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Contents:

1. Introduction to Risk Analysis and Critical
Control Points (CCPs):

- Definition of risk analysis and its importance in the
food industry.

- Understanding the significance of critical control
points in ensuring food safety.

2. Fundamental Concepts in Risk Analysis:

- Biological, chemical, and physical hazards in the
food industry.

- Risk classification, assessment, and analysis.

3. Steps in Risk Analysis:
- Setting the analysis objective and scope.
- Identifying and analyzing potential risks.
- Risk evaluation and priority setting.
- Designing and implementing critical control points.

4. Critical Control Points in the Food Industry:

- Understanding the importance of critical control
points in ensuring food safety.

- Examples of critical control points in production,
manufacturing, storage, and distribution processes.
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5. Designing and Implementing Critical Control
Points:

- Identifying key critical control points in each food
process.

- Developing control and monitoring procedures for
critical control points.

- Clarifying international standards and guidelines
for critical control points.

6. Preventive Measures, Monitoring, and
Evaluation:

- Defining and implementing preventive measures
and control in the food industry.

- The crucial role of monitoring and evaluation in
ensuring the effectiveness of critical control points.

7. Legislation and Health Guidelines Related to
Risk Analysis and Critical Control Points:

- Overview of national and international laws and
regulations concerning food safety.

- Reviewing health guidelines and global standards
related to risk analysis and critical control points.

8. Practical Training and Case Studies:

- Applying risk analysis and critical control points in
realistic scenarios.

- Conducting and analyzing case studies to enhance
practical understanding.
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