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Microorganisms that are hazardous to health are frequently transmitted on food - usually due to contact
with dirty hands, work surfaces or kitchen utensils. In this training, you will learn how you can reduce this
health risk to a minimum with the hygienic handling of food and systematic cleaning and disinfection -
and thus protect yourself and others.

Benefits

Improved food safety: By learning how to handle food in a hygienic way and the importance of systematic
cleaning and disinfection, food handlers can reduce the risk of transmitting harmful microorganisms
through food, which can improve food safety. Reduced risk of foodborne illness: By minimizing health
risks through proper food handling and cleaning practices, the risk of foodborne illness can be reduced,
which can protect the health of consumers. Compliance with regulations: Many countries have
regulations and standards that require businesses in the food sector to adhere to specific hygiene and
cleaning practices. By receiving this training, food handlers can ensure that they are meeting these
requirements and avoiding any potential penalties. Improved reputation: By demonstrating a commitment
to food safety and hygiene, businesses in the food sector can improve their reputation with consumers,
which can lead to increased customer satisfaction and loyalty. Increased employee confidence:
Employees who receive training in food hygiene and cleaning practices can feel more confident in their
ability to perform their job duties effectively, which can lead to increased job satisfaction and motivation.

Target group

Microorganisms that are hazardous to health are frequently transmitted on food - usually due to contact
with dirty hands, work surfaces or kitchen utensils. In this training, you will learn how you can reduce this
health risk to a minimum with the hygienic handling of food and systematic cleaning and disinfection -
and thus protect yourself and others.
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Requirements

No Prerequisites required. Anyone can complete this course.

Training outline

Introduction to food safety and hygiene Microorganisms that are hazardous to health Causes of food
contamination Personal hygiene for food handlers Food storage and handling practices Cleaning and
disinfection practices Pest control HACCP (Hazard Analysis and Critical Control Points) principles Food
safety legislation and regulations Risk management and food safety management systems.

Other information

Terms and Conditions for Implementation for E-Learning for Participants: Access and Use: By accessing
and using our e-learning platform, you agree to comply with these Terms and Conditions. You must use
the platform only for educational purposes and must not share your login details with anyone else.
Content: All materials on the e-learning platform, including text, images, videos, and audio, are owned by
us or licensed to us. You may access and use this content for personal, non-commercial use only. You
may not modify, reproduce, distribute, or display any content without our prior written permission.
Payment and Refunds: All fees for e-learning courses are payable in advance. We reserve the right to
change the fees at any time. If you decide to cancel your enrollment, refunds will be subject to our refund
policy. User Conduct: You must not use the e-learning platform to engage in any activity that is unlawful,
offensive, or harmful to others. This includes, but is not limited to, uploading or sharing content that is
discriminatory, defamatory, or infringes on the intellectual property rights of others. Intellectual Property:
All intellectual property rights, including copyright, trademarks, and patents, in the e-learning platform and
its content are owned by us or licensed to us. You may not use any of our intellectual property without
our prior written permission. Limitation of Liability: We will not be liable for any direct or indirect damages
arising out of your use of the e-learning platform or its content, including but not limited to lost profits,
business interruption, or personal injury. We do not guarantee that the platform will be error-free or
uninterrupted. Privacy: We are committed to protecting your privacy and will handle your personal
information in accordance with our privacy policy. Termination: We reserve the right to terminate your
access to the e-learning platform if you breach these Terms and Conditions or engage in any activity that
is harmful to others or our business. Governing Law: These Terms and Conditions will be governed by
and construed in accordance with the laws of the jurisdiction in which we operate. Changes to Terms and
Conditions: We reserve the right to change these Terms and Conditions at any time without notice. Any
changes will be effective immediately upon posting on our website. By accessing and using our e-
learning platform, you acknowledge that you have read and understood these Terms and Conditions and
agree to be bound by them.

Event overview and booking

Book your desired date now directly online at https://academy-id.tuv.com/s/IDN-M16-GDP and benefit
from these advantages:
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= Fast booking process
= Personal customer account

= Simultaneous booking for several participants.

Alternatively, you can use the order form to order via fax or e-mail.
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| HEREBY BINDING REGISTRATION FOR THE FOLLOWING SEMINAR:

Hygiene in the food sector

Seminar Number: IDN-M16-GDP
Please choose an appointment you would like to book:

|:| 01/01/2023 - 31/12/2099, | Event number: IDN-M16-GDP
Rp 175.000,00 (Net price, plus VAT) Rp 194.250,00 (Gross price, including VAT)

All further information about the dates can be found at https://academy-id.tuv.com/s/IDN-M16-GDP.
Please send us all pages of the form by fax or email to order the above seminar.

E-mail: Phone: +62 21 397 04 579
academy@idn.tuv.com

Please enter your order data on the next page.
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|:| | am ordering as a consumer (private customer)

|:| | am ordering as a company / public authority (business customer)

Invoice address

We use this data for order confirmation and invoicing.

Company or authority name: Position Title / Department (optional):
Street and house number: ZIP CODE: City:
Your internal purchase order number: Your Tax VAT (optional):

You can enter an internal purchase order number
(SAP number

Your contact data

We use this data for order confirmation and invoicing.

Salutation: First Name: Last Name:

Email Address: Phone number (optional):
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Participant information

|:| | will participate in the seminar myself (contact details as indicated above)
|:| The following person is to participate in the seminar:

Complete only if you are not attending yourself, but another person is.

Salutation: First Name: Last Name:
Email Address: Phone number (optional):
Date of birth (optional): Place of birth (optional):

Payment method: Invoice

For consumers, the cancellation policy applies, which you can find under the attached terms and
conditions.

|:| | hereby accept the following general terms and conditions of the organizer (https://academy-
id.tuv.com/terms).

Location, date Signature

Please send us all pages of the form by fax or email to order the above seminar.

E-mail: Phone: +62 21 397 04 579
academy@idn.tuv.com
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