
Food Fraud & 

Food Defence

QMS Audits’ Food Fraud and Food 
Defence Training explains the threats 
to our food chain.

Food Defence identifies and prevents 
an attack on your business.

BRC, SQF, FSSC22000 and each of the 
major retailers have significant supplier 
requirements to ensure the risks of 
food fraud and food defence have 
been identified and controlled.

Food Defence, think needles in 
strawberries, focuses on identifying 
potential threats to your business and 
how to prevent them.

Food Fraud focuses on substitution of 
food and packaging for economic gain. 
Think normal honey being sold as 
Manuka honey.

Failure to defend your business or to 
identify food fraud can have a large 
impact upon your reputation.

QMS Audits have developed templates 
which have simplified the management 
of suppliers and their products, while 
ensuring they fulfil SQF, BRC, 
FSSC22000 and retailer requirements.

As a class we work through the concept 
giving you examples before conducting 
a risk analysis. This is based on the 
CARVER + SHOCK method. We work 
through the requirements of your GFSI 
standard to ensure you are able to 
satisfy the requirements prior to your 
audit and importantly to ensure your 
site is adequately protected.

If you need any help or advice in 
booking this training, would 
prefer to pay over the phone or 
be invoiced, please call us on 
1300 404 505.

Price: $495 +GST

Per person or ask us for 
group rates for In-House 

Training

At QMS Audits we love training so 
much that we have designed a 
range of specialised courses, which 
will satisfy certification 
requirements as well as drive food 
safety and quality. We offer 3 
options to study: In-House at your 
facility, in the Classroom and 
instructor-led Virtual Classroom.

Recruitment

Understand your business  & identify your needs

Manage the recruitment process |   Shortlist  

90-day candidate guarantee

Consulting

Food Safety Programs | HACCP | SQF | BRC      

FeedSafe   |   Coles/Woolworths   |   ISO9001

Dairy, Fish & Meat   |   QANTAS & Spotless

Our 

Services

Training

In-house | Classroom | Virtual Classroom

Australian RTO No. 45344

SQFi | Freshcare | Exemplar Global 

Audits

HACCP Audits   |   Food Safety Audits

Supplier Audits   |   Internal Audits

qmsaudits.com.au 1300 404 505   Adela ide  |   Br isbane  |   Hobart   |   Melbourne  |  Sydney

TACCP/VACCP

Course duration: 4 hours


