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Course Title:  HACCP Food Safety Management Fundamentals Training Course 

Course Duration:  1 Days (9.30 am - 4.30 pm) 

Pricing: € 345.00 per person 

Format:  Live - virtual.  

Queries: info@thelearningreservoir.com 

  
 Course Details 

 
 

Course 
Description 

 

This one-day introductory course gives participants an understanding of Hazard 
Analysis Critical Control Point (HACCP) principles. HACCP is well-recognized 
worldwide as a food safety system that helps manufacturers produce safe food. 

It is a mechanism that is used to proactively control potential food safety 
hazards. To control food hazards, food businesses are required to adopt a 
proactive, preventative approach which involves identifying and controlling 
hazards before they compromise the safety of food. Participants taking this 
course will learn how to do this using HACCP. 

 
Delivery 
Method 

 

Taught live by an expert tutor via Zoom. You can interact with other delegates 
and ask questions, just as you would in a traditional classroom. 

 
Instructor Dr. Fiona Masterson 

With over 25 years’ experience in quality management, food safety 
management, operations management, and higher education, Fiona combines 
technical expertise with highly engaging training.  She has worked in fast-paced 
manufacturing environments including food and drinks manufacturing companies 
and lectures part-time. She is also a lead quality auditor. 

She has hands on, practical experience of implementing HACCP Systems. She 
set up the HACCP system in one of the largest soft drinks manufacturing site in 
the world.  

She has Bachelor of Science in Food Science, a Master of Science degree, and 
a Doctorate in Mechanical Engineering. Fiona has published in peer reviewed 
journals on topics such as regulatory affairs, on-the job training and innovative 
training technologies and strategies. 
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Learning 
Objectives 

 

On completion of this training, participants will be able to: 

 Understand how to conduct hazard analysis of biological, chemical, or 

physical food hazards. 

 Learn how to determine critical control points. 

 Learn how to establish critical control limits. 

 Understand how to establish a system to monitor control of Critical 

Control Points 

 Learn how to establish corrective actions. 

 Understand how to establish procedures for verification to confirm that 

the HACCP system is working effectively. 

 Learn how to establish documentation and record keeping. 

 Understand what the most common pre-requisite programmes in a food 
safety context are. 

 
Who should 

take this 
course 

 

 Senior management, supervisors, business owners 
 People monitoring a food safety program 
 HACCP coordinators 
 People planning to develop and implement a food safety program 
 Personnel in the organisation with responsibility for conducting food 

safety audits 
 Personnel new to the food/drinks industry 
 Quality managers 

 
 

Course 
Certificate 

 

 
A certificate of completion will be issued on successful course completion. 

  
 Materials 

 
Each participant will receive course materials in the days prior to the course 
starting. Please ensure you have access to these on the day. 
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Course Content Breakdown 

 
 

Part 1 
 

 Introduction to HACCP 
 Key HACCP Definitions 
 Microbiological Hazards and Controls 
 Chemical Hazards and Controls 
 Physical Hazards and Controls 
 

 
Part 2 

 
Prerequisite Programs  

- Good Manufacturing Practices 
- Personnel hygiene and fitness to work 
- Waste management 
- Supplier control 
- Preventive Maintenance  
- Specifications 
- Cleaning and sanitation 
- Employee training program 
- Chemical controls 
- Receiving, storage, shipping 
- Traceability and recall 
- Pest control program 
- Quality assurance procedures 
- Standard operating procedures 
- Labelling 
- Employee food and ingredient handling practices 

 
 

Part 3  
 
Implementation of HACCP 
 
The 7 Principles of Hazard Control in Practice: 

- Conduct a hazard analysis 
- Determine critical control points 
- Establish critical limits 
- Establish monitoring procedures 
- Establish corrective action 
- Establish verification procedures 
- Establish record-keeping and documentation procedures 

 
How to devise a HACCP Plan: 

- Assemble the HACCP team 
- Describe the food and its distribution 
- Describe its intended use and consumers 
- Develop a flow diagram explaining the process 
- Verify the flow diagram 
- Create the HACCP plan 

 
 

 
Participants 
Exercises 

 
The emphasis placed in this course is on learning by doing, and not learning 
by listening. A food safety management case study will be used throughout 
the day.  
 

 

 


