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(Program Schedule)

National Level Workshop

on

Hazard Analysis and Critical Control Point (HACCP)
Date: Vaisakh 26, 2064 (9 May, 2007)

Venue: Kathmandu

S.No Program Duration
Lecture
Registration & Refreshment 9:15-10:30 -
2. | Introduction to Participant & -
Trainer
3. | Program Overview & Introductory -
Quiz
4. | Introduction to Quality & HACCP 10:30 — 11:30 | Mr. Krishna Prasad Kharel,
Director, Department of
Cottage & Small Industries
Lunch Break
5. | HACCP Principle & 12:30 — 13:15 | Mr. Bikash Pandey,
Implementation Techniques
6. | Importance of Cleaning & 13:15 - 14:00 | Mr. Rajan Sharma, Member,
Sanitation Productivity & Quality
Committee, FNCCI
7. | Status of Food Safety and Quality | 14:00 — 14:45 | Mrs. Jeevan Prava Lama,
Control System in Nepal Deputy Director General,
Nepal Food Corporation
Tea Break 14:45 — 15:00
8. | Group Work 15:00 — 16:30 | Mr. Krishna Prasad Kharel
» Personal Hygiene Check List &
» Internal Communication Mr. Bikash Pandey
» Hazard Identification
» Flow Diagram Development
9. | Closing 16:30 — 17:00




(Application Form)

"National Level Workshop on Hazard Analysis and Critical Control Point"
(HACCP)

Date: Vaisakh 26, 2064 (9 May 2007)

Venue: Kathmandu

Name of Organization

Name of Products
/Services

Name of Participant (in
capital letter)

Present Position (Title)

Education of Participant

Description of work

Mailing Address

Telephone No. Fax No

E-mail

Signature

Date

» The Registration fee for the Workshop is Rs. 1000.00 (Rupees One Thousand Only). The
fee covers the course materials, tea and lunch throughout the event.

» The Registration Fee and Form should be submitted before 21 Vaisakh, 2064, (4 May
2007) within 1700 hrs.

» The Application Form will be accepted in First Come First Service.



