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Summary details of course content
This course has been refreshed to reflect current trends in hygiene management including
expectations of major retailers and the BRC standards.
Who should attend?
This course covers a subject which is key to all food businesses and is relevant to any personnel
working in a food production environment. It will be particularly beneficial to those working in
technical or hygiene roles.
Course content
It will consider the obstacles of maintaining good hygiene standards, how these can be overcome
and will explore the elements of an effective hygiene management system. The importance of
selecting the correct cleaning chemicals and materials with an overview of some novel cleaning
technologies. The course will encompass the role of cleaning from the perspective of microbiological
concerns, allergen control, species authenticity and pest prevention. Systems for validating,
verifying and auditing hygiene standards will be explained along with the options for effective use of
trend analysis and KPI targets.

On completion of the course the delegate will be able to demonstrate how a hygiene management
system meets the hygiene requirements of the process (related to control of microbiological
contamination, allergen contamination, species authenticity, infestation). To demonstrate the
common cleaning methods employed. To demonstrate the elements of an effective hygiene
management system.
Cost: £145 + VAT (Members), £195 + VAT (Non-members), £50 +VAT (Students) per delegate
Time: Registration is 9.00am, course starts at 9.30am and finishes 4.30pm
Venue: SOFHT Training Centre, The Long Barn, Hurley Hall Barns, Nr Atherstone, Warwickshire.
CV9 2HT.

Non Members should consider joining the Society. Join today and enjoy reduced price registration at this event. A range of categories
of membership are available and many additional benefits; please contact the Society's office for more details.
The Society of Food Hygiene and Technology, The Long Barn, Hurley Hall Barns, Nr Atherstone, Warwickshire. CV9 2HT.
Tel: 01827 872 500 Email: admin@sofht.co.uk
Website: www.sofht.co.uk
Data Protection: The personal information provided by you will be held on a database. The Society sends out promotional material about its activities. Please inform
the Society's office if you do not wish to receive this information. Please note the organisers reserve the right to modify the programme or speakers without prior notice.

