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Food Handling in Safe Manner Workshop 
 

Course Duration: 1 day; Instructor-led  

 
TIME SCHEDULE 
Time – 9:00am to 5:00pm 
Break – 10:15am to 10.30am and 3:15pm to 3:30pm 
Lunch – 1:00pm to 2:00pm 
 

OBJECTIVE 

• Learn how to develop and implement food safety in workplaces. 

• Understand the requirements of PRPs (Pre-requisite Programmes). 

• Understand basic essential knowledge on food safety. 
 

METHODOLOGY 

This program is conducted via lecturing, discussion, workshops for the participants to understand and master 

the requirements in an effective way.    

 

TARGET GROUP 

This program is suitable for Executives, Supervisors, Team Leaders, Managers, HACCP Committee Members and 
Personnel in Quality Assurance, Engineering, Production and Distribution.  
All food handlers, as defined in the Food Hygiene Regulations (2009) 
 

COURSE CONTENT 

 

Module 1 - Introduction 

• What is food safety? 

• Introduction GMP & HACCP 
 

Module 2 – Basic Types of Contamination 

• Biological 

• Chemical 

• Physical 

• Allergen 
 

Module 3 – Implementing Food Safety 

• Equipment & Calibration 
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• Building & Environment 

• Operation & Maintenance 

• Personal Hygiene & Training 

• Pest Control 

• Waste Management 

• Cleaning & Sanitation 

• Supplier Control 

• Product Traceability 

• Water Control 

• Receiving, Storage & Delivery 
 

Module 4 – Workshop 

 

Module 5 – Q&A 

 

 

 

 

 


