
TUV India Training Academy 

Course Objectives 

 Current Good Manufacturing Practices & Risk based 
requirements of the FDA Preventive Controls for                  
Human Food – PCHF 

 Apply hazard analysis, risk-based prevention and               
control principles 

 In depth knowledge of FDA  recognized standardized 
curriculum 

 Soft copy of participant manual will be provided 

Course Features 
 
The U.S. Food Safety Modernization Act (FSMA) mandates 
every food processing facility to have a trained resource          
person or “Preventive Controls Qualified Individual“ (PCQI), 
who has completed a FDA recognized curriculum course 
such as the one developed by the Food Safety Preventive 
Controls Alliance (FSPCA), that is recognized by the FDA. 
FDA FSMA rule applies to all facilities engaged in                         
manufacturing, processing, packing, or holding food for                 
consumption in the United States.  

Issue of Certificate 

Upon successful completion of the entire duration 
of course, participant will receive their official 
FSPCA PCQI certificate 

Duration: 8 Hours with 1 hour break for 2 days &  
4 Hours on the 3rd day 

Online Training Program for Preventive 
Controls Qualified Individual (PCQI) 
Date : 24th to 26th Feburary'2021 
Time: 9.30am to 5.30pm (for 2 days); 9:30 am to 1:30 pm (3rd day) 

Course Contents 

 Food Safety Plan Overview 

 Good Manufacturing Practices and Other              
Pre-requisite Programs 

 Biological Food Safety Hazards 

 Chemical, Physical and Economically                     
Motivated Food Safety Hazards 

 Preliminary Steps in Developing a Food            
Safety Plan 

 Resources for Food Safety Plans 

 Hazard Analysis and Preventive Controls     
Determination 

 Resources for Food Safety Plans 

 Hazard Analysis and Preventive Controls      
Determination 

 Process Preventive Controls 

 Food Allergen Preventive Controls 

 Sanitation Preventive Controls 

 Supply Chain Preventive Controls 

 Verification and Validation Procedures 

 Record Keeping Procedures 

 Recall Plan 

 FSPCA Regulation Overview 

 Group Exercises 

Who should attend?  

Individuals interested in: 

 Enhancing Knowledge on FSMA & PCQI 

 Consultants 

 Regulatory Personnel 

 Exporters  

 Senior Management 

 QA Managers 

 Food Manufacturers 

 Training Managers 

 People seeking a way to demonstrate regulatory      
compliance, having a PCQI within their organization 

 Organizations exporting to USA 

 Food Safety Team Leaders 

 Personnel responsible for Regulatory affairs  

TÜV® 

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 

Registration Fee : Rs. 12,500 + 18 % GST   
Per Participant 

To Register and Pay : Click Here 

To know about all our Online Training 
Programs scan adjacent QR Code 

All our Online Training Offerings are  for the resident of India & Sri Lanka Only. 

https://pay.tuv-india.com/index1.php?mtid=1195


TUV India’s Customer Friendly Mobile App 
 
TUV INDIA TRAINING ACADEMY (TITA) 

To Download : Scan adjacent QR Codes or click on  
For Android :https://play.google.com/store/apps/
details?id=com.tuvindia.apps.tuvindiatrainingacademy  
For iOS : https://apps.apple.com/in/app/tuv-india-
training-academy/id1529091701  
For  Any Queries :  
Write  to : trainingindia@tuv-nord.com  
Call : 1800-209-0902 
 
 

Our user friendly mobile application is developed to provide 
constant connect with our customers and participants along 
with hands-on information about the latest offerings of TUV India 
Training Academy. The app is also apprising the users on diverse 
service portfolio of TUV India along with latest developments 
related to our company. 

Some of the highlights of our app are: 

 Available on Android- Google Play Store & iOS Apple Store 

 Provides overview about TUV India (TUV NORD GROUP), our 
services and latest developments 

 Details about TUV India Training Academy offerings 

 Training Schedules – both Class Room and Online Trainings 

 For each training, the app provides Course Features, Who should 
attend, Course Contents, Pre-requisites etc 

 Link for Registering for the course of choice with integrated      
payment gateway 

 Payment History (Receipts, Invoices) 

 Certificates for attended programs based on user eligibility 

 Notifications related to new offerings and sessions 

 Contact us with linked email or phone (toll free number) 

 Individual User Profile 

Registered & Head Office :                                                                                                                                                                                                             
801, Raheja Plaza I, LBS Marg, Ghatkopar (W), Mumbai - 400086 
Tel: +91-22-66477000 / 25007000 / 05 I Email : infoindia@tuv-nord.com 
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