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HACCP APPLICATION


COURSE OUTLINE

Aim:
To understand food safety through the principles of HACCP and identify the procedures required to develop and implement HACCP Plans.  This course provides the knowledge and skills to be able to maintain and develop HACCP Plans.

Options:
‘HACCP Application’ is a two day course incorporating the ‘HACCP Awareness’ Course (day one).

Pre-requisites: 
Nil.

Length: 

2 days.

Accreditation: 
NRT Unit of Competence FDFFSCHZA.

Scope:

The first day of this Course introduces HACCP and its history, followed by an introduction to Quality Assurance and Food Safety, and the various codes associated with both.  The requirements of Food Safety Programs are then described.

Potential hazards (microbiological, chemical and physical) to food safety are discussed.  The general quality of food products, yield and shelf life are then linked to the potential hazards.  The effect of personal hygiene of food handlers and hygienically clean equipment and work areas are discussed with regard to GMP/GHP requirements.

The seven basic principles of HACCP and the 13 steps in preparing a HACCP Plan are then introduced.  This provides the knowledge needed to understand the various elements of a HACCP Plan and to interpret a HACCP Plan.

The second day is focussed on the development of HACCP Plans.  

The various steps in developing HACCP Plans are described in detail using Information Work Sheets, Flow Chart, Hazard Work Sheets, HACCP Audit Table and Verification Schedule.

This is followed by a discussion of the requirements for verification of HACCP Plans.

The second day concludes with a practical workshop where various HACCP Plans are developed. 

Examination:

All participants on the Course receive a Certificate of Attendance or, on successful completion of the written examination, participants will receive a Statement of Attainment.
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