
eHACCP.org Explains Accredited HACCP
Training Requirements

HACCP course name: Certified HACCP Principles for

Food Processors and Manufacturers

HACCP is a systematic approach to food

safety that helps identify and control

potential hazards at various stages of

food production, processing, and

handling.

LUNENBURG, NS, CANADA, October 5,

2023 /EINPresswire.com/ -- Accredited

HACCP (Hazard Analysis and Critical

Control Points) training typically refers

to training programs that have been

officially recognized and approved by

relevant authorities or organizations

such as the International HACCP

Alliance, within the food industry.

HACCP is a systematic approach to

food safety that helps identify and control potential hazards at various stages of food

production, processing, and handling.

The training was very useful

and included a few FSMA

regulations. There was a

very thorough review of

biological hazards that had

excellent resources.”

Derrik Helfer, QA Manager at

Primient

Accreditation of HACCP training programs ensures that

they meet certain standards and are taught by qualified

instructors. The specific requirements for accredited

HACCP training may vary by country or region, but they

often include the following elements:

- Curriculum: Accredited HACCP training programs should

cover the principles of HACCP, including hazard

identification, critical control points (CCPs), monitoring,

corrective actions, verification, and documentation. The

curriculum should align with internationally recognized

HACCP guidelines.

Length: Accredited HACCP training, according to the FAO’s Codex Alimentarius’ guidelines and

IHA requirements the HACCP training be a minimum of 16 hours (2-day workshop) in length.

http://www.einpresswire.com
https://ehaccp.org/certification/


HACCP Certificatye for Meat and Poultry

HACCP for Fresh Produce

- Qualified Instructors: Instructors

delivering accredited HACCP training

should have the necessary expertise

and experience in food safety and

HACCP principles.

- Recognition by Authorities: Training

programs may need to be recognized

or approved by relevant government

agencies or food safety authorities in a

specific jurisdiction. In the United

States, for example, the U.S. Food and

Drug Administration (FDA) recognizes

certain organizations that offer

accredited HACCP training.

- Certification: Successful completion of

accredited HACCP training often leads

to the issuance of a certification or

credential. This certification can be

valuable for individuals working in the

food industry, as it demonstrates their

knowledge and competence in HACCP

principles.

Continuing Education: Accredited

HACCP training programs may also

require participants to undergo

periodic retraining or continuing

education to stay up to date with

industry best practices and regulatory

changes.

- Third-Party Accreditation Bodies: Some countries or regions have established third-party

accreditation bodies responsible for assessing and accrediting HACCP training providers. These

bodies evaluate the quality and content of training programs to ensure they meet established

standards.

It's important to check with local food safety authorities or industry associations to identify

accredited HACCP training programs in your area. Additionally, the specific requirements for

accreditation may vary depending on the type of food production or processing facility and the

level of training needed (e.g., basic, intermediate, or advanced HACCP training). EHACCP.org’s



HACCP for dairy

HACCP certificate of completion

HACCP training courses meet each one

of the requirements.
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