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Course Introduction

The global food, cosmetic, and nutraceutical industries are rapidly adopting sustainable ingredients to meet

evolving consumer demands, environmental standards, and global regulations. With the rise of green

chemistry, bio-based materials, and eco-innovation, regulatory compliance has become a critical

component for companies seeking to launch and commercialize novel sustainable ingredients. This training

provides professionals with an in-depth understanding of international frameworks, risk assessment

processes, and regulatory strategies necessary to navigate the complex compliance landscape.

Regulatory Compliance for Novel Sustainable Ingredients Training Course is designed to deliver actionable

knowledge on regulatory pathways, sustainable product innovation, and compliance management systems.

By focusing on emerging trends in sustainability regulations, safety evaluation, and market authorization,

participants will gain the tools to ensure alignment with regulatory requirements while driving business

growth and innovation. Through practical modules, case studies, and applied learning, the course will help

organizations remain competitive while achieving environmental, ethical, and compliance goals.

Programme Curriculum

Regulatory Compliance for Novel Sustainable Ingredients Training Course

Introduction

The global food, cosmetic, and nutraceutical industries are rapidly adopting sustainable ingredients to meet

evolving consumer demands, environmental standards, and global regulations. With the rise of green

chemistry, bio-based materials, and eco-innovation, regulatory compliance has become a critical component for

companies seeking to launch and commercialize novel sustainable ingredients. This training provides

professionals with an in-depth understanding of international frameworks, risk assessment processes, and



regulatory strategies necessary to navigate the complex compliance landscape.

Regulatory Compliance for Novel Sustainable Ingredients Training Course is designed to deliver actionable

knowledge on regulatory pathways, sustainable product innovation, and compliance management systems. By

focusing on emerging trends in sustainability regulations, safety evaluation, and market authorization,

participants will gain the tools to ensure alignment with regulatory requirements while driving business growth

and innovation. Through practical modules, case studies, and applied learning, the course will help

organizations remain competitive while achieving environmental, ethical, and compliance goals.

Course Objectives

1. Understand global regulatory frameworks for novel sustainable ingredients.

2. Analyze the compliance pathways for food, cosmetic, and nutraceutical products.

3. Identify emerging sustainability trends in regulatory science.

4. Apply safety assessment and toxicology principles for compliance.

5. Evaluate ingredient labeling and claims under global standards.

6. Implement strategies for eco-innovation and product approvals.

7. Address intellectual property and patent issues in sustainable ingredient development.

8. Integrate compliance systems into sustainability-focused organizations.

9. Interpret data requirements for safety dossiers and technical files.

10. Manage risk assessment and mitigation strategies effectively.

11. Understand international trade and export regulations for sustainable products.

12. Develop compliance roadmaps for novel ingredient launches.

13. Prepare for audits and inspections by regulatory authorities.

Organizational Benefits

Enhanced understanding of global sustainability regulations.

Streamlined product development and market access strategies.

Improved compliance efficiency and reduced risk of regulatory delays.

Stronger alignment with international safety and labeling requirements.

Increased organizational credibility in sustainable product innovation.

Greater ability to adapt to shifting regulatory landscapes.

Development of internal expertise in eco-innovation compliance.

Strengthened competitive edge in global markets.

Improved audit preparedness and documentation processes.

Integration of compliance strategies into long-term sustainability goals.

Target Audiences

Regulatory affairs professionals

Research and development teams

Quality assurance managers

Sustainability officers

Product innovation managers

Compliance consultants

Manufacturing supervisors

Business development professionals

Course Duration: 5 days



Course Modules

Module 1: Introduction to Regulatory Frameworks for Sustainable Ingredients

Overview of international sustainability regulations

Legal definitions of novel ingredients

Importance of regulatory compliance in eco-innovation

Understanding cross-sector regulatory differences

Case study: EU Novel Food Regulation compliance

Future directions in global frameworks

Module 2: Safety Assessment and Toxicology for Novel Ingredients

Principles of toxicological risk assessment

Safety dossier preparation

Pre-clinical and clinical requirements

Data integrity and validation methods

Case study: Toxicology compliance for plant-based proteins

Emerging models in safety evaluation

Module 3: Compliance Pathways for Food, Cosmetic, and Nutraceutical Products

Regulatory classifications by product type

FDA, EFSA, and global authority requirements

Harmonization challenges in multi-market compliance

Labeling, claims, and certification pathways

Case study: Regulatory pathway for bio-based cosmetic actives

Integration of multi-sector compliance strategies

Module 4: Intellectual Property and Compliance Considerations

Patent protection in sustainable ingredients

Compliance with IP and regulatory overlap

Freedom-to-operate assessments

Risk management in patent disputes

Case study: Patent and compliance issues in bio-enzymes

Protecting innovation within compliance frameworks

Module 5: Eco-Innovation and Product Approval Strategies

Linking innovation with regulatory approval

Sustainable product design principles

Evaluating novel eco-friendly processes

Role of innovation in compliance acceleration

Case study: Market entry of biodegradable packaging additives

Strategic planning for product approval

Module 6: International Trade and Export Compliance

Trade regulations for sustainable ingredients

Export documentation and certification requirements

WTO and Codex Alimentarius considerations



Navigating tariffs and trade barriers

Case study: Export compliance in Southeast Asian markets

Global trade opportunities in sustainable products

Module 7: Risk Management in Regulatory Compliance

Identifying compliance risks in product development

Tools for risk monitoring and reporting

Mitigation strategies for regulatory delays

Building resilience in compliance systems

Case study: Risk management in GMO-alternative ingredients

Integrating risk frameworks in sustainability goals

Module 8: Audit and Inspection Preparedness

Preparing documentation for inspections

Common audit challenges in sustainable ingredients

Internal audit systems for compliance

Interaction with regulatory authorities

Case study: FDA inspection of plant-based supplements

Building long-term audit readiness strategies

Training Methodology

Interactive instructor-led sessions

Real-world case studies and simulations

Group discussions and collaborative exercises

Hands-on workshops with regulatory documentation

Assessment quizzes to reinforce learning

Register as a group from 3 participants for a Discount 

Send us an email: info@fineskilltrainingcenter.com or call +254769199797 

Certification                                                          

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.

Tailor-Made Course

 We also offer tailor-made courses based on your needs.

Key Notes              

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon

successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

mailto:info@fineskilltrainingcenter.com


f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING

CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,100

17 Aug 2026 21 Aug 2026 Online $1,100

24 Aug 2026 28 Aug 2026 Online $1,100

31 Aug 2026 04 Sep 2026 Online $1,100

07 Sep 2026 11 Sep 2026 Online $1,100

14 Sep 2026 18 Sep 2026 Online $1,100

21 Sep 2026 25 Sep 2026 Online $1,100

28 Sep 2026 02 Oct 2026 Online $1,100

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com

https://www.fineskilltrainingcenter.com/courses/regulatory-compliance-for-novel-sustainable-ingredients-training-course

