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Your True Partner in Management System Training

ACI Training Course

Code (TH2) HACCP Internal Auditor Training
(9:30a.m. - 5:00p.m.) 1 day

Target Audience
~  Food Safety management personnel, managers and staff who are entrusted to implement and monitor the

Hazard Analysis and Critical Control Points System
~  Educators and consultants involve in Hazard Analysis and Critical Control Points System management
~ Delegates are better to complete TH2 training course or equivalent
~  Staff who are entrusted to conduct internal assessment of Hazard Analysis and Critical Control Points System

Objectives
~  To understand the application of Hazard Analysis and Critical Control Points System

standards
~ To understanding the importance of internal auditing and the responsibilities of internal auditors
~ To plan and organize an internal audit

Details

~  Documentation review

~  Comparison between internal and external audit

~  HACCP auditing (including auditing methodology, preparation, auditing skills, and reporting)
~ Internal audit results evaluation and reporting

Methodology
~  Presentation, workshop and case study

Certificate
~  Certificate of successful completion will be awarded to delegates who have attended full course.

Venue
~ ACl training centre
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