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Topic
8.30-9.00
9.00-9.15 Welcoming address Dean/Head of Department
9.45-10.00 Coffee break

(CTEACTRN Chapter 1: Introductionto Course ~~ AssocProfDr. Jirarat

11.00-12.00 Chapter 2: Food Safety Plan Overview Assoc.Prof.Dr. Jirarat

2001300 QAMEEREEE

13.00-14.00 Chapter 3: Good Manufacturing Practices and Other Prerequisite Programs

14.00-15.30

15.30-15.45 Coffee break
15.45-17.00

W1UDBUINIUN 2

| Time __lTopc _ listuctor |
9.30-10.00 Chapter 7: Resources for Food Safety Plans Assoc.Prof.Dr. Jirarat
(X TR AN | Coffee break
m Chapt.er 8: Hazard Analysis and Preventive Controls Determination Assoc.Prof.Dr. Sumate
Exercise
00300 [RGB oo o/
Chapter 9: P P tive Control
13.00-15.00 & .e r ¥ Frocess Freventive Lontrols Assoc.Prof.Dr. Jirarat
Exercise
(ERERE TN | Coffee break e
15.30-17.00 Chapter 10: Food Allergen Preventive Controls Assoc.Prof.Dr. Sumate

WipauINIuN 3

Time Topic

8.00-9.00

Chapter 12: Supply Chain Preventive Controls

- Assoc.Prof.Dr. Sumate
Exercise

9.00-10.00

10.00-10.15
Chapt.er 13: Verification and Validation Procedures Assoc.Prof.Dr. Jirarat
Exercise

12.00-13.00

Chapter 14: Record-keeping Procedures
Exercise

Assoc.Prof.Dr. Jirarat
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FAANANIINTH AT, JING ARATITHS

Ph.D. Food Science, University of Missouri-Columbia, USA
M.S. Food Science, Mississippi State University, USA
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Ph.D. Food Science and Technology, Cornell University, USA
M.S.  Food Science and Technology, Cornell University, USA
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