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FSSC 22000 Version 5 uangasilnausu gnsradscsdu/ riinnisasiadsedivscsuy
A1sAIanNIsauslaansa

FSSC 22000 Version 5 Food Safety Management Systems Auditor/Lead Auditor
Training Course

v Public Training
v In-House Training

szazan: 5 Ju

Tandscavauangns:

Lﬁa‘lummamnummsu,amnmmauﬂu‘lumsmLuumsmaaﬂsumumﬂ‘lu AsaAdssfiulaagndl Lay
msmsmﬂsvmuimunﬂﬂam 3 maamsmsmaanmusvunmsammsmmﬂaaomsmaomms FSSC 22000 1w
ganAaadAu ISO 19011, ISO 17021 uag uag ISO/TS 22003 auANNULANIEEY

sz Ta2mii 16du:
D m‘luﬂmnéfnumwn,waLﬂuwmsaaﬂsumu/wmm-smsaaﬂsumummmmssm FSSC 22000

o l@Fuanusuay Lﬂsa\maLwaﬂafum‘lunwmsaaz&msn‘luaamﬂammn FSSC 22000
o nsldiedaviiavasinadinatnofilssdndna Lwaﬂmaﬂaﬁﬂ anaaunazlanmalunisliuilge

Wanmidngns:
A9 (Knowledge)
o afunaTagiszavAnasszuunsIanisaNulaandusiuaIns, nesgIunIsIanssTuuaNlaanie
AUDINIT, NTATARAUTZUUANTIAATT UWAY ANTFUTAIIALLAARTRIN
e ARUNAAIUNINNADINTHATIA TUNITIILAY NFEILTUNTTATIA FEIULRZANTAAMINNAITATIATLUL
nMsIanisamsdaaasalvigaananddu ISO 19011, ISO 17021 uay way ISO/TS 22003 auau
LAANZRAN
inwe (Skills) .
e VUHU MTELTUNTITNTIA NTIIEIIU UALAITAAMINAITATIATEUUNITIANTAIMNTUREAAE LD
i viltAnanusannaaddu FSSC 22000 wiansaansuitviniian uaslvdaaaaasiu ISO 19011,
ISO 17021 uay uag ISO/TS 22003 muUANULRNLRN

AaNusiugufavausu: 3 5
WiznausumIsiiang Anuenta lulllamevil Aaulnavsy
1) enugiacnduvanasuazuuiAeuasszuunsIanisasdaansde laua
a. sruunmsIensatmsdaaasduinly wiu BRC, GLOBALGAP, FSSC uay/wia uasgiuns
Fansavnsdaandudug L
b. aguunasmumulaaaie (LawWizanaInAsTu/aaune)
C. ’iﬂsunsuwugm iawiglu ISO/TS 22002-1
d. wwlfiaAdE Ty tnwesnssu (GAP), daua (GVP), winda (GMP), Juaunia (GHP), ns
n&6 (GPP), nsnszana (GDP) way/wsansdainuell (GTP) Taaduagfunauuasnieia
mmsmwwwsﬂuﬂgnm'\u
e. mqa:r:,]mao HACCP #Afinviuaiae Codex Alimentarius Commission
2) m‘msmmnman’mum 15022000 v3a Auansuitvindu Wuomamnmﬂmumsﬂnauswanam
Audaniua 1S022000 a1n BSI wiawviauLvin

sduuunIsausu: MsussENg ASYNAINTIUARL lageusnugida anaglasuluiusad {as/§uin1sesa
AsIaMsatwIsHaandy Mlasunisaansulussduuiunnié IRCA
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Walsinsun1sausu: isavnsfinnusuasinreniiuluaisafiunisanalsufiuaaly, Asasa

Usziiulaagndl wazmsanalsaiulaayarati 3 1adn1sanadaususTuunIsIansANNlaandanas
21113 FSSC 22000

END
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CQI and IRCA Certified ISO 22000:2018 Lead Auditor Food Safety
Management Systems (FSMS) Training Course

v Public Training
v In-House Training

srazan: 5 Ju

Tandscavauangns: .
Walviglhavsufianuiuasineeidniulumsdifunsenadssdiuaaly, Asanadsaiiulaagna uaz
AsaAlsEiuTAayARaT 3 aavnN1saTIARAUAIUSTLLAITIANITAIINLRaAfauava1nIs ISO 22000 1w
fanmAaadAl ISO 19011 uay ISO 22003 syusae ISO/IEC 17021 euaNULUNLEN

tﬁawms‘i’n;gms: . ‘
lasuanuiulanazasagauszuu FSMS ‘laadvfidssdnimwanavaiianmsdfjianangalusedusing wia
udgnslvitiudeanujsiiusamnulaandauatainis Taansdfuildauinweuasgasiadseidiuiidag Tuyd
A58 ANNLEENNLAziAUATWaILNR IR TIudvidiuninlunsiaiungsAaadvsaliiag

'
a wva o

aaazviznlandnnmsuavififiididdasnisasasau FSMS Aflssdnaawaiuanasgiu ISO 22000 uay
ISO 19011 “wurnmvdniuszuunisinnisnisasIalseedu”

A laruamnusuasnmeAsniulunmsadunis watirganudsalunisanadsediy ssuunsianisainy

Uaaadauasarnis Taaldigmsuuuiaziunan AaaglaiuueINiIgaInnsEIUN1sAsIAUsEiuanadawLs
BUGUAUTINTAAAUNR

finmelunisnouny, sifiunis, Meuuasianunisnsalsediu FSMS wWadvuaanudanaaadzi auiu

Aslfiidadanivuasiuanulaaadanasatmisuazlss&nsnwinasinuavavdng
suuuuA1sausu: ANsUsTENY N5YINAINTTUNRY

WASINSUNTTAUSH: {U5IS, WY, AsIUAIUAMAIN LazANlRaadusuaInTs, Food
Safety Team, L3 1NAAILANKRINAL

END
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FSPCA Preventive Controls Qualified Individual (PCQI) for Human Food

v Public Training
v In-House Training

szezan: 2.5 ju

Tandscavaudngas:

muasAnIsaMsuazenanigt (U.S. Food and Drug Administration: USFDA) "Lmﬂsvmﬂngumums
ﬂsuﬂsammﬂaamﬂﬂmaamms‘mmuauﬂ (Food Safety Modernization Act: FSMA) aougl Juii 4 unsiau
2554 mL]Jumsunsumunz_mmumummﬂaamummsmaoaussﬂmomnm ATALARNLAY nesmsfiicea
WensArAuAIuANa TN ATMIURAUE ARG WUTENA A155UTAINATIA ﬂsvmuimuuﬂﬂamam LR
msmunuLmﬂaanuuuwusmmwmam Tmumuumﬂsumﬁngsumﬂnﬂaﬂ mummﬂaamnﬂmmsmmﬂmm
7 atiu (7 Core Regulations) Tudiadanalutfaunwageaiau 2559

mamumum 31 wamanau 2559 USFDA ‘lesniiiunisilszniea 7 Core Regulations @3aduLa) waglaminua
svmnmﬁuamLﬂauumumaangsvmunmuummu‘tuﬂ 2562 Taglusiuuasngssidausiu NsauauLd
ﬂaanunuwumumwmﬁm (Preventive Control) &u¥uanumnsuyu el douflu 1 tu 7 Core Regulations t{u
USFDA 1sirinnualvigisznaunisndnuasuilsalisuulfaunisdfidsiunisinss suamauaznisaiuauan
3naé (Hazard Analysis and Critical Control Point: HACCP) 1uguanifiid “nsiasisviduasiauaznisaiuqu
Lﬂaﬂaanunuwumumaamsﬂsymumwmﬁm” (Hazard Analysis and Risk-Based Preventive Control: HARPC)
Waaawiguiailidarasaudaelunssiunsude wag Avualuigufisouiriunisiusasnaanidiiiu
Preventive Control Qualified Individual (PCQI) (fluaununisiavinuasiisduldunuaiusuanuilaande
a1ms (Food Safety Plan) Tuusazganuisznaunis Taaanwizgaiudsznaunsuunalvainiisealasailgenin

1 mumsﬂmamg wavdrUiidenu wiunin 500 au azsasllfiidaungsaday Preventive Control aneluyui
17 fuenau 2559

ﬂsvmﬂ”l,mumﬂuuuaiuwwamaummmﬂmLwaaaaan”l,ﬂmﬂs"l.mﬂamgﬂ stvauuwwammmﬂmumau‘la
wasiadnIsEnIAgVINE FSMA wanisurllfidlsadognsaslunissedudiaanludoansst wianiie '
siavns lasulususasnsHiunsausunangas Preventive Controls Qualified Individual (PCQI) anaiwnannsv
1asunrsdungidaulilu Lead Instructor (LI) uas Food Safety Preventive Controls Alliance (FSPCA) wwalal

Hunangiulunisdunisasiagauann USFDA
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wWamusnans:
Day 1
Chapter 1 Introduction to Course and Preventive Controls
Chapter 2 Food Safety Plan Overview
Chapter 3 Good Manufacturing Practices and Other Prerequisite Programs
Chapter 4 Biological Food Safety Hazards
Chapter 5 Chemical, Physical and Economically Motivated Food Safety
Hazards
Chapter 6 Preliminary Steps in Developing a Food Safety Plan
Chapter 7 Resources for Preparing Food Safety Plans
Day 2
Review and Questions
Chapter 8 Hazard Analysis and Preventive Controls Determination
Chapter 9 Process Preventive Controls
Chapter 10 Food Allergen Preventive Controls
Chapter 11 Sanitation Preventive Controls
Chapter 12 Supply-chain Preventive Controls
Day 3
Review and Questions
Chapter 13 Verification and Validation Procedures
Chapter 14 Record-keeping Procedures
Chapter 15 Recall Plan
Chapter 16 Regulation Overview — cGMP, Hazard Analysis, and Risk-Based Preventive Controls for
Human Food

suUuuun1sausu: NNTUTTENE ANTYINAINTINARN

AaauariHnausu: .
e HunmsdAnesduinenddaslugnaniiimaasiuanulaaadaainisuiassuunann
o ddszaunisalvivousuanudaanduainig
o wWiunsfnausy fanudmang wialfideusu GMP/HACCP w3a ISO 22000

Wrun1silnausuaslasu: .
e lLanasafialsznaunmsd@nmifadiiunisaay PCQI (suuuundnan)
e Lan&ITNTAUTULASLULANRR (FULUUMBNSIN L)
o UszmAfiatinsiusasaaautidiilu Preventive Controls Qualified Individual (PCQI) anainennsii
1aFunsfunsidauiiu Lead Instructor (LI) uae Food Safety Preventive Controls Alliance (FSPCA)

END
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2ian1viua GHPs/HACCP
GHPs/HACCP Requirement

v Public Training
v In-House Training

srazan: 1 ju

Tandscavaudngns:
quwummsmmnmvmumﬁ CODEX HACCP iasaiun davinanasuaslauaunudiuanulaaasaly
a11s HACCP uwazilszansilainauainisfusay HACCP uay GHPs uav Codex atnafilssdngaw

H1A3INNATAUTUALHIUGA

. ﬂsuﬂﬂm"tﬂsumumsmummLammammﬂaamﬂ‘tumms CODEX HACCP

. L‘ﬁan’imsvmumﬁ CODEX HACCP fuuuusnu HACCP Tuud¥vnuavaaasiadiinuauadtnaainig

$usa9 HACCP uay GHPs figiunulunswaiunuaznisnumiuunuaiy HACCP

GHPs ua”nmsﬂzjﬁﬁamam:rmmm / HACCP sunnms)Lﬂswmaum'nmm@mnqmmmaamnmu Hundnnisi
1a5unisaansulusyauainaunladiilunuinisnisAiivuaszuunisaIuANA1ITYNIUlUAITRER 21T aN1TNER
ussafaridiniuainns Taan1sly Model swsunisdavinssuuananshizanndavauniasgruuasladszuy
Lanmstﬂum‘%aoﬁa‘lumsn‘%mﬂl,az@“mgnnﬂssﬁmﬁwamaomsi&ﬁwswu Tmﬂgoﬂsstﬁuiﬂﬁﬁumaum‘sm‘%ﬂuﬁ)
UadadANs waa Preliminary Step uastiunaunisissansdldunannis HACCP vis 7 wannnsg

BSI aja:fu‘lums‘lﬁm"auya mm'jﬁ'Lﬂuﬂaaﬁuﬁmmsam"l,ﬂﬂ:jﬁﬁ‘lun15;,Ln“"L°L|ﬁmu1zi1°£uamuﬂisnanmivhuvlm"
28191 nangesiuiulviniinoufiausuazautinlalugiunuinagssuy waznguf s3ud9n1siln

MalfiddalviiAndssaunisaiazelunisdseansladssun HACPP wiaudiat1oaselvivinudnasanisvinany
12n1a

Wiavmdngns: ' )

e uIANUWIAAURTNTRTUUANNTNAAY AU GHPs, HACCP viv 7 dsznns

o mMIdnedvtayaratndndauaiiaramsnuuaingilseavdanislduarnisnunmiutanasunugd
ATELIUNITHAA UAZ N1TYINNTTIATIEUEUATIEUATRATAUNWINIATNTITTUNITAILANEUATILAN
unannsn 1 wavsyuy HACCP
M5LATIEinIa CCP mwanmsm 2 aavszuy HACCP
msmuummmmmmnmnqmmmmuau AMUNANAT 3
ASAUUANISLEISETS AUnAnNNSN 4
AAMUAIENITUATY MIUUSANIST 5
AMIATNUAIENITMIUFAY AUNINATTN 6
fgdidszidiu msEuanuzuuInIensdiulsessuy uazn1saNeaL

suuuun1sausu: NNTUTTENE ANTVINAINIINARN

WAsINSUNITaUSsU: {U5s, WY, AU uAMAIN LazaulaaadusuaInls, Food
Safety Team, tdminAmuaugIuay

END
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nsnaanaun1alu GHPs/HACCP
GHPs/HACCP Internal Audit

v Public Training
v In-House Training

szezan: 1 ju

Tandscavaudngns:

Lwa‘tumsaoﬂnsmuuwmuammumﬂ‘tu (Internal auditor) Mifianugmuaansansanlfidorulunisiy
NATIAAAAIUTEUUAMAINGE I UDIAMRIUATTUAINT LU UNeT5IU GHPs/HACCP, 1IS09001, BRC, 1S022000
wag FSSC 22000 ilusiu

wamnuangns:

syuuNsRTIALsELiu

TaguscavrnazuiinuadniIsansIaseiiu

ASLAILNLNUNITATIALUSELTU

N13&9sEn1sAIaIN ann HACCP Plan / Pre-requisite Programmes

AsasUsavIuLazAnssunsua lailasiu

wafian1snsalseidiu (Where at to look, how to look, What to look)
o &ouid a1As weasiia &vauaAusEAIN

N1TAILANNTTUIUNTTNAR: Process control

asU¥uAaAwiinAla: Water control

msmmmavmmuavmsmLﬂa Cleaning and sanitizing

asataniinge wdasiia La3asdns: Maintenance

AsLAuRSAL: Chemical Handling

nsaIuANdaTwIvginda; Pest control

asauaun1sluitiay uwiy waziandua: Glass control

guanwaigaudu: Personal Hygiene

Asilnausy: Training

nsisanAudua: Recall

ANsUUR: Transportation

O O O O O O O O O O O

suuuun1sausu: NNTUTTENE ANTVINAINIINARN

WAL UNTITAUSU: H{UTNNT, WINUN9IY, AU UAAN LazANNLaaadas 1 ua1ng, Food
Safety Team, L3 ninNAAILANKRINAL

END
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FudnEarifuara1sinvinunassriudusuusnisiadas (159usu /s ua1119)
GMP and Documentation for Catering (Hotel/Restaurant)

v Public Training
v In-House Training

szezan: 1 ju

Tanuszavaudngas:

GMP daiflundnnsilaunisaansuluseduaina uldiflunuinienisAiusassuunisaIuauAIIIIulung
nAnasNauluazatmsdsnausuiu Mass Catering 1aan1sla Model AmsuAsIRvinsTuLanas IV
JaAARDIANNINTFIU waldsruuianansiiiuaiasiialunmsuimsuardannysz@nanavasnisinvinszuy
'T,mﬂuoﬂsumu‘lﬂmwumaumsmsuumﬂaoaoms wariumaunissyansldianiinus

BSI muu‘tums‘mwaua mmsvlLﬂuﬂaqfuu1/|mmsam"tﬂﬂﬁﬂﬁ‘lummn”’lmﬂcum’tuamuﬂsmanmsmu“l,m
atILYiaze vmnamsuLuuluwunmuummmwmmLm‘laluz\’hummmaasmn waznaug siudensila
Malfiduialvidadssaunnsaiaselunisiseansladsyuy GMP in Mass Catering wiaugdiatnaadolvivinudne
mansvinAnudnla

wWanudngas:
o aadinuakazwUINIIUsEenA AR M UsTUY GMP in Catering
dadvua 1: aauiun o
dainun 2: A1NARANY, AANYIEI9Y LAY
AadIue 3: ﬁaﬁmlummoshuzwa”nwmz‘luw"uﬁmswa“m/ﬁmﬁu
daivua 4: &aunidsznaunsuRanIanIsInLecEN
o A mMIaanuuuLarRIEUIEANNRLAIN
o B: Wunauniunsluivsng
e aadinuam 5: aaundsznauainis
e afinium 6: guauNaIUYAARLITADAIUUANIIGEIUIUNN
e afnum 7: &arudsznaunis dainuamsuguaneazlunsnan

suuuun1sausu: NNTUTTENE ANTYINAINTINARN

WAL UNTITAUSU: HUTNNT, WINUN9IY, AU UAAN LazANNLaaadas 1ua1ng, Food
Safety Team, L3 ntnNAAILANKRINAL

END
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AadruuataraIsasIIcaaualuunssiu FSSC 22000 Version 5.1
FSSC 22000 Version 5.1 Requirement and Internal Audit

v Public Training
v In-House Training

szazan: 2 ju

Jaalszavandngns:

‘Iumsammsvnn mmﬂaamﬂwmmms FSSC22000 "L:J’lmwmumamssmaoummLtaamaammsnsnsao
ANulaanduaadniswanainisianatfidsednininuarlsenina stuauuuunmnsmmmmaammaau
AU lanNEaINNTERITR AU EN DY ‘Imwanamsuimaanuuu‘lu@Lmsmms‘c’lnausummsamm

nangasiainuauarnIsasIafanualunasgiu ISO/FSSC 22000 Lﬂuuanammaammmawwummnwm
‘ﬁamaamsmwmm‘la‘lummssm ISO/FSSC 22000 wangas 2 auu"LGmmsaﬁmﬂmamuummaommsﬁm’tuum
avdlszidu AfdHulunistheasdnslunisiavitssuuidmsanulaaadamoduaimsuasasdns sauielatinag
aﬁmﬂ’tuﬂssmm‘wasmsan ISO/FSSC 22000 1duszanaldfussuuiaqiuluavansuasvinulaacine'ls i
ausuaylasmvinnsadnatuiainlalurandinue ISO/FSSC 22000 ‘laatnvgasasduinensyiidssaunisal

fuii 1 fuil 2
o ihvane SagUssdAURLIATIRS NIRRT
e TA39&39 FSSC
e mMsasRaaauMalusTuuANNLRandl
a1
AdwvidALazAIdNARAIN
Usgiamiuag ISO/FSSC 22000
AU UM UAINLRaANEUBIDINT
Naawsnavlaliuay ISO/FSSC 22000
ANULREVLRYTan &6 U FS
LAaLaz AR 1A ua9 ISO 22000
vIunuavadnns (2a 4)
ALK (2a 5)

N39ULKY (28 6)
AsRTTURYY (22 7)
AsUdeu (2ia 8)
AsUsefiugussauy (2a 9)
A5UTul9e (dia 10)
dafirnuatiuLay &3y FSSC

suuuun1sausu: NNTUTTENE ANTVINAINIINARN

WASINSUNIsaUSU: {U5Is, WKy, AasuAuAMAIN LazANlRaadusuaInls, Food
Safety Team, L3 ninNAAILANKRINAL

END
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qaAluanarnaIsnsIIaaIuAalunInssiu ISO 22000:2018

ISO 22000:2018 Requirement and Internal Audit

v Public Training
v In-House Training

szazan: 2 ju

Jaalszavandngns:
luns¥avitszuuanuilaaasauaasainis ISO 22000 Lildiigsumanisfusaguavinudisasanuisaiusag
ANulaanduaadniswanainisianatofidsednininuarlsenina wseagiuyaaInsiiAeitasasad
AU lanNEaINNTERITR AU EN DY

'T,mwanamsuimaanuuu‘luwLinsmms'r?]nausummsammmmﬂsuunmhﬂm ndngns 2 Juillafinnsasune
dadrviuauasunsgiu ISO 22000 ’Luu,ma”ﬂsvmumudm’tumsmuaoﬂﬂslumsamm1s*’nnnsmsmm
Uaanfanesuatvisuadaddns INelainisasunalulssduinasinssun ISO 22000 1ahlszansladfusyuu
iatiuluavansuasvinu'ldadnels ganavsuaslanuvinnsdnatuaiuinlaludanivua 1ISO 22000 ‘e
atvgneaviuInennsefidseaunsal

& o
waniangna:

Fuii 1

tihvng Jagussavd uayiaseaivuay

NANFOT

AdwvidALazAIdNARAIN

vinludasiiszuuyiniseuanudaaadauad

a1 (FSMS) / isglaninag FSMS

gauznavus umNNlaeduuaIaIng

nadwsdelaliuas ISO 22000

wAaLaz AR 1A a9 ISO 22000
o uIuUNuavasAns (Ua 4)

ALK (2a 5)

ASIULLKNY (2a 6)

Asatuayu (2a 7)

AsUfiideu (2a 8)

Asszidiudnssaus (da 9)

ns5uilse (2a 10)

O O O O O O

sUuuun1sausu: NNTUTTENE ANTVINAINIINARN

=
N =

Tagiszavd 1 nsesadsuidiufaasls?
Taniszava 2 nMsiaaTautNanIsngIA
fAanIU

o Tlidsunsunisesa

o MILAILNATAAUATIA
Tagiszava 3 atfiunsasiagauaiu
daaadaluainis
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AsaAaNudamLuatazinailanisnsnnaIun1aiu BRC Food Safety Issue 8
BRC Food Safety Issue 8 Requirements Interpretation and Internal audit
techniques

v Public Training
v In-House Training
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AsaAudantuatazinailianisnsnnaIun1aiu BRC Packaging Materials
Issue 6

BRC Packaging Materials Issue 6 Requirements Interpretation and Internal
audit techniques

v Public Training
v In-House Training
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Food Allergen Control
nsdszgnealadscuunisaruausnisnaniiunw

v Public Training
v In-House Training
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Food Defense (PAS 96 & TACCP) and Food Fraud
na1sidnilavarvinsuazanniisdaaun drvsuscuuauldaansduaining

v Public Training
v In-House Training
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BRCGS COURSES (WITH ACCREDITED)

Global Standard for Food Safety Issue 8 ~¢ Food

Courses include
¢ Global Standard for Food Safety Issue 8: Lead Auditor
¢ Global Standard for Food Safety Issue 8: Auditor Training
* Global Standard for Food Safety Issue 8: Sites Training

BRCGS: Global Standard for Food Safety Issue 8: Lead Auditor

v Public Training
v In-House Training

Duration: 5 Days.

Who should attend: Certification body auditors or new auditors seeking registration, technical and
quality managers who wish to gain an in-depth understanding of the audit process, consultants.

Assessment: Lead Auditor 50 question exam; Pass mark 75%.

Course summary: This 5-day in-depth course will provide an understanding of the Standard in terms of
the protocol, requirements and how to audit effectively. Delegates will gain an in-depth guide to the
requirements of the Standard, and learn how to undertake a BRCGS audit, including effective planning,
conducting and reporting of the audit. Auditing techniques will be practiced and developed, to include the
auditor competency skills required of GFSI scheme auditors. Delegates must have a prior working
knowledge of quality management systems and auditing within the relevant manufacturing sector, and
have completed a HACCP course of at least two days duration. Successful completion of this course,
including the exam, forms part of the training necessary to become a BRCGS auditor. The steps
necessary to complete your training must be arranged with a BRCGS-approved certification body.

Key learning objectives
To provide an understanding of:
¢ The details of the BRCGS scheme
The requirements of the Standard and how compliance can be demonstrated
BRCGS auditing protocol
Effective auditing techniques
Food safety auditor competencies as defined by GFSI
Completing the audit report
Compliance monitoring of certification bodies
e The BRCGS Directory

END
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BRCGS: Global Standard for Food Safety Issue 8: Auditor Training

v Public Training ~ Food

v In-House Training \ — & Safety
Duration: 3 Days.

Who should attend: New BRCGS Auditors (who already hold a Lead Assessor qualification),
consultants, technical & quality managers from sites who wish to gain a deeper understanding of the
BRCGS audit process.

Assessment: Auditor Training exam 50 questions; Pass mark 75%.

Course summary: This course has been designed to enable delegates to gain a full understanding of
the general principles of the requirements of the Standard, including fundamental clauses and statements
of intent, and how to undertake a BRCGS audit, including planning and reporting of the audit.

Delegates must have a working knowledge of quality management systems and auditing within the
relevant manufacturing sector. Delegates should also have completed a HACCP course of at least two
days duration.

Key learning objectives

To provide an understanding of:

¢ The BRCGS scheme

* The complete requirements of the Standard

* BRCGS auditing protocol

« Effective auditing techniques and completing the audit report
« Compliance monitoring of certification bodies

e The BRCGS Directory

END
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BRCGS: Global Standard for Food Safety Issue 8: Sites Training

v Public Training ~ Food

v" In-House Training \ — & Safety

Duration: 2 Days.

Who should attend: Technical & quality managers and their teams from manufacturing and retailing,
BRCGS Professionals.

Assessment: Sites Training 25 question exam; Pass mark 60%.

Course summary: This course has been designed to enable delegates to gain a full understanding of
the general principles of the Standard, and how to comply with the requirements. Delegates will also gain
an understanding of what to expect during the process of certification, and actions needed prior to,
during and after the audit.

Key learning objectives
To provide an understanding of:
e The details of the scheme
¢ How to meet the requirements of the Standard
* What to expect from your BRCGS audit
e Accessing and using site audit reports on the BRCGS Directory

END
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BRCGS COURSES (WITH ACCREDITED)
Global Standard for Packaging Materials
Issue 6

= Packaging
L\ R ;2, :/ Materials
Courses include
¢ Global Standard for Packaging Materials Issue 6: Auditor
Training
e Global Standard for Packaging Materials Issue 6: Sites Training

BRCGS: Global Standard for Packaging Materials Issue 6: Auditor Training

v Public Training
v In-House Training

Duration: 3 Days.

Who should attend: Technical & quality managers and their teams from manufacturing and retailing,
BRCGS Professionals.

Assessment: Auditor Training 50 question exam; Pass mark 75%.

Course summary: This course has been designed to enable delegates to gain a full understanding of
the general principles of the requirements of the Standard, including fundamental clauses and statements
of intent, and how to undertake a BRCGS audit, including planning and reporting of the audit.

Delegates should download and read a copy of Global Standard Packaging Materials Issue 6 before
attending this course. The Standard is available from www.brcgsbookshop.com from August 2019.

This course is aimed at:
* New BRCGS Standards auditors who already hold a Lead Assessor qualification;
e consultants; and
¢ technical and quality managers from sites who wish to gain a deeper understanding of the
BRCGS Standards audit process.

Key learning objectives
To provide an understanding of:
¢ be able to describe the scope of companies and products covered by the Standard;
¢ know what is required to comply with the requirements of the Standard;
e be able to prepare for an audit to the Standard; and
¢ understand the protocol for audits to the Standard.

END
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BRCGS: Global Standard for Packaging Materials Issue 6: Sites Training

v Public Training

v In-House Training = € | Packaging
- L R .’j/ :/ Materials
Duration: 2 Days.

Assessment: Sites Training 25 question exam; Pass mark 60%

Course summary: This course has been designed to enable delegates to gain a full understanding of
the requirements of Issue 6, including the objectives of fundamental clauses and statements of intent.
Delegates will learn how audits against the Standard operate including preparation, the audit, non-
conformities, corrective actions and certificate issue.

A good technical knowledge of the packaging industry is essential.

Delegates should download and read a copy of Global Standard for Packaging Materials Issue 6 before
attending this course. The Standard is available from www.brcgsbookshop.com from August 2019.

This course is aimed at:
e Manufacturers
e Technical and Quality Managers
e Consultants and BRCGS Approved Training Providers

Key learning objectives
e Understanding the background and benefits of the Standard
e Qutlining the details of the audit and certification programme
e Determining audit scope and planning the audit
¢ Understand what it is to have an audit, non-conformities and corrective actions
e How to report issues and use BRCGS resources
e Understand the BRCGS compliance programme

END
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BRCGS COURSES (ACCREDITED)
Global Standard for Storage and Distribution Issue 3

Courses include S Storage and
e Global Standard for Storage and Distribution Issue 3: { - Distribution
Auditor Training
e Global Standard for Storage and Distribution Issue 3:
Understanding the Requirements

BRCGS: Global Standard for Storage and Distribution Issue 3: Auditor
Training

v In-House Training

Duration: 3 Days.

Who should attend: Auditors.

Assessment: Auditor Training 50 question exam; Pass mark 75%.

Course summary: The intention of the course is to train current auditors of other schemes who wish to
audit Global Standard for Storage and Distribution.

Key learning objectives
At the end of the course, delegates will be able to:
e List the aims of the BRCGS scheme
Describe the format, scope and structure of the Standards
Effectively audit the requirements of the Standard
Be able to complete the BRCGS audit and write the report
Know how and where to access support from the BRCGS Standards

END
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BRCGS: Global Standard for Storage and Distribution Issue 3: Understanding
the Requirements

Storage and

v In-House Training Distribution

Duration: 2 Days.

Who should attend: Technical, quality & operational staff from the logistics industry, retailers and food
service companies.

Assessment: Understanding the Requirements 25 question exam; Pass mark 60%.

Course summary: This course gives technical, quality and operations staff from the logistics industry,
retailers and food service companies a clear understanding of the protocols and requirements of Global
Standard for Storage and Distribution, including audit planning, and the events during and after the
audit.

Key learning objectives
At the end of the course, delegates will be able to:
e Describe the details of the scheme including audit scope and planning for the audit
e Implement the requirements of the Standard on-site
e Put actions into place to close an audit, knowing what corrective actions are needed and how
certificates are issued
e Choose to have an audit against one of the different audit options available, including options 1
and 2 of the
¢ unannounced scheme
e Understand the current compliance monitoring of certification bodies by BRCGS
e Use and share audit reports on the BRCGS Directory

END
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BRCGS COURSES (ACCREDITED)
Product Safety Management

The BRCGS Product Safety Management courses include:

* Hazard Analysis and Critical Control Points (HACCP)

* Hazard Analysis and Risk-based Preventive Controls (HARPC)
o Effective Hazard and Risk Analysis (HARA)

 Internal Auditor

e Risk Assessment

¢ Root Cause Analysis

« Validation and Verification

 Vulnerability Assessment for Food Fraud

BRCGS: Hazard Analysis and Critical Control Points (HACCP)

v' In-House Training

Duration: 2 Days.

BRES

Who should attend: Operational, Quality and Technical staff/Food safety management team members

implementing HACCP or food safety plans and BRCGS Professionals.

Assessment: HACCP 25 question exam; Pass mark 60%.

Course summary: The purpose of this course is to train technical and quality staff from sites who need
to be able to establish and implement a hazard analysis and critical control point (HACCP) system.

Key learning objectives
At the end of the course, delegates will be able to:

e Understand the BRCGS requirements in relation to HACCP

e Describe Codex Alimentarius principles of HACCP

e Describe the reasons HACCP may fail and the most common BRCGS non-conformities related to

HACCP

e Complete the preparatory stages for developing the HACCP plan

e Conduct a hazard analysis, determine CCPs and develop a HACCP plan with monitoring,

correctiveaction and verification activities
¢ Food laboratory directors, managers and technicians
¢ Consultants and researchers involved in food safety

END
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BRCGS: Hazard Analysis and Risk-Based Preventive Controls (HARPC)

v In-House Training

Duration: 2 Days. B R@S

Who should attend: Operational, Quality and Technical staff
responsible for developing and the day-to-day management of the HARPC plan and BRCGS Professionals.

Assessment: HARPC 25 question exam; Pass mark 60%.

Course summary: This course will cover the similarities and differences between requirements of the
BRCGS Standard for Food Safety and the Food Safety Modernization Act’'s (FSMA) Preventive Controls
rule.

BRCGS' HARPC course is not a substitute for the Food and Drug Administration’s (FDA) Preventive
Controls course.

HARPC encompasses far more in the way of food safety assessment and control than a traditional hazard
analysis and critical control points (HACCP) plan.

Key learning objectives
At the end of the course, delegates will be able to:
e Describe how the BRCGS Standard for Food Safety aligns with FSMA’s Preventive Controls rule
e Explain the BRCGS Standards and HARPC requirements for development and management of a
food safety plan
e Adapt a BRCGS food safety management system (FSMS) to meet Preventive Controls regulation.
e Review common non-conformities related to HACCP and HARPC found in BRCGS audits.
e Review risk analysis principles

END
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BRCGS: Global Standard for Packaging and Packaging Materials: Effective
Hazard and Risk Analysis (HARA)

Who should attend: Technical & quality managers from

packaging manufacturers and their teams, consultants, new auditors for the BRCGS Standard for
Packaging and Packaging Materials who do not hold a qualification in HACCP and BRCGS Professionals.

v In-House Training

Duration: 2 Days.

Assessment: HARA 25 question exam; Pass mark 60%.

Course summary: This course will introduce delegates to BRCGS requirements, quality systems, the
foundation of HARA — HACCP and the other crucial elements in managing a company’s risk-based
systems and is aimed at personnel from packaging manufacturers, such as technical managers, quality
managers, and other members of product safety and quality management teams (production,
engineering and new product development personnel) who need to develop and implement the hazard
and risk analysis plan.

Key learning objectives
At the end of the course, delegates will be able to:
e Understand the requirements of the BRCGS Standard for Packaging and Packaging Materials

inrelation to hazard and risk analysis
e Understand the foundations of HARA/HACCP
e Establish and implement an effective hazard and risk analysis plan

END
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BRCGS: Internal Auditor

v In-House Training

Duration: 2 Days. @ﬁ@s
Who should attend: Operational, quality and technical staff

responsible for managing an internal auditing schedule and BRCGS Professional

Assessment: 50% Course Participation; 50% Course Assignment — Workplace audit; Pass mark 75%.

Course summary: This course is to enable to undertake internal audits and prepare companies for third
party audits. It's delivered via a series of workshop-led discussions, presentations and an interactive case
study. During the live case study, you will be given feedback and support to enable you to carry out an
audit at your own workplace.

Key learning objectives
At the end of the course, delegates will be able to:
e Understand the roles and responsibilities of auditors
e Be able to plan and conduct an internal audit
* Know how to write concise, accurate and factual audit reports
e Be able to undertake audit follow-up activities

END

BRCGS: Root Cause Analysis

v Public Training
v In-House Training

Duration: 1 Day.

Who should attend: Consultants/Auditors/Quality and safety management staff at manufacturing,
storage/distribution and retail sites and BRCGS Professionals.

Assessment: Course Assignment — Root Cause Analysis; Pass mark 75%.

Course summary: This course is to provide delegates with a thorough understanding of root cause
analysis (RCA) to know the importance of RCA, and to be able to perform RCA competently. This is
especially helpful when implementing some of the requirements in the BRCGS Standards.

Key learning objectives
At the end of the course, delegates will be able to:
¢ Define root cause analysis (RCA)
Understand difference between symptoms and RCA
Understand the role and importance of RCA in compliance with the BRCGS Standards
Explore some common methods for undertaking RCA
Be able to perform a RCA and document it effectively

END
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BRCGS: Risk Assessment

v Public Training G
v In-House Training

Duration: 1 Day.

Who should attend: Consultants/Auditors/Technical, Quality staff and BRCGS Professionals.

Assessment: Course assignment — risk assessment; Pass mark 75%.

Course summary: This course is to provide delegates with a thorough understanding of risk assessment
and enable them to use different risk assessment models. This is particularly useful when implementing
product safety management systems onsite, and when implementing the requirements of the BRCGS
Standards.

Key learning objectives
At the end of the course, delegates will be able to:
¢ Define and understand the terms validation and verification
e Understand the level of detail required for each process
e Use validation and verification in practice
e Appreciate how validation and verification relate to conformance to the Standard

END

BRCGS: Validation and Verification
v In-House Training

Duration: 1 Day.

Who should attend: Consultants/Auditors/Quality and safety management staff at manufacturing,
storage and distribution and retail sites and BRCGS Professionals.

Assessment: Course assignment — Validation & verification; Pass mark 75%.

Course summary: This course will provide delegates with a thorough understanding of validation and
verification so they know the level of detail required for each process and are able to use validation and
verification in practice. This is especially helpful when implementing some of the requirements in the
BRCGS Standards.

Key learning objectives
At the end of the course, delegates will be able to:
¢ Define and understand the terms validation and verification
¢ Understand the level of detail required for each process
¢ Use validation and verification in practice
e Appreciate how validation and verification relate to conformance to the Standard

END
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BRCGS: Vulnerability Assessment for Food Fraud

v Public Training
v In-House Training

BRES

Who should attend: Purchasing/Technical and Quality personnel at manufacturing, storage and
distribution and retail sites; Auditors and Consultants and BRCGS Professionals.

Duration: 1 Day.

Assessment: Course assessment — Vulnerability Assessment for Food Fraud; Pass mark 75%.

Course summary: This course is designed to provide manufacturers with an in-depth and practical
understanding of Vulnerability Assessment for Food Fraud tools and techniques, and how they can be
applied in a practical manner relevant to the delegate’s industry sector.

It will enable delegates to use techniques to better identify and mitigate risks associated to raw materials
in the supply chain. This is particularly useful when implementing product safety management systems
and the requirements of the BRCGS Standards onsite.

Key learning objectives
At the end of the course, delegates will be able to:
e Understand vulnerability assessment requirements for BRCGS Standards
e Understand what is meant by the term *food fraud'.
« Identify the difference between vulnerability assessment, threat analysis critical control point and
food defence.
e Assess the raw materials most vulnerable to food fraud.
To pass the course each learner will need to undertake a Vulnerability Assessment at their place of work.

END
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BRCGS: Environmental Monitoring

v In-House Training

RES

Duration: 1 Day.
Who should attend: Auditors/ Consultants and Technical and quality personnel.
Assessment: Course assignment — workplace assessment; Pass mark 75%.

Course summary: This course will provide delegates with an understanding of the key components of
an environmental monitoring programme to identify potential microbiological risks in production and open
product areas; in addition to explaining different sampling methods and key elements of a corrective
action procedure. This is particularly useful when implementing an environmental monitoring programme
based on the Global Standard for Food Safety Issue 8 requirements and industry best practices.

Key learning objectives
At the end of the course, delegates will be able to:

e Understand Issue 8 requirements and key components of an environmental monitoring
programme, including risk assessment, sampling location, target organisms, test methods,
sample frequency, establishing control limits, appropriate corrective action, validation/ verification
of the programme
Describe appropriate target organisms and identify suitable sampling locations
Explain different sampling methods
Explain appropriate corrective action for environmental monitoring failures
Develop an environmental monitoring programme based on Issue 8 requirements and industry
best practices

END
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