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ObjectiveCourse  

 

 One approach to stimulate participation is to arrange the work 

sessions following the respective instruction (e.g., the work session 

on hazard analysis to follow the lecture on Determining Critical 

Control Points, and the work session on developing the HACCP 

Plan following the lecture on Recordkeeping.) Likewise, some may 

choose to teach the HACCP regulation on day one, prior to 

HACCP principles. 

Target Audience 

 
 Anyone involved in the planning, implementing or supervising of 

quality management 
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Course Outline 
 
 Day 1 

 Preliminary Steps HACCP 

 Seafood Safety Hazards 

 Hazard Analysis 

 

 Day 2 

 Determine Critical Control Points 

 Establish Critical Limits 

 

 Day 3  

 Critical Control Point Monitoring 

 Corrective Actions 

 

 Day 4  

 Establish Verification Procedures 

 Record-Keeping Procedures 

 The Seafood HACCP Regulation 

 

 Day 5  

 Sources of Information on Preparing HACCP Plans 

 Review and Preparation for Developing HACCP Plans 
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 The Feature Of Asia Master Training And Development 

Center 

 we pick up the customer from the airport to the hotel. 

 we give the participant training bag includes all the necessary tools 

for the course. 

 Working within groups to achieve the best results. 

 All our courses are confirmed and we do not postpone or cancel the 

courses regardless of the number of participants in the course. 

 We can assist you in booking hotels at discounted prices if you 

wish to book through us. 

 We offer the certificate from Asia Masters Center for Training and 

Administrative Development. 

 

 

 

 

 

 

 

The Cost Of The Training Program Includes The Following: 

 
1) Scientific article on flash memory. 

2) Training Room. 

3) Training. 

4) Coffee break. 

5) The training bag includes all the tools for the course. 
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Price (USD) 

 
Communicate with the training department 

to know the participation fees 
 There are offers and discounts for groups 

 

details of the bank accountThe  

Bank name: CIMB Bank Berhad 
  Account name: Asia Masters Center SDN. BHD 

Bank account number: 80-0733590-5 
 Swift code: CIBBMYKL 

IBAN: Null 

 

 


