
  
 

Gweithdy Labelu, Olrhain a Storio, Trin a Thrafod Bwyd Môr yn Ddiogel 
 

Gogledd Cymru – Dydd Gwener 15fed o Ebrill yng Ngwesty’r Celtic Royal, Stryd Bangor,  
Caernarfon, LL55 1AY 

De Cymru – Dydd Gwener 22ain Ebrill yng Ngwesty Ivy Bush, 11 Heol Spilman, 
Caerfyrddin, SA31 1LG 

 
10.30yb - 3.30yp 

Wedi’i Ariannu gan y Clwstwr Bwyd Môr Cymreig  
 
Mae’r Clwstwr Bwyd Môr Cymreig yn cynnig cyfle i bysgotwyr, gwerthwyr pysgod a 
phroseswyr fynychu Gweithdy Labelu, Olrhain a Storio ac Ymdrin â Bwyd Môr yn 
Ddiogel.  
 
Bydd y gweithdai’n cael eu darparu gan y Technolegydd Bwyd, Sian Davies, a 
byddant yn edrych ar yr holl elfennau sylfaenol sydd eu hangen wrth ystyried labelu 
pysgod, olrhain, a storio eich cynnyrch yn ddiogel. 
 
Sesiwn y bore 
  

● ·      Eglurhad o labelu pysgod 
● ·      Y gallu i olrhain 
● ·      Dull syml o edrych ar olrhain a chadw cofnodion  

  
Prynhawn 
 

● ·      Storio’n ddiogel 
● ·      Arferion diogel a glan i drin a thrafod  
● ·      Gosod y diwylliant cywir o ran diogelwch bwyd  

 
 

I archebu lle, cysylltwch â 
Caroline Dawson (Gogledd) - 07813 084386/ 
caroline.dawson@menterabusnes.co.uk  
Lowri Edwards (De)  - 07814 238464 / lowri.edwards@menterabusnes.co.uk  



  
 

Seafood Labelling, Traceability and Safe Storage and Handling Workshop 
 

North Wales -Friday the 15th of April at the Celtic Royal Hotel, Bangor Street, Caernarfon, 
LL55 1AY 

South Wales - Friday the 22nd of April at the Ivy Bush Hotel, 11 Spilman Street, 
Carmarthen, SA31 1LG 

 
10.30am - 3.30pm 

Funded by the Welsh Seafood Cluster  
 
The Welsh Seafood Cluster are offering fishermen, fishmongers and processors an 
opportunity to attend a Seafood Labelling, Traceability and Safe Storage and 
Handling Workshop.   
 
The workshops will be delivered by Food Technologist Sian Davies and will cover all 
the basics needed in relation to fish labelling, traceability and safe storage of of your 
produce. 
 
Morning Session 
  

● ·      Fish labelling explanation 
● ·      Traceability 
● ·      Simple approach to traceability and record keeping  

  
Afternoon 
 

● ·      Safe storage 
● ·      Safe and hygienic handling practices  
● ·      Setting the correct food safety culture  

 
 

To book a place please contact 
Caroline Dawson (North) - 07813 084386/ caroline.dawson@menterabusnes.co.uk  
Lowri Edwards (South)  - 07814 238464 / lowri.edwards@menterabusnes.co.uk  


