeeeeeeeeeeee Welcome

[1 Aw - Bleeding practices and killing for ... 2

3
”§ Objectives of the module: S

® 1o stress the importance of understanding the anatomical and
physiological systems of farm animals with regards to the slaughter

Useful links

Content Menu
for each Unit

Audio only
Options: Audio and text
Text Only

Help Print Playback Controls
Figure 12. Module / Multimedia Interface
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Click on the X to close the window once you finish your session

I8 htps:// bisfacademy. q corm/player.php?a=28ic d: pRhVT: - Google Chrome - O X
@ Secure | https;//btsfacademy.eu/training/modj/scorm/player.php?a=28 currentorg=&scoid=38isesskey=YwpnhYT4Ym&display=popup&mode=normal
TOC ”

I Animal Wetfare at staughter and killing £

[ B AW Anatomy and Physiology
[] AW - Standard Operating Procedures an... BTS’—_ AW - Anatomy and Physiology
0 AW-
»

Handling principles and Resource a i -l Welcome

[0 AW - Stunning methods
[ AW - Bleeding practices and killing for d...

: - Objectives of th
Completion marks. ‘ @ s\ : U_se _the Playbaf:k Controls to navigate
. . LN within each Unit.
When you complete a Unit, use this physickogealer)
menu to proceed to the next

process: = Some slides will require the blue slider to
resume playback in order to activate the
NEXT button.
sk " It is recommended to let the contents
B playback automatically. In case you
experience overlapping (audio feedback)
when trying to advance to the next slide,
please use Reload or Back to play the
slide again from the start.

® to be familiar wi

MENU

Audio (@)

Figure 13. TOC / Completion marks Ba‘ck_SﬂdeTPEU'S'e‘l]Reload Next

In the Modules, you will find textual links, tabs, boxes and buttons that lead to additional on-screen
content. For the green marks of completion in the TOC to change to green, all content has to be viewed.
Please follow the instructions in each module to see all the information that is available. Here are some
examples:

Textual links
GMP consists of a series of operational measures which ensure
that materials and articles are consistently produced and
controlled to ensure conformity with the rules applicable to them.

Clicking on underlined text in the
slides triggers the display of
additional information.

The main ones are:

- Selection of starting materials to e
final article with Article 3 of framework F
- Operations design to ensure the com
with regards to contamination, reaction .
products;

- Establishing testing frequency schec

A strict respect of the various GMP requirements during the manufacture
of an FCM ensures that the finished article complies with article 3 of
Framework Regulation and in particular ensures that the material
endangerment of human health and the deterioration of the quality of food

ensure compliance with GMP regulatior 18 avoided
- Drafting and maintaining document
manufacturing phases on:
» Specifications of the starting mar
potential, impurities);
+ Specifications of end product (m
* Testing results;
+ Operation design
Click on the boxes to leam more. B oxes
For poul i should be made by cutting the common carotid arteries and jugular veins in the neck just . .
p— behind the mandibie (lawer beak) Automatic @xsanguinalion can be mads with a single- ortuin-bladed neck culing Some slides will present a set of
machine, as showed in the figure, that will sever all these blood vessels

clickable boxes which replace the
contents of the screen. Be sure
you check all the available boxes
before proceeding to the next
slide.

Poultry

Sheep

[
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Table 1a. Slides and additional information

: Tabs

EU legislation on ceramics | Specific release limits for lead and cadmium

Declarations of compliance with EU law must accompany such ceramic articles
that come into contact with faod. It is provided by the manufacturer or by a seller
established within the EU. It should be noted that for those requirements not
specifically set out in the Ceramic Directive, additional rules remain applicable to
ceramics:

+ The three general Regulations (Framewark, GMP and Control
Regulations) always applicable to all FGM;

+ Those existing in some MS applicable for materials not covered by specific
EU measure e.g. national rules which establish limits for other heavy
metals (such as cobalt, barium) or limits for migration from the mouth rim of
cups and beakers, sometimes decorated by using colours made of heavy
metals.

-l

Tabs show different panels
within the same slide, to expand
the information on several
topics.

© 0

Buttons.

In some slides, buttons are used
to highlight an important topic or
to open external documents.

Table 1b. Slides and additional information

Self-evaluation tests

’»_ AW - Anatomy and Physiology

Serious game

eLearning campus

Serious game

You have reached the end of this unit: let's review together the main concepts with a simple game

Click on the first box to start.

Useful links

Bibliography

MENU

Glossary

Serious games

Each Unit ends with a self-
evaluation test. On-screen
instructions are available to
follow the exercises.

The results of these tests are not
recorded and their aim is only to
review the contents of the Unit
and to highlight some of the
most relevant topics covered in
the preceding slides.

3TSF

elearning campus Serious game

Drag item and drop it on the biue bordered square.

Which are the physical signs of an appropriate head-only electrical stun?

<

Bleading from the eyes

Useful inks

Bibliography

Bleeding from the ears

1. Click

MENU

Glossary

Drag and Drop.

To answer certain questions, one
or more of the available text
boxes have to be dragged onto a
target box.

To do so, click on the selected
option, move the mouse (or
alternative pointing device)
without releasing the click, and
let it loose when the element is
over the target box.

Table 1c. Slides and additional information

Back to ToC
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To exit the Module, please close the container window (X on the top right corner). The session will continue
from the same section in the next session unless chosen otherwise.

Post-Test

The Post-Test or Knowledge Evaluation Questionnaire is available to participants after the Module has been
completed. The results will be available after submission. It is required to access the Survey.

V¥ Post-Test

After completing the module, evaluate your progresses with the Post-Test.

E Post-Test ~  Link to Post-Test Completion marker a

Figure 14. Post-Test

Click on the Post-Test link, then on “Attempt quiz now”. Mark the answers you consider correct. When you
are satisfied with your answers, click on “Submit all and finish” to save the answers and see the results. The
procedures are the same as for the Pre-Test.

Post-Test

‘Welcome to he Post-Test of the Module. Start the test, response to the questions and
then check your result.

Attempts allowed: 1

Attempt quiz now

Figure 15. Post-Test

Question 1!

Mot yet
answered

Marked out of
100

¥ Flag
question

Question 2

ot yet
answered

Marked out of
100

¥ Flag
question

Question 3

Not yer
answered

Marked out of

Codex Alimentarius Commission:

Select one:
a.Develops harmonized food standards, codes of practice and guidelines, which are recommendations to governments

b. Aims to protect consumer health in NATO countries.

c. Develops harmonized food standards, codes of practice and guidelines, which are mandatory in each Member Country.

What should be included in the audit report?

Select one:

a. Audit methods and techniques.
b. The scope, objectives and audit criteria. Conflrmatlon pOp-Up

c. The audit plan.

In case of non-satisfactory results for process hygiene criteria food business operators have to implement:

Select one:

a. Procedures for withdrawal or recall AND corrective actions on the process.

= Quiz navigation

HEOEEA0
COEEERE
BEOEEE

Finish attempt ...

Confirmation e

Once you submit, you will no longer be able to

change your answers for this attempt.

Submit all and finish

Finish attempt ...

Figure 16. Post-Test. Knowledge Questionnaire

Back to ToC
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The last screen will show the option "Back to the course”.

Started on Friday, 9 February 2018, 2:43 PM —
State Finished = Quiz navigation
Completed on  Friday, 9 February 2018, 3:59 PM
Time taken 1 hour 16 mins
Marks 7.00/20.00
Grade 35.00 out of 100.00
Feedback Your score is under 74% and you did not pass the Post-test. The course Pravider will contact you seon for instructions.

Question 1 Codex Alimentarius Commission:
Correct
g Finish review
Mark 1.00 out of Selectone:
100 . a. Develops harmonized food standards, codes of practice and guidelines, which are recommendations te governments
¥ Flag v
question

b. Aims to protect consumer health in NATO countries.

c. Develops harmonized food standards, codes of practice and guidelines, which are mandatory in each Member Country.

Codex Alimentarius gathers 185 Member Countries (not only NATO countries) and 1 Member Organization (EU). Its
primary objective is to protect consumer health and ensure fair practices in food trade. It develops harmonised food
standards, codes of practice and guidelines which are recommendations to governments (no legal obligation).

Figure 17. Post-Test. Feedback after completion
Survey

After the Post-Test, the BTSF participant satisfaction questionnaire will be accessible. The European
Commission would appreciate knowing your opinion about this e-Learning project, so as to measure the
level of your satisfaction and to collect useful suggestions. The information is anonymous, as no personal
data is stored in its submission. Its fulfilment grants access to the Certificate of Attendance (Diploma).

Su rvey 2 Print Blank

1 * Is this your first eLearning course?
) Yes () No
7+ In general terms, are you satisfied by this eLearning experience?

Very dissatisfied
Dissatisfied
Neutral
Satisfied

Very satisfied

DoDODDOD

7 Please explain the reasons why.

B 4 |B|T |E[iE||L @2 M| US| EEENEE
| QB | I

4+ Did you encounter problems?
) Yes (O No
5 If yes please specify.

No good internet connection at my own workstation

Functioning problems in the elLearning platform

Functioning problems in the elearning course

Lack of information concerning the access to the elearning platform
Lack of information concerning the course contents

Difficulties in devoting time to the study

Other (please specify)

DoODOO0OoDDOoOOo

Figure 18. Survey. BTSF Participants Satisfaction Questionnaire

Back to ToC 12
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Diploma

The attendance Certificate is now accessible. This document - automatically generated by the platform -
will be downloaded by clicking on the icon. It can be downloaded, saved, and printed. Please refer to the
section CONDITIONS OF SERVICE in this document for further details.

V¥ BTSF Certificate

j BTSF Academy Online Course Certificate -
Download certificate

Figure 19. Attendance Certificate. Download

P o | sy Gertificate
=~ Commission

Yman s ArePlas

~“.BTSF Academy

K ASEE G AR o

Better Training for Safer Food
Taguie.t o 2 AninTat.,

“taalth Ri(.. Assess.

Figure 20. Attendance Certificate. Sample

PDFs
Printer friendly version of the Module, by Unit. In PDF format.

V¥ PDFs

After completed all the course activities successfully, the printable versions of the units are available here for download, even if the
course is closed.

Figure 21. PDF Printer friendly versions of the Units

Back to ToC 13

Food Safety




~ European | BTSF ACADEMY

= E
=——— Commission

/

Better Training for Safer Food

3. USER PREFERENCES

Language Selection

BTSF Online

The e-Learning Modules are available in 5 languages. The selection established in the Pre-enrolment form
that the applicants filled in will be set as default for validated participants in the e-Learning platform.
Nevertheless, it is possible to change it, following the steps explained below. Please note that to date, only
the content of the e-Learning Modules are available in different EU languages while the platform

information/instructions/menus are in English by default:

- Go to the User's profile on the top right corner at: https:/btsfacademy.eu/training/

- Select Preferences, and then click on Preferred language

studentTest
‘l' — - (= > Preferences

— Student Guide

(= > Preferences > User account > Preferred language

Preferred language

English (en)

@ Dashboard
& View profile User account
£+ Edit profile - Edit profile
B Private files = Change password
= Forum preferences
# Badges
g = Editor preferences
o proforrce: - I S —
<4 Notifications = Calendar preferences
ﬁ Calendar = Message preferences
= Notification preferences
(= Log out

Deutsch (de)
English (en)
Espafiol - Internacional (es)

Portugués - Portugal {pt)

Figure 22. Language selection.

Back to ToC
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4. CONDITIONS OF SERVICE

Please read the following information about the service provision conditions for e-Learning Courses within
the BTSF ACADEMY.

Availability

= Access for participants is granted for 365 calendar days counting from the date of the effective enrolment.

= The average dedication time for each e-Learning Course is about 8 hours.

= No limitations apply to the number of e-Learning Courses that can be requested per participant. Nevertheless,
the BTSF Team recommends to plan the schedule according to the participant's availability and to submit their
applications during a period that allows completing the e-Learning activities comfortably. Additional
applications can be submitted after each e-Learning Course is completed.

= The e-Learning Courses will be available without interruption during the entire year. Please note that there will
be a short annual break for maintenance and managerial tasks, to archive the participation information and
refresh the e-Learning resources in the BTSF ACADEMY.

® |n case the participants do not have an Internet access point available for the completion of the activities, an
offline solution can be provided on demand. Nevertheless, the Knowledge Questionnaires and the Satisfaction
Questionnaire should be forwarded to the BTSF Team for the issuing of the correspondent Certificate.

Starting date of e-Learning activities

= The Pre-enrolment procedure determines the enrolment week and starting date of the e-Learning activities.
Therefore, DG SANTE and Chafea recommend that applicants submit their Pre-enrolment forms when their
schedules allow them time to take the courses.

Enrolment extensions

= There is the possibility of requesting an enrolment extension of 365 calendar days, under justification, in
case the initial duration is not enough to finalise the activities.

= Enrolment extension requests have to be addressed to the relevant National Contact Points. They will be
applied on the last working day of each week (Belgian calendar).

Post-Test attempts

= The conditions for the Post-Test completion allow participants to submit 3 attempts. In case you have
difficulties obtaining a passing grade for the questionnaire, please review the contents of the Module before
trying to submit the Post-Test again. The minimum percentage of correct answers to pass the Post-Test is
75%.

= [f the participant exceeds the number of available attempts, please contact general®btsfacademy.eu for
instructions.

Completion Certificates

= BTSF is a European Commission initiative, whose activities are coordinated by the Directorate-General for
Health and Food Safety (DG SANTE) and implemented by the Consumers, Health, Agriculture and Food
Executive Agency (Chafea), these being the Organisations backing the Certificates obtained by participants
who complete the e-Learning Courses satisfactorily. However the BTSF initiative is not a graduating learning
programme. It aims to ensure continuing professional development of staff of competent authorities in charge
of official controls on EU law enforcement issues in the SPS fields.

= |t is up to the competent authorities in the Member States of the concerned participant to recognise these
certificates and give them a credit value if they consider it appropriate. Please do contact the relevant BTSF
NCP for further information.

= The completion of the activities of each e-learning Course allows the participants to download a completion
Certificate (Diploma section in the Courses), which proves the achievement of a minimum of 75% of correct

answers in the Post-Test. No grades are included in the referred Certificates.

Backto T
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5. CONTACT
BTSF ACADEMY httDS//thfacademVEU
. - Enrolment Procedures: enrolment@btsfacademy.eu
Helpdesk Services: - Technical Support: general@®btsfacademy.eu

Please do not hesitate to contact general®btsfacademy.eu regarding any issues that are not covered here,
so that this document can be updated to help others access all the features in the BTSF ACADEMY
adequately. Please include information about the browser/s, version/s, link/s to the specific section and if
possible, add screen-shots showing the difficulty, so we can identify the problem more quickly and find a
solution.
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