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Preventive Control for Human Food training

Foreign Supplier Verification program
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HOSTED BY /377

US-CHINA AGRICULTURE TRADE
SERIVCE CENTER
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ONLINE TRAINING
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(NO TRAVEL, NO HOTEL, NO AIR TICKET, NO MORE)
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June 5 - 26,

2020

Time: 8:00-9:30 am (Beijing, 1t %)
5:00 — 6:30 pm (PCT, EEEF)
8:00 - 9:30 pm (E.T., £E K Z)

(The time may reschedule with notification)
(R BB T REETN, HITEA)

ﬁ;&iﬁ S Member Registration: $850.00/ Attendee
e £ RIEI%: 850.00 ET/L
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Non-member registration: $950.00/Attendee
S RIENE: 950.00 = 5T/47
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smsne, swmsar emn e The certificates of PCQl and FSVP will be issued

e by FSPCA, it will be recognized by FDA.
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Introduction of the course

Preventive Control for Human Food training

PCQI stands for Preventative Controls Qualified Individuals (T2 & 1= 51). The PCQl

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 PCQJ. 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.

Foreign Supplier Verification Program

The FSVP course will provide participants with the knowledge to implement the
requirements of the Foreign Supplier Verification Programs (FSVP) for Importers of Food
for Humans and Animals FSMA regulation. This course is designed for:
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. U.S.-based importers who meet the definition of “importer” in the FSVP rule,

which includes those who own or are the consignee of food at the time of entry, or, if no
owner or consignee exists, the U.S. agent or representative of the foreign owner.

J Others who have an interest in ensuring that the requirements of the FSVP rule
are met, including brokers, exporters, foreign suppliers of food that will be exported to
the U.S., persons/business owners who currently buy food from foreign sources, and
representatives of foreign governments.

The FSVP curriculum was designed by regulatory, academia, and industry professionals.
No matter who you are as importer, foreign suppliers, you must follow up the rules to
compliance with the FSVP when you apply to take part in this program of FSVP.

This training course is hosted by US-China Agriculture Trade Service Center (ATSC) and
developed by the Food Safety Preventive Controls Alliance (FSPCA). All training sessions
will be taught by FSPCA FSVP lead instructors and upon completion of the course, you
will receive a FSPCA FSVP certificate from IFSH, AFDO, and IFPTI. To receive an official
training certificate, attendees must stay and participate throughout the duration of the

course.

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 exact Name and Email which will be
appeared on the Certificate to register online.

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
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Certificate: = roa maiATiEB1EA)

FSPCA

FOGD SAFETY FREVENTIVE CONTROLS ALIIANCE

CERTIFICATE OF TRAINING

Is awarded to

Date of traiin;

Lode™ Gt

Registration and Requirements

SAFETY FREVENTVE CONTROLS AIANCE

Is awarded to

Lead In:

Phillips Richard

completed or
DD/MMIYY

Deadline of Registration is due on 4.30.2020. The rate of registration is $400/person for early bird,
(the usually rate is $ 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 Samples of E-exercise material. E-participants manual

e FSPCA Worksheets.
e Laptop will be more helpful for you.

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

_The course for language of Chinese is available. ;ijzﬂ]thﬁyﬁi%_
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Agenda PCQ' COU rses SChEd U|e (Please be attended on scheduled time

every day)

Chapter 1: Introduction to Course and Preventive Controls & Exercise %>

Chapter 2: Food Safety Plan Overview & &%

Chapter 3: Good Manufacturing Practices and Other Prerequisite Programs R#IF T[] &
EMSE

Chapter 4: Biological Food Safety Hazards (and Appendix 4) & Exercise 4 ¥/ S &%
Chapter 5: Chemical, Physical and Economically Motivated Food Safety Hazards {¢.%1&
b mE

Chapter 6: Preliminary Steps in Developing a Food Safety & Exercise % >]

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

Chapter 8: Hazard Analysis and Preventive Controls Determination & Exercise & 4%
REEE

Wrap-up/Questions/Answers and Adjourn for the Day 1 [a]SlfR &

Chapter 9: Process Preventive Controls & Exercise

EIR HETERE

Chapter 10: Food Allergen Preventive Controls & Exercise

% 101R IEURER

Chapter 11: Sanitation Preventive Controls (and Appendices 5 and 6) & Exercise B4 &
= %3

Chapter 12: Supply Chain Preventive Controls & Exercise

£ 121R HEHER %3

Chapter 13: Verification and Validation Procedures & Exercise

13 IR HRRELE %43

Wrap-up/Questions/Answers and Adjourn for the Day 2 o] &

Chapter 14: Record-Keeping Procedures & Exercise

5 149R BIEMRTFICE

Chapter 15: Recall Plan & Exercise

% 15 FRALTY %3

Chapter 16: Regulation Overview — cGMP and Hazard Analysis and Risk-Based
Preventive j£#1- GMP 5[ &%

Course Wrap-up, Questions/Answers [a] /1 &

Course completion R F245
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Agenda FSVP Courses Schedule

(Please be attended on scheduled time every day)

Chapter 1 Introduction & Regulation Review of FSMA and FSVP

B—& WRENR & XN K FSVP

Chapter 1 Exercise

B—F %3

Chapter 2 Setting the Stage: Building the Foundation for the FSVP Process & Exercise

-5 BEuTeEYT

Break 5min may apply &8k &

Chapter 3 Overview of Requirements & Exercise

BT GRERMES

Chapter 4 Hazard Analysis & Exercise

BNE: BESNRES

Chapter 5 Evaluation and Approval of Foreign Supplier
BhE EIMESREIEATHUE

Break 5min may apply &84k &

Chapter 6 Foreign Supplier Verification

EARE EIMETTHRIE

Chapter 7 Reevaluation Foreign Supplier Performance
BLE BEIMERESRTEITL

Break 5min may apply iEjal{k &

Chapter 8 Importer Identification

#/\E: #0O7 FDA &1L

Chapter 9 Importance of Records & Exercise

FNE: CREEMMES

Break 5min may apply iEjal{k &

Chapter 10 FDA Oversight
#£+Z=: FDA K&
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