Food Defense and Security Elements for Food Processors

Day 1

8.00 a.m.

12.00 noon

1:00 p.m.

4:30 p.m

Agenda

Welcome and Introductions
Course Overview

Module 1: Background/Government Regulations and Guidance
Overview of FSMA & Safe Food for Canadians
Food Safety vs. Food Defense

Exercise:
Government Regulations and Guidance — Questions

Module 2: Site Security and Food Defense

What is a Food Defense Program

The Plan, Policies/Procedures, Responsibilities

Integrating Food Defense Program into the Existing Food Safety System

Lunch

Module 2: Site Security and Food Defense continued
What is Food Defense?

Exercises:

Site Security and Food Defense Assignment — Vulnerability Assessment

Site Security and Food Defense — Questions

Site Security and Food Defense — Workshop — Develop Food Defense Policy

End of Day 1
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Food Defense and Security Elements for Food Processors

Day 2

8:00 a.m.

12 noon

1:00 p.m.

4:30 p.m.

Module 3: Emergency Response

Definition, Responsibility, Requirements
Security Measures for Buildings and Grounds
Security Procedures for Operations

Exercises:

Emergency Response — Assignment A) Medical Emergency Scenario
B) Annual Emergency Plan Review

Emergency Response — Questions

Lunch

Module 4 Business Continuity Plan

Definition, Responsibility, Requirements

BCP Development

Exercises:

Participant Workbook BCP — Scenario Testing — Fire
Participant Workbook — Questions

Close of course

Note: ten-minute breaks will be given in the morning and afternoon on both days.
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