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Testing, Research, Training & Consulting
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OVERVIEVOFWORKSHOPS

DATE TUESDAYAPRILZ20TH
TiME 8:00 AM5:00 PM
LOCATIONAEMTEKIRAININGROOM, 46309 WARM SPRINGBLVD, REMONTCA 94539

In addition to being a U.S. regulation (2LCFR110), the current Good Manufacturing Practices are globally accepted tmtditions
are followed to produce safe and wholesome foods. The regulation provides guidelines for preventing product adulteyation. B
establishing these as the foundation of their Prerequisite Programs, food processors are able to develop HACCP programs that
concise and manageable.
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implemented, and how they are useful in the development of HACCP programs.

Participants will receive copies of course materials. Upon completion of the workshop, participants will receive certfficate
attendance.

DATE WEDNESDAYAPRIL21ST- FRIDAY APRIL23RD
TIME
APRIL21ST. 8:00 AM-5:00 PM
APRIL22ND; 8:00 AM-5:00 PM
APRIL23RD 8:00 AM- 3:00 PM
LOCATIONAEMTEKIRAININGROOM, 46309 VARM SPRINGBLVD, FREMONTCA 94539
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industries, and are based on the concept of identifying and evaluating hazards and identifying points in the processnitrioére co

is vital to prevent or eliminate the hazards. In addition to being required by U.S. federal regulations for specifibif®ggstem

is also being required by many customers, both domestically and internationally.

This workshop is designed to explain the basic concepts in lectures which are followed by interactive small group exercises,
whereby the participants learn to apply the principles to different types of food products. This workshop is accredited by th
International HACCP Alliance.

Participants will receive copies of course materials, and forms necessary to conduct the small group exercises. Upaonedfmplet
the workshop, participants will receive certificates with the International HACCP Alliance seal.

These workshops will be valuable to anyone starting up
under HACCP, or to experienced processors who want a
refresher course in HACCP basics. This inclvdesgers
and supervisors, QA/QC personnel, HACCP auditors, and
government regulators.



ABOUTTHEWORKSHORRAINERNINA G. RARKINSON

Nina Parkinson is currently a food Industry consultant. She was senior scientist at the Center for Technic
Assistance for the National Food Processors Association (now GMA) in Dublin, CA. She is an expert in
evaluating food safety issues, assessing the microbiological integrity of prepared foods and performing
audits of food processing facilities. She has international experience in the development and evaluation c
HACCP plans at a variety of facilities. She has taught courses on food microbiology, Good Manufacturing
Practices, sanitation, Prerequisite Programs, HACCP, Better Process Control School and the Howard mc
count procedure in both English and Spanish. She has aaticored several chapters in food safety
textbooks.

WORKSHORPRGANIZERS
Melissa Hughes, M.S.
Training Director, Aemtek

RECOMMENDEBIOTEL
.§: Hyatt Place Fremont/Silicon Valley
E 3101 West Warren Avenue, Fremont, CA 94538
Phone: 516623-6000
HPYLﬁ‘J E-!'_ Website:http://siliconvalleyfremont.place.hyatt.com

Florence Wu, Ph.D.
President, Aemtek

Located approximately 1 mile away from Aemtek

8:00r 8:30 AM Welcome & Continental Breakfast
| 8:30r 8:45 AM Introductory Comments & Course Objectives

8:45t 9:45 AM History of Current GMPs

: 9:45r 10:00 AM Coffee Break & Networking
10:00r 10:30 AM Personnel/Employee Hygiene
10:30r 11:00 AM Buildings & Facilities
11:00r 11:30 AM Equipment & Utensils
11:30c 12:00 PM Production & Process Controls
12:00c 1:00 PM Lunch (Provided)
1:00r 1:30 PM Warehousing & Distribution
1:30r 2:00 PM Defect Action Levels
2:00r 2:30 PM Revisions to the Regulation
2:30t 3:00 PM Global Acceptance
3:00r 3:15 PM Coffee Break & Networking
3:15t 4:00 PM Documentation & Recordkeeping -
4:00tr 4:30 PM Other Prerequisite Programs
4:30t 5:00 PM Questions & Answers
5:15t 6:00 PM Wine and Cheese Reception



http://siliconvalleyfremont.place.hyatt.com

. HACCP \ORKSHOECHEDULE

8:00r 8:30 AM Registration & Continental

Breakfast
8:300 915 AM Welcome, Introductory Comments
& Announcements
Overview of Food Safety & HACCP
9:151 9:45 AM Principles

Chapters 1 & 2
Coffee Break & Networking

Prerequisites to HACCP/Sanitatioh
Standard Operating Procedures
Chapters 3& 4

Biological, Chemical, & Physical
Hazards & Controls
Chapters 5,6, & 7

9:45t 10:00 AM

10:00r 10:30 AM

10:30r 12:00 PM

12:00r 1:00 PM Lunch (Provided)
1:00r 1:15 PM Icn:gtlfzks
Hazard Analysis & Critical Contro
1:15t 2:00 PM Points
Chapters 9 & 10
2-00r 315 PM \_I{\;osrlfﬂgmGl\rl%ltjss(.)g;nC|ples #1 & #2
3:15t 3:30 PM Coffee Break & Networking
3:30t 4:45 PM Working Groups (continued)
4:45t 5:00 PM Questions & Answers
6:00t 8:00 PM Dinner in San Jos@dditional fee)

FOUREASYOPTIONSTO REGISTERORWORKSHOPS

1) ONLINEHTTR// TRAININQAEMTEKCOM HACCP

2) PHONES5109791979

3) Fax 510668-1980

4) MAIL AEMTEKINC, 46309 VARMSPRINGSLVD,
FREMONTCA 94539

8:00r 8:30 AM
8:30r 9:30 AM
9:30t 9:45 AM
9:45t 11:15 AM

11:15 12:00 PM

Continental Breakfast
Working Groups (continued)
Coffee Break & Networking
Reports of Working Groups

Critical Limits, Monitoring & Cor-
rective Actions
Chapters 11, 12, & 13

12:00c 1:00 PM Lunch (Provided)
Working Groups: Principles #3, #4
1:00t 2:45 PM & #5
Task B in Notebook
2:45t 3:00 PM Coffee Break & Networking
3:00t 4:15 PM Reports of Working Groups
) . Verification & Recordkeeping
4150 4:45PM Chapters 14 & 15
4:30r 5:00 PM Questions & Answers
8:00r 8:30 AM Continental Breakfast
8:30r 9:45 AM Working Groups: Principles #6 & 1

9:45t 10:00 AM
10:00r 11:00 AM

11:00c 12:00 PM

12:00c 1:00 PM

1:00r 1:45 PM

1:45t 2:15 PM
2:15t 2:45 PM
2:45t 3:00 PM
3:00 PM

Task C in Notebook
Coffee Break & Networking
Reports of Working Groups

Implementation of HACCP
Chapter 16

Lunch (Provided)

Working Groups: Managing/
Implementing HACCP
Task D in Notebook

Reports of Working Groups
HACCP & Regulators

Workshop Overview & Summary

Conclusion of Workshop




