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http://holistiquetraining.com/ar/course/handling-a-food-supply-chain-ar
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Section 1: Fundamentals of Food Production

e Comprehending the necessity and importance of food production within society.

e Exploring the history of the agriculture industry and how it has developed to what we
know today.

e Assessing opportunities and challenges faced within the industry and how best to
navigate them.

e |dentifying all aspects of the food production process and their concepts, principles and
purpose.

e Evaluating how the industry may evolve in the future.

Section 2: Food Manufacturing and Procurement

* The vitality of food processing.



e Analysing market conditions and expectations and exploring how to best meet
demands.

e What processes are included within food manufacturing - processing, packing and
safety.

e Managing food inventory - ensuring all food is safe, edible, and appropriate for selling.
e Establishing relationships with food suppliers to ensure the highest quality for an ideal
price.

e Recognising trends within the supply chain.

Section 3: Reaching the Retailer

¢ Evaluating the retail environment and its suitability for products.

 Delivering food to the hands of the consumer - managing food in transit.

* Managing food inventory at the retailer and maintaining relationships to ensure
product priority.

e The transition from traditional stores to online retailing - retailers utilising ‘dark

stores.’

Section 4: Risk Management

e Examining regional and international food safety regulations to ensure full compliance.
e Understanding where risks can occur and establishing control in situations of crisis.

e Conducting risk assessments regularly throughout the food supply chain.

¢ Analysing risk data to implement preventative measures and plan for corrective
actions.

e |dentifying different methods of corrective actions and crisis management - knowing

when to recall items.

Section 5: Food Innovation and Sustainability

e Utilising various methods to innovate improvements within the food supply chain.
e How trends and innovative ideas change the way the public views food.
e Engaging in sustainable practices to better guarantee the quality of the products.

e Exploring different methods of recycling food by-products to reduce waste.



oo oatll alai] algd e o5 Liiall Juangis oz lady g paill 85500 sia 2 lLai] aie Holistique Training.
i g AST) Balgady ey 935 piiw ccai YT e a5l 8594l 0 5laSy 5 (g unny udll pwilly 5 (e-Certificate)
o Holistique Training.

wlslgis Holistique Training il stasdl Gulaall O Banine (BAC) sl kil slaiel Zoas
aiwall (CPD). sules 3is sasize Ll LS 1SO 9001 5ISO 21001 5ISO 29993.

saiusell gigall 5y shill Ll eia o3y (CPD) alos] 8ulgd o il sda selitus <lslslgd s oo 8 55al wigd
o s aill Holistique Tra|n|ng slaicl Loaa ,yleal gy CPD, il e ot CPD icluw JS oo sanly
4.!&&4500_).1.9@.44[@44.'@[‘)&4\9 a‘,\g.s.llu.e‘)\,..m CPD W L@.nMJbJAlJbJJJ(Sy

._\..I.JJE.” a_LLu.LLUJ @M@jﬂlwu.}aﬂj CJL:JMU Ql.!Ji_imJl ,Ql.!\g‘).dla.lb 3.!._\&?' ,34_‘)[3‘)5.44.4.”\9 B‘)ldgf

Ln I3 wYlEs

Y A

SUPPLY CHAIN MANAGEMENT: STANDARDS,
REGULATIONS, AND SUSTAINABILITY

Sladilody Lyisaal Log c ot Lo rayysill aluabu 5,0}

e il dllu sging cllgtuall olalind ogis 350l piie & Satll Gan 13a il il 5,l] aa
Sl s 8 Jpaall wllal wodanill ol oSay duny irall a2 aganil 3500wl olaglas
fali & Jumil ety la lT a0 L aladl g sill Jdloy i3 il IS5l S iiall Zasds



http://holistiquetraining.com/ar/course/category/المشتريات-والمستودعات-والخدمات-اللوجستية-وسلسلة-التوريد
http://holistiquetraining.com/ar/course/category/الأغذية-والمشروبات
http://holistiquetraining.com/ar/course/category/الإدارة-والسكرتارية
https://holistiquetraining.com/ar/news/supply-chain-management-standards-regulations-and-sustainability
https://holistiquetraining.com/ar/news/supply-chain-management-standards-regulations-and-sustainability

YouTube Video

https://www.youtube.com/embed/zEXrjw7pcW8?si=1baa82yWIBnGPAus
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