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Level 4 – Food Processing Hygiene Management 
 

Venue CampdenBRI, Station Road, Chipping Campden 
GL55 6LD 

 Programme 
Study Block 1 (3 days) 
Managing Hygiene 

• Staff Selection, Training, Motivation & Retention 

• Role & Management of Contractors & Suppliers 

• Legislation & 3rd Party Standards 

• HACCP 
Hazard Identification, Management & Control 

• Microbial, Allergen, Species Chemical & Foreign 
Body Management 

• Hygienic Design 

• Hazard Management & Control Model 
Study Block 2 (2 days) 
Cleaning & Disinfection 

• Detergents & Disinfectants 

• Stages of Cleaning 

• Open Plant Cleaning 

• Washing Machines 

• Cleaning in Place 
Managing Hygiene 

• Validation Monitoring & Verification 

• Sampling, Testing, Documentation & Reporting 

• Group Workshop 

Date 
 
 
 
 
 
Time 
 
Price 

1st Block - Tuesday 21st to Thursday 23rd May 
2024 (3 days) 
 
2nd Block – Tuesday 25th to Wednesday 26th June 
2024 (2 days)  
 
09:00hrs - 17:00hrs 
 
£1,520.00 + VAT per delegate (CampdenBRI 
Members) 
£1,920.00 + VAT per delegate (Non-Members) 

 

Who Should 
Attend? 
 

The course has been specifically devised for those 
involved in managing or assessing hygiene 
operations / activities in the food or beverage 
processing sector, Technical Managers and those 
who 
wish to demonstrate that they have a competent 
person in charge of their hygiene. It is 
recommended that delegates are qualified in 
CIEH Level 4 Food Safety or equivalent. 

Course This course is taken over 2 study blocks making a 
total training contact time of 5 days. The course 
comprises of presentations and group workshop 
activities. 

Contact For any queries, specific dietary or physical access 
requirements please contact Kersia’s Technical 
Service & Training Manager, David Childs: 

david.childs@kersia-group.com 

 Assessment 
The training will be assessed via the completion of a 
formal examination. If successful, the candidate is 
awarded with a Level 4 certificate in Food Processing 
Hygiene Management by Highfield Awarding Body for 
Compliance. This course is broadly comparable to the 
level of study required for Level 4 NVQ / SVQ. 

Bookings https://www.campdenbri.co.uk/training/hygiene-
management  

 Course Feedback 
“Course content was very good, has brought everything 
together in the end for me. Good mix of group from various sectors 
in manufacturing world also added cross views and comments.” 
“Very informative, aimed at a good level. Good degree of all 
knowledge from all trainers. Friendly and pleasantly managed 
course. Well done all.” 
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