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	Text4bf: Food Safety Managers, Quality Assurance Managers, or other involved in developing and operating food safety management systems. Delegates should preferably be knowledgeable in food safety and acquainted with food safety regulations.
	Text3bd: Target audience
	Text3be: Food Safety
	Text3bf: HACCP Implementation in a poultry processing plant 
	Text3bc: Course background
	Text4bc: Food Safety must be managed to be effective in the organization and minimise the risk of food safety incident. HACCP is the world’s best known food safety management system on which every food safety standard is based on. It is applicable to every type of organisation, from farm to fork and is recommended by the WHO and described in the Codex Alimentarius Commission Guidelines for the application of HACCP. It is also imperative that the system be properly verified to ensure the application of the principles of HACCP on an on-going basis so as food safety can be effectively controlled within the organisation.
	Text4b: The aim of the course is to provide delegates with sufficient knowledge to develop and review a food safety management system based on HACCP requirements, in a poultry processing plant. Course content:• Introduction to food safety• Introduction to HACCP • Prerequisites and Food Safety Procedures• HACCP principles • Hazard and generic controls • Implementing HACCP • Critical control points • Monitoring and corrective action• Verification, review and documentation• To provide knowledge and skills needed to assess and report   on the conformance and effective implementation of   processes, through internal audit and management of FSMS   Management Reviews Meeting• Poultry processing GMPs, Hazards control and preventive   actions
	Text3b: Course objectives and content
	Text4bfc: Please see the enrolment form/ proposal.
	Text3bdc: Number of delegates
	Text3bdi: Course design
	Text4bfi: The course combines lectures, DVDs movies and case studies. The delegates will be requested to participate actively in the learning process. They will step by step develop an HACCP Plan of their own choice or based on examples and they will use their own HACCP Plans for learning and review.
	Text3bdb: Course fee
	Text4bfb: N/A
	Text3bda: Duration
	Text4bfa: The course duration is 5 days or 40 hours.


