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Proven ROI: HACCP Certifications Fuel 20-50%
Salary Premiums and Rapid Advancement

HACCP Certification: The Career Booster
for Food Industry Professionals - the
Cheapest, Most Efficient Life Hack for
Salary Jumps and Advancement

LUNENBURG, NS, CANADA, December
29, 2025 /EINPresswire.com/ --In a
food manufacturing sector where
regulatory compliance and safety
expertise command premium
paychecks, securing HACCP
certification from an accredited
International HACCP Alliance (IHA)
instructor is emerging as the smartest, most affordable career accelerator available.

"Getting HACCP training and HACCP certification by an accredited HACCP instructor, without

question, is one of the cheapest and most efficient life
“ hacks anyone working in the food industry, looking to
improve their professional position and increase their
salary could do," declares Stephen Sockett, founder of
eHACCP.org.

| started in the packing
room and when | got my
eHACCP.org HACCP
certificate | applied to be on
the food safety team and
got it. | make more money
and I'm treeated better.”
Michael DelMonte

Backed by IHA accreditation - the gold standard
recognized by USDA, FDA, CFIA, and GFSI auditors -
eHACCP.org's self-paced courses (starting at just
$199-%$499) deliver 18+ hours of interactive, examinable
training with 250+ customizable templates, hard-copy

certificates bearing the IHA seal, and unlimited exam retakes over 365 days. Far cheaper than in-
person alternatives ($500-$1,000+), this online model slashes travel and downtime costs while
meeting meat/poultry (9 CFR 416/417), juice, seafood, produce, dairy, and processor
requirements.

Proven ROI: Certifications Fuel 20-50% Salary Premiums and Rapid Advancement


http://www.einpresswire.com
https://ehaccp.org
https://ehaccp.org/corptraining/

Industry data underscores the payoff:

+ US Food Safety Managers with
HACCP: Average $120,874 USD
annually (Salary.com, 2025), with roles :
up to $163k for HACCP-skilled pros; elps Employm
entry-level jumps from $50k to $70k+ Oppo rtu nities
(ZipRecruiter).

+ Canada: $109k-$144k CAD median
(Salary.com), or $66k-$125k
(PayScale/Glassdoor), with certified
coordinators earning 20-40% more
amid labor shortages.

* Career Edge: HACCP is mandatory for P ?ﬂé?%?org
QA/FSQA jobs (CareersinFood.com); 8%

Global Food
Safety Initiative

job growth projected to 2033 (BLS).
Certified pros lead audits, build plans, V//Ze H A‘ ‘ P.o rg

and access GFSI schemes (SQF/BRC), 7= —
boosting employability at giants like —/" Food Safety Training Resources

Tyson ($61k-$139k HACCP roles, USDA YN U.S. FOOD & DRUG
PayScale). :-7_- ADMINISTRATION

* Rave Reviews from 1,000s: "Super
wporg [l

Informative," "Career Game-Changer"

4.9/5 00000 Trustindex/Indeed/Google
1153 ratings:

* "Highly recommend... cleared HACCP
principles for compliance" (Trustindex,
Dec 2025).

* "Best-reviewed IHA accredited... $299,
automated, meets USDA/FDA/GFSI"
(EIN Presswire).

* “Great HACCP training program. Clear
explanations, practical examples, and
very useful for real-world food safety
work. Well organized and professional. Highly recommended.” (Google reviews).

* Reddit/food science: "Did ehaccp.org... wasn't bad, pretty good for technical training, got a
discount to $239" - ideal for QA transitions.

"Post-recall outbreaks like Boar's Head (2024 Listeria, 10 deaths), demand for certified talent
skyrockets," Sockett notes. "Our platform trains faster/cheaper than consultants ($600+/day),
with North American support (866-488-1410). Groups of 5+ save 20% and get their own admin



with customized reporting and white
labeling."

When choosing HACCP training, key
factors include accreditation, ideally by
the International HACCP Alliance (IHA)
for broad recognition by USDA, FDA,
CFIA, and GFSI schemes like
SQF/BRC/FSSC 22000), price, format
(self-paced online), course
length/content (typically 16-18 hours),
certificate (hard copy with seal),
reviews, and value for career
advancement or compliance.

Food pros: Enroll in a HACCP course
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This is to certify that

Louis Pasteur
Has successfully completed the 18 hour, 1.8 CEUs, IHA accredited
Certified HACCP Principles and GMP Training for
Food Processors and Manufacturers

course on the 11" of January 2025

Atephen Jotuett

Stephen Sockett

Lead HHACCP instructor

today and turn $299 into six-figure potential. Safe food starts with certified skills.

Since 2007, eHACCP.org has certified thousands via IHA-accredited, Codex-aligned courses for
FDA/USDA/FSMA/HARPC/FSEP. Industry experts (ex-SGS) ensure practical, updated content.

Spanish and French options available.

Visit ehaccp.org, call (866) 488-1410, or email support@ehaccp.org.

Stephen Sockett
eHACCP.org

+1 866-488-1410
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This press release can be viewed online at: https://www.einpresswire.com/article/878989186

EIN Presswire's priority is source transparency. We do not allow opaque clients, and our editors
try to be careful about weeding out false and misleading content. As a user, if you see something
we have missed, please do bring it to our attention. Your help is welcome. EIN Presswire,
Everyone's Internet News Presswire™, tries to define some of the boundaries that are reasonable
in today's world. Please see our Editorial Guidelines for more information.
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