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Food & Beverage
Training Programs
Equipping food and beverage teams to ensure safety, quality and compliance

INSTRUCTOR-LED ENTERPRISE READY CUSTOMIZABLE GLOBAL DELIVERY

3
C O U R S E S

2
C A T E G O R I E S

5,000+
E X P E R T  T R A I N E R S
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0 1  —  A B O U T  E D S T E L L A R

Building safe, high-quality food operations

Edstellar is an enterprise learning partner that helps

organizations build future-ready workforces. Our 2,000+

instructor-led programs are delivered onsite or live online

by 5,000+ practitioner trainers, and each one is tailored to

your goals. This catalog brings together 3 food and

beverage programs that span food safety and quality,

manufacturing compliance, and product development and

sensory evaluation.

Global leaders including Visa, ABB and Aditya Birla Group

trust Edstellar to build capability at enterprise scale.

Before any program starts, we look at the real capability

gap and the business goal behind it, so every module ties

back to outcomes your leaders can measure, not just

attendance. The result is training your teams put to work

straight away.

0 2  —  W H O  I T ' S  F O R

Learning paths for every role

Food Safety & Quality Teams
SAFETY & COMPLIANCE

Keep products safe and compliant with

HACCP and recognized food safety

standards.

S T A R T  W I T H

Manufacturing & Operations
PRODUCE & CONTROL

Run food and beverage production to

consistent quality and compliance on the

line.

S T A R T  W I T H

Product Development & Sensory
DEVELOP & EVALUATE

Develop and evaluate products using

structured sensory and quality methods.

S T A R T  W I T H

Food Safety & HACCP (ISO 22000)→

Food & Beverage Manufacturing Quality &
Compliance

→

Food & Beverage Manufacturing Quality &

Compliance

→

Food Safety & HACCP (ISO 22000)→

Sensory Evaluation→

Food & Beverage Manufacturing Quality &

Compliance

→
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https://www.edstellar.com/corporate-training/food-beverage/food-safety-haccp-iso-22000
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-safety-haccp-iso-22000
https://www.edstellar.com/corporate-training/food-beverage/sensory-evaluation
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance


0 3  —  W H Y  E D S T E L L A R

Why choose us

01 Practitioner trainers

5,000+ verified food technologists, quality and

HACCP practitioners who run real food and beverage

operations.

02 Customizable programs

Curriculum built around your products, standards,

facilities and compliance needs.

03 Global delivery

Onsite or live virtual in any time zone, with in-person

delivery across 1,000+ locations.

04 ISO 9001 & ISO 27001 certified

ISO 9001:2015 for quality and ISO 27001:2022 for

information security.

0 4  —  P R O C E S S

How we work

Submit your brief

Share your training needs,

team size and skill gaps.

Custom plan

Receive a tailored curriculum

and trainer recommendations.

Approve & schedule

Finalize content, dates and

delivery mode for your team.

Train & measure

Expert-led sessions with

progress tracking and ROI

reporting.

01 02 03 04

0 5  —  T H E  C A T A L O G

Course categories

01 Food Safety & Quality 2 02 Product Development & Sensory 1

3 courses in total · full list on the pages that follow
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0 6  —  F U L L  C O U R S E  L I S T

All 3 courses

01 Food Safety & Quality 2

Food & Beverage Manufacturing Quality & Compliance →

Food Safety & HACCP (ISO 22000) →

02 Product Development & Sensory 1

Sensory Evaluation →
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https://www.edstellar.com/corporate-training/food-beverage/food-beverage-manufacturing-quality-compliance
https://www.edstellar.com/corporate-training/food-beverage/food-safety-haccp-iso-22000
https://www.edstellar.com/corporate-training/food-beverage/sensory-evaluation


0 7  —  C L I E N T  V O I C E S

Trusted by enterprises

Edstellar raised food safety and quality standards across our production sites, and

our teams walked into their next audit prepared and calm. The training translated

directly into fewer non conformances.

DIRECTOR OF QUALITY & FOOD SAFETY · GLOBAL FOOD & BEVERAGE MANUFACTURER

“

The product development and sensory

modules gave our R and D group a disciplined

approach to innovation, so new launches

moved faster and landed better with

consumers.

HEAD OF PRODUCT DEVELOPMENT ·
MULTINATIONAL CONSUMER GOODS COMPANY

“ Their programs equipped our plant supervisors

to own food safety day to day, not just during

audit season. That shift in ownership is what

mattered most.

VP OF OPERATIONS · INTERNATIONAL FOOD
PROCESSING GROUP

“

T R U S T E D  B Y Visa ABB Aditya Birla Group &  O T H E R  F O R T U N E  5 0 0  O R G A N I Z A T I O N S

Let's connect

EMAIL contact@edstellar.com

WEB www.edstellar.com

US +1 682 297 4830

UK +44 151 453 4009

INDIA +91 636 483 3830

Schedule a consultation →

SCAN TO CONTACT US
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