
Last date of confirmation
by participants

Scheduled tribe candidates: 
To and fro travel expenses by
sleeper class rail will be reimbursed
on submission of original tickets
Food and accommodation charges
will also be provided.
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OBJECTIVEOBJECTIVEOBJECTIVE
To enhance the capability of food
industry professionals and students
on HACCP concepts

HIGHLIGHTSHIGHLIGHTSHIGHLIGHTS
Pre and post training evaluation

Detailed session on prerequisite
programmes (GMP, SSOP, GLP)

Detailed session on different hazards

Practical session on hazard analysis,
CCP determination and monitoring procedures

Group work sessions based on case studies

DURATIONDURATIONDURATION
2626  to tothth

3030  October 2026 October 2026thth
26  toth

30  October 2026th
VENUEVENUEVENUE
ICAR-CIFT,ICAR-CIFT,
KochiKochi
ICAR-CIFT,
Kochi

TARGET PARTICIPANTSTARGET PARTICIPANTSTARGET PARTICIPANTS
Students (BSc/MSc in science subjects/
BFSc/MFSc) & food safety professionals

TRAINING FEETRAINING FEETRAINING FEE
No fee for ST candidates;
₹10,000 + GST for General candidates

IMPORTANT DATESIMPORTANT DATESIMPORTANT DATES

21/10/202621/10/202621/10/2026

SUBMIT APPLICATION TOSUBMIT APPLICATION TOSUBMIT APPLICATION TO
qamdiv@gmail.com;qamdiv@gmail.com;  
Contact Contact 0481 2412348/ 94955829510481 2412348/ 9495582951
qamdiv@gmail.com; 
Contact 0481 2412348/ 9495582951

Preparation of HACCP plan
Intimation of Selection

Principles of HACCP

22/10/202622/10/202622/10/2026

23/10/202623/10/202623/10/2026

HACCP audit



Application Form 

                            

‘Concepts of HACCP implementation for Food Processing Units’ 

Quality Assurance and Management Division, ICAR -CIFT, Cochin  

26th to 30th October 2026                                               

  (under Tribal Sub Plan) 

1.  Full Name (in capital letters)  

 

2.  Degree with discipline  

 

3.  Date of birth  

4.  Sex (Male/Female)  

5.  Marital status (Married/unmarried)  

6.  Academic qualification (UG 

onwards) 

 

7.  Specialization  

 

8.  Name of the University & College  

 

 

9.  Address for correspondence  

 

 

 

10.  Mobile number  

11.  Email ID  

12.  Permanent address  

 

 

 

13.  Do you belong to scheduled caste 

community 

 (Attach proof of community 

certificate) 

 

14. H
a
v
e  

Have you participated in any ICAR-

CIFT training courses in the last two 

years? 

 Yes/No 

15.  Do you required accomodation Yes/No 

Place: 

Date:                                                                                                    Signature of the applicant 



 

Certificate 

 

This is to certify that the information furnished by the applicant was checked with 

office record and was found correct 

 

 

Signature of the head of institute with 

stamp  

 

Enclosure: 1. Copy of Community Certificate  

2. Copy of Aadhar 

 

………………………………………….. 
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