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October 15, 2021 | 9 am to 5 pm
October 16, 2021 | 9 am to 5 pm

Ideal For:

e Food & Beverage Industries
» Hotel & Restaurants

e Fast Moving Consumer Goods (FMCG) o
e Nutraceutical Industries 18,000 (Excl. Of 5% 5ST)

* Pharmaceutical Industries

e Service Industry
* Raw Material and Packaging Material Industries m

Register Here: https://tinyurl.com/FSES2021  Cererfor Exceuive Education
Email: besdp@iba.edu.pk Call: (021) 38104700 (Ext 1801, 1811, or 1813)

On-Campus (Friday & Saturday)




L Food Safety and Emerging/Standards |

Course Overview

The course is designed to all who wish to understand and apply Food Safety, Food Security, Food
Fraud, Food Defense and Emerging Standards and integrate with Local, Provincial, Federal,
Regional and global standards. This course is comprised of Food safety and its relevant standards
with global perspective, class activities, real life examples of Food Industries, Hotels and
Restaurants, Service Industry, Pharmaceutical and Nutraceutical Industries, Raw Material,
Packaging Material Industries and Fast-Moving Consumer Goods (FMCG). Two Online Sessions of
each 4 hours and one Hybrid (Online/On-campus) 8 hours session. By availing this course, you will
be able to understand Food Safety and its global emerging standards in modern perspective.

Learning Outcomes

1. Define and understand Food Safety, Food Security, Food Fraud, Food Defense, HACCP, VACCP, TACCP, HARPC,
GMO, Organic Foods, GMP, GHP, World Class Manufacturing, Halal, Food Safety Hazards & its types.

2. Describe Food Safety and global standards (HACCP, FSSC 22000, FDA FSMA, BRC FS, BRC Storage &
Distribution, EFSA, FSSAI, GCC Food Safety, Halal, PFA, SFA, PSQCA)

3. Illustrate Food Safety, Food Security, Food Fraud, Food Defense, HACCP, TACCP, VACCP, HARPC, CCPs, OPRPs,
PRPs and Corrective Action and Preventive Action and Good Manufacturing Practices.

4. Conduct basic Food Safety Tools and Techniques, HAWS, CMCC and Monitoring system for each CCP & OPRP
with respect to respective standards.

5. Establish Food Safety standards in Industries w.r.t Local, Provincial, Federal, Regional and Global Standards and
regulatory requirements.

6. Evaluate Food Safety and emerging global standards in your organization to achieve your Objectives and
Organization“s Goals.

Target Audience Objectives

Fresh graduates, Management trainees, Food

Handlers, Officers, Executives, Assistant Managers, The objective of this course is to provide
Front line Managers of Quality, R&D, Production & learners with the knowledge and skills
'Supply .Chaln Departments of following domains & required to understand Food Safety, Food
industries.

. Food & Beverage Industries Security, Food Fraud and Food Defense against
» Hotel & Restaurants FSSC 22000, HACCP, VACCP, TACCP, HARPC,

« Fast Moving Consumer Goods (FMCG)
« Nutraceutical Industries

- Pharmaceutical Industries

- Service Industry and Global Standards.
- Raw Material and Packaging Material Industries

BRC Food Safety, PFA, PSQCA, Halal and

relevant Local, Provincial, Federal, Regional

Course Facilitator

Igbal Hussain Burcha is passionate and experienced Quality, Safety and Project
Management Trainer & Practitioner. He is Qualified M.Phil. Project Management from
SZABIST Karachi, M. Sc Food Science & Technology, B.Sc (Honors) Food Science &
Technology from University of Karachi. He is IRCA UK Certified Lead Auditor of
Quality Management System (ISO 9001-2018) and IRCA UK Certified Lead Auditor of
Food Safety System Certification (FSSC 22000 2018) and multiple related certificates.
He has over 10 years of diverse experienced in Food & Beverage Industries, Service
Industry, FMCG, Water and Bottling Industry, Training and Consulting firms and
Academia.

Early Bird Discount of 15% on registering by October 8, 2021. Group Discount of
10% for 2 or more & 15% for 5 or more Participants. 15% Discount for IBA Alumni.

Workshop Fees PKR 18,000 - (excl. of 5% sst)
Lunch, refreshments, certificates, course material & Business Networking
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