
C O U R S E D U R AT I O N F E E  ( R M ) D AT E

HALAL AWARENESS 1 DAY 650 23

BASIC FOOD HANDLING 4 HOURS 50 24

HACCP AWARENESS 1 DAY 650 29

GMP : GETTING READY FOR HACCP 2 DAYS 800 30 - 31

JANUARY

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

GMP AWARENESS 1 DAY 650 12

BASIC FOOD HANDLING 4 HOURS 50 19

HACCP : PRINCIPLES & APPLICATION 3 DAYS 1,150 26 - 28

FEBRUARY

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

FSSC 22000 : AWARENESS 1 DAY 700 5

PACKAGING & SHELF LIFE 2 DAYS 850 12 - 13

HACCP : INTERNAL AUDIT 3 DAYS 1,400 19 - 21

PRACTICAL IN FOOD MICROBIOLOGY 3 DAYS 1,300 26 - 28

MARCH

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

HACCP REFRESHER 2 DAYS 800 9 - 10

GMP AWARENESS 1 DAY 650 11

FOOD LABELLING 2 DAYS 850 23 - 24

BASIC FOOD HANDLING 4 HOURS 50 30

FOOD LAW & REGULATIONS 1 DAY 600 16

HALAL AWARENESS 1 DAY 650 17

APRIL

• Discount RM 50/pax for participation of 3 or more participants
• Student will be entitled 20% off per participant  • All courses are HRDF Claimable

 • Fee is exclusive of accommodation and transportation

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

HALAL FOOD MANAGEMENT 2 DAYS 800 11 - 12

HACCP : INTERNAL AUDIT 3 DAYS 1,400 18 - 20

HACCP : PRINCIPLES & APPLICATION 3 DAYS 1,150 25 - 27

FSSC 22000 : PRINCIPLES & APPLICATIONS 2 DAYS 1,000 26 - 27

JUNE
C O U R S E D U R AT I O N F E E  ( R M ) D AT E

BASIC FOOD HANDLING 4 HOURS 50 3

GMP AWARENESS 1 DAY 650 9

FOOD FRAUD 1 DAY 650 10

HACCP AWARENESS 1 DAY 650 16

HALAL ASSURANCE SYSTEM (HAS) 2 DAYS 900 23 - 24

JULY
C O U R S E D U R AT I O N F E E  ( R M ) D AT E

HALAL INTERNAL AUDIT 2 DAYS 1,100 7 - 8

GOOD LABORATORY PRACTICES 1 DAY 600 14

FOOD DEFENSE 1 DAY 750 15

HACCP : PRINCIPLES & APPLICATIONS 3 DAYS 1,400 20 - 22

GMP : GETTING READY FOR HACCP 2 DAYS 800 27 - 28

AUGUST

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

FOOD LABELLING 2 DAYS 850 4 - 5

ISO 22000 : 2005 AWARENESS 1 DAY 600 11

ISO/IEC 17025 : METHOD VALIDATION

AND MU CALCULATING FOR 

MICROBIOLOGY TESTING 

1 DAY 900 12

HACCP : INTERNAL AUDIT 3 DAYS 1,400 17 - 19

SENSORY EVALUATION 3 DAYS 1,300 24 - 26

SEPTEMBER
C O U R S E D U R AT I O N F E E  ( R M ) D AT E

BASIC FOOD HANDLING 4 HOURS 50 2

PRACTICAL IN FOOD MICROBIOLOGY 3 DAYS 1,300 8 - 10

HACCP : PRINCIPLES & APPLICATION 3 DAYS 1,150 15 - 17

PACKAGING & SHELF LIFE 2 DAYS 850 22 - 23

GMP AWARENESS 1 DAY 650 30

OCTOBER
C O U R S E D U R AT I O N F E E  ( R M ) D AT E

GMP AUDITING SKILLS 3 DAYS 1,400 5 - 7

FSSC 22000 : INTERNAL AUDIT 3 DAYS 1,400 12 - 14

HALAL INTERNAL AUDIT 2 DAYS 1,100 19 - 20

HACCP INTERNAL AUDIT 3 DAYS 1,400 26 - 28

NOVEMBER

C O U R S E D U R AT I O N F E E  ( R M ) D AT E

ISO 22000 : 2005 INTERNAL AUDIT 2 DAYS 800 3 - 4

BASIC FOOD HANDLING

GOOD LABORATORY PRACTICES

4 HOURS 50 5

1 DAY 900 17

1 DAY 600 18

DECEMBER

ISO/IEC 17025 : METHOD VALIDATION

AND MU CALCULATING FOR 

MICROBIOLOGY TESTING 

OPEN COURSE CALENDAROPEN COURSE CALENDAR


