  AFDO Seafood Education Alliance

SEAFOOD HACCP TRAINING COURSE

November 12-14, 2003

8:30 am to 5:00 pm

Massachusetts Maritime Academy

Buzzards Bay, MA
Barnstable County Cooperative Extension is once again offering the basic Seafood HACCP training course approved by the FDA.  This course, which covers all seafood, including shellfish, is a 3-day course.

Who must comply?
Importers and processors

Processor means any person engaged in commercial, custom or institutional processing of fish or fishery products.

Processing means handling, storing, preparing, heading, eviscerating, shucking, freezing, changing into different market forms, manufacturing, preserving, packing, labeling, dockside unloading or holding fish or fishery products. (Note: Eviscerating, shucking, or holding, done by an aquaculture grower before delivery to processor would make it necessary for the grower to comply with the 

regulations.)

The regulations do not apply to harvest or transport or to preparing fish for holding on a  
vessel, nor does it apply to a retail establishment such as a restaurant that buys the final

product.

All individuals who complete the course will receive a “Certificate of Course Completion” from the Association of Food and Drug Officials, which will serve as proof that you have met the training 
requirement of the December 1997 FDA regulation.  You must attend the entire course in order to receive your certificate.  For additional information, contact Susan Bourque @ 508 375-6693, 

508 362-4518 (fax) or email her at sbourque@umext.umass.edu.

Registration:   $175.00  Includes 2 manuals, training materials, AFDO fee: & refreshment breaks

Once registration is confirmed, further course information and directions will be provided.  We reserve the right to cancel classes due to insufficient enrollment or unforeseen circumstances.  In this event, a full refund will be issued.
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