Our
Services

Recruitment

Understand your business & identify your needs

Manage the recruitment process | Shortlist

90-day candidate guarantee

@

Training

In-house | Classroom | Virtual Classroom
Australian RTO No. 45344
SQFi | Freshcare | Exemplar Global | VITAL

Consulting

Food Safety Programs | HACCP | SQF | BRC
FeedSafe | Coles/Woolworths | SEDEX
ISO9001 | 1SO 14001 | 1SO 45011
Dairy, Fish & Meat | QANTAS & Spotless

@

Audits

HACCP Audits | Food Safety Audits

Supplier Audits | Internal Audits

Extended

HACCP Training

Extend your knowledge of HACCP
and build a complete HACCP Plan

Day 1: We look at common food
pathogens, considering what should
be included in a hazard analysis.
Consider other hazards and
common CCPs, QCPs, their likely
critical limits and other common
controls as well as how to validate
critical limits. Write up a hazard
analysis and HACCP Audit Table
based on a student’s processes.
Consider the design,
implementation and review of
monitoring records.

Day 2: We start at standard
operating procedures, how they
should be written and how to
ensure they are implemented and
consistently followed. Walk through
customer complaint investigation,
(real!) root cause analysis,
preventative measures and
corrective actions. Students are
asked to mark up an existing HACCP
Plan from their organisation to
ensure it is accurate, reflects all
relevant hazards and confirm the
correct assignment and validation of
CCPs and QCPs.

This course has one unit of
competency: FBPFSY5001 - Develop
a HACCP-based food safety plan.

Course duration: 2 days

QMS Audits Training
is a Registered Training
Organisation (ID 45344)
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gmsaudits.com.au | 1300 404 505 | Adelaide | Brisbane |

Assessments
* Pre-course self-assessment

* Writeand deliver a GHP, CCPand
QCP Toolbox talk,

* Training Matrix
e Observation Checklist
e Exam-—1 hour

° HACCP Portfolio (HACCP Team, Product
Description, Flow Chart, Hazard Analysis, HACCP Audit
Table, Verification Schedule)

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 1300404
505.
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Perth | Melbourne | Sydney
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