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HACCP IN IVIANUFACTU RING

Prerequisites: N/A Level: Duration: 1 Day

Course Aims

To develop a basic understanding of the serious and
distressing consequences of food hazard related ill-
nesses, injuries and the causes of them. Gain under-
standing of the legal requirements and the principles
related to the implementation of a successful HACCP
system at the place of work.

Course Objectives

To enable course participant to:-

Demonstrate knowledge of reasons for having a HACCP system
Demonstrate knowledge of the pre requisites for HACCP

Show understanding of the background to HACCP

Show an appreciation for the principles of HACCP

Show understanding of the team approach required to HACCP
and how to support the site HACCP system

Who Is the course for?

For further information and cost contact Julie Bent on 01270 613191 or email julieb@reaseheath.ac.uk



