
TOPIC OUTLINE

➢ Introduction to Food Safety and GMP

➢ Food Safety Hazards, Foodborne Illness 
and Cross-contamination

➢ Proper Handwashing Good Personal 
Hygiene

➢ Raw Material Handling and Storage 
Food Preparation

➢ Design, Cleanliness and Sanitation of 
Food Contact Surfaces

➢ Plant Layout and Design 
➢ Pest Control

Upskill with 

FoodPro Training
Department of  

Process & Food Engineering, UPM

FoodAndProcessEngineeringUpm

CafeiFoodWorkshop@gmail.com

twitter.com/kpm_latihan

011-5190 0981

For registration go to 

http://bit.ly/FoodPro_GMP01

Payment can be made via  Bank Transfer to 

UPM EDUCATION & TRAINING SDN BHD 

Account no : 8002167906 (CIMB BANK)

Please email proof of payment to us

UPSKILL WITH US

-------------------------------------

GOOD MANUFACTURING 

PRACTICES

(GMP) TRAINING:

A GUIDE TO  

IMPLEMENTATION 
-------------------------------------

1 FEBRUARY 2021

9:30 AM – 3:30 PM

‘ONLINE COURSE’

CAFEi 2020 Workshop

TOPIC OUTLINE

REGISTER 

NOW!!!

Fee:
RM 150 (Local)

USD 50 (International)
RM 100 (UPM student)

*Certified trainers will conduct  the training
*E-Certificate will be awarded to the

participants upon completion
of the course

*Course fee is inclusive of 
E-course materials

HRDF 
CLAIMABLE

• Payment MUST be done prior to the workshop date. • No refund will be made for any cancellation after payment


