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The FoSaMed project is an Erasmus+ project funded by the European Commission 

which aims to develop a joint Master’s Programme on Food Safety in Morocco. 

Running from January 2021 to January 2024, it brings together Moroccan HEIs 

promoting inclusive education through curriculum development and teacher 

education on food safety, namely Agronomic and Veterinary Institute Hassan II 

(IAV), National School of Agriculture (ENA), Ibn Tofail University (IBN) and Mohamed 

I University (UMP) that will receive the support of the project coordinator the 

University of Évora (UEVORA) together with the University of Barcelona (UB) and the 

Mediterranean Universities Union (UNIMED). 

 

Moroccan academics are trained on modern and innovative teaching methodologies 

in order to design a Master programme which 1) promotes the traditional 

Mediterranean diet 2) is associated to short food supply chains 3) promote an 

inclusive higher education by involving underprivileged groups, such as women, 

rural populations and refugees and giving them equal access to knowledge and 

opportunities. 
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General introduction 
  

The concept of food safety has evolved over the years. In the 1970s, the deficit in food 

consumption was mainly attributed to an insufficient and unsecured supply of food nationally and 

internationally, for which the necessary quantity was calculated on the basis of objectively 

physical needs. established. Sen (1981) launched the idea in the 1980s that it was not so much an 

insufficient and unsecured supply of food that was the basis of hunger and undernourishment, but 

rather a lack of access. to foodstuffs. Famines have often occurred in an environment where food 

is abundant. Food availability is only a necessary condition, but not sufficient for food 

consumption . 

 

In Morocco, the rise in living standards as well as the rapid urbanization of society is bringing new 

challenges about food quality. There is a pressing need to define food standards and to pout 

adequate control mechanisms in place.  

These needs were locally diagnosed at a meeting, in October 2018 at the IAV in Rabat, between UÉ 

teachers/researchers and Moroccan colleagues intended to strengthen research and teaching 

networks and to design potential future collaborations. The Moroccan participants emphasised 

the need for training in the area of Food Safety to assure that there are technicians available to 

apply the existing standards, to improve food hygiene and food safety, which would also benefit 

exports of food products from Morocco to other countries, especially the EU. The lack of expertise 

of local technicians and the difficulties in setting and applying regulations is a major concern of 

policy makers, technical staff and researchers.  
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The goal of FoSaMed project is to bring together Moroccan HEIs that promote inclusive education 

through curriculum development and teacher education on food safety. The main specific 

objective of the project is the development of a joint Master’s Programme, within the curricula of 

the IAV, ENA, IBN and UMP that will receive the support of the project coordinator the University 

of Évora (UEVORA) together with the University of Barcelona (UB) and the Mediterranean 

Universities Union (UNIMED).  

The specific objectives of the FoSaMed project include the qualification of the Moroccan 

academics on modern and innovative teaching methodologies, to support Moroccan HEIs in 

designing a Master Programme on food safety that is associated with the recovery and promotion 

of the traditional Mediterranean diet and associated to short food supply chains, and to contribute 

to inclusive higher education in Morocco, that integrates underprivileged groups, such as women, 

rural populations and refugees and gives them equal access to knowledge and the opportunities it 

brings.  
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I- Executive Summary 
The survey reports the analysis on the Needs Assessment of the Universities of Morocco, 

Agronomic and Veterinary Institute Hassan II (IAV), National School of Agriculture (ENA), Ibn Tofail 

University (IBN) and Mohamed I University (UMP) that will receive the support of the project 

coordinator the University of Évora (UEVORA) together with the University of Barcelona (UB) and 

the Mediterranean Universities Union (UNIMED). The study has been carried out in the framework 

of the FoSaMed (Joint Master Enhancing Food Safety in the Mediterranean) project financed by 

the European Union under the program Erasmus+ - Capacity Building in Higher Education. The 

project aims at increasing the skills of Moroccan students in the field of Food Safety by developing 

a new Joint Master.  

 

For this purpose, we first have carried out an assessment of the curriculum of each university on 

Food safety and, secondly, an analysis of the students and teachers’ perception on the educational 

quality, currently provided by the Higher Education Institutions partners in Morocco. Some 

questions were asked to both students and teachers to highlight the different perceptions on the 

same focal questions. Their opinions have been integrated by those of the professionals of the 

companies hosting internships with the aim of analyzing whether the skills acquired by graduated 

students meet the requirements to access the labor market.  

 

The survey provided relevant information to support the development of a new Joint Master 

Courses on Food Safety. It emerges the importance to implement a Joint Master based on 

innovative learning methods aiming at improving the quality of teaching and learning while 

ensuring high quality educational curricula. This approach is considered the most appropriate to 

meet the professional, employer and socio-economic needs of Morocco. Furthermore, as follow 

up of the survey, significant new initiatives should be implemented, such as e-learning training, 

soft skills courses , students and teachers’ mobility, seminars, courses and internships organized 

by international Institutions that work in Food Safety field.  

 

Three different questionnaires were distributed among the four Moroccan partners: teachers, 

students, and professionals. Specifically, 123 questionnaires were collected to obtain information 

about the curricula in the fields related to Food Safety. 81 students were asked on the level of 
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satisfaction of facilities and conditions supplied by their universities and the quality of the services 

received in terms of teaching methods, skills effectively acquired, and the equipment needs. 24 

teachers were questioned on teaching experience, pedagogical approaches, skills to be developed, 

languages and professional communication and specialized software and technology watch. 

Finally, 18 professionals were interviewed to acquire information on the skills they require as 

employers and their perception on the level of knowledge of graduates. 

 

Main results from the curricula analysis  

▪ Universities provide mostly modules in the field of Food analysis methods, Chemical and 

microbiological control of food products. 

▪ The courses are taught through lectures and laboratory. 

▪ All the courses are taught in French. 

▪ Internship period is usually not required. 

▪ The most used assessment methods are midterm, final, practical and oral examination.  

 

Main results from the questionnaires of teachers, students and professionals 

‘analysis are: 

▪ Similarities : 
During the reading and analysis of the different graphs related to the three surveys, we were able 

to highlight some similarities between students, teachers, and professionals: 

- Training based on:  

- The spirit of entrepreneurship and personal development of the student and the development of 

different soft skills (study, life, civic and professional), 

- Pedagogical methods focused on practice and aiming at more innovation, 

- The deployment of more hours dedicated to foreign languages (English, French and Spanish),  

- The different sciences related to food and food analysis, 

- Technology (software dedicated to data processing and analysis (statistics and others). 

 

▪ Desired facilities : 
 

- Laboratories well equipped with the necessary equipment and materials for the success of the 

training, 
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- Rooms equipped with computers with the necessary software for the different treatments, 

- Specialized software with a tendency for those dedicated to statistical treatments. 

 

II- Introduction 

II.1 The FoSaMed project 

The FoSaMed project (Enhancing Food Safety in the Mediterranean) is an Erasmus+ project funded 

by the European Commission which aims to develop a joint Master’s Programme on Food Safety in 

Morocco. Running from January 2021 to January 2024, it brings together Moroccan HEIs 

promoting inclusive education through curriculum development and teacher education on food 

safety, namely Agronomic and Veterinary Institute Hassan II (IAV), National School of Agriculture 

(ENA), Ibn Tofail University (IBN) and Mohamed I University (UMP) that will receive the support of 

the project coordinator the University of Évora (UEVORA) together with the University of 

Barcelona (UB) and the Mediterranean Universities Union (UNIMED) , in cooperation with 

FENAGRI (Fédération Nationale de l'Agroalimentaire), a non-academic associated partner. 

 

The Overall objective of the FoSaMed project is to bring together Moroccan HEIs that promote 

inclusive education through curriculum development and teacher education on food safety.  

FoSaMed project aims at implementing   a new Joint Master’s Program on food safety to develop 

new approaches and methodologies and to promote wider participation in higher education. Such 

participation enhances social inclusion through economic, social and civil means. From an 

occupational perspective, participation in higher education can be understood as enabling a 

transformation of identity and socio-economic status through the transitional occupation of 

student, to become a worker and a professional.  

In light of the above, in order to plan a new joint master course, the scientific committee (SC) 

conducted an evaluation of the curricula of the involved Moroccan universities. The evaluation 

analysis has taken into consideration teaching methods, student-teacher interaction, classroom 

interactions and other dynamics of the teaching and learning processes.  

The evaluation assessment consists of: Analysis of existing learning programs and materials, 

discussion among partners and meetings, interviews and questionnaires (here in annexes) 
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involving different stakeholders (teachers, students and companies) to be distributed among 

universities.  

The questionnaires were filled via Google Forms. 

  

II.2 - Object of the survey  

The survey has been chosen as the most appropriate tool to obtain accurate and impartial insights 

into the issues being faced by Universities and enterprises in relation to students and enterprises’ 

expectations and students’ acquired competences. The elaborated data are the most important 

measurement instruments that statisticians use to understand the phenomena to be investigated. 

 The aim is to establish the ways in which the population involved assesses the level of education 

provided by the four Moroccan universities and the way it matches with users and labor market’s 

needs in order to overcome mistakes that could have been done so far and improving teaching 

performances. 

The FosaMed Project Coordinator organized and took part at several zoom meetings with the 

Moroccan and European members of the Teaching Group in order to define the method and the 

outline of questionnaire. 

Questionnaires were drawn up as part of the work package 1(WP1) by IBN Tofail University team 

with the support of UEVORA and all project partners in order to serve as the basis for the 

designing of a new joint Master Program, directed to the needs of the Food Safety sector, 

promoting knowledge connecting scientific and technical research and labour market. 

The analysis of the results of the survey provides universities with information to bring degree 

courses in line with the expectations of students and needs of the labor market. The objectives are 

various and can be summarized as follows: 

1- Provide information and evidences that can be used as a basis for a discussion that might 

improve the higher education system in Morocco; 

2- Develop significant new initiatives, including cross-disciplinary courses; 

3- Provide European project partners with an instrument allowing them to better interact with 

Moroccan education system. 
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The improvement will be tested by the master course that the project intends to create which will 

be closer to the requirements of student and of better quality in terms of teaching methods 

approaches. 

 

As results, this survey could also generate discussion within the competent university bodies that 

may be involved in further reflections on how to improve the already existing degree programs. 

 

II.3 -Role and performance of the University: a series of questionnaires 

Universities are considered to have been regarded as key institutions in processes of social change 

and development. The most important role they have been assigned is the production of highly 

skilled manpower and research output to meet perceived targets. Another role that universities 

may play is in the building of new institutions of civil society, in developing new cultural values, 

and in training and socializing people of new social era.  

 

In general,Universities play an important role as leaders in teaching and learning, in education, 

research and technology. In teaching activities, universities provide the professional training for 

high-level jobs, as well as the education necessary for the development of the personality. 

Universities can help in providing with the new knowledge and skills needed to meet the 

challenges of sustainable development in a community, in raising public awareness and providing 

preconditions for informed decision-making, responsible behavior and consumer choice. 

In particular, the relations between science and technology changed. The establishment of a close 

collaboration between scientific discoveries and their applications; therefore, between universities 

and industrial companies become a key issue for the country growth. 

 

In order to understand if Universities are meeting their missions to provide people with knowledge 

and skills, including soft skills, which can be potentially applied in most occupations, and 

theoretical and practical skills, it is evident that the survey needs to get specific information on the 

views and needs of the current users of its services: students, teachers and employers. The 

teacher who works as a professional in the teaching-learning process, at all levels of formal 

training, is fundamental. Students gave their views on their learning needs, they highlight on the 
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one hand the need to acquire the skills for research and for the interaction with the territory 

during their training; on the other hand, the necessity to develop a professionalism that can be 

successfully spent in the labour market.  

 

It must be emphasized that the advent of globalization entails an inevitable reconfiguration of the 

relationship between productive and training systems, therefore knowledge becomes not only an 

object and a commodity to be exchanged but also a tool to actively act, to adapt to the sudden 

changes of our age and to face the crisis in all the working sectors.  

 

The perception of employers complements then those of higher education students and teachers 

giving a complete overview of the framework in which the FoSaMedproject is starting to work. 

Within the FoSaMedProject staff,  the European partners , wondred how they could transfer 

knowledge and learn from the exchanged experience with the Moroccan partners.  

 

The FoSaMedproject lies on the conviction that is necessary to overcome hyper-specialization and 

fragmentariness, allowing disciplines to communicate with each other and to find out 

"intermediate" points of view, which allow us to observe and revisit with a new glance new 

themes and problems beyond traditional ways. Any improvement that an European Project could 

provide in terms of new courses, new teaching methods and research results, has to be connected 

to the social and cultural context of the country where has to be implemented and not imposed 

from above. It should be the result of a process of analysis made by beneficiaries and users of that 

educational service. Therefore, through the questionnaires, important points were touched and 

precise answers obtained, capable of guiding future choices. 

 

In this respect this project will add value and help to transfer essential skills to Moroccan teachers 

and researchers, leading to a substantial improvement of knowledge in Food Safety field and 

subsequently improving economy and living conditions for the people in Morocco. 
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III- Population, sample and data statistics 
 

A sampling can be defined as the act, process, or technique of selecting a representative part of a 

population for the purpose of determining parameters or characteristics of the whole population. 

The sample survey presents advantages regarding: the cost of detection, data collection and 

processing times, organization, in-depth analysis and accuracy. However, the sampling technique 

also has disadvantages. In fact, if the total survey provides the exact value of the parameter that 

you want to know, the sample survey provides only an estimate, in other words an approximate 

value. This means that the value obtained is not certain, but only probable, and furthermore this 

probability may vary within a certain interval (called the confidence interval). Estimated sample 

will therefore always be affected by an error, which is called sampling error 

 

In this section, a short description of the sample of teachers, students and enterprises is provided. 

As far as possible, universities respected gender equality in contacting potential students and 

teachers. 

 

III.1-Characteristics of students 

In order to succeed in the elaboration of the training contents of the master in food safety and in 

order to answer the different wishes and requirements of the students, we have elaborated a 

questionnaire which was intended for them to collect all the data necessary for the success of this 

action. Thus, we present, below, the results of this survey.81 Students participated in this survey. 

 

III.2- Characteristics of teachers 

In a learning and training operation, the teacher is the only link capable of ensuring the balance 

between what is planned, programmed and what will be transmitted and taught. Indeed, in order 

to better identify all the needs necessary for the elaboration of the training contents of the 

master's degree in food safety, it was opportune to involve the teachers in this collection 

operation by administering a questionnaire in order to be able to the collection and processing, 

cross-reference the aspirations of students with the opinions of teachers.  The objective is to draw 

from them, on the one hand, the maximum of similarities necessary for the implementation of the 
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training contents. On the other hand, to be able to reach their needs in terms of equipment, 

material and pedagogical approaches. 24 teachers took part in the survey. 

 

III.3-Characteristics of enterprises 

In order to understand and better identify the requirements of professionals in the food sector, a 

survey was developed to assess their needs and help them better meet their aspirations in terms 

of recruitment. The professionals who took part in the survey are all from the agriculture or agri-

food sector. 

 

III.4-Data analysis tools 

Data have been processed in order to produce graphics, like histograms and pies, which permit to 

provide a "first immediate look" at data. They have been used to facilitate the reading of the main 

results of the questionnaires. 

 

Partie III : Needs assessment 

III.1 Curriculum evaluation -Universities 

III.1.1  Summary 

 The Curricula Evaluation Report covered the status of current curricula and teaching methods, 

including their needs. This report will serve as a guideline to enhance quality of both teaching and 

learning processes, and contribute to modernise the offered courses, in particular to help in the 

designing of the new joint Master Programme, directed to the needs of the four Moroccan HEIs in 

accordance with the needs identified in the previous task for the Food Safety sector.  

 

As to the survey, it includes questions about the curricula provided by the Four Moroccan 

Universities (Agronomic and Veterinary Institute Hassan II (IAV), National School of Agriculture 

(ENA), Ibn Tofail University (IBN) and Mohamed I University (UMP)) including single courses, 

Bachelor degree and Master  courses relevant for Food Safety . There was not a minimum number 
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of questionnaires required. A total number of 123 questionnaires were finally collected. All the 

questionnaires have been considered valid.  

The names of the courses and the departments in charge of them are specified in each University 

report. 

 

III.1.2 Agronomic and Veterinary Institute Hassan II (IAV) 

III.1.2.1 Introduction 

The Hassan II Institute of Agronomy and Veterinary Medicine (IAV) is the major Moroccan 

institution of higher education training, and scientific research in Agriculture and Natural 

Resources. IAV comprises six schools located on two campuses in Rabat and Agadir: agronomy, 

veterinary, agro-food industry, horticulture, topography, and rural engineering. These schools are 

organized in departments and laboratories. The technical personnel consist of 323 professors and 

more than 200 field and laboratory technicians. IAV is recognized in Morocco, the Mediterranean 

region and in Africa as a specialized institution in Processing, food sciences and food security 

development through the continuous education and training, technical support and services, 

outreach and transfer of knowledge and technologies. 

III.1.2.2  Course details 

The average number of students attending the courses is 23. Food analysis methods andFood 

chemistry are the bigger classes .Most of the courses analyzed require the attendance of at least 

35 hours’ class. All of them include both lectures, practical courses and field visits. All the 

undergraduate courses are taught in French. Most of the courses requires a traineeship period. 

Some courses has an entry requirement related to the successful attendance of a previous course. 

III.1.2.3 Course categories and objectives 

Inventory of the existing courses and modules corresponding to the field of food safety is 

presented in the following table: 
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Table 1: Existing courses and modules relevant to the field of food security 

 

IAV 

 

Entitled 

Training 

level 

Affinity ** 

1 2 3 

 

 

 

 

 

 

 

 

 

 

Modules 

And 

Courses 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M1: Food analysis methods 

 

Module element :Analytical Instrumental 

Chemistry: AIC 

Module element :AIC labs 

Analytical Instrumental Chemistry Labs. 

Module element : Microbiology labs 

 

M2 : Human Nutrition / Food and Nutritional 

Security 

 

Module element : Human Nutrition 

Module element :Food and Nutritional Security 

M3 : Food chemistry 

Module element :Food chemistry 

Module element :Food Sensory Analysis 

 

M4 : Food hygiene 

Module element :Food Hygiene 

Module element :Cleaning and disinfection 

Introduction  

 

M5 : Chemical and microbiological control of food 

products 

Module element :Chemical control of food 

products 

Module element: Microbiological control of food 

products. 

 

M6 : Management of sanitary and commercial 

quality 

 

Module element : HACCP 

Module element : ISO standards and Risk 

Management 

Module element : Audit and traceability 

M7: Language, communication and writing 

techniques for scientific documents 

Module element : Communication technics 

Module element : English 

Module element : Writing techniques of scientific 

documents 
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M8: Food legislation and Industrial waste 

management 

Module element: Food regulations and legislation: 

horizontal aspects 

Module element: Food regulations and legislation: 

specific aspects 

Module element: Management of industrial waste. 

 

** Your evaluation of the affinity of the module with the Master: 

 

1: Important affinity 

2: Average affinity  

3: Low affinity 

 

In more detail, most of the courses include also midterm exams. Also oral exams and evaluations 

of other activities are frequently carried out. Other activities" includes for example quizzes, 

reports and presentations.  

Evaluations based only on final practical exams and practical activities carried out during the 

course are much less common. 

Concerning the course organization, all the activities proposed seem to be scheduled on a weekly 

basis. 

 

III.1.2.4 Teaching methods and course assignements 

The given coursesare lectures, practical exercises, laboratory activities and other activities. Among 

these teaching methods, all the courses provide mainly lectures, with an average amount of hours 

equal to 67% of the total. Most of the courses also include practical exercises with an average 

number of hours equal to 29% of the total. Almost half of the courses include a combination of 

other activities such as field visits, seminars, experimental data collection, reports activities. 

Practical activities consist in desktop exercises and field data measurements and collections. 

Concerning the course material, all the courses mostly use bibliographic material such as books 

and journals. Some courses use specific software for data elaboration. 
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III.1.2.5  Equipment needs 

Laboratory Equipment available and needs in the establishment: 

Table 2: Available laboratory equipment and needs in the IAV 

HEI Existent Needs Commentaire 

IAV 

- Gas chromatography 

- Gas chromatography 

- Spectrometry  

-    Colorimeter  

- UV / Visible 

spectrophotometer 

- fluorescence PCR  

- PCR electrophoresis 

- PCR conventionally 

-  Conductivity meter 

-  pH metre  

-  HPLC 

- Oven   

-    Refract meter   

-    Polari meter  

- 5 laptops for staff 

­ FID Gas Chromatography 

System with double 

column and automatic 

sample changer 

(Accessories for Gas 

Chromatography 

(including Carrier Gas, 

Hydrogen and air, 

Carrier Gas Purifier, 

Capillary Gas 

Chromatography 

Columns, Workstation, 

Laser Printer);  

­ Accessories for Gaz and 

Liquid Chromatography: 

LC columns, GC columns, 

Vials and Caps, Syringe 

Filters, Solvent Filters, 

Barbed Y-connector, LC 

solvent filter/degasser 

assembly, gases (carrier 

gas hydrogen and air);  

­ Vacuum Vaporizer 

Rotary Evaporator 

Instrument Rotavapor; 
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­ Autoclave sterilizer 

­ Laminar flow hood 

 

III.1.2.6 Teaching staff competencies needs : 

Number of research teachers in the field of Science and their areas of expertise : 

Table 3: Number of teacher-researchers in the field of Science and their areas of expertise at the Institut Hassan II 
d'Agronomie et Vétérinaire (IAV) Rabat. 

Department Number of teachers 

Biochemistry and Nutrition 3 

Food Science 3 

Analytical & organic chemistry 3 

Microbiology 3 

Food Technology 8 

Total 20 

 

 

III.1.3 The National School of Agriculture of Meknes (ENA) 

III.1.3.1 Introduction 

The National School of Agriculture of Meknes (ENA) is a Moroccan public institution of higher 

agronomic education. ENA contributes to research activities in various fields of agriculture and 

natural resources and to agricultural and rural development through continuous education, 

training, consulting, and scientific projects carried out by research professors with internal or 

external financing and national or international public or private collaborations and partnerships. 

It has several well-equipped laboratories and an experimental farm of more than 60 ha allowing 

carrying out various activities of training and research programs. The personnel of ENA consist of 

58 professors, more than 160 administrative, technical and support staff, and around 450 to 500 

students are enrolled each year. 
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III.1.3.2 Course details 

All of them include both lectures, practical courses and field visits. All the undergraduate courses 

are taught in French. Most of the courses requires a traineeship period. Some courses has an entry 

requirement related to the successful attendance of a previous course. 

III.1.5.1 Course categories and objectives 

Inventory of the existing courses and modules corresponding to the field of food safety is 

presentedin the following table: 

Table 4: Existing courses and modules relevant to food security 

 

ENA 

 

Entitled 

Training 

level 

Affinity** 

1 2 3 

 

 

 

 

 

 

 

 

 

 

Modules 

And 

Courses 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

M1: Metrology & quality applied to agriculture 

 

Module element : Metrology 

Module element :Introduction to quality 

management  

 

M2: English and technics of expression and 

communication 

Module element : English 

Module element : Technics of expression and 

communication 

 

M3: Biotechnology andin vitro cultures 

 

Module element : Principles of biotechnology and 

in vitro cultures 

 

M4: Applied microbiology 

 

Module element: Applied microbiology 

 

M5: Agri-food technology 

 

Module element : Food processing, preservation 

and packaging technics 

Module element : Food safety in the agri-food 

industry 

Module element : Quality approach in the agri-

food industry 
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M6: Chemistry 1 (general chemistry and mineral 

chemistry) 

 

Module element  :General chemistry 

Module element  :Mineral chemistry 

 

M7: Chemistry 2 (organic chemistry and 

biochemistry) 

 

Module element :Organic chemistry 

Module element :Structural biochemistry 

Module element :Metabolic biochemistry 

 

 

** Your evaluation of the affinity of the module with the Master: 

1: Important affinity 

2: Average affinity  

3: Low affinity 

 

In more details, in addition to the final term exam, most of the courses also include midterm 

exams and oral exams. Evaluations of other activities are frequently carried out. 

Concerning the course organization, all the activities proposed seem to be scheduled on a weekly 

basis. 

III.1.5.2  Teaching methods and course assignments 

All the courses include practical activities or laboratory exercises. Due to the large amount of 

information provided, it is impossible to identify a small number of categories of practical 

activities. However, the majority of practical activities consist both in desk and in field activities. 

Desk activities refer to class or research practical exercises such as case studies, training on 

software and computer lab, writing reports, and class discussion. Field visits are field experiments, 

trips for experimental demonstration, and field practical exercises related to the theoretical 

classes. 
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III.1.5.3  Equipment needs: 

➢ Laboratory Equipment available in the establishment : 

Table 5: Laboratory equipment available and needed at ENA. 

HEI Existent Needs Comments 

 

 

 

ENA 

- Spectrophotometer UV/Visible (02) 

- Autoclave (02) 

- Rancimat instrument (Determining lipids 

oxidation stability) (01) 

- Lab convection oven (02)  

- Refrigerators (03)  

- Lab Refrigerator-Freezer Combination (-

30ºC) (02)  

- Analytical Balance (04) 

- Precision Balance (03)  

- Horizontal Laminar Flow Cabinet (03)  

- Refrigerated Centrifuge (03)  

- Microcentrifuge (01) 

- Flame Photometer (02)  

- Ducted Fumehood (02) 

- Rotary evaporator (02)  

- Cube Ice Makers 

- Kjeldahl system (03)  

- Moisture Meter (01) 

- Digital Ultrasonic Cleaner (02) 

- Oil and Grease analyzer (NIR) (01) 

- Vacuum Pump (02)  

- Water Distiller (04)  

- Digital burettes (01)  

- Thermostat Incubator with Shaker (01) 

- Biological Microscope (20)  

- Benchtop pH meter (04) 

- Benchtop EC/TDS/Salinity/Resistivity 

- 8 laptops for staff  

- Gas Chromatography 

System 

- Accessories for Liquid 

Chromatography 

- Oil Samples preparation 

and purification system.  

- Orbital shaker. 

- Solid phase extraction 

(SPE) Vacuum Manifold. 
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Meter (01)  

- Digital Refractometer (02) 

- A well-equipped in vitro culture 

laboratory (01) 

- Soxhlet extraction system (01)  

- Biochemical oxygen demand (BOD) self-

check measurement system (01) 

- Chemical oxygen demand (COD) analysis 

(02) 

- Nanofiltration membranes system (01) 

- Microwave extraction system (01)  

Other equipment shared with other 

departments (ENA Meknès Central 

Laboratory)  

- DNA Sequencer 

- DNA, RNA and protein purifier 

- Real-time PCR system  

- Rotary evaporator 

- Inductively Coupled Plasma 

- HPLC with MS quadrupole and UV 

detectors 

- NIRS 

- FTIR spectrometer 

 

III.1.5.4 Teaching staff competencies needs : 

Number of research teachers in the field of Science and their areas of expertise : 

 

Table 6: Number of teacher-researchers in the field of Science and their areas of expertise at the National School of 
Agriculture of Meknes (ENA). 

Department Number of teachers 

Agronomy & Plant Genetics 7 

Animal Science 6 
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Plant & Environment Protection  9 

Horticulture & Viticulture 4 

Soil Science 2 

Agricultural Economics 8 

Development & Extension 10 

Theorical and Applied Sciences 13 

Total 59 

 

 

 

➢ Within the department of Theorical and Applied Sciences: 

 
Table 7: The National School of Agriculture of Meknes (ENA) Department of Theoretical and Applied Sciences 

Theorical and Applied Sciences Number of teachers 

Food Science and Analytical chemistry 1 

Mathematics  2 

Plant's biology, biotechnology, microbiology 2 

Chemistry 1 

Biochemistry 1 

Organic and inorganic chemistry  2 

Physics and thermodynamic  2 

Language 2 

Total  13 
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III.1.6 The Mohammed premier university (UMP) 

III.1.6.1  Introduction 

The Mohammed premier university UMP is a Moroccan public university that has 8 higher 

education institutions (3 schools and 5 faculties) in the Oriental region of Morocco, the majority of 

which are located in Oujda.UMP is dedicated to training students through research in a wide 

variety of fields: science, geography, languages, management, economics, and technology, 

engineering and medical sciences. It has several well-equipped 64 laboratories allowing carrying 

out various activities of training and research programs. The personnel of UMP consist of 1000 

professors; more than 459administrative, technical and support staffs and around 69904 students 

are enrolled each year (start of the 2018/2019 academic year at the Oujda and Nador sites). It is 

with all its strengths that Mohammed I University hopes to collaborate in the development of the 

region and the country. 

III.1.6.2 Course details 

We have no information about the required hour class per week. All of the courses include both 

lectures and practical classes.  

All the courses, both graduate and postgraduate, are taught in French. 

None of the courses requires a traineeship period. 

III.1.6.3 Course categories and objectives 

Inventory of the existing courses and modules corresponding to the field of food safety is 

presented in the following table: 

 

Table 8: Existing courses and modules related to food security. 

 

UMP 

 

Entitled 

Training 

level 

Affinity** 

1 2 3 

 

 

 

 

 

 

Modules 

And 

Courses 

Title of the Branch : Fundamental studies in Life 

Sciences 

SEMESTER 1 

M1 Cellular Biology 

M2 Embryology and Histology 

M3 General Geology 

M4 Mathematics 

 

 

 

 

 

 

Bachelor 

Degree 
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M5 Physics I Optics-Nuclear Physics-

Thermodynamics 

M6 Chemistry I: General Chemistry 

M7 Language and Terminology I 

SEMESTER 2 

M8 Biology of Animal Organisms 

M9 Biology of Plant Organisms 

M10 External Geodynamics 

M11 Internal Geodynamics 

M12 Physics II: Mechanics and Electricity 

M13 Chemistry II: Organic Chemistry 

M14 Language and Terminology II 

SEMESTER 3 

M15 Structural Biochemistry 

M16 General Microbiology 

M17 General Ecology I 

M18 Chemical Techniques for Biology 

M19 Biophysics 

M20 Statistics 

SEMESTER 4 

M21 Enzymology and metabolic biochemistry 

M22 Genetics I 

M23 Faunistics 

M24 Floristics 

M25 Animal Physiology 

M26 Plant Physiology 

SEMESTER 5 

M27 Physiology of major functions 

M28 Plant growth and development 

M29 General Ecology II 

M30 Immunology 

M31 Genetics II 

M32 Molecular Biology 

SEMESTER 6 

M33 Microbiology II 

M34 Analytical Biochemistry 

OPTION 1:ENVIRONMENT 
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M35EE, M35PS, M35PV Pollution of ecosystems, 

Neurobiology and endocrinology 

Phytopathology 

OPTION 2: PHYSIOLOGYAND HEALTH 

M36EE, M36PS, M36PV Plant Pathology, Nutrition, 

Basics of Plant Production 

M37 Tutored project 1 

M38 Tutored project 2 

 

 

** Your evaluation of the affinity of the module with the Master: 

 

1: Important affinity 

2: Average affinity  

3: Low affinity 

In more details, in addition to the final term exam, most of the courses also include midterm 

exams and oral exams. Evaluations of other activities are frequently carried out. 

III.1.6.4 Teaching methods and course assignments 

The teaching methods are lectures, practical exercises, laboratory activities and other activities. 

Among these teaching methods, all the courses provide mainly lectures. Some courses also include 

field visits. Practical activities consist in desktop exercises and field data measurements and 

collections. Concerning the course material, all the courses mostly use bibliographic material such 

as books and journals. Some courses use specific software for data elaboration. 

III.1.6.5 Equipment needs: 

Laboratory Equipment available in the establishment : 

Table9 : Laboratory equipment available at UMP. 

HEI Existent Needs Comments 

UMP 
- Safety Cabinet Type II  

- Incubators (03)  

- Autoclave (02)  

- Incubator-shaker for flasks  

- Equipment for PCR : thermocycler, 

- 8 laptops for staff 

- Microbiological 

Safety Cabinet Class 

II 

- Microplate Reader 
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electrophoresis apparatus  

- Speedvac vacuum concentrator  

- Tensiometer Du Nouy  

- Spectrophotometer UV/Visible  

- Spectrophotometer Visible  

- Fermenter 2 liters (02)  

- Water activity meter system (Aw-

meter)  

- Ultrasound solicitor  

- Spectrofluorometer  

- ATP-meter  

Other equipment shared with other 

departments:  

- GC-MS  

- HPLC  

- NMR spectroscopy  

- IR spectroscopy  

- X-ray diffraction (XRD)  

- Scanning Electron Microscopy (SEM)  

- Contact Angle 

Goniometer 

- DipCoater 

- Spin Coater 

- UV Ozone Cleaner 

 

III.1.6.6 Teaching staff competencies needs : 

➢ University Mohammed Premier (UMP) Oujda teaching staff 

➢  
Table 10: Number of teachers in the Biology Department 

Number of teachers in the Biology Department 

Animal Specialty General Specialty Vegetal Specialty 

 

16 21 18 

Total : 55 
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Table11: Mohammed First University (UMP) teaching staff 

Theorical and Applied Sciences Number of teachers 

Biochemistry 8 

Microbiology 4 

Genetic and Molecular Biology 5 

Plant Biology and Physiology 18 

Animal Biology 8 

Animal Physiology 8 

Cellular Biology 4 

Total  55 

 

 

➢ Distribution of research faculty in the Department of Biology by gender: 
 

 

Figure 1: Distribution of research faculty in the Department of Biology by gender. 

 

0 10 20 30 40 50 60

Total

Hommes

Femmes

Total Hommes Femmes

Série1 55 41 14
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III.1.7 IBN Tofail University (IBN) 

III.1.7.1 Introduction 

Ibn Tofail University, like other Moroccan universities, plays an elementary role in the creation of 

the employability at the regional and national levels. It trains young graduates in several 

specialties and fields that meet the requirements of the market. Indeed, and due to the 

establishment of various national and multinational structures in the region, the University Ibn 

Tofail has seen itself enjoy a significant economic role in the food sector which has promoted the 

establishment of training in the sector. Thus, and to have a general overview of the various 

courses, we offer below, the modules and content provided within the University Ibn Tofail 

relating to: DUT, Bachelor and Master as well as the distribution of teachers by gender and 

specialty. 

 

The faculty of Sciences of University Ibn Tofail took active part in the evaluation of curricula (WP1), 

in the definition of the new Master (WP2) and in their implementation (WP4).  

IBN is responsible for the WP 1 (Preparation) and therefore has a higher amount of staff costs for 

curricula evaluation and assessment of needs.  

III.1.7.2 Course details 

The average number of students attending aMasteris 23. Quality management,analytic chmestry 

and food chemistry are the biggest classes .Most of the courses analyzed require the attendance 

of at least 35 hours’ class. All of them include both lectures, practical courses and field visits. All 

the undergraduate courses are taught in French. Some of the courses requires a traineeship 

period. Andsome courses has an entry requirement related to the successful attendance of a 

previous course. 

 

III.1.7.3 Course categories and objectives 

Inventory of the existing courses and modules corresponding to the field of food safety is 

presentedin the following table: 
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Table 12: Existing courses and modules relevant to food security 

 

IBN 

 

Entitled 

Training 

level 

Affinity** 

1 2 3 

 

 

 

 

 

 

 

 

Modules 

And 

Courses 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Modules 

And 

Courses 

 

 

 

 

 

 

 

 

 

 

 

 

 

Institution: Higher School of Technology 

Field: Agro-food technologies   

 

M1.Languages and expression technics 

M2. Mathematics / Computer Science 

M3. Physics 

M4. Chemistry 

M5. Applied physics 

M6. Biology-microbiology 

M7. Biochemistry 

M8. Food Science 

M9. Food Technology 

M10. Nutraceuticals 

M11. Unitary operations 

M12. Product development and innovation 

M13. Quality and management of production 

workshops 

M14. Communication and corporate culture 

M15. Technical Training 

M16. End of studies project 

 

Institution: Faculty of Science 

Title of the Branch : Life and Earth Sciences 

SEMESTER 1 

M1  Cellular Biology   

M2  Embryology and Histology   

M3  General Geology   

M4  Mathematics   

M5  Physics I : Optics - Nuclear physics - 

Thermodynamics  

M6  Chemistry I: General chemistry  

M7  Language and Terminology I  

SEMESTER 2 

 

 

 

 

 

 

DUT 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bachelor  

Degree 
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Modules 

And 

Courses 

M8  Biology of animal organisms   

M9  Biology of plant organisms   

M10  External geodynamics  

M11  Internal geodynamics   

M12  Physics II: Mechanics-Electricity  

M13  Chemistry II: Organic Chemistry  

M14  Language and Terminology II  

SEMESTER 3 

M15  Structural Biochemistry   

M16  General Microbiology   

M17  General Ecology I  

M18  Chemical techniques for biology   

M19  Biophysics   

M20  Statistics   

SEMESTER 4 

M21  Enzymology & Metabolic Biochemistry   

M22  Genetics I  

M23  Fauna   

M24  Floristic   

M25  Animal Physiology   

M26  Plant physiology   

SEMESTER 5 

M27  Physiology of Major Functions  

M28  Growth and development of plants    

M29  General Ecology II  

M30  Immunology   

M31  Genetics II  

M32  Molecular biology   

SEMESTER 6 

SPECIALIZATION PATH  

Course I  Plant biology  

M33  Phytopathology  

M34  Basic and applied mycology  

M35  Plant Physiology II  

M36  Ecology and structure of terrestrial and 

aquatic ecosystems  

M37 AND M38  Tutored project  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MASTER 

Degree 

 

 

 

 

 

 

 

 

 

 

 

MASTER 

Degree 
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 Course II  Physiology and animal 

reproduction  

M33  Sensorimotor physiology  

M34  General endocrinology   

M35  Neurophysiology  

M36  Reproduction and development  

M37 AND M38  Tutored project  

Course III  Applied microbiology and 

molecular biology of the cell 

M33  Enzymology and regulations  

M34  Applied microbiology   

M35  Molecular biology of the cell  

M36  Biodiversity of plants   

M37 AND M38   Tutored project 

 

 

Field: Environmental Biology 

 

SEMESTER 1 

1. Biochemistry 

2. English and communication 

3. Biostat and epidemiology 

4. Molecular biology 

5. Biodiversity 

6. Virology 

SEMESTER 2 

1. General Pharmacology 

2. General Toxicology   

3. Parasitology 

4. Nutrition and food safety 

5. Cell signal and transd of the s 

6. Entrepreneurship 

SEMESTER 3 

1. Waste treatment 

2. Micro environment  

3. Bioremediation 

4. Norm management 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MASTER 

Degree 
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5. Waste disposal 

6. Impact study 

 

Field: HUMAN NUTRITION AND QUALITY 

MANAGEMENT 

SEMESTER 1 

1. English and scientific communication 

2. Quality management 

3. Analytical techniques 

4. Diseases of fruit and vegetable preservation 

5. Toxicology 

6. Biotechnologies 

SEMESTER 2 

1. Biostatistics and population genetics 

2. Process engineering 

3. Food technology and applications 

4. Food safety 

5. Environmental management 

6. Security management 

SEMESTER 3 

1. Nutrition and life cycle 

2. Nutritional assessment 

3. Community Nutrition 

4. Eating behaviour 

5. Food laws and rules 

6. The business world 

 

Field: IMPROVEMENT OF THE VALORIZATION OF 

PLANT RESOURCES 

SEMESTER 1 

1. English and communication 

2. Biostatistics and Epidemiology 

3. Molecular biology 

4. Biochemistry 

5. Biodiversity 

6. Virology 

SEMESTER 2 

 

 

 

 

 

MASTER 

Degree 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MASTER 

Degree 
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1. General pharmacology 

2. General Toxicology 

3. Parasitology 

4. Nutrition and food safety 

5. Cellular signalling 

6. Entrepreneurship 

SEMESTER 3 

1. Methods of studying veg 

2. Physiology of stress 

3. Plant productivity 

4. Plant biotechnology 

5. Plant gen improvement 

6. Valorization plant 

 

Field: HUMAN NEUROCOGNITION AND 

POPULATION HEALTH 

SEMESTER 1 

1. Neuroanatomy function 

2. Neurophisio senso and sign 

3. Base of cognit and neurops 

4. Neurobio cognit et pathol 

5. Nutrit and neurophysical bases 

6. Communication and English 

SEMESTER 2 

1. Emotion and dysfunction 

2. Psycho-genetic biostatics  

3. Scientific research methodology 

4. Epidemiology and public health 

5. Biological temporality 

6. Neurotoxicity and cognitive development 

SEMESTER 3 

1. Base cereb nruropsycho 

2. Cerebral exploration 

3. Child and adolescent psychology 

4. Psychop punctual rhythms 

5. Screening technology 

6. Nutrition and cognition 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

MASTER 

Degree 
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Field: INTEGRATIVE BIOLOGY, PHYSIOPATHOLOGY 

AND HEALTH 

SEMESTER 1 

1. Scientific English 

2. Biostatistics 

3. Molecular biology 

4. Biochemistry 

5. Biodiversity 

6. Virology 

SEMESTER 2 

1. General pharmacology 

2. General Toxicology 

3. Parasitology 

4. Nutrition and food safety 

5. Cellular signaling 

6. Entrepreneurship 

SEMESTER 3 

1. Embryo and path of development 

2. Physiopathy of integrated systems 

3. Metabolic and nutrient pathology 

4. Patholog nerv and cogn-com 

5. Imuunopathology 

6. Neurophar-neuroendo 

Field: ENGINEERING OF NATURAL RESOURCES 

DEVELOPMENT AND QUALITY MANAGEMENT 

SEMESTER 1 

1. Communication tools 

2. Biological sciences for the engineer 

3. Data processing and applied physics 

4. Agricultural and agri-food economy and 

strategies 

5. Processing of agricultural products: Basics of 

food science 

6. Quality management of agri-food products 

SEMESTER 2 

1. Business law 

2. Environmental management 
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** Your evaluation of the affinity of the module with the Master: 

 

1: Important affinity 

2: Average affinity  

3: Low affinity 

 

In more detail, most of the courses include also midterm exams. Also oral exams and evaluations 

of other activities are frequently carried out. Other activities" includes for example quizzes, 

reports and presentations.  

Evaluations based only on final practical exams and practical activities carried out during the 

course are much less common. 

Concerning the course organization, all the activities proposed seem to be scheduled on a weekly 

basis. 

III.1.7.4 Teaching methods and course assignments 

The given courses are lectures, practical exercises, laboratory activities and other activities. Among 

these teaching methods, all the courses provide mainly lectures, with an average amount of hours 

equal to 80% of the total. Most of the courses also include practical exercises with an average 

number of hours equal to 29% of the total. Almost half of the courses include a combination of 

other activities such as field visits, seminars, experimental data collection, reports activities. 

Practical activities consist in desktop exercises and field data measurements and collections. 

3. Quality management in laboratories 

4. Marketing of food of animal origin 

5. Integrated management system 

6. Valuation and optimization of resources 

SEMESTER 3 

1. Health safety 

2. Management system 

3. Distribution and negotiation 

4. Research, development 

5. Metrology 

6. Quality audit 
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Concerning the course material, all the courses mostly use bibliographic material such as books 

and journals. Some courses use specific software for data elaboration. 

III.1.7.5 Equipment Need 

Laboratory Equipment available and needs in the establishment : 

 
Table 13: Laboratory equipment available and needed at the facility. 

HEI Existent Needs Comments 

 

 

 

IBN 

- Ultra-pure water purifier with UV 

lamp and ultra-filter 

- Vertical autoclave, VAPOUR-Line 80, 

EU plug 

- Drying and sterilization oven + 

50...300°C 

- Bacteriological incubator +5...100 °C 

- CO2 incubator +5... 50°C 

- Water baths +5...99 °C with cover 

- Microbiological safety station, class 

II, int 879×480×650 mm 

- Magnetic stirrer 

- Vortex shaker 

- Orbital shaker platform 610×457 

mm, max load 22,7 kg 

96-well thermal cycler 

- Refrigerated centrifuge -9... +40, max 

6×50 ml, 18 000 rpm, 31 150 xg 

- Double vertical gel tank with cooling 

kuroGEL 1816K 

- Gel documentation system 

- Inverted microscope with camera, 

image capture and processing 

software, computer, printer 

- Upright microscope with camera, 

-  8 laptops for staff 

-   Purificateur d’eau ultra-pure; 

Four de séchage ; Incubateur 

bactériologique ; 

incubateur à CO2; 

Agitateur magnétique;  

Microscope inversé; 

Congélateur pour le 

stockage des réactifs; 

Réfrigérateur standard; 

Spectrophotomètre  

UV/visible à double 

faisceau ;  
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image capture and processing 

software, computer, printer 

- Freezer -20° for the conservation of 

reagents 

- Standard refrigerator for reagent 

storage 

- Ice machine 

- Micro plate reader 

- Analytical balance 

- Double beam UV/visible 

spectrophotometer 

- Colony counter 

- 3 Standard Pack with 3 variable 

volume pipettes (2 - 20 / 20 - 200 ) 100 

- 1000 µl) 

-Ball mill 

- Dispenser for 3-30 ml variables 

volumes vials, autoclave. 

 

III.1.7.6 Teaching staff competencies needs : 

➢ Number of research teachers in the field of Science and their areas of expertise : 

Table 14: Teaching staff, IBN Tofail University, Kenitra. 

Number of teachers in the Biology Department 

Animal Specialty General Specialty VegetalSpecialty 

 

25 30 26 

Total : 81 

 

The table above shows an equitable representation between the different specialties: animal, 

vegetal and general, bringing out a total of 81 teachers who are distributed in the following 

graphic according to gender with 53% women against 47% men. 
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Table 15: Projection of teacher-researchers by specialty for the year 2021. 

Projection of research teachers by specialty for the year 2021 

Specialty Number 

Animal Biology 9 

Molecular Biology 4 

Plant Biology  11 

Biostatistics  4 

Biochemistry 8 

Animal Ecology 4 

Plant Ecology  6 

Genetics  4 

Microbiology  8 

Animal Physiology 13 

Plant  Physiology 10 

Total  81 

 

➢ Distribution of research faculty in the Department of Biology by gender: 

 

Figure 2: Distribution of faculty researchers in the Department of Biology by gender. 

0 20 40 60 80 100

Total

Sexe Féminin

Sexe Masculin

Total Sexe Féminin Sexe Masculin

Série1 81 43 38
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Partie IV : Survey Results 

Objectives of the investigations :  

- Identify the needs and requirements of the various national project partners  

- Unify the requirements in order to confront them with those of the professionals 

- To draw up the contents of the Master's degree in Food Safety (FS) to meet the requirements of 

the objectives of Sustainable Development as recommended by the project:  

- Goal 2: Zero Hunger  

- Goal 4: Quality education 

- Goal 12: Responsible consumption and production 

Indeed, each citizen is called upon to participate in the 2030 Agenda by adopting eco-gestures in 

daily life but more generally by modifying his or her behaviour (reduction of water consumption, 

food waste, use of more ecological and environmentally friendly modes of consumption, etc.) and 

this by mobilising for causes that contribute to all 17 Sustainable Development Goals, including the 

reason for the implementation of the SA master. 

Survey period: May 24 to June 25, 2021 

Collection tool: Online via Google forms 

Survey participants :  

- 81 students 

- 24 teachers 

- 18 professionals 

 

➢ Questionnaire characteristics : 

Table 16: Questionnaire characteristics. 

Nature of the 

survey 

Language of administration Measurement scale (5 levels) 

Students English Very important 
Important 
Moderately important 
Not important 
Not at all important 

Teachers English 

Professionals English and converted into 
French at the request of the 
President of FENAGRI 
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IV.1 Student survey results 

In order to successfully develop the content of the Master's degree in food safety and to meet the 

various wishes and requirements of students, we have developed a questionnaire that was 

intended to collect all the data necessary for the success of this action. Thus, we present, below, 

the results of this survey.  

IV.1.1  Individual characteristics 

V.1.1.1 Individual characteristics: Gender, age category, education level  

➢ Gender of participants 

 

 

Figure 3: Repair of students targeted by the survey by gender. 

 

➢ Age category 

 

Figure 4: Repair of students targeted by the survey by age. 

54%
46%

0%0%
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60%
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➢ Level of training 

 

Figure 5: Repair of students targeted by the survey according to level of education. 

 

54% of the respondents (students) are female (Figure 3) against 46% who are male. Relative to the 

age category, (Figure4), 60% of the respondents are between 21 and 24 years of age and 

educational level as shown in Figure 5, 43% in engineering and 29% in master. 

Based on these individual characteristics of the students who participated in the survey, we see 

that there is a good balance between the rate of women and men.  

 

In fact, they fall into a very interesting age category (between 21 and 24 years old) which gives us 

a good impression of the quality of their assessment if we cross-reference this data with their level 

of education which, as we have already mentioned, tends towards a Master's degree and the 

engineering cycle.   

17%

11%

29%

43%

DUT Bachelor's degree Master Engineer degree
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V.1.2     Field of training 

 

Figure 6: Repair of students targeted by the survey by field of study. 

 

From figure 6, we can see that the majority of the students (75%) have a scientific background, 

which allows us to deduce that all the answers to the following questions will be of great added 

value for the success of the implementation of this type of master.  

 

V.1.3     Which University do you belong to 

 

Figure 7: Student participation rates by Partner University. 

 

Figure 7 gives us an idea of the participation rate of students by Partner University. Thus, the 

National School of Agriculture is at the top of the list (41%), followed by Ibn Tofail (20%), the IAV 

11% and the UMP 10%. 
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0 10 20 30 40 50 60 70

Technical

Scientific

Your field of training

11%

41%

10%

20%

16%

1%
1%

Which University do you belong to

IAV ENA UMP IBN UM5 Université cadi ayyad Cean-Normandy



41 

 

Obviously, the response rate was very low despite the fact that the deadlines were extended 

twice. However, this does not prevent us from considering this number (81 students) as 

representative and capable of allowing us to collect the desired data. 

 

V.1.4         Your motivation for the university 

 

 

Figure 8: Distribution of students according to their motivation for college. 

 

85% of the students believe that university is a means to develop their professional career; 

almost 75% believe in university education and consider it as a means to help them acquire 

scientific and technical skills necessary to develop professional skills for the job market.  
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V.1.5       Your opinion on the role and mission of the university 

 

Figure 9: Students' views on the role and mission of the university. 

 

The vast majority of students declare that the university has the role of developing more soft skills 

(civic, professional and life skills) in the training courses of the coming years. The same wish is for 

the need for quality education with the generation of new knowledge capable of ensuring the 

acquisition of leadership profiles able to manage and direct within all sizes of industrial structures 

in the food sector. 

The university also has, among other things, the role of providing students with all the 

opportunities that can help them meet their needs and aspirations, especially in terms of research 

and professional insertion. 
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V.1.6         Needs in services and equipment 

 

Figure 10: Service and equipment needs expressed by students 

 

According to figure 10, the majority of students express a strong need for laboratory equipment, 

incubation centers, professional internships (national and international), computer centers with 

specialized software and workshops equipped with materials that meet the requirements of the 

training. 
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V.1.7    Pedagogical approaches 

 

Figure 11: Students' views on the pedagogical approach. 

 

Regarding the pedagogical approaches, figure 9 clearly shows us that 61 out of 81 students wish 

that the contents must, necessarily, be adapted to the nature of the training which will touch a 

sector of the food-processing industry and the safety which depends on it. Innovative methods in 

the pedagogical approach are also requested by 60 out of 81 students, the resolution of problems 

by case studies as well as the integration of more practical work and TD in the pedagogical 

approach will be a great contribution for the Master in food safety.  
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V.1.8    Skills to be developed 

 

Figure 12: Skills to be developed based on student choices. 

The students of the different Moroccan universities are almost all in agreement on the 

development of practical skills, they also claim the introduction of more hours for foreign 

languages (more important hourly volume than what is currently dispensed).  Indeed, this vision is 

in line with the students' aspiration for international structures in their vision of career 

development. 

The spirit of creativity and innovation are also skills that are very much in demand by our students. 
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V.1.9     Quality and certification 

 

 

 

 

 

 

 

 

Figure 13: Students' opinions on the importance of quality modules and certification. 

 

According to the figure above (Figure 13), 67% of students are aware of the importance of 

certification modules and in this case, ISO 9001 for the success of the Master Food Safety. The 

interest is also directed towards the HACCP approach in relation to food safety and for the 22000 

certification. 

V.1.10 Modules to be developed 

 

Figure 14: Students' opinions on modules to be developed. 
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In order to successfully implement the Master's degree in food safety, the students who 

participated in the survey particularly recommend the following modules 

- Technology and agriculture,  

- Food science,  

- Nutrition and food safety. 

However, this does not exclude their interest in the various modules offered such as : 

- Microbiology and molecular biology 

- Process engineering 

- Risk management 

- Risk communication 

- Biostatistics 

- Waste management and sustainable.... 

V.1.11 Distribution and logistics 

 

 

 

 

 

 

 

 

 

 

Figure 15: Students' opinions on the importance of distribution and logistics processes in agribusiness. 

 

More than 60% (48 students /81) are for the introduction of supply chain management in the 

training curriculum, hence the awareness of students for the importance of this stage of logistics 

in the process of food quality and preservation.  
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V.1.12 Marketing and sustainable development techniques 

 

 

Figure 16: Students' demands for marketing and sustainability techniques. 

Figure 16 clearly shows that green marketing is requested by more than half of the students. They 

are also very interested in ecological consumption which is part of the objectives of sustainable 

development. Hence, the implication and interest in green marketing for a healthy and sustainable 

environment. 

 

V.1.13 Legislation 

 

Figure 17: Students' requests for legislation. 
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Legislation is also a module well requested by more than 50% of the students: The need to benefit 

from courses related to "food" law, environmental law as well as business law was expressed by 

more than 50% of respondents.  

V.1.14 Languages and professional communication 

 

 

 

 

 

 

 

 

 

Figure 18: Students' demands in the area of languages and professional communication. 

 

87% of the students require scientific English to acquire the necessary vocabulary (technical and 

scientific) to be up to date with scientific research. There is also a demand for technical French 

and Spanish. The students are aware of the need to master the three foreign languages if they 

want to ensure their successful insertion in the national and international job market. 

V.1.15 Specialized software and technology watch 

 

Figure 19: Students' demands for software and specialized technology intelligence. 
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The statistical and technological components must be part of the training courses related to the 

master's degree in food safety because they are in demand and are considered very important for 

a successful job search. It is essential to enable these students to be efficient in technical software 

(statistics and technology watch). 

V.1.16 Preparation for the working world 

 

 

 

 

 

 

 

 

Figure 20: Students' needs for work-readiness skills. 

 

Preparation for working life is a step that should not be neglected because it allows the student to 

better integrate into the professional world. Indeed, to do this, he needs certain skills such as: 

personal development which is requested by almost 75% of our students. The spirit of 

entrepreneurship is also solicited, which shows the motivation of students to create their own 

projects. 

For the success of this phase of professional integration, they ask for games of simulated 

interviews: Interview, job interview, presentation of portfolio... 

V.2 Teacher survey results 

In a learning and training operation, the teacher is the only link capable of ensuring the balance 

between what is planned, programmed and what will be transmitted and taught. Indeed, and to 

better identify all the needs necessary for the development of training content of the master food 

safety, it was appropriate to involve teachers in this collection operation by administering a 

questionnaire in order to be able, during the collection and processing, cross the aspirations of 

students with the opinion of teachers.  The objective is to draw the maximum number of 
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similarities necessary for the implementation of training content. On the other hand, to be able to 

touch their needs in terms of equipment, material and pedagogical approaches.  

Thus, the results collected are as follows: 

V.2.1    Individual characteristics:  

V.2.1.1    Gender, age category, experience and field of training 

➢ Type 

 

 

 

 

 

 
Figure 21: Distribution of teachers targeted by the survey according to gender. 

 

 

➢ Age category 

 

Figure 22: Distribution of teachers targeted by the survey by age category. 
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58% of the respondents were women (Figure 21) and 64% of all respondents were between the 

ages of 50 and 70 (Figure 22), which gives us some confidence in the educational experience 

(Figure 23) and the quality of the responses that will follow. 

 

➢ Seniority 

 

 

Figure 23: Distribution of teachers by length of teaching experience. 

 

➢ Field of training 

 

 

 

 

 

 

 

 

 

 

Figure 24: Distribution of teachers by field of training. 
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The field of training of 61% of the teachers is purely scientific against 39% who have a technical 

profile.  

V.2.2 Complementary training 

 

Figure 25: Additional teacher training. 

 

According to figure 25, and in terms of further training, it turns out that all the themes we have 

proposed are useful for the teachers, almost equally for :  

- Administration 

- Agricultural..... 

- Biotechnology 

- Design of 

- Economics 

- Soft skills 

- Technical..... 
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V.2.3   Field of interest and research 

All the teachers expressed an interest in each of the areas listed in the following table:  

 

Table 17: Teachers' areas of interest and research. 

Field of interest and research Number 

Food chemistry and technology 1 

food microbiology and biotechnology 1 

Saffron 1 

Microbiology. Biotechnology. Health Sciences: Cellular Cancer Therapy 1 

Cardiovascular physiology and pharmacology 1 

sustainable development 1 

Plant biotechnology 1 

Nutrition and food security 1 

bioactive compounds 1 

plant biotechnologies 1 

Agricultural Value Chain and Food Policy Analysis 1 

Rural economics, ICT, precision agriculture 1 

Chemistry of Bioactive Molecules 1 

Biochemistry 1 

Microbiology, biotechnology, olives fermentation, , foods 1 

Food Microbiology 1 

food science 2 

Biotechnology 1 

Microbiology, mycology and mycotoxins 1 

Food processing and analytical chemistry 2 

Study of the properties of Phyto-nutrients and nutrition 1 

Synthesis and characterization of organic and mineral membranes / Extraction 

and characterization of active ingredients from plants / Energy: fuel cells  

1 
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V.2.4   Which University do you belong to 

 

Figure 26: Faculty participation rates by Partner University. 

 

Figure 26 shows the participation rate of teachers from each partner institution. Indeed, the 

Mohamed 1er University and the Med 5 University share 50% of the responses equally. 17% are 

respectively reserved for Ibn Tofail and IAV, while the ENA is displayed with 12% and a small 

participation of 4% relating to the University Abdelmalek Essaadi.  
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Figure 27: Distribution of teachers according to their motivation for the university. 
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With regard to the different motivations expected by the teachers from the university, they 

advocate more soft skills, being able to respond to the demand of the job market, participating in 

regional and national employability and training for specialization degrees in order to meet the 

current requirements of the job market. 

 

V.2.6   Needs in services and equipment 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 28: Service and equipment needs expressed by teachers. 

 

With regard to the need for equipment and services, the teachers consider the need for 

equipment for workshops and laboratories as well as their protection. The availability of products 

and equipment is also requested. The same request is made for national and international 

internships, mobility abroad for professional internships as well as for career centers and 

multimedia centers. 
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V.2.7   Pedagogical Approaches 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 29: Teachers' views on the pedagogical approach. 

 

 

Indeed, for the success of the master's degree in food safety, it is essential for 74% of teachers to 

introduce more innovative teaching methods, hence the need to offer training for teachers who 

must intervene in the master's degree. 

The quality of the contents must absolutely be adapted to the nature of the training with tools 

that must be coherent. The teachers also suggest a good distribution between the theoretical 

courses, the practical work and the TD. 
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V.2.8   Skills to be developed 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 30: Skills to be developed according to teachers' choices 

 

The skills to be developed by almost all teachers are: practical skills, skills related to the handling 

of different technologies, entrepreneurship and personal development.  
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V.2.9   Quality and certification 

 

 

 

 

 

 

 

 

 

 

 

Figure 31: Teachers' opinions on the importance of quality modules and certification. 

 

The same is true for the teachers who are almost 70% in favour of the modules related to the 

different certifications such as: ISO 9001, 22000, 17025, HACCP as well as auditing. 
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Figure 32: Faculty recommendations for industry-related modules 
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Figure 30 shows that almost 80% of the teachers recommend, in descending order, the following 

components of the training content, namely Agri-food, health and safety and risk assessment.  

Technology and agriculture, process engineering and biochemistry and molecular biology are the 

second most important fields, but are also very interesting.  

V.2.11 Distribution and logistics 

 

 

 

 

 

 

 

 

Figure 33: Teachers' opinions on the importance of distribution and logistics processes in agribusiness. 

 

With regard to distribution and logistics, Figure 33 shows that all the teachers recommend supply 

chain management, storage and warehousing techniques and logistics in general.  

 

V.2.12 Marketing and sustainable development techniques 

 

 

 

 

 

 

 

 

Figure 34: Teachers' recommendations for marketing and sustainability techniques. 
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75% of teachers consider the environment and sustainable development to be very important. 

The same is true for green marketing and ecological consumption. 

 

V.2.13 Legislation 

 

 

 

 

 

 

 

 

 

Figure 35: Teachers' recommendations for legislation. 

 

In the field of food safety, the legislative aspect is obviously important, hence the clear preference 

of teachers for this aspect of training. Indeed, 75% find it "very important" to introduce 

environmental law, followed by business law and then social law. 

 

V.2.14 Languages and professional communication 

 

 

 

 

 

 

 

 

 
Figure 36: Teachers' recommendations for language and professional communication. 
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In line with the students' wishes (Figure 36), the teachers in turn recommend the teaching of 

"technical" foreign languages.  

In fact, 22/24 teachers suggest scientific English, which is very important for the master's cycles, 

followed by technical French.  Technical Spanish is also an important language in view of the "agri-

food" trade relations that we have with our Spanish neighbors. 

 

V.2.15 Specialized software and technology watch 

 

 

 

 

 

 

 

 

 

 

Figure 37: Teachers' recommendations for specialized software and technology monitoring. 

 

With respect to software monitoring and specialized technologies, the teachers agree with the 

students on the importance of technology monitoring at this level of training. 17 out of 24 

teachers recommend statistical processing software.  

12 out of 24 are also in favour of technology watch, given its importance for the agri-food sector 

and all the risks it entails in terms of control and monitoring.  
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V.2.16 Preparation for the working world 

 

 

 

 

 

 

 

 

 

 

 

Figure 38: Teachers' recommendations for workplace readiness skills. 

 

The purpose of any diploma is to prepare graduates for the job market, and in fact, in order to 

make a success of the project of setting up the master's degree in food safety, it is imperative for 

16 teachers out of 24 to work on the personal development of students. 13 recommend 

introducing students to the spirit of entrepreneurship, 12 for Portfolio applications and job 

interview simulations.  
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Nutrition, agro-food sciences and human health 1 

improve the conditions for apprenticeship training according to the needs of the private 

sector 

1 

regional freedom to change course 1 

Writing reports 1 

analytical chile 1 

Entrepreneurship 2 

Management, entrepreneurship 1 

Microbiology; Biochemistry; Biotechnology; Food Security. 1 

Communication, Team spirit, Leadership and Problem- 2 

Biotechnology myometrial 1 

Training methods 1 

audit techniques quality control personal development entrepreneurship sustainable 

development and their objectives 

1 

Food Quality control 1 

Agri-food 1 

Raising awareness of the entrepreneurial spirit, strengthening partnership with 

businesses, use of ICT and innovations in training. 

1 

Analytical Chemistry 2 

 

Table 18, refers to the various developmental niches related to professional skills within the 

university, and takes the liberty of grouping together all the skills desired by all the professors 

surveyed. 

 

V.3 Professional survey results 

In order to understand and better identify the requirements of professionals in the food sector, a 

survey was developed to assess their needs and help them better meet their recruitment 

aspirations. The professionals who took part in the survey are all from the agriculture or agri-food 

sector as shown in the graphs below: 



65 

 

V.3.1   Business identification characteristics: 

➢ Gender 

 

 

 

 

 

 

 

 

 

Figure 39: Repair of students targeted by the survey by gender. 

 

As shown in Figure 37, 83% of the respondents are male, which explains the male bias in this 

sector in Morocco. 

 

➢ Age category 

 
Figure 40: Repair professionals targeted by the survey by age. 

 

As for the dominant age category within the survey population, Figure 40 shows that 67% of 

respondents are between 50 and 70 years of age. This is an age group with a great deal of 

experience in the field. 
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➢ Year of creation 

 

 

Figure 41: Distribution of enterprises by year of creation. 

 

Despite the size of our sample (professionals responding to the survey) composed of 18 

companies, it has, as well, allowed us to reach a category with years of creation ranging from 1908 

to 2018 which allows us to deduce that in terms of experience in the field of food safety, the 

professionals in question have their say.   

 

 

➢ Business sector 

 
Figure 42: Distribution of firms by sector of activity. 
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➢ Nationality of the company  

 

 
Figure 43: Distribution by company nationality. 

 

 

➢ Activity zone 

 

 

 

 

 

 

 

 

 

Figure 44: Distribution by market of activity. 

 

Regarding the nationality of the company (Figure 43) and the area of activity (Figure 44), 61% of 

the companies are Moroccan with 84% operating for the international market.  
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➢ Region of activity 

 

Figure 45: Distribution by region of activity. 

 

46.4% of the professionals who took part in the survey operate in the greater Casablanca area 

which is an industrial region par excellence and which groups together the majority of national 

and multinational companies. The Fes-Meknes region comes in second place with 33.5%.While the 

rest of the companies are distributed between the Rabat-Salé-Kénitra region and the north. There 

is also the appearance of companies that are active in the African market. 

 

V.3.2   Vision of recruitment of professionals in diplomas and courses 

 

 

 

 

 

 

 

 

 

 

 

Figure 46: Recruitment vision of professionals in terms of degree and background. 
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Figure 46 shows us a good trend for the national diploma, which is in line with participation in the 

social development of the region. 

A preference is also given to a DUT or engineering course (technical diploma). The Master's degree 

is also in great demand. 

 

V.3.3   Vision of recruiting professionals in professional skills 

 

 

 

 

 

 

 

 

 

 

 

 

Figure 47: Professionals' vision of professional skills. 

 

Figure 47, which refers to professional skills, shows that 10 out of 18 professionals prefer practical 

skills. However, this does not exclude the role of theoretical skills, as 8 out of 18 professionals 

consider them important. 

Technological skills are also recommended, as well as computer and language (technical) skills, 

given their importance in the CV of any job seeker. 
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V.3.4   Vision of recruiting professionals in personal skills 

 

 

 

 

 

 

 

 

 

Figure 48: Professionals' vision of personal skills. 

 

In terms of personal skills, 13 out of 18 of the professionals recommend adaptability and 

teamwork. 11 consider interpersonal communication to be a very important skill for graduates, as 

well as creativity, initiative and decision making, without neglecting negotiation skills and work on 

developing easy contact. 

 

V.3.5   Main course elements 

 

 

 

 

 

 

 

 

Figure 49: Professionals' recommendations for key course elements. 
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This is the strongest similarity: A high requirement for analytical techniques and statistical 

processing software, as according to (Figure 49), 11 out of 18 professionals recommend them for 

the implementation of the said Master. 

 

V.3.6   Professionals' views on university education 

 

 

 

 

 

 

 

 

 

 

 

 
Figure 50: Professionals' views on university education 

 

13 out of 18 of the professionals find that most of the training at university is theoretical. 10 of 

them say that the university lacks specialization and multipurpose training. 9 of the professionals 

ask for more practice, development of soft skills and preparation for working life.  
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V.3.7   Measures required to improve employability in the region 

 

 

 

 

 

 

 

 

 

 

 

Figure 51: Recommendation for improving employability in the region. 

 

10 out of 18 of the professionals recommend surveys of companies to collect the needs of the 

labour market. 50% suggest building curricula on the competency-based approach with the 

involvement of professionals in the sector. 10 out of 18 suggest the integration of practice in all 

the modules through practical work and practical training. 

 

 

 

10

6

9

5

10

6

12 1
0

2

4

6

8

10

12

Favoriser la pratique dans tous les
éléments des modules (TP et TD)

Travailler sur les enquêtes auprès
des entreprises (collecte des

besoins)

Établir le cursus selon l'Approche
par Compétences, avec

l'implication des professionnels du
secteur Agroalimentaire

Mesures exigées pour améliorer l’employabilité 
dans la région

Verry important Important Moderately important Rather important Not at all important



73 

 

V.4 Fields of interest and research 

 

Figure 52: Areas of interest and research. 

 

According to figure 52, the respondents show interest in research on topics such as microbiology, 

biotechnology, health, safety, chemistry and characterization of certain foods, which could be the 

subject of topics to be proposed as final projects. 

 

V.5  Similarities: 

When reading and analysing the different graphs relating to the three surveys, we were able to 

highlight certain similarities between students, teachers and professionals: 

V.5.1   Training based on :  

- The spirit of entrepreneurship and personal development of the student and the 

development of different soft skills (study, life, civic and professional), 

- Practice-oriented and innovative teaching methods, 

- The deployment of more hours dedicated to foreign languages (English, French and Spanish),  

- The different sciences related to food and food analysis, 

- Technology (software dedicated to data processing and analysis (statistics and others). 
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V.5.2   Desired equipment : 

- Well-equipped laboratories with the necessary equipment and materials for successful 

training, 

- Rooms equipped with computers with the necessary software for the different treatments, 

- Specialized software with a tendency for those dedicated to statistical processing. 
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General Conclusion: 
 

This experience allowed us to collect the opinion of the main actors who should be directly or 

indirectly involved in the implementation of the Master SA, namely: Students, teachers and 

professionals. All the information collected was analyzed, which allowed us to draw up the needs 

assessment report with a comparison of the pedagogical situation of the university system in 

Morocco, which we summarize as follows  

 

A. Students : 

The student participation rate was fairly representative (81). The participation by Partner 

University was as follows: At the top of the list, the National School of Agriculture (41%), followed 

by Ibn Tofail (20%), IAV 11% and UMP 10%. 

Thus, 54% of the respondents (students) are female against 46% who are male. The age category 

of 60% of the respondents is between 21 and 24 years old and the level of training with 43% in 

engineering and 29% in master. 

Based on the above individual characteristics, we find a good balance between the rate of women 

and men with a bias towards the scientific curriculum. 

85% of students believe that university is a means to develop a professional career, almost 75% 

believe in university education and consider it a tool that will help them acquire the scientific and 

technical skills necessary to develop profiles that meet the demands of the current job market.  

The vast majority of students state that the university has a role to play in further developing soft 

skills (study, civic, professional and life skills) in the training courses of the coming years in order to 

enable them to seize all the opportunities that can help them to meet their needs and aspirations, 

especially in terms of research and professional integration. 

 

1- Equipment : 

The majority of students express a strong need for laboratory equipment, incubation centers, 

computer centers with specialized software and workshops equipped with materials that meet the 

requirements of the training. 
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2- Educational approaches : 

With regard to teaching approaches, 61 out of 81 students believe that the content must 

necessarily be adapted to the nature of training in the agri-food sector and the safety related to it. 

Innovative methods in the pedagogical approach are also requested: 

-  Problem solving through case studies,  

- The integration of more practical and practical work in the teaching process, 

-  The development of practical skills,  

-  Work on the development of the spirit of creativity and innovation in the student.  

 

3- Content: 

According to the figures relating to content slots, most students demand the introduction of more 

hours for foreign languages given their importance for the international market or multinationals 

operating in Morocco. They are also aware of the importance of certification modules such as ISO 

9001 for the success of the Master Food Safety. The interest is also directed towards the HACCP 

approach as well as for the 22000 certification. 

In order to successfully implement the Master's degree in food safety, the students who 

participated in the survey particularly recommend the following modules 

- Technology and agriculture,  

- Food science,  

- Nutrition and food safety. 

However, this does not exclude their interest in the various modules offered such as: 

- Microbiology and molecular biology 

- Process engineering 

- Risk management 

- Risk communication 

- Biostatistics 

- Waste management and sustainable.... 

More than 60% of the students are for the introduction of Supply Chain Management hence their 

awareness of the importance of this module in the process of food quality and preservation.  

Green marketing is also requested by more than half of the students. They are very interested in 

ecological consumption which is part of the objectives of sustainable development. 



77 

 

Legislation is also a module that is well sought after by more than 50% of the students who 

expressed interest in courses related to "food" law, environmental law and business law.  

Statistical and technological components should be part of the training curriculum for the Master's 

degree in food safety as they are in demand and are considered very important. 

 Preparation for working life is a step that should not be neglected as it allows the student to 

better integrate into the professional world. For the success of this phase of professional insertion, 

students ask for simulated interviews: interview, job interview, port folio presentation. 

 Finally, the spirit of entrepreneurship is solicited, which shows the motivation of students to 

create their own projects. 

 

B. Teachers : 

With regard to teachers, their participation rate by partner institution and others is as follows 

- Mohamed I University: 25%. 

- Med 5 University: 25%. 

- Ibn Tofail: 17%. 

- IAV: 17%,  

- ENA: 12%.  

- Abdelmalek Essaadi University: 4%. 

58% of the respondents were women, 64% of the total were between 50 and 70 years of age, 

which reassures us of their educational experience (Figure 21) as well as the quality of the 

responses that will follow. 

In terms of further training, all the teachers showed interest in all the topics we proposed, namely:  

- Administration 

- Agricultural..... 

- Biotechnology 

- Design of 

- Economics 

- Soft skills 

- Technical..... 
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In relation to the different motivations expected by teachers from the university, they 

recommend, in turn, and following the example of students and professionals, more skills in soft 

skills to be able to respond favorably to the demand of the labor market and to participate actively 

in regional and national employability and this by opting for degrees of specialization able to meet 

the current requirements of the economic context of the country. 

 

1- Equipment needs : 

With regard to the need for equipment and services, the teachers consider the need for 

equipment for workshops and laboratories and their protection. The availability of products and 

equipment is also declared. The same request is made for national and international internships, 

mobility abroad for professional internships as well as for career centers and multimedia centers. 

 

2- Educational approach: 

74% of teachers participating in the survey suggested that for the success of the master's degree 

in food safety, it is essential to introduce more innovative teaching methods, hence the need to 

provide training for teachers who must intervene in the master's degree. 

The quality of the contents must absolutely be adapted to the nature of the training with tools 

that must be coherent. The teachers also suggest a good distribution between the theoretical 

courses, the practical work and the TD in order to meet the requirements declared by the students 

as well as the professionals. 

 

3- Skills to be developed : 

The skills to be developed by the student, in addition to the specialty subjects, are  

- Skills related to the handling of different technologies,  

- The spirit of entrepreneurship and personal development.  

-  

4- Contents : 

70% of the teachers are in favor of the modules related to the different certifications such as: ISO 

9001, 22000, 17025, HACCP as well as auditing. 

80% of teachers recommend the following components: 
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- Agri-food,  

- Health and safety,  

- Risk assessment...  

- Technology and agriculture,  

- Process engineering, 

- Biochemistry and molecular biology,...  

Regarding distribution and logistics, (Figure 31) all the teachers recommend: 

- Supply chain management,  

- Storage and warehousing techniques  

75% of teachers describe the components as:  

- Environment and sustainable development of great importance.  

- The same is true for green marketing and green consumption. 

The same is true for the legislative aspect, with 75% of teachers finding it "very important" to 

introduce: 

- Environmental law,  

- Business law  

- Social law. 

As a second facet of training 

In line with the students' wishes (Figure 16), the teachers in turn recommend the teaching of 

'technical' foreign languages. 22 teachers/24 suggest: 

- Scientific English, which is very important for the master's cycles,  

- Technical French.  

-   Technical Spanish is also an important language, given the geographical proximity of Spain 

and the "agri-food" trade relations that we have with our Spanish neighbors.  

With respect to software monitoring and specialized technologies, the teachers agree with the 

students on the importance of technology monitoring at this level of training. 17 out of 24 

teachers recommend statistical processing software.  

12 out of 24, i.e. 50% of the teachers surveyed are in favor of introducing modules relating to 

technology watch in view of its importance for the agri-food sector in terms of control, monitoring 

and control of risk measures. 
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5- Recruiting : 

For 16 out of 24 teachers, it is imperative to work on the personal development of students if we 

wish to succeed in the recruitment process, by targeting more elements of the module relating to 

the "Portfolio" applications and the simulated job interviews. 13 recommend introducing students 

to the spirit of entrepreneurship.  

Indeed, the food industry is a sector that interests all industrial sizes, from SMEs to multinationals, 

hence the need to deploy all the necessary innovative teaching methods in the training process 

such as: 

- Problem solving,  

- Team building,  

- the participation of the student in the communication process, not as a receiver but rather as a 

transmitter of new information... and this for a better employability and professional insertion.  

 

C. Professionals : 

The size of our sample regarding professionals is composed of 18 companies. It is a category with 

years of establishment ranging from 1908 to 2018 with a significant experience in the field of food 

safety 

Regarding the nationality of the companies and their area of activity, 61% are Moroccan with 84% 

operating for the international market.  

37, 83% of the professionals are male, which explains the absence of women in this sector in 

Morocco. 

The dominant age group is between 50 and 70. An age group with a wealth of experience in the 

field. 

46.4% of the professionals who responded to the survey operate in the greater Casablanca area 

which is an industrial region par excellence and which groups together most national and 

multinational companies. The Fes-Meknes region ranks second with 33.5%. The rest of the 

companies are distributed between the Rabat-Salé-Kénitra region and the north of Morocco.  
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1- Recruitment: Recommended professional and personal skills  

a. Professional Skills: 

10 out of 18 professionals recommend more practical skills while not excluding the role of 

theoretical training as 8 out of 18 professionals consider it important. 

Technological skills are also recommended, as well as computer and language (technical) skills, 

given their importance in the CV of any job seeker. 

b. Personal Skills: 

In terms of personal skills, 13 out of 18 professionals recommend the development of coping skills 

and teamwork. 11 consider interpersonal communication to be a very important skill for 

graduates, as well as creativity, initiative and decision making, without neglecting negotiation skills 

and work on developing easy contact. 

 

2- Content to be developed : 

A high requirement is declared for analytical techniques and statistical processing software, as 11 

out of 18 professionals recommend them for the implementation of the said Master. 

 

3- Weaknesses of the academic training: 

13 out of 18 of the professionals find that much of the training at university is theoretical.  

10 of them say that the university lacks a specialized degree and cross-training.  

9 of professionals are calling for more practice, development of soft skills and preparation for 

working life. 

 

D. The added value of the project: 

The FoSaMed project, through the creation of the Master's degree in Food Safety, is a very 

interesting opportunity to respond to the objectives of sustainable development, which are linked 

to the trilogy of environment, social and economic factors. 

It allows the partner institutions, through the implementation of the master's degree in food 

safety, to: 
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- To succeed in their mission to train competent and professional young graduates in the 

field of food safety. 

- To participate more in supplying the economic fabric with the necessary profiles in this 

field. 

- To develop and update the skills of the faculty involved in the said master's degree. 

- Absorb some of the weak points mentioned by the respondents, namely    

o Training based more on theoretical courses, 

o Insufficient equipment in relation to the number of students, with a fairly low 

availability rate. 

 

 

E. Survey limitations:  

Low response rate : 

- The language of administration : 

Due to the language of the surveys (English), the rate was low and below our expectations. 

Indeed, we expected more participation, but it should be noted that we are a French-speaking 

country and we are more comfortable in our education system with the French language. 

Indeed, we should have opted for surveys in French. Moreover, concerning the survey of 

professionals, and following the request of the President of FENAGRI, it was translated into 

French to solicit more participation. 

 

- Administration time: 

From May 24 to June 25, 2021, a period of four weeks that proved to be very short to collect a 

maximum of responses. For better collection, it is recommended for future surveys to offer more 

than 6 weeks to ensure better participation. 
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Annexe I: Questionnaires 
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The FoSaMed (Enhancing Food Safety in the Mediterranean) project 

Students Questionnaire 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

If you have any question or comments please contact:  

WP Leader: 

Ibn Tofail University (IBN) 

Email: achaouch161@gmail.com | aouane_mahjoub@yahoo.fr 

Or 

Project coordinator: 

University of Évora (UEVORA)  

Email: mlaranjo@uevora.pt | sbombico@uevora.pt 

 

FoSaMed Project 

ASSESSMENT OF NEEDS 

 

 

Students 

 

This survey is part of the Assessment of Needs carried out under the framework of the 

FoSaMed (Enhancing Food Safety in the Mediterranean) project, which aims to strengthen 

the skills of Moroccan teachers and students in the field of agro-food by implementing a 

new Master on Food Safety in four Moroccan HEIs: Institut Agronomique et Vétérinaire 

Hassan II (IAV), Université IBN Tofail (IBN), Ecole Nationale d'Agriculture de Meknès (ENA) 

and Université Mohammed Premier (UMP). 

FoSaMed is co-funded by the Erasmus + Programme of the European Union (618518-EPP-

T-2020-1-PT-EPPKA2-CBHE-JP). 

 

Completion of the survey will take approximately 10 minutes. 

Please complete the questionnaire no later than X June/July. 

Your responses will be treated confidentially. 

 

mailto:achaouch161@gmail.com
mailto:aouane_mahjoub@yahoo.fr
mailto:mlaranjo@uevora.pt
mailto:sbombico@uevora.pt
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Your motivation for the university V
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Obtaining a diploma      

Landing a job      

Acquiring technical skills      

Acquiring scientific skills      

Developing a career      

Participating in solving problems related to the development of my region      

Participateing in the human and socioeconomic development of my region      

Integrateing Research Development & Innovation      

Getting to know the academic community      

 

Gender:  

      F 

      M 

Age category Your education Your field of training 

o Under 21 

years old 

 

o DUT 

 

 

Technical     (please specify) 

……………………………….. 

  

 

scientific   (please specify) 

………………………………… 

o 21 to 24 

 

o Bachelor’s 

degree 

 

 

o 25to 30 

 

o Master 

o Engineer degree 

 

 

 

 

 

Which University do you belong to 

 

o Agronomic and Veterinary Institute(IAV)  

o IBN Tofail University (IBN) 

o National School of Agriculture (ENA)  

o Mohammed Premier University(UMP) 

o Other 
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Your opinion on the role and mission of the university 

 

Meet the demands of the job market      

Create jobs for young people at regional and national level      

Provide leadership through quality education and the generation of new 

knowledge 

     

Provide for the students opportunities to fulfill their highest ambitions and 

aspirations 

     

Develop graduates with skills (Civic, professional & life skills)      

 

 

Needs in services and equipment 

 

Classrooms      

Rooms with computer equipments      

Workshops       

Multimedia Center      

Laboratories      

Innovation center and incubator      

Professional internships      

Mobility in other countries      

National and international partnerships      

 

Pedagogical Approaches 

 

Innovative teaching methods      

Quality of the content adapted to the training      

Pedagogical tools consistent with the training      

Adequate course materials      

Problem solving : Case study      

Balance between lectures, TD and TP      

Availability of course materials      

Scheduled and planned evaluation      

Monitoring and academic supervision      

Awareness of the professional environment and social entrepreneurship      

 

Skills to be developed 
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Theoretical skills      

Practical skills      

Language skills      

Computer skills      

Technology skills      

Personal skills: Critical analytical skills      

Initiative and entrepreneurialism      

Time and priority management      

Personal development      

Creativity and Innovation      

 

Content and course elements 

 

Quality and certification 

ISO 9001      

ISO 22000      

ISO 17025      

HACCP      

Audit      

Industry 

Technology and agriculture      

Food Science      

Process engineering      

Biochemistryand molecular biology      

Risk assessment      

Risk communication      

Risk management      

Biostatistics      

Waste Management and Sustainability      

Analytical Chemistry      

Microbiology      

Nutrition and Food Safety      

Distribution and logistics 

Supply chain management      

Logistics      
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Storage :Warehousing      

Marketing and sustainable development techniques 

Green marketing : Environmental marketing      

Consumption and ecology      

Environment and Sustainable Development      

Legislation 

Food law      

Social law      

Environmental law      

Business law      

Languages and professional communication 

English for Science      

Technical French      

Technical Spanish      

Specialized software and technology watch 

Statistical processing software      

Technological watch      

      

Preparation for the working world 

Application Form / Port folio      

Interview simulation      

Entrepreneurship      

Personal development      

Ethics        

 

 

Your suggestions: 

 

Niche areas for further development within the university related to professional skills: 

………………………………………………………………………………………………………….. 

 

Niche areas for further development within the university related to soft skills: 

…………………………………………………………………………………………………………. 

Niches of courses relating to food safety to be developed 

…………………………………………………………………………………………………………. 

 

Approaches to be developed to improve the awareness of the students to agro-industry 
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…………………………………………………………………………………………………………. 

 

 

 

Your comment : 

 

…………………………………………………………………………………………………………. 

 

 

 

 

 

 

Thank you for your precious time! 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Teachers 
 

This survey is part of the Assessment of Needs carried out under the framework of the FoSaMed (Enhancing 

Food Safety in the Mediterranean) project, which aims to strengthen the skills of Moroccan teachers and 

students in the field of agro-food by implementing a new Master on Food Safety in four Moroccan HEIs: 

Institut Agronomique et Vétérinaire Hassan II (IAV), Université IBN Tofail (IBN), Ecole Nationale d'Agriculture 

de Meknès (ENA) and Université Mohammed Premier (UMP).  

FoSaMed is co-funded by the Erasmus + Programme of the European Union (618518-EPP-T-2020-1-PT-

EPPKA2-CBHE-JP).  

 

Completion of the survey will take approximately 10 minutes. 

Please complete the questionnaire no later than X June/July. 

Your responses will be treated confidentially. 
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The FoSaMed (Enhancing Food Safety in the Mediterranean) project 

 

Teachers Questionnaire 
 

 

 

 

 

 

 

 

 

 

If you have any question or comments please contact:  

WP Leader: 

Ibn Tofail University (IBN) 

Email: achaouch161@gmail.com | aouane_mahjoub@yahoo.fr 

Or 

Project coordinator: 

University of Évora (UEVORA)  

Email: mlaranjo@uevora.pt | sbombico@uevora.pt 

 

 

 

Field of training Technical : 

………………………… 

Scientific : 

………………………….. 

 

Complementary training 

 

………………………………………………………………. 

 

 

FoSaMed Project 

ASSESSMENT OF NEEDS 

 

 

Gender:  

      F 

      M 

Age category < 30 30-50 50-70 > 70 

Seniority < 5 years 5-10 years 10-20years > 20 years 

mailto:achaouch161@gmail.com
mailto:aouane_mahjoub@yahoo.fr
mailto:mlaranjo@uevora.pt
mailto:sbombico@uevora.pt
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Field of interest and research 

 

………………………………………………………………. 

 

 

Which University do you belong 

to 

 

 

o Agronomic and Veterinary Institute(IAV)  

o IBN Tofail University (IBN) 

o National School of Agriculture (ENA)  

o Mohammed Premier University(UMP)  

o Other 

 

 

 

Your motivation for the university 
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Meet the demands of the job market      

Participate in national and regional employability      

Train multi-skilled graduates      

Train specialized graduates      

Train graduates with skills (Civic & life skills)      

 

 

Needs in services and equipment 

 

Classrooms      

Rooms with computer equipments      

Workshops and laboratories      

Multimedia Center      

Availability of products and equipment      

Practical work products      

Practical devices      

Protective equipment in the laboratory      

Career Center      

Professional internships      

Mobility in other countries      
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National and international partnerships      

 

Pedagogical Approaches 

 

Innovative teaching methods      

Quality of the content adapted to the training      

Pedagogical tools consistent with the training      

Adequate course materials      

Case study problem solving      

Balance between lectures, TD and TP      

Availability of course materials      

Material handling rate      

Scheduled and planned evaluation      

Monitoring and academic supervision      

 

Skills to be developed 

 

Theoretical skills      

Practical skills      

Language skills      

Computer skills      

Technology skills      

Personal skills: Critical analytical skills      

Entrepreneurial spirit      

Time and priority management      

Personal development      

 

Content and course elements 

 

Quality and certification 

ISO 9001      

ISO 22000      

ISO 17025      

HACCP      

Audit      

Industry 

Technology and agriculture      
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Agri-food      

Process Engineering      

Biochemistry      

Risk assessment      

Safety and hygiene      

Distribution and logistics 

Supply chain Management      

Logistics      

Storage :Warehousing      

Marketing and sustainable development techniques 

Green marketing      

Consumption and ecology      

Environment and Sustainable Development      

Legislation 

Business law      

Social law      

Environmental law      

      

Languages and professional communication 

English for Science      

Technical French      

Technical Spanish      

      

Specialized software and technology watch 

Statistical processing software      

Technological watch      

      

Preparation for the working world 

Application Form / Port folio      

Interview simulation      

Entrepreneurship      

Personal development      

 

 

Your suggestions: 

 



94 

 

 

Niche areas for further development within the university related to professional skills: 

………………………………………………………………………………………………………….. 

 

Niche areas for further development within the university related to soft skills: 

…………………………………………………………………………………………………………. 

 

Niches of courses relating to food safety to be developed 

………………………………………………………………………………………………………… 

Your comment : 

…………………………………………………………………………………………………………. 

 

 

Thank you for your precious time! 
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The FoSaMed (Enhancing Food Safety in the Mediterranean) project 

 

Professionnels Questionnaire 

 

 

 

 

 

 

 

 

If you have any question or comments please contact:  

WP Leader: 

Ibn Tofail University (IBN) 

Email: achaouch161@gmail.com | aouane_mahjoub@yahoo.fr 

Or 

Project coordinator: 

University of Évora (UEVORA)  

Email: mlaranjo@uevora.pt | sbombico@uevora.pt 

 

 

Catégorie d’âge < 30 30-50 50-70 > 70 

 

FoSaMed Project 

ASSESSMENT OF NEEDS 

 

 

 Professionnels 

 
Cette enquête s'inscrit dans le cadre de l'Evaluation des Besoins réalisée pour le projet FoSaMed (Enhancing 

Food Safety in the Mediterranean), qui vise à renforcer les compétences des enseignants et étudiants 

marocains dans le domaine de l'agro-alimentaire par la mise en place d'un nouveau Master sur la Sécurité 

Alimentaire dans quatre EES marocains : Institut Agronomique et Vétérinaire Hassan II (IAV), Université IBN 

Tofail (IBN), Ecole Nationale d'Agriculture de Meknès (ENA) et Université Mohammed Premier (UMP). 

FoSaMed est cofinancé par le programme Erasmus + de l'Union européenne (618518-EPP-T-2020-1-PT-

EPPKA2-CBHE-JP). 

 

La réalisation du sondage prendra environ 10 minutes. 

Veuillez remplir le questionnaire au plus tard le X juin/juillet. 

Vos réponses seront traitées de manière confidentielle. 

Genre :  

      F 

      M 

mailto:achaouch161@gmail.com
mailto:aouane_mahjoub@yahoo.fr
mailto:mlaranjo@uevora.pt
mailto:sbombico@uevora.pt
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Année de création  

 

 

Secteur d’activité  

 

Sous-secteur 

 

…………………………………………………………….. 

 

…………………………………………………………….. 

 

 

Zone d’activité 

 

       Locale/régionale 

       Nationale 

       Internationale 

 

 

Statut de l’entreprise 

 

 

       Marocaine 

       Multinationale 

 

A quelle région appartenez-vous ? …………………………………………………………….. 

 

 

 

 

Vision en  recrutement 
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Diplôme DUT      

Baccalauréat      

Diplôme d'ingénieur      

Diplôme Master      

Diplôme national      

Diplôme étranger      

Expérience nationale      

Expérience à l’étranger      

Stage de fin d’études      

Participer dans le développement humain de la région      
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Demande : Profil ayant  

 

Compétences théoriques      

Compétences pratiques       

Compétences linguistiques  technique (Trilingue)      

Compétences informatiques      

Compétences technologiques      

Compétences personnelles :  

Initiative et prise de décision      

Créativité      

Adaptation et travail en équipe      

Contact facile      

Communication interpersonnelle      

Négociation      

Principaux éléments de cours      

Techniques d'analyse alimentaire      

Technologie agricole      

Gestion des déchets et développement durable      

Biologie moléculaire      

L'évaluation des risques      

Logiciels de traitements statistiques      

Votre opinion sur la formation universitaire 

Connaissances en grande partie théoriques      

Formation polyvalente      

Besoin de formation pratique et technique      

Manque en diplômes de spécialisation      

Développement du Savoir-être        

Développement du Savoir-vivre       

Préparation à la vie active : Port folio, simulation 

d’entretien  

     

Mesures exigées pour améliorer l’employabilité dans la région 

Favoriser la pratique dans tous les éléments des modules 

(TP et TD) 

     

Travailler sur les enquêtes auprès des entreprises (collecte 

des besoins)  

     

Établir le cursus selon l'Approche par Compétences, avec 

l'implication des professionnels du secteur Agroalimentaire 
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Des formations de niche relatives à la sécurité alimentaire à développer auprès des futurs professionnels de 

la filière agroalimentaire : 

 

Vos suggestions : 

 

 

 

Thank you for your precious time! 
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Annexe II : Photos Reunions IBN 
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Annexe III : PV de Réunions IBN 
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Tableau récapitulatif des réunions 

Lieu Ordre du jour Date Date Prochaine 

réunion 

№ du PV 

IBN Répartition des tâches au sein de  

L’équipe 

05-04-2021  12-04-2021 1 

IBN Préparation du 1er jet des 

questionnaires 

12-04-2021 06-05-2021  2 

IBN  Modification des questionnaires 

(Version finale) selon les remarques 

envoyées par les parties prenantes  

06-05-2021  02-06-2021  3 

IAV Meeting avec President de La 

FENAGRI/ Problèmes  du taux  fiable 

des professionnels  

02-06-2021  07-06-2021  4 

IBN Elaboration du rapport final 

d’évaluation des besoins des quatre 

partenaires Marocain 

07-06-2021  09-07-2021 5 

IBN Rapport d’évaluation des besoins 

Présentation du 28/07/2021 

09-07-2021 19-07-2021 6 

IBN Présentation et analyse des données  19-07-2021 24-07-2021 7 

IBN Présentation d’état avancement 

WP1  

24-07-2021 27-07-2021 8 
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