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FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

Preventive Control for Human Food training
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ONLINE TRAINING
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(NO TRAVEL, NO HOTEL, NO AIR TICKET, NO MORE)
(R RSN LA R EERES)

April 25-May 7,

2020 (Tuesday to Thursday)

Time: 8:00-9:30 am (Beijing, 4t Z7)
5:00 — 6:30 pm (PCT, Z£E T 2)
8:00 — 9:30 pm (E.T., %?F\Jq%)

(The time may reschedule with notification)
(BB TaEES, BITEM)

ﬂ%iﬂiﬂéﬁf—? Hﬁlﬂiﬂ%‘?ﬂf Member Registration: $345.00/ Attendee
Wk {75 K5 > W 145 4 2 >3 SRV 345.00 £35¢/fr
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Non-member registration: S400.00/Attendee
S REENZR: 400.00 £T/6L

. The certificate of PCQI will be issued by FSPCA,
T s e e : it will be recognized by FDA.
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Introduction of the course (&xiE#, EHEHXE)

PCQI stands for Preventative Controls Qualified Individuals (RE%&
2 531). The PCQJ 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 PCQls or part of a PCQl 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.
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Instruction

In order to let you learn more better during the training course, please be

careful to read the instruction as below:

Please make a sure to use the exactly Name and Email which will be
appeared on the Certificate to register on line.

For detail information, please contact to Scott Shepard, Manager of Dept.
of Training & Event of ATSC at the phone: 626 566 5522, cell: 626 617 1026

Certificate: @ roa maiATiEB1EA)

o,
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FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

CERTIFICATE OF TRAINING

Is awarded to

Your Name

in recognition for having successfully completed
the Food Safety Preventive Controls Alliance course:

FSPCA Preventive Controls for Human Food

delivered by Lead Instructor

Phillips Richard

completed on
Date of traiing

Bty Buwht~  Cyargpirniy N\ i

i = 14 = =
Robert Brackett, VP and Directer Gerald Wmtal!(, ExecuJtive Director Josegh Corby, Executife Director
InsTitute for Food Safety and Health International Food Protection Training Institute Assocjation of Food and Brug Officials

° ®  INTERNATIONAL
I t I FOOD PROTECTION
TRAINING INSTITUTE

Certificate # 3d6102ab

N\
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Registration and Requirements

Deadline of Registration is due on 4.30.2020. The rate of registration is $400/person for early bird,
(the usually rate is S 850.00); $350/Membership of ATSC with the code.

Term of Payment:

*payment on line HERE only, refund available only before the 10t.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.

*You need to prepare to the course during training course as follow
e 7 Samples of E-exercise material. E-participants E-book
e FSPCA Worksheets.

e Laptop will be more helpful for you.

(Both of 7 samples and FSPCA worksheets materials will be sent to you by email)

_The course for language of Chinese is available. ?jzﬂ]thﬁyj%ﬁ;_
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FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE

Age n d d CO urses SChed u Ie (Please be attended on scheduled time every day)

DAY ONE &—% Instructor ‘
8:00 Registration/&1i¢ ATSC
8:30 Welcome and Introductions (Instructors, host, participants) ATSC,

FyU] Phillips
FSPCA Preventive Controls for Human Food Course FDA
Overview
10:00 IRIEHTIA
Chapter 1: Introduction to Course and Preventive Controls | Phillips/FDA
& Exercise 4>
Chapter 2: Food Safety Plan Overview BR%E Phillips
Morning Break (/5K E
Chapter 3: Good Manufacturing Practices and Other Phillips
11:00 Prerequisite Programs RIF L] SEHLE
Chapter 4: Biological Food Safety Hazards (and Appendix | Phillips/FDA

4) & Exercise £ ¥1Ekt M &z

RRE

DAY TWO =K

13:00 Chapter 5: Chemical, Physical and Economically Phillips
Motivated Food Safety Hazards {LZBmETE
Chapter 6: Preliminary Steps in Developing a Food Safety Phillips/FDA
14:00 .
& Exercise 45>
Afternoon Break
Chapter 7: Resources for Food Safety Plans (and Phillips
15:30 Technical Assistance Network video) BEfR&ZERIR
16 Chapter 8: Hazard Analysis and Preventive Controls Phillips/FDA
6:00 Determination & Exercise &G & S Eis
17:00 Wrap-up/Questions/Answers and Adjourn for the Day 1 [
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Chapter 8: Hazard Analysis and Preventive Controls Phillips/FDA
Determination & Exercise — continued & m o trS&1s-
8:30 ez
Morning Break
10:30 Chapter 9: Process Preventive Controls & Exercise Phillips
FIR gl
11:30 Chapter 10: Food Allergen Preventive Controls & Exercise Philips

£ 101R SHRER
Chapter 11: Sanitation Preventive Controls (and Phillips/FDA
Appendices 5 and 6) & Exercise B4 4.3
Afternoon Break

Chapter 12: Supply Chain Preventive Controls & Exercise Phillips/FDA
F 1217 SRR 43

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

813 R FZEEE 53
Wrap-up/Questions/Answers and Adjourn for the Day 2 [

13:30

15:00

17:00

AR
8:30 Chapter 14: Record-Keeping Procedures & Exercise Phillips
9:30 % 148 RENREFICR

Chapter 15: Recall Plan & Exercise FDA

%158 FmaEitk 43

Morning Break
Chapter 16: Regulation Overview — cGMP and Hazard Phillips
10:30 Analysis and Risk-Based Preventive j£#l- GMP SX[&&

=

Course Wrap-up, Questions/Answers |S]JRRAFES FDA, Phillips

11:30

12:00 | course completion iEF24EER
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