PROFESSIONAL EDUCATION UNIT (PEU)
IN COLLABORATION WITH
UT T BIOSCIENCES, AGRICULTURE & FOOD TECHNOLOGY (BAFT)

PRESENTS A TRAINING WORKSHOP ENTITLED:
HAZARD ANALYSIS CRITICAL CONTROL POINTS (HACCP) IN THE FOOD INDUSTRY

OUTLINE: DURATION:
‘ ‘«, " 4 Recent highly publicized cases of food-borne illness and death through food FEBRUARY 22 - 25,2010
T

contamination have made food safety the primary issue facing the food industry. 8:00 AM - 4:00 PM

THE UNIVERSITY OF TRINIDAD AND TOBAGO

VENUE:
The University of Trinidad and Tobago
Pasea Campus,

Most regulatory and industry officials around the world agree that the most
effective and economical way to control public safety hazards in foods is through

- the use of Hazard Analysis Critical Control Point (HACCP) Programmes. Corner Churchill Roosevelt Highway & Pasea Main Road,
HACCP provides the industry with a systematic and scientific approach for Tunapuna.

f;’ identifying, monitoring and controlling possible sources of microbiological, FEE:

W 7" chemical and physical contamination in foods and beverages. TT$3,000.00 inclusive of course material, lunch and

refreshment.
+  OUTCOME:
"-_. At the end of this course, participants should be able to: INSTRUCTOR:
7‘“ e Evaluate HACCP Plans. Dr. Desmond Ali (Ph.D)
*l . J g(ijs\gj?soonnt:‘}feactl)ep\::eclzg(r)r?eifc :fAEXECP Plans. PRE-REQUISITES:

R It is recommended that individuals attending the

Take the lead in developing HACCP Plans.
e Have the intellectual basis for auditing HACCP Plans.
e Understand the concepts, principles and application of HACCP.

workshop have a working knowledge of Biology and
Chemistry. Participants with tertiary level education will
derive optimal benefits.

DESIGNED FOR: PLEASE CONTACT:

Public and Private Sector Individuals involved in Food Production/Manufacturing, PROFESSIONAL EDUCATION UNIT

Marketing, Distribution, Safety and Regulation. Tel: 642 8888 Ext. 24117
663-3138/9718 Ext. 4019

CERTIFICATION: Email: lystra.lamothe@utt.edu.tt

Participants will be awarded a Certificate of Achievement. Web Page: www.u.tt/peu




