Our
Services

Recruitment
Understand your business & identify your needs
Manage the recruitment process | Shortlist
90-day candidate guarantee

HACCP
Introductory
Learn the basics of HACCP 7
Principles and Applications and
what is involved in HACCP and
GFSI certification.

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

Consulting
Food Safety Programs | HACCP | SQF | BRC
FeedSafe | Coles/Woolworths | ISO9001
Dairy, Fish & Meat | QANTAS & Spotless

This is for businesses considering
adopting HACCP Certification or
one of the GFSI Certifications,
such as SQF, BRC or FSSC 22000.
For businesses looking to give
their employees a quick glance of
HACCP and what is required, we
recommend the 4 hour HACCP
Appreciation workshop,
alternatively if there are large
groups of people, then we can
offer a distilled version of the
HACCP Appreciation Training in
house.
You can expect some lively
debate as participants offer ideas
and we facilitate class discussions
around real world issues with
plenty of time to ask questions.
Previous participants have come
from a range of industries
including logistics, meat and
poultry industries, fruit and
vegetables growers and FMCG
manufacturers.

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.

Price: $195 +GST

Per person or ask us for group
rates for In-House Training

Course duration: 2 hours

Audits
HACCP Audits | Food Safety Audits
Supplier Audits | Internal Audits

q msa ud it s. co m. a u

1300 404 505
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