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Hygiene and HACCP for Meat Producers

1 day Level 2 course covering the principles 

and legislative requirements for producing safe meat products.

Who should attend?

This course is ideal for anyone producing or selling meat who wishes to learn more about legislative requirements specifically in relation to hygiene and HACCP.  Other legislative requirements including weights and measures, labelling, meat storage temperature requirements and appropriate shelf life will also be covered.

What will I learn?  

Attendees will work through practical exercises in order to develop their understanding of food safety and hygiene and learn the principles of HACCP (Hazard Analysis Critical Control Point) development and implementation to meet legislative requirements.  This will allow attendees to develop a suitable HACCP plan for their own / future food business.  

What qualification will I receive?

Attendees will receive an ADAS / Society of Food Hygiene and Technology Level 2 accredited food hygiene and HACCP training certificate and an information pack & CD including a ready to use HACCP template in word, a HACCP completion guide and model HACCP documents.

Where is the course being held?
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Training Room, Agri-Food Centre, Stoke Climsland PL17 8PB

Who is running the course?

Course Manager: Dr Helen Osborn

Course Deliverer: Mel Holloway, Senior Consultant for ADAS UK Ltd

How can I book a place?

If you would like to book a place or have any questions about the course please call Dr Helen Osborn on 01579 372307 or email helen.osborn@duchy.ac.uk 

Please enquire for funding opportunities.

Course Schedule:

1 day: 9am-4.30pm

Morning Session: Hygiene (meat specific)
· Food contamination

· Pests

· Foreign matter

· Chemicals 

· Microorganisms

· Food borne disease

· Food spoilage

· Shelf life

Practical Exercise: hand hygiene & cross contamination demonstrated with fluorescent cream & UV lamp. 

· Preventing Food Contamination   

· Temperature control

· Cleaning

· Personal hygiene

· Avoiding cross contamination

· Food storage & handling   

Afternoon Session: HACCP (meat specific)

· Introduction to HACCP

· Why HACCP is used

· The 7 steps of HACCP

· How to develop a HACCP plan step by step using meat examples

· Products to include

· How to define processes in a process flow chart

· Different types of hazard & how to assess risk

Practical Exercise: Categorising hazard types and carry out risk assessments with hazard examples.

· Appropriate preventative measures

· Understanding critical control points

· Establishing critical limits

· Acceptable monitoring procedures

· Corrective actions

· Recording procedures and due diligence

· Verification procedures
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