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FDQ Enabling A Positive Food Safety Culture

Course Summary
This one-day course incorporates the food safety culture requirements of the BRCGS Global Standard for
Food Safety and leads to the FDQ Certificate in Enabling a Positive Food Safety Culture.

Designed for anyone with a leadership, managerial or supervisory role within the food industry, the training
will communicate the benefits of a positive food safety culture and assist you with its implementation. It
will show you how to lead by example and develop a mindset for continuous improvement throughout
your company.

Duration
1day

Course Structure & Content

¢ What is a food safety culture?

¢ Safety culture failures

* Regulatory requirements

¢ BRCGS, GFSI & FSSC requirements
¢ Developing culture

+ Assessing food safety culture
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¢ Strategy planning

¢ Management and employee commitment
¢ Training
¢ Monitoring and maintenance

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

Who should attend?

Anyone with a leadership, managerial or supervisory role within the food industry
Entry Requirements

No formal qualifications are required, but you will benefit most from this course if you are in a position of
responsibility within the food industry.
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FDQ Enabling A Positive Food Safety Culture

Learning Outcomes

A comprehensive understanding of the terms ‘food safety’ and ‘food safety culture.’ Delegates will
understand the GFSI requirements for a positive food safety culture and how to develop and promote it.
They will also understand how to assess and monitor food safety culture within a business.

Qualification / Assessment

There is a short multiple-choice test at the end of day. Successful candidates will achieve the FDQ Enabling
a Positive Food Safety Culture Certificate.

Course Fee

£450 + VAT or £875 + VAT (for 2 people)

All course fees are payable in advance
Your course fee includes:

¢ Course binder and notes

¢ Lunch and refreshments*

¢ Exam fee and FDQ certificate

*Classroom courses only
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