
KEY BENEFITS

Understand the purpose of heat treatment and its ››
importance in the manufacture of safe dairy product.

Provides a general understanding of the technical ››
components of a heat treatment system and their 
purpose.

Provides the trainee with the understanding and ››
knowledge required to operate and monitor heat 
treatment critical control points and control measures.

Who Should ATTEND

Personnel with specific responsibilities for heat ››
treatment operations

Pasteuriser Operators››

Supervisors››

Unit Standards Achieved

19334 - Operate and maintain heat treatment critical ››
control points for milk processing (level 4) (5 credits)

COURSE DETAILS iv

Prerequisite:

In order to meet unit standard assessment criteria, people 
who attend this course need to be directly involved with 
heat treatment operations. 

Course Length:

1 day

Assessment:

Conducted approximately four weeks after course 
completion. Assessment is not compulsory.

Pricingi:

$563.00 + GST per person (minimum of 5 trainees per 
course)

Price Variations:

Premium prices for this course may apply if less than 5 
people attend the course.

ITO Subsidy:ii

A course fee subsidy from an appropriate ITO may be 
available. Please contact us for further information.

Disbursementsiii:

All disbursements will be charged at cost unless agreed 
otherwise.

FOR MORE INFORMATION 
E. training@asurequality.com, W. www.asurequality.com/training/

i All prices exclude GST & disbursements. Discounted prices may be available depending on the number of people attending the training.
ii NZITO subsidy subject to change.
iii Disbursements include specific additional trainer and assessor costs required to run the course such as travel, accommodation, meals etc. These will vary depending on the location of the course hence 
why they are charged separately and at cost.
iv AsureQuality reserves the right to change this information at any time without notice. Please contact AsureQuality for the latest information.

AsureQuality’s one day Introductory Heat Treatment course has been developed to provide 

knowledge of the requirements of heat treatment for Dairy Manufacturing under the Animal 

Products Act 1999, specifically DPC3: Animal Products (Dairy) Approved Criteria for the 

Manufacturing of Dairy Material and Products.  Topics covered include; the purpose for heat 

treatment, regulatory requirements, HACCP, types of heat treatment, batch and continuous 

systems and their components and preventative measures for product contamination.
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