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Implementation HACCP Training

- Introduction - Pre-requisite Program 
- Food Safety - Documentation and Record

- Monitoring System and Corrective Action

Sudu Emas Academy Malaysia Sdn. Bhd.
No, 38 (3rd Floor), Jalan Mega 1, Pusat Perdagangan Mega, 

Jalan Sakeh, 84000 Muar, Johor, Malaysia
Website: http://www.halalsmart.com.my

www.suducircle.com 

Sudu Emas Group Sudu Circle

This course aims to provide participants with:

- A comprehensive understanding of the HACCP system 
- Exposed to the HACCP Pre-requisite Program; and
- G  hazards through the food handling
  processes, including the development of a Hazard Worksheet and HACCP
  Plan based on the Critical Points Decision Tree.

Objectives

Course content

Targeted participants: 

14 & 15 October 2025 (Tues & Wed)



Implementation HACCP Training

08.30 AM (30 Min)  -

09.00 AM (30 Min)  -

09.30 AM (30 Min)  -

10.00 AM (30 Min) -

10.30 AM (30 Min)  -

11.00 AM (30 Min)  -

11.30 AM (30 Min)  -

12.00 PM (1 Hour)  -

01.00 PM (1 Hour)  -

02.00 PM (2 Hours) -

04.00 PM (15 Min)  -

04.15 PM (45 Min)  -

05.00 PM   -

09.00 AM (1 Hour)  -

10.00 AM (30 Min) -

10.30 AM (1 Hour)  -

11.30 AM (1 Hour)  -

12.30 PM (30 Min)  -

01.00 PM (1 Hour)  -

02.00 PM (2 Hours) -

04.00 PM (15 Min)  -

04.15 PM (30 Min)  -

04.45 PM (15 Min)  -

05.00 PM   -

Registration

Pre-Test

Introduction to Food Safety Assurance Management System and 
MS 1480:2025

Tea Break

Pre-requisite Program (PRP) for HACCP

Food Safety Policy: Objective, Management and HACCP Team 
Responsibilities

Product Descriptions, Process Flow Diagram and Factory Plan Layout

Food Safety Hazards and Food Safety Risk Assessment

Lunch Break

Group Work and Presentation

Tea Break

End of Day 1

Determination of Critical Control Point (CCPs)

Tea break

Determination of critical limit (CL) for CCP

Determination of monitoring system for each CCP 

procedures

Lunch Break 

Group Work and Presentation

Tea Break 

Documentation and record keeping 

Post Questionnaire/Post Test

End of training

Day 1 - 14 th OctJune

19

Day 2 -  15 th OctJune

20
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14 & 15 October 2025 (Tues & Wed)



Details of training
Register Fee ( Include 8% SST )

Registration procedure:
The company must submit Form A and slip / payment slip to
SUDU EMAS ACADEMY (MALAYSIA) SDN. BHD. by:
- Email : training@halalsmart.com.my

training.suduemas2@gmail.com

Payment method: 
- Cheque must be made to SUDU EMAS ACADEMY (MALAYSIA) SDN. BHD. 
- Bank transfer : PUBLIC BANK 381 6004 131 
Registration must be made before / on 

Terms & Conditions:
-  Limited spots available

- Participants need to register on:
   13 October 2025 - Sudu Emas Classroom
- PPT handouts will  be given to all  participants during the seminar
- Meals will  be provided to the participants:
  (  Lunch + Tea Time )

HRD Corp Claimable Courses : Skim Bantuan Latihan Khas
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*Please be inform that all participant that claim HRDF fund,
need to pay RM500 for booking fee

More Information: 
Online search: HRD Corp Claimable Courses : Skim Bantuan Latihan Khas
https://www.hrdf.com.my/wp-content/uploads/2016/12/SBL-Khas_HRDF_Grant_Helper.pdf

13  October 2025

1pax - Rm1576.80

Telegram / Call:
014 - 310 0479 / 016 - 668 8087



Hereby agree to attend Implementation HACCP Training 14 & 15 October 2025

Please be informed that we  ( *Company Name )

Company Address:

Phone No: Email ( PIC )  :

Verified by:

Name :

Company Stamp:

First Participant

Second Participant

Third Participant

Name :

IC No :

Position :

Tel No :

E-mail :

Gender: F / M

F / M

F / M

Name :

IC No :

Position :

Tel No :

E-mail :

Gender: 

Name :

IC No :

Position :

Tel No :

E-mail :

Gender: 

Form A
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Participant Information




