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9.00-12.00 u > szuunsasdseidiu
> Tegdsvavduazafiauasnisasiadssiiu
> ANSLOTENUNUNITATIUTTLAY
> As&sesanisA1anu ann HACCP Plan / Pre-requisite Progammes
> asdsUsanunasianssunisualuilasiu
13.00-16.00 u > wmafianisasadseuiiu (Where at to look, How to look, What to
look) .
o &UTMY a1A15 1ATasiia &duraANuRTAIN
e ATAILANATEUIUNTTNAR: Process control
o mMsSunaumwiinilal: Water control
e AMsviANuzAIaLazA1sHiLAa: Cleaning and sanitizing
o nsdaniinge tATasiia LA3a9dns: Maintenance
o msiAuasiafi: Chemical Handling
o MsAmuAUIAIWIKUNLLa: Pest control
o nmaauaumsdulilau uAl uazianduq: Glass control
o Fuanwagmusnu: Personal Hygiene
e nsllnausu: Training
e AsianAuUIUA: Recall
e Ansuudv: Transportation
16.00-16.30 u > &gdiszieu mst@uanusLuINIINITUsulIsTIUL LRYATANAAL
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