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Be Compliant with the
Law on Food Safety

Every year, worldwide, up to 600 million people get sick and 42,000 die
from food contamination. Consequently, many food & beverage and
hospitality outlets are forced to reconsider their approach to sanitation,
leading to costly product recalls, food contamination as well as loss of
productivity and ultimately consumer trust.

With the release of new laws on food safety by the Royal Government of
Cambodia, take control of your restaurant's destiny now through
Cambodia's first ever major food health and safety training course.
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1 Day Training Package

e What are good hygiene practices?
INMIHSIGHSIBWIHE:?
[l - How does the food contamination chain work?
intgiruAtsMITNUMUMIRINAIMIUNHEGIYG?

e How do | keep both myself and my consumers safe?
ingiapauiamnsingsg Sugaldmaiivaigimwiguam?
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In Auditorium At Your Site

Intro (iwsiinns))

In this 1-day course, you will learn everything you need to know to enter the food industry, starting from the basics principles of the food contamination
prevention process to the pre-implementation of the HACCP standards. Here you will familiarize yourself with the proper standard operating processes
to ensure food safety and maintain a working environment that successfully fulfils the regulations set by the recently enacted Food Safety Laws.
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F&B Staff (uanin) Objectives (imtifi)
Chef Line cook @ Understand food contamination chain.
i E EStmiGainl {eguwny Alggrumamitnumunid
@ Develop technical knowledge to prevent
g\% Waiters Bartenders risk & develop good hygiene practices.
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Approach Additional Benefits
@ Interactive training including use of props & Q/A ® Free booklet @ Coffee break
MIUANZUAMUUAULNWHSIAY FUESASIAYNAINWAAAAIG  INUTARIEA
@ Training in either Khmer or English @ Certificate of participation signed
UIsmHRIg Ulel by Institut Pasteur du Cambodge
iqnusGpismigruisgingiugimnwignanstnajingm
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Course Syllabus (u1js)
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KLessons (181)8)

Understand the main root-causes and risks of food contamination.
IruRwAguINaGYHM SuundswismicyuinamuNi4

Understand good personal hygiene practices and its significance in the F&B industry.
IrynwimiHsigisIfwmigsny Suantigsiunisigaiafwyumum SuiAug:

Understand the dangers of the food contamination chain and its root causes.
Irgnwdnmama Suuanumsnuisigiumamitinumuniy

Basic principles of maintaining safe and clean equipment, material and work environment.
irgnwdmuminnissieuaind igmariy Suuiunmauminigjmsaigmn Suanady




2 Days Iraining Package

e How can my restaurant maintain food safety standards?
IIMESWHSIUAEMGIANAIRNIIEMNGATUMIMEam?

e How can my restaurant set up a food safety
management system? $1 20 $90

inmrswmnsivgmotjusudgivuisimnwigjuam?

e How can | maintain food safety standard over time?
INgMGIANIRMNIUASIaMNGAAMUMIIS:MuIigjuam?
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In Auditorium At Your Site

Intro (iwoiinnsd)

In this 2-day course, your top and middle management team will acquire a good understanding of the concept and application of Hazard Analysis Critical
Control Points (HACCP) as well as various methods for assessing, identifying, and controlling risks. In particular, trainees will be equipped with
a perquisite-program that enables them to not only take initiative steps to implement their own HACCP program but maintain and verify it over time.
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F&B Management (igaau(an) Objectives (muiid)
Operation Manager Chef @ Develop HACCP system for company.
IHAUBUAMING giinl 1JUGUAg HACCP (UNURYUSIURIHAY
® Implement & maintain HACCP system.
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Approach Additional Benefits
@ Interactive training including use of props, ® Free booklet @ Coffee break
case studies & Q/A RUESASIA)NANWARAALG  INUHANAIEIA
MIUANURM AU WHEING @ Certificate of participation signed
@ Training in either Khmer or English by Institut Pasteur du Cambodge
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Introduction to HACCP and its prequisite programs.
mitnng1Afiuig HACCP SuAYIRGIMGUNUMIHSIA[UgIS:H

HACCP Implementation Program: learn about how you can implement this program.
nyjunsiquiig HACCP: ) sARTRAN|Y gumIHsIgUrigis:

HACCP Implementation Program: learn about Hazard Analysis and Process Critical Control Points.
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Learn how to maintain and verify your HACCP program.
irgnwufind)uiss Suigjumantii HACCP iurgnd




1 Day 2 Days

Training Course
JAUONSUAM W0 91

Training Course
TAUANSUNMEU IUin 21y

® Basic Understanding of Food Safety ® Advanced Understanding of
Hygiene Practices Food Safety: Hygiene Practices

® miwFuyUmnsisyIimn Gafmuni e miwnFuiEiisayigmn
MIHSIAHIBW GAAMUNIE MIHSIGHSIBW

® Application & Implementation of
a Hazard Analysis Critical
Control Points (HACCP) system

® giiedm SujaUpNREUGmU
muni (HACCP)

For Food & Beverage and Hospitality Staff For Food & Beverage and Hospitality
AUEUUAGA [UGIUNH Management
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3 65 /Per pax $ 50 /Per pax

In Auditorium At Your Site

$ 1 20 /Per pax $ 90 /Per pax

In Auditorium At Your Site

Contact us to register or to check the next available training date
ryusAsayniRgIfdgioiun: y Imnt8igunnsunmuugu

b. Consulting b iz

Established in 2017, b. Consulting Food & Beverage - Hospitality Cambodia is an independent consultancy firm with extensive knowledge in the
HORECA (Hotel, Cafe, Restaurant) industry. With the support of its team of international and Cambodian experts, b. Consulting has created
a framework of 360° program to lead its clients.

Our team can provide guidance in each stage of the development cycle and in different areas including:

® Concept and Project development ® Project Management Leading to Launch
® Human Resources and Team Training ® Standardization Operation Processes

Q +855 96 990 4294 @ contact@bconsultingcambodia.com Scan here

Institut Pasteur du Cambodge (IPC)

Institut Pasteur
du Cambodge

Established in 19583, the Institut Pasteur du Cambodge is a Cambodian non-profit research institute, operating under the high patronage of the
Cambodian Ministry of Health. Its status and operations are governed by an agreement between the Royal Government of Cambodia and the
Institut Pasteur (Paris, France).

The food safety program is delivered by accredited trainers from Institut Pasteur du Cambodge’s own Laboratory of Environment and Food Safety
(LEFS). The accreditation provided to LEFS by the International Accreditation Service (IAS) on 6th September 2022 for food microbiology analysis
under accreditation number TL-1056 according to ISO/IEC 17025:2017 standard acts as proof of the technical competence and commitment to
continuous improvement of service of the Laboratory and its staff.

O +85523426009 @ snavin@pasteur-kh.org Scan here




