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Is your business a market leader in
Food Safety and Quality Compliance?
Our clients come back to us time after 
time because we provide their businesses 
with resources so effective that they 
become the envy of their competitors. 
And the best part is that we actually make 
your Food Safety and Quality systems 
easier to manage. Turnkey solutions? 
Check! User friendly applications? Check! 
Staff mentoring and communications? 
Check! And check mate.

We are Alimentex…
We are experts in Food Safety and 
Quality development, documentation 
and implementation and we’ve provided 
our clients with top-notch support since 
2000. We specialise in innovative 
solutions to produce superb, tailored 
Food Safety and Quality outcomes 
delivered on-time, under-budget and 
within specified parameters.
And because our process is results-
driven we work backward to discover 
what your Food Safety and Quality 
scenarios really need and then engage 
them with outstanding assistance that 
serve their needs and save you time, 
effort and money.
What can we do for you? We’ll 
investigate your business. We’ll create a 
profile of your perfect Food Safety and 
Quality goals. Then we’ll help you to 
create Food Safety and Quality outcomes 
that maximise their effectivenes.

More than Food Safety. More than Food 
Quality. We build Sustainable Systems.

Who are we?
Alimentex Pty Ltd was established by Aron Malcolm, 
one of Australasia’s most experienced and reputable 

Food Safety and Quality Specialists.

“ Aron has formidable experience as a high calibre Auditor of Food 
Safety and Quality Systems covering HACCP, SQF, BRC, ISO22000, 

FSSC22000, Global Retailer and Private Food Safety and Quality 
Standards… over 4500 high-calibre audits to date and counting!” Engage our consultancy services & within a short  

timeframe you will come to appreciate our unique 
commitment to providing your business with the best  

Food Safety and Quality Resources available.

We give you more for less…
Some Food Safety and Quality Consultancies are more interested in 

making money than providing top notch services to their clients… but not 
Alimentex! We have a mandate to ensure our clients receive the best 

Return on Commitment possible through their interactions with us. We will 
work with you to achieve Food Safety and Quality greatness throughout 

the scope of your business operation.

If you want to maximise business efficiencies, lead your food industry 
sector and minimise risks to your business, then you’ve come to the right 
place. We are Alimentex, an Asia-Pacific based food industry consultancy 
with successful clients across the globe. And we can do for your business 
the same thing we do for theirs: Combine experience, discovery, strategy 
and development to maximise your Return on Innovation? Come on in…
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We created haccpjobs.com to be the ultimate source for jobs 
involving Food Safety and Food Quality Management! Our goals 
are aligned with yours... haccpjobs.com will be the first place 
Food Safety and Quality Professionals from around the globe go 

for the most comprehensive, relevant and highest quality source of relevant job opportunities. haccpjobs.com 
will be every employer’s first choice for advertising their Food Safety and Quality employment opportunities and 
sourcing qualified HACCP professionals. 

What are you waiting for… Jump online and see how 
we can assist you in becoming the best that you can be!

OUR COMMITMENT TO YOU AND YOUR 
BUSINESS IS IN OUR EASY TO USE RESOURCES!

We understand the high levels of commitment, human and financial resource 
allocations required to manage Food Safety and Quality Systems at the highest level. 
This is why we developed haccp.com as your knowledge, information, training and 
review tool for Food Safety and Quality Management! We believe that Food Safety 
should not be a competitive advantage - It is an expected ethical responsibility that 
should not be controlled by the excessive fees and charges by some Food Safety  
and Quality Consultants!

certificationbodyfinder.com allows users of to ensure their certification and accreditation 
processes remain cost effective by providing the ability to request and receive quotations 
from multiple Certification Bodies with the click of a button. This is significantly more 
time and resource efficient than current methods, which rely on substantial time and 
efforts from businesses being certified to specified standards. Imagine being able to 
review the quotation for a single, or multiple certifications within a user-friendly format 
from Certification Bodies you choose, within the timeframe that suits your schedule… 
certificationbodyfinder.com is your one and only certification quotation resource!

The easiest way to describe approvedsuppliernetwork.com is as the world’s smartest and 
most organized filing cabinet… A filing cabinet that does the filing for you and lets you 
know whenever the files change, approach expiry or have expired. You have complete 
control over the content of your file, and most importantly, you decide and control who can 
access your details. With a secure permission based platform, you control the Users that 
have access to your details on approvedsuppliernetwork.com. You can upload Approved 
Supplier Documents to approvedsuppliernetwork.com and your existing or potential 
Customers (whom you have granted access) can view and download them as required. 

Does your Food Business struggle under the burden of multiple Food Safety and 
Quality Regulations, Customer and Industry Standards and Industry Guidelines? 
foodindustrycompliance.com is the Quality, Safety and Risk Management resource you have 
been waiting for! The foodindustrycompliance.com mantra is simple... We aim to provide 
an accessible online Food Safety and Quality resource to assist you and your business 
in achieving continuous improvement against the requirements of Food and Consumer 
Law, Customer and Industry Standards and accepted Food Industry Best Practice.


