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eHACCP.org Launches HACCP Training Course
for Animal Feed and Pet Food Manufacturing

This course includes guidance from
FSMA's Preventive Controls for Animal
Food and ISO 22002-6:2025 PRPs on food
safety Part 6: Feed and Animal Food
Production

RHODES CORNER, NS, CANADA, August
18, 2025 /EINPresswire.com/ --
eHACCP.org, a privately held HACCP
and Food safety training platform, that
specializes in Food Safety and Hazard
Analysis Critical Control Point (HACCP)
training and certification programs
specifically designed for individuals
and corporation in all sectors of the
food industry.
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Certlﬂed HACCP Prmupléé and PRPs for Pet AFood and
Animal Feed

eHACCP.org has launched its on demand, IHA accredited Certified HACCP Principles and PRPs for
Pet Food and Animal Feed course. The course is online,
“ accredited by the International HACCP Alliance, 18 hours

Everything was well thought
out and educational. Most
of the information was what
| have been learning at
work, so | am very grateful
for the certification.”

Tiffany Thompson Votaw

long, automated, narrated, interactive, examinable and will
meet with FDA, USDA, and GFSI HACCP training
requirements.

This course is recognized as an Introduction to HACCP
course requirement under the Codex Alimentarius, 1ISO
22000, and GFSI scheme requirements such as SQF, BRC,

FSSC 22 000, etc.

This course includes guidance from the FDA's, FSMA's Preventive Controls for Animal Food and
ISO 22002-6:2025 Prerequisite Programmes on food safety Part 6: Feed and Animal Food

Production


http://www.einpresswire.com
https://ehaccp.org/all-courses/

eHACCP.org has delivered courses to
over 50,000 food safety professionals
over the years and has achieved
accolades from industry leaders
resulting in continued growth and an
excellent reputation. eHACCP.org
continues to increase its offering and
improving on its current technology
providing even better products and
services at the industries best prices.

eHACCP.org already has an extensive
selection of HACCP courses aimed at
specific sectors in the food industry.
eHACCP.org's English IHA accredited
HACCP library consists of the following
titles:

+ Certified HACCP Principles and GMPs
for Meat and Poultry
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Certified HACCP Principles and PRPs for ':@i%}
Pet Food and Animal Feed ﬁ%

course on the 7™ of August 2025
Stephen JSockett

Stephen Sockett
Lead HACCP Instructor

¥ )eHACCPorg

—7 Food Safety Training Resources
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Animal Feed Certificate from eHACCP.org

+ Certified HACCP Principles and GMPs for Food Processors and Manufacturers

+ Certified HACCP Principles and GDPs for Food Storage and Distribution

+ Certified HACCP Principles and GMPs for Dairy Industries

* Certified HACCP Principles and GAPs for Fresh Produce Industries

* Certified HACCP Principles and GMPs for Pure Juice Industries

+ Certified HACCP Principles and GMPs for Seafood Industries

* Certified HACCP Principles and GMPs for Water Purification and Bottling Facilities
* Certified HACCP Principles and GMPs for Restaurant and RTE Industries

+ Certified HACCP and GMP's for Pet and Animal Feed

+ Certified HACCP and Food Safety Auditor Course

And now includes Certified HACCP Principles and PRPs for Pet Food and Animal Feed course
which can been seen and enrolled into at the website, eHACCP.org.

eHACCP.org is an online HACCP training and food safety training site for food manufacturers,
processors, producers, bottlers, and anyone working in the food industry. Our partner subject
matter experts come from industry and government to ensure that the online training courses
meet and exceed the minimum requirements of both regulatory and industry entities.

eHACCP.org develops, authors, and supports content in associations with food safety
consultants, USDA and FDA inspectors, university outreach and extension coordinators,
veterinarians, biochemists, biologists, business owners, and operators, instructional designers,
and many other professionals whose goal is to develop and create content that promotes the
strongest food safety posture for less money.



For more information or to register for the eHACCP.org training courses please visit
www.eHACCP.org

Stephen Sockett
eHACCP.org
+19023437763 ext.
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This press release can be viewed online at: https://www.einpresswire.com/article/840876775

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.
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