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Seminar Programme

9.00
9.10

Chair: Patricia Rafidison, Ph.D.; IPEC Europe Chair
Opening Remarks

Keynote Speech
Pharmacopoeias in the 21st Century
Dr. Susanne Keitel: EDQM Director

9.50

10.30
11.00

11.40

12.20

Session 1: Supply Chain

Chair: Mr. Kevin J. McGlue; Advisor to IPEC Europe
Supply Chain Security

Mr. Jacques Morénas; Assistant Director AFSSAPS
Coffee Break

Challenges of Compliance
Dr. Bernd Renger; Chairman of European Qualified Person (QP) Association

Excipient Certification
Dr. lain Moore, Excipient Certification Project Coordinator

Lunch

13.30

14.10

14.50

Session 2: Quality by Design

Chair: Mr. Carl Mroz; IPEC Europe Quality & Regulatory Affairs Committee Chair

QbD: Regulator Perspective
Mr. lan Thrussell; MHRA GMP Inspector

QbD: Industry Perspective
Dr. Prabir Basu; Director of the National Institute for Pharmaceutical Technology and Education (NIPTE)

Coffee Break

15.20

16.00

16.40
17.00

Session 3: Risk Management

Chair: Mr. Carl Mroz; IPEC Europe Quality & Regulatory Affairs Committee Chair

ICH Q9
Mr. Jacques Morénas; Assistant Director AFSSAPS

Q9: Industry Perspective
Mr. David Cock; PQG

Closing and Final Remarks

End



Gala Dinner at the restaurant Le Park 45

Come join us at the exclusive Le Park 45 restaurant and enjoy a prestigious menu in a fine setting.

Light and inventive, the cuisine prepared by the chef, Sébastien Broda, and his team is in harmony with
the setting: truly remarkable.

Broda delivers a subtle combination of local produce and more Mediterranean recipes, meaning the cuisine
of the Le Park 45 is sure to excite you. An unforgettable gourmet feast in a beautiful setting. The talented
Chef, Sébastien Broda who has already worked in many of the finest restaurants in the region, has just
taken command of the kitchen at the restaurant Le Park 45 . At the age of 30, Sébastien Broda already
had a Michelin star at the Jarrier in Biot, where he worked as owner chef.
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19:15 Departure from the Gray d'Albion (walk to the restaurant)
19:30 Cocktail
20:30 Gala Dinner




IPEC Europe

The International Pharmaceutical Excipients Council Europe, is an
international industry association formed in 1991 that serves the
interests of producers, distributors and users of pharmaceutical
excipients.

Together with its sister associations, IPEC Americas, IPEC Japan (JPEC)
and IPEC China, the Council is part of IPEC Federation whose global
membership extends to more than 200 companies.

IPEC’s objectives are to contribute to the development and harmonisation
of international excipient standards, the introduction of useful new
excipients to the marketplace and the development of good
manufacturing practice for excipients.

IPEC has published internationally accepted guidelines concerning the
manufacture and supply of excipients, most notably the IPEC-PQG GMP
Guide and the IPEC GDP Guide.

For further information please visit our website at www.ipec-europe.org

This flyer is sponsored by Croda Health Care

Superior quality and purity makes Croda Health Care a supplier of choice
in the nutritional, pharmaceutical, dermatological and animal health care
markets across the globe.

With a wide range of products including excipients, solubilisers, plant and
marine oils, proteins and biopolymers, Croda’s health care portfolio is
unsurpassed in excellence and designed to meet the most stringent
customer demands.
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Croda’s ongoing investment in GMP API technologies and R&D ensures
the continual delivery of exceptional ingredients and the development of
new speciality products to answer current and future health and wellness
needs.

To achieve products with such superior quality and purity, Croda
developed a proprietary flash chromatographic process called Super
Refining™. This process physically removes impurities from
pharmaceutical excipients and nutritional oils without altering their
fundamental structure in any way

For further details on Croda's product range or global network please
contact:

CRODA

Registration and further information

IPEC Europe member companies are allocated two delegate places free
of charge for the seminar, dinner and AGM.
The fee for each additional delegate is Euro 200.

Email: hc-europe@croda.com
Tel: +44 (0)1405 860551
www.croda.com/europe/hc

Non-members fee: Euro 600 per delegate to attend the seminar and
dinner.

To register or obtain further information please contact the IPEC Europe
secretariat by email: info@ipec-europe.org or tel: +32 2 736 53 54.




