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2016 U.S. FOOD SAFETY TRAINING SCHEDULE

COURSE

ADVANCED HACCP

ADVANCED SQF PRACTITIONER

BRC UNDERSTANDING REQUIREMENTS ISSUE 7
ENVIRONMENTAL MONITORING WORKSHOP
FOOD SAFETY HAZARDS

FSSC 22000

GLP WITHIN FOOD PLANT LABORATORIES
HACCP FOR FOOD PROCESSORS

INTERNAL FOOD SAFETY AUDITOR

IMPLEMENTING SQF SYSTEMS

FSMA PREVENTIVE CONTROLS

QUALITY MANAGEMENT SYSTEMS

DATE
FEBRUARY 23-24
MARCH 17-18
FEBRUARY 8-9
APRIL 26-27
FEBRUARY 23-24
JANUARY 26-27
MARCH 8-9
JUNE 21-22
MAY 24-25
JANUARY 19-20
MARCH 1-2
APRIL 12-13
MAY 17-18
JUNE 7-8
APRIL 21-22
JUNE 23-24
JANUARY 21-22
MARCH 3-4
APRIL 14-15
MAY 19-20
JUNE 9-10
MARCH 29-31
MAY 17-19
MARCH 10-11

Eurofins Food Safety Training provides the resources and tools needed to provide you with

practical approaches that can be applied in your facilities. On-site training courses are available

to facilities with a commitment to train 4 or more individuals. On-site food safety training is

tailored, using specific examples as they relate to your facility and best practices used in today's

industry. Course descriptions and learning objectives can be found on our website,

www.eurofinsus.com/food-safety

LOCATION
ANAHEIM, CA
CHARLOTTE, NC
ORLANDO, FL
DES MOINES, 1A
LOUISVILLE, KY
CHARLOTTE, NC
ORLANDO, FL
ANAHEIM, CA
LANCASTER, PA
HOUSTON, TX
CHICAGO, IL
DALLAS, TX
MILWAUKEE, WI
PHILADELPHIA, PA
KANSAS CITY, MO
ANAHEIM, CA
HOUSTON, TX
CHICAGO, IL
DALLAS, TX
MILWAUKEE, WI
PHILADELPHIA, PA
DES MOINES, 1A
ORLANDO, FL
ORLANDO, FL

www.eurofinsus.com/food-safety e training@eurofinsUS.com



