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ABOUT THE COURSE

Food Handling & Operation is designed to increase awareness on the
compliance of Food Hygiene & Safety and enable to meet the Internal
standards and requirements.

LEARNING OUTCOME TRAINER

Upon completion of this course, you will e Course is delivered by Pernas
be able to: Certified Trainers.

e Have better understanding and LEARNING METHODOLOGY

awareness on the importance of food —
hygiene and safety. e Lecture - based classroom

e Minimize / prevent cross-contamination ¢ Interactive group discussion
within food establishment. e Presentation

e Be equipped with skills and knowledge
of implementation process of GMP / WHO SHOULD ATTEND
HACCP system. _

e Determine the importance of food e BIT Pre-Franchisors
label and product information to the
consumers.

DURATION

e 2 Days

SIGN UP NOW!

Visit https:/franchiseinstitute.my or contact us at :
Muhammad Arsyad Zahir Nor Amran

+603-2082 7788

arsyad.amran@pernas.my

Zulkiflee bin Amom

+603-2082 7646

zulkifli@pernas.my

RO BEMO

Perbadanan Nasional Berhad For more information, please call us
196901000704 (9157-K) at (toll-free) 1800 22 1767 or
Level 3A, Menara Pernas, Tower 7 visit https://franchiseinstitute.pernas.my/

Avenue 7, Bangsar South City

ggzgo Jl(alizrllaKl_eur;};:Ir li , @ Franchiselnstitute #ca rl pe r n a S



