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The objective is to provide participants with the knowledge,
skills and guidelines for application of the HACCP system. The
importance of the HACCP system as a food safety management
system is highlighted as a mean to identify and control food
born hazards in foodservice establishment.

It is designed to give participants a thorough understanding of
the HACCP principles and general guidelines for development,
implementation and verification of effective HACCP systems.
The workshop will also shed light on the broad aspects of Pre-
requisite Programs namely Good Manufacturing Practices
(GMPs) which form the underlying foundation to all HACCP
plans.
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