
KEY BENEFITS

Ensures consistency, accuracy and confidence ››
amongst pre-op staff.

Demonstrate a systematic approach to the pre-op ››
hygiene check by identifying and rectifying any hygiene 
defects.

Personnel responsible for pre-op hygiene checks ››
develop a complete inspection technique.

Attendees are able to identify and score critical, major ››
and minor defects

Aligned to your organisation’s procedures and pre-op ››
check sheets.

Who Should ATTEND

Employees involved directly with pre-op hygiene››

Supervisors of processing areas››

QA staff››

Technical staff››

NZQA UNIT STANDARDS ACHIEVED

Not Applicable

COURSE DETAILS iv

Prerequisite:

Not Applicable

Course Length:

2-3 hours

Assessment:

Not Applicable

Pricingi:

$91+ 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.

AsureQuality’s Pre-Op Hygiene Awareness course is designed to assist meat processing plants 

to heighten staff awareness of the importance of a comprehensive pre-op hygiene programme 

on plant.  The course covers the legislative requirements of the pre-op check, the rating of 

defects observed, corrective/preventative actions, follow-up required and documentation to be 

completed.  If requested, there can also be a practical component to the course where participants 

are taken through an edible area and are required to identify and rate defects.
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