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Introduction to food safety-
Define the terms food hygiene, food poisoning, food-borne disease-
Define the role of a supervisor in controlling food-
Safety, identify food safety hazards-
Food safety legislation-
Applying and monitoring good hygiene practice-
Role temperature plays in the control of food safety-
Importance of good pest control practice-
Workplace and equipment design-
Personal hygiene of staff-
Waste disposal, cleaning and disinfection-
Contribution to staff training-
Waste disposal, cleaning and disinfection-
Implementation of food safety management procedures-
Food safety management tools-
Personal hygiene of staff-
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Food Safety professionals, Food manager, catering officers, catering employees

@ www.actksa.com

Q) 920002449 P info@actksa.com



