The difference is in the delivery
Chadderton Food Safety employs experienced
food industry trainers to deliver practical, engaging
training courses to update and up-skill your
business.
Our mission is to inform your staff, and assist your
business with practical solutions to the challenging
demands of an industry with dynamic and evolving
food safety and quality management standards.

Customised training courses
Our course developer has gained an international
reputation for designing effective food safety and
quality management training programs. Coupled
with the William Angliss Institute’s experience and
expertise, courses can now be tailored or
developed to meet the individual needs of your
organisation.
All of our courses can be delivered on site at your
business anywhere in Australia or New Zealand.
Other international destinations can also be
arranged upon request.

How to book your course:

● Public course bookings can be made
online at:
shortcourses.angliss.edu.au
Look for our courses on the William
Angliss short course page and follow
the simple instructions to book your
place
● For in-house training at your business, or
tailored training solutions, please
contact Chadderton Food Safety for a
competitive quote.

Contact us…
Chadderton Food Safety Pty Ltd
ABN 35 603 787 720

Call: (+61) 0438 099 696
Email: info@chadderton.com.au
Visit: www.chadderton.com.au

William Angliss Institute
ABN 66 266 583 978 RTO No 3045 CRICOS
Provider No. 01505M HEP 9534

Food Safety
& Quality
Management
Training
Accredited training courses
for the food industry

Internal Food Safety Auditor
Cost: $980

HACCP Refresher
C

Duration: 2 days

Internal auditing of the food safety and quality program
is an important verification activity for any food
business. Implementing an effective program using
trained and competent auditors is a requirement for
most food industry standards.
This course is designed to help attendees develop
their auditing knowledge and skills in line with
international best practice. The course uses a mix of
classroom presentation, role play activities, and a
detailed case study based audit to provide attendees
with an opportunity to practise applying the techniques
covered.
This course is suitable for those wishing to develop
their auditing skills to conduct an internal food safety
audit against documented organisational
requirements.
Upon successful completion, participants will
receive the following Statement of Attainment from
William Angliss Institute:
● FDFAU4001A Assess Compliance with Food
Safety Programs

Allergen Management and Using
VITAL
Cost: $638 (Including GST)

Duation: 1 day

VITAL is an initiative of the Australian Food and
Grocery Council Allergen Bureau. It is a calculation
tool and methodology to assist in allergen cross
contamination control, and precautionary labelling
decisions.
The morning session provides information on food
allergen hazards, as well as practical control
methods based upon international food safety
standards. The afternoon session involves a
practical training workshop developed by the
Allergen Bureau. The workshop is designed to
provide the knowledge and skills required to apply
the VITAL system in your business.
Upon successful completion, participants
receive an Allergen Bureau Certificate.

will

Principles of HACCP
Cost: $1,150

Duration: 3 days

Learn how to apply the (Codex Alimentarius) 12 steps
of HACCP, including the 7 principles, and understand
how to develop and integrate appropriate pre-requisite
programs into an effective food safety plan for your
business.
The course introduces relevant food law, and reflects
upon international food safety standards and best
practice.
This course is suitable for those with no previous
HACCP training, and for those with experience of the
system who wish to update or refresh their skills.

1 day

An intensive refresher course in the application of the
Codex Alimentarius HACCP guidelines. This course
explores the attributes of an effective HACCP based
food safety program using a case study, and also
considers the application of HACCP principles in
relation to current industry standards and legal
requirements.
This course is suitable as a refresher for those with
previous HACCP training, and also for those with
experience who wish to update or refresh their skills
and knowledge.
Upon successful completion, participants will receive
the following Statement of Attainment from William
Angliss Institute:
● FDFFS2001A Implement the Food Safety Program
and Procedures
● FDFTEC3001A Participate in a HACCP Team

Upon successful completion, participants will receive
the following Statement of Attainment from William
Angliss Institute:
● FDFFS2001A Implement the Food Safety Program
and Procedures
● FDFFS3001A Monitor the Implementation of
Quality and Food Safety Programs
● FDFTEC3001A Participate in a HACCP Team

$485

HACCP Awareness
C

$450

1 day

Gain an awareness of the regulatory requirements for
food safety, as well as an appreciation of the role of
the Codex Alimentarius HACCP guidelines and food
safety standards as benchmarks for industry best
practice. The course discusses Good Manufacturing
Practices (GMP), including the practical application of
hygiene and food safety controls in manufacturing
environments.
This course is suitable for anyone who supervises
food handling operations, or those whose role is
directly influenced by the company HACCP program.
Upon successful completion, participants will receive
the following Statement of Attainment from William
Angliss Institute:
● FDFFS2001A Implement the Food Safety Program
and Procedures

