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1. Introduction of food safety control system and related regulations
2. Practice and formulation of GHP standard
(1) Standard operating procedures for sanitary management

(2) Standard operating procedures for manufacturing process and quality control

(3) Standard operating procedures for storage control

(4) Standard operating procedures for transportation control

(5) Standard operating procedures for inspection and measurement control
(6) Standard operating procedures for customer complaint

(7) Standard operating procedures for products recycling control

(8) Standard operating procedures for document control

(9) Standard operating procedures for education training

3. Writing and practice of HACCP project
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(1) Practice for five preliminary steps
Assemble HACCP Team
Describe product
Identify intended use
Construct flow diagram
On-site confirmation of flow diagram
Practice for the seven principles of HACCP
Practice for hazard analysis and worksheet establishment
Stepl: Hazard analysis
B. Practice for identification of critical control points
Step 2:1dentify critical control points
C. Practice for the sheet of HACCP project
Step 3: Establish critical limits
Step 4: Establish critical control point ~ monitoring requirements
Step 5: Establish corrective actions
Step 6: Ensure the HACCP system is working
Step 7: Establish record keeping procedures
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