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0980  
 �������	�
�  ����
��� ��	�� ������ �������� ������.  

Accounting system & cost accounting in hotels 
2  

11/1 – 22/1  

28/6 – 9/7  

11/4 – 

15/4  

0981  
���� � �!"# $�%&�� �                    .  

Hazardous Analysis of Critical Control Points (HACCP) 

2 11/1 – 22/1  

28/6 – 9/7  

11/4 – 

15/4  

0982  
$�%&�� ��"�(       .                                         

Catering 
2 18/1 – 29/1  

27/9 – 8/10  

18/4 – 

22/4  

0983  
 #���� )*+ �,��-��� $�%&�� .���/.  

Quality control in handling food 

2 18/1 – 29/1  

27/9 – 8/10  

18/4 – 

22/4  

0984  
�01�-��� 2!3�� ���4
"� $��5�
� ������� � �!��.  

International standards on taste & smell flavors 

2 25/1 – 5/2  

27/9 – 8/10  

25/4 – 

28/4  

0985  
 �6 �7� ��8�3���� ��1�%&�� ����� ��*&/� �9�!/.  

Updating methods in food baking 
2  

25/1 – 5/2  

27/9 – 8/10  

25/4 – 

28/4  

0986  
,�-
�"��� ��-5:��� ��;� ��1�%&�� ��+��<��.  

Microbiology & fermentation 

2 1/2 – 12/2  

4/10 – 15/10  

2/5 – 

6/5  

0987  
��1�%&�� ��+��<�� = #���� 2��  �ISO 22000.  

Quality management systems for food industry 

2 1/2 – 12/2  

4/10 – 15/10  

2/5 – 

6/5  

0988  
 2+�3�� .�5+> )*+ ?*5!�� @ 8����–  B�C-4��– ��"�D�.  

Practical training about catering  
2 

8/2 – 19/2  

11/10 – 22/10  

9/5 – 

13/5  

0989  
��1�%&�� ����� ����-"� E F:�� �6 �7� ������ G1�<D�� @���	H� .  

Modern food storage methods and quality control 
1  

8/2 – 12/2  

11/10 – 15/10  

9/5 – 

13/5 

0990  
2+�3�� � �������� �"�D�.  

Hotel restaurant service 
1  

15/2 – 19/2  

18/10 – 22/10  

16/5 – 

20/5  

0991  
 ��1�%&�� ���;��� ���+I )K�3��.( 

Catering 
1  

15/2 – 19/2  

18/10 – 22/10  

16/5 – 

20/5  

0992  
�?������ ?*(���� M�-NO.  

House-keeping 
1  

15/2 – 19/2  

25/10 – 29/10  

23/5 – 

27/5  



0993  
 $��P> ��1�%&�� ��"�D� #��; ��QR/E F:���.  

Quality assurance of food storage 
1  

22/2 – 26/2  

25/10 – 29/10  

23/5 – 

27/5  

0994  

� %SH� T��<U #���� V- �"� ���-� ������ ��8�W�� ��5�/.  

Development of technical skills of quality controllers and 

managers at food plants 

1  
22/2 – 26/2  

25/10 – 29/10  

6/6 – 

10/6  

0995  
� %SH� = ��1��5�
�� ��P�*�� E+ ��
�� X-Y .  

Detection of chemical pollutants in foods 
1  

22/2 – 26/2  

1/11 – 5/11  

6/6 – 

10/6  

0996 
� %SH� T��<" � �;-7� 2
0��� Z�[� � -Y�:�� \�*] ����  .  

hazard assessment and control of critical points "HACC" 
1  

1/3 – 5/3  

1/11 – 5/11  
13/6 – 

17/6  

0997  
� %SH� #��; ?*+ �*"���� �,��-��.  

Total food quality control 
1  

1/3 – 5/3  

1/11 – 5/11  

13/6 – 

17/6  

0998  
$�%&�� �"^	 -Y�_ 2��[/� \�*].  

Analysis and evaluation of food hazards 
1  

15/3 – 19/3  

8/11 – 12/11  

20/6 – 

24/6  

0999  
��1�%&�� ��+��<�� ��;����
/.  

Food industry technology 
1  

22/3 – 26/3  

8/11 – 12/11  

20/6 – 

24/6 

1000  

 � %SH� �"^	 ....-Y�:�� \�*]� @	�`�.  
hazard assessment and control of critical points, 

food safety 

1  
29/3 – 2/4  

15/11 – 19/11  

27/6   �  

30/6  

1001  
 )!*4�� a�F:�� )*+ ��C�
� ����Q� %SH� E".  

Protection of food inventory. 
1  

29/3 – 2/4  

15/11 – 19/11  

27/6 – 

30/6  

1002  
 � %SH� ��;����,�-
�".  

Food microbiology 

1 
5/4 – 9/4  

22/11 – 26/11  

10/1 – 

14/1  

1003  
��b�:�� c�C ��8�W" ��5��� ��5*!�� B	H�.  

Scientific Bases for Development of lab. Technician skills 
1 

5/4 – 9/4  

22/11 – 26/11  

10/1 – 

14/1  

1004  
� %SH�, � -3��� ��54�� E+ ��
�� X-Y.  

Detection of fungal poisons in foods 
1 

12/4 – 16/4  

22/11 – 26/11  

17/1 – 

21/1  

1005  
d8�!��� �N�-��� e[���� X������ ����-" X-Y.  

Hotel, furnished flat and exhibition control 
1 

3/5 – 7/5  

11/10 – 15/10  

17/1 – 

21/1  

1006  
��4��� �! -	 � %SH� E+ ��
�� X-Y.  

Instant testing of perishable foods 
1 

17/5 – 21/5  

18/10 – 22/10  

24/1 – 

28/1  

1007  
� -3!�� ������ a�f���� �� F�� E+ ��
�� X-Y.  

Testing oils, and aromatic substances 
1 

24/5 – 28/5  

18/10 – 22/10  

24/1 – 

28/1 



1008  
� %SH� = ������� ���[��" E+ ��
�� X-Y �9�����.  

Testing pesticides remnants in food and environment  
2  

31/5 – 11/6  

25/10 – 5/11  

7/2 – 

18/2  

  



1009  
)*+ �,��-�� R��" = � %SH� #��; ��1�%&�� ��"�D� �.  

Food quality control in catering companies 
1  

7/6 – 11/6  

25/10 – 29/10  
7/2 – 11/2  

1010  
 �W3/� ����/��+�5�� � %&/ EQ�">.  

Cleaning and disinfecting mess halls 
1  

7/6 – 11/6  

25/10 – 29/10  
14/2 – 18/2  

1011  
����g��� � %SH�.  

Functional foods 
1  

14/6 – 18/6  

25/10 – 29/10  
14/2 – 18/2  

1012  
� %SH� �^�	�.  

Food receiving  

1  
14/6 – 18/6  

25/10 – 29/10  
21/2 – 25/2  

1013  
�������� ��1�%&�� ��"�D� #��; ��QR/.  

Quality assurance of hotel catering  

1  
21/6 – 25/6  

6/12 – 10/12  
21/2 – 25/2  

1014  
�h�D� ��9�*� �"�[�� ��1�%&�� ��"�D� #��;.  

Quality of catering for elite group 
1  

21/6 – 25/6  

6/12 – 10/12  
7/3 – 11/3  

1015  
2+�3�� #8��I = #����� �C�����.  

Quality & cleanness in managing restaurants.  
1  

21/6 – 25/6  

13/12 – 17/12  
7/3 – 11/3 

1016  
�N�+O�� E �5��� =-�" $��> #��;.  

Quality performance of supplies & ration supervisions. 
1  

21/6 – 25/6  

13/12 – 17/12  
14/3 – 18/3  

1017  
)������ E F:���.  

Hotel Storing.       

1 
28/6 – 2/7  

20/12 – 24/12  
14/3 – 18/3  

1018  
 ��i��4�� ��j����� X������.  

Products. Hotel and Tourist 

1 
28/6 – 2/7  

20/12 – 24/12  
21/3 – 25/3  

1019  
��!3�� 21���� �������� ��1�%&�� �"�D� EC.  

The Arts of Hotel Alimental Services &Menu. 

1  
28/6 – 2/7  

20/12 – 24/12  
21/3 – 25/3 
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