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The project deals with the issue of training and 

employment in a sector where the market is expanding: 

The flavors and fragrances industries. 

Local, organic, agricultural products, perfume, aromatic and 

medicinal plants (PAMP) as well as farm, food industry and 

agro-aromatic plants, this high potential sector faces a major 

challenge: changing the new standards and regulatory 

requirement (for health, consumer safety and environment 

protection) into a real opportunity. The challenges lie in the 

development of economic activity often in rural areas, the 

promotion of skills and trades involving innovation as well as 

in the high quality and the typicality of products. These 

products contribute to the economy, identity and image of a 

territory, therefore, appearing as a factor of local economic 

local development. 

 

 

Objectives 

 Assess skills and training needs for companies from 

Flavors Fragrances industry in each territory of the 

partnership. 

 Offer adapted training to the development challenges 

in European, National or Regional level, in the field 

of production, regulation and products marketing 

from the Flavors & Fragrances industry and, to train 

employees to the new standards (environmental, 

sanitary constraints, consumer health, quality official 

signs European harmonization ...). 

 Identify Fragrances & Flavors industry trades with 

poorly defined contours. 

 Pool and disseminate structuring and development 

best practices of the Fragrances & Flavors sector. 

 Develop and promote Fragrances & Flavors industry 

trades, including organic sector (organically-farmed 

plants). 

 Work toward highlighting the value and recognition 

of these trades and know-how around the European 

skills qualifications Framework. 

 Create an European cooperation network and a 

framework for exchanges around the Fragrances & 

Flavors trades issue. Topics to be covered: future 

challenges in terms of employment and training, 

especially in rural areas. 
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 What are the skills needed for Fragrances & Flavors 

industry employees, how to improve the qualifications 

in the sector? 

 What kind of ad hoc training delivering, in particular 

to ensure sanitary safety and complying with new 

regulatory standards? 

 How to develop Fragrances & Flavors industries and 

trades to attract / recruit new employees? 

 

Outcomes 

 Partnership agreement on Flavors and Fragrances 

Jobs project fixing the operating procedures, the final 

programming and monitoring / evaluation tools of the 

project.  

 Creation of an information and expression space on 

internet (internet diary): Flavors and Fragrances Jobs 

blog. The communication group will animate this 

space during the project.  

 Book A: assessment of skills and training needs for 

companies from Flavors and Fragrances sector on the 

territory of each of the project partners.  

 Book B: Proposed an adapted training offer to the 

needs and challenges of Flavors and Fragrances 

industry  

 Mid-term project evaluation report  

 Best practice guide about structuring and 

development of Flavors and Fragrances sector.  

 Book C: Proposals for the promotion and 

development of Flavors and Fragrances sector 

business.  

 Book D: towards greater recognition of trades and 

know-how around the skills qualifications European 

framework.  

 Regional meetings Flavors and Fragrances trades  

 Final project evaluation report. 

 

Partnership 

The partnership is composed by 6 European partners:  

Polish partner - DEINDE Ltd: educational activities, training 

services, European projects, lifelong learning. 

Slovak partner – AGROINSTITUT Nitra: Lifelong Learning in 

the sector of agriculture and environment and Farm Advisory 

Services. 

Greek partner – EPIRUS AE: regional development agency, 

scientific and technical support of the Organizations of Local 

Authorities and their associations, development of programs 

concerning environmental protection. 

Belgium partner – AID L’escale: training by working in the 

field of construction, painting, horticulture, park and gardens 

maintenance.  

French partner n°1 – BGE de Guyane: support of project 

leaders in the creation of activity. 

French partner n°2 – CDE Petra Patrimonia: support of project 

leaders in the creation of activity in domains of historic 

constructions and landscape/plant heritage. 
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The first transnational meeting of the project Leonardo Da 

Vinci partnership took place on November 18th and 19th 

2013, in Forcalquier (South of France). The participants 

were welcomed by the cooperative for the development of 

employment CDE Petra Patrimonia, in the premises of the 

Couvent des Cordeliers. 

The first day was dedicated to the steering committee and 

working groups. Partners defined tasks for each one regarding 

to the attending outcomes. Every partner presented its 

organization and discovered each other. 

The second day was dedicated to a discovery in situ of 

remarkable practices: study visits, practical workshops, taste 

workshops, etc. 

Presentation of the good practices presented during this 

meeting: ñOn the Fragrances & Flavors Road in Haute-

Provenceò. 

 

 

 

 

 

 

Distilleries et Domaines de Provence: For over 100 years, 

Distilleries et Domaines de Provence have been making 

Provençal liqueurs and aperitifs in Forcalquier in the Haute 

Provence region. Established in 1898, Distilleries et Domaines 

de Provence has inherited a tradition that goes back several 

millennia: collecting medicinal plants on Lure mountain, 

known for its wealth and 

abundance of plant 

species. Distilleries et 

Domaines de Provence 

combines traditional 

recipes and modern 

manufacturing processes. 

Most of the products are 

made from authentic 

maceration and 

distillation techniques of 

plants and selected fruit. 

 

Maison de produits de Pays (Country Products Homes): A 

Country Products Home is a point of sale for the products of 

local producers, also of promotion for territory products and a 

tool of local development. It is a place to promote, as a 

showroom for local production, and must therefore promote a 

positive image of product and territory. It is a tool for local 

development: it contributes to the local economy, to the benefit 

of businesses and farms, often small, and also it contributes in 

the tourist activity of the area. Country Products Home of 

Mane brings the know-how of a forty producers and artisans 

from Haute-Provence who offer to customers their passion and 

work. 
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Oliviers & Co. is a company which is located in the village of 

Mane, in the heart of Haute Provence, where the project began, 

thanks to men united around a common passion: olive tree. Its 

concept is to create places to share this unsuspected source of 

flavors and hidden aromas in the olive fruit. Select an olive oil 

is quiet close to the wine tasting exercise: it is to detect with 

the eye, and especially with the nose and mouth, the quality of 

the terroirs and labor men done. To complete each selection, 

“Oliviers & Co.” brings together a tasting committee. This 

year, despite difficult weather conditions and olives maturation 

cycle very disturbed (attacks, flies biting ...), the “Oliviers & 

Co.” tasters were 

still able to select 

35 oils of quality 

on 100 samples 

preselected. All 

these olive oil 

provide 

characteristic 

flavors of their 

region of origin. 

 

Salon de Th® lôEntre-Deux (Theahouse Lôentre-Deux) 
offers to its customers a cuisine set around seasonal, organic 

and mostly local products. No menu, but an unique "market 

dish" composed of various dishes, mainly vegetarian. The 

market dish is different every day and developed in compliance 

with a healthy food, digestible and balanced. As we do not 

know the composition of the dish before tasting, it was to 

guess its composition. 

 

 

"This project has been funded with support from the European Commission. 
This publication [communication] reflects the views only of the author, and 

the Commission cannot be held responsible for any use which may be made 

of the information contained therein." 


