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(Week) | (Date-Month-Year) (Title) @ou
1 5 @AY 63 Introduction of hazard AUING Online
2 19 dwmneu 63 Overall HACCP ANy Online
3 26 @WAu 63 | Case study | phiaelro Online
4 2 AUBNYU 63 Case study |I AR/ o5 Online
5 9 fugeu 63 | HACCP step 1-5 gums/5Wad/eWvy/AnMA | Online
6 16 ffugeu 63 | HACCP step 6-7 QuINS/3ad/er/An1R | Onsite
7 30 fueneu 63 | HACCP step 8-9 A0MF/5Wae/eWuY/0uWs | Onsite
8 7 faAY 63 HACCP step 10 - 12 M/aﬁmﬂ/ﬁmﬁ/qmm Onsite
9 |14 panAu 63 Internal audit Anensiive/3itad Onsite
10 21 AAAY 63 Instrument calibration negnsiiue/25ad Onsite
11 28 nanAw 63 Group presentation | A5Watl/guns/eivy/AnMA | Onsite
12 4 wgAIN18U 63 | Group presentation |l i@l g/ | Onsite
13 11 WeFANMeU 63 | Food safety management system | e Online
14 18 werANN8Y 63 | Food safety management system |l itad Online
15 25 WeAINN8U 63 | Food safety management system li ad Onsite




