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HACCP team leader / HACCP coordinator (level 4)

To lead a food safety team is a big responsibility. Whether it's properly implementing a HACCP
system or maintaining it, quality needs constant attention.

Not only do you need to know everything about HACCP, you also need proper communication skills to
keep your team motivated and aligned. You comply with BRC and IFS, which states that the HACCP
teamleader must be provably trained. During this training we address knowledge and skills you need
to have as a teamleader. The interactive nature of this training offers you a sparring opportunity with
colleagues and our specialists.

Content day 1

e Similar as our 1-day HACCP-team training

e Responsibilities of the HACCP-team

e HACCP and applicable legislation

e Product liability

e Chemical, microbiological, fysical en allergen contaminations
e Hazard and risk assesment

e Control, verification and validation of the HACCP-system

e Corrective and preventive actions

Content day 2

e Similar to our training communication for quality managers

e The role of the HACCP-teamleader

e Tips and tricks to motivate your team

e Create support

e Coping with different interests

e Bringing bad news

e Listening, summarizing and asking the next question

e Verbal and non-verbal communication

e Your communication style and best practices

e Role playing excercises

e In England itis common to indicate the level of HACCP training as levels 1,2,3, or 4.
Our HACCP courses are designed to provide all the knowledge required to train level
1 personnel ( awareness), level 2 (understanding), level 3 (advanced) to level 4
(executives), depending on their role within the company. This is a level 4 training.

Target group
The training is designed for managers and employees who are responsible for designing and
maintaining a HACCP system.

Exemption

If you have participated in the HACCP Training for HACCP team members at Normec
Foodcare before, you can be exempt from the first day of this training.

You are entitled to this exemption if you can provide the applicable certificate.

Improve Quality.
Reduce Risk.



