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Training and Development Project Topic
Train the Trainer: Food Safety Management

Prepared by National Food Institute (NF1),

The Ministry of Industry of Thailand

S e

Rational

Food Safety management is a major factor of food quality which is a key success of
food business especially in current consumer trend. Consumers focus on health care
consequently valuable and safe food is needed. Food safety is a scientific discipline describing
handling, preparation, and storage of food in ways that prevent foodborne illness. This includes
a number of routines that should be followed to avoid potentially severe health hazards. The
tracks within this line of thought are safety between industry and the market and then between
the market and the consumer. In considering industry to market practices, food safety
considerations include the origins of food including the practices relating to food labeling, food
hygiene, food additives and pesticide residues, as well as pelicies on biotechnology and food
and guidelines for the management of governmental import and export inspection and
certification systems for foods. In considering market fo consumer practices, the usual thought
is that food ought to be safe in the_ market and the concern is safe delivery and preparation of
the food for the consumer. ‘Food Product' therefore is a product which needs to be produced
under restricted food safety management. Hence effective food safety management would

impact directly fo the consumer trust which would lead to stable in food business.

In order to make food product safety, good manufacturing practice is required. Good
Manufacturing Practice (GMP} is a production and testing practice that helps to ensure a quality
product. With GMP system, products are consistently produced and controlled according to
quality standards. It is designed to minimize the risks involved in any pharmaceutical production
that cannot be eliminated through testing the final product. GMP covers all aspects of
- production from the starting materials, premises and equipment to the training and personal
hygiene of staff. Detailed, written procedures are essential for each process that could affect

the quality of the finished product. There must be systems to provide documented proof that

<



correct procedures are consistently foliowed at each step in the manufacturing process - every

time a product is made.

In order to make the food industry including related business to steady growth
inteationally, cooperation from entrepreneur, services agency including government sector is
required. Especially government sectors, they have important duties for controlling and setting
up the poalicy and also facilitating entrepreneur in order to produce quality product. Thus
Government agency is highly important to interlace for moving the business and building up

stability in society.

Furthermore Thailand as one of the worid food production leader, we have advance
progress in supporting food management with the aim of continuing acceptance in
internationally. This would help Thailand fo be center of knowledge transfer and coordination in
food safety. Therefore, it is the initializing of this project. It is the workshop and idea training in
various topics related to food safety management. 1t is also the initiation of building up
understanding and coordinating with executive management in building up management and
support safety in foods from Asian couniries including Timor. it would promote equaily capability

and quality in Asian food industries and their people to be equally with the others.

Objectives

“To build up an understanding and recognition of government duties in support and promole

food safety management

‘To simulate countries’ representative to foresee the significant and leading to suppeortive in

food safety development in their countries

-To bond relationship between organization leaders who have the roles in food industry from

each countries



Expectation and Outcome from the training

Trainee will have knowledge and understandable in main points related to food safety

management.

<Trainee would learn and exchange their experiences and ideas in food safety management in

term of government staff.

“Trainee who attend the project will plan for cooperation in the future in order to promote food

safety management to Asian.

Target Group

Representative from govemment sectors who has duty in controlling, supervising, developing,
or facilitating in food safety management or developing food industry in Asian Countries and
Timor. Total of 22 Trainees (Due to the course is conduct in English, target group should be

able to communicate in English well)

Procedures
1. Pre-training Process

1.1 Development of the course and subjects is based on requirement analysis, goal and
objectives of target group including management's requirements from Ministry of Foreign

Affairs.

1.2 Coordinate with related parties to prepare for the training such as contacting
lecturer, facilities, media and fraining materiais, coordinating with the manufacturer and modern
trade for factory visiting and market survey as well as accommodation during the business trips

and others needed.



2. During the training, any processes occur in order o facilitate and training for each subject
to achieve the target and plan. For this step, details of process will compose of registration,
prepare of materials and media for each subject, and provide facility for lecturer and trainees. In
addition, it will compose of factory visit and market survey management and related document
in order to help the trainees to gain the knowledge, comprehend and having well leaming

atmosphere.

3. Post-training process. It is the Conclusion and Evaluation Process, it will be steps to
summarize and evaluate the training by National Food Institute. Evaluation form will be
presented as Reaction Evaluation. Result of brain storming, group workshop, summary and

analysis of result will be prepared as a report for Ministry of Foreign Affairs later on.

Training period

- Training for 12 days
(9:00 am — 4:00 pm daily and schedule is subjected to change)

Vanue

- Hotel or suitable fraining place which having training room and accommodation facilities
which is equivalent to 3 stars hotel and above in Bangkok area (will be appointed later

on)

Contact Persons:

- Mr. Sitthipong Wongpoom, Deputy Manager, Department of Food Industrial Training &

Development of the National Food Institute

Tel: 0-2886-8088 ext: 2203 Fax; 0-2886-8104 E-mail: sitthipong@nfi.or.th



Course Outline
“Train the Trainer: Food Safety Management”

Organized by The National Food Institute (NFI), Thailand

Day 1: Monday 11" November 2013

08:30 — 09:00 Registration

09:00 — 09:30 Opening Ceremony

09:30 — 12:00 Food Safety Situation Concern
12:00 — 13:00 Lunch Break

13:00 — 16:00 AEC Situation and economic trend

Business opportunity and agricultural and its products investment in
ASEAN markets.

Day 2: Tuesday 12" November 2013

08:30 — 09:00 Registration

09:00 — 12:00 Harmonization Activities

12:00 - 13:00 Lunch Break

13:00 — 16:00 Market Survey / Group Discussion

Day 3: Wednesday 13" November 2013

08:30 — 09:00 Registration
02:00 — 12:00 Good Manufacturing Practice (GMP)
® Section 1 - Objectives
® Section 2 — Scope, Use and Definition
® Section 3 — Primary Production
12:00 — 13:00 Lunch Break
13:00 — 16:00 Good Manufacturing Practice (GMP) (cont.)
® Section 4 — Establishment : Design and Facilities
*® Section 5 ~ Control of Operation

® Section 6 — Establishment : Maintenance and Sanitation

Day 4: Thursday 14" November 2013

08:30 — 09:00 Registration
09:00 — 12:00 Good Manufacturing Practice (GMF) (cont.)
® Section 7 — Establishment : Personal Hygiene

®* Section 8 - Transportation



® Section 9 — Product Information and Consumer Awareness
® Section 10 - Training

12:00 — 13:00 Lunch Break

13:00 — 16:00 Work shop GMP

Day 5: Friday 15" November 2013

08:30 — 09:00 Registration
09:00 — 15:00 Factory Visit and/or Market Survey
15:00 — 16:00 Group Discussion

Day 6: Saturday 16" November 2013

08:30 — 09:00 Registration
09:00 - 15:00 Factory Visit and/or Market Survey
15:00 - 16:00 Group Discussion

Day 7: Sunday 17" November 2013

(8:30 — 09:00 Registration
09:00 — 12:00 Hazard Analysis and Critical Control Points (HACCP)
* Assembly of a multidisciplinary team (HACCP team)
® Description of the product
® |dentification of intended use
* Construction of a flow diagram (description of
manufacturing process)
® On-site confirmation of flow diagram

® Listing of hazards and control measures

Work shop
12:00 — 13:00 Lunch Break
13:00 - 16:00 Hazard Analysis and Critical Control Points (HACCP) (cont.)

® [dentification of Critical Control Points

® Critical Limits at Critical Controi Points

® Monitoring Procedures at Critical Control Points
® Corrective Actions

Work shop

Day 8: Monday 18" November 2013

08:30 — 09:00 Registration



09:00 — 12:00 Hazard Analysis and Critical Control Points (HACCP) (cont.)
' ® Verification Procedures

* Documentation and Record Keeping

® Training
12:00 - 13:00 Lunch Break
13:00 — 16:00 Market Survey / Group Discussion

Day 9: Tuesday 18" November 2013

08:30 — 09:00 Registration
09:00 — 12:00 British Retail Consortium (BRC Issue 8) Global Standard for Food
Safety

® Clause 1 : Senior Management Commitment
® Clause 2 : The Food Safety Plan -~ HACCP
12:00 - 13:00 Lunch Break
13:00 — 16:00 British Retail Consortium (BRC Issue 6) Global Standard for Food
Safety (cont.)
® Clause 3 : Food Safety and Quality Management System
® Clause 4 : Site Standard

Day 10: Wednesday 20" November 2013
08:30 — 09:00 Registration
09:00 - 12:00 Biitish Retail Conscrtium (BRC Issue 6) Global Standard for Food

Safety (cont.)
® Clause 5 : Product Control
® Clause 6 : Process Control
® Clause 7 : Personnel
12:00 — 13:00 Lunch Break
13:00 — 16:00 Market Survey / Group Discussion

Day 11: Thursday 21% November 2013

08:30 — 09:00 Registration

09:00 — 12:00 © IS0 22000:2005
® General Requirements
® Documentation Requirements
® Management Résponsibility

12:00 - 13:00 Lunch Break



13:00 — 16:00 ISO 22000:2005 (cont.)
® Resource Management

® Planning and Realisation of Safe Products

Day 12: Friday 22™ November 2013

08:30 - 09:00 Registration

09:00 — 12:00 1S0O 22000:2005 (cont.)
* Planning and Realfisation of Safe Products (cont.)
® Validation, Verification and Improvement

12:00 - 13:00 Lunch Break

13:00 — 16:00 Market Survey / Group Discussion

Day 13: Saturdéy 23" November 2013

08:30 — 09:00 Regisfration

09:00 — 12:00 Internal Audit : Food Safety Management

12:00 — 13:00 Lunch Break

13:00 — 16:00 internal Audit : Food Safety Management (cont.)
Note:

- Teaching format shall be aranged in several methods for example lecture, discussion,
group workshop, brainstorming and field work (Factory visit & Market survey) as well.

« Training media and lecture will be in English.

« Refreshment time will be at 10.30 and 14.30 hrs. and Lunch break will be at 12.00-13.00
hrs. daily.



J L4 (r ~ ' 1["
tyRariqu 1
ffhauamaidiedia fagum
mimiannTznhializma a A u v o u
. TenzBEARsINUYEHATIUYH
T i (Tﬂmﬂsaﬂiwa"maﬂ‘lnazmﬂmm.,muﬁw) ‘ )
X . v \
1 ‘i 1 3 L2
daudi 1: masglipumdngaT .

[ 4 - - A - ]
TR0t RIS dmFudmhidninauanugouiie
I T AN L 3TE L Ly VO amyiennIzniwlszms

- ;4
.......... Warriaouqumminduduuda
. a o reaa A
v buereuaetamemstaets sHAE e SR SR n g P e £ O fignfoen O hifianioen
TRIE 20 1, S o A PR, TN eeepe—r. rrevesnseisnesaes U
daun 2; FanAnaEldNATIUNL
SontnT ATHINL). ..o oeeeeces e emnernaircesessanneniranas O
(ATHTIOIAGH) . ccecrsrereneanaesesesisamnssanaseas eretereetasascisiesamesseseseisNsEAteSeReRsEeETsteassesatarsatane
a4 1da « uy
ROGAARAAD IR .-ooocreveness e e s rnsmnrnesscsinss WR— I PR—
UHUEIIINDY. ccvesenseaseceemecereranessssneress st sasanessases serresererenansas SRR S ——
TNTFNN ceecervererneneemmenemnnenses TRTT T ceenerreneremacsaenesennans TUTFNIEUY- e eeee e cmmcmremenane
qﬂﬂamﬂnms'u'mul‘::ﬁqm:‘[ummalnnsmmmu YO TSN
: =1 aan,
dquit 3: deziRdiuyArauazmsnm
4 & : -
w9 (mu/mq“/mqm':).................: .............................. WIHAT A eeeneeene revesadremsemanesasanmnasesmiereate
Name (MrJMrs.INhss) .................... summmannsnmansbeF A RVERRES SUMATHC. .« cvcreessareensmssansaseratassorammnsnsesss
Saamumud (lummnuﬂmﬂnnwammﬂqa)
U U TVUTIE T Do cveerinsrmnmenmsasarssssnsssamensasssnmassasees RTRTTT: 031 IR eeveseassasssameensesassnnsteenn
Name (Mr./Mrs./Miss).......... ennaspasnid el P —————— SUDATNC. ceevscrrrensnemsnrins . S—
TR IR | NSRS O FARATUR oo B onnoes . TR ——— )
) ] 4
gonunwausa: L laa [ oausa O BUG cveeeicmnrsereneneees
AV AHVI I e crvnrssceesmm s T ————— -
tm1uulﬂ'i~mﬁ .............................................................................................................
ﬂ-'uuuﬂnm'{ﬁmmﬂmiﬁﬂyﬁ ﬂuﬂ:\'mﬂpms (mm::ﬁﬂmim]unﬁﬁﬂm) ................................. :

E S ¢
= |
’ﬁ(i)ﬁ?\’?{j}:?

&

_ARANS 1S —

e

ke



)
-,
3

ol 4: dszTamsTuyu

mﬂ‘lﬂmnuﬂmmumsmumummmmnunnmam‘mmmiumuﬂ‘:“mﬂ (awiz 2 Flﬁf{ﬂ'mﬂ) fin

1 110 IO el 0 A D‘ﬂnamn Odunn Oqeni 0 ﬂi
AT VATAGAT - ocecvreenemracaesenas ISP S— AT, — N
ST e 1o T U Ty TR 1 e v T U
W . wte Tl O e O Aneusy Odunn Dgon Dabrzgu
ATVIFVHARTAT . coccnrmnrinnes ceruraesassesssenrar et an e shesaran exesnmsreneste b ot n st seb e nana st reneesrenas
B 1R IR A T - A

uanmuamnmmnﬁﬁuuumm # afhiswfiamraiasiupuenssdnsinatunie i
O ‘lnaq::mwmmymmnuﬂu

O agzt i RmITaIRI TN e seecccs e esemss s ssastsas s e S

......................................................... HamseseubEsssnAESTaNaTaEE s atn rrbesnanrshasanrinsunmrrelsidsscntousseond

gudl 5: desiameiim (eAnunzTagiig

. & TEHENM . vd  wom
Aumua teliult uinaTNiURAYe

huaeuAD

P .

shwhveiuTaan ummﬁ‘]uguqmaunmmqmuqmﬁuumaqgfmm1uuunn1uﬂq1ua11ununa
mam‘mmmi.,mmh"Mﬁ"lmumnau'lunﬂu nesden i huufandigndeunzdiunminda
yodssms mml*nﬂgmuﬂnnﬂmﬂu"lﬂmummmﬁum@h Taehimduihudnanamnidhons

s umuadail |
‘ (CEET oG E 171 T) IR A——






