Paul Valder
{ Consulting Inc.

H AC C P T R AI N I N G | _..Susiainable Business Stralegies
AND IMPLEMENTATION Fall/Wincer 2010

Course No. HB-101 HA-102 HI-103
Course Name HACCP Basics HACCP Advanced HACCP Implementation
Duration 2 Day 4 Day 80 hrs. (10 weeks)
Objective Introducing Employees Prepare Employees To Develop HACCP Coordinators to
To HACCP Conduct HACCP Tasks Within implement and run the HACCP
The HACCP Program Program Within The Classroom
Who Should Attend Food Safety Personnel Food Safety Personnel Employees expecting to become
HACCP Coordinators HACCP Coordinators HACCP Coordinators
HACCP Team Members HACCP Team Members
Operations Operations MANDATROY REQUIREMENTS
Maintenance Maintenance Proficient in MS Office (Word & Excel)
Plant Managers Plant Managers Laptop required
Supervisors Supervisors
Product Development Product Development
Production Managers Production Managers
QA/QC Managers QA/QC Managers
QA/QC Technicians QA/QC Technicians
Overview Covers the fundamentals Covers the fundamentals of Specifically covers the fundamentals of
of HACCP and its HACCEP and its application, HACCEP and its application., while also
application, while providing while providing attendees providing attendees with an intense,
attendees an introductory with a full experience in hands-on experience developing their
experience in developing developing their prerequisite Prerequisite Program and HACCP
their prerequisite program program and HACCP plans. plans.At the end the course, the
and HACCP plans. At the At the end of the course, student is expected to have a full
end of the course, the the attendees are expected understanding of HACCP and be
attendees are expected to have a full understanding prepared to take responsibility for
to understand the of the components making coordinating and implementing a
components of the HACCP up a HACCP System and its successful HACCP Program.
System and its application. application.
On-Site Fee $3,700 +50 / student| $6,500 +50 / student $16,500
(Max 20/trainer) | +Travel exp. | (Max 20/trainer) [+ Travel exp. + Travel, expenses, venue & printing
Public Fee $625/student | N/A $1,199/student N/A N/A

For more information about booking your training requirements please contact:
Deborah ¢oll free at 1-866-817-3396 extension 226 or email deb@paulvalderconsulting.com

Course curriculum, study materials, quiz and certifications will be supplied to each attendee who registers and completes all course requirements. Rates quoted herein are
subject to change at any time and do not include any applicable travel expenses, venue requirements, local Provincial, Territorial, State or Federal taxes. HB-101; HA-102;
HI-103 HACCP Certified Training and Implementation is provided by Paul Valder Consulting Inc., exclusively with Food Safety First Inc., Toronto CANADA. Copyright 2010.




