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HACCP
Hazard Analysis and
Critical Control Points Certification

HACCP system is internationally recognized as
essential to ensure food safety and suitability of food
for consumption. The HACCP system, which is science
based and systematic, identifies specific hazards and
measures for their control to ensure the safety of food.
HACCP is a tool to assess hazards and establish
control systems that focus on prevention rather than
relying on end-product testing. The system can be
applied throughout the food chain from primary
production to final consumption, including primary
producers, food manufacturers, transport and storage
operators to retail and food service outlets. The
implementation of HACCP system is a sign for
delivering safe food products to customers.

Benefits

» Maintenance of system and compliance with
regulatory requirements through regular audit

* Increased employee awareness and responsibility

» Enhanced customers' confidence

* Increased efficiency within the premises

» Minimize liability exposure

 Proactive, preventative approach to food safety

« Enhanced company image

* Internal process improvement
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HACCP

Hazard Analysis and

Critical Control Points Certification
Training

TH2 | HACCP Effective Application 1 day

Details:

~ The basic concept of HACCP

~ The HACCP 7 Principles

~ The requirements and implementation guidelines of
HACCP

~ Statutory Requirements and Regulations

TH3 | Internal Auditor Training 2 days

Details:

~ Documentation Review

~ Comparison between internal and external audit
~ HACCP auditing

~ Internal audit results evaluation and reporting

Date Courses are organized once a month.
Detailed schedule can be found on our
website.

Methodology | Presentation, Workgroup Discussion,
Case Study & Exercise

Certificate Certificate of successful completion will be
issued to delegates who have attended full
course

Venue ACI Training Centre
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