LEVEL 4 AWARD IN HACCP

MANAGEMENT FOR FOOD MANUFACTURING
Certificated by the Royal Society for Public Health

— O Implement and manage HACCP-based procedures
O Implement documentation and record-keeping procedures
- W Develop the HACCP team
/ ' O Determine critical control points, critical limits and corrective actions
* QO Identify staff training needs

SYLLABUS

O The importance of HACCP-based food safety
management systems

» The HACCP approach to food safety management
» Legislation relating to HACCP

0 Management and implementation of HACCP-
based procedures

» Allocation of responsibilities and resources
= Importance of effective communication
»  Develop the HACCP team

= Staff training needs

0 Development of HACCP-based procedures

» Prerequisites for HACCP;

» Food production processes and use of the product
» Process flow diagrams

= Hazard analysis and risk assessment

» Critical control points, critical limits and corrective
actions

Download full RSPH syllabus

Who should attend?

Although designed primarily for employees of the food
manufacturing industry, this qualification will also be
of benefit to caterers and retailers

Prerequisite

It is recommended that candidates have a knowledge
of food hygiene and safety equivalent to that contained
in the Level 3 Awards in Food Safety

Duration

5 Days

Assessment Format

Certification is awarded upon successful completion of
two examination papers (paper one consists of six
questions from a choice of eight, which have to be
answered in 90 minutes; paper two is a case study to be
completed in one hour)

Programme Delivery

] Open Programme
See our Open Programme Calendar

M In-House

On dates to suit your organisation

What’s Next?

Delegates may wish to continue on to:

Level 4 Award in Food Safety Management
Level 4 Award in Health & Safety

Level 3 Award in Training & Skills Practice
Level 4 Award in PTILIL

o Further Information

[
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For further details on this programme or to discuss whether it is suitable for your needs,
please contact us on 0870 0660 328 or email training(@careerstepsltd.co.uk
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http://www.careerstepsltd.co.uk/food-and-drink/food-safety-level-3-award/
http://www.careerstepsltd.co.uk/open-programme-calendar/
http://www.careerstepsltd.co.uk/food-and-drink/food-safety-level-4-award/
http://www.careerstepsltd.co.uk/health-and-safety/health--safety-level-4-award
http://www.careerstepsltd.co.uk/teachertraining-qualifications/training-skills--practice-level-3-award/
http://www.careerstepsltd.co.uk/teachertraining-qualifications/ptlls-level-3-award/
mailto:training@careerstepsltd.co.uk

	SYLLABUS
	Who should attend?
	Prerequisite
	Duration
	Assessment Format
	Programme Delivery
	What’s Next?
	Further Information

