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TRAINING ON:
HAZARD ANALYSIS AND CRITICAL CONTROL POINTS (HACCP)
IMPLEMENTATION COURSE

10-12 April 2018
*Klang Valley

INTRODUCTION

Hazard Analysis and Critical Control Points (HACCP) is a food safety assurance
system designed to identify and prevent microbial and other hazards in food
production. It includes steps designed to prevent problems before they occur and to
correct deviations as soon as they are detected.

Implementation of the HACCP system involves the continual application of the
monitoring, record-keeping, corrective action procedures and other activities as
described in the HACCP plan.

Maintaining an effective HACCP system depends largely on regularly scheduled
verification activities. The HACCP plan should be updated and revised as needed. An
important aspect of maintaining the HACCP system is to assure that all individuals
involved are properly trained so they understand their role and can effectively fulfill
their responsibilities.

WHAT’S COVERED?
O Food Safety Assurance System UPON COMPLETION
O Food Safety Policy Participant will be able to :
0 HACCP Team Responsible v' ldentify the hazards;

v" Develop, implement and maintain the

HACCP plan;
v' Verify the overall HACCP system
effectiveness.
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REGISTRATION FORM

TRAINING ON :
HAZARD ANALYSIS CRITICAL CONTROL POINT (HACCP) IMPLEMENTATION COURSE

10- 12 APRIL 2018

PARTICIPANT DETAILS

Name

NRIC No.

Passport No.

Citizen

Designation

Job Description

Name & Address
of Organization

Company Registration No :

Tel No. Ext.( )

Fax No.

Mobile No.

Email Address

SPECIAL NEEDS (If Any):

Meals
(Please Specify)

Others
(Please Describe)

Vegetarian / Non-vegetarian

How did you get to know about this course

| FEEES AND REGISTTRATION PROCEDURE |

FEE : MYR 1610 = Payment must be made before the stated date in the
invitation letter.

= Email a complete Registration Form to

ifstc@moh.qov.my = Seats are only confirmed upon receiving proof of

payment.

= nvitation letter will be emailed to all successful
registered participants. This letter is applicable to
support international travelling documents for
foreign participants.

= Course fee is inclusive of course materials, luncheon,
light refreshment and certificate.

= No refund will be made for any cancellation after

payment.
rT:i:@rst

» Payment via_bank

' A = Availability of seats for participation is.0
KETUA SETIAUSAHA Come First Serve Basis”.

KEMENTERIAN KESIHATAN MALAYSIA
2 =C e fee is HRDF Claimable.
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