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Training large groups effectively, efficiently and quickly is a
difficult problem for most companies as they try to balance
the demands of production and the need for well-trained
employees. Traditional media like VHS and DVD, and even
new and emerging technologies like e-learning only solve part
of the equation. SISTEM group-based training by Alchemy
solves them all.

SISTEM is the most cost-effective solution available today
for automating the delivery of training and the documentation
of in-plant personnel. Courses are managed and delivered
through SISTEM as either group-based training or as self-paced
e-learning courses. All training records and reports are avail-

able on-demand via a web-based training management system
and Alchemy’s course catalog includes highly-interactive edu-
cational media and covers topics such as food processing,
industrial safety, mandated training, basic supervision, and job
success skills.

SISTEM includes the group-based training platform, 38
industry-developed courses, and a web-based training manage-
ment system in a single solution, and at over half the cost of
our competitors. If our set of industry-developed courses 
doesn’t meet all your needs, you can deliver your own courses,
and create your own tests and evaluations - tracking all training
through the same platform.

• Makes training consistent and defensible.
• Reduces NRs and ensures better audits.
• Automates training documentation and reporting.
• Increases employee retention and productivity.
• Reduces errors an customer complaints.

It’s a proven solution for helping reduce turnover, food
safety incidents, worker injuries and sexual harassment.

Alchemy Systems
8015 Shoal Creek Blvd.,

Austin, TX 78757
Phone: 512-637-5159

www.alchemysystems.com

In 1998 American Proficiency Institute developed specialized
samples and software to introduce Microbiology and Chemistry
proficiency testing (third party review) to the food industry.
Today, over 400 laboratories are now enrolled in one or both of
these programs, which have attracted the interest of some of
the largest food manufacturers in the world. With our years of
experience in proficiency testing, API is uniquely qualified to
provide the food industry with the largest, most innovative and
user-friendly proficiency testing program available.

Stable Samples – lyophilized samples allow a laboratory the flex-
ibility to begin analysis at any time within the testing period.

Meaningful Evaluations – compare your results to those of your

peers, track your performance, and provide relevant information
to help maintain high laboratory quality.

Remedial Proficiency Testing – samples available if corrective
action is necessary.

Free Educational Samples – participants can choose to receive
educational samples designed to illustrate certain test meth-
ods or concepts that are important to the food laboratory.

Technical Support – receive expert analysis of your performance.

Confidentiality – API maintains strict confidentiality of each
participant’s identity and test results

American Proficiency Institute
1159 Business Park Drive,

Traverse City, MI 49686
Phone: 800-333-0958

www.api-pt.com
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