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HACCP school education programme by day — 110 hours
Skopje - Macedonia, March - April 2012

1. Day — 26 March 2012 (Monday)

Object Responsible Hours

1. Introduction to the course SIQ, Slovenia - prof. dr. Peter RASPOR 2

2. Test of current knowledge of each SIQ, Slovenia - prof. dr. Peter RASPOR 2
participants

3. Overview of current experiences of SIQ, Slovenia - prof. dr. Peter RASPOR 2
participants

4. Test of skills for the team work on food | SIQ, Slovenia - prof. dr. Peter RASPOR 2
safety case

Total: 8

2. Day - 27 March 2012 (Tuesday)

HACCP - Basics for good start (l.pillar) SIQ, Slovenia - prof. dr. Peter RASPOR 2
Building of HACCP system (l.pillar) SIQ, Slovenia - prof. dr. Peter RASPOR 3
Building of HACCP system — practical work | SIQ, Slovenia - prof. dr. Peter RASPOR 3
(L.pillar)

Total: 8

3. Day - 28 March 2012 (Wednesday)

Model case study for ready- to- eat Expert from Serbia 2
products (lll.pillar) RCCL, Serbia — Tatjana NIKOLIC
International food standards of Codex HUMANOPOLIS, Macedonia - 3
Alimentarius regarding HACCP (l.pillar)
Legislation regarding HACCP in Macedonia |HUMANOPOLIS, Macedonia - 3
(L.pillar)
Model case study for dairy products Expert from Macedonia HUMANOPOLIS, 2
(IM.pillar) Macedonia — Frosina Babanovska Milenkovska,

M.Sc.
Total: 10

4. Day -2 April 2012 (Monday)

Good agricultural practice (ll.pillar) ERDF, Greece - Vasileios ATHANASOPOULOS 2
Good agricultural practice — practical work | ERDF, Greece - Vasileios ATHANASOPOULOS 1
(I.pillar)

Good manufacturing practice (ll.pillar) ERDF, Greece - Vasileios ATHANASOPOULOS 4
Good manufacturing practice — practical ERDF, Greece - Vasileios ATHANASOPOULOS 1
work (ll.pillar)

Total: 8
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5. Day - 3 April 2012 (Tuesday)

Model case study for meat products | Expert from Bosnia and Herzegovina 2

(I.pillar) CES, BIH — Sulejman SELIMOVIC

Food Contaminants (l.pillar) IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 3

Food Contaminants (I.pillar) IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 1

Validation of HACCP (ll.pillar) IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 2

Validation — practical work (ll.pillar) IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 1

Total: 9
6. Day-—4 April 2012 (Wednesday)

Post-HACCP ERA and integrated food IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 3

safety systems (ll.pillar)

Post-HACCP ERA and integrated food IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 1

safety systems — practical work (ll.pillar)

Visit to food production IAB, Slovenia — Vladimir MIHOKOVIC, M.Sc. 6

Total: 10

7. Day - 10 April 2012 (Tuesday)

Model case study for aquaculture products | IAB, Slovenia — Aleksandra KRUMPAK, M.Sc. 2

(MM.pillar)

Model case study for beverages IAB, Slovenia — Aleksandra KRUMPAK, M.Sc. 2

(1. pillar)

Principles of case study (lll.pillar) IAB, Slovenia — Aleksandra KRUMPAK, M.Sc. 2

Elaboration of HACCP plan for own Couching of participants 4

production line IAB, Slovenia — Aleksandra KRUMPAK, M.Sc.

Total: 10
7. Day- 11 April 2012 (Wednesday

Elaboration of HACCP plan for own Couching of participants 4

production line IAB, Slovenia — Aleksandra KRUMPAK, M.Sc.

Elaboration of HACCP plan for own Couching of participants 4

production line — cont. IAB, Slovenia — Aleksandra KRUMPAK, M.Sc.

Total: 8

9. Day — 12 April 2012 (Thursday)

Food Hygiene (l.pillar) S1Q, Slovenia — Jelka PODBEVSEK ROZMAN 3

Food Hygiene — practical work (l.pillar) S1Q, Slovenia — Jelka PODBEVSEK ROZMAN 1

Certification of HACCP (lll.pillar) S1Q, Slovenia — Jelka PODBEVSEK ROZMAN 2

Good hygienic practice (ll.pillar) S1Q, Slovenia — Jelka PODBEVSEK ROZMAN 2

Good hygienic practice — practical work S1Q, Slovenia — Jelka PODBEVSEK ROZMAN 1

(Il.pillar)

Total: 9
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10. Day — 17 April 2012 (Tuesday)

Food Microbiology (l.pillar) FRI, Slovakia — dr. Marcela MATULOVA 3

Food Microbiology — practical work FRI, Slovakia — dr. Marcela MATULOVA 1

(L.pillar)

Food Technology (l.pillar) FRI, Slovakia — prof. dr. Peter SIMKO 3

Food Technology — practical work (l.pillar) | FRI, Slovakia — prof. dr. Peter SIMKO 1

Total: 8

11. Day — 18 April 2012 (Wednesday)

Food Preservation (l.pillar) FRI, Slovakia — prof. dr. Peter SIMKO 2

Food Preservation — practical work (l.pillar) | FRI, Slovakia — prof. dr. Peter SIMKO 1

Risk assessment principles (l.pillar) FRI, Slovakia — prof. dr. Peter SIMKO 2

Risk assessment principles — practical work | FRI, Slovakia — prof. dr. Peter SIMKO 1

(Lpillar)

Model case study for vegetable and fruit FRI, Slovakia — dr. Marcela MATULOVA 2

products

Total: 8

13. Day — 25 April 2012 (Wednesday)

Final discussion/exams and procurement SIQ, Slovenia - Prof. Peter RASPOR, Ph.D 2

of certificate HACCP training course

(M.pillar)

Exam — written SIQ, Slovenia - Prof. Peter RASPOR, Ph.D 2

Exam - evaluation SIQ, Slovenia - Prof. Peter RASPOR, Ph.D and (6)
commission

Total: 4

14. Day — 26 April 2012 (Thursday)

Exam — oral SIQ, Slovenia - Prof. Peter RASPOR, Ph.D and 8
commission

Exam’s results and diploma’s receipt siQ 2

Total: 10
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