ANNOUNCING A 2- DAY, FOOD SAFETY WORKSHOP:


DEVELOPING AND IMPLEMENTING HACCP PLANS

Location: Quality Support Group Training Center

 10 Centennial Drive, Peabody, MA 01960

Sponsored by: The HACCP Consulting Group 

The Food Safety Modernization Act Has Passed the Senate Health Committee. 

Are you ready for new requirements ?

While many USDA regulated companies have had HACCP in place for quite some time, the Food Safety Modernization Act promotes and may soon mandate HACCP based systems for all food manufacturers.  

HACCP is a proven, cost-effective method of maximizing product safety. It identifies critical areas of handling and demonstrates where resources should be targeted to reduce the risk of producing unsafe product. The benefits of HACCP include: 

1) Confidence that food safety is being effectively managed through a globally accepted method;

2) Risk reduction and error prevention rather than food safety ‘fire fighting’; 

3) Globally accepted customer confidence in the safety of your products;

4) Regulatory compliance though proven methods and documentation. 

In this two-day class, you’ll receive instruction in the seven principles of HACCP, how they relate to prerequisite programs, and how to write HACCP Plans and implement HACCP in food processing, distribution or preparation environments. 

The class is a mixture of lecture and hands-on learning. By the end of the course, you will have developed an actual HACCP plan for a sample product or process. The schedule allows for plenty of interaction among class members, and ample time for practical application questions.

All participants will receive a training certificate. Certificates for participants who successfully complete the course exam will also bear the seal from the International HACCP Alliance. 


Course Fee: $595 QSG Members/$679 Non-Members

The fee includes the HACCP Manual, all learning materials, and certification through the International HACCP Alliance.   Breaks and Lunch also included.


Register at http://www.qualitysupportgroup.com/trainingevents/HACCP.html
Or call for more information - 757-371-5832 or 978-430-7611

