
Food safety and hygiene is everything that the food
handlers do within the food production and service
industry in compliance with the Food Hygiene
Regulations, 2009. This is a compulsory course for food
handlers and hence it is legally imposed standard for
protection of consumers to prevent them from getting
any illnessor disease. All foodhandlers are legally bound
to attend and experience this course which will
successfully guide the participant through the legal,
safety and hygiene practices in a food-handling
environment. Legal compliance has become an issue
that is rather complicated and needs special and
serious attention (MOH 2019).

The learning objective is to understand the food hygiene
and food handling practice in Malaysia to protect the
consumers.

This masterclass is designed for students to gain extra
knowledge and food handlers who are compulsory to
attend a course in food hygiene and handling practice.

Introduction

Who Should Attend?

What will you learn?

Fee

Legal provisions in the Food Hygiene Regulations,
2009
Common sources of food-borne illnesses and
food poisoning
Personal hygiene for food handlers
Hygiene and sanitation in food premise
Vector and pest control in food premise
Different types of hazards affecting food safety
and handling practices
Good practices in food safety and hygiene

Legal provisions and standards in Food Hygiene
Regulations, 2009
Common factors related to food-borne illnesses
and food poisoning
Hygiene for food handlers
Hygiene and sanitation in food premise
Vector and pest control in food premise
Types of hazards affecting food safety and handling
practices
Good practices in food safety and hygiene

RM 280
MAHSA Students

RM 350
Public Participants

Duration
7 hours

Certification
Certificate of Completion by MAHSA University

Content
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