5 -
[ »
‘E' -Agli.
Lodow Lo Lliall g bt Joail :etiall Lodw 5,1}
alakal!

pst 5 idaall
ar :aalft

IND10-102 :uysS!f 35S


http://holistiquetraining.com/ar/course/managing-food-safety-ar
http://holistiquetraining.com/ar/course/managing-food-safety-ar

oSl Gua

L;LC-Q-L)JG QJS‘)L;:LA.” OJS.}‘.UJ {S‘)JJ-” sia “.\LA]IJ-LC.:

o L fall Jals cliall Zadw 8,10] dpaal (gi.

o cliall Lol 3,10Y elivall julaally oleally praliall oy,

o Ll JolSI Jliad! ¢ylaun g il Ladlua 2ilaiall £l gally dyile slf il glll 5 oyl sill Zan s,

o il Lulatll Ludifs dlainall Lloadll syaail HUaa¥! Julagy Shlaoll Laltiie lapdi¢lyal.
o 8ol olinll dallae 2aliil ,00] 8 SacLusell dilianll G ol siSll 2alis¥l alaatul.

® 3,8 590 SLiSiw! HACCP @l i<y il ylgass.

o dyinall LY lalkis ol liaY (il Ll sulai gpan i oloss.

Jugeall

oSy .&ﬁ?[hh&JlemJ»xﬁég_.l.'cﬂ\gQﬁylcmlhuému@ﬁgst\gﬂleMvﬁ
1 8,uS 8aild wld:

® Bosall dudl e (55000

o llaall (5 a0

o i~all ida

o blaall e

o shlaall ddae

o e i (s, Liiue
ot ll o lsall ks
o JUiaYl fg5uue

il ) deagie

o sipus - Jolill Olagia¥ls wgdll 355010 HUSI lai ol oyo de git de same le aglaill aliydl ia daiag
o laiy Loy Loduall dpun LY il gadl e o gl bagluil 22 Y1 2odw Zalas¥ £yidn alial danlyas oS, Liall
il gull Ldb.m.



Loy oS Liall Lanw daliiall dpaglaill o s Laill & cleu IS, Ll o 301 laaslly obfzﬂ el A 93w
ALl 13 delaall Sl leall pran Guylons gaslaill s sinall JalSins Jali o o sk

saalall

Vst ilals eilsly ool sy al 51 o labiiall le oty elld g - Galle G si aguy Guoly Yo 2,329 ielin asi
iaie Glaad sgime el Lie¥ Lo Hulas e Llall flacs & millll oia palud poinall 3 la,Liaily Lyisead
onSlgiwall,

Zods 5,10Y Say . cprSlgiunall I ¥ gun s g o15all o Ty ¢ 13301 olao! dbualis JolS 43e ¥ Zadlus 5,l] Garksi Jadiy
fell . Slgually of G i 08 8 S lalas dgalse oo wlabiiall flan i galus of laall sia Sla 25231
il po olad 30515 2332 Y1 doMany 3lati dlaie Zuwlpuw Zabiiall lliad of Cuny iyia ¥ Lodluad allall oolag sall

hall olaadle s soanall Jllaall Gig lelnais alsiily o lolpll sia L8l iy &l sall.

Amall Sllaall pran pasis Alladll Sllaall §,10] ppacats 2sie§] 23w 5,00] com U sem Gl Slalaall 5,10] it
oS5 JolS Sy lainall blaall i tabiiall olagill o lpnan o il bl it 23391 2aliily oolilany
EENEWP | Ql;b@? wb idlas Lilgy J.l.!l.ﬁ A4855 oye J.JQLAA-” SJIJL! Q&u.c.”

o) bbaaally (uy Sl (s siae

Section 1: Introduction to Food Safety

¢ Defining food safety, importance, and necessity within an organisation and society.
* Acknowledging the history of food safety and how it has evolved into what we know
today.

¢ Predicting future changes to food safety standards.

e |dentify various food safety systems and guidelines, such as 1ISO 22000:2018 and I1SO
22000:2005, to understand their role within the industry.

Section 2: Integrating Risk Management into Food Safety

e Creating and establishing the Food Safety Policy in alignment with international food



safety regulations.

e Making organisational changes through risk-based thinking.

e Conducting risk and hazard identification assessments to recognise where key risks
are.

e Analysing risk and hazard data to create a risk management plan, detailing all
preventative measures, corrective actions, and crisis management plans.

e Incorporating risk data into the food management systems and adjusting food safety

policies.

Section 3: Managing Resources

» Exploring the resources required to maintain high standards of food safety - people,
infrastructure, and work environment.

e Ensure competence on a personal and organisation-wide level and encourage
awareness surrounding food safety.

e Maintaining high levels of internal and external communication with all relevant
individuals.

e Managing the correct documents, including storing them and updating them when
necessary to align with 1ISO 22000.

Section 4: Operational Planning and Control

e Implementing the required PRPs to ensure maximum productivity.

e Developing intelligent systems to manage all food processes, from incoming resources
to outgoing products.

e Acknowledging the organisation’s role within the industry, and the consequences of
poor food safety management.

¢ Merging all organisational goals and objectives with food safety regulations.
 Controlling the product within the organisation and as it’s with consumers - community

engagement and product recalls.

Section 5: Measuring Performance

e Understanding the performance monitoring process - monitoring, measurement,
analysis, and evaluation.

e Conducting internal audits as described within ISO 22000.



 Providing training and coaching to employees not meeting standards.

e Addressing abnormalities as they occur to prevent a major risk.
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Prmc]ples to Enhanced Health & Safety Management in 2025 10

Explore Health & Safety Management—its importance and 10 guiding principles to protect
.well-being, ensure compliance, and drive safer workplaces
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YouTube Video

https://www.youtube.com/embed/sYKNdivigZo?si=olmQY5IQDFe}hl45
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