
For more than two decades, David Frost has led a 
successful career in the field of meat and food sciences. He 
is a slaughter specialist and food and safety development 

officer for the NT Department of Primary Industries Fisheries, 
where he prioritizes quality assurance above all else. He works 
directly with the government of Samoa and provides high-level 
advice as it pertains to meat and food industry development 
and production. Additionally, Ms. Frost trains on all aspects 
of meat inspection to ensure regulatory compliance to the 
highest degree. Recognized for his tenacity and hard work, Mr. 
Frost demonstrates expertise in quality auditing and systems, 
food safety, microbiology and technology, as well as regulatory 
affairs, animal sciences and HACCP regulations.

Mr. Frost entered his profession because he has always had an 
interest in livestock, quality and food production. He started his 
career as the production manager for Dan Pork and continued 
to grow in his profession, taking on new opportunities and 
challenges that have led him to success. Having received the 
NT Government’s Star Award in 2012, he attributes his success 
to hard work, drive, commitment, continued learning, and the 
ability to work as part of a team. Mr. Frost was also chosen as a 
VIP of the Year by Worldwide Branding in 2016.

Mr. Frost’s educational background serves as the foundation 
for all of his achievements. He holds a master’s degree in 
food science from The University of Queensland, a graduate 
certificate in food studies, agricultural and food products 
processing, and a bachelor’s degree in biological science 
and animal health from Stellenbosch University in South Africa. 
Additionally, Mr. Frost is a certified quality auditor accredited by 
RABQSA and he takes ongoing coursework in agriculture and 
animal/livestock husbandry and production. Looking ahead, 
Mr. Frost intends to continue offering top-of-the-line quality 
assurance services in the meat and food production industry.

TOP SKILLS:
Quality auditing and systems

Food safety, microbiology 
and technology
Regulatory affairs
Animal sciences

HACCP

EDUCATION:
Master’s Degree in Food 
Science, The University of 

Queensland (2014)

Graduate Certificate in 
Food Studies, Agricultural 

and Food Products 
Processing, The University of 

Queensland (2012)

Bachelor’s Degree in 
Biological Science and 

Animal Health, Stellenbosch 
University, South Africa (1980)

Coursework in Agriculture, 
Animal/Livestock Husbandry 

and Production, C B 
Alexander Agricultural 

College (1977)

IN HIS FREE TIME:
When he is not working,

Mr. Frost enjoys playing golf.
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