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Foundation Certificate in Food Safety Course
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With the rapid development of the global economy and the increasing demands of the public on the food safety and
hygiene standards, food is expected to be safe and healthy. The School of Liberal Arts of the Macau University of
Science and Technology is committed to promoting food safety and health information to the industry and the public,
to enhance the overall level of food hygiene in Macau and to promote economic and social prosperity.
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This course aims to train participants on food hygiene knowledge and help to maintain hygienic standards to ensure
that food safety and hygiene is maintained to prevent food contamination and to reduce the risk of food poisoning.
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The course content is based on the "Foundation Certification in Food Safety" of the Chartered Institute of
Environmental Health, U.K., CIEH and supported by Hong Kong Food Hygiene Administrators Association. The
contents are:
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Bacteriology and food poisoning Food establishments design, equipment and pest control
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How to prevent food contamination and food * MRV A I

A Macau Food Hygiene Legislation

poisoning
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Personal hygiene, cleaning and disinfection Case study on food hygiene

¥ Target Audience
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Food handlers (including restaurants, hotel catering or food package manufacturers, etc.), people engaged in the
relevant industry or anyone interested in joining the food industry.
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This course includes a written examination with Multiple Choice. One re-examination can be provided for
those who fail. The charge of the re-exam is MOP$300. Those who also fail the re-exam need to repay the
tuition fee fully and retake the whole course.
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The participants who have no less than 80% of attendance and also pass the examination will be awarded "Foundation
Certification in Food Safety" by CIEH (Black and White version) { The Black and White version of the certificate is
processed through the CIEH assessment system platform, if candidates request to apply for CIEH colour printing



certificate need to apply separately and pay additional fees). Awardees can further take up Intermediate Food Safety
Certificate programmes and explore expertise areas in Food Safety.
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SLA, 6/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

2 2L 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.)
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MOP1,350 (Students who have completed and have a "Food Hygiene Supervisor Certificate" issued by IACM will be
exempted MOP200 and tuition fee is MOP1,150. In such case, the tuition fee cannot be settled by the DSEJ
Continuing Education Scheme © )
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For those who enroll for our courses for the first time, please go to https://sla.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.
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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.

20 Enquiries  FE:T Tel: 8796 1998 ZE S Email: sla@must.edu.mo
2 H Website: http://www.must.edu.mo/sla/diploma-certificate-programs
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Should you wish to receive information for our programs / courses, please send email to us (sla@must.edu.mo), stating
your email address in email with “Join the mailing group list” in the Subject line.
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We also offer in-house training courses for organizations/Government Departments/schools, with tailor-made in respect
to your choices of topics, time and place. Please contact us for more information.
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