‘Workshop
on

Food Safety and International Standards
10 December, 2009, 9:30 AM., Hotel Oberoi Grand, Kolkata

Environment Management Centre of Indian Chamber of Commerce in association
with its Knowledge Partner TUV India Pvt Ltd (Member of TUV Nord) is pleased to
announce a full day Workshop on Food Safety and International Standards at 9:30
A.M. on 10 December, 2009, at Hotel Oberoi Grand. ICC-EMC has been acting as a
premier body in promoting the latest corporate profitability tools in the industries of the
nation primarily focusing on Human Resource Development by training officers and
managers of the organizations to upgrade their operational and management skills.
The aforesaid programme has been specially designed to provide necessary
knowledge and information on:

Food Safety, quality control, quality assurance and quality management.
Management of OPRPs, PRPs and CCPs.

Requirement of Common practices (GHP, GMP, GAP) — CODEX guideline.
BRC- Global standard for food safety.

Hazard Analysis and Critical Control Points (HACCP) step-by-step.
Integration with other Management Systems.

HACCP Certification Schemes & Standards.

Customer expectations and regulatory requirements.

The cost of quality.

Legal and other requirements- Food Adulteration Act and Food Safety and
Standards Act.

Who should attend

Dairy Products

Fish and fishery products
Fresh-cut products

Juice and nectary products
Cereals

Spices & Condiments

Food outlets

Meat and poultry products
School food and services

Food processing and packaging industry
Drug and Pharmaceutical units.
Bakery & Confectionary
Restaurants & Hotels

Fast Food Operations etc.

Registration Fee: - Rs. 1500/- (10% discount on three or more
participants from one organisation)

For registration and further details contact:

Himadri Bhattacharyya
Environment Management Center

Ph: 033 2253 4276; Mob: 98306 25490
Fax: 033 2231 3377 /3380

Email: emc@ indianchamber. net
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