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BRC Intermediate HACCP
       Intermediate HACCP - 2-Day Training
Hosted by Process Management Consulting 

 

BRC Approved Training Provider

Contact Bob Thrash for more details.

rwthrash@bellsouth.net
Tele: 615-972-2652 

Fax: 615-952-3176 

Course overview:
This is an intensive workshop aimed at introducing the theory of HACCP and providing attendees with practical experience working with HACCP principles. The workshop covers everything needed to establish and operate a HACCP based food safety system from planning through to implementation. This course will give you an understanding of HACCP as required by the BRC Standard. This is an interactive course and uses team activities to give delegates experience of practical applications.



Who should attend?
· HACCP Team Members
· Quality, Technical Managers and Supervisors
· Consultants

Benefits to your organization:
· Understand  HACCP principles as defined in Codex Alimentarius
· Understanding how HACCP requirements are integrated into the BRC Global Standard  Issue 5
· Understand the concepts of what is needed to develop and implement a practical documented food safety (HACCP) system to comply with the Standard's requirements
Tutors will focus on:
· Background to GFSI (Global Food Codex Alimentarius principles
· Undertaking a hazard analysis
· Preparing Process Flow charts
· Monitoring programs
· Documentation required






