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HACCP AWARENESS


COURSE OUTLINE

Aim:
To understand food safety through the principles of HACCP and to be able to interpret a HACCP Plan by the end of course.

Options:
This course is the first day of the ‘HACCP Application’ Course.

Pre-requisites: 
Nil.

Length: 

1 day.

Scope:

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.  This understanding is enhanced through analysing a number of actual HACCP Plans.

Examination:

There is no examination - all participants on the Course receive a Certificate of Attendance.
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