
EM: Event Manager; AEM: Assistant Event Manager
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13:15 13:15
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13:45 13:45

14:00 14:00

14:15 14:15

14:30 14:30

14:45 14:45

15:00 15:00

15:15
15:15-
15:30

6.3
FB

Discussion on flexibility 15:15

15:30
15:30-
15:45

TC Q & A 15:30

15:45 15:45

16:00 16:00

16:15
Exercise on check-list / support document for 

inspection
16:15

16:30 16:30

16:45 16:45

17:00
17:00-
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EM/ 
AEM

Chafea online evaluation 17:00

17:15
17:15-
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EM/
AEM

Dissemination module 17:15

17:30
17:30-
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TC  Day closure
17:30-
17:45

EM/
AEM

Closing sessioon 17:30

17:45 17:45

18:00 18:00

Coffee break
15:45-
16:15

Coffee break

HACCP as a management tool
3.2
GC

10:00-
11:00

Cross-contamination
3.3
GC

11:00-
12:00

4.3
TC

Field visit preparation 
4.1
TC

12:00-
12:30

Virtual visit to a feed mill. Exercise on control 
of the prerequisites programs

2.1 
SA

15:45-
17:30 Feed official controls & inspections - imports

Virtual field visit to a Border Control Post

Feed official controls & inspections 2.1
SA

14:30-
15:15

Coffee break
15:15-
15:45

12:00-
12:45

Lunch
12:45 - 
13:45

FeBO control measures (dioxins)
13:45 - 
14:30

1.3 
SA

Field visit 
4.2
TC

13:30-
17:30

17:30-
17:45

1.1
MH

09:00-
10:15

Coffee break
10:15-
10:45

Trip to the feed business operator and lunch
12:30-
13:30

Audit simulation of an auto-control system

16:15-
17:00

FeBO control measures (feedban)
1.3 
MH

TC/
EM

Final test of knowledge. Discussion of the 
answers

6.2
FB

6.2
FB

12:00-
13:00

Lunch

14:00-
15:15

Case study on registration, approval and 
specific authorisation

1.2
MH

10:45 -
12:00

Audit simulation of an auto-control system

FV Debriefing & Day closure

1. Legal framework
2.Official controls

Registration and approval of feed 
establishments

Case study on feed hygiene rules

Feed Law – general overview

Initial test of knowledge
TC/
EM

08:30 - 
09:00

Day 3 - Thursday, 12 March 2020Day 0 - Monday, 9 March 2020 Day 1 - Tuesday, 10 March 2020

Private Schemes 

Private Schemes - video

3.4
TC

08:15-
09:30

09:30-
10:30

Principles of an audit 
11:00-
12:00

6.1
FB

Microbiological risk, criteria and controls

Practical exercice

5.1
FB

10:30-
11:00

Animal Nutrition - Phase 2
Course 2: EU Feed Hygiene Rules and HACCP Auditing

Training Programme 

Training Coordinator (TC): Jose Costa – Snieguole Dzekcioriene

Tutors: MH: Marot Hibbey; SA: Sandrine Amsler; GC: Gino Cecchini; FB: Franck Brasseur

Day 2 - Wednesday, 11 March 2020

Arrival of participants

Implementation and evaluation of HACCP in 
the feed sector 

Opening and welcome

3. Feed safety management systems and HACCP 
implementation 

4 Application in the feed Industry: field visit

5. Microbiological risk and control
6. The audit process 

Registration

08:15-
09:45

3.1
GC

Coffee break

DiscussionDiscussion

Discussion

Discussion

Discussion

Discussion

Discussion

Discussion

Discussion

Discussion

Discussion


