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Three-day HACCP training meets government
requirements for food suppliers

Zurich Services Corporation’s seminar series

Mark your calendar now!

Jan 10-12, 2012 July 10-12, 2012
Los Angeles Schaumburg

Zurich Zurich Towers
777 South Figueroa St., Suite 3900 1400 American Lane
Los Angeles, CA 90017 Schaumburg, IL 60196

April 17-19, 2012

Dallas

Zurich

15303 Dallas Parkway, Suite 800
Addison, TX 75001

October 2-4, 2012
Atlanta
Zurich

Atlanta, GA 30319

Register now. Seating is limited!

1001 Summit Blvd. , Suite 1700

Call: 866-777-9768 ¢ Email: USZ_RERegistrations@zurichna.com

Course fee: $750
Receive a 10% discount for three or more registrants from the same company!

As part of Zurich Services Corporation’s commitment to
enhance the effectiveness of your safety programs, we are
offering a special seminar on Hazard Analysis and Critical
Control Point Systems (HACCP).

This three-day workshop is designed to meet the educational
requirements cited in the FDA and USDA regulations requiring
HACCP for the meat and poultry, fish and juice industries, as
well as meeting the requirements for science-based food safety
programs identified in the 2011 Food Safety Modernization
Act. This act affects all other food manufacturers in the United
States. A Basic HACCP Certification will be issued upon
completion of the course.

Our hands-on curriculum combines lectures, videos and small
working groups to create an optimum environment for learning
how to apply the seven principles necessary to develop and
implement your HACCP plan.

Why it's important to get certified

HACCP programs are currently required in meat, poultry,
seafood and juice operations. With the passage of the 2011
Food Safety Modernization act, All FDA regulated processing

and distributing operations will be required to have “science
based” food safety programs. The most efficient way to comply
with this regulation is to have a HACCP program.

Who should attend?
Anyone responsible for food safety, including employees in
the following groups:

e Food processing, including production, quality assurance
and control, sanitation, HACCP and regulatory compliance
(FDA, USDA)

e Food service, including food safety training, food safety
auditing, quality assurance, grocery, restaurant and food
warehouse operations

e Insurance professionals including risk engineers and brokers,
3rd party auditors, and regulatory agencies

You’ll learn from highly experienced instructors
The program is taught by two of Zurich Services Corporation’s
experienced and knowledgeable professionals, who bring

their real-world experiences in food management safety into
the classroom.


mailto:USZ_RERegistrations@zurichna.com

Everything you need to know about HACCP
By the end of this program you will be able to:

e |dentify what prerequisite programs are required for HACCP

e Develop an appropriate flow diagram for HACCP hazard analysis

e Perform a hazard analysis on your process

e |dentify the critical control points

e Develop the criteria for setting control limits, monitoring and recordkeeping
* Define what to expect during an audit

e Understand the FDA food security guidelines and bioterrorism final rule.

To register or for further information, please contact Jolene Carroll at 866-777-9768
or email her at USZ_RERegistrations@zurichna.com

Course Fee: $750 (Three or more registrants from the same company will receive a 10% discount.)
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Zurich Services Corporation
Risk Engineering

The information in this publication was compiled from sources believed to be reliable for informational purposes
only. All safety recommendations and procedures herein should serve as a guideline that you can use to create your
own policies and procedures. Any and all information contained herein is not intended to constitute legal advice

and accordingly, you should consult with your own attorneys when developing programs and policies. We do not
guarantee the accuracy of this information or any results and further assume no liability in connection with this
publication and sample policies and procedures, including any information, methods, or safety suggestions contained
herein. Moreover, Zurich reminds you that this cannot be assumed to contain every acceptable safety and compliance
procedure or that additional procedures might not be appropriate under the circumstances. The subject matter of
this publication is not tied to any specific insurance product nor will adopting these policies and procedures ensure
coverage under any insurance policy. Risk engineering services are provided by Zurich Services Corporation.
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