
KEY BENEFITS

Provides sufficient knowledge of company process ››
requirements to enable effective and immediate action 
to be taken to rectify any defects.

Increased knowledge and understanding by ››
department supervisors of the requirements of their 
work area as well as an overview of their neighbouring 
work areas 

Who Should ATTEND

Supervisors››

Plant Management››

QA Staff››

Compliance Staff››

Unit Standards Achieved

17681 - Demonstrate knowledge of the meat ››
industry standards regarding registration, design and 
construction (Level 2) (2 credits)

17682 - Demonstrate knowledge of the meat industry ››
standard regarding quality assurance (Level 3) (4 
credits)

17683 - Demonstrate knowledge of the meat industry ››
standard regarding hygiene and sanitation (Level 3) (4 
credits)

17684 - Demonstrate knowledge of the meat industry ››
standard regarding procurement of animals for food 
(Level 3) (4 credits)

17685 - Demonstrate knowledge of the meat industry ››
standard regarding slaughter and dressing (Level 3) (4 
credits)

17686 - Demonstrate knowledge of the meat industry ››
standard regarding processing of edible product (Level 
3) (4 credits)

17687 - Demonstrate knowledge of the meat industry ››
standard regarding by-products (Level 3) (4 credits)

17688 - Demonstrate knowledge of the meat industry ››
standard regarding storing and transport (Level 3) (4 
credits)

17689 - Demonstrate knowledge of the meat ››
processing industry requirements regarding certification 
(Level 3) (4 credits)

COURSE DETAILS iv

Prerequisite:

Not applicable

Course Length:

4 Days

Assessment:

Conducted approximately 4 weeks after completion of the 
course.

Pricingi:

$1,108 + 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 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.

This course is designed to provide an overview of the requirements of Meat Industry Standards 

and legislation e.g. Animal Products Act, Overseas Market Access Requirements and Technical 

Directives.  It is designed to help supervisors understand the reasoning behind each of these and 

their effect on the process. It also helps supervisors identify potential hazards that may cause a 

process to not operate to its documented system.
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