.AFS TRAINING COURSE SCHEDULE

ADVANCING FOOD SAFETY

Updated 26 November 2010

Allergen Management for Food Manufacturers (inc VITAL)

AUCKLAND

SEP

oCT

July - December 2010

CHRISTCHURCH

DEC

JUL

AUG SEP

OCT NOV | DEC

Food Microbiology for Non Microbiologists 13

Food Safety QA Management 15-16

Food Safety QA Management Advanced 26-28

HACCP Update 17

Implementing Effective Foreign Body Controls

Internal Food Safety Auditor 20-21 27-28
Introduction to Food Safety and HACCP Awareness 3
Labelling Laws 29 12
Lead Food Safety Auditor

Pest Management for Food Processors 23

Principles & Applications of HACCP 17-19 6-8

WQA and HACCP

18-20

For further information on dates or venues please contact: the Training Co-ordinator on free call 0800 808 815 or
e-mail training@haccptown.co.nz. Course dates are subject to change. Any changes are displayed at www.haccptown.co.nz
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