DOWNTURN IS THE BEST TIME TO UPGRADE YOUR KNOWLEDGE & SKILL TO MINIMIZE
DOWNTIME INTO MULTI-TASKING.

SPECIAL INVITATION to MANAGEMENT (MD / MR / PERSONNEL IN QA / FOOD MANUFACTURING / PRODUCT DEVELOPMENT)

Lesson learned from the china tainted milk case
A 2 day Food Safety Awareness Seminar for

Food Safety Management System -

SACHACCP or 1SO 22000
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