Corporate Food Safety
Training Course

Drive Team Excellence and Prevent
Contamination with Expert-Led Global
Training.
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The Paradigm Shift in Food Safety

Compliance

Fragmented
Training
» Compliance

vulnerabilities

» Scale and complexity
challenges

 Non-centralized
administration

The Edstellar
Platform

 Unified instructor-led
HACCP and GMP
training platform

» Robust training
management

» Globally verified
trainers

Strategic
Capability

« Consistent quality

» Mitigated
contamination risks

 Resilient and

responsible
workforce
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Corporate Training at a Glance

6 -8hrs
Duration

Instructor-led
Group Training

Virtual, On-site,
or Off-site

@

10,000+
Trainers
Globally
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Course
Completion
Certificate
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The Capability Activation Journey
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Mastery: Fostering a
continuous culture of
food safety and public

SRR, Step 3: Achieving health protection

HACCP and risk
risk assessment
proficiency

Step 2: Identifying and
controlling potential
hazards and allergens

Step 1: Developing
' sanitation and cleaning
: procedures

Prerequisite: Basic
food hygiene skills
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Curriculum Architecture

Phase 1: Food Phase 2: HACCP Phase 3: Global
Safety Systems Standards and
Fundamentals Integration Emerging Trends
Modules 1, 3, 7, 11 Modules 2, 5, 6, 8 Modules 4, 9, 10, 12
Cross-contamination Procedure development, Integration with ISO
prevention, basic identifying Critical standards,
microbiology concepts, Control Points, and understanding
and safe food storage continuous evaluation epidemiology, and
ptorage protocols. methodologies. HARPC implementation.
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Phase 1: Foundations of Food Hygiene

Microbiology Basics Safe Food Storage

(Bacteria, viruses, molds, and Protocols

survival conditions) (Temperature control and FIFO

systems)

Contamination

Prevention

Personal Hygiene
Standards

(Hand washing, protective
clothing, facilities sanitation)

Allergen Management

(Labeling and cross-
contamination barriers)
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Phase 2: HACCP Procedure Development

Traditional

Reactive
Hazard
Handling

Course-Enabled

4 )

Proactive

Integration

Incident
Occurs

HACCP mp

L 4

Hazard
Analysis

Critical
Control
Points

Corrective
Response

.

Continuous
Improvement

J

Integrated HACCP
Tools

® Process Flowcharts

e Monitoring Checklists

e Corrective Action Logs

Traceability and
Documentation
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Phase 3: Global Standards and Emerging Trends

ISO Standard
Integration

(Harmonization with
global frameworks)

Global Trade . HARPC
Regulations Enterprise Safety Implementation
(Export and import Ecosystem (Risk-based preventive

compliance) controls)

Food Defense
Strategies

(Protection against
intentional adulteration)




Hazard Diagnostic and Control Matrix

Hazard Classification

Biological Hazards

Chemical Contaminants

Physical Hazards

Operational Sources

Bacterial outbreaks, viruses,
molds

Cleaning agents, unmanaged
allergens

Equipment fragments, foreign
objects

Edstellar Control
Methodologies

Temperature control, sanitation
schedules

Proper labeling, physical
barriers

Protective clothing, equipment
maintenance
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The Business Transformation Flow

Reduced product recalls and

Domain-experienced trainers adverse events.

. . O Sustained GMP and HACCP
Tailored curriculum cme .
Edstellar '/, compliance.
Training
Management
_:Id;._,Software Improved team collaboration

Global scale
and engagement.

15% - 30% reduced training

Hands-on exercises
costs.
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Target Audience Alignment

Technical
Execution

Food Technologists,
Quality Assurance

Technicians 1%
U
&
&
S
% Kitchen N
) S : 2@
@,:9 Upervisors R

Catering Manage’®
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Flexible Delivery Modalities

\ J

Virtual Live
Instructor-Led

» Seamless integration
anywhere

« Consistent training quality

« Accommodate large groups
globally

e

§
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On-site

O]
IIII

« Tailored workplace
environment

» Improves team collaboration

» Direct interaction and
hands-on learning

9

GG

Off-site

» Distraction-free focused
learning

« Improves team bonding
» Boosts employee morale
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Proof of Impact

“The Food Safety training provided me with comprehensive capabilities that
elevated my expertise. As a Senior Software Engineer, | needed to
understand strategic frameworks deeply, and this course delivered perfectly.
simulations gave me hands-on experience with industry best practices.
These specialized skills have positioned me for significant advancement
opportunities within my organization. Highly recommend for anyone serious
about this field.”

Hiram Ferguson
Senior Software Engineer
IT Services and Solutions Provider
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Unmatched Global Reach

Delivery Capability
Across 100+ Countries

Training Available in
10 Languages
(including English, Espafiol, Ei&iF,

Deutsch, and Francais)
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\ Fortify Your Food
Edstellar Safety Compliance

Course Completion Certificate

This certifies that To d ay

[Participant Name]

s successiuly compieted UhelpS S Validating skills through the Edstellar course

Food Safety Compliance Course certificate to build continuous organizational
improvement and public health protection.

i

Signature
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