
Lead 
Auditor
Everything you need in a Lead 
Auditor Food Safety Training 
Course

QMS Audits’ Lead Auditor 
Training Course gives you all the 
accreditations you are likely to 
need to become a National Food 
Safety Auditor (NFSA) or a food 
safety auditor for a certification 
body, including SQF.

This course is modular so you 
can undertake each module 
separately or as one consecutive 
5 day course.

• Internal Auditor - Food Safety 
(2 days) 

• Lead Auditor Extension - 
Food Safety (3 days) 

Our Lead Auditor course is 
recognised by/for:

• NFSA Level 4 Auditor

• Exemplar Global / RABSQA

• SQF and Freshcare

• Nationally accredited - 
including prerequisite units of 
competency required for 
Cook Chill 

Course duration: 5 days

3 study options: Classroom, In-
house at your facility and 
Instructor-led Virtual Classroom

Nationally Accredited Units of 
Competency include:

• FBPAUD4001 Assess compliance 
with food safety programs

• BSBAUD411: Participate in quality 
audits

• FBPAUD4002 Communicate & 
negotiate to conduct food safety 
audits

• FBPAUD4003 Conduct food safety 
audits (Conducted as a skills audit 
– separate charge for attendance 
on site)

• FBPAUD4004 Identify, evaluate & 
control food safety hazards

• BSBAUD511 Initiate quality audits

• BSBAUD512 Lead quality audits
• BSBAUD513 Report on quality 

audits

QMS Audits is an 
RTO ID. 45344

QMS Audits also offers HACCP, 
Cook Chill and 40 hours of food 
microbiology training courses. 

We offer a free 15 minute 
consultation with our Principal to 
support our auditor students to 
make the right decision, essential 
when starting a new career or 
breaking into an industry. 

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

Price: $3,150
Per person or ask us for group 
rates for In-House Training

Recruitment

Understand your business, identify your needs

Manage the recruitment process | Shortlist  

90-day candidate guarantee

Consulting

Food Safety Programs | HACCP

FeedSafe | Coles/Woolworths | SQF | BRC 

Approved Arrangements  | Dairy, Fish & Meat  

ISO 9001, 14001, 45001

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
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