
Juice HACCPJuice HACCP
Juice HACCP commonly refers to the use of HACCP 
systems to minimize food safety risks in the juice 
processing, packaging, as well as transportation 
industries. The acronym HACCP stands for Hazard 
Analysis Critical Control Point. Significant hazards 
for a particular juice, puree, or concentrate are 
identified, based upon scientific information. 

In U.S., under the federal Juice HACCP rule published 
in 21 CFR 120, juice processors must comply with 
two requirements: 

(1) use of HACCP principles and systems in their 
operations 

(2) processors implement treatment(s) to reduce a 
theoretical population of pertinent microorganisms in 
the juice by 99.999% or 5-log cycles

Juice HACCP Certificate CourseJuice HACCP Certificate Course
This intensive two and a half-day course has been 
prepared to satisfy the educational requirements for 
"HACCP-trained" individuals required by the Juice 
HACCP regulation.  It has been especially designed to 
provide working knowledge - including how to 
develop a doable, flow-chart based plan for your 
operation - within a two and a half-day frame work. 
This permits participants to spend the least possible 
time away from the job and implement these 
measures in the most timely manner. The course is 
provided through special arrangement by the 
Department of Food Science and Technology, Faculty 
of Agro-Industry and Postgraduate Educational and 
Research Development Program (Kamphaeng Saen
Campus),  Kasetsart University. The course is also 
the lowest-cost course of its kind offered regionally.

Juice HACCP Certification Juice HACCP Certification 
Program AgendaProgram Agenda

Wednesday, February 22, 2006
8:30      Registration
9:00      Welcome

Introduction to Food Safety and the HACCP 
System

The Regulation
Hazards

10:15    Coffee break
10:30    Prerequisites to HACCP

Commercial Processing Example
12:00    Lunch
1:00      Breakout Session I & Reports
2:30      Coffee break
2:45      Hazard Analysis & Preventative Measures 

(Principle 1)
Identification of Critical Control Points 

(Principle 2)
Establish Critical Limits (Principle 3)
Q & A and Wrap-up (in Thai)

5:00      Adjourn

Thursday, February 23, 2006
9:00      Review

Breakout Session II & Reports
10:15    Coffee break
10:30    Critical Control Point Monitoring

(Principle 4)
Corrective Actions (Principle 5)

12:00    LUNCH
1:00      Breakout Session III & Reports
2:30      Coffee break
2:45      Verification (Principle 6)

Record Keeping Procedures (Principle 7)
Q & A and Wrap-up (in Thai)

5:00      Adjourn

Friday, February 24, 2006
9:00      Review

Breakout Session IV & Reports
10:15    Coffee break             
10:30    Sources of Info

Review 
Q & A and Wrap-up (in Thai)
Certification ceremony

12:00    LUNCH

RegistrationRegistration

Registration fee
The registration fee for this workshop is 

8500 baht - register by February 1, 2006
9000 baht -register after February 1, 2006

This includes all workshop materials, coffee breaks 
and lunch. 

Registration form: Juice HACCP Certification

Name:_________________________________________

Company:______________________________________

Street address:__________________________________

_______________________________________________

E-mail:_________________________________________

Authorization Signature:

_______________________________________________
Payment
Registration fee can be paid through fund transfer to
Account name: Unit of Technology Service 

(หนวยบริการเทคโนโลยีทางอุตสาหกรรมเกษตร)
Saving Account number: 069-2-27935-9 
Bank: Thai Military Bank (ธนาคารทหารไทย)
Branch: Kasetsart University (สาขามหาวิทยาลัยเกษตรศาสตร)

Enrollment
Enrollment will be limited to 40 participants. All 
participants must registered by February 20, 2006
by fax registration form and pay-in receipt to

Ms. Patcharaporn Kongsawad
Fax: 0-2579-5328

For more information, please contact department staff
Unit of Technology Service: 

Tel: 0-2579-5328, 0-2942-8500-11 ext 1360, 
0-1445-7756, 0-2562-5000 ext 1360

Fax: 0-2579-5328      
Department of Food Science and Technology:

Tel: 0-2562-5020; Fax: 0-2562-5021
Email: fagippk@ku.ac.th, fagiscw@ku.ac.th



Workshop instructorsWorkshop instructors

Dr. Olga Padilla-Zakour is an Associate Professor at  
New York State Agriculture Experiment 
Station, Cornell University, USA.  She is a
food processing specialist who has over  
15 years of experience in both industry 
and academia.  She is the director of the 
New York State Food Venture Center

(NYSFVC) and the Northeast Center for Food 
Entrepreneurship (NECFE), which are centers that 
support start-up and established food companies.  Her 
research focuses on adding value and safety to 
agricultural commodities.  Her training programs for 
the food industry include courses such as Juice 
HACCP, Better Process Control School, Good 
Manufacturing Practices for the Production of Acid & 
Acidified Foods and others.  

Dr. Randy Worobo is an Associate Professor at New        
York State Agriculture Experiment  
Station, Cornell University, USA. He is a 
food microbiologist, whose research 
program focuses on identifying and 
characterizing antimicrobial peptides –
proteins that bacteria produce to kill other 

microbes -such as pathogenic bacterial and fungi and 
other spoilage microorganisms. He recently has 
discovered a bacterium that produces a novel 
antifungal substance that shows activity against heat-
resistant molds. He has extensive knowledge in food 
plant sanitation and has worked with various 
industries on sanitation programs.

As a workshop participant you willAs a workshop participant you will……

Receive a certificate of participation, which is for 
U.S. FDA compliance of Juice HACCP, from Cornell    
University.

Increase your knowledge of potential hazards in 
juice facilities and methods for their control.

Learn about the U.S. FDA Juice HACCP regulation.
Learn how to develop a HACCP plan that will 

comply with federal regulations. 
Share strategies for implementing a HACCP plan in 

your operation.

U.S. FDA's Juice HACCP regulation (21 CFR 120) came 
into effect for large processors, January 22, 2002.  Any 
juice  sold as such or used as ingredients in beverages 
must be manufactured according to these new 
regulations. This regulation applies to processors of 
fruit or vegetable juices, purees or concentrates, who 
wants to export such products to U.S.

This course is based on the Standardized Juice HACCP 
Training Curriculum, prepared by the Juice HACCP 
Alliance formed at The National Center for Food Safety 
and Technology (NCFST) at the request of the U.S. 
FDA.

Industry and regulatory experts from Cornell University 
will provide the training and education that are 
essential for effective implementation and compliance 
with the new regulation.

A certificate of participation, which is for U.S. FDA 
compliance of Juice HACCP, from Cornell University to 
demonstrate satisfactory completion of training 
requirements according to the Juice HACCP regulation 
will be offered to all those successfully completing the 
course.

Who Should Attend?Who Should Attend?
Current and perspective juice exporters to U.S., 

who are required by federal regulation (21 CFR, PART 
120) to develop HACCP plans 

Any juice processors, juice sold as such or used 
as ingredients in beverages, and individuals who are 
responsible for developing and implementing a HACCP 
plan

Educators and industry representatives who wish 
to increase their knowledge of HACCP

Juice HACCPJuice HACCP
Certification CourseCertification Course

Co-ordinated 

by

Kasetsart University

and

February 22-24, 2006

Room 211 (Yokmanee Room)
Institute of Food Research and 
Product Development (IFRPD)            

Kasetsart University

This course meets the training 
Requirements outlined in the 

Juice HACCP Program Regulation
Under 21 CFR 120.13. of U.S. FDA


