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Course Syllabus

SECTION 1: 
HACCP AND FOOD SAFETY

Aim: 
To test that the candidate is able to justify the need for HACCP Systems and explain their role in food safety

Objectives: On completion of the training, the candidate should be able to:

i) Explain the dangers to public safety from food poisoning and how the introduction of HACCP systems can protect the public.

ii) Describe the role of HACCP in the management of food hygiene and safety.

iii) Explain how the use of a HACCP system increases consumer confidence.

iv) Explain why the use of a HACCP system is a vital element in a defence against litigation (known as a due diligence defence in the UK).

v) Give reasons why new technology in food production, including complex extended life products, can lead to increased food safety hazards.

vi) Explain why preventative control food safety management systems are more effective than end product testing.

vii) Identify individuals within a food production system responsible for food safety matters.

SECTION 2: 
LEGAL OBLIGATIONS

Aim:
To test the candidate’s knowledge and understanding of the legal obligations of food businesses to produce safe food based on analysis of food hazards.

Objectives:  On completion of training the candidate should be able to:

i) Explain how the legal obligation to produce safe food has been taken into national and Trade Area regulations.

ii) Explain how the EU Directive 93/43 has been taken into UK Food Safety legislation.

iii) Describe the elements of food safety management systems based upon hazard analysis.

iv) Explain the difference between “horizontal” and “vertical” requirements.

v) Explain the role of the “Industry Guides to Good Hygiene Practice”.

SECTION 3: 
THE SEVEN PRINCIPLES OF HACCP

Aim: 
To test the candidate’s knowledge & understanding of the seven principles of HACCP.

Objectives: On completion of the training the candidate should be able to:

i) State that the Principles are based upon WHO Codex Committee on Food Hygiene (1997) HACCP system.

ii) Define HACCP terminology.

iii) Explain the structured, logical, relationship of the Principles.

iv) Describe how to conduct a Hazard Analysis.

v) Identify the Critical Control Points (CCPs), using the Codex decision tree.

vi) Establish the critical limit(s) at each CCP.

vii) Establish a system to monitor control of the CCP.

viii) Establish corrective action procedures.

ix) Establish verification procedures to confirm that the HACCP system is working effectively.

x) Establish documentation procedures and maintain records.

SECTION 4: 
HAZARD ANALYSIS AND CONTROL MEASURES

Aim: 
To test the candidate’s knowledge and understanding of methods by which hazard analysis may be carried out and how appropriate control measures may be ascertained.

Objectives: On completion of the training the candidate should be able to:

i) Explain the main elements of a HACCP policy, including the relationship between HACCP and pre-requisite programmes, (e.g. good hygiene practice, good manufacturing practice, good catering practice and supplier assurance).

ii) Describe the effects a HACCP policy may have on suppliers and customers.

iii) Explain the significance of the terms of reference for a HACCP study, including its scope and definition of food safety objectives and methodology.

iv) Describe the vital importance of management commitment to providing leadership and resources.

v) Describe how to analyse a food process including techniques for constructing a process flow diagram.

vi) Identify potential hazards and their sources and causes.

vii) Suggest measures that can effectively control each hazard.

viii) Assess the risk that a hazard may occur.

SECTION 5: 
CRITICAL CONTROL POINTS

Aim: 
To test the candidate’s knowledge and understanding of able to identify critical control points.

Objectives: On completion of the training the candidate will be able to:

i) Identify Critical Control Points (CCPs) using various techniques such as decision trees (especially the Codex version).

ii) Establish critical limits and target values for CCP’s

SECTION 6: 
MONITORING PROCEDURES FOR CCPS & CORRECTIVE ACTION PROCEDURES

Aim: 
To test the candidate’s ability to develop suitable Monitoring Procedures for Critical Points and to explain the importance of corrective action procedures.

Objectives: On completion of the training the candidate will be able to:

i) Explain how to develop suitable monitoring procedures for Critical Points.

ii) Describe how to formulate and implement corrective action procedures, including the importance of nominating personnel responsible for monitoring CCPs and making corrective actions.

iii) Explain how to establish records and documentation procedures.

SECTION 7: 
VERIFYING HACCP SYSTEMS

Aim: 
To test the candidate’s knowledge and understanding of appropriate methods used to verify HACCP systems.

Objectives: On completion of the training the candidate will be able to:
i) Explain the need to verify a system using independent measuring methods.

ii) Carry out checks of documentation procedures.

iii) Explain the types of audits, for example internal and external and second and third party.

iv) Describe how to validate HACCP parameters against agreed scope in order to ensure that the system achieves desired Food Safety Objectives.

v) Explain how to review a HACCP system, including re-verification, following significant changes, such as legislative changes, discovery of new hazards, new knowledge about hazards, equipment, process, ingredients and personnel.

SECTION 8: 
INTRODUCTING AND MANAGING A HACCP SYSTEM

Aim: 
To test the candidate’s knowledge and understanding of how to introduce and manage a HACCP System.

Objectives: On completion of the training the candidate will be able to:

i) Describe techniques for managing change to a HACCP system, including project –planning techniques.

ii) Devise staff training plans.

iii) Demonstrate the practical ability to prepare documentation including a process flow diagram, a detailed definition of each CCP, and record forms for each CCP.

iv) Explain how to use records effectively for observing and controlling procedures

v) Explain how to compile and store the completed records

vi) Explain the need to update and maintain the HACCP plan and documentation.

vii) Give examples of useful reference sources and background reading, especially relevant legislation.

viii) Explain the need for a balanced HACCP team, which utilises appropriate skills within the food business. 

