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SENIOR MANAGEMENT LEARNING OUTCOMES:
R ES PO N S I B I L | Tl ES — 1. Defi.nition of senior managerT.]e'th'co.mmitment.
CO M M |T M E N T TO FOO D SA F ETY 2. Senior management responsibilities:

* Create a food safety team

The majority of Food safety standards e.g HACCP, BRC, ISO 22 000 + Set a food safety policy and support it with goals and objectives
and FSSC 22 000 requires that senior management is involved with * Provide resources
and committed to the food safety management system (FSMS). It - Assign responsibilities

recognises that without top management commitment it would be
unlikely that the FSMS would get the resources and support needed to
ensure it effective implementation.

+ Create communication systems
+ Hold management reviews of the system
* Work to continually improve the system

This course aims to provide top management with the necessary 3. Creating a food safety culture within the organisation

knowledge and understanding of their responsibilities towards the
effective implementation of a FSMS.

WHO SHOULD ATTEND THIS COURSE:

* Top Management
* Middle Management

THE COURSE WILL RUN OVER A PERIOD OF 1 DAY
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