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> Day 1

08:30-08:45 | % Registration

08:45-09:15 | FDABUARALIE The FDA Food Safety Modernization Act (FSMA)

09:15-10:00 = g Chapter 1: Introduction

10 15-11: 00 B BT A Chapter 2: Microbiology of  Thermally
Processed Foods

11:15-12:00 | H=% RN Chapter 3: Principles of Acidified Foods

13:30-14:30 OB SR E Chapter 4: Principles of Thermal Processing

14:30-15:30 ETE T A Chapter' 5:  Principles of Food Plant
Sanitation

15:45-17:30 A

Examination A (Chapter 1-5)

> Day 2

08:30-09:45 FNE EAAS A

Chapter 6: Food Container Handling

10:00-11:15 FLE AR

Chapter 7: Records and Recordkeeping

11:15-14:15 B\ RS B AERE

Chapter 8: Equipment, Instrumentation and
Operation for Thermal Processing System

14:30-16:15 | S/L2 8 1R R — — 2R 2 5

Chapter 9: Still
Processing In Steam

Retorts—Pressure

16:30-17:30 i

Examination B (Chapter 6-9)

> Day 3

08:30-10:30 FtE L RER - —BERE

Chapter 10: Still Retorts— Processing
With Overpressure

10:40-12:00 B — KRR E Chapter 11: Hydrostatic Retorts
13:30-14:30 [ e B S WA N Chapter 12: Continuous Rotary Retorts
14:45-15:45 | B =& ARELERE) R H Chapter 13: Batch Agitating Retorts
16:00-17:30 i Examination D (Chapter 10-13)

» Day 4

08:30-11:30 FHIE LWEEERA

Chapter 14: Aseptic Processing and
Packaging System

Chapter 15: Closures for Double Seamed

CN—15 - NN X e
11:30-15:00 TR SRR ES Metal and Plastic Container
15:15-16:15 BN PSR AN Chapter 16: Closures for Glass Containers

16:30-17:30 7N

Examination C (Chapter 14-16)

> Day 5

08:30-10- 15 Hbi LRI A Chapt?r 17:  Semirigid and Flexible
Containers

10:30-12:00 iR Examination C (Chapter 17)

13:30-16:00 PSS/ s dH it e Evaluation test /Group discussion

%VE Note:

(1) F4- AR ERTEA12:00~13:30,

(2) MRYEEFRTEOLLA K 1 EOR, L IR HEE W] g

ITE I

(3) AERAIEE T AR B A5, E B RARBEE SR E
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