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Since 1993, United Nations have issued the guidelines in Hazard Analysis and Critical Point, HACCP, for food safety
in the Codex Alimentaris which has provided the basis for HACCP Food Safety Planning, which can effectively ensure
food safety and uplift Food Safety Management standard. This course aims at providing the basic knowledge in
HACCP and in identifying the hazards in the food processing flow for maximum control and monitor in the
implementation system and hence ensuring food safety.
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The course content is based on the Level 2 Award in the Principles of HACCP of the Chartered Institute of
Environmental Health, U.K. and modified for local application as follows:-

® Introduction of Food Safety Management ® HACCP Principles in Codex Alimentaris
B Definition of Food Safety : pollution, B The overall Principle
hazards risks and control B Implementation and monitoring needs
B The 12 steps in HACCP system B |dentifying appropriate documents and
B Benefits in implementing HACCP related records
®  Establishing HACCP System ®  Applying Basic System in HACCP
B Pre-requisites of HACCP System B |dentifying food safety Hazards in food
B The function of the HACCP Team processing
B Identifying hazards and their inclusion in the B Implementing monitoring procedure and
HACCP Plan and their importance rectification
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Colleague in the Food Trade and those interested in HACCP and wish to upgrade their ability and qualification in food
safety practices.
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The course has included one multiple choice examination (30 questions) to be completed in 1 hour.

For re-examination, one extra attempt is provided for Candidates with additional examination fee of MOP300. For
those who are not able to pass at second attempt, they need to re-take the course again with full fee payment.
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The School of Continuing Studies of the Macau University of Science and Technology will issue certificate of

completion. Candidates who have attended 80% of the course and pass the CIEH examination will be awarded
Foundation Certificate in HACCP.

#3421 BE Venue for Enrollment
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0204, 2/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

_FEEHPEE Venue for Class
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Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau
(Classroom number will be notified after the course is confirmed to commence.)

F#EHH Course Date/Time

. Sat
Course Code: 1801290318-0 14 & 21 July 2018 10:00-17:00 Total 12 hours
AMZEA Tuition Fee R[5 MOP1,800 K448 Class Size 16 A
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For those who enroll for our courses for the first time, please go to https://coes-stud.scs.must.edu.mo/oasc/Personalinfo.do or
scan the QR Code below, choose the category of < Medical Services>, and input personal information (no need to upload 1D
copy). After registration online successfully, please come to our school to make payment. You should bring along with your 1D
card and copy, and a passport size photo.

2. HGEE A IR SR EEER SR (RS B IR TR R 4205 225t " *SCHOOL OF CONTINUING STUDIES
MACAU UNIV. OF SCIENCE AND TECHNOLOGY”) #@§{-T2% K iklEr - ISUE IR AP RE/AE%E 5,000 It -
Tuition fee and materials fee (if any) should be paid by cash or by cheque/Cashier Order (Please make payable to“SCHOOL
OF CONTINUING STUDIES MACAU UNIV. OF SCIENCE AND TECHNOLOGY™). Cash is accepted for payment of not
more than MOP5,000.
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All payment made is not refundable (except that the course is cancelled by the School) or transferable.

4. WEEHAHNEA e - ABE IR RN BCEHRRER] -

The School reserves the right to cancel or postpone the courses if minimum class size is not reached.

# 26 Enquiries  Tel: 8796 1998 Email: scs@must.edu.mo

Website: http://www.must.edu.mo/scs/diploma-certificate-programs
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The School of Continuing Studies develops life-long learning opportunities. Should you wish to receive information on our programs / courses,




please send us an email (to scs@must.edu.mo) stating your email address in your email and “Join the mailing list” in the Subject line.
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We also offer in-house training for corporations/Government Departments/schools, tailor-made with respect to your choices of topics, time, place,
and group of attendees. Please contact us for more information.



