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Join our 3-day course and gain the ) =
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HACCP systems, and lead food
safety compliance across
your organization.

Contact us for more
information

Food Safety and Hygiene-4

15/01/26 — 14/01/28

@ 28 hrs (3 days)

Fees § Funding
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Terms & Conditions Refund Policy

~ + [ Course Fees shown are inclusive of 9% GST = Refund requests are subject to approval
+ [ Applicable for Singapore Citizens & Permanent = Any refund request must be submitted at least three days prior to

P Residents aged 21 to 39 years the course start date

+ Bl Applicable for Singapore Citizens aged 40 years old = Refund requests submitted less than three days before the start date
o o o o and above / Applicable for SME Employer sponsored will be rejected
D l t t d d t ACC p-b d SGs or PRs; up to $4.50/hr Absentee Payroll Funding = No refund will be issued once the course has commenced, or, if the
° eSIgn’ lmp emen 4 maln aln’ an up a e a H ase L " ™ Support applicable participant does not complete the assessment

i * All Singaporeans aged 25 and above can use their = Refund requests must be submitted in writing using a provided form

FOOd Safetg Manag ement sgstem (FSM S) . el " = X = $500 SkillsFuture Credit from the government to pay = All approved refunds and/or any other forms of refunds will be

= = = for a wide range of approved skills-related courses. processed within 4-6 weeks after the course end date
|

o Analyse biological, chemical, physical, and allergen hazards

across food operations and justify control strategies Why Learn With Us

Founded in 2004, XpRienz draws on deep industry experience in F&B operations and food safety

o Establish, evaluate, and integrate Pre-Requisite Programmes : :
- il » consultancy. Today, we apply this practical foundation to food and environment safety, lifestyle and
(pRPS) tO SllppOl't FSMS effectll)el'less ) digital Titer;lcy cou{'ses deZiF;r)mletj topstretngthen Ieartmers:cemployability. t 7 7

g Courses developed and led by experienced trainers and industry experts

a» Proven track record with positive reviews from many satisfied learners

o Plan, conduct, and report internal FSMS audits and HACCP NEED MORE INFO?

plans and manage non-compliances Scan the QR Code
to access the course

listing information on the a One of Singapore’s leading training providers since 2004

# Updated and relevant curriculum designed to meet industry standards

Manage traceability, product recall, and ensure compliance vy
° N ) N i ySkillsFuture course
with regulatory and licensing requirements portal
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