FDA Training: FD215 Managing Retail Food Safety

Applying HACCP Principles to the Inspection of Retail and Food Service
Establishments

Sponsored by the CT Dept. of Consumer Protection

April 12 -14, 2016

Kellogg Center, Derby, CT

Course Description: This course is designed to introduce participants to the various ways that risk-based
inspections can be applied in retail and food service establishments. Topics will include the “process
approach” to HACCP, applications of HACCP principles in routine inspection work, and assessing active
managerial control of risk factors by operators through a HACCP system or other established food safety
systems. While the process approach is new to many regulators, it is better designed for use in retail and
food service settings than traditional HACCP approaches because it eliminates lengthy flow charting and
hazard analysis for every type of food product.

Objectives: Upon completion of this course, participants will be able to:

e Identify possible hazards associated with retail and food service operations and the control measures
available to prevent, reduce, or eliminate the risks of these hazards.

e Apply the “process approach” of HACCP to routine inspections of retail and food service operations.

e |dentify appropriate techniques and methods for applying HACCP principles to inspections and
offering intervention strategies for controlling risks to operators (those with and without HACCP
Plans.)

Target Audience: Federal, state and local regulators conducting inspections of retail food establishments

Prerequisite: Students should have some exposure to and understanding of the HACCP concepts. They
should have read and become familiar with the NACMCF HACCP Principles and Application Guidelines:
http://www.fda.gov/Food/GuidanceRegulation/HACCP/ucm2006801.htm

CEU Credits: 2.2 Course Duration: 3 days

Contact hours for CT Certified Food Inspectors: Eighteen (18) contact hours for full attendance.
No partial contact hours will be given.
Enrollment is typically limited to: 50

To Register:
FAX attached FDA registration form to Virginia Veneziano at the CT Dept. of Consumer Protection at
860-713-7237.

Questions? Call 860-713-6183
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