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Level 4 Award in Managing the HACCP system in Animal Feed Production

The objective of the Level 4 Award in Managing the HACCP system in Animal Feed Production is to
develop an understanding of the management of a HACCP-based food safety management system.
Holders of this qualification will have the appropriate knowledge and understanding to lead a HACCP
team and to manage the implementation of a HACCP-based system in the work environment. The
qualification is aimed at supervisors, managers and HACCP team leaders working within an feed
manufacturing business. This Level 4 qualification covers management of the development, validation,
implementation, verification, review and maintenance of a HACCP based food safety management
systems using the Codex principles.

Date 2024 Times Location Course content

Tuesday 29t October | 9.30-16.30 | Remote Understanding the importance of HACCP based
food safety management systems; Understand the
role of the HACCP Team Leader; Detailing Pre-
requisite Programmes for feed

Wednesday 30t 9.30-16.30 | Remote Understanding the preliminary processes of HACCP

October based procedures; HACCP Team, Product
Description; Flow Diagram; Analysing hazards and
evaluating risks

Thursday 31t October | 9.30-16.30 | Remote Hazard Analysis; Understanding how to manage
Critical Control Points; Validation

Tuesday 5" December | 9.30-16.30 | Remote Understanding verification and review;
documentation requirements; Exam Information

Wednesday 6% 9.30-16.30 | Newecastle | RSPH Examination: The examination will consist of

December two papers; paper A will consist of ten, two-part

guestions, which have to be answered in 120
minutes; paper B will consist of 1 scenario
(containing five questions) to be completed in 90
minutes

Delegates will be provided with a full set of course notes, which will be completed throughout the

duration of the course.

This course studies the application of HACCP to feed manufacturing operations. Please note the
examination will be a food based exam, as we don’t have a feed exam available. The course will use
heat treatment of feed as a comparison with the preparation of food to allow understanding of the

course content.

Course Cost: £1250 per person.




