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Preventive Control for Human Food training 
美国食品安全人类食品防控规范培训班 

US-CHINA AGRICULTURE TRADE  
SERIVCE CENTER 
美中农业贸易服务中心 

17800 Castleton Street, Suite 416, City of Industry, CA 91748 
Puente Hill Business Center 

 

Mon. Apr.22 through Wed.Apr.24, 2019 
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Introduction of the course （ 中文描述，请点击这里） 

PCQI stands for Preventative Controls Qualified Individuals. The 

PCQI training course material is the "standardized curriculum" 

recognized by the Food and Drug Administration as adequate for 

preventive controls qualified individual training. The course will 

cover: 

 Overview of the Food Safety Modernization Act 
requirements for human food; 

 Current good manufacturing practice requirements; 
 Human food safety hazards; 
 Overview of the food safety plan; 
 Hazard analysis and preventive controls determination; 
 Preventive controls management components; 
 Process controls; 
 Supply-chain applied controls; and  
 Recall plans. 

The course is ideal for facility and regulatory employees who will 

be designated PCQIs or part of a PCQI team. Successfully 

completing the course is one way to meet the requirements for a 

PCQI. Participants will leave the training with a better 

understanding of how to create a human food safety plan specific 

to their facility. They will be recognized by the FSPCA for 

completing the course and receive a certificate. 

 

https://docs.wixstatic.com/ugd/99bb84_6638af35fd54437caf927b0431fa26b0.pdf
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Certificate: (美国 FDA官方认可证书样本) 

 

Registration and Requirements 

Deadline of Registration is due on 4.12.2019.  The rate of registration is $750/person for early bird, 

the rate will be to $ 850.00 after 12:00 am March 31, 2019. 

Term of Payment: 

*Payment on line HERE only, refund available only before the 30th.date of start training. If you have 

payment problem, please contact to the Service Center at the phone 626 566 5522. 

**Rate and prices exclude sales tax (VAT), government-imposed charges and bank service charges, 

which shall be borne by customers when remitting payments. 

 

https://www.eventbrite.com/e/fda-fsma-regulations-and-human-food-course-training-tickets-55303493237
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Transportation 

Transportation will be arranged upon request. 

Accommodation  

Pacific Palm Resort 

One Industry Hills Parkway, City of Industry, 

Los Angeles County, CA 91744 

Check in on April 21st, 2019 available. 

Registration Now 

Courses Schedule 

Monday, April 22, 2019  Instructor 

8:00 
 

Registration 
ATSC 

8:30 
 
 
 
 

10:00 

Welcome and Introductions (Instructors, host, participants) ATSC, Phillips 

FSPCA Preventive Controls for Human Food Course Overview Brain 

Chapter 1: Introduction to Course and Preventive Controls & 
Exercise 

Phillips 

Chapter 2: Food Safety Plan Overview Brain 

Morning Break 

11:00 
 
 

Chapter 3: Good Manufacturing Practices and Other 
Prerequisite Programs 

Phillips 

Chapter 4: Biological Food Safety Hazards (and Appendix 4) & 
Exercise 

Brain 

Lunch  

13:00 Chapter 5: Chemical, Physical and Economically Motivated 
Food Safety Hazards 

Phillips 

14:00 
Chapter 6: Preliminary Steps in Developing a Food Safety & 
Exercise 

Brain 

https://www.eventbrite.com/e/fda-fsma-regulations-and-human-food-course-training-tickets-55303493237
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Afternoon Break  

15:30 

Chapter 7: Resources for Food Safety Plans (and Technical 
Assistance Network video) 

Phillips 

16:00 
Chapter 8: Hazard Analysis and Preventive Controls 
Determination & Exercise 

Brain 

17:00 Wrap-up/Questions/Answers and Adjourn for the Day 1  

Tuesday, April 23rd., 2019  

8:30 
Chapter 8: Hazard Analysis and Preventive Controls 
Determination & Exercise - continued 

Phillips 

Morning Break  

10:30 Chapter 9: Process Preventive Controls & Exercise 
 

Phillips 

11:30 Chapter 10: Food Allergen Preventive Controls & Exercise 
 

Brain 

Lunch  

13:30 
Chapter 11: Sanitation Preventive Controls (and Appendices 5 
and 6) & Exercise 

Phillips 

Afternoon Break  

15:00 
 

Chapter 12: Supply Chain Preventive Controls & Exercise 
 

Brain 

16:00 
Chapter 13: Verification and Validation Procedures & Exercise 
 

Phillips 

17:00 Wrap-up/Questions/Answers and Adjourn for the Day 2  

Wednesday, April 24th., 2017 

98:30 
 

9:30 

Chapter 14: Record‐Keeping Procedures & Exercise 
 

Brain 

Chapter 15: Recall Plan & Exercise 
 

Phillips 

Morning Break 

10:30 
Chapter 16: Regulation Overview – cGMP and Hazard 

Analysis and Risk‐Based Preventive 

Brain 

11:30 Course Wrap-up, Questions/Answers Brain, Phillips  

12:00 Course completion  

 


