
KEY BENEFITS

Gives a general overview and understanding through ››
the identification of key pasteuriser equipment design 
requirements for continuous pasteurisers.

Ensures Operators understand the testing of ››
temperature and flow divert mechanisms, differential 
pressures, filters, temperature probe checks, recording 
systems, compliance obligations, routine maintenance 
checks and calibration.

Who Should ATTEND

Personnel with specific management responsibilities for ››
Risk Management Programme compliance

Pasteuriser Operators››

Supervisors››

Plant Managers››

Product Safety/Internal Auditors››

Unit Standards Achieved

Not applicable

COURSE DETAILS iv

Prerequisite:

Not applicable 

Course Length:

½ day

Assessment:

Not applicable

Pricingi:

$173.00 + 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

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.

The majority of dairy products sold in New Zealand, or exported, are required to undergo a recognised 

pasteurisation process. This course is designed to inform Pasteuriser Operators and other associated 

Company staff of the checks and tests used to demonstrate that the pasteuriser is operating correctly and 

why these checks are required. The course focuses specifically on the requirements of the NZFSA Heat 

Treatment Code of Practice (COP) for continuous pasteurisers. This is the standard that is most commonly 

used in the New Zealand Dairy Industry for the design and operation of pasteurisers. This COP is similar 

to the formerly available industry COP, NZCP7 and FSOE7.

HEAT TREATMENT 
AWARENESS


