
KEY BENEFITS

Easy to understand and straightforward.››

Ensures attendees have a clear understanding of the ››
consequences of poor hygiene practices.

Regulatory hygiene requirements are put into a ››
practical context.

Attendees are able to suggest improvements to their ››
workplace 

The Trainer can customise the course on delivery so ››
examples are applicable to the plant.

Who Should ATTEND

Any meat industry employee that would benefit from ››
having an understanding of the consequences of poor 
hygiene practices.

Any person who designs meat industry operational ››
systems

Internal auditors››

NZQA UNIT STANDARDS achieved

Not Applicable

COURSE DETAILS iv

Prerequisite:

Not Applicable

Course Length:

2.5 Hours

Assessment:

Not Applicable

Pricingi:

$77 + GST per person (minimum of 5 trainees per course)

Price may be adjusted if the course is customised to the 
plant

Price Variations:

Premium prices for this course may apply if less than 5 
people attend the course.

ITO Subsidyii

Not Applicable

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.

Our Consequences of Unhygienic Behaviour course is a highly visual programme designed to 

provide meat industry staff with the hard-hitting realities of bacterial growth which results from 

poor hygiene practices. This course has been designed to be easy to understand so that attendees 

have a clear appreciation of how their behaviour at work directly affects product safety. 

CONSEQUENCES OF UNHYGENIC BEHAVIOUR 
MEAT INDUSTRY


