
Food Safety Compliance: Via Behavior Based 
Food Safety Management

Health Courses

YOUR IMMEDIATE TAKE AWAY

Register Now

Learn the behavior-based food safety

A reference guide on key concepts of food safety 

A management system for food safety professionals

This course is designed for Managers and supervisors in small, medium or 
large catering, manufacturing or retail businesses working in a 
supervisory position in the food business.  Particularly relevant for those 
who have to develop or monitor HACCP based food safety management 
procedures and systems. 

It is recommended that candidates have an understanding and knowledge 
of basic food hygiene. The participants will be specifically trained in Food 
Safety Management and HACCP

COURSE CONTENTS

• Ability to implement and supervise a food safety management 

system

• Understand food safety procedures.

• Understand the concept of food hazards and the risks associated 

with them

• Understand the terminology with respect to supervising food 

safety

• Understand the techniques involved in controlling and 

monitoring food safety

• Appreciate the risks linked to cross contamination

• Understand the role temperature has to play in the control of 

food safety

WHO SHOULD ATTEND
Drivers, assessors, HSE staff, 
employees who drive for long 
hours

SCHEDULING
11th Jan, 22
Islamabad
1 day
PKR 19,800/person

Every course in this plan is available for in-company training at discounted prices . 042 37135571-3  www.osalp.com.pk

PRICE INCLUSIVE OF:
Lunch, Refreshments, e-
notes

Food safety awareness in Pakistan is at an all-time high; new and emerging threats to the food 

supply are being recognized; and consumers are eating more and more meals prepared outside 

of the home. This course trin participant in a new approach towards food safety via BBS

HOW WILL YOU BENEFIT

The participants will get to know that achieving food safety success in this 
changing environment often requires beyond traditional training, testing, 
and inspectional approaches to managing risks. The participants will benefit 
from understanding of organizational culture and the human dimensions of 
food safety.

FOOD SAFETY = BEHAVIOR

All participants are given QR coded verifiable certificate & a pocket Learning Pass


