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January 10, TP TaeS

MEMORANDUM CIRCULAR
NO.: 2017-04

TO : ALL PROVINCIAL GOVERNORS, CITY MAYORS AND MUNICIPAL
MAYORS, DILG-ARMM REGIONAL GOVERNOR, DILG REGIONAL
DIRECTORS AND OTHERS CONCERNED

SUBJECT § 21ST COURSE ON FOOD SAFETY
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The Department of Nutrition, College of Public Health, University of the
Philippines-Manila, will be holding its 21st COURSE ON FOOD SAFETY, to be held from
April 3 to 7, 2017 at the Tropicana Suites Residence Hotel, 1630 L. M. Guerrero Street,
Malate, Metro Manila.

In this connection, all Provincial Governors, City Mayors and Municipal Mayors
are enjoined to send their respective Provincial/City/Municipal Health Officers,
Nutritionists-Dietitians, School Health Officers, Sanitary Engineers and Sanitary
Inspectors to participate to the said course. The participants are expected to benefit
from the short course by equipping them with concepts and principles of food safety:
the hazards in food and drink; its etiology, health and nutrition implications,
prevention and control measures. More importantly, this course will provide them
knowledge of the various food safety systems which they can apply in their respective
institutions.

The payment of regular registration fee, chargeable against local government
funds, is hereby authorized, subject to the availability of funds, and to the usual
accounting and auditing rules and regulations. Such registration fee will cover all
training course materials, Kit, lunch, snacks for five (5) days, and field visit.

Attached is a copy of the brochure, for perusal or guidance of interested
individuals. For further inquiries, please contact Prof. Ernani R. Bullecer or Ms. Lina
M. dela Cruz at Telefax Number (+632) 525-5858 or through email address:
cphnutrition_dept@yahoo.com.

All DILG Regional Directors and the DILG-ARMM Regional Governor are also
directed to cause the widest dissemination of this Memorandum Circular within their

respective jurisdictions.
ISMAEL D. SUENO

Secretar
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Prof. Ernani R. Bullecer, MPH RND

Course Coordinator
Lecturers:

Lecturers will come from a pool of experts

: Designation: from the different fields namely:

s s SEAMEO TropMed Regio,

: From UP College of Public Health Public Health, Hospital 4

! Address: B ertment of Nutrition Environmental and OCcupatzonal Healt,
1

' | Department of Medical Microbiology

: Telephone No.: . : 2 Ist Course on

' Mobile No.: N ent of Parasitology Foo JS qfe

\ Fax No.: ent of Agriculture ty

iE-mail Address: e Bureau of Agriculture and Fisheries 3-7 April 2017

Tropicéna Suites Residence Hotel |
1630 Luis Ma. Guerrero St., Malate, Manila

o Department of Hotel, Restaurantand _ S
Institution Management | ' =

From UP College of Home Economics
Confirmation of slot is required by sending your

completed reply slip through fax or e-mail.
Submit completed reply slip on or before
March 3, 2017 to avail of the
PhP 9,500.00 discounted course fee
_ (Regular course fee is PhP 10,000.00%).
~__*Non VAT Institution
lusive of 10% withholding tax

uld be deposited at:
NDATION, INC.

+ For further mqmries
Prof. Ernani R. B
or Ms. Lina M. dela
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Rationale

poisoning and food
added to these. Globally ,,
demanding more food, but alsc
l of food.

In recent years, outbreaks of food-
borne diseases (FBDs) and food poisoning
have increased alarmingly and at times have
resulted in loss of lives (DOH, 2005).

With this increasing incidence of food
borne iliness, food safety has become a
relevant issue as it draws a significant impact
on health

~ Course Content

1. Introduction to Food Safety
2. Food and Water Microbiology

3. Major Parasites Causing Foodborne
Diseases

4. Stored Product Pests
5. Chemical and Physical hazards in foods
6. Food Biotechnology

-borne Outbreak Investigation and
Communication

8. Good Agricultural/Aquaculture/Animal

9. Sanitation Standard Operating Procedure
(SSOP)

10. Current Good Manufacturing Practices

Hence, to avoid the occurrence of FBDs
and food poisoning, this course on food
safety which follows the WHO-ICD-SEAMEO
| odule will equip the participants with the
cepts and principles of food safety: the

od and drink; its etiology, health
ications prevention and
apply in their

(cGMP)
azard Analysis Critical Control Paint

15. 1SO 22000/Food ¢
System

16. Field Visit

Husbandry Practices (GAP, GAQP, GAHP),

Mo)ﬁbf?mfmcﬁan

Who should attend?

Provincial/City/Municipal Health Officers,
Nutritionists-Dietitians, Food Technologists,
School Health Officers, Sanitary Engineers, |
Sanitary Inspectors, Food Regulatory " 1
Officers, Hotel & Food Services Managers, |
Quality Assurance Managers, Hygiene and
Sanitation Officers, Executive Chefs, Health
Education and Promotion Officers, Teachers
/Educators, Students -




