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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 ® HACCEP 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 Identifying 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 Identifying 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.
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SLA, 6/F Block O, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

2512 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#HHH Course Date/Time

iriE4R5% Course Code: 2021 F 8 HRE: #H— Every Mon 4EERIE By 12 /NBF
2104150283-0 Bk HIH AT S E WA LM 19:00 - 22:00 Total 12 hours
BT R4 B A (ST ST AT
SHFE2EF Tuition Fee JEFT% MOP1,800 W= 44%E Class Size 16 A

* 43+ EEIH Enrollment Notes *

1. ERECEAGHEEE » BB A LA (4814k ¢ https://sla.must.edu.mo/oasc/Personalinfo.do ) SfmHE L T HY
QR Code - ZEFE<BRREARES>00  HAR S AER (AT LES ) H2 &R - WHBHEIE - B2 AR
s -

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.

5 2) Enquiries  ZE:ZE Tel: 8796 1998 ZEH Email: sla@must.edu.mo
48 EH 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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