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Training Course -
Preventive Controls for Human Food

H #j Date: 2016 4f 11 H 28-30 H Nov. 28th ~30th 2016

My g Place: LEigsLin=  Shanghai



HEE & Background

2015 4 9 AXEAMAMEEEER(FOA)DUN T RA AR R ZETUMIER(FSMA) EEM: BRT
AR RBHIBUT REFBRIEMTE (cCGMP), EFMEPTAETRE KB EER] (21 CFR, Part 117). ZEMER
BMERL] REA AT URLRRZETRIE ‘WP AR” . —BHmR4leE 2016 59 H 19 A
ZHRENEGRIEMER.

US Food and Drug Administration (FDA) published Food Safety Modernization Act (FSMA) final rule for
Current Good Manufacturing Practice (cGMP), Hazard Analysis and Risk-based Preventive Controls for
Human Food (21 CFR, Part 117) in September 2015. The rule requires “Preventive Controls Qualified
Individual” to establish Food Safety Plan. Companies exportto the U.S. should meet this rule before September

19, 2016

IR i R A TRBG I BB (FSPCA)HE B 9 A 880 T Pl F8 a B JI ERAE A8 2R FDA AW AR AERS IR
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WS IHIER T FSPCA BUMBEAR KIUHT R R FHIREH KRG SHAET

“Preventive Controls for Human Food”Training Course, pubished by FSPCA, has been accepted by
FDA.According to the requirements of the FSMA regulations, staffwho establish the implementation of food
safety plan in food enterpriseand andthird party certification auditors must attend training courses taught

byteachers whohave got the teaching qualificationfrom FSPCA and get the certificate.

A RSV E T T RZREE, R TSR S TR e ] i B . B ETE FSPCA
NAT I ESIET (Lead Instructor) Mr. John Chapple BT IZR . SINFFIRF 28I BT LEF)]
X HE FDA AT RS Z WP R B (FSPCA)REINES .



Sino Silliker now releases Training Course of Preventive Controls for Human Food to help US exported food
manufacturing plants to better understand this rule. The English version training course will be provided by Mr.
John Chapple, who is Lead Instructor recognized by FSPCA. The participators who successfully complete the

training course will get the US FDA recognized training certificate from FSPCA.

45 H R How to Apply
HHj Date: 2016 411 H 28-30 H Nov. 28th ~30th 2016

BEZ& A Contact: B/NH Miss Sheng
Hi Place: _b¥MifRLIX4REH 1305 5 10 S4% A Ji& 6 £%

FHL Cellphone: 13370912395
6F Tower A, No.10, 1305 Huajing Road,Shanghai

Email: meeting9@foodmate.net
Vi 99@ Hi#% Price: 5000 RMB/ A person (&35JI#8N A8 Z580)

iy R Brief Introduction of Speaker:

> Mr.John Chapple: Chapple SgA:feHaaiT k@R F5, #HBTHFZSMVERER T Ak, S0k
TR, ML RE LR R R A, ST b I DR S ORI 25 R ST o fhXE SR
i 2 2 BURIE S FSMA BUR LA 5 M SRTEM T

> Mr. John Chapple: Mr. Chapple had deep experience in China, having managed a food processing plant and
farm here, developed a food testing laboratory, and latterly been working with several leading US food companies
on the technical and food safety aspects of their imports from China. He has been following the development of

FSMA for more than 5 years.



PFRKHN Training Schedule:

11 A 28 H Nov. 28th

9:00-10:00

10:00-10:45

10:45-11:00
11:00-12:00

12:00-13:00
13:00-14:00

14:00-15:00

15:00-15:15
15:15-16:00

16:00-17:30

9:00-10:00

10:00-10:15
10:15-11:00
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Introduction to Course and Preventive Controls
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Food Safety Plan Overview

R E TSR B AT i &)

Good Manufacturing Practices and Other Prerequisite Programs
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Biological Food Safety Hazards
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Chemical, Physical and Economically Motivated Food Safety Hazards
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Preliminary Steps in Developing a Food Safety Plan
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Resources for Food Safety Plans
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Hazard Analysis and Preventive Controls Determination
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Process Preventive Controls




11:00-12:00

12:00-13:00
13:00-14:00

14:00-15:00
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15:15-16:00

16:00-16:30

16:30-17:30

9:00-10:00

10:00-10:15
10:15-12:00
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Food Allergen Preventive Controls

AT A 4

Sanitation Preventive Controls
b A TR 977 e 4 o i

Supply - chain Preventive Controls

USANWSETIRIN
Verification and Validation Procedures
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Record - keeping Procedures
HETH
Recall Plan
11 30 H Nov. 30th
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Regulation Overview — cGMP, Hazard Analysis, and Risk - Based Preventive
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