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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
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“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.
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Sino Silliker now releases Training Course of Preventive Controls for Human Food to help US exported food
manufacturing plants to better understand this rule. After the English version training course, now Chinese version
training course is promoted by Mr.John Chapple's team who are Lead Instructors recognized by FSPCA. The

participators who successfully complete thetraining course will get the US FDA recognized training certificate from
FSPCA.

# £+ X How to Apply

P # ~ Contact: 2 £ 04 Date: 20/7 % ov £ (010 4 Apr. (0Ch ~(9Th 20/7

# 4 Cellphone: 15318675976 # & Place: # % %+ 9% % %# % Qingdao Lab

QQ: 2093889626 %% Price: 5000 RMB/ « person 4 % %. % &>
%t % Email: fishery@foodmate.net

WK £ Bried Introduction of Speaker:

> Mr. JohnChapple R HIBA: HHRARR G B Z M2 IR EF AT, AiI1#RR FSPCA INFTHIE VT (Lead
Instructor) , FFEFTHEU LR HZELBRERMNFE TR EHHFERENRRERK.

Mr John Chapple SefEfdist: MAFERMTVEREE, HBTHSEVEERRRT AR, B RHAINE
B, FFERERARHEVEFESE, REEXXTANPERDORHEEAMEHZETHEIRS . HEER
dh Z 2 PUARIE SR FSVA KR R AT 5 SEHISCHM T .

> Miss Jie and Mr Meng, who will be the speakers of the tratnings are both Lead Instructors recognized

by FSPCA brom Mr. Jokn Chapple s team They both have more Than Zen years of bood sebety practicel
esperiences end rick teaching esperiences ta preventive control trataing Both of them ave well trained
by Mr. Jokn Chapple who hos deep esperience tn China, hoving mancged o bood processing plont and borm
developed o bood Testing Leboretory, end letterly been working with severeal leading US $ood companies

on the technicel end bood sebety aspects ob their imports bromChine. He has been bollowing the development
o4 FSMQ bor more Than & yeors.
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FH 5 W Tretntng Schedule:
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09:00-10:00

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

I R B A

Food Allergen Preventive Controls
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Sanitation Preventive Controls
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Supply - chain Preventive Controls
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Verification and Validation Procedures
R ARFF

Record - keeping Procedures
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Recall Plan
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Regulation Overview —cGMP, Hazard Analysis, and Risk - Based Preventive
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