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STEP BY STEP

ROAD MAP TOWARDS

_ SMS INTERNAL

izl AUDITING init i
m\ FSMS LEAD '\ 5 mays session for A
o IMPLEMENTATION '\, Management Level Staff YRS

gt FSMS Foundation

2 Days Session for
Supervisory Leve| Statf

5 Days Session for
Management Lavel Staff

F5M5h=_ FOOD SAFETY MANAGEMENT SYSTEM
" st

ith can be anyone from the below B

T EO22000:2078 Food Salety Management System 4. W5 food byue 61
2. FSSC 22000 V5 Food Salety Managerment System 5. SOF Food Codes Edtion 8.1
3. BRCGS Food Ssfety tsue 8 6. Any other GFSI Approved FSME Scheme

BEMCSN

INSTITUTE OF FOOD SAFETY




FOOD SAFETY

TRAINING SERVICES PORTFOLIO

LEVEL 1 LEVEL 2

E NEW FOOD HANDLER
E

ANTMAL FARMING
2. AOUACULTURE
AGRICULTURE FARMING
ANIMAL & FOULTRY FEED
. SLAUGHTERHOUSE

. GRAIN MILLING OPERATION
STORAGE & TRANSPORT

. MEAT & MEAT PROCESSING
SEAFOOD PROCESSING
DAIRY PROCESSING

FOOD SAFETY

SECTOR SPECIFIC QUALIFICATIONS

LEVEL 3

11.FAT, OILS & SPREADS PROCESSING

12. BEVERAGES & JUICES OPERATION

13. BAKERY OPERATION

14, FRUITS & VEGETABLE PROCESSING

15, FAM, JELLIES & MARMALADES

16. CHOCOLATE & R COMFECTIONARY
17. RESTALIRANT & RETAIL OPERATION
18, CATERING OPERATION

19, OFFSHORE & SEA OFERATION

20. CANNING & DEHYDRATION OPERATION

ACCREDITATION TARGET
T

BEMCON

Hew Food handlers

Half Dat 10-20
- UNITED KINGDOM y and New Stalf
BEMCON Existing staff and
- LEVEL 2 AWARD IN FODD SAFETY I 1 Day Yearly refresher 10-20
Session
BEMCON supervisor and
3 LEVEL 3 AWARD IN FOOD SAFETY UNITED KINGEOM 3 Days 1ia Haagese 10-20
BEMCON Managers and
4, LEVEL 4 AWARD IN FOOD SAFETY UNITED KINGDOM 5 Days {m':sﬁv e 10-20

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER. SERVICES.SAUDI,

BEMCSN

INSTITUTE OF FODD SAFETY
BEMCON.CO.UK




HACCP

HACCP STUDY, HACCP PLAN DEVELOPMENT & IMPLEMENTATION

‘1"\5 & CRITIIC‘Q‘ P

ALL FDOD HANDILER

00D SAFETY TEAM

0.5 DY 5 bATS
4 HDIRS 40 HOUHS

10 Mot 20 NG5« Writtan Exam

SINIOR FOOD HANDLER CCP & DPRP DWNERS.
1 DAY 3 DAY

B HOURE 24 HOURS

60 ME

mmm HACCP PLAN DEVELOPMENT & :m.nmmlau
_ SECTOR SPECIFIC QUALIFICATIONS

SING
ATION

. SLAUGHTI

1 LEVEL 1 AWARD IN HACCP uunf;,:klt:znom Half Day ”Z‘:’mr;“:wh;";gm 10-20
Existing Staff and
5 LEVEL 2 AWARD I HACCP i BE‘:::“W 1 Day Yearly refresher 1020
Session

BEMCON Supervisor and

3 LEVEL 3 AWARD IN HACCP UNITED KINGDOM 3 Days [hie Mameaie 10-20
BEMCON Managers and

4, LEVEL 4 AWARD N HACCP UNITED KINGOOM 5 Days testerchip Tasin 10-20

BEMCSN

INSTITUTE OF FODD SAFETY

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUMTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES.SAUDIA@BEMCON.CO.UK



PREREQUISITE PROGRAMS

TRAINING SERVICES PORTFOLIO

150 22002: PART1

PREREQUISITE PROGRAMMES. ¥ . PRERECINSITE PROGRAMMES PREREQUISITE PROCRAMMES

MANUE SLTURING | CATERING FARMING

3 OYAS
IMPLEMENTATION

150 22002: PART 4
BREREQLISITE PROGRAMMES
FOOD PACKAGING
MANUFACTURING

150 22002: PART 5 150 22002: PART 6

PRERECUISITE PROGRAMMES BREREQUISITE PROGRAMMES
TRANSPORT FEED & ANIMAL
& STORAGE FOOD PRODUCTION

J0YAS 3 DVAS 3 DVAS
IMPLEMENTATION IMPLEMENTATION IMPLEMENTATION

ACCREDITATION & TARGET
mm Gebshanon’ | ORATON | i | cavoOATS
150,/15 22002-1 PREREQUISITE BEMCON supenvisor, Line

PROGRAMMES ON FODD SAFETY 3 Days Managers & 10-20
PART 1: FOOD MANUFACTURING FHTECRBGDEN Food Safety Team

150,75 22002-2 PREREQUISITE BEMCON b Supervisor, Line 03
L PROGRAMMES ON FOOD SAFETY i ene s Managers &
PART 2: CATERING Food Safety Team
150,/TS 22002-3 PREREQUISITE BEMCON Supervisor, Line
3 PROGRAMMES ON FOOD SAFETY UNITED KINGDOM 3 bays Managers & 10-20
PART 3: FARMING Food Safety Team
150,75 22002-1 PREREQUISITE BEMCON Supervisor, Line
4. PROGRAMMES OM FOOD SAFETY UNITED 3 Days Managers & 10-20
PART 4: FOOD M TURING food Safety Team
150,75 22002-5 PREREQUISITE BEMCON e Supervisor, Line iy
5 PROGRAMMES ON FOOD SAFETY NI NRED G y Managers &
PART 5: TRANSPORT AND STORAGE Food Safety Team
15015 22002-6 PREREQUISITE BEMCON Supervisor, Line
3 Dan 10-
& PROGRAMMES ON FOOD SAFETY CHITED SGHON s Managers & 0-20

PART &: FEED & ANIMAL FOOOD PROCUCTION food Safety Team

BEMCSN

INSTITUTE OF FOOD SAFETY




ISO 22000:2018

TRAINING SERVICES PORTFOLIO

FOUNDATION B 1£AD IMPLEMENTATION
(AWARENESS) (MASTER PRACTITIONER) LEAD AUDITOR
LEVEL PROGRAM LEVEL PROGRAM i TRINING PROGRAM

Faundation | " 150
tralnig

Managemient
it by A

management
bternal audit, managesment
review and  continual
improvemenl.

ACCREDITATION & TARGET
T

FOUNDATION (AWARENESS) IRCA & €01 United
LEVEL PROGRAM Kingdom or BEMCON 2 DOVE 5petelstalf L
3 LEAD DOCUMENTATION AND LEAD BEMCON 50 Fm\i_sh‘fel\‘ 10-20
) IMPLEMENTATION LEVEL PROGRAM UNITED KINGDOM g Team Members
= Food Safety Team
IRCA & COH United
3 INTERNAL AUDIT PROGRAM . 3 Days Members & 10-20
Kingdomor SEMCON internal Auditors
Food Safety Team
4 LEAD AUDITOR PROGRAM IRCA & €01 United 5 Days Members & 10-20
Kingdom or BEMCON Internal Auditors
BEMCZEN
INSTITUTE OF FOOD SAFETY

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUMTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES.SAUDIA@BEMCON.CO.UK



FSSC 22000 V5

TRAINING SERVICES PORTFOLIO

9

DAYS
UNDERSTANDING IMPLEMENTING INTERNAL AUDIT LEAD AUDITOR
FSSC 22000 FSSC 22000 TRINING PROGRAM TRINING PROGRAM

Thits yourse & designied (ol (e e B 2 2 ik e This taurse the
fair it 1] \dgntily, Irrihermiter IrmlM ek il pertneim
understand and merpret (he you o deyelop the necessary

it af the stidar

s (heFSSC 22000

Sofety  Centification
cuhiEmiie i s v
B

adilitfonal e
22000, Diting {hes feairs
200t pengieing your with o1 [ L “?“ l","",'”‘a‘,, “,'""
overviow of this srheme fhi e
s you |t camy o0t L
froper | imalementation s
weifatian within i salety
ImamAREmEnt wystan oiganizatin’s oot Susply. thal
I ander by ellertively el
Boced fanpmida nod e qualiny

ACCREDITATION & TARGET
T 7 -

UNDERSTANDING FSSC22K or BEMCON _
i Ui 2 Days General Staff 10-20
IMPLEMENTING FS5C22K af BEMCON Faad Safety
2 : a0 5
FSSC 22000 UNITED KINGDOM 33y Team Members 10-20
fond Safety Team
FS5C22K or BEMCON
3. INTERNAL AUDIT PROGRAM 3 Days Members & 10-20
UNITED KINGDOM Internal Auditors
Food Safely Team
a, LEAD AUDITOR PROGRAM FISEIRE 1 BE IO 5 Days Members & 10-20
i UMITED KINGDOM Intesnal Auditors
BEMCZEN
INSTITUTE OF FOOD SAFETY

@BEMEON.CO.UK



BRC GLOBAL STANDARD *

TRAINING SERVICES PORTFOLIO

GLOBAL STANDARD
FOR FOOD SAFETY

GLOBAL STANDARD FOR
PACKAGING MATERIALS

GLOBAL STANDARD
FOR ETHICAL TRADE &

RESPONSIBLE SOURCING (ETRS)

GLOBAL STANDARD FOR
CONSUMER PRODUCTS

GLOBAL STANDARD FOR
AGENTS AND BROKERS

GLOBAL STANDARD
FOR RETAIL

GLOBAL STANDARD
FOR THE GLUTEN-FREE
CERTIFICATION PROGRAM

€S

GLOBAL STANDARD

BEMCSN

INSTITUTE OF FOOD SAFETY

FOR IH-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES. SAUDIA @BEMCON.CO.UK



000 BRC GLOBAL STANDARD

SAFETY _JRAINING SERVICES PORTFOLIO

GLOBAL STANDARD FOR FOOD SAFETY ISSUE 8

Food Safety Team Members

1, LEAD AUDITOR 50ays e bt 1020
3 AUDITOR TRAINING 5 Days F““‘lef:ti':‘:f:r:d:‘t‘szw‘ 10-20
5 SITES TRAINING 3pays  Food safetyTeom Members g0 50

& Intemal Auditors

GLOBAL STANDA R PACKAGING MATERIALS ISSUE 6

m TRAINING TITLE DURATION| TARGET AUDIENCE CANDIDATES

1. AUDITOR TRAINING 5 Days f"“"&sl‘:"fg'r‘;;f:?d:‘l‘g::‘h‘” ;| 1020

2 SITES TRAINING 3 Days m‘?ﬂi‘f"ﬂ;ﬂ:‘]‘dﬂﬂ"“‘ 10-20

GLOBAL STANDARD FOR ETHICAL TRADE & RESPONSIBLE SOURCING (ETRS) ISSUE 1

Food Safety Team Members

1. RISK ASSESSMENT AUDITOR TRAINING 13 3 Days & iivtarnal Audiiars 1020
1. AUDITOR TRAINING gy o oae miEtteam Mbnhers |00
3, SITES TRAINING 7Days  oodSafelyTeam Members o, o

o Intemal Auditors

DISTRIBUTION ISSUE3 |

)BAL STANDARD FOR STORAGE AN

Food Safety Team Membaers

1 AUDITOR TRAINING 3 Days & Intarmal Auditors 10-20
Food Safety Team Members

P UNDERSTANDING THE REQUIREMENTS 2 Days & intemal Audilors 10-20

3 UNDERSTANDING THE REQUIREMENTS 208ys Food Safety Team Members 10-20

WITH PROTOCOL AND REPORT WRITING PRE-READING MODULE & Intemal Auditors

GLOBAL STANDARD FOR CONSUMER PRODUCTS ISSUE 4

Food Safety Team Members

1 LEAD AUDITOR 5 Days Y 10-20
Food Safety Team Members

2 AUDITOR TRAINING 3 Days S el 10-20

3, UNDERSTANDING THE REQUIREMENTS gy | Fo0dsately Foam Mambers |y o

& Intemnal Auditors

BEMCSN

INSTITUTE OF FOOD SAFETY




DOD BRC GLOBAL STANDARD *

."’|
TV _JTRAINING SERVICES PORTFOLIO

GLOBAL STANDARD FOR AGENTS AND BROKERS ISSUE 2

m TRAINING TITLE DURATIO TARGET AUDIENCE CANDIDATES

1, UNDERSTANDING THE REGUIREMENTS FOR AUDITORS 1Day “’“‘L’I:l'fe’r“ﬂ:f:?d:‘[‘:::w 8 1020

2 UNDERSTANDING THE REQUIREMENTS FOR COMPANIES 1 Day "'”‘?I‘n'fe';:f::‘dﬁ::"w 10-20

GLOBAL STANDARD FOR RETAIL ISSUE 1

u TRAINING TITLE DURATION| TARGET AUDIENCE CANDIDATES

1, AUDITOR TRAINING 2pajery (oA SHIEN e Membact) |y g

z UNDERSTANDING THE REQUIREMENTS 2 Days mdaslz:t‘::;f:?dﬁ::hm 1020

GLOBAL STANDARD FOR THE GLUTEN-FREE CERTIFICATION PROGRAM ISSUE 3

Food Safety Team Members

1. Auditor Training 3 Days & mtamal Audilors 1020
Food Salety Team Members
2 INDUSTRY TRAINING 3 Days & Intemal Auditors 10-20¢

PRODUCT SAFETY MANAGEMENT COURSES

m DURATION| TARGET AUDIENCE | CANDIDATES

Food Safety Team Members

1, INTERNAL AUDITOR 2 0ays Sy b 10-20
5 ROOT CAUSE ANALYSIS 103y ““‘Ls::!i‘l‘:;f::‘dﬂ::h”‘ 10-20
I RISK ASSESSMENT 1Day “’“‘Lﬂﬁ;fﬂd:‘!‘:{:w S 00
7 VALIDATION AND VERIFICATION 1 Day """Lﬁ:‘;’;:ﬁ%‘l‘:"ﬁ"w‘ 1020
8, VULNERABILITY ASSESSMENT FOR FOOD FRAUD 1 Day “’”’;I:‘;'r‘;;f;:‘m'?::‘h”‘ 10-20
9 ENVIRONMENTAL MONITORING T Rt (E0od SHIEDCUERHEEmber 10-20

& Internal Auditors

BEMCSN

INSTITUTE OF FODD SAFETY

FOR IH-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES. SAUDIA@BEMCON.CO.UK



IFS STANDARDS

TRAINING SERVICES PORTFOLIO

IFS Global
Markets
Logistics
VERSION 1 JUNE 2016

IFS Global
Markets Food

VERSION 2
IANUARY 2017

IFS Broker
VERSION 3
IUNE 2018

IFS PACsecure
Y Version 1.1
December 2017

m TRAINING TITLE m TARGET AUDIENCE | CANDIDATES

Food Safety Team Members

DOCUMENTATION & IMPLEMENmmN TRAINING PROGRAM. 4 D2FS & Intemal Auditars 12
IFS GLOBAL MARKETS HPC 20a Food Safety Team Members 1020
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAM ¥ & Intemal Auditors
5 Foad 4 Diys fond Safety Team Members 10-20
DOCUMENTATION & IMPLEMENTATION TRAINING PROGEAM ¥ & Internal Auditors
1FS GLOBAL MARKETS FOOD =0 food Safety Team Members i
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAN an & Intemal Auditors
IFS LOGISTICS 40 Food Safety Team Membirs 10-20
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAM A & nternal Auditors
IFS GLOBAL MARKETS LOGISTICS 20 Food Safety Team Members 1020
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAM L & Intemal Auditors:
IFS WHOLESALE / CASH & CARRY ¥os Food Safety Team Members 1020
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAM L & Intemal Auditors
IFS BROKER Food Safety Team Members
DOCUMENTATION & IMPLEMENTATION TRAINING PRoGRAM 1 D2V% & Intemal Auditors 136
IF5 PACseCure 10 Food Safety Team Members 10-20
DOCUMENTATION & IMPLEMENTATION TRAINING PROGRAM i & Internal Auditors

BEMC<SN

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER. SERVICES.SAUDI,

INSTITUTE OF FOOD SAFETY

BEMCON.CO.UK



FOOD SQF

SAFETY _TRAINING SERVICES PORTFOLIO

SQF FUNDAMENTALS

BEMCZSN

INSTITUTE OF FOOD SAFETY

FOR IN-HOUSE SESSIOM BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER. SERVICES. SAUDIA @ BEMCON.CO.UK



TRAINING

IMPLEMENTING THE SQF
FUNDAMENTALS CODE

Food manufacturng companies new 1o food safety ar
hose with underdeveloped food safety systams will

SQF

IMPLEMENTING SQF
SYSTEMS COURSE

The fitst step in achieving $OF cerbiication is to. cearly
understand the SOF Food Satety Code The course s

e guaded throwgh an exporation of the tomp

af seyen fowndational pmgramslllal 2long with thaj i
foad satety plan, make up thi SOF Fundamsntals
tode: produrt sperifications, facllity construction and
maintenance, ssnitation,  peronal  hygiene and
! tamination, approved suppllers, prodict
dentification and traceability and the interal audi
plan

ADVANCED SQF

PRACTITIONER COURSE

The Advanced S0F Fracttiones Course is designed for
b current SOF practitaner seeking furiher mfarma:
tion o how b imptewe and maintain the sie’s SOF
System

IMPLEMENTING THE SOF FUNDAMENTALS CODE
IMPLEMENTING SGF SYSTEMS COURSE

Advanced SOF Practitioner Course

Auditing SOF Systems Course

INING COURS

for sites seeting celification, consult
ants, traiers, and amyone Inferested in fearning
abaut the SOF Program. The Implementeng S0F
Systems frainéng course helps ces and mdwidual
undpgstand the Faud Safety Code o 4n eflective SOF
System can be imglemented. To fit all [eaming styles,
Ihis course & ayailable In both dassrcam style
Instripctaried and oaline format

AUDITING SQF

SYSTEMS COURSE

Ihis tompetency-based course provides prospective
SOF techndtal reviewsrs and aoditors with the founda-
tianal knowledge of the: SOF Food Salety Code, The
course is baced on the lead auditing principhes
documented in 150 19011 and he technial elements
of the SOF Food Satety Code.

Food Safety Team

2 Days Members
Food Safety Team
2:ys Members
Food Safety Team Members
403 & Intemal Auditors
3 Days food Safety Team Members

& Internal Auditors

SERVICES PORTFOLIO

TARGET AUDIENCE | CANDIDATES

10-20

10-20

10-20

10-20

BEMCZSN

INSTITUTE OF FODD SAFETY

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUMTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES.SAUDIA @ BEMCON.CO.UK




I

INTEGRATED FOOD SAFETY MANAGEMENT SYSTEM
TRAINING SERVICES PORTFOLIO

o N o BTl

FOOD SAFETY SYSTEMS (IFSMS)

FOUNDATION LEVEL TRAINING PROGRAM Food Safety Team

B {Based on 10 L0007 FSMS, FYC E0000 V5, Sector specilic Pt o & Intemal Auditors
5 5 Food 6.1,

“fum Faod Quaity, Rarger King 545}

10-20

FOOD SAFETY M SYSTEMS (IFSMS)
[ AND | ATION PROGRAM Food 5afety Team

0 Days
(s i 150 T2000:16 14 FSMS, F55C 21000 Y5, Sector speclile P, : & Intemal Auditors
8 bl Stmnetard bor  ooed Sakety busie 6, 05 Food 6.1, Yim Tood Sslety,

Fum Food duaity, Berger King SOMSY

10-20

FODD SAFETY SYSTEMS (IF5MS)
PRACTICAL INTERNAL AUDITING TRAINING PROGRAM Faod Safety Team

3. (Baved on 10 20002014 FSMS, Y L2000 V5, Seclor specilic 15, Liokad & Intemal Auditors
b o ot H

B % Food .1,
‘fum Food Quality, Bergar King SOMS

Integrated «
00

A
ISOE 1S &Y
MANAGEMENT SYSTEM i

BRES 25QF._"IFs

Food
(") FSSC 22000 ' ﬂ
r
’
BEMCSEN

e INSTITUTE OF FOOD SAFETY

10-20

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER. SERVICES.SAUDIA@ BEMCON.CO.UX



FOOD ALLERGEN MANAGEMENT
SAFETY _TRAINING SERVICES PORTFOLIO

OD ALLERGEN MANAGEMENT
| e o] mrapmr [

LEVEL 3 AWARD IN supervisars and ;
i FOOD ALLERGEN MANAGEMENT IN CATERING L Managers L.
LEVEL 3 AWARD IN supervisors and 1030
£ FOOD ALLERGEN MANAGEMENT IN RETALL 2l Managers 2
LEVEL 3 AWARD IN 2 Days Supervisors and 10-20
ALLERGEN MANAGEMENT IN FOOD MANUFACTURING Managers
CERTIFIED FOOD MENT F Supervisors and
& IN FOOD MANUFACTURING 20 Managers i
5 MASTER PROGRAM DEVELEPOR & IMPLEMENTOR T Supervisors and e
“ FDOD ALLERGEN MANAGEMENT IN 1000 MANUFACTURING ¥ Managers

BEMCEN
/ INSTITUTE OF FOOD SAFETY
FOR IN-HOUSE SESSHOM EOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES.SAUDIA @BEMCOM.CO.UK




FOGD INTEGRATED PEST MANAGEMENT

SAFETV _IRAINING SERVICES PORTFOLIO

S e T

FOUNDATION IN INTEGRATED PEST MANAGEMENT Hall Day Al Food Handlers 10-20
o FUNDAMENTALS OF INTEGRATED PEST MANAGEMENT 10ay senior Food Handiers 10-20
2l [ PEST MANAGEMENT FOR ORS 3 Days ‘“ﬂm;ﬁm*' 10-20

food Safety Team,

4 AEL HE s Inspectors and Auditors =0
5 CERTIFIED PEST CONTROL TECHNICIAN 10 Days w“"";‘;-l: ;’E’I ;:"‘"“' 10-20
“ CERTIFIED PEST CONTROL MANAGER 20 Days w“‘“ﬂg;i’;é““'“' 10-20
7. DHPLOMA 1N INTEGRATED PEST MAMAGEMENT 40 Days w“"‘mlr“i";f;"‘"’”' 1020

BEMC<SN

INSTITUTE OF FOOD SAFETY
FOR IN-HOUSE SESSHON BOONINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER.SERVICES. SAUDIA@BEMCON.CO.UK




FOOD DEFENSE FOOD FRAUD
TRAINING SERVICES PORTFOLIO

FOOD DEFENSE, BIOTERRORISM, BIOSECURITY & BIOVIGILANCE
T T

Supervisory Level
FOOD DEFENSE PLAN DEVELOPER 2 Days i 1020
b3 CERTIFIED FOOD DEFENSE PROFESSIONAL 3 Days Food Salety Team, 1020

Inspectors and Awditors

Food Safety Team,
Inspectars and Awditors

CERTIFIED FOQD DEFENDER
{Foel Defence, Rlotemonsm, Blasecurity & Bovogbnce)

FOOD FRAUD

T o

5 Days 10-20

FOOD FRAUD RISK ASSESSMENT & 1 Days Supenvisory level 10-20
MITIGATION PLAN DEVELOPER Management
5 CERTIFIED FOOD FRAUD 5 oys food Safety Team, PR

RISK ASSESSMENT AND RISK MANAGEMENT PROFESSIONAL Inspectors and Avditors

FOOD SAFETY
MANAGEMENT SYSTEM

FOOD SAFETY || FOOD DEFENCE | | FOOD FRAUD |

HACCP

HAZARDS

HACCP

THREATS

VACCP

VULNERABILITIES

Prevention of
Unintentional
or Accidental
ADULTERATION

SCIENCE BASED
FOOD BORNE ILLNESS

Prevention of
Intentional
ADULTERATION

BEHAVIOURALLY OR
IDEOLOGICALLY
MOTIVATED

Prevention of
Intentional
ADULTERATION

ECONOMICALLY
MOTIVATED

BEMCSN

INSTITUTE OF FOOD SAFETY

FORIN-HOUSE SESSHOM BOOKINGS, CORPORATE BISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER. SERVICES.SAUDIAGBEMCON.CO.UK



FOOD HALAL FOOD
‘_S,QFETW,’ TRAINING SERVICES PORTFOLIO

S o

INTRODUCTION TO THE HALAL CONCERT 1Day Al Food Handlers
Supervisory Level 3
2. IMPLEMENTING THE HALAL QUALITY MANAGEMENT SYSTEM 4 bays Management 10-20
3 SPECIFIC HALAL STANDARDS TRAINING PROGRAM 2 pays supervisory Level 10:20
i (HE-SMIIC, MS, HARS, G50} Management
i HALAL INTERNAL COMPLIANCE EXECUTIVE 3Days Foad Satety Team, 10-20
- (HALAL INTERNAL AUDITOR) Inspectors and Auditors
5 150 22000 FSMS & FODD INGREDIENTS: i supervisory Level 0
. HALAL, HARAM AND MACHBOUH ¥ Management
5 HALAL COMFORMITY OFFICER 0 Fand Salety Team, a0
= HALAL LEAD AUBITOR ¥ Inspectors and Auditors
Supervisory Level "
2 CERTIFIED ABATTOIR SUPERVISOR 4 Days Management 10-20
supervisory Level =
8. CERTIFIED ABATTOIR SLAUGHTERMAN 4 Days i B 10-20
Supervisory Level ]
9. HALAL PRODUCT DEVELOPMENT MANAGER 4Days Mg 10-20
Foad Safety Team,
10, DIPLOMA IN HALAL MANAGEMENT SYSTEM 10 Days Thepectors and: Auriars 10-20
HALAL TRACEABILITY, SUPPLIER AND supervisory Level Z
bt RAW MATERIAL MANAGEMENT AR Mansgement 10-20
RITUAL SACRIFICE AT SLAUGHTERHOUSES supervisary Level 5
L FOR POULTRY, OVINE, BOVINE i Management 1820
1. EXPORT MANAGERS FOR HALAL MARKETS 4 Days Export Managers 10-20
1, MARKETING MANAGERS FOR HALAL MARKETS 4 Days Matketing Managers 10-20
15 HALAL PRODUCTION MANAGERS ADays TR 10-20
Supply Chain & 2
16. HALAL SUPPLY CHAIN AND LOGISTICS MANAGER 4 Days Logistics Manager 10-20

BEMC<SN

INSTITUTE OF FODD SAFETY

FOR IN-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER.SERVICES.SAUDIA@BEMEON.CO.UK



FOOI)  MISCELLANEOUS PROGRAMS
SAFETY _IRAINING SERVICES PORTFOLIO

CRISIS MANAGEMENT

. Supervisory Leve|
CRISIS MANAGEMENT PLAN DEVELOPER & IMPLEMENTOR 3 Days Management

CERTIFIED CRISES MANAGEMENT PROFESSIONAL 5 Days ‘n!::;’nf::":; :Z‘L‘I.'t';m

TRACEABILITY & RECALL PLAN DEVELOPER AND IMPLEMENTER 3 Days “‘,’:E)‘r:;;fr‘;;::"

CERTIFIED TRACEABILITY & RECALL SUPERVISOR 3 Days SUpevE ey evel

CERTIFIED TRACEABILITY & RECALL PROFESSIONAL 5 Days

14% + G| o

23%

Fruit & Fut A iRy Nuts, Nut
Vegetables g Products
& Seeds
7
/Nﬂu Entry 5%
at #é Blvalve Moliuscs
7 (y and Products e
(¢] Thereo! 0,
Meat and 5 A‘
\Meat Products vl
P 4 ‘ather than

el
Ary )
BEMCZN
INSTITUTE OF Fi SAFETY

FOR IH-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES. SAUDIA @BEMCON.CO.UK




FOOI)  MISCELLANEOUS PROGRAMS
SAFETY _IRAINING SERVICES PORTFOLIO

=

FOOD PLANT HYGIENE & SANITATION

TRAINING TITLE

Plant Sanitation and
Hygiene Statf
Supervisory Level
Managerment
Food Safety Team,
Inspectors and Auditors

FOOD PLANT HYGIENIST 2 Days

FOOD PLANT SANITATION SUPERVISOR 4 Days

CERTIFIED FOOD PLANT SANITATION PROFESSIONAL & Days

TRAINING TITLE
HYGIENE & SANITATION ENGINEERING 203y SUPERVISORS 60
Foundation Level Program it irgaesing Hlarissame, Frsdactie, Gultr)

HYGIENE & SANITATION ENGINEERING 402y MAMAGEMENT 1020
Advance Level Program " g Makis s, Pt bl

INSTITUTE OF
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F0O0!)  MISCELLANEOUS PROGRAMS
SAFETY _JTRAINING SERVICES PORTFOLIO

FOOD MICROBIOLOGY & FOOD SAFETY

TRAINING TITLE TARGET AUDIENCE
AN Non-Technical Food i
1 FOOD MICROBIOLOGY FOR KON-MICROBIDLOGIST 3 Days Supervisors and Manager 10-20

EMVIRONMENTAL MONITORING PROGRAM

Food Safety Team,
Developer & implementation Level Training

Inspectors and Auditors

STRENGTHENING YOUR FOOD SAFETY CULTURE

Y o e

i Days 10-20

. Supervisory Level -

1. FOOD SAFETY CULTURE DEVELOPMENT & IMPLEMENTATION 2 Days Mtz femant 10-20

2 LEADING THE FOOD SAFETY CULTURE DEVELOPMENT 4 Days Food Safety Team & 10-20
- & IMPLEMENTATION Top Management

3, CERTIFIED FOOD SAFETY CULTURE 4 Days Food Safety Team & 10-20

TRANSFORMATIONAL PROFESSIONAL Top Management

BEMCZ:N
: _ INSTITUTE OF FOOD SAFETY
FOR IN-HOUSE SESSHON BOOKINGS, CORPORATE DISCDUNTS AND FOR FURTHER DETAIL, PLEASE WRITEUS AT CUSTOMER.SERVICES.SAUDIA G




MISCELLANEOUS PROGRAMS
TRAINING SERVICES PORTFOLIO

FOOD SAFETY MODERNIZATION ACT (FSMA)
| e o] msraom s

FSPCA PREVENTIVE CONTROLS FOR HUMAN FOOD Supervisors and

T (PREVENTIVE CONTROLS QUALIFIED INDIVIDUAL - PCQI) 4083 Managers L
Supervisors and _
ik FSPCA PREVENTIVE CONTROLS FOR ANIMAL FODD 4 Days ‘Monagers 10-20
y  FOOD SAFETY PREVENTIVE CONTROLS ALLIANCE (FSPCA) P Supervisors and T
; FOREIGN SUPPLIER VERIFICATION PROGRAMS ¥ Managers
4 HATARD ANALYSIS AND CRITICAL CONTROLS POINTS (MACCR) W ilaye Supervisors and 10-20
: INTEGRATION FOR FSMA COMPLIANCE ¥ Managers
HAZARD ANALYSIS AND RISK-BASED Supervisors and .
= REVENTIVE CONTROLS (HARPC) diuay Managers 1020

FDA FOOD SAFETY
MODERNIZATION ACT

— —

How the Food Safety Modernization Act
affects your business

BEMCS$N

INSTITUTE OF FOOD SAFETY

FOR 1K-HOUSE SESSION BOOKINGS, CORPORATE DISCOUNTS AND FOR FURTHER DETAIL, PLEASE WRITE US AT CUSTOMER.SERVICES. SAUDIA > BEMEON.CO.UK



PROUD TO BE BEMCONIANS
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BUSINESS EXC 1
MANAGEMEN [HI'-‘ .Ill‘l [

H 1’

MADDY Manager Dperatmns @ 9555023455 57 .MaddyeBEMCON co.k
BUSINESS EXCELLENCE & MANAGEMENT CONSORTIUM

3/3 AlSalem Corner,Prince Majed Bin Abdulaziz St. Al Khobar, Kingdom of Saudi Arabia
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