Our

Services

Recruitment

Understand your business & identify your needs

Manage the recruitment process | Shortlist

90-day candidate guarantee
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Training

In-house | Classroom | Virtual Classroom

Australian RTO No. 45344
SQFi | Freshcare | Exemplar Global

Consulting

Safety &
Microbiology

QMS Audits’ Food Safety and
Microbiology Training has been
designed to give Managers and
Supervisors a refresher of basic
microbiology with a food safety
focus..

Through our training we will look at
the difference between food safety
and quality and review foreign
object contamination including
sources and contamination.

We will look at common bacteria,
yeasts and mould focusing on
spoilage organisms, pathogenic
bacteria and look at the different
controls or conditions required.

Certificate: All participants will
receive a certificate on
completion of this training.

At QMS Audits we love training!
We love it 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 In-House at your facility
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

Food Safety Programs | HACCP | SQF | BRC
FeedSafe | Coles/Woolworths | 1SO9001

Dairy, Fish & Meat | QANTAS & Spotless

Learn how this relates to on 1300 404 505.
refrigeration, kills steps and
vacuum sealing. Ask us for pricing options

Course Duration: 4 hours for In-House Training

o QMS Audits Training is a

Registered Training
@ Organisation (ID 45344)

Audits

AUDITS

Certification, Consulting, Recruitment & Training

HACCP Audits | Food Safety Audits
Supplier Audits | Internal Audits

gmsaudits.com.au 1300 404 505 Adelaide | Brisbane | Hobart | Melbourne | Sydney



