Secend Training course in EFSIC in Good Consumer Practices (GCP) from
19/2/2006 to 23/2/2006

This training course will be attended at Food Technology Research Institute (FTRI)
Objectives:

*To be a practical guide to manage the training course materials to train in good
consumption practice.

* To be a methodology manual for trainer in order to help them in the training actions
(training courses for consumers, retail food establishments employees or to training actions
to other trainers).

Day Time course Topic Lecturers
Sun. 9.30-10.00 Opening course Prof.Dr.Nabih A.Ibrahim
Prof. Dr.Amal
H.Mahmoud
10.30-12.30 | How to prevent food poisoning? Dr.Salah hamza
12.45-14.45
-Food Poisoning & You. Eng. Eslam Afefi
Mon. Shopping for food Dr Dr.Zenab Shabeb.
10.00-12.00 Eng .Hadil Fouad
12.30-14.30
Tues. | 10.00-15.00 | Visits to Market and Restaurants Eng .Hadil Fouad
Eng . Ebtehal Eladawy
Wed. | 10.00-12.00 | -Kitchen Design & Sanitation Safe | Eng . Ebtehal Eladawy
cooking for away Safe cooking for special
needs.
Evaluation course Prof.Dr.Nabih A.Ibrahim
12.30-13.30 Closing Prof. Dr.Amal Hassanin
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