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75
$

Per pax

េសចក�ីេផ�ើម សុត�ិ�ពចំណី��រ

�និភ័យចំណី��រ

�បព័ន�ៃន�រចម�ង���ក់�របង�រេ��ះ���ក់ក��ងចំណី��រ

មូលេហតុៃន�រចម�ង���ក់�របង�រេ��ះ���ក់ក��ងចំណី��រ

GHP អ�ម័យបុគ�លិក និង�រអនុវត�ល�

GHP ទីផ លិតកម� និងេ�គឿងបរ����រេផ��ងៗ

�រ��សុវ�ត��ពៃនវត���តុេដើម  និង�រ�តុផ��ំៃន��រ

�រ��សុវ�ត��ពៃនលំហូរ�រ �រែកៃឆ� និង�រចម�ិន��រ 75
1
Day

Training

in partnership withFood Safety And Good Hygiene Practice (GHP)
វគ�បណ��ះប���ល ស�ីពី�រអនុវត�សុវត�ិ�ពចំណី��រ

In this one-day course, your team will familiarize themselves with everything they need to know to enter the
food industry, starting from the basic principles of the food contamination prevention process to the pre-
implementation of HACCP standards. At the conclusion of the training, participants will have developed the
necessary skills to implement key health and safety procedures to abide by food health and safety system
standards.

Intro

Introduction to food safety
Food safety hazards
Food contamination chain
Food contamination root causes
GHP for staff : grooming and personal hygiene
GHP for facilities & equipment : cleaning and sanitizing
Ensuring safety for food ingredient : purchasing and storing properly
Ensuring safety for food processing : cooking and serving safely

Content

Free booklet Coffee Break

Certificate of Achievement signed by
Institut Pasteur du Cambodge 

Additional Benefits

េសចក�ីែណ�ំ

េ�ក�ងុវគ�បណ�ុ ះប�� លេនះ �ក �ម�រ�ររបស់េ�កអ�កនឹងេរ� នអំពីពត៌�នមូល�� នមួយចំនួនក�ងុ�រប�� រ�រ
ចម�ងេ�គ��រ និង�រែថរក�បរ ��� ន�រ�រ។ េ��យ�រចូលរមួវគ�បណ�ុ ះប�� លេយីងខ�ុំ �ក �ម�រ�រេ�កអ�កនឹង�ត�វ�ន
បេង�ីនលទ��ពក�ងុ�រអនុវ ត�នូវសកម��ពេ�ល�រណ៍គន�ឺះ ែដលអនុម័តក�មស�ង់�រ�តឹម�ត�វក�ងុ�ររក�សុវតិ��ពចំណី
��រ។

$

(អត��បេ�ជន៏បែន�ម)

ផ�ល់ជួនកូនេស�វេ�េ�យឥតគិតៃថ� ផ�ល់ជួន��រស�មន់

វ ��� បនប័�តៃន�រចូលរមួចុះហត�េល�េ�យវ�ទ��� ន
�៉ស័�រកម�ុ�

Sous-Chef
ជំនួយ�រចុងេ�

Line cook
ជំនួយ�រចុងេ�

Barista
អ�កឆុង�េហ�

Waiter
អ�ករត់តុ

Bartender
អ�ក�កឡុក��

For 
F&B Staff 

Catering & Canteen
េស�កម�េរ�បចំ��រ�មេគហ�� ន
និង��រ�� ន

(ស��ប់)

(បុគ�លិក)

�តិ�



75
$

Per pax

75
1
Day

Training

in partnership with

Head Chef
េម�រចុងេ�

Restaurant Manager
អ�ក�គប់�គងេ�ជនីយ�� ន

General Manager
អ�ក�គប់�គង�ត់�រ ទូេ�

Food Industry Management
អ�ក�គប់�គងឧស�ហកម�ម�ូប��រ

Catering & Canteen Manager
អ�ក�គប់�គង់េស�កម�េរ�បចំ��រ�មេគហ�� ននិង��រ�� ន

 Initiation to HACCP
វគ�បណ��ះប���ល ស�ីពីៃនស�ង់�រ HACCP

In this  training course, your team will gain a good understanding of the concept and application of the Hazard
Analysis Critical Control Points (HACCP). At the conclusion of the training, your team will have developed
necessary skills to introduce their own unique food health and safety system.

Intro

Introduction to HACCP
HAC CP  Principles
Simple Measures Towards HACCP
HACCP Case Study

Content

េសចក�ីែណ�ំ

េ�ក�ងុវគ�បណ�ុ ះប�� ល េនះ �ក �ម�រ�ររបស់េ�កអ�កនឹងេរ�នអំពី�បព័ន��គប់�គងសុវតិ��ព��រ  HACCP ក៏ដូច�វ�ធី�-
�ស�េផ�ងៗស��ប់�រ�យតៃម� �រកំណត់និង�រ�គប់ក�គង�និភ័យ��។ េលីលពីេនះេ�េទ�ត �ក �ម�រ�ររបស់េ�ក
អ�កនឹង�ត�វ�នសិក�អំពីមូល�� ន�គឹះ��ំច់មួយចំនួន ែដលនឹងជួយអ�កក�ងុ�រេរ�បចំ�បព័ន��គប់�គងសុវតិ��ព��រ�� ល់ខ�ួន
របស់សហ��សអ�ក។

$

Restaurant Supervisor
អ�ក�គប់�គង់េ�ជនីយ�� ន

Coffee Shop Manager
អ�ក�គប់�គង�ង�េហ�

Hospitality, Food Industry Management (បុគ�លិក)

For (ស��ប់)

េសច ក�ីេផ�ើម�បព័ន� HACCP
េ�ល�រណ៍�បព័ន� HACCP
វ�� ន�រ�យៗក��ង�រអនុវត��បព័ន� HACCP
ករណីសិក���បព័ន� HACCP

�តិ�

Free booklet Coffee Break

Certificate of Achievement signed by
Institut Pasteur du Cambodge 

Additional Benefits (អត��បេ�ជន៏បែន�ម)

ផ�ល់ជួនកូនេស�វេ�េ�យឥតគិតៃថ� ផ�ល់ជួន��រស�មន់

វ ��� បនប័�តៃន�រចូលរមួចុះហត�េល�េ�យវ�ទ��� ន
�៉ស័�រកម�ុ�



How To Join Our Training Program

REGISTER HERE!

https://cutt.ly/FoodSafetyTraining-
Client-Registration-Form-bConsulting

Our Testimonials

ចុះេ���ះ ឥឡ�វេនះ!

រេបៀបចូលរួមកម�វ�ធីសិក��

https://youtu.be/_JfhS6jCE4M?si=fUFjVUlyf4_9aubG
https://cutt.ly/FoodSafetyTraining-Client-Registration-Form-bConsulting
https://cutt.ly/FoodSafetyTraining-Client-Registration-Form-bConsulting
https://youtu.be/_JfhS6jCE4M?si=fUFjVUlyf4_9aubG

