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8-Hour Workshop on HACCP Practices

- For Managers / Supervisors in Food Services
(Medium of Instruction: English)

Introduction

Hazard Analysis Critical Control Point (HACCP) is an internationally recognized food safety
management system used to identify, assess and control significant hazards that may affect food
safety. The course aims at equipping supervisors/managers of food business with hands-on
experience in developing and implementing HACCP plan in their food business.

Course Features
J Course conducted by food safety expert with extensive experience in planning and
implementing HACCP system and supported by first-hand knowledge material compiled
by Mr Duncan Hicks, a renowned food safety consultant.

/ Sharing of international practice by food safety expert

Introduction of Food Safety Management Systems such as [ISO22000, HACCP and their
/ certification

Course Content

€ Understanding of key concepts in food

€ Developing HACCP-based system

@ Principles of Codex HACCP

€ Applying HACCP-based system in context

Target Audience
Practitioners of food industry (including those in restaurants, hotels, catering, manufacturing,
logistics, etc.), people interested in joining the food industry

Certificate

1. Participants who have completed the course will be awarded the certificate of completion issued
by MUST School of Continuing Studies and Hong Kong Food Hygiene Administrators
Association.

2. Participants may request for CIEH HACCP L/2 (1 hour) or L/3 (1.5 hours) Exam on completion.
For costs involved, please see below. On passing, the CIEH Certificates (black and white
version) will be awarded within 1 month after examination.



Medium of Instruction English

Venue for Enrollment
SCS, 2/F, Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

Venue for Class
Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

(Classroom number will be notified after the course is confirmed to commence.)

Course Date & Time

Course code : 10/7/2019 (Wed) &
Total 8 hours
S190400059 17/7/2019 (Wed)
14:30-18:30
Course code : 12/7/2019 (Fri) &
_ Total 8 hours
S190400060 19/7/2019 (Fri)

Course Fee MOP 1,500
(on request, additional Exam fee for CIEH HACCP L/2 MOP260; L/3 MOP650)

* $AZSFEEETE Enrollment Notes *

| EREEEAGREIEMEE - o8 A ERELRE (484L ¢ hitps://scs.must.edu.mo/oasc/Personallnfo.do ) BFFHH LAY
QR Code - 7§ <§9§HE’UT%> B RS EAER (AR EESMEE)  HEERE - HHEMEIE - BIA K
R sREARTHEE R -
For those who enroll for our courses for the first time, please go to https://scs.must.edu.mo/oasc/Personallnfo.do or scan the
QR Code below, choose the category of <Medical Services> , and input personal information (no need to upload ID copy).
After registration online successfully, please come to our school to make payment. You should bring along with your ID card
and copy, and a passport size photo.
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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.
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The School reserves the right to cancel or postpone the courses if minimum class size is not reached.

&E:f) 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 ch01ces of topics, time,
place, and group of attendees. Please contact us for more information.



