
Overview

Food safety is an integral part on the success of 

the any food business and operations. Whether 

you are an owner, a manager or a food handler, 

one should be knowledgeable about the food 

safety guidelines and practices in order to keep 

and make sure that the food we serve to our 

customers. 

Objective

● This webinar will deal with the basic food 

safety, sanitary and hygienic principles, and 

practices.  Ways on how to prevent, control 

and reduce hazards in the flow of food -

purchasing, receiving, storage, preparation, 

production, holding, reheating and service 

will be discussed. It will also look into the 

importance of having a food management 

system such as HACCP.

Who Should Participate

● Food business owners and managers

● Food handlers, cooks, and chefs

Key Topics

I. The Basics of Food Safety and Sanitation

a. What makes foods unsafe?

b. Importance of Food Safety and Sanitation

II. Food Borne Illnesses, Allergens and 

Potential Hazards in the Food Service 

Operations

a. Types of Hazards

b. Food Allergens

c. FATTOM

d. Food Borne Illnesses- Causes, Symptoms 

and Prevention

III. Proper Food and Safe Food handling

a. Personal Hygiene

IV. Food Safety in the Flow of Food

a. Purchasing

b. Receiving

c. Storage

d. Preparation

e. Production

f. Holding

g. Reheating

h. Service

V. Sanitary Facilities

a. Cleaning

b. Sanitizing

VI. Pest Control

VII. Food Management Systems

a. HACCP

WEBINAR: Basic Food Safety, Hygiene 

and Sanitation (with HACCP)

Reserve now! Call us at:
Tel. (02) 8.727.56.28 / (02) 8.727.88.60 

Mobile Numbers: Globe: 0915-205-0133 / Smart: 0908-342-3162 

/ Sun: 0933-584-7266

Website: www.businesscoachphil.com



Duration

● 3 hours

Webinar Fee

● Php 1,750.00 per participant 

(inclusive of e-Handouts and 

e-Certificate) to be paid at 

least 3 banking days before 

the event

Requirements

● Mobile phone, tablet, 

computer or laptop

● Download free ZOOM app 

● Internet connection

● Good audio connection

Reservation

● Please call to register (0915.205.0133|0908.342.3162 | 

0933.584.7266|(02) 8.727.5628) or use the registration form below. 

Kindly fill-out and email to businesscoachphil@gmail.com. You will 

receive a confirmation within 48 hours.

Mode of Payment

● Deposit/Transfer cash payment to Banco de Oro:

Savings Account Name: BUSINESSCOACH, INC.

Savings Account Number: 00235-003-71-22 

● Kindly email deposit slip or screen capture of payment details 

(indicate name of participant and seminar title) to confirm 

reservation.

Webinar Title_____________________________________________________________

Date_____________________________________________________________________

Participant__________________________ Participant _________________________

Mobile Number ______________________ Mobile Number ______________________

Email ______________________________ Email ______________________________

Participant__________________________ Participant _________________________

Mobile Number ______________________ Mobile Number ______________________

Email ______________________________ Email ______________________________

Company Name ____________________________________________________________

Address __________________________________________________________________

TIN _____________________________________________________________________

Contact Person _____________________________________________________________

Designation _______________________________________________________________

Landline________________________________________________________________

Mobile Number __________________________________________________________

Email Address _____________________________________________________________

(You may use a separate sheet for additional registrations)

*Kindly email form to businesscoachphil@gmail.com

Register Now! (Limited Slots Available)
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