Indian Chamber of Commerce, Kolkata

‘Workshop on
Food Safety and International Standards

10 December 2009, 9:30 A.M., Hotel Oberoi Grand, Kolkata

Programme Schedule ||

Registration: 9:30 A.M.

Opening Session 10:00 A M. — 10:30 A.M.

Food safety, quality control, quality
assurance and quality management-
Common Practices: GHP, GMP, GAP etc

Requirements of GMP/GHP in a food

process environment based on Codex

guidelines towards GMP /GHP management

system 10:30 AM. —11:30 A M.
This exercise is designed to gain the Skill

towards the requirements of GMP/GHP in a

food process environment with respect to

Personal Hygiene, Sanitation Standard

Operating Procedures

Relevance and importance of HACCP and its
implication in the market across the globe with
special reference to India and West Bengal.

Better understanding of the 7 Principles of 11:45 AM. - 1:30 P.M

HACCP, Hazard Analysis, HACCP Plans,
Traceability, Recall Procedures

1:30 P.M. - 2:15 P.M.




Introduction to ISO 22000. FSMS: Systematic

approach to prevent hazards, Clause

identification, Process approach towards Food

Safety. Management of OPRP’s, PRP’s and 2:15P.M. to 3:00 P.M.
CCP’s

International Standards
Organic Farming

s Farming without use of Chemicals.
Use of On farm inputs
Use of Agro products and organisms
Eco friendly Farming.

Concentrate on Soil Fertility rather
than more production.

Global GAP

« A system for production of safe
agricultural products which frames
Good Agricultural Practices (GAP) 3:00 P.M. — 3:45 P.M.

Defines the minimum standard
acceptable to the leading retail
groups in Europe.

Defines essential elements for the
development of best practices for
the global production of Fruits &
Vegetables.

« GAP focuses on HACCP standards
BRC: Global Standard for food safety.

An overview of the retail Standards.

345P.M. - 400 P.M.

Legal and other requirement- in the context
of The Prevention of Food Adulteration Act 4: 00P.M. —5:00 P.M.
1954, Food Safety and Standards Act 2006

Formal Closing by ICC 5:00 P.M. -5:15P.M



