
 
Brisbane courses 
 
Course Duration Jul Aug Sep Oct Nov 

Food safety and HACCP       

Food safety supervisor 1 day 14  8  10 

HACCP Principles and Applications 2 day  2-3 20-21  22-23 

HACCP Recertification 1 day  3 21  23 

Verification audits and validation studies for HACCP (advanced 
HACCP) 

2 day    18-19  

QA for Supervisors 2 day   1-2   

Auditing       

Internal auditor 2 day  16-17   14-15 

Food safety auditor∗ 4 day 19-22   18-21  

Food safety auditing of cook chill processes∗ 2 day  23-24    

Food safety auditing of ready to eat meat products∗ 2 day   13-14   

NEW Food safety auditing of bivalve mollusc growing and 
harvesting processes ∗ 

2 day    11-12  

NEW Food safety auditing of heat treatment processes∗ 3 day     1-3 

NEW 40 hour microbiology course 5 day 26-30    1-5 

Food safety on the factory floor       

Controlling Listeria in a food processing environment 1 day  11    

NEW Controlling Salmonella in a food processing environment 1 day 7     

NEW Cleaning in place equipment and work areas 1 day   15   

NEW Pest and foreign object control in food 1 day  18  14  

Allergen courses       

NEW Controlling cross contamination of allergens during 
processing 

1 day 12 25  4 24 

NEW VITAL training  1 day 13 26  5 25 

Product development       

Shelf Life testing 2 day   16-17   

NEW Cultural, religious and dietary requirements of food 
products and processes 

1 day    13  

NEW Manage product development projects 3 day    25-27  

Microbiology       

Microbial sampling plans for food 2 day 5-6     

Basics of Food Microbiology 2 day   27-28   

Meat Microbiology 2 day      

Environmental       

NEW Sustainable energy and environmental practices for 
supervisors 

2 day    6-7  

Management       

NEW Skills of a QA team – manager, supervisors and team 
members 

1 day   22   

NEW Managing the threat of bioterrorism in the food industry 1 day    22  

                                                 
∗ Requires additional time for pre-course preparation on-line 


