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e Preventing Food Fraud (VACCP) Guidance Training Course

e PAS 96:2017 Food Defence (TACCP) Guidance Training Course

e Internal Food Safety Auditor

e Food Safety Culture

e Chain of Custody; Transparency and Traceability for the Food Supply Chain
o HACCP Refresh (iflundngaslunisdamiunandsainaunisfinaysundngasi)



