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ljifoM  National Level Workshop on Hazard Analysis and Critical Control Point (HACCP)  
;DaGwdf . 

dxf]bo, 
 o; g]kfn pBf]u jfl0fHo dxf;+3n] lgDg ldlt, ;do / :yfgdf Food Processing, Dairy, Hotels, 
Restaurants, Hospitals, Pharmaceuticals / Airlines x?nfO{ ;xefuL u/fO{  "National Level Workshop on 
Hazard Analysis and Critical Control Point" (HACCP) ;DalGw sfo{qmd cfof]hgf ul/g] Joxf]/f cjut 
u/fp+b5' . 

sfo{qmd x'g] ldlt, ;do / :yfgM  

ldlt M @)^$ ;fn a}zfv @^ ut] -tbfg';f/ 9 May, 2007) a'waf/ . 
;do M ljxfg (M)) ah] b]lv ;f“em %M)) ah] ;Dd . 
:yfg M  g]pjfdxf;+3sf] ;lrjfno, 6]s", sf7df8f}+ . 

pQm sfo{qmddf  Hazard Analysis and Critical Control Point  ;DaGwdf kl/efiff, cGt/f{li6«o If]qdf 
a9\b} uPsf] dxTj, l;4fGt, sfof{Gjog ug]{ tl/sf, g]kfndf o;sf] cj:yf / eP÷u/]sf P]g lgod ;DaGwdf 
lj:t[t 5nkmn ul/g]5 . 

 pQm sfo{qmddf ;xefuL x'g O{R5's cf}BF]lus k|lti7fgsf pBf]uklt cfkm+} jf d'Vo sfo{sf/L clws[t 
(Chief Executive) n] ;xefuL x'g' kg]{ / g]=?= !)))÷–  
-?= Ps xhf/ dfq_ ;xefuL z'Ns nfUg] Joxf]/f ;d]t cjut u/fp+b5' . 

 t;y{{ pQm sfo{qmddf ;xefuL x'gsf nflu o;} ;fy ;+nUg kmf/d e/L ;xefuL z'Ns ;d]t ldlt 
@)^$ ;fn a}zfv @! ut] -tbfg';f/ 4 May 2007) z'qmaf/ leq o; dxf;+3sf] ;lrjfnodf cfO{k'Ug] u/L 
k7fpg' x'g ;fb/ cg'/f]w ub{5' . ;fy} First Come First Service sf] cfwf/df ;xefuLx?nfO{ pQm sfo{qmddf 
;xefuL u/fpg] Joxf]/f ;d]t cjut u/fp+b5' . 
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− sfo{qmd tflnsf − ! . 
− cfj]bg kmf/d − ! . 
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(Program Schedule) 

National Level Workshop 
on  

Hazard Analysis and Critical Control Point  (HACCP) 
Date: Vaisakh 26, 2064 (9 May, 2007) 

 Venue: Kathmandu 

S.No Program Duration 
Lecture 

1. Registration & Refreshment 9:15 – 10:30 - 

2. Introduction to Participant & 
Trainer 

 - 

3. Program Overview & Introductory 
Quiz 

 - 

4. Introduction to Quality & HACCP 10:30 – 11:30 Mr. Krishna Prasad Kharel, 
Director, Department of 
Cottage & Small Industries  

 Lunch Break   

5. HACCP Principle & 
Implementation Techniques 

12:30 – 13:15 Mr. Bikash Pandey,  

6. Importance of Cleaning & 
Sanitation  

13:15 – 14:00 Mr. Rajan Sharma, Member, 
Productivity & Quality 
Committee, FNCCI 

7. Status of Food Safety and Quality 
Control System in Nepal 

14:00 – 14:45 Mrs. Jeevan Prava Lama, 
Deputy Director General, 
Nepal Food Corporation 

 Tea Break 14:45 – 15:00  

8. Group Work 
 Personal Hygiene Check List 
 Internal Communication 
 Hazard Identification 
 Flow Diagram Development 

15:00 – 16:30 Mr. Krishna Prasad Kharel 
& 

Mr. Bikash Pandey 

9. Closing 16:30 – 17:00  

 



(Application Form) 
 

"National Level Workshop on Hazard Analysis and Critical Control Point" 
(HACCP) 

 
Date: Vaisakh 26, 2064 (9 May 2007) 

Venue: Kathmandu  

Name of Organization  

 
Name of Products 
/Services 

 
Name of Participant (in 

capital letter)  
 

 

Present Position (Title)  

 

Education of Participant  

 

Description of work  

 

Mailing Address  

 

Telephone No.  

. 

E-mail  

 

Signature  

Date  

 
 The Registration fee for the Workshop is Rs. 1000.00 (Rupees One Thousand Only). The 

fee covers the course materials, tea and lunch throughout the event. 
 The Registration Fee and Form should be submitted before 21 Vaisakh, 2064, (4 May 

2007) within 1700 hrs. 
 The Application Form will be accepted in First Come First Service. 

 

Fax No  


