
 
 

SCIENTIFIC RESEARCH COUNCIL 
 

Presents 
 

Training Workshop On 
 

MEAT PROCESSING 
Some of the topics to be covered are: 
 

Fundamentals of Meat Curing and Smoking 
Inspection and Testing of Meats 
Sausage Processing Theory 
Good Manufacturing Practices 
 

With Practicals in Meat Curing & Smoking, Pickling and Sausage Making 

Target Groups: 
 Key Operators/Supervisors/Managers in the Meat Industries 
 Any other interested groups  

Date:  October 13-16, 2009 
 
Venue: Scientific Research Council 
 
Cost:  $22,500.00 per person inclusive of a 

Registration fee of $500 due October 9, 2009 
 
NB. Joint Certification with NCTVET 

Tel: (876) 927-1771-4 Ext. 2388 or 2377 Fax: 702-4355 
 
E-mail: sanjayr@src-jamaica.org or melodys@src-jamaica.org 
 
Website: www.src-jamaica.org 
 
Contact: Mr. Sanjay Ross or Ms. Melody Spaulding 


