
Lisa Tomassen
Trainer - Food Safety

Experienced food safety and quality consultant, 
with over 20 years’ experience auditing 
Australia’s biggest food producers.

Lisa’s particular expertise is in the area of integrated food safety and quality 
management system audits. Lisa will provide an insight into the skills 
associated with conducting integrated audited of multiple standards (being 
typical of retailer audits). Lisa utilises her extensive Food Safety experience 
to provide relevant and topical food industry training.

Training experience

Auditing experience

Qualifications 

● Diploma in Meat Science
● Degree in Food Business

Auditing certifications

● Lead auditor Quality and 
Food Safety

● Exemplar Global – AU, TL, 
QM & FS

● Lead Auditor – BRC, SQF, 
FSSC22000, ISO22000, 
Coles, HACCP, ALDI, 
Woolworths Supplier 
Excellence, Costco,HARPS

Industry experience

● Red Meat Industry
● Smallgoods
● Ready Meals
● Cereals and Grains
● Airline Catering
● Seafood
● Bakery and Snack Foods
● Dry Goods
● Produce

Lisa presents public and in-house Food Safety Lead Auditor training courses 
throughout Australia. Tailored in-house Training Sessions can also be 
accommodated to meet your businesses training needs.
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“

Lisa has audited some of Australia’s major food manufacturers as well as 
smaller family run businesses. A critical component to her auditing is 
in-depth knowledge of key Food Safety requirements including 
Microbiology, Allergen Management, Food Fraud, Food Labelling, High Risk 
Controls and Root Cause Analysis.

Distinctions achieved in BRC Competency Exams:
● Category 1 Raw Red Meat
● Category 5 & 6 Fruit and Vegetable Processing incl High 

Risk Processes
● Category 8: Cooked Meat Fish Products
● Category 9: Raw Cured and/or fermented meat and fish
● Category 10: Ready meals and Sandwiches ready to eat 

desserts

Lisa was the 2014 Winner of the ‘Outstanding individual
working as a registered Food Safety Auditor’ award. This
prestigious accolade was awarded by AFS (Advancing Food
Safety) an independent Food Industry Body.


