
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: $1,400
Per person or ask us for group 
rates for In-House Training

QMS Audits’ Food Microbiology 
Training has been designed to give 
Quality Managers and Laboratory 
Staff a detailed understanding of 
food microbiology.

Through our food microbiology 
training we will explain how 
pathogenic and spoilage microbes 
affect food, their growth factors 
and how to control for them.

Learn how to design and 
document an environmental 
monitoring program and how this 
can be used to validate a cleaning 
program.

Develop a proficiency program for 
environmental monitoring and 
microbiology testing, including 
microbial sampling and testing of 
raw materials, WIP and finished 
products.

Learn how to conduct food 
microbiology testing using 
traditional and rapid techniques, 
how to interpret results, investigate 
adverse food microbiological 
testing results and develop 
corrective actions.

Course Duration: 2 day (16 hours)

QMS Audits Training is a 
Registered Training 
Organisation (ID 45344)

Food 
Microbiology 
Techniques & Analysis

This course offers one unit of 
competency: 

FBPFST5006 Apply food 
microbiological techniques and 
analysis.
Assessments: A small amount of 
post course assessment.

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

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.


