
KEY BENEFITS

Provides attendees with a sound knowledge of the ››
principles of HACCP and their application

Teaches the knowledge and skills required to monitor ››
and supervise a meat processing operation under a 
HACCP plan.

Teaches the value of systematically assessing process ››
control and the relevance of HACCP to food safety.

Ensures the employer meets NZFSA and HACCP ››
qualification requirements

Who Should ATTEND

Supervisors››

Plant Management››

QA/QC staff››

ZFT monitors››

Leading hands››

UNIT STANDARDS ACHIEVED

12624 -Monitor a meat processing operation under a ››
HACCP system (Level 2) (8 credits)

12625 -Supervise a meat processing operation under a ››
HACCP system (Level 3) (15 credits)

COURSE DETAILS iv

Prerequisite:

Not applicable

Course Length:

1 day

Assessment:

Conducted approximately 4 weeks after completion of the 
course.

Pricingi:

$532 + 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 NZITO 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 specifically to meet the operational needs of the meat processing 

industry and the NZFSA by qualifying attendees in HACCP unit standards as specified by NZQA. 

By becoming qualified in HACCP, attendees will learn improved methods to identify and control 

food safety hazards throughout the entire production process. 

INTRODUCTORY HACCP 
MEAT INDUSTRY


