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outline:

For the convenience of quality control system, experts from industry, government, University and
research institutes are invited to teach food regulations, GHP, HACCP, process control, online
monitoring and other technologies, including plan establishment, procedure writing, implementation
steps, internal audit, corrective measures and practical exercises, so that students can fully understand and
be proficient in food hazard analysis and key control system, To strengthen students' ability to enter the
workplace and engage in food quality assurance.
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