HACCP for Warehouse and Distribution
Agenda

Welcome and Introductions
History of Food Safety

Introduction to HACCP
o HACCP Definition
o Advantage of implementing HACCP Systems
o HACCP Responsibilities
o HACCP-based Programs

Global Food Safety Initiative (GFSI) Overview

Food Hazards Review

o Biological Hazards

o Foodborne lliness Types: Infection, Intoxication, Toxin-Mediated Infection
Infectious Dose Definition
Bacteria
Bacteria Growth Control
Viruses
o Parasites

o Chemical Hazards
o Physical Hazards
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Pre-requisite Programs
o Definition
o Good Distribution Practices
o Key Pre-Requisite Programs Overview

Implementing HACCP
o 5 Preliminary Steps
o 7 Principles
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