First Training course in EFSIC in Food Safety during Food
Processing from 5/2/2006 to 9/2/2006

Day Time course Topic Lecturers
Sun. | 9.30 -10.00 Opening course Prof.Dr.Nabih A.Ibrahim,
Prof. Dr.Amal H.Mahmoud
10.30- 11.30 Traceability Prof.Dr.Nabih A.Ibrahim
11.45-12.45 | Good Hygienic Practices in Food | Prof. Dr.Amal H. Mahmoud
Handling
Mon. | 9.30 -10.30 Supplier Control Dr. Amal Mahmoud
Dr .Hala Zakey.
11.00-12.00 Microbiology as a factor of risk y
Tues. | 9.30-10.30 Pest Control System Dr Dr.Fatahia Soliman.
11.00 -12.00 Good Hygienic Practices Eng .Hadil Fouad
12.15 - 13.15 | Hygienic Design of Machinery And Eng . Osama Ahmed
Establishment. Mohamed
Wed. | 9.30-10.30 Preventive Maintenance of Dr. Dalia Elshakh
11.00 - 12.00 Equipments and Establishments
Audit Eng .Mohamed Negm
Thru. | 9.30 -10.30 Basic Principles Of HACCP Dr .Sahar Sabhy
Prof.Dr.Nabih A.Ibrahim,
11.00 - 12.00 Evaluation course and Prof. Dr.Amal H.Mahmoud

Closing
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