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In today’s climate it's imperative that employers maintain a thoroughly trained workforce to help prevent
foodborne illness and product recalls - that’s why the food industry is turning to SISTEM.

SISTEM is a one-of-a-kind training and compliance management platform that includes all the hardware, software
and courseware needed to deliver and document effective personnel training. By using hand-held remotes and
interactive courseware in both English and Spanish, SISTEM increases employee comprehension and improves
their overall retention. Also included is an integrated web-based Learning Management System (LMS) that
automates training documentation and reporting, providing you with a valuable tool during critical audits. SISTEM
is the only training solution proven to reduce turnover, food safety incidents and production costs, while also
having a positive impact on worker morale and productivity.

Consistently deliver up-to-date, industry-specific content

CALL US
TODAY

Provide corresponding training in English and Spanish

Create your own courses, tests and evaluations

FOR A DENVIO!
_1-888:986:6632

Automatically document results and download reports

Store all training records electronically in one secure location
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SISTEM™ Courseware

Alchemy has created a complete solution for the food industry by bundling SISTEM
with over 40 industry-developed courses. SISTEM courses promote important GFSI
safety standards, including GMPs, that are crucial to a healthy and productive work
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environment. In addition, SISTEM makes it easy to incorporate your own training
materials to create custom courses, tests and evaluations.

CONTAMINATION

is never funny.

FOOD SAFETY

is very important!

LOCKIOUT.
TAG OUT

It's there to keep you safe.

Es por su seguridad.

FOOD SAFETY

SISTEM Food Safety courses cover a
number of critical areas related to
food service and safety. Each training
participant is educated on HACCP and
other essential competencies to ensure a

safe and sanitary workplace environment.

Don't leave yourself

STRANDED.

Havea buckup plan

DESERTADO.

Tenga un plan alteraivo.

JOB SUCCESS

Job Success courses cover a wide range of
essential topics that impact an employee’s
success or failure in the workplace. These
courses cover job retention skills, survival
skills, job advancement and personal

financial responsibility.
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WORKPLACE SAFETY

Safety training is crucial for maintaining a
workplace free of injuries and accidents.
With these courses, employees will learn
emergency preparedness, ergonomics,
hazard communication, personal

protective equipment and much more.

VIOLENCE IN THE

MANDATED TRAINING

Mandated Training courses are used to

introduce employees to important topics
such as the Family Medical Leave Act
(FMLA), the Americans with Disabilities Act
(ADA), and preventing violence and sexual

harassment in the workplace.
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www.SISTEMtraining.com

8015 Shoal Creek Blvd, Suite 100

Austin, TX 78757
www.AlchemySystems.com

SOUTHWEST MEAT ASSOCIATION

CURRENT CLIENTS

AB Washington Beef
American Foods Group
Aramark

Armour Eckrich Meats
Bar-S Foods

Beef Products, Inc.
Bob Evans

Chudleighs

Cliffstar Corporation
ConAgra

Daily’s

DairiConcepts

Dole

Ed Miniat, Inc.

Foster Farms

Fresh Express

Furlanis

H.J. Heinz

Hormel Foods Corporation
John Morrell Company
Kellogg

Kerry, Inc.

Lance, Inc.
Lyons-Magnus, Inc.
National Beef

Nations Pizza

Olymel

OSI Industries, Inc.
Owens Country Sausage
Papa Cantella’s, Inc.
Pinty’s Delicious Foods
San Angelo Packing
Sara Lee

Smithfield Foods
Sysco

Taylor Farms

Tyson Foods Corporation
United Food Group
White Castle System
Wyndham Hotels

XL Four Star Beef, Inc.
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United Fresh

PRODUCE ASSOCIATION

USS. Poultry & Egg
ASSOCIATION

Phone: 888.988.8832
Fax: 512.637.5168
sales@alchemysystems.com
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