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Course Content & Outline

Section 1: Food Safety Management

1. Food Safety Introduction
1. Importance of food safety

2. Overview of foodborne illnesses



2. Regulatory Frameworks

1. Global food safety standards

2. Local regulations and compliance

3. Hazard Analysis and Critical Control Points (HACCP)
1. Principles of HACCP

2. Developing and implementing a HACCP plan
4. Food Safety Audits

1. Types of audits

2. Preparing for and conducting audits

5. Case Studies

1. Analysis of food safety incidents

2. Lessons learned and preventive measures

Section 2: Sustainability and Supply Chain Management

1. Sustainable Food Production

1. Principles of sustainability

2. Environmental impact of food production

2. Sustainable Agricultural Practices

1. Organic farming

2. Water and soil management

3. Processing and Packaging Innovations

1. Eco-friendly packaging solutions

2. Reducing waste in food processing

4. Supply Chain Fundamentals

1. Components of the food supply chain

2. Effective supply chain management strategies
5. Logistics and Distribution

1. Optimising logistics for sustainability

2. Cold chain management

6. Risk Management in Food Supply Chains

1. Identifying and mitigating risks

2. Crisis management and contingency planning
7. Case Studies

1. Examples of sustainable practices in the industry

2. Success stories and best practices
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