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About Us
AAPS is a registered college by the Ministry of Colleges and 
Universities since 2003 and recognized and approved by the 
International Association of Continuing Education and Training 
(IACET) – USA since 2011. 

AAPS is a leader in training and professional development in the 
Food, Nutrition, Healthcare, Cosmetics, Clinical, Pharmaceutical, 
Cannabis, and Medical Device Industries. 

We have developed an excellent reputation, strong track record, 
high student satisfaction and employment rating with domestic 
and international students. Our faculty is comprised of industry 
experts administering the latest curricula in modern classrooms 
and fully equipped laboratories.  AAPS offers certificate and 
diploma programs in-class as well as online. Our program is 
comprehensive and cost effective with flexible payment plans 
and OSAP available for students (international and domestic).
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IN CLASS & ONLINE LEARING

CERTIFICATION UPON 
COMPLETION



Food and Edible 
Technology, Safety and 
Quality Diploma
Program Overview
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Program Outline
The Food and Edible Technology, Safety and Quality Diploma 
Program is designed to help students develop a hands-on 
approach to food safety and quality, while allowing them 
the opportunity to earn food safety certification. The program 
incorporates the specialized knowledge and skills required to 
implement the fundamental principles of quality assurance. 
Additionally, the program is designed to be equally useful for 
entry level or ongoing career development in the food and 
beverage industry. 

Program Details
•  Certifications Awarded: Diploma
•  Duration: 44 Weeks
•  Admission Requirement: High School or Mature Student            
    (or higher level of education)
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IN CLASS

Food and Edible Technology, Safety and Quality  
Diploma Program

FESQ01 Food and Edible Fundamentals of Quality Assurance
FESQ02 Food and Edible Plants Cleaning and Sanitation
FESQ03 Food and Edible Chemistry
FESQ04 Food and Edible Processing Introduction
FESQ05 Food and Edible Product Development
FESQ06 Food and Edible Microbiology Laboratory
FESQ07 Food and Edible Science
FESQ08 Food and Edible Safety Management                                                   
              (GMPs, HACCP, PCP, BRC, and SQF)
FESQ09 Food and Edibles Regulations
FESQ10 Food and Edible Introduction to Chemistry
FESQ11 Food Fraud
FESQ12 Food and Edibles Project



Food and Edible 
Technology, Safety and 
Quality Post-Graduate 
Diploma Program Overview
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Program Outline
The Food and Edible Technology, Safety and Quality Post-
Graduate Diploma Program is designed to help students 
develop a hands-on approach to food safety and quality, while 
allowing them the opportunity to earn food safety certification. 
The program incorporates the specialized knowledge and skills 
required to implement the fundamental principles of quality 
assurance. Additionally, the program is designed to be equally 
useful for entry level or ongoing career development in the 
food and beverage industry. 

Program Details
•  Certifications Awarded: Post-Graduate Diploma
•  Duration: 48 Weeks
•  Admission Requirement: BSc. (or equivalent) or higher              
    level of education
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IN CLASS

Food and Edible Technology, Safety and Quality  
Post-Graduate Diploma Program

FESQ01 Food and Edible Fundamentals of Quality Assurance
FESQ02 Food and Edible Plants Cleaning and Sanitation
FESQ03 Food and Edible Chemistry
FESQ04 Food and Edible Processing Introduction
FESQ05 Food and Edible Product Development
FESQ06 Food and Edible Microbiology Laboratory
FESQ07 Food and Edible Science
FESQ08 Food and Edible Safety Management                                               
              (GMPs, HACCP, PCP, BRC, and SQF)
FESQ09 Food and Edibles Regulations
FESQ11 Food Fraud
FESQ12 Food and Edibles Project
FESQ13 Food Analytical Laboratory



Career Services
& Co-Op
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Career Services & Co-Op
AAPS offers a dedicated Career Services Department for your 
career development as well as co-op job placements. We 
have worked diligently to develop partnerships with companies 
leading pharmaceutical, food and clinical companies across 
the GTA and Canada to provide direct industry experience to 
our graduates. In addition, we offer you one-on-one career 
management meetings with a Student Affairs Councilor, 
providing career advice and assistance in resume writing and 
honing your interview skills.  

We also work collaboratively with companies to provide 
referral and placement services exclusive to AAPS students and 
graduates placing hundreds of prospective employees with 
leading companies!



Job Opportunities
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Job Opportunities 
 
Job opportunities upon graduation may include: 

• Quality Assurance

• Plant Sanitation

• Production Associate

• Technical Services

• Food Safety and Quality Assurance

• Microbiologist Technician

• Product Development Technologist

• Regulatory Affairs

• Research & Development

• Product Testing



Organizations 
who have hired 
AAPS Graduates
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Contact Us

416-502-AAPS (2277) | 1-800-502-2288 (toll-free) | info@aaps.ca
Toronto: 885 Sheppard Avenue West, Toronto, ON M3H 2T4
Mississauga: 2960 Drew Road, Unit 140, Mississauga, ON L4T 0A5

www.aaps.ca

AAPS

https://www.facebook.com/aapscanada/
https://www.linkedin.com/school/academy-of-applied-pharmaceutical-sciences/
https://twitter.com/aapscanada
https://www.instagram.com/aapscanada/
https://www.youtube.com/watch?v=mWLG2axxaCI



