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Advance Food Safety and Hygiene Training
Impact of Food-Borne Illness
Understanding Food Law
Food Safety Hazards and Contamination.
Food Preservation, Storage and Temperature
Control
Personal Hygiene
Hygienic Premises and

Held From

AQUASIS MARINE INSTITUTE
Corp. Off. B-312, Shree Nand Dham, Plot No. 59, Sector 11, CBD Belapur, Navi Mumbai

Maharashtra, India - 400614

(A Unit of Aquasis Maritime Institute, Approved by D.G. Shipping, MTI No.- 308027))
Add: Eid Chawk,Sikidri, Ormanjhi, Ranchi, Jharkhand, India - 835219

Email : info@aquasismarine.com ISO No : 9001 : 2015

CERTIFICATE

Certificate  No.   AMI/PHFH/01/001/24

N/A Indian

National  Database  of  Seafarers  (INDoS No)  has   successfully  completed  a training

course  for  Certificate  of  Proficiency  in.

PROFICIENCY IN HYGIENE AND FOOD HANDLING

 To 

This course is as per guideline under MLC2006 regulation 3.2-Food and Catering training course,
which covers practical cookery, food and personal hygiene, food storage, stock control,
environmental protection, catering health and safety.

(This Certificate expires on : 01/01/2026)

To  check  certificate  status  visit:  www.  aquasismarine. com

PrincipalDate of Issue

Training Co-ordinator

Digitally signed by Capt. Santosh Kumar

Digitally signed by Arun Kumar Sinha

The Syllabus Covers:

Hazards Analysis and Critical Control Point (HACCP)
Food Safety in Catering
Kitchen Operations, Costs and Menu pinning
Applying work place skills.
Cultural and religious catering requirements
 Environmental Protection
Garbage Management System.
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