
REGISTRATION 
The registration fee is $295 per person.  
Participants will be provided with 
workshop materials as well as lunches and 
refreshments during breaks.  Payment and 
the registration form should be 
postmarked or faxed at least two weeks 
prior to the session to assure availability.  
Online registration available at: 
http://animalscience.unl.edu/haccp/ 
 

CANCELLATIONS 
Cancellations, with refund, will be 
accepted until two weeks prior to the start 
of each course.   
 

LODGING INFORMATION 
Information regarding lodging and course 
location will be sent to participants upon 
receipt of course registration and will be 
posted on the web site.  Lodging costs are 
not included in the registration fees. 
 

PROJECT FUNDING 
This workshop is supported, in part, by the 
U.S. Department of Agriculture, 
Cooperative State Research, Education 
and Extension Service. 

FOR MORE INFORMATION 
Call Dennis Burson - HACCP Specialist at 
the University of Nebraska – Lincoln: 
(888) 688-4346. Course location and other 
information is also available online at: 
http://www.animalscience.unl.edu/extensi
on/meats/haccp.html 
 

2009 CLASS SCHEDULE 
 

MARCH  10-12       Brookings, SD  

MARCH 25-27       Columbia, MO 

MAY 12-14           Lincoln, NE 

JUNE 16-18     Manhattan, KS 

JULY 7-9            Omaha, NE 

OCTOBER 14-16   Kansas City, KS 

  

University of Nebraska Institute of 
Agriculture and Natural Resources 
Kansas State University Agricultural 
Experiment Station and Cooperative 
Extension Service 
 
It is the policy of the Kansas State University Agricultural 
Experiment Station and Cooperative Extension Service, the 
University of Nebraska Institute of Agriculture and Natural 
Resources and the County Extension Councils that all 
persons shall have equal opportunity and access to its 
educational programs, services, activities and materials 
without regard to race, color, religion, national origin, sex, 
age or disability.  Kansas State University and the University 
of Nebraska are equal opportunity organizations.  These 
materials may be available in alternative formats.  Issued in 
furtherance of Cooperative Extension Work Acts of May 8 
and June 30, 1914, as amended, Kansas State University, 
County Extension Councils, Extension Districts, and United 
States Department of Agriculture Cooperating, Marc A. 
Johnson, Director. 
This material is based upon work supported by the 
Cooperative State Research, Education and Extension 
Service, U.S. Department of Agriculture, under Agreement 
No. 00-51110-9768.  Any opinions, findings, conclusions or 
recommendations expressed in this publication are those of 
the authors and do not necessarily reflect the view of the 
U.S. Department of Agriculture 
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Dakota 



WORKSHOP SCHEDULE 
 
DAY 1 
 
▪ Why HACCP? 

▪ Overview of Food Safety /  
   HACCP Principles 

▪ GMP’s, SOP’s and SSOP’s 

▪ HACCP Prerequisites 

▪ Identifying Hazards – Physical,  
  Chemical and Biological 

▪ HACCP Principles 1 and 2 
▪ Hazard Analysis 
▪ Critical Control Points 

▪ Working Groups 

 
DAY 2 
 
▪ HACCP Principles 3, 4 and 5 

▪ Establishing Critical Limits 
▪ Monitoring of Critical Limits 
▪ Corrective Actions 

▪ Working Groups 

▪ HACCP Principles 6 and 7 
▪ Record Keeping 
▪ Sanitation Verification  

▪ Working Groups 

▪ Update on HACCP Regulations 

DAY 3 
▪ Final HACCP Plan Reports by  
   Working Groups 

▪ Implementation of your HACCP  
   Plan 

▪ Management of your HACCP  
   Plan 

▪ Quiz / Evaluation 

 USDA and FDA have each established 
regulations based on HACCP principles.  
This course meets USDA HACCP 
training requirements under federal and 
state meat inspection and is accredited by 
the International HACCP Alliance. 
 

WORKSHOP FACULTY 
Fadi Aramouni, Ph.D. 
Kansas State University 
 
Elizabeth Boyle, Ph.D. 
Kansas State University  
 
Dennis Burson, Ph.D. 
University of Nebraska – Lincoln 
 
Harshavardhan Thippareddi, Ph.D. 
University of Nebraska – Lincoln 
 
Andrew Clarke, Ph.D. 
University of Missouri - Columbia 
 
Keith Underwood 
South Dakota State University 
 
 
 
 
 

 

 
 

 
 

 
 

 
 

Pl
ea

se
 M

ar
k 

th
e 

Se
ss

io
n 

yo
u 

w
ill

 b
e 

A
tte

nd
in

g 
N

am
e: 

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

_ 
 

20
09

 D
at

es
 

A
ffi

lia
tio

n:
 _

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

_ 
~

 M
ar

ch
 1

0-
12

  
 

Br
oo

ki
ng

s, 
SD

 
A

dd
re

ss
: _

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

_ 
 

~
 M

ar
ch

 2
5-

27
  

 
Co

lu
m

bi
a, 

M
O

  
A

dd
re

ss
: _

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

_ 
 

~
 M

ay
 -1

2-
14

  
  

Li
nc

ol
n,

 N
E

 
Ci

ty
: _

__
__

__
__

__
__

__
 S

ta
te

: _
__

__
__

_ 
Z

ip
: _

__
__

__
_ 

 
~

 Ju
ne

  1
6-

18
 

 
 

M
an

ha
tta

n,
 K

S 
Ph

on
e: 

__
__

__
__

__
__

__
__

__
__

 F
ax

: _
__

__
__

__
__

__
__

  
~

 Ju
ly 

7-
9 

 
 

O
m

ah
a, 

N
E

 
E

m
ail

:_
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

__
__

_ 
 

~
 O

ct
ob

er
 1

4-
16

 
 

K
an

sa
s C

ity
, K

S 
R

E
T

U
R

N
 F

O
R

M
 T

O
:  

  
 

 
 

 
 

D
r. 

D
en

ni
s B

ur
so

n 
 

 
 

 
 

T
O

T
A

L
: $

29
5 p

er
 p

er
so

n 
U

ni
ve

rs
ity

 o
f N

eb
ra

sk
a 

– 
Li

nc
ol

n 
 

 
 

PL
E

A
SE

 M
A

K
E

 C
H

E
CK

S 
PA

Y
A

BL
E

 T
O

 
A

21
3 

A
ni

m
al 

Sc
ien

ce
, B

ox
 8

30
90

8 
 

 
 

T
H

E
 U

N
IV

E
R

SI
T

Y
 O

F
 N

E
B

R
A

SK
A

 
Li

nc
ol

n,
 N

E
  6

85
83

-0
90

8 
Ph

on
e: 

(4
02

)4
72

-6
45

7 
Fa

x:
 (4

02
) 4

72
-6

36
2 

 E
-m

ail
: d

bu
rs

on
1 @

un
l.e

du
 


