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Short Courses

Food Manufacturing
Technology

Learn how to develop new
food products from concept
to labelling & packaging.
Content includes:

«  Core product
development
processes, including
innovation,
formulation, sensory &
product evaluation &
regulatory compliance

e  Food preservation
techniques to develop
products with varying
shelf-life (including
commercially sterile)

e Implementation of
process controls
from scale-up fo
commercialisation.

Workplace
Sustainability

Learn skills to drive
sustainability initiatives in
your workplace. Content
includes:

«  Evaluate current work
practices & identify
areas for improvement
& develop sustainability
strategies

o Utilise data to measure,
adapt & improve
strategies

e Incorporate relevant
environmental
legislation, regulations
& standards.
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Food and
Beverage
Accelerator

Advanced Food
Safety

Gain specialist skills to
prepare for a food safety
audit. Content includes:

o Food safety
regulations, standards
& guidelines

e Planning for an audit

«  Designing and
implementing HACCP
based food safety
plan.

Navigating
Leadership in the
Modern Workplace

This training covers the
leadership skills needed
to enhance organisational
performance in the F&B
sector. Content includes:

«  How to build team
cohesion and foster
collaboration

. Communicate
effectively, resolve
conflicts & team
motivation

Develop & use
emotional intelligence.

Innovation Practice
Skill Set

Learn to think like an
entrepreneur. Content
includes:

o Use advanced level
critical thinking skills

« Engage in creative
processes to develop
concepts for products,
programs, processes or
services

«  Implement continuous
improvement systems.

QUT
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Master Classes

Advanced Food
Product Development

Learn how to bring a new
food product to market.
Content includes:

«  Navigating key
milestones to bring a
product from idea fo
market ready

o ldentify & mitigate
food safety risks at
every stage of product
development.

Food Industry
Leader’s Toolkit
Tools & techniques for
effective leadership in

the F&B sector. Content
includes:

e Emotional intelligence
and awareness

o  Conflict resolution
techniques

e  Team motivation &
engagement.

UQSkills

Food Safety: Root
Cause Analysis

Covers the core skills
required to undertake
root cause analysis and
preventative action
development. Contfent
includes:

o Accurately identify
problems, including
using data-driven
methods to uncover
root causes

« Develop effective
corrective &
preventative actions.

Plain English
Allergen Labelling
Requirements

Master compliance with
the FSANZ labelling code.
Content includes:

o Understanding FSANZ'’s
Plain English Allergen
Labelling requirements

o Identify allergens in
ingredients

» Develop clear &
concise allergen
labelling

. Determine cross-
contamination risks
& precautionary
labelling.

Learning Modules

e  Three Horizons:
Looking ahead at
opportunities &
disruptions

« Hype Cycle:
Separating Hype
from the real drivers

e Market Trends
Reports: What it is &
its importance in the
F&B sector?

e« Trends in Action:
How to use trend
data to make
informed strategic
decisions?

Supported by

« Reducing Costs:

. Environmental,
Social & Governance
Obligations

Al in the F&B Sector:
e« HowAlis influencing
F&B value chain

e« Alinfood
manufacturing

e« Alin consumer
experience.
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