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Three days $990 inc GST 
Course Outline  
This comprehensive course covers the key elements required for those 
persons who have been appointed to manage a food safety based quality 
assurance program, who have no prior management skills, or for those 
persons wishing to gain professional development skills to enable them to 
move into a quality assurance management role and follows on from the 
Food Safety QA Management course. 

Course Content 
•  Management of high risk processes  
•  Good laboratory practices  and Professional development 
•  Budgeting including cost of quality and trend analysis/statistical analysis  
•  Managing contract manufacture and Intellectual property management 
•  Managing multi shift and multi site manufacture  
•  Crisis management, Product Recalls and Problem Solving 
• Emerging food safety Standards and understanding social accountability 

What’s included with the course fee? 
Course notes, certificate(s), lunch and morning/afternoon refreshments. This 
course will be subject to assessment throughout the course and via 
submissions on completion of the course content. 

Prerequisites: 
You will need to provide evidence of attendance at the Food Safety Quality 
Assurance Management Course.  

Who Should Attend? 
Food industry professionals in production, R&D, quality assurance / quality 
control or management who wish to obtain a practical understanding or 
those who wish to become a QA Professional. 

What to bring? A calculator. 

Competencies Issued Upon Completion 
A total of 9 competency units are offered upon successful completion of this 
course from the National Food Processing & Business Training Packages. 
Please refer to the course outline for a full list of competency units offered. 

Registration 

To register visit www.haccptown.com or complete this form and 
send to Advancing Food Safety Pty Ltd, PO Box 29 Oatlands NSW 
2117 or fax it to (61 2) 9898 0564.  

Group Training 
We can deliver this course at your workplace for a group of ten or 
more staff. Contact us for more information. 

Terms and Conditions 
Confirmation of Booking:  Bookings are limited in all courses. All bookings 
are confirmed by either post or email. Please ensure that you receive this 
confirmation or you may not be booked into the course.  

Course Fees:  Payment is required 14 days prior to the commencement of 
the course unless prior arrangements have been made with AFS. Advancing 
Food Safety reserves the right to withdraw any participant from a course if 
payment has not been received in accordance with our payment terms. 
Prices quoted are in Australian Dollars and include a 10% GST. Prices can 
change without notice. Group Training is quoted by proposal. 

Cancellations/Transfer:  Fees apply for cancellations or transfers within 14 
days of the course. Notification of cancellations or transfers must be in 
writing. Substitution of delegates can be made at any time at no additional 
cost. 

Special Requirements: If you require any additional assistance including 
dietary, audio, access and/or language requirements, please advise us upon 
registration. 

AFS reserves the right to cancel any course due to insufficient numbers or 
circumstances beyond our control. Delegates will be notified as early as 
practical and offered either a full refund or transfer to the next course. AFS 
liability is limited to the course fee only and AFS cannot be held liable for 
travel, accommodation or other related expenses. All courses are presented 
in English only.  
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