
HACCP
a s  K e y
G a t e w a y  f o r
G r o w t h  i n
I n d u s t r i e s

36 hours of comprehensive
training both on-campus &
online
Weekend training program
Experience & certified trainer
Real Life Learnings

EMAIL: BESDP@IBA.EDU.PK

Dec 19, 2020-Jan 16, 2021



What is HACCP
Importance of HACCP
Food Safety       
HACCP & Benchmarking   
HACCP & GHP     
HACCP & GMP      
HACCP & ISO 22000
HACCP & other Food Safety Standards
Hazards & types of hazards    
Conduct hazard analysis      
Determine critical control points (CCPs)     
Establish critical limits 
Establish monitoring system for each CCPs & OPRPs   
Establish corrective actions      
Establish verification procedure        
Establish documentation and record keeping

Food & Beverage Industries
Hotels & Restaurants
Fast Moving Consumer Goods (FMCG)
Nutraceutical Industries
Pharmaceutical Industries
Service industry
Raw Material & Packaging Material Industries

Fresh graduates, Management Trainees, Food Handlers, Officers,
Executives, Assistant Managers, Frontline Managers of Quality, R&D,
Production & Supply Chain Departments of following domains &
industries:

Who Should Attend?

Training Focus



Iqbal Burcha

Iqbal 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. He is associated with Help-U-Invest
as Director Quality, Safety & Project Management. Earlier he worked at
Unilever as Manager Quality, as DM at Hilal Foods Pvt Limited, KBS World,
SATS, Regional and National NGOs in different domains and roles. He
worked and successfully completed local, regional, national and global
projects.
He has conducted trainings on GMP,GHP, HACCP, Food Safety
Management System, FFZ, CRQS (In-Pack, On-Pack, In-use, Make), On
Shelf Quality, T5Z, DDP, SDP, IC GMP, QVP, GQFWS, RCA, LDP, Lean Tools,
Quality Management System, Project Quality, Project Scope and Project
Management for Production, Quality, R&D, Supply Chain, Technical, Sales,
Distributors, Suppliers, Warehouse and Logistics teams to achieve
objectives and organizational goals.

Trainer's Profile



Training Investment: 
PKR 30,000/-  + 5% SST (Fee is inclusive of training material & certificate)

Early Bird Discount of 15% on registering by December 10, 2020
*Group Discount of 10% for 2 or more participants from same organization
**Group Discount of 15% for 5 or more participants from same organization

Payment can be made via Pay Order in favor of "IBA Karachi" 
{Pay Order will be received at IBA City Campus  from 10 am to 3 pm). 

Please follow the COVID-19 SOP while visiting campus}
Or deposit the cash/online transfer in the following MBL Account:

Account Title: IBA Karachi | A/c Number: 9911-0101960067
Bank Name: Meezan Bank Limited | Branch: Jubilee Market Branch Branch

Code: 9911 | Currency: PKR | SWIFT Code: MEZNPKKA
Bank Address: Meezan Bank Ltd, Jubilee Market Branch,  Karachi

IBAN #  PK 43 MEZN 00 9911 0101960067 | Branch License # : BRL 21250

By the end of this course, the participants will be able to:
1. Define HACCP, Food Safety, GMP and GHP and identify Hazards, types of
Hazards.
2. Describe HACCP Preliminary steps and HACCP Principles
3. Illustrate Food Safety and Good Manufacturing Practices, CCPs, OPRPs, PRPs
and Corrective Action and Preventive Action (CAPA)
4. Conduct Hazard Analysis Worksheet (HAWS), Control Measure Categorization
Chart (CMCC) and Monitoring system for each CCP & OPRP
5. Establish Verification, Validation, Documentation Procedures and Record
Keeping
6. Evaluate Preliminary Steps and HACCP Principles and apply HACCP in your
organization to achieve your Objectives and Organization’s Goals

REGISTRATION OPEN!
R e g i s t r a t i o n  L i n k :  h t t p s : / / t i n y u r l . c o m / H A C C P - I B A

For inquiries & slot reservations, please call ((021) 38104700 (Ext 1801, 1811, or 1813) or

email besdp@iba.edu.pk.  Visit our website for more details: sdp.iba.edu.pk

Learning Outcomes


