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List of ASC Consultants’ upcoming virtual public training courses and dates. Don’t see a suitable date? Please note all our courses are also available on 

demand and as inhouse onsite or virtual training.  Click the link in the “Details and Registration” column for course details and registration.  

COURSE 
CODE  

COURSE NAME DAYS 
DETAILS AND 

REGISTRATION 
NEXT TRAINING 
DATE 

BASIC FOOD SAFETY AND GMP COURSES 

FS01 Food Safety Practices for Persons in Charge of Food Premises Course 2 DETAILS 24 to 25 January 

FS02 Basic Food Safety Practices for Food Handlers Course 1 DETAILS 29 January 

FS03 Good Manufacturing Practices for Food Handlers Course 1 DETAILS 30 January 

FS33 Implementation of Good Manufacturing Practices 2 DETAILS 5 to 6 February 

FS04 Basic Food Safety and Hygiene Awareness Course 4 hours DETAILS 29 January 

HACCP COURSES 

FS07 Introduction to HACCP Course 1 DETAILS 15 February 

FS08 HACCP the 12 Stages 1 DETAILS 14 February 

FS10 HACCP for Supervisors and HACCP Teams Course 2 DETAILS 26 to 27 February 

FS25 Advanced HACCP System Implementation Course 3 DETAILS 27 to 28 February 

FSMS COURSES – ISO 22000 

FS19 Introduction to ISO 22000: 2018 Course 1 DETAILS 31 January 

FS20 Implementation of ISO 22000: 2018 Course 3 DETAILS 5 to 7 February 

https://ascconsultants.co.za/training/food-safety/food-safety-practices-for-persons-in-charge
https://ascconsultants.co.za/training/food-safety/basic-food-safety-practices-for-food-handlers-course
https://ascconsultants.co.za/training/food-safety/good-manufacturing-practices-for-food-handlers-course
https://ascconsultants.co.za/training/food-safety/implementation-of-good-manufacturing-practices-course
https://ascconsultants.co.za/training/food-safety/basic-food-safety-and-hygiene-awareness-course
https://ascconsultants.co.za/training/food-safety/introduction-to-haccp-course
https://ascconsultants.co.za/training/food-safety/haccp-the-12-stages-course
https://ascconsultants.co.za/training/food-safety/haccp-for-supervisors-and-haccp-teams-course
https://ascconsultants.co.za/training/food-safety/advanced-haccp-system-implementation-course
https://ascconsultants.co.za/training/food-safety/introduction-to-iso-22000
https://ascconsultants.co.za/training/food-safety/implementation-of-iso-22000
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FSMS COURSES – FSSC 22000 

FS21 Introduction to FSSC 22000 Version 6 for Food Manufacturing 1 DETAILS 18 January 

FS22 Implementation of FSSC 22000 Version 6 for Food Manufacturing Course 3.5 DETAILS 27 to 28 February 

FS23 Introduction to FSSC 22000 Version 6 for Food Packaging Manufacturing 1 DETAILS 18 January 

FS24 Implementation of FSSC 22000 Version 6 for Food Packaging Manufacturing 1 DETAILS 27 to 28 February 

FSMS COURSES – BRCGS 

FS52 BRCGS for Food Safety Issue 9 Transition Course 1 DETAILS 7 February 

FS15 Introduction to BRCGS for Food Safety Issue 9 Course 1 DETAILS 7 February 

FS16 Implementation of BRCGS for Food Safety Issue 9 Course 3 DETAILS 18 to 19 February 

FS17 Introduction to BRCGS for Packaging Materials Issue 6 Course 1 DETAILS 14 February 

FS18 Implementation of BRCGS for Packaging Materials Issue 6 Course 3 DETAILS 18 to 19 February 

FSMS COURSES – GLOBALG.A.P. 

FS14 Implementation of GLOBALG.A.P. Version 6 Course 2.5 DETAILS 30 to 31 January 

https://ascconsultants.co.za/training/food-safety/introduction-to-fssc-22000-for-food-safety
https://ascconsultants.co.za/training/food-safety/implementation-of-fssc-22000-for-food-safety
https://ascconsultants.co.za/trainingevents/introduction-to-fssc-22000-for-food-packaging-manufacturing-course-fs23
https://ascconsultants.co.za/trainingevents/implementation-of-fssc-22000-for-food-packaging-manufacturing-course-fs24
https://ascconsultants.co.za/training/food-safety/brcgs-for-food-safety-transition-course
https://ascconsultants.co.za/training/food-safety/introduction-to-brc-for-food-safety
https://ascconsultants.co.za/training/food-safety/implementation-of-brcgs-for-food-safety-course
https://ascconsultants.co.za/trainingevents/introduction-to-brcgs-for-packaging-materials-course-fs17
https://ascconsultants.co.za/trainingevents/implementation-of-brcgs-for-packaging-materials-course-fs18
https://ascconsultants.co.za/training/food-safety/implementation-of-globalgap
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FSMS COURSES – IFS 

FS37 
An Overview and Implementation of IFS (International Featured Standards) for Food 
Facilities 

3 CONTACT US 29 to 31 January 

FS38 
An Overview and Implementation of IFS (International Featured Standards) for 
Brokers 

3 CONTACT US 29 to 31 January 

FOOD MICROBIOLOGY COURSES 

FS09 Introduction to Food Microbiology (for non-Microbiologists) Course 1 DETAILS 08 February 

FS29 Advanced Food Microbiology Course 1 DETAILS 15 February 

OTHER COURSES 

FS26 Internal and Supplier Auditing based on Food Safety Management Systems Course 2.5 DETAILS 18 to 19 January 

FS11 Food Defence and Food Fraud Course 1 DETAILS 19 February 

FS12 Root Cause Analysis Course 2 DETAILS 5 to 6 February 

 

https://ascconsultants.co.za/contact-us
https://ascconsultants.co.za/contact-us
https://ascconsultants.co.za/training/food-safety/introduction-to-food-microbiology
https://ascconsultants.co.za/training/food-safety/advanced-food-microbiology
https://ascconsultants.co.za/training/food-safety/internal-and-supplier-auditing-based-on-fsms-course
https://ascconsultants.co.za/training/food-safety/food-defence-and-food-fraud
https://ascconsultants.co.za/training/food-safety/root-cause-analysis

