Pon vi hé tro

CHUONG TRINH HUAN LUYEN qudc TE
INTERNATIONAL TRAINING COURSE e

DANH GIA CAM QUAN TOM TUC1 /
DONG LANH XUAT KHAU
SENSORY EVALUATION OF FRESH/FROZEN EXPORT SHRIMP

_ PANG KY THAM DU’
Date: April 20-21, 2026 Time: 8:00 am-17:00 pm Location: Can Tho City, Vietham TAI DAY

REGISTER NOW

Ngay thir nhat / Day 1 Ngay thur hai / Day 2

Thoi gian / Time Noi dung / Activities Thoi gian / Time Noi dung / Activities
. . bon tiép dai bi€u . . On lai phan d& lam clia ngay trudc
8:00 - 8:30 Welcome of Participants 8:00 - 8:30 Review of Previous Day’s Work
Chao mirng va Gidi thiéu dai biéu Trinh bay bo tiéu chi chat luong day dd -
8:30 - 8:45 . . N i ~
Welcome and Introduction of Participants 8:30 - 9:20 Tém su dang séng
) ) Full Quality Range Demonstration — Raw
Téng quan — Tém thé chan trdng dang Black Tiger Shrimp
8:45 - 9:40 s6ng, chin va béc vo
’ ’ Snapshot — Raw & Cooked & Peeled 9:90 - 10:15 Thao luan — Tém su dang sdng
Vannamei Shrimp ) ) Discussion Set — Raw Black Tiger Shrimp
Bai trinh bay — Thuc hién kiém tra cam 10:15 - 10:30 Giai lao / Break
—— quan thdy san
SIS Presentation — Conducting Seafood 10:30 — 12:00 Kiém tra — Tom su
Sensory Exams ) ) Test - Black Tiger Shrimp
10:15 - 10:30 Giai lao / Break 12:00 - 13:00 Nghi trua / Lunch Break
Trinh bay bé tiéu chi chat luong day dd - Trinh bay bo tiéu chi chét lugng day dd -
. S Tém thé chan trang dang séng 13:00 - 13:45 Tom st dang chin & béc vo
L el B Quality Range Demonstration — Raw Full Quality Range Demonstration — C&P
12:00 - 13:00 Nghi trua / Lunch Break 13:45 .- 14:45 | Thaoluan =Tom sil dang chin & béce vo
Discussion Set — C&P Black Tiger Shrimp
. . Thao luan — Tém thé chan trang dang sdng
13:0012:20 Discussion Set — Raw Vannamei Shrimp 14:45 - 15:00 Giai lao / Break
Trinh bay b tiéu chi chat luong day dt - 15:00-15:45 | FIem 1@ Tom su dang chin & boc v
R 4 A , a8 Test — C&P Black Tiger Shrimp
Tém thé chan trang dang chin & béc vo
13:30 - 14:30 g .
Full Quality Range Demonstration — Cooked HGi & Dép
& Peeled Vannamei 15:45-16:30 Question and Answer
. : Thao luan — Tém the,ché’n trang dang chin NGp Phiéu Danh gia va Trao Chimg nhan
Discussion Set — C&P Vannamei Shrimp ) ) Evaluation Forms and Course Completion
15:15 - 15:30 Gidi lao / Break Certificates
Kiém tra — Tom thé chan trdng dang song 16:45 — 17:00 Ket thu:(n;gay lam vige
15:30 - 16:45 va chin & béc vé jodrn
Test — Raw and C&P Vannamei Shrimp
16:45 — 17:00 Keét thic ngay lam viéc
Adjourn

nguyentrang@vasep.com.vn @ +84 906 151 556 Q www.daotao.vasep.com.vn
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