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International HACCP Alliance
Certification Course

HIGHLIGHTS

Understanding HACCP Fundamentals

¢ Introduction to HACCP
« HACCP System Requirements . [4
* Identifying Hazards e
« Determining Critical Control Points (CCPs) WHO SHOULD ATTEND:
* Developing HACCP Plans

* Food Safety Managers
Implementing and Manqging HACCP Systems « Students in food related fields
» Academic Professionals
* Quality Assurance Personnel
* Food Production Supervisors
* Regulatory Compliance Officers
* Professionals Seeking HACCP Certification

* Monitoring and Verification

» Corrective Actions
 Record-Keeping * HACCP Auditing
» Case Studies and Best Practices

Trainer: Ms. Ranjeet Klair
(Director, Food Safety, TAG) Participation fees:

. STUDENTS(NIFTEM) : 23000
Coordinators
STUDENTS(OTHER INSTITUTIONS): 23500

Dr. Neetu Kumra Taneja (8199008920) FACULTY AND STAFF (NIFTEM): 23500
Ms. Natasha Mihani (7517619797) FACULTY/INDUSTRY

SLE EEE ] SR PROFESSIONAL/OTHERS: 24000
et L C I E el BT Gl (EXCLUDING BOARDING/LODGING CHARGES)
A DATE: 1ST AND 2ND JUNE 2024
Convener R TIME: 09 AM TO 06 PM

Dr. P. Murali Krishna o ek VENUE: Multipurpose hall, NIFTEM-K,
Patron M 3T -] et o Kundli, Sonipat, Haryana

Dr. Harinder Singh Oberoi
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https://docs.google.com/forms/d/e/1FAIpQLSeGAYooR30DKkhF9CT8K9fgOvimSDZCvCLrg4Q54yQha_2zGA/viewform?usp=sf_link

