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Food Safety Training Program
Hazard Analysis and Critical Control Points (HACCP)

Participants will learn about the background of HACCP as a food safety system and how it can
be practically applied. The course covers the 5 preliminary steps and 7 HACCP principles are
required by the codex alimentarius. This is hands-on training which will guide you through the
steps to develop and implement a science based HACCP Program for your facility. In addition,
best practices and examples will be presented and participants can apply the freshly gained
knowledge during practical exercises which show how to apply the HACCP principles and
achieve compliance to the requirements.

The 7 Principles of HACCP

Hazard Analysis: This involves deconstructing the production process and identifying the
physical, chemical, and biological hazards present in each process.

Critical Control Points:  Critical control points are the phases of the production process where
you apply control measures that will contain and eliminate existing risks and make food safe for
consumption.

Critical Limits: The safety limit to which the hazard can be safely controlled.

Monitoring: The US Food Safety Inspection Service enforces the inclusion of monitoring
activities in a business’s HACCP plan.

Corrective Actions: These are procedures that are conducted as a means of correcting
deviations from the set critical limits at each CCP.

HUL{FDWHRIQ FDWLRQ SURFHGXUHY UHYLHZ WKH HIHFWLYHQ
controlling hazards. These activities include but are not limited to quality checks, food samplings
and microbial testing.

Record Keeping: 'RFXPHQWYV SURYLGH SURRI WKDW WKH +$&&3 V\V\
includes any changes from the HACCP plan

Participants will work in small groups to practice HACCP concepts such as creating Hazard
$QDO\WLY DQG &ULWLFDO /LPLW GH,{QLWLRQ DQG 3URFHVV )
Plans.

By the end of the training course, participants will be able to:
< ldentify hazards associated with raw materials and process steps and assign controls
« Determine the likelihood and severity of raw material hazards and process hazards
e ,GHQWLI\ FULWLFDO FRQWURO SRLQWYV &&3V DQG GH¢{Q
e (YDOXDWH D PRQLWRULQJ DQG YHUL{FDWLRQ SURFHGXU

7KH SDUWLFLSDQW ZLOO UHFHLYH D FHUWL¢(FDWH RI VXFFHV\

(;7(16,21 3%$571(56+,3written knowledge test following the training course.
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The course is designed for:

¢ Plant HACCP Team Members

¢ Plant Management Teams

e Corporate Executives

« Anyone whose job function will impact the facility HACCP Plan

M E p Course length - 16 hrs
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Our Team ROI Impact

$V SDUW RI D QDWLRQZLGH QHWZRUNKHRLEZ3 +DPEWKUWH 0(3 ZLOO DVVLVW
LQ DOO VWDWHV OLQNHG WRJHW KIQUDWKURGYKRWREWLRQ IURP WUDGLW!|
1IDWLRQDO ,QVWLWXWH Rl 6WDQGDPBGQYDVIQEWKEKQRDRU\H[SHULHQFHG SU!
1,67 1+ 0(3 HQDEOHV HYHQ WKH VPRWMHAVWK \RXU WHDP WR LGHQWLI\ F
ILUPV LQ 1HZ +DPSVKLUH WR KDYH BBWPBHEH\OM WRXU DELOLW\ WR EHFRP
PRUH WKDQ PDQXIDFWXULQJ WHRKRBEURY DHURXV :H FDQ DVVLVW LQ
EXVLQHVV VSHFLDOLVWY DORQJ ZLWHK/ RKHFBD WHRVWHOS \RX PD[LPL]H \RX
WHFKQRORJ\ DQG LQGXVWU\ EHVW SUBAWLFHMGH ZLWK \RXU OHDGHUVKLS
SDUWQHU IRU VXFFHVV

Integrally Involved About the MEP Network

‘H SURYLGH DIIRUGDEOH LQQRYDWIKH VIRDXDWRKQRLWR ODQXIDFWXULQJ (
WKH SUREOHPV HQFRXQWHUHG E\ Ws®MMQHUVKLS 1+ 0(3 LV DEOH WR OH
PDQXIDFWXULQJ HQWHUSULVH E\ IDFLOKXWOMLRQG SULYDWH UHVRXUFHV I
LQWHUDFWLRQ EHWZHHQ LQGXVWU\DYRLYGINEXPH QMR BIE U\ PDQXIDFWXULQ.
DFDGHPLD VWDWH 7KH QDWLRQZLGH V\WVWHP RI C

WKURXJK WKH 8 6 '"HSDUWPHQW RI &R
,QFOXGHG DPRQJ RXU VHUYLFHV DUKBVIHNDOMW. ROBWDQGDUGY DQG 7HFK!
([FHOOHQFH :RUNIRUFH 'HYHORSPHRWPRQGRDO WR VWUHQJIJWKHQ WKH J
,QQRYDWLYH *URZWK 6ROXWLRQV RI 8 6 PDQXIDFWXUHUV
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