
CFS Academy

Cost efficiency is vital in today’s competitive food 
environment. Equipment availability, reliable operation 
and proactive maintenance are essential for the effective 
manufacture of top quality food products. Health and safety 
are also priorities in an industry with growing regulatory 
requirements, where governments, authorities and the 
consumer expect total product integrity.

In order to provide reassurance that you can respond to 
these requirements, CFS offers an exciting training 
programme for food industry employees, with the following 
performance values.

Qualifi ed people are key

to performance

Performance values

�To help isolate equipment malfunctions and optimise 
production efficiency

�To improve awareness of industry related health and 
safety issues

�To optimise performance and conform with current 
legislative requirements for hygienic production

�To provide an understanding of the operation and 
preventative maintenance of commercial scale food 
production equipment

�To gain insight into latest industry trends, as well as 
production equipment and control system technology 
developments

�To accredit participants with an industry standard 
qualification and maintain a register of qualified persons



P.O. Box 1
5760 AA Bakel
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www.CFS.com

Who should attend?

Our expert training staff offers the ideal solution for you 
- whether you are involved in Production, Quality Control, 
Product Development, Health and Safety, Purchasing or 
Food Retailing. Whatever your function, or competence 
level, our courses are designed to help you operate your 
business to its optimum potential.

Where are the courses held?

The courses take place at the CFS Technology Centre in 
Bakel, The Netherlands, which is only a 45 minute drive 
from Eindhoven Airport. The Centre is uniquely equipped 
with commercial scale equipment, packaging materials and 
software solutions for the preparation, processing, slicing 
and packaging of a wide range of end products. This means 
that you will combine classroom learning with practical 
“hands-on” experience.

The CFS Academy Certification and 

Network Programme

Our modular set-up guarantees the course that best suits 
your needs. On successful completion you will receive a 
CFS Academy Certificate and qualify for membership to the 
CFS Certified Technician network. This will entitle you to 
receive the latest information on technology developments, 
food trends and legislation, and other industry related 
issues.

For more information, please contact Hans Verstegen at 
+31 492 349 359 or Hans.Verstegen@CFS.com
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