
 
 

 
cordially invite you  

 

 

to attend the 

Australian Food Safety Services Seminar and  

Networking Cocktail Reception  

 

5:00pm – 9:15pm, Monday 8 November 2010 

Australian Consulate-General Showroom  

24/F., Harbour Centre, 25 Harbour Road, Wanchai, Hong Kong 

 

Keynote Speaker: Dr Robert G Solomon 

International Food Standards 

Australian Government Department of Agriculture Fisheries and Forestry 

Food Safety Management: An Australian Perspective 

 

You will also have a chance to meet with individual Australian company for one-on-

one appointment between 2:00pm and 5:00pm on Tuesday 9 November  

------------------------------------------------------------------------------------------------------------------------ 

REGISTRATION FORM 

(return to Fax: 2827 4145 or email wilson.tang@austrade.gov.au by Mon 1 November 2010)  

Dates and Time Programs Please Tick √  

5:00pm - 8:15pm Seminar: Keynote speaker and 14 Australian companies 

specializing in Food Safety Education, Training, 

Consulting Services, Information Technology, 

Laboratory, Accreditation, Product Recall and Risk 

Management Services  

 

8:15pm - 9:15pm Networking Cocktail Reception  

   

Tuesday 9 Nov  

2:00pm – 5:00pm 

 

Individual Business Matching Appointments with 

Australian Companies that You are Interested in 

□ Australian company name: ___________________________ 

(please see the attached list of Australian companies) 

Time you 

suggested: 

_________pm  

at your office 

 

Your name: _________________Position:_________________ Company: ____________________ 
 

Tel: ____________________Email: _________________________ 
 

Enquiries: Wilson Tang, Australian Trade Commission Hong Kong, Tel: +(852) 9867 9998     

Email: wilson.tang@austrade.gov.au  

 

Proudly supported by:   

 

mailto:wilson.tang@austrade.gov.au
mailto:wilson.tang@austrade.gov.au


 
www.alsglobal.com 

5:10pm – 5:20pm Seminar Topic: Food Testing Services in Hong 
Kong 
Food Testing Services  - conducting food chemical and 
microbiological analyses in a wide range of food matrices, especially in 
trace level of food contaminants. We are the only laboratory in Hong 
Kong that able to provide accredited testing services on ca 100 
pesticides including organchlorine, organophosphorus, pyrethroid and 
carbamate pesticides.  

www.alimentex.com.au 
 

5:20pm – 5:30pm Seminar Topic: Food Safety and Quality: 
Bridging the Gap 
Food Safety and Quality Advice - Providing sustainable food safety 
and quality outcomes for reputable food businesses. With over 10 
years experience in food auditing and consulting throughout Asia, look 
no further than Alimentex for your food safety and quality prosperity.  

www.cmo-compliance.com 

5:30pm – 5:40pm Seminar Topic: How to Manage the Food Safety 
& Quality Compliance Burden?  
Food Safety and Quality Software Management Solution – 
managing all aspects of food safety from supplier compliance to instore  
management. The CMO COMPLANCE Food Safety Solution is being 
used by global leaders in the Food Industry such as Kerry Foods, 
Starbucks, McDonalds and Walmart.  

 
http://www.completetraining.org 

 

5:40pm – 5:50pm Seminar Topic: Food Safety and HACCP 
Training / Consultancy in Hong Kong - A Historical Perspective" 
Training & Consultancy Services for Food Manufacturing Industry 
- further developing the ability to work more in the area of food safety 
with companies as well as value-add to the education sector (after 
working within the Australian TAFE-sector for 10 years), to further 
develop programs in the food & food related areas.  

 
www.elevatingfoodsafety.com 

5:50pm – 6:00pm Seminar Topic: Australian Experiences in 
HACCP Inspection Scheme in Food Production and Processing  
Food Technologists - offering one stop technical service quality 
assurance, quality and food safety systems, product innovation, 
process improvement, new product development, nutrition, product 
labeling, product testing and product compliance consulting and 
training. 

 

 
www.foodlegal.com.au 

6:00pm – 6:10pm Seminar Topic: Food Business Training 

Systems – Teaching Compliance to Employees and Managers 

with Checklists and Rewards as Incentives   

FOODLEGAL is a specialist law firm representing a large number of 

food ingredient companies, beverage and food manufacturers, food 

industry bodies and and government bodies. FOODLEGAL has 

represented numerous food companies in Food Recall or Food Safety 

scenarios, such as in relation to the cassava chips industry recall in 

NSW and Australia-wide, and the semi-dried tomatoes industry food 

alerts in Victoria, and handling various dispute resolution issues 

involving imported foods and negotiating workable solutions with AQIS, 

ACCC and various State food regulatory enforcement agencies.   

www.evision.com.au 

6:10pm – 6:20pm Seminar Topic: Food Traceability and Logistics   
Cloud Computing for B2B integration MessageXchange - offering a 
unique suite of supply chain automation, reporting and monitoring 
services accessed securely via the Internet.  These world class 
technologies are being used in Australia, New Zealand, USA, Europe 
and Asia.   

www.haccp.com.au 
 

6:30pm – 6:40pm Seminar Topic: Eliminating Risks From Non-
Food Sources In The Food Industry 
Food Safety and Food Science Consultants - including food safety 
certification to businesses, products and initiatives in the food, 
beverage and pharmaceutical business sectors, Vendor Quality 
Administration, Recall and System Improvements. The HACCP 
International mark is synonymous with food safety and is carried by 
many of the best known food companies and non-food suppliers to the 
industry. HACCP International operates globally with its Asian 
Headquarters located in Hong Kong.  

http://www.alsglobal.com/
http://www.alimentex.com.au/
http://www.cmo-compliance.com/
http://www.completetraining.org/
http://www.elevatingfoodsafety.com/
http://www.foodlegal.com.au/
http://www.evision.com.au/
http://www.haccp.com.au/


 

6:40pm – 6:50pm Seminar Topic: Food Safety: Complying with 
Government Regulations, Industry Guidelines and Customer 
Standards 
Food Safety Training & Consulting – including lean manufacturing & 
process optimization; risk management in food production; food safety 
troubleshooting & problem solving; Food Safety & Quality certification 
services; food safety & quality management systems design and 
implementation. Offering an unrivalled combination of practical 
experience and scientific expertise.   

 
www.microlistics.com.au 

6:50pm – 7:00pm Seminar Topic: Australian Capabilities in Food 
Traceability Technology  
Warehouse Management Systems - total product traceability and 
recall capability including management of batch, shelf life and use by 
date criteria.  Totally flexible product capable of managing any type 
size of project that has been implemented by world leading companies 
such as Nestle Foods and many others.  Microlistics has been 
successfully implementing our ISIS suite of software and services on 
time and on budget since 1994.  

 
www.rqa-apac.com 

 

7:00pm – 7:10pm Seminar Topic: Preventing Incidents Escalating 
into Crisis – Why an Effective Recall Program is Critical for Food 
Companies 
Product Recall and Crisis Management Training and Consulting 
Services - As part of the global RQA Group, we assist customers 
manage their product risks in over 90 countries. We specialise in 
helping consumer goods companies build their processes and the 
capabilities of their people to prevent incidents, respond effectively if 
incidents do occur and ensure they do not escalate into a crisis.  

 
www.saiglobal.com 

7:10pm – 7:20pm Seminar Topic: Supply Chain Management for 
Food Safety – Software Tool Synergy

TM 

Information Services and Solutions - Managing risk, achieving 
compliance and driving business improvement. SAI audit, certify and 
register a company’s product, system or supply chain through 
independent assessment to reduce risk and enhance service and 
product quality. We provide legal, compliance and risk management 
professionals with a broad range of technology enabled programs and 
consulting services that facilitate good governance and awareness of 
compliance, ethics and policy issues.  

 
www.sfi.com.au 

 

7:20pm – 7:30pm Seminar Topic: Track Issues Against HACCP 
and Government Requirements to Protect Your Consumers and 
Your Company

 

Care CRM ™business solutions - for complaints handling, product 
quality tracking, and risk management systems (political, social, media 
or brand risk). Our systems integrate with SAP product systems and 
map business GS1 code structures for easy identification and reporting 
of known and potential issues. We link to internal risk plans that map 
against HACCP and other strategic risks. 

 
www.trainingonlinefs.edu.au 

7:30pm – 7:40pm Seminar Topic: Food Safety Training 
 

Food Safety Training for the Hospitality, Retail, Food Processing 
and Health Sectors - Australia's leading online food safety training 
organisation, our courses can easily be adapted to suit local 
requirements and customised for organisations, we have trained over 
50,000 people so are very experienced in this field.  

 

7:40pm – 8:15pm Seminar Topic: Food Safety Management: An 

Australian Perspective 
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