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Section 1: Advanced Concepts in Food Safety Management



.The evolution of food safety frameworks: HACCP, I1SO 22000, and GFSI standards
.Key principles of risk-based thinking in modern food safety systems
.Roles and responsibilities within the HACCP team and management structure

.Integrating HACCP with I1SO and regulatory compliance frameworks

Section 2: In-Depth Hazard Analysis and Risk Assessment

Identifying biological, chemical, and physical hazards in diverse operations
.Determining hazard severity, likelihood, and significance
.Advanced methods for hazard ranking and risk prioritisation

.Preventive controls and proactive monitoring systems

Section 3: Developing and Implementing HACCP Plans

.Practical steps to build an effective HACCP system
.(Establishing and validating Critical Control Points (CCPs
.Setting and justifying Critical Limits

.Designing monitoring, verification, and record-keeping systems

.Real-world HACCP documentation and audit-ready structures

Section 4: Validation, Verification and Continuous Improvement

.Distinguishing between validation and verification activities
.Using internal audits and inspections for system enhancement
.Managing non-conformities and implementing corrective actions
.Continuous improvement cycles within HACCP systems

.Case study: Managing a food safety incident and implementing lessons learned

Section 5: HACCP in Practice — Leadership and Integration

.The role of leadership and communication in food safety culture

.Building cross-functional collaboration between QA, operations, and maintenance
.Linking HACCP with sustainability and environmental controls

.Preparing for external audits and certifications

.Benchmarking HACCP performance across global facilities
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Why Food Allergy Awareness
Training is Crucial for
Professionals

Why Food Allergy Awareness Training is Crucial for Professionals

Food allergy awareness training is vital for professionals across various industries to prevent
allergic reactions and ensure safety. This blog post covers the importance of such training,
who should participate, how to choose the right course, and steps for businesses to

effectively implement the program. It's crucial for workplace safety
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