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Equip your workforce with BaS|c Food Safety Principles in Manufacturing!
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WHY TAKE HIGHFIELD FOOD SAFETY AWARD IN MANUFACTURING?

Good manufacturing processes are essential to the production of good food.

le‘,el 1 Food sa'etv All employees, whatever their job role must understand why they are being asked

~ _ to achieve certain standards and perform to a high level. Without understanding
Ill Mﬂllll'ﬂctllrlll!l what is being demanded no one will perform consistently. In today’s food

manufacturing environment, even a small chance of failure is too high.

If you are passionate about the field and want to develop skills needed to prove your competency in the role, this program will help you get there.

Course Outline
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HABC Level 1 Food Safety in Manufacturing

Overview

Learners gaining this qualification will know that food
safety is the responsibility of everyone involved in the

storage,

preparation, processing, packing and

handling of food. The subjects covered are regarded
by the Foods Standards Agency as being important to
ensure good practice and the production of safe food.

Learning Outcomes:

Upon completion of this course, the participants
should be able to:

Understand how individuals can take personal
responsibility for food safety in a manufacturing
environment.

Understand the importance of
him/herself clean and hygienic.
Understand the importance of
areas clean and hygienic in
environment.
Understanding how to keep food safe in a
manufacturing environment.

keeping

Course Details:

Certificate: HABC — UK
Duration: 1 Day (7hrs)

Assessment: Written Exam

Target Audience:

The Level 1 Award in Food Safety for
Manufacturing is a qualification intended for
learners working in the manufacturing
environment in low-risk roles but where there is
an element of food handling. This could inc
and stock/store room staff.

FOOD
SAFETY

Tel: +973 17400707, Fax: +973 17400771
info@stc-bahrain.com, www.stc-bahrain.com

Course Outline:

Course approved by:

Personal

e Contamination |
Controls in Ma

Day Content
e AnIntroduction to Food Safety
and Hazards
e Microbiological Hazards
(multiplication and surv
Controls
1

y| @

e |
-E.-. Ministry of Labour

and Social Development

Tamkeen

Lo pEM

C paSad 2wl
L] PEET T e
Supported by Tamkeen

Professional Certification
Scheme

PRy dy 0

Trrms and condiien apphe



mailto:info@stc-bahrain.com
http://www.stc-bahrain.com/

	Why Take Highfield Food Safety Award in Manufacturing?

