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Course Summary
Delivered by food safety experts, this training covers current and topical food safety matters. It is an 
excellent update course for anyone who wants to keep abreast of food safety management and legislative 
changes which have taken place since their completion of an advanced formal food safety qualifi cation.

The morning session will focus on recent developments in the food industry along with any changes to 
legislation and HACCP along with topical food safety issues. The afternoon will cover Food Standards 
Agency strategies, recent work of the National Food Crime Unit and an overview of updates to some third 
party certifi cation schemes.

Duration
1 day

Course Structure & Content

Section 1:

  Introduction & Objectives
  Product Recall
  Food Defence

Section 2:

  Legislation Update
  Codex Alimentaris General Principles of Food Hygiene – 2020 Revision
  Signifi cant Recent Court Cases
  Topical Issues and Updates

Section 3: 

  Food Standards Agency 2022 - 2027
  Food Poisoning Statistics – Current Trends
  National Food Crime Unit and Current Priorities
  Pest Management

Section 4: 

  BRCGS – Issue 9
  IFS V8 – Consultation
  Salsa Issue 6

Course Delivery / Format
Classroom: 

Delivered face-to-face at our training centre in Skipton, North Yorkshire UK.

Remote: 

Delivered live and online so you’ll require a computer and Internet connection

Full details and login information will be provided before the start of the course
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Who Should Attend?
Anyone who completed a Level 3 or 4 Food Safety course three or more years ago.

Entry Requirements
The course is ideally suited to managers within the food industry who have previously completed an 
Advanced or Level 4 Food Safety course.

Learning Outcomes
You will be updated on recent changes to: legislation; the Food Standards Agency’s campaigns and 
strategies; food safety management and HACCP.

Qualifi cation / Assessment
There is no formal assessment on this course, but you will receive a Verner Wheelock certifi cate of 
attendance.

Course Fee
£415 +VAT 

Your course fee includes:
  Course binder and notes
  Lunch and refreshments*
  Certifi cate of attendance

*Classroom courses only
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