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(Climate change and the future of animal wealth “challenges and prospects”)
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1. Microsoft Office Processing: held in OMMAT GROUP from 09 April — 13 April
2017.

Training for Building and implantation plans 05 April 2017.

Training for European foundation for quality management 02 may 2017.

Training for TQM/EFQM foundation 03 may 2017.
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Training Statistical Quality Management 07 may 2017.
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