NAWVIGATE

FOOD SAFETY TRAINING

PRE-REQUISITE PROGRAMS:
ALLERGENS, MATERIAL HANDLING, &
PACKAGING CONTROLS

Allergen Control, Material Handling, and Packaging Controls are key Pre-
Requisite Programs that ensure products stay safe from the moment
they enter your facility, until long after they've left.

What if you could streamline your operations and protect product quality
while your products are still in the facility, and ensure customer
satisfaction upon delivery?

THIS TRAINING WILL HELP YOU: MODULE TOPICS:

o Understand the purpose of Allergen
Control, Material Handling, and
Packaging Control Programs. e Material Handling

e Packaging Controls

e Allergens

o ldentify common hazards and
corresponding controls for each
program.

1 HOUR OF

o Apply and use the correct programs COURSE CONTENT

and documentation for every situation.
SELF-PACED
« Know the criteria to evaluate and verify

the effectiveness of each program.
EASY TO LEARN

QUALITY MANAGERS AND
DEPARTMENT MANAGERS

QO0®
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