
KEY BENEFITS

Proves commitment to meeting regulatory requirements ››
and customer expectations of reducing the risk of non-
compliance. 

Increases the confidence of NZFSA and customers that ››
the business understands and can control compliance 
requirements.

Who Should ATTEND

Leading Hands involved directly with processing of ››
poultry and poultry products

Supervisors of processing areas››

Direct Supervisors of ante or post mortem examination››

QA staff››

Nominated Persons››

Unit Standards Achieved

13489 - Explain how hygiene practices reduce the risk ››
of animal product spoilage and food poisoning (Level 3) 
(2 credits)

18855 - Demonstrate knowledge of quality assurance ››
in the poultry processing industry (Level 3) (6 credits)

22046 - Demonstrate knowledge of the Animal ››
Products Act as it applies to poultry meat examination 
(Level 3) (4 credits)

22047 - Demonstrate knowledge of the poultry industry as ››
it applies to poultry meat examination (Level 3) (6 credits)

22048 - Describe pre-slaughter examination of poultry to ››
be processed for human consumption (Level 3) (8 credits)

22049 - Describe post-mortem examination of poultry ››
to be processed for human consumption (Level 4)  
(12 credits)

22050 - Explain and apply monitoring, corrective ››
action, and verification of poultry meat examination 
(Level 4) (6 credits)

COURSE DETAILS iv

Prerequisite:

Not applicable.

Course Length:

2.5 Days

Assessment:

Conducted approximately 4 weeks after completion of the 
course.

Pricingi:

$1325+ 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 to meet the needs of the poultry processing industry and NZFSA 

requirements. The course covers legislation, practical knowledge of the poultry industry, ante 

and post mortem examination of poultry, quality management and verification methods and 

food safety/hygiene. Upon completion of the course and assessment, attendees will receive the 

National Certificate in Animal Product Examination Services (Poultry) Level 3.

POULTRY INSPECTION 
ANTE AND POST MORTEM  
EXAMINER TRAINING 


