
FOOD HANDLER TRAINING 
Date of Updates:  09-Sep-2023 

PROGRAM LEARNING OUTCOMES: 
The following text was added to the 4th learning objective after the Food Handler training 
course was updated: 

“and list different types of tools used to measure temperature, understand what food 
allergies are and identify signs of an allergic reaction.” 

https://www.360training.com/course/anab-accredited-food-handler-training
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