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ASSESSMENT

Qui An overview of allergens management which
uiz includes: identification, storage, potential
cross contamination risks, labelling
TRAINING OPTIONS requirements as per R 146 and the
requirements of various FSMS related to
allergen control, verification and validation.

« Contact Session

Anyone actively involved in the day to day
management or control of allergens

DURATION

An undertsanding of legislative requirements,
allergen management programmes, and
effective controls measures.

1 day

COST PER PERSON

Please contact for cost Intermediate

GET IN TOUCH Electronically generated Certificate of
Attendance presented on completion.

Email: info@technigfss.co.za
WhatsApp: +27 81 584 0766
www.techniqgfss.co.za



