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The third intellectual output (I03) relies on the creation of the technical and content type
structure of the e-learning portal and to transform the created raw pedagogical content to an e-
learning education material.

The output 103 has five main goals:

Develop the platform specifications in line with O1

Develop the e-learning platform with ease of use and accessibility in mind

Adapt for online use and integrate the learning content on the platform
Test and assess the platform and the adapted content to

Improve and validate the platform and the adapted learning content based on test with

stakeholders.

The results of the output 103 demonstrate:

1. The structure of the e-learning platform with the adapted content specifically

tailored for the needs of the EU producers

2. The assessment of the output, the test and the finale optimization based on an
iterative method tested by the partners and the advisory board members

These results are provided through the delivery of the following deliverables in attachments:

{00p
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G

D2.1 E-learning platform specifications EP DEM PU
D2.2 E-learning platform developed EP DEM PU
D23 Pedagog_lcal contents adapted for online EKCU DEM PU
education on the e-learning platform
D2.4 Online pedagogical contents and e-learning ANIA DEM PU
platform translated

D2.5 Content integrated on the platform EP DEM PU
D2.6 | Validation of the platform and adapted content EP R PU
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2. Project Summary

FOOD IMPROV’IDERS is an Erasmus+ project that aims to provide EU food producers with tailored
training content in line with their needs and lifestyle to improve their skills and knowledge in
short food chains circuits. To reach the beneficiaries, the project will offer the training content
both online and in presential courses.

The FOOD IMPROV’IDERS project gathers 6 partners from 6 different EU Member States (France,
Bulgaria, Italy, Hungary, Slovenia, Spain) having complementary profiles to provide the necessary
expertise for the implementation of all project tasks.

Partner name Partner short
name

1 Association Nationale des Industries Alimentaires ANIA France
2 Eszterhazy Karoly University EKCU Hungary
3 University of Ljubljana UL Slovenia
4 University of Parma UpP Italy
5 Foundation Juana de Vega FIDV Spain
6 Europroject EP Bulgaria
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In this section, the general specifications related to the e-learning platform of the project, as well
as the tools proposed to be used, are described. The platform will work in three different
authority: content manager, editor and user (learner), which will be referred to each other in an
agile way. The specifications are proper for each of them, otherwise will be denoted.

Presentation of project e-learning materials

This part will be used as a means of hosting the documents of the project. Such documents may
include leaflets, documents, deliverables etc. This area must have the ability to be available in all
project languages although, different content may be uploaded for each language.

Presentation of e-courses information

This area will provide the learners with the ability to browse through the available educational
material. It may also provide a way to search for specific content, based on some criteria and it
may

contain some other elements related to the courses, such as the most popular courses, course of
the month etc. This area must have the ability to be available in all project languages although,
different content may be uploaded for each language.

User registration and authentication

A login and a registration form must be provided, so that the learners can register and access to
the educational content of the project described in other deliverables. This area must have the
ability to be available in all project languages (French, Hungarian, Slovenian, Italian, Spanish, and
English) although, different content may be uploaded for each language. Asking users of the e-
learning platform to register will allow partners to monitor connections and analyze the
attractiveness (and relevance) of the educational content.

Links

The links section can contain useful links to external or internal pages, related to the project. This
area must have the ability to be available in all project languages although, different content may
be uploaded for each language. This section may also refer to news or events related to the
project.

Basic accessibility

Some basic accessibility measures have to be taken, so that the information in the portal can be
more easily accessible to older people, or people with vision problems. This might include the
ability to present a colour-free version of the portal or the ability to increase the font sizes, among
other measures.
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Multilingual elements

Multilingual capabilities needed to ensure that there are no linguistic limitations for online
learning. Six languages required: the native languages of the consortium partners (French,

Hungarian, Slovenian, Italian, Spanish) and English.

Cooperation with the e-learning environment

There will be some requirements related to the e-learning environment, which is a web-based
environment that contains the corresponding educational material. The functional and non-
functional requirements of the e-learning environment are described below, under chapter 3.
The e-learning environment should be usable any time on any device with cross-browser

compatibility.

Table 1. Portal requirements

Requirement EKERNEL core CMS feature

Extension and feature

Level of requirements
met (CMS and/or
combined with
extension)

EKERNEL is designed to
support both teaching and
learning, delivering a
powerful set of learner
centric tools and
collaborative learning
environments that empower
both teaching

and learning.

Presentation of project
e-learning materials

Not needed

High

All-in-one learning platform,
providing the most flexible
tool-set to support both
blended learning and 100%
online courses.

Presentation of e-
courses information

Not needed

High

EKERNEL is a robust
software learning

User registration management system

and powering learning
authentication environments. It fully
supports user registration and
authentication mechanisms
which allows easier

Not needed

High
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management of the user
rights.

As a CMS, EKERNEL fully
allows the creation and
Links management of links content, | Not needed High
which can be presented in
various ways in the website.

Available mostly only by the
way the content is organized

Basic accessibility and displayed in Not needed High
the website.
Multilingual Fully _Sl_Jp_)ported. Multilingual
capabilities to ensure that .
elements A Not needed High
there are no linguistic
limitations to learning online.
Cooperation with the e- | Use any time, anywhere, on
learning environment | any device, as it is web- Needed High

based with cross-browser
compatibility.

The e-learning platform that will be developed for FOOD IMPROV’IDERS is proposed to operate
under the following hardware requirements, so as to ensure compatibility with the proposed
software, good performance, capacity, availability and latency, good security features, as well as
maintainability and portability:

Virtual hosting environment featuring

= RAM: 16 GB memory

» Hard drive initial capacity: 4 vCPU

= CPU: 256GB SSD storage place for the operationg system and the database server. An
additional 100 GB HDD storage space for the media items

» Operating system: Ubuntu 20.04 LTS

This hardware must be able to run flawlessly:

e Processor: 1GHz (min), 2GHz dual core or more recommended.
e Memory: 512MB (min), 1GB or more is recommended.

e Consider separate servers for the web "front ends" and the database.
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This will ensure that all desktop clients (windows and linux), as well as mobile devices, with the
latest browsers versions, can access the e-learning application at any time without disruption.

This section describes the requirements related to the e-learning environment, based on the
previous deliverables, the tools that are proposed to be used, as well as how well these tools
meet these
requirements.

3.1 Requirements

The FOOD IMPROV’IDERS e-learning environment is a web based environment which contains
the corresponding educational material. With this, the participating users can train and assess
their knowledge on the selected topics.

The requirements are categorized in functional and non-functional:
o Functional requirements

Getting started

Role allocation

Confirmation screen

User Registration Form

Language selection

Search bar

Working

Content selection and display

Content selection interface

“Activity” development interface

Account activation/deactivation

Smart book editing interface

Assessment creation

Content management system

Feedbacks

Feedback

Content process monitoring

O OO O O 0O O O O O O o o o0 o0 o o

Non-functional requirements
o User data processing and storing
o Provide content
o Content translation
o Report count
o Store and display feedback
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The exact function of each of these requirements has been explained in the 02 deliverables and
it is beyond the scope of this document to perform an in-depth analysis of each one here. For
each of the functional requirements, a priority level has been specified.

EKERNEL is a robust software learning management system powering learning environments. It
is designed to provide educators, administrators and learners with a single robust, secure and
integrated system to create personalised learning environments. Developed on pedagogical
principles, EKERNEL is used for blended learning, distance education, learning groups and other
e-learning projects in schools, universities, workplaces and other sectors. The EKERNEL engine
with customizable management features is used to create websites with online courses for
educators and trainers to achieve learning goals.

EKERNEL is:

Built for learning globally

Proven and trusted by more than 150.000 users per day.

Designed to support both teaching and learning, delivering a powerful set of learner
centric tools and collaborative learning environments that empower both teaching

and learning.

Always up-to-date, as it is continually being reviewed and improved on to suit the
current and evolving needs of its users.

Multilingual capabilities to ensure that there are no linguistic limitations to learning
online.

e All-in-one learning platform, providing the most flexible tool-set to support both blended
e learning and 100% online courses
o Highly flexible and fully customisable in any way and tailored to individual needs.
e Scalable to any size from a few students to millions of users.
e Robust, secure and private when needed, to protect against unauthorised access, data
loss
and misuse.

Use any time, anywhere, on any device, as it is web-based with cross-browser
compatibility.
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Table 2 summarizes the functional requirements of the e-learning environment and explains how

well these are met, using EKERNEL Software and possible extensions.
Table 2. Functional requirements

Requirement Software and/or extension feature Priority level
Confirmation screen EKERNEL High
User Registration Form EKERNEL High
Search bar EKERNEL High
C_ontent selection and EKERNEL High
display

Content interface EKERNEL High
Assessment creation EKERNEL High
Multiple choice interface EKERNEL High
Topic metadata EKERNEL High
L-mite approval EKERNEL High
Content reporting EKERNEL Medium
Feedbacks EKERNEL Medium
Content selection

interface EKERNEL Medium
Account deactivation EKERNEL Medium
Role allocation EKERNEL Medium
Follow trainer EKERNEL Medium

Table 3. summarizes the non-functional requirements of the e-learning environment and explains
how well these are met, using EKERNEL Software features and possible extensions.

Table 3. Non-functional requirements compared to the EKERNEL Software features

Requirement

Software and/or extension feature

Level of
requirements
met

User data processing and
storing

EKERNEL

High
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Provide content EKERNEL High
Content translation EKERNEL High
I-m|t.e management EKERNEL High
(storing and approval)

Suggest difficulty level for I-

bundle EKERNEL High
Publish I-bundle EKERNEL High
Publish I-mite EKERNEL High
Return for editing EKERNEL High
Delist I-mite EKERNEL High
Delete I-bundle EKERNEL High
Report count EKERNEL High
Store and display feedback EKERNEL High
Reputation and ranking EKERNEL High
Delete account EKERNEL High

The e-learning application that will be developed for FOOD IMPROV ‘IDERS, is proposed to
operate under the same environment as the website of the project. Thus, the hardware
requirements, so as to ensure compatibility with the proposed software, good performance,
capacity, availability and latency, good security features, as well as maintainability and portability
are exactly the same for the e-learning application. This will ensure that all desktop clients
(windows and linux), as well as mobile devices, with the latest browsers versions, can access the
e-learning application at any time without disruption.
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4. Deliverable D2.2: E-learning platform developed

This deliverable is a demonstrative one, which consider the e-learning platform to be developed.
Regarding to D2.1 the specifications are created using EKERNEL system to create a tailor made
and usable digital learning interface. Thus, this task is one the core tasks of I03. It is aimed at the
design and development of the different components of the e-learning platform of the FOOD
IMPROV’IDERS project in line with the specifications identified. Led by EP with assistance from
EKCU, both having internal expertise and experience on the development of e-learning solutions,
this activity will deliver a fit-for-purpose functional online e- learning platform. The activities
comprised in this task are the (i) design of the e-learning platform structure, (ii) coding of the
platform, (iii) online upload and functionality testing (iv) debugging, (v) review and improvement

of the e-learning platform.

https://platform.foodimproviders.eu
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FOOD IMPROVIDERS

5. Deliverable D2.3: Pedagogical contents adapted for
online education on the e-learning platform

This task’s main objective is the adaptation of the raw pedagogical content developed for the e-
learning platform. The adaptation of the pedagogical content will answer to the two main use
of the e-learning platform: the complementary training module of the blended-learning and the
self-learning component. This task uses the book editorial module of the EKERNEL system,
which has several built in tools to create usable e-learning contents.
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6. Deliverable D2.4: Online pedagogical contents and e-
learning platform translated

6.1. Introduction

The aim of this task is the translation of the online pedagogical content developed available on
the e-learning platform where appropriate. The (i) platform and (ii) the written pedagogical
content available on the platform will be translated within the consortium from English to French,
Hungarian, Slovenian, Spanish and Italian.
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5.- Submédulo 4. Denominacion de origen protegida (DOP)/ Indicacién geografica
protegida (IGP) y otros regimenes de calidad

Médulo 4. - Etiquetado_ES

5.1 INTRODUCCION

Los productos alimenticios y las bebidas de Europa reflejan la diversidad cultural y la riqueza del
continente. Los regimenes de indicacion geografica de la UE protegen el saber hacer, la autenticidad y
unas condiciones agroambientales especificas.

Las i geograficas las geogréficas protegidas (IGP)_y las
denominaciones de origen protegidas (DOP). Estos regimenes protegen el nombre de un producto que
procede de una regién especifica y sigue un proceso de produccion tradicional particular.

En el caso de las DOP, las materias primas deben proceder de la region de origen, donde deben llevarse a
cabo todas las fases de produccién, En cuanto a las IGP, debe tener lugar en la region al menos una de las
tres fases: produccion, transformacion o elaboracion.

Las etiquetas de producto ponen de relieve la diversidad de productos que existe en Europa y sirven
como proteccion del canocimiento de ganaderos y productores. Una vez registrada una denominacién, el
producto al que se le asigna goza de un valor afiadido, lo que permite al productor obtener un mejor
precio. Asi, las indicaciones geograficas sustentan las economias locales, que se benefician también de un
incremento del turismo y de una mayor creacién de empleo. Para el consumidor, el etiquetado europeo
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Modulo 2. -
alimentare

Sotto modulo 4: Benessere degli animali e delle piante

APPROCCIO ONE HEALTH

One Health & una tipologia di apy i 1a sal P connessa
alla salute degli animali e al nostro ambiente condiviso.
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© Figura 3: Aree considerate dallapproccio One Health

One Health non & nuovo, ma & diventato piis importante negli ultimi anni. Questo perché molti fattori
hanno cambiato le interazioni tra persone, animali, piante e il nostro ambiente.

« Le popolazioni si stanno in nuove
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premiéres » ou par le traitement ultérieur de produit
aliments, également les aspects
de fapprovisionnement, de la manutention et du stockage, ainsi que le type successif de
denrées i finale des denrées
G, AE, 2016)
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Bevezetés - A multifunkcionalis farm

BEVEZETES - A MULTIFUNKCIONALIS FARM E
A multifunkcionalis mezgazdasag OECO-definicidja ravilagit arra, hogy a mez6gazdaség az élelmiszereken

és novényeken kivil kulonféle, nem aru jellegd eredményeku is képes produkalni, a mezogazdasagnak
szdmos funkciéja van, mint példaul del vidéki

Society
Emberi Eréforrds
Menedzsment
1d6- és koltségvetés
gazdalkodas
Irényitas tervezés
( rols)
Dzleti terv.
Berendezések,
felszerelések
Pénziigyi forrasok (EU,
nemzeti, helyi)
Economy Environment
1. dbra A mezégazdasag multifunkcionalitdsa
Forras:
@ A “MULTIFUNKCIOS” NOK MEGMENTHETIK AZ
EU VIDEKI TERULETEIT.
A nok segithetnek Gjjéleszteni a hanyatld vidéki terileteket az EU-ban, és 0
megakadalyozhatjsk a tovabbi urbanizaciot - llitjsk az EP-képviselok egy uj jelentésben.
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Animal and plant identification

NAVIGATION MENU
ANIMAL IDENTIFICATION

When thy d the live animals impor itis more risk, because they can transmit

serious human and animal drscases, therefore every EU members have veterinary border controls. The

animal products and live animals wh to an EU country they fit to the local Border Control Food safety

Fosts When s food safe

Here you can find externa resources about the €U border posts:

htps://ec. bords 1 How to ensure safety ina
beps.hu. multifunctional farm

Other pr also i eggs, honey, gelatine...etc.) and all those
| products for h EU rules for d trade that have
J not been lald down elsewhere. For animal by-products applyto other rules, because they can spread

animal diseases or chemical contaminants (e.g. dioxins) and can be dangerous to animal and human Animal health and plant
health

health if not properly disposed of. EU rules regulate their movement, processing and disposal.

Here you can read more information about the EU regulation of animal by products:
Wrong behaviour - Risks

lex.europa.eu/legal EL and fake news - Take
According to the above i ng of the origin of a live animals is very useful, the animal nofme masEage:
identification is als the part of the EU food safety ing system. Th the
Ioclsaton and the racngof e animal,because i very mportant fr the control of infectious Nationsl leghlation

por of the meat for animal and public consumption. horsay By ersA

The information on the traces can appear on different languages: English, Russian, Italiano (italian
subtitle), English (English subtitle), Spanish, Italian, Deutsch, and France.

If you like to know more, watch this video about the identification and traceability:
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This task is dedicated for the integration of the adapted learning content on the online e-
learning platform. EP supported by EKCU will take charge in the integration on the platform,
identifying and resolving any issues that may occur during the integration of the pedagogical
content. In the above mentioned sections one can find screenshots about the adapted to the
platform.

The quality management process is a central part of the implementatio of the Foodimprov’iders
project. Its basis was defined at the very begining of the project with the development of the
Quality plan of the project. The overall quality management, including the one of the platform and
its content, had three main sources:

- Internal validation among the project partners: this process included cross-checks of the
provided content and continuous improvement of both the platform and provided content;

- Validation of the technical solutions and training content with the target groups of the
project. The process included:
(1) direct communication with the trainees during the blended learning training
sessions organised in the partner countries;
(2) evaluation through questionnaires distributed among the training participants.

- International advisory board who provided valuable feedback:
(1) filling in cards that were used for further improvement of the platform and the
training content;
(2) direct communication with the project partners, including online participation
during partner meetings.

This deliverable, D2.6: Validation of the Platform and adapted content, offers an overview of this
internal quality management process, reflecting the opinion of the actors incolved. In summary,
the report plays a multifaceted role within the project. It not only documents what has been
achieved, but sets the direction for future work.
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The report is an important proof of the underlying iterative approach of the project implemented
through a process of continuous improvement. It explains the collaborative endeavors within the
project consortium, contributing to the project's broader goals and the effectiveness of feedback
received from different sources.

Internal validation was a critical process employed during the implementation of the
Foodimprov'iders project. This process involved systematic cross-checking of provided content
and a commitment to continuous improvement in the project platform and the content shared by
project partners.

At the start of the project, the consortium partners collected the preferences of the target groups
towards both the technical solutions and the content of the training platform that had to be
developed. That was done through questionnaires and online webinars implemented in the partner
countries.

As a result, the technical specifications of the platform were decided on, as well as a list of the
modules to be developed.

Starting from this background, the process included the following steps:

o Content Review: Project partners submitted their respective content to be reviewed by the
project team. The cross-verification of the submitted content involved assessing the
accuracy of the information, compliance with project guidelines, and alignment with the
project's overarching objectives and with the requirements of the target group.

o Verification of the functionalities of the training platform: a similar process was applied to
assess the functionalities of the training platform. As a result of this process, many features
that are challenging for people with low computer literacy were reduced.

o Sharing feedback: All project partners actively participated in providing regular feedback
mechanisms, including meetings, surveys, and collaborative discussions during both online
and in-person meetings, to identify areas for improvement.

The most obvious benefits of the process were:

o Quality Assurance: Through internal validation, the Foodimprov'iders project maintained
a high standard of quality and accuracy, reducing errors and inconsistencies in developing
the training content.

o Alignment with Objectives: The process ensured that all project partners remained aligned
with the project's overarching goals and objectives.

o Error Reduction: Early identification of errors corrected before testing with the end-users.

o Efficiency Improvement: Ongoing validation efforts lead to increased efficiency in both
content creation and platform functionality.
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o Enhanced Collaboration: The internal validation process fostered a culture of collaboration
and mutual trust among project partners, strengthening teamwork.

o Adaptability: The project's adaptability to changing circumstances and requirements was
enhanced through continuous validation and improvements. That was particularly
important, considering all the challenges that the project had to face during the Covid-19
period, which led to enormous challenges in building relations with the target group of the
project.

The implementation of the internal validation played a pivotal role in the successful
implementation of the Foodimprov'iders project. It ensured that the project maintained a high level
of quality, consistency, and alignment with its objectives.

By fostering a culture of continuous improvement and collaboration, the project not only
safeguarded its integrity but also strengthened the partnerships among participating organisations,
ultimately contributing to the project's overall success.

At the final stage of the project implementation, a final process evaluation was conducted among
the project partners. The last two questions were devoted respectively to the achievements reached
through the project results and to their overall impact.

According to the registered results, all the project partners share that the main results of the project
are of high quality. There are no negative answers registered to that question. 50% of the
respondents evaluate the Foodimprov’iders platform and the training content as excellent, and
another 50% as good. Respectively, 60% of the project partners agree that the implementation of
the trainings in the partner countries achieved excellent results, while for 40% of the participants
in the survey, the trainings could be assessed as “good.”

Please, rate your opinion on the achievement of the products?

I Excellent [ Good Fair [l Bad [ Very bad

Foodimprov'iders training platform Foodimprov'iders training content Implementation of trainings in partner
countries

Figure 1: Results of the Foodimprov'iders Final Process Evaluation conducted among the project partners
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The next question aimed assessment of the impact. The respondents had to indicate the extent to
which they agree/disagree with the following statements:
e The project responds to the European needs for providing online and blended learning
opportunities on the topic of short supply chains.
e The project developed a platform that will be useful for the representatives of the target
groups the different countries.
e The project was all worth it.
e | would join such a project again.

The responses are positive, with all participants expressing their strong agreement with the

statements above. The only exception is one “agree” response to the decision to join such a project
again.

Please, rate your level of agreement with the followings areas:

Il Strongly agree [l Agree Neither agree nor disagree [l Disagree [l Strongly disagree
6
4
2
0 - -
The project responds to the European needs for... The project was all worth it.
The project developed a platform that will be useful for ther... I would join such a project ag...

Figure 2: Results of the Foodimprov'iders Final Process Evaluation conducted among the project partners

After the first year of implementation of the Foodimprov'iders project, a comprehensive validation
process was conducted to evaluate the training materials and assess the technical performance of
the platform across partner countries. The insights gained from these trials have played an
important role in shaping the further development of the project.

A full analysis of the implementation of the first year of pieces of training is provided in D3.2:
Report on the implementation of the first year of the blended learning and D3.3: Report on the first
year of self-learning on the e-learning platform. The current deliverable summarises the
information provided there in the light of the validation processes implemented.

Validation of the platform and adapted content at the University of Parma (Italy):

25 | Page

foop

) &
/’%DU'\Q&



The trials in Italy began before the official online launch of the platform. Despite this, students
had offline access to training materials, allowing them to actively contribute to their
improvement at an early stage. While there was no specific information available regarding the
technical implementation of the platform, the data on student performance during the initial year
of training in Italy indirectly shed light on the quality of the training materials.
Results reached by students in Managerial advice
and Marketing Modules

m Managerial Advice Module Correct answer (%) ® Marketing Module

250

200

10
5 i
0
1 2 3 4 5

10 11 12 13 14 15

o

o

o

Figure 3: Level of knowledge aquired during the first-year implementation of traings in Italy

Validation of the platform and adapted content at the University of Ljubljana

In the validation process of the Foodimprov'iders platform and its adapted content, rigorous testing
was conducted in the University of Ljubljana through a series of nine in-person sessions, reaching
approximately 50 participants. These sessions aimed to assess the effectiveness and user
satisfaction of the training modules. The outcomes of these evaluations are summarised in the table
provided below:
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Correct answers (%) of the tests by modules
in Slovenia

90
80

70
60
5
4
3
2
1
0

Management Processing and Food labelling  Food safety Marketing
advice Storage

O O O O O

Figure 4: Level of knowledge aquired during the first-year implementation of traings in Slovenia

The participants shared constructive feedback but despite this, the overall consensus among
participants was one of satisfaction with the Foodimprov'iders training platform and the training
materials. This valuable input was used as a foundation for ongoing iterative enhancements to meet
the evolving needs and expectations of our users.

Validation of the platform and adapted content at the Fundacion Juana de Vega

As part of the validation process for the platform and training content, Fundacién Juana de Vega
organised in-person sessions once the platform was ready for use. These face-to-face sessions were
strategically designed to complement the online modules. The training participants expressed a
high level of overall satisfaction with these sessions. Key feedback received from the participants
included:

foop

Some noted minor translation issues that were corrected almost immediately.

Participants expressed a desire for more in-depth exploration of the topics that was handled
in revision of the modules.

The need to complement online modules with face-to-face sessions was highlighted. This
confirms that the blended approach was a successful one to respond to the needs of the
target group of the project.

Participants found the content to be clear and concise.

Some participants emphasised the importance of tailoring the content to the specific needs
of small companies within the production and processing sector.

A suggestion was made to enable the retention of training information for future reference.
Specific recommendations were provided for enhancing the description of the certification
process for producers.

There was a call for further development of the concept of "organisation and programming"
of production in response to consumer needs and demands.

Overall, participants praised the effective delivery and presentation of the content.
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Furthermore, in the final satisfaction survey administered at the end of each module, students were
asked about the quality and usability of the platform. Key technical insights from these responses
included:

o Generally, the platform was deemed to function well technically.

e While the connection process was considered easy, there were suggestions for improving
the platform's navigational structure. The project partners did this in the process of further
development of the platform.

o Accessibility and usability of the platform were positively acknowledged.

In conclusion, all participant feedback, both from face-to-face sessions and the online ones,
provided valuable feedback that was considered by the project partnes and successfully used in the
process of improvement of the training platform and its content.

Validation of the platform and adapted content at the Eszterhazy Karoly University

The EKCU team conducted an assessment of the results obtained from the online training, focusing
on Modules 2 through 7. Notably, the test results demonstrated a high level of performance, with
scores consistently exceeding a minimum of 7 out of 10. The average results for each module are
outlined below:

e Module 2: Average Score of 8.4
e Module 3: Average Score of 7.8
e Module 4: Average Score of 7.0
e Module 5: Average Score of 7.4
e Module 6: Average Score of 8.0
e Module 7: Average Score of 9.2

In parallel with the performance assessment, satisfaction surveys were conducted separately for

each module, employing a maximum rating of 10 points per question. The outcomes of these
surveys, which provide insights into participant satisfaction, are illustrated in the chart below:

28 | Page

foop

. N
ERoyiev



Results from the satisfaction survey in
Hungary

35
30
25
20
15
10

M2 M3 M4 M5 M6 M7 M8

Do you think there will be an opportunity to use the proposed tools?
How would you rate the module out of 10?

Did the training meet your expectations?

Figure 5: Level of satisfaction among the trainees in Hungary

These results collectively showcase a strong performance in the assessment scores and participant
satisfaction ratings across the various modules, affirming the platform's effectiveness in delivering
high-quality training content.

Following the project proposal, the consortium established an external advisory board to validate
and approve (1) the developed training content and (2) the technical solutions provided by the
platform. The partner responsible for the quality management within the project, Europroject,
developed assessment cards with quality thresholds that were approved by all the project partners
and shared with the advisory board members. Additionally, advisory board members took part in
a dedicated session during the last consortium meeting in Paris.

The aim of these assessment cards was to provide a comprehensive evaluation of two important
components - the platform and adapted content training content. Output 2 focused on the dedicated
pedagogical content tailored to address the unique needs of EU producers in short food chains.
These assessment criteria were designed to reflect the quality standards outlined in the project
proposal and the quality plan. Through an analysis of the feedback provided, the project partners
assessed the effectiveness of the content in enhancing entrepreneurial mindset, providing
theoretical knowledge, promoting best practices, etc.
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On the other hand, Output 3 pertained to the online e-learning platform designed to facilitate self-
learning and blended learning experiences. The assessment criteria were aligned with the quality
standards laid out in our project proposal and quality plan. This evaluation scrutinised the
platform's adaptability for online learning, content quality, accessibility, its role in improving
practical skills among trainees, etc.

Evaluations of Intellectual Output 2 received by the Advisory Board members

Evaluation of Katja Temnik, Biodynamic Farm Majnika
Contact Information: info@mayjnika.si
Country: Slovenia

Katja Temnik, representing Biodynamic Farm Majnika in Slovenia, conducted a comprehensive
evaluation of Output 2: Dedicated Pedagogical Content on Short Food Chains. Here is an analysis
of her assessment:

Criterion 1 (15 points): Katja gave full marks, indicating that the pedagogical content effectively
addressed the identified need for tailored training content on short food chain models for EU
producers. This suggests that the content aligns well with the project's objectives and participant
requirements.

Criterion 2 (15 points): Again, full marks were awarded, indicating that the content can be easily
transferred under two formats: presential course learning and complementary online courses. This
adaptability bodes well for the accessibility and versatility of the training material.

Criterion 3 (15 points): Katja awarded full points, affirming that the dedicated pedagogical content
is tailored to the specifics of short food supply chains in Slovenia. This customisation ensures
relevance to the local context, a crucial factor in effective training.

Criterion 4 (10 points): For improving producers’ entrepreneurial and managerial mindset, Katja
assigned 8 points. While there was a positive assessment, there may be room for further
enhancement in this area.

Criterion 5 (10 points): Full marks were given for providing theoretical knowledge on alternative
food chain models, indicating that this aspect of the training content is robust and effective.

Criterion 6 (10 points): The training content's ability to highlight best practices in alternative food
chains (by sectors) and replication opportunities received full points, indicating strong alignment
with the project's goals.

Criterion 7 (10 points): While positive feedback was given, Katja allocated 9 out of 10 points for
improving producers' competencies in product valorisation, marketing and labeling, and client
relations. This suggests that there may be some minor improvements possible in these areas.
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Criterion 8 (15 points): Full marks were awarded for the training content's coverage of high
standards for food traceability and safety, demonstrating a strong commitment to ensuring food
safety and quality.

Overall, Katja Temnik's evaluation indicates that Output 2 has performed well, with a majority of
criteria receiving full marks. The overall assessment seems to be satisfactory (>80%). Katja's
feedback and recommendations will be invaluable for refining and further improving the training
content in Slovenia and in the other countries involved in the project.

Andrej Ovca's Evaluation
Contact Information: andrej.ovca@zf.uni-lj.si / +386 1 300 11 82
Country: Slovenia

Criterion 1 (15 points): Andrej awarded full marks for this criterion, indicating that the pedagogical
content effectively addressed the identified need for tailored training on short food chain models
for EU producers. This suggests the content aligns well with the project's objectives and participant
requirements.

Criterion 2 (15 points): While full marks could not be awarded, Andrej suggested that a teacher
guide for presential course learning could be useful. This constructive feedback highlights the
potential for enhancing the training material.

Criterion 3 (15 points): Andrej acknowledged that the dedicated pedagogical content was tailored
to the specifics of short food supply chains in Slovenia, but he noted that all additional readings
were in English.

Criterion 4 (10 points): Andrej gave full marks for this criterion, indicating that the modules
effectively improve producers' entrepreneurial and managerial mindset, with comprehensive
coverage of basic principles and examples.

Criterion 5 (10 points): Full marks were given for providing theoretical knowledge on alternative
food chain models, reflecting the content's strength in delivering theoretical foundations.

Criterion 6 (10 points): Andrej recognised that the training content effectively highlighted best
practices in alternative food chains and opportunities for replication, aligning well with the
project's goals.

Criterion 7 (10 points): While Andrej noted that he might not be qualified to assess this criterion,
he indicated that he provides the points based on his experience with similar projects and his level
of knowledge in the area.

Criterion 8 (15 points): Full marks were awarded for the training content's coverage of high
standards for food traceability and safety, confirming the commitment to ensuring food safety and
quality.
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Overall, Andrej Ovca's evaluation indicates that Output 2 has performed well, with an overall score
of 90%, signifying a highly satisfactory assessment. His feedback and recommendations were
considered in the process of further improving the training content, ensuring its effectiveness and
relevance.

Analysis of Slow Food Compostela's Feedback
Contact Information: slowcompostela@gmail.com
Country: Spain

Criterion 1 (15 points): Slow Food Compostela assigned 13 out of 15 points for the pedagogical
content addressing the identified need for tailored training content on short food chain models for
EU producers. They found the content to be generally suitable but may have some room for
improvement in meeting specific needs.

Criterion 2 (15 points): Regarding the adaptability of pedagogical content for two formats,
presential course learning and complementary online courses, Slow Food Compostela awarded
full marks (15 out of 15), indicating satisfaction with this aspect's flexibility.

Criterion 3 (15 points): Slow Food Compostela gave 14 out of 15 points for the content's tailoring
to the specifics of short food supply chains in their country. They mentioned that they only checked
the content in Spanish and found it adapted to their country.

Criterion 4 (10 points): For improving producers’ entrepreneurial and managerial mindset, Slow
Food Compostela assigned full marks (10 out of 10), indicating that the content effectively covers
this aspect.

Criterion 5 (10 points): In terms of providing theoretical knowledge on alternative food chain
models, Slow Food Compostela awarded 8 out of 10 points. They suggested that this part could be
more extensive.

Criterion 6 (10 points): Regarding the content's ability to highlight best practices and replication
opportunities in alternative food chains, Slow Food Compostela gave 9 out of 10 points. They
found this aspect suitable but may see some room for improvement. In reply to this comment, the
project partners decided on creating a special booklet with best practices from the partner
countries.

Criterion 7 (10 points): Slow Food Compostela assigned 9 out of 10 points for improving
producers’ competencies in product valorization, marketing, labeling, and client relations. They
believed there could be some enhancements in this area.

Criterion 8 (15 points): For the coverage of high standards for food traceability and safety, Slow
Food Compostela awarded 13 out of 15 points. They suggested that this part could be more
extensive.

General Comment: Slow Food Compostela noted poor graphic quality in some photos and
infographics in some modules. Overall, they found the content suitable for initial learners in the
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Short Food Supply Chains topic. They appreciated the diversity of module authors, which enriched
the training offer. However, they mentioned missing a contact tool with tutors, especially for
clarifying doubts. The last was handled by including contact information.

Slow Food Compostela's feedback indicates a generally positive assessment of Output 2, with an
overall score of 91%. Their recommendations, including improving content depth, graphics
quality, and adding a contact tool for interaction with tutors, were discussed and handled by the
project partners.

Analysis of Jorge Blanco Ballon's Feedback
Contact Information: Jorge.blanco@marinasbetanzos.gal
Country: Spain

Criterion 1 (15 points): Jorge Blanco Ballén awarded full marks (15 out of 15) for the pedagogical
content's effectiveness in addressing the identified need for fit-for-purpose and tailored training
content on short food chain models for EU producers. This suggests a strong alignment with the
project's objectives.

Criterion 2 (15 points): Regarding the adaptability of pedagogical content for two formats,
presential course learning and complementary online courses, Jorge Blanco Ballon gave full marks
(15 out of 15). He noted that the modules, while independent, are coherently linked and can be
approached either independently or as a whole, indicating flexibility.

Criterion 3 (15 points): For tailoring the pedagogical content to the specifics of short food supply
chains in Spain, Jorge Blanco Ballon assigned full marks (15 out of 15). He confirmed that the
content in Spanish is adapted to the country's specific characteristics.

Criterion 4 (10 points): In terms of improving producers' entrepreneurial and managerial mindset,
Jorge Blanco Ballén gave full marks (10 out of 10), indicating that the content effectively covers
this aspect.

Criterion 5 (10 points): For providing theoretical knowledge on alternative food chain models, he
assigned full marks (10 out of 10), signifying that this aspect of the training content is robust and
effective.

Criterion 6 (10 points): Regarding the content's ability to highlight best practices and replication
opportunities in alternative food chains, Jorge Blanco Ballon gave full marks (10 out of 10),
indicating strong alignment with the project's goals.

Criterion 7 (10 points): Jorge Blanco Ballon awarded full marks (10 out of 10) for improving
producers' competencies in product valorization, marketing and labeling, and client relations,
suggesting that this aspect is well-covered.

Criterion 8 (15 points): For the coverage of high standards for food traceability and safety, full
marks (15 out of 15) were awarded, demonstrating a strong commitment to ensuring food safety
and quality.
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Jorge Blanco Ballén provided the following positive comments:

- Very good technical quality.

- Easy to access.

- The level of the modules is intermediate and provides complementary information in case
students want to delve deeper into a specific topic.

With an overall score of 100%, Jorge Blanco Balldn's feedback indicates a highly satisfactory
assessment of Output 2. His positive comments highlight the content's quality, accessibility, and
adaptability, reinforcing its effectiveness in delivering training on short food chain models for EU
producers.

Evaluations of Intellectual Output 3 received by the Advisory Board members

Andrej Ovca's Feedback on the E-Learning Platform
Contact Information: andrej.ovca@zf.uni-lj.si / +386 1 300 11 82
Country: Slovenia

Criterion 1 (15 points): Andrej assigned 10 points for adapting pedagogical content for online
learning. He suggested incorporating more individual assignments and creating a stronger
connection between module content and exercises. Furthermore, he recommended integrating
video content more seamlessly within the module topics rather than placing them at the end. These
suggestions aim to enhance the interactive and cohesive nature of the platform. As a result of this
comment, the project partners included youtube videos.

Criterion 2 (15 points): In terms of facilitating self-learning, Andrej awarded 10 points. He
specifically noted that the platform could benefit from providing suggestions for further reading.
Additionally, he highlighted the effective use of color-coding in the Slovenian version to
distinguish case studies, work assignments, and additional sources. Andrej recommended
implementing this color-coding system consistently across all language versions for clarity. As a
result, the project partners included additional links to external resources.

Criterion 3 (15 points): Andrej provided full marks for the quality of content, indicating that he
found nothing objectionable. This suggests that the content effectively meets the standards and
expectations.

Criterion 4 (10 points): For the availability of training content in different language versions,
Andrej awarded 8 points. He acknowledged the adequacy of the Slovenian version but noted some
issues, such as the untranslated term "Syllabus" and certain system buttons remaining untranslated.
As a result, the project partners conducted additional checks of the

Criterion 5 (10 points): Regarding platform navigation, Andrej assigned 5 points. He suggested
placing navigation buttons at the bottom of the page for improved usability. Additionally, he
encountered an error message when clicking on "Forum" or "Contact,” indicating a need for
technical troubleshooting. The technical problem indicated was solved by the team.
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Criterion 6 (10 points): Andrej assigned full marks, indicating that the platform is generally
accessible and user-friendly for individuals with low computer literacy.

Criterion 7 (10 points): He provided full marks for the platform's support in ensuring the
sustainability of project results.

Criterion 8 (15 points): For the platform's contribution to improving practical skills, Andrej
assigned 12 points. He suggested incorporating more individual assignments in some modules and
establishing direct links to interactive exercises, which would enhance the achievement of this
goal.

Overall, Andrej Ovca's feedback reflects a generally positive assessment of Output 3, with an
overall score of 80%, indicating a satisfactory evaluation. His recommendations focus on
enhancing interactivity, user experience, and multilingual consistency. These recommendations
were discussed within the project consortium and all of them that were technically achievable were
implemented.

Analysis of Katja Temnik's Feedback on the E-Learning Platform
Contact Information: info@mayjnika.si
Country: Slovenia

Criterion 1 (15 points): Katja awarded full marks for the adaptation of pedagogical content for
online learning. This suggests that the content effectively meets the requirements for an online
learning environment, aligning well with the project's objectives.

Criterion 2 (15 points): In terms of facilitating self-learning, Katja also assigned full marks. This
indicates that the platform effectively supports independent learning and self-paced study.

Criterion 3 (15 points): Katja provided full marks for the quality of content, suggesting that she
found nothing objectionable. This indicates that the content meets the expected standards.

Criterion 4 (10 points): Regarding the availability of training content in different language
versions, Katja awarded full marks, indicating that the platform successfully provides content in
various languages, ensuring accessibility for a broader audience.

Criterion 5 (10 points): Katja assigned full marks for platform navigation, indicating that the
platform is user-friendly and easy to navigate.

Criterion 6 (10 points): For the platform’s accessibility and ease of use for individuals with low
computer literacy, Katja assigned 9 out of 10 points. While the platform is generally accessible,
there might be some minor room for improvement to enhance user-friendliness for individuals
with lower computer literacy.

Criterion 7 (10 points): She provided full marks for the platform's support in ensuring the
sustainability of project results, indicating that it effectively contributes to achieving this goal.
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Criterion 8 (15 points): For the platform's contribution to improving practical skills, Katja assigned
10 points. This suggests that while the platform is effective in enhancing practical skills, there may
be some room for improvement in this regard.

Overall, Katja Temnik's feedback reflects a highly positive assessment of Output 3, with an overall
score of 94%, signifying a highly satisfactory evaluation. Her feedback highlights the platform'’s
effectiveness in various aspects, with minor suggestions for potential improvements.

Analysis of Mia Marchini's Feedback on the E-Learning Platform
Contact Information: m.marchini@stuard.it
Country: Italy

Mia Marchini, representing Italy in the External Advisory Board, conducted an evaluation of
Output 3: the Online E-Learning Platform with Adapted Pedagogical Contents.

Criterion 1 (15 points): Mia awarded full marks for the adaptation of pedagogical content for online
learning. She suggested incorporating videos, potentially created specifically for the platform by
Unipr, and interactive content. These recommendations aim to enhance engagement and
interactivity within the platform. As a results, videos were uploaded.

Criterion 2 (15 points): Regarding the platform's ability to facilitate self-learning, Mia assigned 12
out of 15 points. She recommended including compulsory tests at the end of each module to
incentivise continuity in learning. Additionally, she suggested offering bonuses to encourage
participation and favoring video and interactive content to maintain focus.

Criterion 3 (15 points): For the quality of content, Mia provided 13 out of 15 points. She
acknowledged that the platform offers a good general introduction to the core concepts of short
supply chains and local sustainable production. However, she recommended the inclusion of
training sessions or courses focused on specific topics, such as regional policies.

Criterion 4 (10 points): In terms of training content availability in different language versions, Mia
awarded full marks, indicating satisfaction with the multilingual support.

Criterion 5 (10 points): For platform navigation, Mia assigned 6 points. She suggested adding a
glossary with links to topics and keywords for easier access. Furthermore, she noted that the initial
registration process could be made more user-friendly, and she recommended graphical changes
to improve the registration experience. As a result, the registration procedure was simplified.

Criterion 6 (10 points): Regarding accessibility and ease of use for users with low computer
literacy, Mia awarded 8 points. She also recommended considering content delivery via
smartphones and adapting the platform accordingly.

Criterion 7 (10 points): For the platform'’s contribution to the sustainability of project results, Mia
assigned 7 out of 10 points. She suggested incorporating structured training within the platform to
ensure continued use beyond the project's duration. Additionally, she recommended the possibility
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of supplementing the platform with more in-depth content based on learner types, interests, course
focus, and training opportunities. However, this was not possible within the current project.

Criterion 8 (15 points): Regarding the platform's effectiveness in improving practical skills, Mia
provided 13 points. She suggested adding information on key topics, such as policies to support
agricultural and agrotourism enterprises, reception and hospitality in agritourism, local food and
wine, typical local products, social agriculture, biodiversity, circularity, and agricultural and
production sustainability. The partners tried to respond partly to these suggestions by including
some additional links.

Overall, Mia Marchini's feedback indicates a generally positive assessment of Output 3, with an
overall score of 84%. Her recommendations focus on enhancing interactivity, user-friendliness,
and content depth, all of which the project partners tried to handle within the project process of
internal improvement.

Analysis of Maria Adelia Zana's Feedback on the E-Learning Platform (Output 3)
Contact Information: Federazione Coldiretti Parma
Country: Italy

Criterion 1 (15 points): Maria Adelia Zana assigned 12 out of 15 points for the adaptation of
pedagogical content for online learning. While she found the content suitable, she did not provide
specific comments or recommendations for improvement. This suggests that the content is
generally well-suited for online delivery but may have room for enhancement.

Criterion 2 (15 points): For the platform's ability to facilitate self-learning, Maria gave it 12 out of
15 points.

Criterion 3 (15 points): Regarding the quality of content, Maria awarded full marks (15 out of 15),
indicating her satisfaction with the content's overall quality and relevance.

Criterion 4 (10 points): In terms of training content availability in multiple language versions,
Maria gave it a full score (10 out of 10), showing her contentment with the platform’s multilingual
support.

Criterion 5 (10 points): For platform navigation, Maria assigned 9 out of 10 points, which indicates
a good level of user-friendliness with minor space for improvements.

Criterion 6 (10 points): Concerning accessibility and ease of use for users with low computer
literacy, Maria gave it 9 out of 10 points.

Criterion 7 (10 points): For the platform's contribution to the sustainability of project results, Maria
provided 8 out of 10 points but provided no further comments.

Criterion 8 (15 points): Regarding the platform's effectiveness in improving practical skills, Maria
gave it 12 out of 15 points.
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Overall, Maria Adelia Zana's feedback indicates a generally positive assessment of Output 3, with
an overall score of 87%.

Analysis of Jorge Blanco Ballon's Feedback on Online E-Learning Platform (Output 3)
Contact Information: Jorge.blanco@marinasbetanzos.gal
Country: Spain

Criterion 1 (15 points): Jorge Blanco Ballon gave full marks (15 out of 15) for the adaptability of
pedagogical content for online learning. This suggests that the content is well-suited for online
delivery, aligning with the nature of the platform.

Criterion 2 (15 points): Regarding the platform's facilitation of self-learning, full marks (15 out of
15) were awarded. Jorge noted that the platform's simplicity, lack of complex tools, and flexibility
in module selection make it highly suitable for self-learning, particularly for primary producers.

Criterion 3 (15 points): For the provision of good-quality content, Jorge Blanco Ballén assigned
full marks (15 out of 15). He mentioned that the contents are comprehensive and that all modules
complement each other, covering all relevant topics in the field of Short Food Supply Chains .

Criterion 4 (10 points): The availability of training content in all language versions received full
marks (10 out of 10), indicating that language options are well-implemented.

Criterion 5 (10 points): For the platform's ease of navigation, Jorge awarded full marks (10 out of
10). He highlighted that the platform is easy to access and intuitive, even for users with limited
online training experience.

Criterion 6 (10 points): In terms of accessibility and ease of use for users with low computer
literacy, full marks (10 out of 10) were given, signifying that the platform is user-friendly.

Criterion 7 (10 points): Jorge Blanco Ballén awarded full marks (10 out of 10) for the platform's
support of the sustainability of project results, indicating that it effectively contributes to the
project's long-term goals.

Criterion 8 (15 points): The platform's ability to improve practical skills received full marks (15
out of 15), showing that it effectively enhances the skills of trainees in introducing short food
supply chains.

Jorge Blanco Ballon provided very positive comments:

- Congrats!
- Very good job!

As a recommendation, he suggested activating a forum or a collaborative tool like a wiki to collect
experiences in the field of short chains.

With an overall score of 100%, Jorge Blanco Ballon's feedback underscores the excellent quality,
usability, and effectiveness of Output 3, the online e-learning platform.
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By utilising these assessment cards, we ensured that both the platform and content comply with
the expectations of our stakeholders while adhering to the quality standards defined in our project
proposal and quality plan. The valuable input and recommendations received played a crucial role
in shaping the future improvements and sustainability of this project.

It's worth noting that in all the cards, the quality has been assessed as satisfactory, affirming that
our efforts align with the high standards set forth by our project's objectives and the expectations
of our advisory board members. This positive evaluation underscores our commitment to
delivering effective and impactful training in the field of Short Food Supply Chains.

In the comprehensive evaluation encompassing the three distinct levels of assessment, it is evident
that the project platform and its adapted content have achieved commendable results. At every
stage of development and implementation, from inception till its end and beyond that, the project
has demonstrated a steadfast commitment to upholding high standards and exceeding the
expectations set forth. The feedback gathered from our External Advisory Board members, as
facilitated by the assessment cards and their active engagement in partner meetings, has proven
the continuous steering of the project towards continued enhancement and refinement. This
collaborative approach, emphasising engagement with stakeholders, has enabled us to consistently
improve the quality of both the platform and the adapted content.

The commitment to continuous improvement has led to a project that is adaptive, responsive, and
deeply aligned with the needs of our target audience. The high evaluation results across all three
levels of assessment affirm our dedication to quality and underscore our vision of delivering an
impactful, sustainable, and transformative learning experience.

In conclusion, the creation of an e-learning platform focused on short food chains can be a valuable
tool in educating and empowering stakeholders involved in the food system. Through the
development of interactive modules, case studies, and online forums, the platform provides a
dynamic and accessible learning experience for participants. The feedback gathered during testing
suggests that the platform can effectively address knowledge gaps and improve understanding of
sustainable food systems. Moving forward, further developments in the platform's content and
features can enhance its usefulness and impact in promoting sustainable food practices.
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