
KEY BENEFITS

Meets the requirements of most Food Quality and ››
Safety Standards

Provides an up-to-the-minute refresher on food safety ››
issues, both nationally and internationally

Provides an in-depth understanding of the principles of ››
HACCP and their application

Understand how to effectively develop, implement and ››
manage a HACCP plan in your workplace

Understand how to review a HACCP programme ››

Who Should ATTEND

Staff who have responsibilities for developing, ››
implementing, or auditing HACCP plans

Production/Processing Managers and Supervisors››

Quality Control and/or Quality Assurance Staff (QA/QC)››

Technical staff ››

NZQA UNIT STANDARDS ACHIEVED

Not Applicable.

COURSE DETAILS iv

Prerequisite:

Participants attending this course should have a good 
understanding of food safety, the food sector they work 
in (including regulatory requirements), and the products/
processes their company produces.

Course Length:

2 Days

Assessment:

Not Applicable.

Pricingi:

$825 + GST per person (minimum of 8 trainees per 
course)

Price Variations:

Premium prices for this course may apply if less than 8 
people attend the course.

ITO Subsidy:ii

Not Applicable.

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 ITO 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 Advanced HACCP course is designed to provide the Food Industry with a better 

understanding of the application of HACCP principles and how to use this understanding to 

improve their own systems. Attendees are taken through the need for HACCP, given a food 

safety refresher, and taught the concept and application of HACCP and its principles according 

to Codex guidelines.
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