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Course Content & Outline

Section 1: Introduction to Food Hygiene Management

 Defining food hygiene management and its necessity and importance within the food
production industry.

e Investigating what internal and external factors can influence the cleanliness and
safety of food.

* Identifying what aspects of food production should be managed in relation to hygiene.
e Acknowledging the consequences of poor food management on different factors of the

business.

Section 2: Risk Management

e Assessing laws and regulations surrounding food safety and hygiene to ensure full
compliance throughout the food production process.

e Conducting risk and hazard identification assessments to identify sources of risk.

e Analysing risk and hazard data to establish a risk management plan detailing
preventative measures and corrective actions.

e Incorporating risk management into general food management systems to ensure all

necessary individuals are fully risk aware.

Section 3: Personal and Environmental Hygiene

e The vitality of maintaining personal hygiene throughout the entire process of food
production.

e Follow hand washing standards whenever handling different types of food.

e Knowing what foods are safe and unsafe to handle interchangeably.

e Ensure self-awareness and remember to wash appropriately after touching unclean
items.

e Identifying what cleaning products are safe to use in a food-centric environment.

Section 4: Food-borne llinesses

e Understanding how poor hygiene can lead to food-borne ilinesses.

e Recognising what common and uncommon food-borne illnesses are found within a



kitchen and ideal methods of preventing them.
¢ Analysing how pathogens can spread within an environment.
* What to do if food is found to be contaminated.

Section 5: Cross-contamination

e Why preventing cross-contamination is crucial within a food environment.

e |dentify what can be cross-contaminated within an environment and what steps must
be taken to prevent this.

e Depending on the type of food, different tools and equipment are used, such as cloths,
chopping boards, and more.

e Ensuring allergy awareness within the workplace.

e Correcting labelling and providing warnings with common allergens to protect
consumers.
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Explore Health & Safety Management—its importance and 10 guiding principles to protect

.well-being, ensure compliance, and drive safer workplaces

YouTube Video
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