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Analysis Consulting Training

Food Safety
Understanding HACCP Principles

Course background

This training provides an overview of the purpose, requirements and application of a Hazard Analysis
and Critical Control Points (HACCP) certification scheme specific to the fish industry. The principles
of the Codex Alimentarius Commission Good Manufacturing Practices and preliminary steps to full
Hazard Analysis are covered.

Target audience

Course objectives and content : :
Anyone involved in the

planning, implementing or

Course objectives:

» Have an overview the preliminary steps of HACCP and their supervising a food safety
application in the fish sector management system.

» Have an overview of the Hazard Analysis methodology and
control plan

» Understand the Prerequisites and Good Manufacturing
Practices and support to the HACCP plan

Course content:

* 12 HACCP steps

* Prerequisites and Good Manufacturing Practices
* HACCP in practice in the fish sector

Duration

The course duration is 1 day
or 6 hours.

Course fee
N/A

* Conditions apply. Please see the
enrolment form/ proposal.

Course design

The course is delivered through formal lectures and exercises Number of delegates

to enhance the learning process.
Please see the enrolment

form/ proposal.
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