Our

Services

Recruitment

Understand your business & identify your needs
Manage the recruitment process | Shortlist

90-day candidate guarantee

@

Training

In-house | dassroom | Virtual Classroom
Australian RTO No. 45344

SQFi | Freshcare | Exemplar Global

Consulting

Food Safety Programs | HACCP | SQF | BRC
FeedSafe | Coles/Woolworths | 1S09001
Dairy, Fish & Meat | QANTAS & Spotless
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Audits

HACCP Audits | Food Safety Audits
Supplier Audits | Internal Audits

gmsaudits.com.au

1300 404 505 Adelaide |

Allergen

Management & VITALe

QMS Audits” Allergen Management
and VITAL® Training Course will give
you an understanding of Allergen
Management and risk review.

QMS Audits is an Approved Training
Provider by the Allergen Bureau.
This VITAL® Training Course
provides participants with the skills
to perform a VITAL allergen risk
assessment and declare cross
contact food allergens
appropriately. The focus of this
course is to explain how the VITAL
Program allows food producers to
assess the impact of allergen cross
contact and provide appropriate
precautionary allergen labelling
statements on their products.

The VITAL training includes 12
Modules which cover the key
fundamentals to allergen
management and implementation
of the VITAL framework.

Course duration: 1 day

QMS Audits is a VITAL Training
Provider

WVITAL

Training Provider

Brisbane

Perth

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.

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.
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AUDITS

Melbourne

| | Sydney
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