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Course Content & Outline

Section 1: Fundamentals of Food Production

e Comprehending the necessity and importance of food production within society.
e Exploring the history of the agriculture industry and how it has developed to what we

know today.
e Assessing opportunities and challenges faced within the industry and how best to

navigate them.
« Identifying all aspects of the food production process and their concepts, principles and

purpose.
e Evaluating how the industry may evolve in the future.

Section 2: Food Manufacturing and Procurement

» The vitality of food processing.
e Analysing market conditions and expectations and exploring how to best meet

demands.

e What processes are included within food manufacturing - processing, packing and
safety.

e Managing food inventory - ensuring all food is safe, edible, and appropriate for selling.
e Establishing relationships with food suppliers to ensure the highest quality for an ideal
price.

e Recognising trends within the supply chain.

Section 3: Reaching the Retailer

e Evaluating the retail environment and its suitability for products.

* Delivering food to the hands of the consumer - managing food in transit.

e Managing food inventory at the retailer and maintaining relationships to ensure
product priority.

e The transition from traditional stores to online retailing - retailers utilising ‘dark

stores.’



Section 4: Risk Management

e Examining regional and international food safety regulations to ensure full compliance.
e Understanding where risks can occur and establishing control in situations of crisis.

e Conducting risk assessments regularly throughout the food supply chain.

¢ Analysing risk data to implement preventative measures and plan for corrective
actions.

* |dentifying different methods of corrective actions and crisis management - knowing

when to recall items.

Section 5: Food Innovation and Sustainability

e Utilising various methods to innovate improvements within the food supply chain.
e How trends and innovative ideas change the way the public views food.
e Engaging in sustainable practices to better guarantee the quality of the products.

e Exploring different methods of recycling food by-products to reduce waste.

Certificate Description

o il alad] Bolgd o oy oS, Liell Janii o Loy gy jaill 855000 sda alai] wic Holistique Training.
G g i) 8olguis o 935 s il YT pae A 5aill 855000 0 5LeSs g g reima il il 5 (e-Certificate)
o Holistique Training.

wlsled Holistique Training gudill gty 1 Gulaall o Buasine (BAC) igall 5okl slaiel doas
saiuwall (CPD). Hules 35 sasize Ll LS 1SO 9001 51SO 21001 5ISO 29993.

J.c.u.u.n.n u_L@.A.n JJJLJ_" L& cl.o V'“ (CPD) sach.ll A.JL@.w ulc L&l sia J.g_‘a.u.u\g (LLIIJL@_LU J)ka e bJJ._L" a_\.@J
o s aill Holistique Tra|n|ng slaicl Loaa ,yleal gy CPD, il e ot CPD icluw JS e sanly
m50ajm6mlm4.duadlu&u3 54l G ssaa CPD Wl Londi sanly 5,50 Y.

Categories

J‘!JJ:"” a_Lu.I.LLUJ L&LM%QJJIQLA.\AJIJ ;’JL“.JMU QL!‘):\_LEA.AJI ,\;)L!j).im.nj 3.1.,\.{‘.?] ,@.JU‘)SAA.H_S BJlJZH

Related Articles


http://holistiquetraining.com/ar/course/category/المشتريات-والمستودعات-والخدمات-اللوجستية-وسلسلة-التوريد
http://holistiquetraining.com/ar/course/category/الأغذية-والمشروبات
http://holistiquetraining.com/ar/course/category/الإدارة-والسكرتارية

]

Slasiledy Lyisaal Log con Lo rayysill abuabu 5}

e il il sging cllgtuall olalind ogis 350l piie & Satll Gaa 13a il il 5,0] aa
ISl s Jsaall llal odanill el oSy cupay piiall a 208 syl 25l fwlf oleslae
fli & Jumil peats la lT pad of L s ladl sy sill Jlasdlny pigi il IS5l oSay tiall osds

YouTube Video

https://www.youtube.com/embed/zEXrjw7pcW87?si=1baa82yWIBnGPAus


https://new.holistiquetraining.com/ar/news/supply-chain-management-standards-regulations-and-sustainability
https://new.holistiquetraining.com/ar/news/supply-chain-management-standards-regulations-and-sustainability
https://www.youtube.com/embed/zEXrjw7pcW8?si=1baa82yWIBnGPAus

