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A certificate of completion will be issued once the course has 
been successfully completed.

 Language

Presented in English.

 Entry Level Requirements

A broad knowledge of the food industry, global food supply 
chain and your organisation. Delegates should be comfortable 
communicating, reading & writing in English.

 Enrolment Information

Contact us today for a quote, more info, or to enrol in this course 
(details below)

 Who Should Attend

. Employees involved with the development of the VACCP and 
  TACCP program
. VACCP/TACCP team
. Technical Employees (including Technical, SHEQ and Risk 
  Managers)
. Implementation Employees
. Security Employees

Swift Silliker (Pty) Ltd t/a Mérieux NutriSciences is accredited with FoodBev SETA: Accreditation 
number: 587/00077/0610

 Overview & Objectives
1
Course Overview

Discover how food fraud and defense has been incorporated in 
various standards, like, BRCGS Food Safety, and FSSC 22000 
Version 6.  Both deals with intentional adulteration, designed 
to yield either economic gain for the criminal or to cause harm 
to the consumer.

It is inevitable that food businesses will need to implement 
some form of TACCP (Threat assessment) & VACCP (Vulnerability 
assessment) systems. 

Navigating vulnerability and threat assessments can be complex, 
but our workshop offers a comprehensive methodology to guide 
you through. Gain insights and tools to effectively safeguard 
your products and consumers.

Course Objectives

The course will equip the delegates with: 

. An understanding of food fraud and food defense, including 
 definitions, differences between TACCP, VACCP and HACCP
. An understanding of standard requirements (BRCGS and FSSC)
. Practical application to conduct a VACCP and TACCP assessment
. Practical insights to assist with detection and prevention of 
  fraud and food defense, including the recall process

VACCP & TACCP (Food Fraud & Food Defence)
: Overview of Vulnerabilities and Threats

Understanding the terms and differences between VACCP, 
TACCP & HACCP
Requirements of FSSC 22000
Tools to conduct a VACCP and TACCP Study
Practical Application
Analysis Methods

Contact us
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