
TUV India Training Academy 

Course Objectives 

Understanding the guidelines of FSSAI on “Food      
hygiene & food safety “during Covid-19 Pandemic 
benchmarking with various standards like WHO /MHA. 

Course Features 
 
As per FSSAI guidelines for food sector (issued on 
15/04/2020) on food safety & hygiene during Covid   
pandemic “for every food business operator (FBO) who 
are presently in process of starting essential services or 
preparing for operations post lockdown. 

Registered & Head Office- 
 
801, Raheja Plaza I, LBS Marg, Ghatkopar (W), Mumbai 400 086 
Email: trainingindia@tuv-nord.com  Tel: +91-22-66477000 
Website: www.tuv-nord.com/in  
Toll Free: 1800-209-0902 

TÜV® 

Issue of Certificate 

Certificate of successful attendance shall be      
issued to all the delegates who attend entire      
duration of the course. 

Duration : 120mins (2 hours)  

Webinar on COVID 19 Post lockdown                                
Preparedness for Food industry 
Date : 19th May’2020, Time: 10.00am to 12.00pm 

Course Contents 

 Understanding coronavirus & Covid -19     
symptoms & spread 

 Responsibilities of FBO 

 Cleaning & disinfection – Before & ongoing 
practices 

 Preventive measures to be taken 

 Social distancing 

 Personal hygiene 

 Other general precautions which needs to 
be taken as per WHO/FSSAI guidelines 

Registration Fee : Rs. 1250 + 18 % GST per participant 

Registration Link : Click Here 
To pay through BHIM UPI  
scan adjacent QR Code  

Payment Mode : Click Here 

Who should attend?  

 Any FBO in supply chain/ manufacturing/ catering/
Food Retail/ Food Transport / Schools & institutions 
& food parks in malls. 

 Management Representatives as part of Covid  
emergency team in any food operational area. For 
e.g. Pantry services for office. 

 Internal Auditors and Second Party Auditors of 
FSMS or OSHAS 

 Supervisors, Food Safety Professionals, Managers, 
actively involved in emergency response team for 
covid-19 

 Production Executives involved in Food Safety   
Management System activities. 

 Students & Institutions  

 Canteen staff in hospitals, catering, schools,  

 Food Safety Professionals in QSR, Food            

production, shop floor teams 

POST CORONAVIRUS  
COVID 19 
PREPAREDNESS PROGRAM 

https://tuv-nord.webex.com/tuv-nord-en/k2/j.php?MTID=t85850f969d1ad549479ae8212c9f4aa4
https://www.tuv-nord.com/in/en/services/tuv-india-training-academy/tuv-india-webinar-services/

