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FRSHEL2IRANZE:
FSMA ( Food Safety Modernization Act )
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Preventive Controls for Human Foods

#RT R A
PCQI ( Preventive Controls Qualified Individual )

FRE:
FSPCA ( The Food Safety Preventive Controls Alliance )
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BiEFED: 09/08 () 13:30

Time

Day 1

Day 2

Day 3

Tutors :
Prof. Lee -Yan Sheen/
Prof. Chia-Yang Chen/
Dr. Subhashis Chakraborty

Time indicated in Red.

Review and Questions
09:00-09:15

Review and Questions
09:00-09:15

Chapter 5: 09:15-10:15
Chemical, Physical and
Economically Motivated
Food Safety Hazards

Chapter 11: 09:15-10:15
Sanitation Preventive

Controls

Break 10:15-10:30

Chapter 6: 10:15-11:15 |Chapter 12: 10:30-11:30
Preliminary Steps in Supply-Chain Preventive
Developing a Food Safety |[Controls
Plan

Break 11:15-11:30 |[Chapter13: 11:30-12:30

Chapter 7: 11:30-12:30 |Verification and Validation
Resources for Preparing |Procedures
Food Safety Plans
Lunch —_— 12:30-13:30 12:30-13:30
START |Chapter1: 14:00-15:00 |Chapter 8: 13:30-15:30 |(Chapter 14: 13:30-14:30
Introduction to Course and|Hazard Analysis and Record-Keeping
Preventive Controls Preventive Controls Procedures
Chapter2:  15:00-16:00 | C ermination Chapter 15: 14:30-15:30
Food Safety Plan Overview Discussions on Hazard Recall Plan
Analysis with reference
to Exercise Workbook
Break 16:00-16:15 15:30-15:45 15:30-15:45
Chapter 3:  16:15-17:15 |Chapter 9: 15:45-17:00 |Chapter 16: 15:45-18:00
Good Manufacturing Process Preventive Regulation overview —
Practices and Other Pre Controls ¢ GMP, Hazard Analysis,
Requisite Programs and Risk —
Chapter4:  17:15-18:15 |Chapter 10: 17:00-18:15 |Based Preventive Controls
Biological Food Safety Food Allergen Preventive |for Human Food
Hazards. Controls + Exercise Revision
END Wrap Up
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Dr. Subhashis Chakraborty (Sub f§ #& : #&14p )

( FSPCA-PCQI #:3%7F #o#& ID: a4330b2f )
r:
APS University, Rewa, India

Ph.D. (Doctor of Philosophy) in Environmental Biology
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FSPE A

FOOD SAFETY PREVENTIVE CONTROLS ALLUANCE

CERTIFICATE OF TRAINING

is awarded to

Lee-Yan Sheen

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Lead Instructor Training for FSPCA Preventive Controls for Human Food

delivered by Lead Instructor,

Jason Wan, Ph.D.
completed on,

09/09/2016
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FSPCA

FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

is awarded to

Chia-Yang Chen

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

Lead Instructor Training for FSPCA Preventive Controls for Human Food

delivered by Lead Instructor,

Jason Wan, Ph.D.
completed on,

09/09/2016
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FSPE A

FOOD SAFETY PREVENTIVE CONTROLS ALLUANCE

CERTIFICATE OF TRAINING

is awarded to

Subhashis Chakraborty
in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:
Lead Instructor Training for FSPCA Preventive Controls for Human Food
delivered by Lead Instructor
MANPREET SINGH

completed on

02/24/2017
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1. FSPCA HUMAN FOOD PARTICIPANT MANUAL

2. Exercise Workbook 3. Teaching Example :

* Food Safety Plan for Peanut Butter

Food Safety Plan for Ground Black Pepper

Food Safety Plan for Cold Pressed Energy Bar

Food Safety Plan for Broccoli, Carrot, Pecan Salad

Food Safety Plan for Fettuccini Marinara with Broccoli

Ready to Cook



http://bookstorefspca.ifpti.org/index.php/course-materials/hazard-analysis-and-preventive-controls-for-human-foods-participant-manual.html
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i5E § 0 (02) 3366-4130

E-mail : foodsafetytw@gmail.com
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