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HACCP AUSTRALIA PROVIDES

ONLINE TRAINING SOLUTIONS

FOOD SAFETY
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CERTIFICATION

Training is a key part of any food safety management system and is
increasingly mandated by regulatory authorities across Australia. The Food
Standards Code requires that persons handling food have the appropriate
skills and knowledge to be able to carry
out their work and maintain a high
degree of safety for the consumer.

Well-trained staff help maintain compliance,
reduce the risk of foodborne illness, and,
improve overall business reputation.
Appropriate skills and knowledge empower
staff to provide a high level of food
safety assurance protecting consumers
and your brand.

Training requirements can be onerous on a
business and the individual. Lost days from
work, travel and inflexible times are drawbacks which become magnified
for a business with multiple sites and high turnover or seasonality.

HACCP Australia has addressed these issues through a range of online
training options. By partnering with an experienced RTO - National Food
Institute (RTO #3821), meeting the requirements of legislation and achieving
your training goals is just a click away.

These courses provide cost effective solutions to the food industry. No need
to travel and the ability to work at your own pace are some of the benefits
that make these courses the preferred option for the food industry. We have
moved away from the ‘one size fits all’ methodologies that are often used
in training. As a result, our food safety courses are designed to meet the
specific needs of different industries, ensuring you receive relevant, practical
training. No more wasting time on content that doesn’t apply to your role—
learn what matters most to your job and business type.

HACCP Australia Director, Martin Stone, says, “Our current offering includes
the Food Safety Supervisor and industry specific sectors such as foodservice,
warehousing, pest control and others with the plan to routinely release new
sector courses and language options. To access the courses, all you need is
a credit card and a PC. You can be starting the course almost immediately
and complete it at a timeframe that suits you".

For more information and enrolments, go to www.haccp.com.au and click
though to the online training section. Businesses requiring multi-site solutions
should give Martin a call directly at the Sydney Office 02 9956 6911

ONLINE TRAINING AVAILABLE NOW



ONLINE TRAINING

e Food Safety Supervisor (FSS)
e Allergen Awareness
e Food Safety for Food Handlers

www.haccp.com.au



