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HACCP Refresher  1.0 
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Pr inc ip les  &  App l ica t ions  o f  HACCP  

P = Produce  
2.0 
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11-12 

HACCP for  22000( ISO &  FSSC)  1.0         

In te rna l  Aud i to r  2.0  17-18   3-4   3-4 

FSSC 22000  Update  (Vers ion  6 )  0.5 27        

VACCP/TACCP Combined Workshop  1.0  28  30   14  

V ITAL  3 .0  1.0  5     6  

Labe l l ing  Leg is la t ion  1.0  6     7  

Food  Sa fe ty  Cu l tu re  0.5  12    8   

BRCGS: Env ironmenta l  Mon i to ring   1.0         

BRCGS: Risk Assessment  1.0        7 

BRCGS: Root Cause  Ana lys is  1.0    14     

BRCGS: Veri f ica t ion  and  Va l idat ion  1.0     18    

BRCGS: Lead  Aud i to r  5.0   22-26      

BRCGS: V9  S ite  T ra in ing  Course  2.0         

BRCGS: Storage  &  D ist r ibu t ion  –  

Unders tand ing  Requirements  
2.0 

       
12-13 

 

BRCGS: Storage  &  D ist r ibu t ion V4  Aud i to r  

T ra in ing   
3.0 

        

BRCGS: Storage  &  D ist r ibu t ion V4  S i te  

T ra in ing  
2.0 

        

In t ro  to  Food  Micro  (Mic ro  fo r  non -

microb io log is ts )  
0.5 

   21     14  

Unders tand ing  poten t ia l  food  sa fe ty  hazards  

f rom packag ing  
0.5 

        

Unders tand ing  your  e th ica l  p rac t ices  &  soc ia l  

respons ib i l i ty  
.5 

        

Reca l l  Workshop  .5 29    11    
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