
WHY THIS COURSE?
Think of Food Safety Management Systems as a house… A sturdy 
house of food safety needs a strong foundation and solid walls.

This is a 3 days’ entry-level course to IFC Food Safety curriculum 
program, which has already helped more than 150 clients 
improve their practices worldwide.

THE COURSE PROVIDES
• Step-by-step upgrade on food safety
• Quick win solutions addressing typical challenges ​
• Hands-on approach & interactive methodology for various 

sectors
• Tips on low-cost measures to improve quickly 

(especially on Traceability, Pest Control and Hygiene)

COURSE CONTENT
• Introduction (Course and Food Safety)
• Session 1:  Management Responsibility
• Session 2:  Contamination Prevention (Prerequisite Program)
• Session 3:  Hygiene (Prerequisite Program)
• Session 4:  Infrastructure (Prerequisite Program)
• Session 5: Basics of Food Safety Management System; 

Traceability and Food Safety Incident Management; Non-
conformity Management and Corrective Actions

• Session 6: Assessment Process
• Conclusion and Evaluation

COURSE STRUCTURE
• Best international practice customized to local market
• Designed to address typical challenges and mistakes
• Sections build on IFC Food Safety Curriculum using 

interactive methodology
• Exercises

TARGET GROUPS
Food manufacturing and catering businesses, food retailers, 
food safety experts, auditors, trainers and quality managers

CONTACT US

Platform Lead, Food Safety and Food Loss Prevention Advisory 
nmgeladze@ifc.org and ifcfs@ifc.org

LEARN MORE at www.ifc.org/foodsafety
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IFC FOOD SAFETY 
FOUNDATION COURSE
Interactive training for food processing 
companies in developing countries to upgrade 
food safety systems using a prioritized, 
incremental approach

GHP:  Good Hygiene Practices
GMP: Good Manufacturing Practices

GAP:  Good Agricultural Practices

GLP:   Good Laboratory Practices

HACCP: Hazard Analysis Critical Control 

Points System

IFC FOOD SAFETY FOUNDATION 
self-paced e-Learning is available in 

English, French, and Vietnamese

Explore more World Bank and IFC 
Agribusiness learning programs

on World Bank Academy web-site

The course teaches the foundations of food 

safety for food processing companies. It 

guides participants through the basic 

industry requirements in the Global Food 

Safety Initiative (GFSI) – Global Markets 

Program (GMaP) Toolkit and practical 

applications of these requirements for their 

business. By completing this training, 

participants will be better equipped to meet 

global food safety expectations and 

enhance compliance in their organizations.
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