Food Fraud Vulnerability Assessment and

Mitigation Training Course

Professional Development Training Course Outline

Food processing and i
Category Duration 5 Days
Technology

Online / On-site

Base Fee $1,100 USD Delivery Mode _
Hybrid

Course Introduction

Food fraud has become one of the most significant threats to global food safety, food security, and
consumer trust. As the food industry continues to expand and supply chains grow increasingly complex,
organizations must strengthen their ability to detect, assess, and mitigate vulnerabilities that could expose
them to fraudulent activities. Food Fraud Vulnerability Assessment and Mitigation Training Course equips
professionals with the knowledge, skills, and tools to effectively conduct food fraud vulnerability
assessments and implement robust mitigation strategies that align with international food safety standards.
With rising incidents of economically motivated adulteration, counterfeit labeling, and substitution, training in
food fraud management is now more critical than ever.

This training provides a practical, step-by-step approach to identifying weak points in the food supply chain,
implementing control measures, and protecting brand integrity. Participants will gain insights into emerging
trends, regulatory requirements, and case studies that highlight real-world fraud scenarios and mitigation
techniques. By completing this course, learners will enhance their organization ?COs resilience against
fraud risks, safeguard consumer health, and achieve compliance with global frameworks such as GFSI,
VACCP, and ISO standards.

Programme Curriculum

Food Fraud Vulnerability Assessment and Mitigation Training Course
Introduction

Food fraud has become one of the most significant threats to global food safety, food security, and consumer
trust. As the food industry continues to expand and supply chains grow increasingly complex, organizations
must strengthen their ability to detect, assess, and mitigate vulnerabilities that could expose them to fraudulent



activities. Food Fraud Vulnerability Assessment and Mitigation Training Course equips professionals with the
knowledge, skills, and tools to effectively conduct food fraud vulnerability assessments and implement robust
mitigation strategies that align with international food safety standards. With rising incidents of economically
motivated adulteration, counterfeit labeling, and substitution, training in food fraud management is now more
critical than ever.

This training provides a practical, step-by-step approach to identifying weak points in the food supply chain,
implementing control measures, and protecting brand integrity. Participants will gain insights into emerging
trends, regulatory requirements, and case studies that highlight real-world fraud scenarios and mitigation
techniques. By completing this course, learners will enhance their organizatior?COs resilience against fraud
risks, safeguard consumer health, and achieve compliance with global frameworks such as GFSI, VACCP, and
ISO standards.

Course Objectives

Understand the global scope of food fraud and its economic and health impacts
Learn how to conduct food fraud vulnerability assessments using recognized methodologies
Identify fraud types such as adulteration, mislabeling, counterfeiting, and substitution
Explore international standards including GFSI, VACCP, and ISO requirements
Apply risk-based approaches for fraud detection and mitigation

Strengthen supply chain transparency and traceability systems

Evaluate tools and technologies for fraud prevention and detection

Integrate fraud mitigation into existing food safety management systems

Build organizational resilience against fraudulent practices

Develop effective food fraud mitigation plans and monitoring systems

. Understand regulatory frameworks and compliance requirements across regions

. Analyze case studies of real-world fraud incidents and lessons learned

. Enhance organizational culture for fraud prevention and consumer protection
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Organizational Benefits

e Enhanced compliance with global food safety standards

¢ Increased consumer trust and brand protection

e Reduced risk of economic losses from fraudulent activities

e Improved supply chain monitoring and transparency

e Strengthened risk management and crisis preparedness

o Greater staff awareness and engagement in fraud prevention
e Competitive advantage through proactive fraud management
e Long-term business sustainability and resilience

e Improved regulatory audit outcomes

e Reduced reputational risks and legal liabilities

Target Audiences

e Quality Assurance Managers

Food Safety Professionals

Supply Chain Managers
Procurement Officers

Regulatory Compliance Specialists
Food Manufacturing Supervisors



¢ Retail and Distribution Managers
e Laboratory Analysts and Auditors

Course Duration: 5 days
Course Modules

Module 1: Introduction to Food Fraud

Definition and scope of food fraud

Economic and health consequences

Categories of food fraud

Trends in global food fraud incidents

International regulatory perspectives

Case Study: Melamine adulteration in dairy products

Module 2: Food Fraud Vulnerability Assessment (FFVA)

Frameworks for vulnerability assessment
GFSI and VACCP guidelines

Identifying weak points in the supply chain
Prioritizing high-risk raw materials

Data collection and analysis methods
Case Study: Honey adulteration detection

Module 3: Fraud Types and Detection Techniques

e Adulteration and substitution

Mislabeling and counterfeit packaging
Analytical testing technologies

Blockchain and digital traceability tools
Supplier audit mechanisms

Case Study: Olive oil substitution practices

Module 4: Regulatory and Legal Frameworks

e FDA and EU regulatory requirements

¢ ISO and GFSI compliance standards
National vs. international enforcement
Trade implications of food fraud

Legal penalties and liabilities

Case Study: Horsemeat scandal in Europe

Module 5: Supply Chain Transparency and Mitigation Strategies

Risk-based monitoring of suppliers

Supplier qualification and contracts

Traceability technologies

Monitoring critical control points

Building trust with stakeholders

Case Study: Seafood fraud prevention measures



Module 6: Integrating Food Fraud into Food Safety Management Systems

e Aligning VACCP with HACCP
Embedding fraud risk in FSMS

Internal audit processes

Staff training and awareness programs

Documenting fraud mitigation plans
Case Study: Fraud integration in beverage industries

Module 7: Tools and Technologies for Fraud Prevention

DNA testing and chemical analysis

Advanced data analytics

Artificial intelligence in fraud detection
Blockchain-enabled traceability

Digital certification systems

Case Study: Use of Al in detecting adulterated spices

Module 8: Organizational Culture and Fraud Prevention

Building a fraud prevention mindset

Leadership and accountability structures
Cross-functional collaboration

e Communication and reporting systems

Whistleblowing mechanisms
Case Study: Cultural shifts in fraud reduction in retail chains

Training Methodology

Interactive lectures with multimedia presentations

Group discussions and collaborative learning exercises

Practical case study analysis and role-playing scenarios

Hands-on workshops using assessment tools
Real-time simulations for fraud detection and mitigation
Knowledge checks and quizzes to reinforce learning

Register as a group from 3 participants for a Discount

Send us an email: info@fineskilltrainingcenter.com or call +254769199797

Certification

Upon successful completion of this training, participants will be issued with a globally- recognized certificate.
Tailor-Made Course

We also offer tailor-made courses based on your needs.

Key Notes

a. The participant must be conversant with English.

b. Upon completion of training the participant will be issued with an Authorized Training Certificate


mailto:info@fineskilltrainingcenter.com

c. Course duration is flexible and the contents can be modified to fit any number of days.

d. The course fee includes facilitation training materials, 2 coffee breaks, buffet lunch and A Certificate upon
successful completion of Training.

e. One-year post-training support Consultation and Coaching provided after the course.

f. Payment should be done at least a week before commence of the training, to FINESKILL TRAINING
CENTER account, as indicated in the invoice so as to enable us prepare better for you.

Upcoming Scheduled Sessions

Start Date End Date Location Price

10 Aug 2026 14 Aug 2026 Online $1,100
17 Aug 2026 21 Aug 2026 Online $1,100
24 Aug 2026 28 Aug 2026 Online $1,100
31 Aug 2026 04 Sep 2026 Online $1,100
07 Sep 2026 11 Sep 2026 Online $1,100
14 Sep 2026 18 Sep 2026 Online $1,100
21 Sep 2026 25 Sep 2026 Online $1,100
28 Sep 2026 02 Oct 2026 Online $1,100

Ready to enroll or request a customized program? Book online or contact us:

Register Online Now

Email: info@fineskilltrainingcenter.com | Website: www.fineskilltrainingcenter.com


https://www.fineskilltrainingcenter.com/courses/food-fraud-vulnerability-assessment-and-mitigation-training-course

