Certificate in Cold Chain Management Training Course

Chilled Milk & Dairy Products and Chilled Pork (7th Batch)

17 August 2010 to 20 August 2010
Details of the Training Programme:

Module 1: Introduction to Cold Chain Management (3 hrs)
[Day 1, 9.00am to 12.00pm]
· General principles & laboratory work including definition of various terms to be used in cold chain management, integrated cold chain management, hygienic & sanitary condition, observing good & proper handling practices, the integrity of cold chain, the environmental & personal hygiene.
· Responsibilities of whole cold chain.
· Time temperature profiling & recording.
Module 2: HACCP - Principles (3 hrs)
[Day 1, 2.00pm to 5.00pm]
· HACCP programme - Hazard Analysis Critical Points applied as a systematic approach to Cold Chain Management.
Module 3: HACCP - Implementation & Case Studies (3 hrs)
[Day 2, 9.00am to 12.00pm]
· HACCP implementation & case studies in connection as a systematic approach to Cold Chain Management.

Module 4: Cold Chain Management at Warehouse (3 hrs)
[Day 2, 2.00pm to 5.00pm]
· Milk & Dairy Products: Temperature to be kept at 4 deg C or below for chilled products and negative 23 deg C or lower for frozen products.
· Chilled Meat: Temperature to be kept at 4 deg C.

· Proper circulation of cold air to be maintained at all times.
· Temperature fluctuation should be avoided e.g. if the temperature in warehouse/freezer store is raised above negative 18 deg C, the ice-cream will have changes in composition & ice crystals will be formed.

· Stock rotation first-in-first-out.
· All cold room, freezer room shall be equipped with accurate temperature measuring device to record the actual temperature of the rooms.
· Defrosting of refrigerated unit in warehouse.
· Automatic alarm system linked to security room in event of a breakdown.
Module 5: Cold Chain Management - Transportation: land, sea & air transportation (3 hrs)
[Day 3, 9.00am to 12.00pm]
· Land transport using refrigerated truck; Cross-sectional of truck (insulating material) Sensor for return air, top air delivery condenser unit, temperature meter at dashboard.
· Temperature measurement.
· Air circulation inside refrigerated truck.
· The cleaning of refrigerated truck & the record of each cleaning with date & time.
· Temperature profile of the inside of refrigerated truck need to be recorded, documented & made available for inspection.
· For milk & dairy products, the temperature of the refrigerated truck needs to be set at 4 deg C for chilled milk, 23 deg C for frozen milk products such as ice cream.
· For chilled meat, the temperature of the refrigerated truck needs to be set at 4 deg C and the temperature for frozen meat need to be set at negative 23 deg C.
· Extraneous odours should be absent in refrigerated truck.
· The time to unload the chilled / frozen products from the refrigerated truck at supermarkets should not exceed 30mins.

Module 6: Cold Chain Management at Retail Level (3 hrs)
[Day 3, 2.00pm to 5.00pm]
· Hygienic & sanitary condition.
· Critical temperature of 4 deg C for chilled products (milk & dairy and chilled meat) & negative 18 deg C for frozen products (ice cream & frozen meat) need to be maintained with no break of cold chain.
· Strategic location to site chilled & frozen display cabinets.
· Proper stacking of goods in refrigerated cabinets.
· Recording of temperature of refrigerated display cabinets.
· Separation of cooked & uncooked food in refrigerated display cabinet.
· Temperature profile of products in refrigerated display cabinet need to be recorded.
· Stock rotation to be practiced.
· Defrosting
Module 7: Singapore Standards / Technical Reference on Cold Chain Management (3 hrs)
[Day 4, 9.00am to 12.00pm]
· Cold Chain Management of Milk & Dairy Products based on Singapore Standard CP95: 2002

· Cold Chain Management of Chilled Pork based on Singapore Standard  SS552: 2009
Module 8: Regulatory Issues (1 hr)
[Day 4, 12.00pm to 1.00pm]
· Regulatory issues on Cold Chain Management of Milk & Dairy Products and Chilled Pork by officers from AVA. This will cover General regulation of Cold Chain Management & detailed regulation for Cold Chain Management of Milk & Dairy Products and Chilled Pork.

Module 9: Field Visit (2 hrs)
[Day 4, 2.30pm to 4.30pm]
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