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FoodBevnternationalConsulting Pty)Ltd
114GraskofRoad Waterkloof Heights
Pretoria, 0065, South Africa
Tel:+27125421192Cell:+278283717534+27637718291
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Website:.www.foodbevconsult.co.za
CompanyRegistation No.2014/063827/07

CompetenceProfile: FoodBeunternational Consulting(Pty) Ltd

Globalfood demandisrisingandincreasinglffood consumersare demandingvalueadded,quality,

safe and convenient food. This makes the food and beverage industry so exciting because people
skills and knowledge play a pivotal role in creating value and product innovation. FoodBev
International Consulting (Pty) Ltd endeavors to partner vetid support the industry taealize
operational excellence and production of safe food.

FoodBev InternationalConsulting (Pty) Ltd is a South African registesgdi FoodBev SETA
Accreditedcompany whose mission is to support food businesses to acbigmetional excellence
through tailored and innovative trainirndconsultancyservicesOurteamconsistf highlyskilled

and committed individualswith extensive knowledge and experience in Food Safety, Quality
Management, Product Development, Projdtanagement and Business Development. Our team of
directors, staff and expert consultant®mprisesof Food ScientistsfFood TechnologistsQuality,
OccupationaHealth&Safety, Environment and Agribusiness specialists with a wealth of experience
and sharée purpose to empowerand improve the food industry iPAfrica. We endeavoto
continually engage andvork in partnershipwith food manufacturers,retailers, hospitality &
catering,governmentbodiesandnon- governmental organizations within the African tioilent and
beyond.

Our Expertise

We supportbusinessegprovide consultancyandtraining (including bespokeourseso meet
specific customer needs) in the following areas:

1 Food Safety Management Systems, implementation and auditing (including Basic Food
Safety & Personal Hygiene, Good Manufacturing Practice (GMP), GFSI Benchmarked
Standards, BRC Global Standards, Prerequisite Programs (SANS 10049), HACCP (SANS
10330),1S022000,FSS@2000,FoodDefensgThreatAssessmenCriticalControlPoint
TACCPJo0d Fraud (Vulnerability Assessment Critical Control Pé&ACCPY;00d
Catering Practices and Allergen Management for the Food Industry & Hospitality and
catering industry Internal Auditing and Lead Auditing.

FoodBev SETA Accredited trainamgl HPCSA accredited courses
Foodandnutrition trainingand consultingin the foodservicendustry
SupplieRiskAssessmen#pproval& Auditing

1 Abattoir HygieneManagementSystemsé&RetailSupplyChainAuditson Meat and Meat
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Products in supermarke&nd wholesalers

Cleaning& Disinfection(includingpracticaldemonstration)
FoodandBeverageMicrobiology

OccupationaHealth,Safetyand EnvironmentaManagement
QualityManagemeniSystemsand Internal Auditing(1ISC9001:2015)S017020,ISO/IEC
17025:2017 & 1SO 15189)

Pre-Audit GapAnalysis

TechnicalComplianceand SystemAuditing
ImplementationSupport(documentation) Coaching

Preparationfor Certificationand CustomerAudits

FoodProcessingnd TechnologyBeverageMeat, Dairy,SugarHoney,Bakery,
Confectionery, Snacks, Canned f@odl Readyto-use Therapeutic Foods)
BusinesdanagemeniConsultancyPerformancdmprovement,5SImplementation,Lean
Manufacturing& Process Excellence)

DevelopindeffectiveLeadershig Managemenin Foodindustryand TestingLaboratories
ProductDevelopment

Veterinarylmportsand Exports ofAnimalsand AnimalProducts

o O O O

Our ExperienceTrainingand Consultancy

FoodSafetyConsultancy

1.

Implementation of effective Good Manufacturing Practices (GMP) incluRig33
Regulationsand FoodSafetyCulture¢ GapAssessmeniWillow ValleyDairyFarms
Manufacturing Plant, Rayton, Pretoria, 19 March 202hgoing
HazardAnalysisCriticalControlPoint(HACCHjnplementationRoyalSwaziland&sugar
Corporation, Swazilan@9 Julyc 02 August 2019

Implementationof the GFSGlobalMarketsProgrammean Zambiaincluding

providing mentorship to Zambian Bureau of standards (ZABS) food safety experts: The
Governmenftof the Republicof ZambiaActingthroughthe Ministry of Commerce Tradeand
Industry (MCTI), Zambia Agribusiness and Trade Project (ZATP), Lusaka, Zambia,-July 2020
Ongoing Consultancy.

Consultancy on 1ISO22000:2018 Implementation Including Coaching & Mentoring, Royal
SwazilandsugarCorporation SwazilandMarch - April2019.This iOngoingConsultancy.
Coachingk Mentoringfor Core TeanfFoodSafetyTeamandPlantManagersjncludingthe
Head Office team, and selected management staff from Retail and Security): GMP, HACCP,
1ISO22000,SO/TS22002 ImplementationConsultancyZambeefProductsPlc,Headoffice,
Lusaka, Zambia. May 201®ngoing Consultancy.

PerformFoodSafetyRiskAssessmenand Developa Comprehensivé&oodSafetyPlanfor

The Joburg Food Market: 12 JwiE2 July 2018 (Re¥r. Craig Pillay: +27 768463774,
cpillay@joburgmarket.co.za).

ISO22000:2018o0o0dSafetyManagementSysteninternal Auditing,NicolaJFlavours&
Fragrances (Pty) Ltd, Midrand, RSA, 10 September 2018.
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SharePoinDocumentatiorfor FoodSafetyManagementSystemTrainingand Consulting,
Zambeef Products Plc;3September 2018.

SharePoinDocumentatiorfor FoodSafetyManagementSystemTrainingand Consulting,
Zambeef Products Plc, Head office, Lusaka, Zambi22 J18ne 2018.
SharePoinDocumentatiorfor FoodSafetyManagementSystemTrainingand Consulting,
Zambeef Products Plc, Head office, Lusaka, Zambi29 R8ach 2018.
ManagingFoodintegrity: TACCRFoodDefenseMulnerabilityAssessmenfy ACCP)
Implementation: Training and Consultancy, Jumbo Brands, Johannesburg2018.
FoodSafety ManagemerystemGMP HACCH;SSC 220@ Internal Auditing Training and
Consultancyn Implementation& Support,Zambeefl.usakaZzambia8 May 2017 ¢ on-going
(Ref:Mr. Jones Kayawe: Cell: +260 977 999 221 Piwirext: +260 211 369 080;
joneskc@zambeef.co.zm.

ExportCertification- NomagebaVeats¢201617, Midrand SouthAfrica(Companyow
certified) RefMr. Xolo Zulu, +27 736351843, +27 814163529,
xolo@nomagebaholdings.co.za.

Basid-oodSafetyand PersonaHygiene ¢ 2016,NomagebaVieats,Midrand, SouthAfrica.
GoodManufacturingPracticeGMPsY;, 2016,NomagebaJeats,Midrand, SouthAfrica.

FoodSafetyTraining

1.

FSSC 22000 Version 5.1 including Food Defence (TACCP) and Food Fraud (VACCP) Practical
Implementation 14¢ 17 December 2021, Zambia Agribusiness and Trade Project (ZATP),
Zambia Ministry of Trade and Industry, Zambia Bureau of Standards (ZABS), Online Training
ISO 22000:2018 Food Safety Management System Implementatial@December 2021
Zambia Agribusiness and Trade Project (ZATP), Zambia Ministry of Trade and Industry,
Zambia Bureau of Standards (ZABS), Online Training

Advanced HACCP Implementation Lev&RBSI Global Markets Programme

Manufacturers based on 1ISO 19011: 2018 -28 November2021, Zambia Agribusiness and
Trade Project (ZATP), Zambia Ministry of Trade and Industry, Zambia Bureau of Standards
(ZABS), Online Training

WHO 5 Keys to Safer Food: Basic Food Safety &amp; Personal HygiHE$BIPCSA
Accredited with 5General CEUs, 1 Human Rights and 3 Legal CEUs, Kolping @aest Ho
Cape Town, South Africa, 229 October 202Effective Cleaning Disinfection and Hygiene

on Fod Premises, MComickWaterkloof, Pretoria, South Africa, 25 October 2021

Effective CleaninBisinfection and Hygiene on Food Premises, Mimshach Hospitality, Future
SpaceSandton South Africa23 October 2021

Internal Auditing of Food Safety Management Systems: GFSI Global Markets Programme
Manufacturers based on ISO 19011: 2018; 20 Octdoer 2021, Zambia Agribusiness and
Trade Project (ZATPJambia Ministry of Trade and Industrynflsia Bureau of Standards
(ZABS), Online Training

Understanding Labelling Requirements Training for Environmental Health Practitioners
(EHPsSHPCSA Accreditedtiv5 General CEUs, 1 Human Rights and 3 Legal Kalpisig

Guest House, Cape Town, South Africa; 29 October 2021
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Internal Auditing of Food Safety Management Systems: GFSI Global Markets Programme
Primary Production based on ISO 19011: 2018,2IBOctober 2021Zambia Agribusiness
and Trade Project (ZATR)ambia Ministry of Trade and Industry nalsia Bureau of
Standards (ZABS), Online Training
Menu Design, Menu Costing and Pricing, Food preparation and handling and Canteen
Managementand EffectiveGoodCateringPracticesessiorl, RebothleCatering02 October
2021, Barloworld Toyota, Menlyn, Pretoria, South Africa
EffectiveGoodManufacturingPractices (GMPAwarenesd 7 September2021,Advanced
Cleaning Services, Online Training
GFSI Gbal Markets Programme Manufacturing Checklist for Basic & Intermediate Levels,
ZambiaAgribusinesand TradeProject(ZATP)ZambiaMinistry of TradeandIndustry,Zambia
Bureau of Standards ZABS, 14 September 2021, Online Training
EffectiveGMP& BasiHACCRwarenesd evel2, ZambiaMinistry of TradeandIndustry,
Zambia Bureau of Standards ZABS & Companhia Industrial da Matola, SA Qi®1), 8
September 2021, Online Training
FSSQ2000Version 5.1 includingood Defensé TACCP),00d Fraud (VACCat)d Food Safety
CultureAwarenessCompanhidndustrialda Matola, SA(CIM)Group1 8 - 10 September2021
Online Training
Implementationof GoodAgriculturalPractice GAPGFSGlobalMarketsPrimaryProduction-
Basic and Intermediate Level (Checkliggmbia Agribusiness and Trade Project (ZATP),
Zambia Ministry of Trade and Industry, Zambia Bureau of Standards (ZABS) 31cA3gust
September 2021, Online Training
ISO22000:2018o0odSafetyManagementSystemmplementation- Companhidndustrialda
Matola, SA (CIM) Group 2 113 August 2021 Online Training

HACCP fdBupervisors, NQF Le&I[19 CreditsMonitor criticalcontrol points (CCPs)s an
integralpart of ahazard analysisriticalcontrol point (HACCPRystem 6 Credits,18 August
2021,0nline

FSSC 22000 Version 5.1 including Food Defense (TACCP), Food Fraud (VACCP) and Food Safet

CultureAwarenessCompanhidndustrialdaMatola, SA(CIM)Group1 4-6 August20210nline
Training

AdvancedHACCPmplementationLeveld - CompanhidndustrialdaMatola, SA(CIM)Group2
3-6 August 2021 Online Training
ISO9001QualityManagementSystemsnternal Auditor CourseCJRChemical28-30 July 2021
Online Training
ISO22000:2018oodSafetyManagemeniSystemmplementationCompanhidndustrialda
Matola, SA (CIM)Group 1 2123 July Online Training

Implementationof RegulationdRelatingto the Labellingand Advertisingof Foodstuffdased
on R146 Good Hope Meat Hyper and The Noodle Factoryl34uly Online Training
AdvancedHACCRmplementationLeveld - CompanhidndustrialdaMatola, SA(CIM)Group2
06- 09 July Online Training

HACCHor SupervisorsApplygoodmanufacturingpracticesaspart of afood safetysystem.
FoodBev SETA Accredited cowrdecredits. Advanced CleaniBgrvices/Sasko/Premier
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Foods: 225 June Online Training
HACCP for Supervisors: Demonstrate an understanding of the Concept of Microbiology in a
FoodHandlingenvironmentFoodBe\SETAccreditedcourse- 6 credits.AdvancedCleaning
Services/Sasko/Premrid-oods: 1518 June Online Training
Effective Root Cause Analysis (Investigating & solving problems, making decisions and
implementingsolutions)TongaatHulett Acucareirade Mocambiquel5 ¢ 16 June20210nline
Training
Effective Good Manufacturing Praai¢GMP) for Food and Beverage Manufacturing,
CompanhidndustrialdaMatola, Mozambique Groug ,02¢ 04June2021, Online Training
AdvancedHACChmplementationLevel 4Companhidndustrial daMatola, Mozambique 11 ¢
14 May 2021, Online Training.
EffectiveGoodManufacturingPractice GMP)or Foodand BeverageManufacturing,
Companhia Industriala Matola, Mozambique, 2& 30 April 2021, Online Training.
FSSQ@2000Scheme Versioh.1 TransitionincludingFoodSafetyCulturelmplementation.13 ¢
16April 2021, Tongaatlafambisse, Online Training.
Mentoring and Coaching Awareness. GFSI Global Markets Programme, Zambia Agribusiness
andTradeProject(ZATP)ZambiaMinistry of Tradeand Industry,ZambiaBureauof Standards
(ZABS) 14 April 2021, Onlifining
Effective Root Cause Analysis (Investigating & Solving Problems, Making Decisions and
Implementing Solutions), GFSI Global Markets Programme, Zambia Agribusiness and Trade
Project(ZATP)ZambiaMinistry of TradeandIndustry,ZambiaBureauof Standards (ZAB3P ¢
14 April 2021, Online Training

Advanced HACCP Implementation Level 4, Frimax, 25 -26 March 2021, Online Training
FSS@2000Version5.1 TransitionincludingFoodSafetyCulturelmplementation,15¢ 18

March 2021, Tongaat Xinavanel&ngaatMafambisse, Online Training.

EffectiveGoodManufacturingPractice(GMP)or Foodand BeverageManufacturingMaungo
Craft, Botswana 04 06March 2021, Online Training.

Food Safety Culture: Practical Implementation. In partnership with the Zafygribusiness &
TradeProjects(ZATPandthe World Bank(GFSGlobalMarketsProgrammeProjects 2020/21).
Attended by more250 participants 17¢ 18 February 2021, Online Training.

Food Safety Awareness for Senior Managers: GFSI Global Markets Progbaenview
including GMP, HACCP, ISO 22000 & FSSC 22000 Requirements, Benefits & Process of
Certification, Global Markets Programme, Zambia Agribusiness and Trade Project (ZATP),
ZambiaMinistry of Tradeand Industry,Zambia Bureaof Standard§ZABSY1 ¢ 22 December
2020, Online Training

Food Safety Awareness for Senior Managers: GFSI Global Markets Programme Overview
including GMP, HACCP, ISO 22000 & FSSC 22000 Requirements, Benefits & Process of
Certification, Global Markets Programme, Zambia Agribusinesl Trade Project (ZATP),
ZambiaMinistry of Tradeand Industry,Zambia Bureaof Standard§ZABSY5 ¢ 26 November
2020

Food Safety Awareness for Senior Managers: GFSI Global Markets Programme Overview
includingGlobal GARHIACCRS022000& FSS@2000Requirements, Benefit& Procesof

Strategic Partner for Food Business Excellence Pageb of 24



39.

40.

41.

42.

43.

44,

45.

46.

47.

48.

49.

50.

51.

52.

53.

54.

(PFoodBev

INTERNATIONAL CONSULTING

Empowering & Inspiring Excellence
Certification Zambia Agribusiness and Trade Project (ZATP), Zambia Ministry of Trade and
Industry, Zambia Bureau of Standards (ZABS),223November 2020
AdvancedHACCMPmplementationLeveld, ZamhatchFeedMill, TheUltimate Group,FitsRand,
17 ¢ 20 November 2020, Online Training
Internal Auditing of Food Safety Management Systems based on ISO 19011: 2018 for GFSI
GlobalMarketsProgrammeZambiaAgribusinessnd TradeProject(ZATP)ZambiaMinistry of
Trade and Indstry, Zambia Bureau of Standards (ZABS§, I®November 2020, Online
Training
Internal Auditing of Food Safety Management Systems based on ISO 19011: 2018 for GMP,
HACCRS022000:2018FSSQ2000,standardsNovatekLusakand NovatekZamhatch
Mill, Henrose Plastics, IceCreamCog@8! November 2020, Online Training
Effective Good Manufacturing Practices (GMP) for Food & Beverage Manufacturing, Shaerer
CH(Switzerland)Yalelo(Zambia) and heUltimate Group(Zimbabwe)20¢ 21 October2020,
OnlineTraining,
BasiHACCRwarenesst evel?, KelpackManufacturing,07& 14 October2020,0nline
Training
Managing Food Integrity: TACCP (Food Defence) and VACCP (Food Frnaeat) and
VulnerabilityAssessmenimplementationfor FSS@2000Version5, TongaaMafambisseand
Kelpack Manufacturing, 0608 October 2020, Online Training
ISO22000:2018o0odSafetyManagemeniSystemmplementation,TongaatHulett,
Mafambisse, Mozambique, 2830 September 2020, Online Training
FSSC 22000 Version 5 including Hdefnce (TACCP) and Food Fraud (VACCP) Practical
Implementation,ZambiaAgribusinesand TradeProject(ZATP)ZambiaMinistry of Tradeand
Industry, Zambia Bureau of Standards (ZABS),1B85September 2020, Online Training

ISO 22000:2018 Implementatiodambia Agribusiness and Trade Project (ZATP), Zambia
Ministry of Tradeand Industry,ZambiaBureauof Standard§ZABS),-B September2020,
Online Training.

Advanced Hazard Analysis Critical Control Point(HACCP) Implementation Zewebi
Agribusinessind TradeProject(ZATP)ZambiaMinistry of TradeandIndustry,ZambiaBureau
of Standards (ZABS), 21 August 2020, Online Training.

Implementationof RegulationgRelatingto the Labelling& Advertising ofFoodstuffson R146,
11¢ 12 August 20200Dnline Training.

Womenin Leadershipralk:EmpoweringandInspiringExcellencén Womenin Leadership5
guest speakers. Attended by an audience of 65. Zoom Platform: 10August 2020.
Basid-oodSafety& PersonaHygienefor Food& BeverageManufacturing,05 August2020,
Cranbrook Flavours

Internal Auditing ofFoodSafetyManagementSystemasedon 1SO19011:2018for GMP,
HACCP, 1SO 22000, FSSC 22000, BRC & FSA stamdaiisgdst 2020, Online Training.
GFSI Global Markets Programme Primary Produetgasic and Intermediate Level Checklist
includingGlobalGAPZambiaAgribusinessind TradeProject(ZATP)ZambiaMinistry of Trade
and Industry, Zambia Bureau of Standards (ZABSA4gust 2020, Online Training.
EffectiveGoodManufacturingPracticefGVIP)for Food& Beverage Manufacturing,he
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Ultimate Group, Zimbabwe, 2831 July 2020, Online Training.

55. FSSQ2000Version5 IncludingFoodDefence(TACCRInd FoodFraud(VACCH)ractical
Implementation, Novatek Animal Feeds, Zambiag¢ 38 July 202@nline Training.

56. GFSI Global Markets Programme ManufacturiBgsic and Intermediate Level Checklist:
ZambiaAgribusinesand TradeProject(ZATP)ZambiaMinistry of Tradeand Industry,Zambia
Bureau of Standards (ZABS),c2Z81 July 2020, Online Traigin

57. Effective Good Manufacturing Practice (GMP) for Food and Beverage Manufacturing and
HazardAnalysi<CriticalControlPoint(HACCP)warenesd evel2, GlobalFoodSafetylnitiative
(GFSI) Global Markets Programme: Zambia Agribusiness and Trade Project (ZATP), Zambia
Ministry of Trade and Industry, Zambia Bureau of Standards (ZABS)22Tuly 2020, Online
Training.

58. FSSQ2000Version5 includingFoodDefence(TACCRInd FoodFraud(VACCHractical
Implementation, 14; 19July 2020, Online Training.

59. Basid~oodSafety& PersonaHygienencludingGoodCateringPracticesAwarenessierotek
Test Facilities, 13 July 2020

60. AdvancedHACCMPmplementationLevel (Integratedwith TACCR. VACCRwareness)9 ¢ 12
June 2020, Online Training.

61. World FoodSafetyDayTalkentitled & b PoodSecuritywithout Food{ I F $hipatéership
with FAOnttp://www.fao.org/fao-who-codexalimentarius/newsnd-events/news
details/en/c/1277480/ 5 guest speakers including 3 international speakers. Attended by 92
audiencesZoom Platform: 05 June 2020.

62. EffectiveGoodManufacturingPracticesn Food& BeverageManufacturing,2 ¢ 3 June2020,
Online Training

63. COVIBL9 Compliancen the Workplace:Preparingfor the New Normal,28 May 2020,in
partnership with Blendwell Chemicals, Online Training.

64. Basid-oodSafetyPersonaHygiene& R638includingCOVIL; 19 Preventionand Control
AwarenessA FoodSafetyTalkfor the bakeries and@onfectionaryindustry.14 May 2020,
Online Free Talk.

65. Healthand SafetyRiskAssessmenfior COVIBL9 in the Foodindustry:A FoodSafetyTalk for
the Consumer Goods Council of Soafnica (CGCSA) members, 13 May 2020.

66. FSS@2000Version5 includingFoodDefence(TACCRnd FoodFraud(VACCHractical
Implementation, 27 30 April 2020, Online Training.

67. Basid-oodSafety PersonaHygiene& R638ncludingCOVIL; 19 Preventionand Control
Awareness: A Food Safety Talk. 09 April 2020 Online Free Talk.

68. FSSQ2000Version5 & ISO22000:20180odSafetyManagementSystemTransitionCourse,
Tongaat Hulett, Mafambisse, Mozambique@@5 March 2020

69. FSSQ2000Version5 & 1ISO22000:2018oodSafetyManagementSystemrransitionCourse,
Tongaat Hulett, Xinavane, Mozambique@88 February 2020

70. FoodSafety& HygieneTrainingfor Informal Tradersn terms ofR638Regulation®f 2018
Governing General Hygiene Requirements for Food Premise3ransport of Food and
Related Matters. Nelson Mandela Bay Municipality, PE, RS Hebruary 2020

71. WHOS5 Keyso SaferFood,TheCityof Cape Townk-eather'sBoutique HotelDurbanville Cape

Strategic Partner for Food Business Excellence Page7 of 24


http://www.fao.org/fao-who-codexalimentarius/news-and-events/news-

72.

73.

74.

75.

76.

77.

78.

79.

80.

81.

82.

83.

84.

85.

86.

87.

88.

89.

90.

(PFoodBev

INTERNATIONAL CONSULTING

Empowering & Inspiring Excellence
Town, 28 29 November 2019
Microbiologyfor non-Microbiologists,TheCityof CapeTown,Feather'sBoutiqueHotel,
Durbanville, Cape Town, 2@7 November 2019
LabellingRequirementsTheCityof CapeTown,Feather'sBoutiqueHotel, Durbanville Cape
Town, 25 26 November 2019
R638 Foodstuffs$osmetics and Disinfectants Act, 1972 (Act No. 54 of 1972) Regulations
Governing General Hygiene Requirements for Food Premises, the Transport of Food and
RelatedVattersincludingGMP PublicCourseortisManor Hotel, Pretoria,18 - 19 November
2019
Awaenesson R638RegulationgssoverningceneraHygieneRequirementsor FoodPremises,
the Transport of Food and Related Matters with Respect to Cleaning & Sanitation, Blendwell
Chemicals, Midrand, 14 November
Implementationof RegulationdRelatingto the Labelling&k Advertising ofFoodstuffson R1460f
2010, Chateau Gateaux, Durban, 06 September 2019.
AdvancedHACChmplementation(Integratedwith TACCR. VACCRwarenessjor Foodand
Beverage Manufacturing (For Managers and Food Safety Team): LeveleguGBateaux,
Durban, 02; 05 September 2019.
BasiHACCRwarenesd evel2, ChateauGateauxPurban,29 ¢ 30 Augus2019.
FoodSafetyManagementrequirementsfor FSAauditandaudit processncludingpractical
implementation, Chateau Gateaux, Durban,(28 August 2019
Internal Auditingq FoodSafetyManagementSystemdasedon FSAaudittool, Chateau
Gateaux, Durban, 2223 August 2019.
FoodSafetyManagementrequirementsfor FSAaudit andaudit processncludingpractical
implementation, ChateaGateaux, Durban, 1€21 August 2019.

ISO22000:2018o0odSafetyManagemeniSystemmplementation, TshwandJniversityof
Technology, Pretoria, 1921 August 2019.
FSS@2000implementation(includingFoodDefense- TACCRnd FoodFraud¢ VACCP
awarenessRoyal Swaziland Sugar Corporation, Swaziland,282July 2019
AdvancedHACCPmplementation(IncludesHACCMPmplementationvalidation,verification
anddocumentation integrated TAC@wWarenesand FoodSafety CultureRoyal Swaziland
Sugar Corporatiorbwaziland, 2¢ 31 May 2019

FSSQ2000Awareness FoodSafetyCulture(IncludingGMP HACCR: ISO22000.FSS@2000
Certification Process) Royal Swaziland Sugar Corporation, Swaziland, 22 May 2019
Basid~oodSafetyAwarenes® PersonaHygiene RoyalSwadand SugaiCorporation,
Swaziland, 21 & 23 May 2019

QAandQCin a Testind-aboratory GrahamBeck, WesteriCape SouthAfrica 21¢ 22 May
2019.

Effective Root Cause Analysis (Investigating & solving problems, making decisions and
implementingsolutions)for Manufacturing,ZambeefProductsPlc,LusakaZambia26 April
20109.
ISO22000:20180o0dSafetyManagementSystemmplementation ZambeefProductsPIc,
Lusaka, Zambia, 2% April 2019.

Basid~oodSafetyAwareness® PersonaHygiene Trainthe-Trainer,ZambeefProductsPIc,
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Lusaka, Zambia, 01 March and 04 March 2019.

91. FoodSafetyManagementSysteminternal Auditing,ZambeefProductsPlc,LusakaZzambia26-
28 February 2019.

92. FSSQR2000- ManagingFoodintegrity: HACCPTACCR. VACCRRFoodDefenseand Food
Fraud) Awareness, Tongaat Hulett, Xinavane, Mozambiqu&3 February 2019.

93. EffectiveGoodManufacturingPracticeGMP)Yor Maintenance,TongaatHulett, Xinavane,
Mozambique, 088 February 2019.

94. Trainingof Trainerson food safetysystems (GMBndHACCPandInspectionMethods, Global
LfEAFYOS F2N) LYLINRGSR b dzi NR (-22Dy¢cEmbér@m8. L b € 0 = |

95. Introductionto Leanand5SIimplementation, TongaatHulett, MafambisseMozambique 03-
07 December 2018.

96. FSSQ2000Versiond.1combinedwith ManagingFoodintegrity: TACCRFoodDefencexand
VACCP (Food Fraudhreats and Vulnerability Assessment Implementation, Blue Waters
Hotel, Durban, South Africa, 80 November 2018.

97. CleaningDisinfectionandHygiene irFoodPremisesCCChickenssroup(Pty)Ltd, Kroonstad,
South Africa, 7 November 2018.

98. ApplyFoodSafetyPracticesn a FoodHandlingenvironmentCCOChicken$sroup(Pty)Ltd,
Kroonstad, South Africa, 6 November 2018.

99. Foodsafetytrainingfor CDGtaff andpartner organizationsFood SafetAwarenesandRisk
Mitigation for Investors. CDC Group plc, London, United Kingdom, 30 October @D18
November 2018.

100. WHOS Keysto SaferFood:Basid-oodSafety& PersonaHygiene Cityof CapeTown,Cape
Pillars Boutique HoteCape Town, 301 October 2018.

101. ManagingrFoodintegrity: TACCRFoodDefense pnd VACCRFoodFraud)- Threatsand
Vulnerability Assessment Implementation for FSSC 22000 Version 4.1, Tongaat Hulett,
Mafambisse, Mozambique, 1P4 September 2018.

102. 1S0O22000:2018-o0odSafetyManagementSystemmplementation NicolaJFlavours&
Fragrances (Pty) Ltd, Midrand, RSAQB845eptember 2018.

103. FoodSafetySystemsnternal Auditingfor FSS@2000,Pretoria,13-14 August2018.

104. EffectiveProblemSolving(RootCauseéAnalysisjor Manufacturing,TongaatHulett, Xinavane,
Mozambique, 0610 August 2018.

105. FSS@2000Version4.1 PracticalmplementationincludingFoodDefensg TACCRIndFood
Fraud (VACCP) Awareness, Pretorid0®@&ugust 2018.

106. ManagingFoodintegrity: TACCIFFoodDefenseNulnerabilityAssessmenfVACCP)
Implementation, Jumbo Brands, Johannesburg224uly 2018.

107. FSS@2000Versiond.1 PracticalmplementationincludingFood DefenséTACCRndFood
Fraud (VACCP) Awareness, Cranbrook Flavors, JohamezB22 June 2018.

108. FoodSafetySystemdor fortified wheatflour andedible oilproducersfundedby the Global
lffEAFYOS FT2NJ LYLINROGSR b dzi NA (-3589082018.a D! Lb£€ 0 X !

109. ListeriaPreventionand Controlincludingimplementationof GMPin FoodProcessingndother
Food Handling Facilities. HPCSA Accredited: 17 General CEUs (Level 1). Health & Social
Development, City of Ekurhuleni Metropolitan Municipality, Alberton, Johannesbu+gl 29
May 2018.
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ListeriaPreventionand Controlincludingimplementationof GMPin FoodProcessingndother
Food Handling Facilities, Fourie's Poultry Farms (Pty) Ltd, t/a Chubby Chick, Potchefstroom,
South Africa, 246 April 2018.
FSSQ@2000(Versiord.1)includingFoodDefensg TACCR)nd FoodFraud(VACCP)
Implementation, Tongaat Hulett, Xinavane, Mozambiquel&March 2018.
Optimizea quality managemensystemin afood or sensitiveconsumetproductchain- USID:
119798. HPCSA Accredited: 25 General and 5 Ethics CEUs (Level 1). Health & Social
Development, City of Ekurhuleni Metropolitan Municipality, Alberton, Johannesburg319
February 2018.
ManagingFoodIntegrity: TACCRFoodDefenseand VACCIPFoodFraud)implementation,
Royal Swaziland Sugar Corporation, Swazilan@90March 2018.
HACCRwarenesgor SeniorManagers; ZambeefProductsPIc,LusakaZambiall December
2017.
AdvancedHACChmplementationLeveld (ForFoodSafety Managerand FoodSafetyTeam)-
Zambeef Products Plc, Lusaka, Zambigl 3Recember 2017.
ManagingFoodIintegrity: TACCRFoodDefence) & ACCRFoodFraud)introductionand
Implementation, Durban, South Africa, Public Course22RNovember 2017.
EffectiveGoodManufacturingPracticefGMP/PRP9nNdHACCRevel2- United National
Brewery (Khangella Plan@ongella, Durban, RSA-22 November 2017.

FSSQ2000FoodSafetyManagemeniSystemmplementation(Versiord) ¢ Tongaat
Hulett, Mafambisse, Mozambique;3LNovember 2017.

EffectiveGoodManufacturingPracticeGMP/PRPgnNdHACCRevel2- TongaatHulett,
Mafambisse, Mozambique, 381 October 2017.
EffectiveGoodManufacturingPractice{GMP/PRPENdHACCRevel2 for beveragendustry
¢ United NationalBrewery(Tlokweand Phelindabalants),10-13 Octoberand 24-26 October
2017.

FSSC 22000 Food Safefgnagement System Implementation (Versiorg4icluding
introduction to Food Defence (TACCP) and Food Fraud (VA®ER)oca Cola Company,
Africa TechnicaCentre(ATC)GlobalQualityAnalyticalServiceMidrand, South Africall-13
September 2017.

EffectiveGoodManufacturingPractices(GMP)/(PRP®) BasiHACCRevel2, The Coc&ola
Company, Africa Technical Centre (ATC), Global Quality Analytical Service, Midrand, South
Africa, 46 September 2017.

FoodSafetyManagementSystems; GMP HACCH;SE22000, TACCP/VAC@®varenesdgor
Senior Managerg Zambeef Products Plc, Lusaka, Zambia, 8 August 2017.
EffectiveGoodManufacturingPracticefGMP)andHACCIRevel2 ¢ ZambeefProductsPIc,
Lusaka, Zambia; P2 August 2017.
FSSQ2000FoodSafetyManagementSystemmplementation (Versiod) - Including
introduction to Food Defence (TACCP) and Food Fraud (VACEPT July 2017,
Johannesburg, South Africa

Salmonella&Controlin Readyto-UseTherapeutid-oods fundedby the GlobalAlliancefor
ImprovedNutrition,6 & D! MdlawvipLEongwe 27-28 June 2017Blantyre,29-30 June2017.
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FSSQ2000FoodSafetyManagementSystemmplementation(Versiord) - Including
introduction to Food Defence (TACCP) and Food Fraud (VA@GGMpril 2017,
Johannesburg, South Africa
ISO22000Internal Audittraining coursefor the FactorySupervisor8-10 February 201& 13-
15 February 201¢Tongaat Hulett, Xinavane, Mozambique.
ISO22000FoodSafetyManagementSystemand Internal Auditingfor Managers- 2016,
Tongaat Hulett, Mafambisse, Mozambique
ISO22000FoodSafetyManagementSystemand Internal Auditingfor Managers- 2016,
Tongaat Hulett, Xinavane, Mozambique
GoodManufacturingPracticeGMP) HACCHACCRwareness;11-14 August2015,Tongaat
Hulett, Xinavane, Maputo, Mozambique
GoodManufacturingPracticefGMP) HACCHACCRwareness;, 28 Septto 2 October2015,
Tongaat Hulett, Mafambisse, Beira, Mozambique
AdvancedHACChmplementationTACCRwarenesg 14-18 Decembel2015TongaatHulett,
Mafambisse, Beira, Mozambique
Basid-oodSafetyand PersonaHygieneg 1-2 October2015,TongaatHulett, Mafambisse,
Mozambique

HACCPrerequisiteProgrammesAdvancedHACCRmplementationintegratedTACCR
Urban Park 3 Cities Hotel, Durban;Z2 June2015

5SandLeanManufacturing/ RootCauseAnalysislraining&Consultancy

Introductionto Leanand5SImplementationfor SenioManagers;Tongaatulett, Xinavane,
Mozambique, 1216 February 2018

Introductionto Leanand5SImplementationfor SenioManagers;Tongaatulett, Xinavane,
Mozambique, 123 March 2018

5SAuditingandIntroductionto Leanand 5SImplementationfor SupervisorsJongaatHulett,
Xinavane, Mozambique;¥1 May 2018

EffectiveProblemSolvingRootCauseAnalysisjor Manufacturing Tongaatiulett, Xinavane,
Mozambique, 2 29 June 2018

Introductionto Leanand5SImplementation,TongaatHulett, MafambisselMlozambique 17-
21 September 2018

Introductionto Leanand5SImplementation,TongaatHulett, MafambisselMozambiqie, 3-7
December 2018

5S and Root Cause Analysis Implementation: Training and Consultancy. Tongaat Hulett,
XinavaneMozambique2018.Ref:Mr SebastiadJnhai,Tel:+25821 87 0005+25882 5870866
Email:Sebastiao.Unhai@tongaat.com

Quality ManagementTraining

144,

145.

146.

ISO9001:2015QualityManagemeniSystemmplementation, 2% 29 Septembe2021,
Companhia Industrial da Matola, SA (CIM) Online Training
ISO9001QualityManagemeniSystemsnternal Auditor CourseCJFChemical28-30 July 2021
Online Training
ISO9001:2015QualityManagemeniSystemmplementation,TongaatMafambisseCranbrook,
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Novatek Zambia, Zambeef, Royal Eswatini Sugar Corporation & BNafak 23¢ 25
February 2021, Online Training
ISO 9001:201Ruality Management System Implementation, The Coca Cola Con¥siaicg,
TechnicalCentre (ATC¥lobalQuality AnalyticalServiceMidrand, SouthAfrica,23-25 August
2017
ISO 9001:2015 Qualitydiagement System Introduction, The Coca Cola Company, Africa
TechnicalCentre (ATCYlobalQualityAnalyticalServiceMidrand, SouthAfrica,22 August
2017

LaboratoryManagementSystemsCourses

149.

150.

151.

152.

153.

154.

155.

156.

157.

158.

159.

160.

161.

162.

163.

EffectiveRootCauseAnalysigInvestigating& solvingproblems,makingdecisionsand
implementing solutions), SGS, 86 May 2021, Cape Town.
Riskldentification,Assessmen& Mitigation& The ProcesApproach SGS04 May 2021,Cape
Town

Bestpracticesincludingaseptictechniques QualityControl& QualityAssurancen the
Microbiology Lab, SGS, 04 May 2021, Cape TIS@IIEC 17025:2017 Laboratory
Management Systemsnternal Auditor Training, PotchefstrooweterinaryLaboratory,
North WestProvincialGovernmentDepartmentof Rural, Environment and Aguitural
Development, 1€ 19March 2021, Online Training.
ISO/IEQ7025:201 A aboratoryManagementSystemdmplementationand Laboratory
Accreditation, 25 27 August 2020, Online Training.

ISO/IEC 17025:2017 Laboratory Management Systémtsrnal AuditorTraining Course
PotchefstroomVeterinaryLaboratory North WestProvincialGovernmentDepartmentof
Rural, Environment and Agricultural Developmeh®:-17 March 2020
LaboratoryManagementSystem$asedon ISO17025:2017Generakrequirementsfor the
competence of testing and calibration laboratories. Limpopo Provincial Government
Towoomba Research (BELA BELA), Waterberg Distrit® Warch 2020
GoodLaboratoryPracticebasedon ISO/IEC 17022017,CranbrookFlavorscc,Johannesburg,
15¢ 16 October2019

Advanced_aboratorySupervisiorand ManagementPDurban,16-17 July2018
ManagingPerformanceand Productivityin the Laboratory Durban,12 July2018
ISO/IEQ7025:2011aboratoryManagementSystemTransition Gerotek Pretoria,11-12 June
2018 and26-27 June 2018

ISO/IEA7025:201Amplementationand LaboratoryAccreditation Gerotek,PretoriaWest, 13-
15 June 2018
ISO/IEQ7025:2011aboratoryManagementSystemTransition Gerotek Pretoria,11-12 June
2018

ISO/IEAQ7025LaboratoryManagementSystemsnternal Auditing- RoyalSwazilandsugar
Corporation, Mhlume Sugar Estate Plant, SwazilariBLBlovember 2017
AnalyticalChemistryMethodsValidation RoyalSwaziland&SugarCorporation Mhlume Sugar
Estate Plant, Swaziland-13 November 2017
ISO/IEQ7025LaboratoryManagementSystemGapAssessment RoyalSwazilandugar
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Corporation, Mhlume Sugar Estate Plant, Swazilan@@®Rovember 2017
ISO/IEQ7025LaboratoryManagementSystemdnternal Auditing.AfricaTechnicaCentre
(ATC), Midrand,daith Africa, 1819 September 2017
BestLaboratoryManagementPracticesPepartmentof WasteManagementGaborone,
Botswana, 280 August 2017
ISO1702%nternal Auditingfor Laboratories; 2016,JohannesburgsouthAfrica
ISO/IEA7025and Laboratoryinformation managemensystem(LIMS) 2016,Kitwe,Zambia
ISO/IEQ7025Internal Auditingfor laboratoriesg 2016,KampalalJganda
ISO/IEAQ7025& LaboratoryinformationManagementSystem(LIMS); 2016,Windhoek,
Namibia
ISO/IEQ7025Internal Auditingfor Laboratories; 2016,Accra,Ghana
Advanced_aboratorySupervisiorand Management 2016,Nairobi,Kenya
ISO/IEAQ7025LaboratoryManagementSystemand Internalauditing- 2016,Northern Cape
Provincial Veterinary, Services, Kimberly, South Africa

LaboratoryManagementSystenbasedon ISO/IEQ7025,20052009,AgricultureResearch
Council, Pretoria, South Africa

Advanced_aboratoryQualityManagement Systernasedon ISO/IEC17025:20087-29 March
2017, Royal Swaziland Sugar cooperation, Swaziland
AdvancedLaboratorySupervisiorand Managementg 27 Februaryg 01 March2017,Mauritius
Advanced_aboratorySupervisiorand Managementg 2016,Durban,SouthAfrica

Monitoring & Safetyof Lab &L abEquipment2015,Nairobi,Kenya
Leadershipmanagement& supervisoryskills forlaboratory personnel2014,CapeTown,
South Africa

LaboratorySafetyManagementCourse2014,Windhoek,Namibia

Microbiology Training

180.

181.

182.
183.
184.
185.
186.
187.

NewTechniques Approacheso FoodMicrobiology,Phoenix Beverage®auritius,26-27
March 2018

AdvancedPracticaMicrobiologyc AspenPharmacarePort ElizabethSouthAfrica,29-30
January 2018

Method Validationfor MicrobiologistsPortLouis,Mauritius,14-15 August2017
MicrobiologyMasterClass; 2016,FairfieldDairy,Howick,SouthAfrica
MicrobiologyMasterClass; 2016,FamousBrands Midrand, SouthAfrica

Food& AirborneFungiand Mycotoxins,2015,AccraGhana

InternalQualityControlin MicrobiologyLaboratories2015,Manzini,Swaziland
Beverage Manufacturing Plant Microbiology dfabd Safety Management, 2014,
JohannesburdsouthAfricafor the CocaColaCompanyPlantLaboratoryProgram(PLP)

Other Training

188.
189.

Chairingeffectivemeetings2016,RustenburgSouthAfrica
Chairingeffectivemeetings,2015,KrugersdorpSouthAfrica
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Directors& ConsultantsProfiles

Mrs. KotsanayiKatsande
MAppSqFoodTechnology)B-Tech(AppliedBiology&Biochemistry)TQM,EDP
Director: Trainingand TalentManagement

OfficeNumber: +27(0)125421192

Cell Number:+27 (0)82 8371 753

Email:kotsa@foodbevconsult.co.za

Mrs. Kotsanay{Kotsa)Katsande is a Fodecientist whds passionate about improving focafety,
gualityandgoodbusinesgnanagement leadershipn Africa.SheisafoundingDirectorof FoodBev
International Pty Ltd (www.foodbevconsult.co.za) and holds the position of Training and Talent
Management Director. In her previous professional positions and current position in FoodBev
international Consulting, Kotsa has conductedesal trainings for Food Companies and Testing
Laboratories in South Africa, Kenya, Ghana, Botswana, Nigeria, Mozambique, Zimbabwe, Zambia,
Malawi,Namibia,UgandaMauritiusand Swazilanan; QualityControland QualityAssurancefood

Safety and Personalygiene; Good Manufacturing Practice (GMP); Food Safety Systems based on
Hazard Analysis Critic@bntrol Point (HACCP), 1ISO22000 and FSSC 22000; Quality and Food Safety
Internal Auditing; TACCP (Food Defence) & VACCP (Food Fraud), Laboratory Qualgynetanag
System based on ISO/IEC17025&ISO 15189; Food Microbiology (Spoilage and Food poisoning
bacteria and Foodborne Fungi and Mycotoxins); and Business Management & Leadership. Kotsa
holdsaa | & U d&didria AppliedScience$FoodTechnologyndaBachéor of Technologylegree
(Applied Biology and Biochemistry) as well as a certificate in Executive Development Program and
professional qualifications in Total Quality Management and Food Safety Management. She has over
20 years work experience as a Foog®tst, University Lecturer, Quality Manager, R&D Manager
and as Senior Microbiologist, Subject Matter Expert (Microbiology) and Operational Microbiologist
for the Global Coca Cola company responsible for East, West and Southern Africa. Her work
experiene also includes working for Queensland Health Scientific Services, Australia, Agricultural
Research Council of South Africa (Onderstepoort Research Institute), The GlobalCGlaca
Companybasedin South Africa, GovernmentMedical& AnalyticalLaboratory,Porkprocessing &
canning and Dairy processing private companies.
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Dr TendaiCharleKatsande
BScBVScMVSc

FoodSafetyManagement/Veterinary SeniorConsultant
Office Number#+27(0)125421192

Cell Number: +27 (0) 637718291
Email.charles@foodbevconsult.co.za

DrCharleKatsandasthe Chairman ofoodBeunternationalConsultingPty)Ltd. DrKatsandds a
Veterinary Doctor by training and a business entrepreneur by passioregperience In 2014
Charles was involved in the founding and establishment of FoodBev International (Pty) Ltd
(www.foodbevconsult.co.za). Since its inception FoodBev has conducted several trainings and
consultancy in Food Companies and Testing Laboratori€outh Africa, Zambia, Kenya, Ghana,
Mozambique, Zimbabwe, Namibia, Mauritius and Swaziland. Charles has extensive experience in
training and consultancyin the FoodSafetyManagementSystemsand TestingLaboratorieQuality
Management systems in the lfowing areas: ISO/IEC 17025; ISO 15189, GMP, ISO 22000, FSSC
22000,HACCPTACCHJIARPMBRCFoodSafetyCulture,HygieneManagementSystemgHMS)and
HygieneAssessmenBystem(HASaNd ZACertification of food exporterg South Africa. Charles is
passionate about developing small and big business to meet their business objectives and
development of human resources technical capacity.

Dr Katsande has worked in the Veterinary Services for more than 20 years. He has a BSc
(Biochemistry honors) degrea BVSc degree and a Master of Veterinary Science degree from the
Universityof QueenslandAustralia.Charlesalsohasextensiveexperiencen veterinarydiagnostics
andresearchanimal health& production and quality management system@terinary sevices.

He has keen interesimpowering & Inspiring Excellence in Food Safety and is instrumental in
disseminatingthis knowledgeto Veterinary Public Health practitionersin abattoirs in Gauteng
Province, South Africa. Charles is also passionate amgyienic processing of meat and meat
products to ensure safe consumption by the public. He is actively involved in setting up and
monitoring ofhygienemanagemensystemsn the meatprocessingndustry.He isalsoinvolved in
running veterinary public hdtn research projects on hygiene monitoring and microbiological
validation studies in abattoirs in Gauteng Province South Africa.

Mr. JohnsorBungu

MBA,BSdAgricultureand NaturalResources)CIS

SeniorAgriculture Consultant(Agronomy GLOBALGA&udits,BONSUCRO)
Cell: Tel. +27 713407832

Email;joebungu@agmail.com

Mr. JohnsorBunguis a seniorAgricultureconsultantat FoodBewnternationalConsultingHehasa
wealth of experience in marketing, saléshby and advocacy and value chain analysis to facilitate
exports by smallholder farmers; strategic management and planning, program and project
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development, financial analysis, budgeting, monitoring and evaluation, training facilitation, report
writing, and regional commodity associations formation.

Johnsorhasbeeninvolvedin facilitatingthe participationof smallholderfarmersin the valuechains

of different commoditiesand ensuring marketinkagesfor the localandexport markets.This focus

was oncitrus for exports to Russia, Europe and the Middle East as well as the local market. This
involved GLOBALGAP audits for the Estate from which the fruit was produced. For Cotton this has
been facilitating the certification of smallholder farmers and the tgi the Better Cotton Standard
which is the sustainability standard for the production of cotton. With regards to sugarcane he is
involved in the benchmarking and endorsement of the Sustainable Sugarcane Farm Management
System(SUSFARM®) the globallyrecognizedsustainabilitystandardBONSUCR@hesestandards

will be key for increased intreegional trade of these commodities following the end of the EU
guotas in October, 2017 and the progress towards the Continental Free Trade Area (CFTA).

W2 Ky dekyaBfdcbuntry specificexperiencenclude:

1 Regionatommodityassociatiorfor cotton involvingthe following countries:Madagascar,
Malawi, Mozambique, Tanzania, Zambia, Zimbabwe and South Africa,

1 Regionatommodityassociatiorfor grainsinvolvingthe following countries:Malawi,
Mozambique, Soutifrica, Swaziland, Tanzania, Zambia and Zimbabwe

1 Regionatommodityassociatiorfor livestockinvolvingthe following countries:Botswana,
Lesotho, Malawi, Namibia, Soulfirica, Tanzania, Zambia and Zimbabwe

1 Regionatommodityassociatiorfor oilseedsnvolvingthe following countries:Malawi,
Swaziland South Africa, Tanzania, Zambia and Zimbabwe.

Ms. NoziphoBuhlebenkosiTazibona

BSc Food Science & Technology
Consultantand TechnicaManger
Office Number:+27 12 542 1192
CellNumber: +27731845029
Email:nozipho@foodbevconsult.co.za

Ms Nozipho Tazibona is the Technical Manager at FoodBev International Consulting. She holds a
Bachelomwof Sciencddegree in FoodScienceand Technologybtainedin 2013from the Universityof
ZimbabweNoziphasanexperienced-oodScientistwith skillsin the areaof productdevelopment,

guality and foodsafetymanagemensystemamplementation.She hagxperience ireadingdiverse
teamsthat shehastrained and mentoredequippingthem with the skillsto implementandmanage

food safety systems. Nozipho is highly skilled in documenting policies, standard operating
procedures, forms, work instructions that can basily implemented. She also has experience in
production overseeing manufacturing and resolving operational, manufacturing and facility
problemsto ensureminimumcostsand preventoperationaldelays.Noziphoalsohasexperiencen
implementing and auditig management systems including 1SO 9001, 1ISO 22 000 and HACCP
management systems and performing FSA audits. Her work experience includes working for Ice
2000 (2016c 2019) as a Production and Compliance Manager where she was responsible for the
implementdion of the Food Safety Management System from the ground up; Greencroft Foods
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(2013¢ 2015)asa FoodTechnologistesponsibleor food safety,quality managemen&and product
development; Nestlé (2023016) as a Brand Activator and Cold Storage Compaiyl)2as a
Quiality Control Supervisor.

Mr. SettieZuweni

BSdFoodScience& Technology)CertificationAuditor
Technicak TrainingSeniorConsultant
OfficeNumber: +27(0)12542 51192
Cell:Tel.+27837273110
Email:setzuweni@foodbevconsult.co.za

Mr Settie Zuweni is the Technical & Training Consultant at FoodBev International Consulting. He
holds BSc Degree in Food Science and Technology obtained in 2000 sSetigalified specialist
facilitator and certification auditor. His areas of expertise include Food Safety (HACCP advanced
level, 1ISO 22000/FSSC 22000), Health and Safety (OHSAS 18001), Environment (ISO 14001) an
Quality Management Systems (ISO 9001:20Dkixing his 1#ear career Settie has gained much
experience in systems implementation and auditing and has obtained other qualifications in food
management systems, packaging and auditing that include:

ISO22000/FSSE22000FoodSafetyManagementSystenmleadAuditor
ISO22000:2005FoodSafetyManagementmplementation
FSSR2000(Foodbafety)implementation

Evaluatorualificationin Packaging echnologfEQIPT)
FirstLineManagingSkillsProgramme
OHSA28001:20074mplementation(Certificate)NQF6
EnvironmentalLaw(Certificate)NQF6

OHS_aw(Certificate)NQF6
ISO9001:2008mplementation(Certificate)NQF6
1ISO14001:2004mplementation(Certificate)NQF6
IntegratedSystemsmplementation(ISO9001,1SO14001and OHSA38001)
(CertificateNQF6

1ISO14001:2004_eadAuditor (CertificateNQF6
ISO9001:2008_eadAuditor (Certificate NQF6
OHSA38001:20071eadAuditor (CertificateNQF6

= =4 -8 8 _8_9_9_9_°5_2°_-2._-2_-2._-2._--2-

Settieis passionateaboutcontributingto the societyandindustryaswell assharingknowledgeand
experiences gained during his association with various organisations in the food industry for the
past 17 years. He has previously worked for various companies that include Fresca Holdings (3
years), Kirstenbosch Tea Room/Bakery (4 years), Peninsula gev¢@oca Cola) (5 years), Procert
Southern Africa Certification and Training (5 years). Settie has contributed immenselyto the
development of systems in various organisations.

In addition, he is registered with the South African Council for NatBcaéntific Professions
(SACNASP) as a certificated natural scientist.
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Company ContactPerson ContactNumber Email Position Work done When
Cityof Ekurhuleni | Mr JerryChaka Tel:0119992969/70 | Jerry.Chaka@ekurhuleni.gq Divisional Head ListeriaPreventiorand | Feb andMay 2018
Metropolitan v.za EnvironmentaHealth Cortrol Training
Municipality, (Corporate)
Alberton,
Johannesburg
ChateauGateaux CeciKhawula Tel: 427315696964 | cecil@chateaugateaux.co.z| TrainingFacilitator ISO 22000 Advanced | 02¢ 05Septembe019
(Ext171) HACCHnplementation
(Integratedwith TACCP | 22¢ 23 August2019.
& VACCP Awareness).
InternalAuditingg Food
SafetyManagement
Systems based on ISO
22000 and FSA audit
tool
Tongaat Hulett, Mr JohnNel +25821870005/7Ext | John.Nel@tongaat.com Training Manager, GMPHACCHS(022000 | June2015to current
Acucareira de 3114 XinavaneMozambique andInternalAuditing
XinavaneMaputo, +25884 3019422 Training
Mozambique QualityAssurance 5S Implementation
Mr Sebastiao +25821 870005 Sebastiao.Unhai@tongaat.( Manager RootCauseAnalysis
Unhai +258825870866 om
Companhia Ms LurdesChale +258840683713 Lurdes.Chale@premierfmc{ FoodSafetySpecialist GMPHACCRS022000 | Septembef015-
Industrial da .com andInternalAuditing current
Matola, SA (CIM) lurdesc10@yahoo.com.br Training
Maputo

Mozambiquegfrom
Tongaat Hulett,
MafambisseBeira,)
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GAIN- Global DavidMorgan +44(0)7867475400 dmorgan@gainh SeniofTechnicaSpecialist| Training: Salmonella 27¢ 30June2017
Alliance for ealth.org Quality & Safety Control in readyto-use
ImprovedNutrition therapeuticfoods
1st Floor, Churchill (RUTFs)n Lilongweand
House, 142/146 Blantyre,Malawi
Old Street, London
EC1V 9BW
Registereaffice:
Rue de Vermont
37-39, CHL202
Geneva,
Switzerland
ZambeeProducts | Jone<C.Kayawe Cell:+260977 joneskc@zambeef.co.zm | Head:Environmen&nd Food Safety May2017¢ May 2018
Plc 999221 Technical Services ManagemenSystem:
Plot4970,Manda PhoneDirect:+260 GMP, HACCP, FSSC
Road 211 369 080 22000GapAnalysisand
IndustrialArea TamaraMazimba FoodSafetyManager Consultancy in
PrivateBagl7, Email: Tel:+260211369 tamaram@zambeef.co.zm implementation &
Woodlands, 000 support including
Lusaka. Tel:+260211369 training towards FSSC
080 Certification
Cell:+260977930
228
Nomageba Meats | MsNomaZulu +27609609588 noma@nomagebaholdings| Director ZA Export Certification | October2015¢
Unit 6, Eastside co.za HACCHnplementation | Februan2017
Corporate Park, and Certification
807Richard®rive,
Midrand,
Johannesburg
Nomagebaveats Mr XoloZulu +27736351843 xolo@nomagebaholdings.c| QualityManager GMPHACCHTaining November2015¢
0.za Februan2016
CCChickengroup | MslzahneHattingh | +27562121041 ihattingh@ccchickens.co.zg QualityManger FSS@2000 April2017
12th Ave, +27718687015 TACCP/VVACQMaining
Kroonstad 9500
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Northern Cape DrWonderful +27538397824; wonderfulshumba@yahoo. | DeputyDirector: FoodSafetyLaboratory | Januan2016

Departmentof Shumba +27605693384 com Testing (ISO 17025

Agriculture +27876300349 Training)

7 ElliotStreet, +27786298545 smoyodube@gmail.com LaboratoryManager,

Kimberly 8300 Dr SDube sdube@ncpg.gov.za

CerealServer Ms Pamela Cell:+27670467271 | pamchinyemba@gmail.corn| FoodTechnologists FSS@2000 April2017
Chinyema TACCP/VACAQaining
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KotsaKatsande
MAppSoFoodTechnology)Universityof NewSouth
Wales, Australia

Bachelorof Technologydegree(Applied

Biology and Biochemistry)

With over 208 S| NB Q SnBEHe)Sdedn8ugt® S|
In various capacitiessotsa has conducted over 100
trainingcoursesandtrainedmorethan 1000peoplein
the FoodIndustry and TestingLaboratoriesin many
countriesincludingZambia,Mozambique,South Africa, Malawi, Mauritius, Ghana,Nigeria,
KenyaUgandaNamibia,BotswanaZimbabwe SwazilandEswatiniand Ethiopia. Hekvork
experiencancludesworkingfor QueenslanddealthScientificServicesAustralia,Agricultural
ResearclCouncilof SouthAfrica(OnderstepooriVeterinaryResearchnstitute), TheCocaCola
Companyn SouthAfrica,GovernmentAnalyticalLaboratory Pork& DairyProcessingrivate
companiesand ParirenyatwaHospitd MedicalLaboratory.Sheis currentlythe Directorof
FoodBeunternationalConsultingesponsiblefor Trainingand TalentDevelopment.
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Empowering & Inspiring Excellence

{ Our ContactDetalls

FoodBeunternational Consulting(Pty) Ltd
114 Graskop Road, Waterkloof Heights, Pretoria, 0065
SouthAfrica
Tel:+27828371753;+27637718291+27125421192,
Emailinfo@foodbevconsult.co.zaales@foodbevconsult.co.za
kotsa@foodbevconsult.co.za;ales @foodbevconsult.co.za

www.foodbevconsult.co.za
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