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Wesasziu/ Wihnisasiadscidussuunisinnisanvinsdaansa FSSC 22000
Version 5.1

FSSC 22000 Version 5.1 Food Safety Management Systems Auditor/Lead Auditor
Training Course

v Public Training
v In-House Training

szazan: 5 Ju

Jaalszavanangns:

muaJLmnmmguamnmmmmu‘lumsawu,mu ANFELHUATT ANTTIENULRINTAAMINNRNITATIAUTE LAY
szuumsﬁmmsmmﬂaamﬂajms FSSC 22000 1Iasiu 5.1 sa3fa1suuu step-by-step jmuaﬂmnmuuzu'l
ARAANTTUIUNTTATIAUTLLAUNINNAGILELINAUAUTIAaMUNIANNATIALUINMIIUHTRANANF

s Taminlasu:
o szyamnINauarisElaiuasnisasIsEdiu FSSC 22000

msmnLﬁmua”’iamamanmaonmmaﬂs FAUDIAIANT
fnnudafiue FSSC 22000 dhundunisidszanslalunisasiadlseidiu
ANTNILRNY ANTELTUIU u,aumsmmmumsmsmﬂmnu‘lumsmnnammLmasa
i lansusegnslinisdauuiugiuaudmdundnsaaiuasnszuiuns anuduinnaznsianis
AT¥1IUNNT .
hdvinaiiauavrasirdssifiuaganarszunistdnunmunysu

v oveal

o & ANl I uLEe

Wanmidngns:
o JaniszavAuasszuy FSMS unasgiu FSMS n15asadaussuuni1sianis wagn1siusagann Third-
party

o UNINUDIRATIFUTELTUTUATITIILAY ATTELEUNTT AIFTILIU LAEAITAAAIUATATIAUTTLAUTE LY
FSMS snuunmsgiu ISO 19011, ISO 22003 wag ISO/IEC 17021

e AMFMUNY A NTUATT TIE9U URTAAAINATTATIALSZIIUSTUL FSMS Wagsvanusanaaag (v3adu
9) fiu FSSC 22000 nasiu 5 aunasgIu ISO 19011, ISO 17021, ISO/TS 22003

Aanusiugufavaus: 3 3
WiznausumIsiiang Anuenta lulllamevil Aaulnavsy
1) enugiicnduvanasuazuuiAeuasszuunsianisaiisdaansde leua
a. sruunsIensatisdaansduily vy BRC, GLOBALGAP, FSSC uay/wia uasgiunis
Fansavinsdaandadug
b. aguunasmuaulaaasiy (WILAARINNTTU/HaUTIA)
C. ‘llﬂsunsuwug'm Aawiglu ISO/TS 22002-1
d. wwlfiaAdsmsy tnwesnssu (GAP), daua (GVP), winda (GMP), Juaunia (GHP), ns
n&6 (GPP), n1snszana (GDP) way/wsansdainuell (GTP) TaaduagAunauuanieia
mmsmwwwsuuﬂanm'\u
e. mqa:r:,]mao HACCP #Aifinviuaiag Codex Alimentarius Commission
2) m‘msmmnman’mum ISO 22000 vi¥a Aaansuinvinduy ‘vlma‘ma‘mn'rs"l,mun'ﬁﬂnauswﬁnqm
dudaniuua ISO 22000 ann BSI wiatviauwvin

sduuunlsausu: Msusseng AsYitAanssunau lageunugida aaaglasuluiusad {as/§uiin1sesa
AMsIanMsatwsHaandy Mlasunisaansulussduulunnié IRCA


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/FSSC-Version-5-1-Lead-Auditor-Training-course/
https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/FSSC-Version-5-1-Lead-Auditor-Training-course/
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Walsinsun1sausu: fidavnisfinnusuasinreiiniulunaisdfiunisanalsufiunaly, Asasa
Useiiuinagna waznsanIdseiulagyana 3 2a9n13asIAFaUAIUTTLUATIANITANNLURaAS AR

2713 FSSC 22000 g{iainausuaisagsasfinnusifeiduwnuaiu FSSC 22000, ISO 22000:2018, PRPs uagnns
AILANIUATIELAAY

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

Tanscavauangns:

Wiauiuanufulaluaisasagauszuy FSMS “Lmamouﬂ&amsmwmﬂLMﬂuﬂmsﬂguﬁﬁﬁﬁam‘luamumna
mauam‘mmummmmuumammﬂaamﬂummmvm 'Imumsﬂsmﬂauumnwmmwmsaaﬂsvmumuan it
&19a mmmmmmua%mnumswmmmam smmumusm‘lumswmmﬁsnaamammuaa

vz landnnsuayifl i deyuasnisanasay FSMS Afdssdngawannnassiu I1SO 22000 uay
ISO 19011 “LLumwaim%’usuuumsammsmsmsaaﬂszmu

1/huaz"l,m"§nmm‘;"uazﬁnwﬂzﬁLﬂulumsmtﬁums iatganuasalunaisanassifiu ssuunsinnisainu

ﬂlaamﬁﬂmaamms Taalaignsuuuiazdunau vinuaglasutuInIvaInaszuIuA1IsaNalssiuisnua e
BUFUIUGINTAAMUNA

fiarelunisnauny, @dunis, snauLazfaaIunIsasIalssidu FSMS WarruaAMuRanAaavd ALy

Aslfiidamdanivuasiuanulaaadanasaimsuazilss@ninwinasinuavadng

sz Taaminle3u:

o szavnInanaziszlaminasnsasIadseifiuuiasgiu 1ISO 22000

e AANuadIviuauaINInsgIu ISO 22000 &ruFunisdszanslalunisasiadsyiiiu

o MIWKU AU u,avmmmnmsmsmﬁs%nu‘lumsmnuammu,msa

o hlansdszansdlimsauuiusriuanudssfundndaaiuarasziiums anudugituaznisianis
NsTUIUNS .
nfvwmaiiazavynlseiuaigauasszynsTdeuninunssu
o &Fwanuiulanagifidivlagruiasransinnisnszinunsizanaaadiutanivuailaziiu
e asvNABAVUANITHNAUTURIUTUNTTTUTAY CQI/IRCA

sduuun1sausu: ANsUsTENe N5YINAINTTUNRY

WAs12NsuN1sausN: HU3Ys, WIwiney, navinudfidiuidedaslusruunisianissuanulaaniauag
21113, Food Safety Team, tdminvianuaugenay, MilFnwszuussuunisianissiuanulaaadauag
2IM3

END


https://www.bsigroup.com/th-TH/IRCA-Lead-Auditor/ISO-22000-Lead-Auditor/
https://www.bsigroup.com/th-TH/IRCA-Lead-Auditor/ISO-22000-Lead-Auditor/
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FSPCA Preventive Controls Qualified Individual (PCQI) for Human Food

v Public Training
v In-House Training

srazan: 3 Ju

Jaauscavrudngns:

W.5.1. mmﬂaamﬂﬂmummsmammmuammao FDA (FSMA) fiuualilseonuuissdarwsnauiesasil
yaansvin'ledsunisinausunia “uananinaauiiilunisaiuauideilasdu” (PCQI) Nm"l,mml,swanammao
FDA f'ld¥un1seansy iy uaﬂammwmuﬂmu Food Safety Preventionive Controls Alliance (FSPCA) i)
16i5un135usavannasl. am'ﬂsuaaﬂﬂaLwa‘luuu‘lmmmswam/msuﬂﬁﬂ ANTUITAURENATALNAR T U1K
dusunisudtaruasuurdatnlaaadalugnigauinn

ngsuuﬂumuum‘tuﬁaaammuwummﬂaam.nﬂmummsujumﬂamsrmamsm/l:nLﬂummniwmuwammms
wianswesaunsaalanisquanag “PCQI” Ad1Fansilnavusuludas “nswainuazaslszandldnnsaiuqu
\deilagAumuanudng”

uanamsuammimﬂ BSI ﬁo"tmsnmswmm'imuw Manamsaommssm AV FSPCA i¥usaviaga FDA ‘imm

nsUsul&aunneadneidlaiunisayifann FSPCA wiastaunsalnnsdausiiadedu ginsiunisausuiiasa
wangasiiagldsulususasilaanine Association of Food and Drug Officials (AFDO) wagiilu PCQI

& o
taiangns:

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


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/FSPCA-Preventive-Controls-Qualified-Individual-PCQI-for-Human-Food/
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sduuunsausy: NsussENe ANTYinAINTINARY

AaAuiGrINHnausu: o
e umsdnauinenmanslugiuiifsdasiuanuilaanduaiisuiassuunaunin
o lszdunisalvivousuanudaasduaiving
o thunsflnausy Sanudenme wialfiisorusiu GMP/HACCP wi3a ISO 22000
inuAsnausuaslesu:
o anasafiallsvnaunisd@nmiiasifiunisuad PCQI (suuuummndenam)
e LAan&TNTAUsHLASLUUANKR (FULuuAEEINaE)
e symafintinsusavaaauiitivilu Preventive Controls Qualified Individual (PCQI) AnnInennsi
1asunstiunzidauily Lead Instructor (LI) uae Food Safety Preventive Controls Alliance (FSPCA)

ol

END



bsi.

AafruuauInssu GHPs & HACCP
GHPs & HACCP Requirement

v Public Training
v In-House Training

srazan: 1 ju

Taniscavauangns:
quwummsmmnmvmumﬁ CODEX HACCP wiawaiun davinanasuasltuaunudiuanulaaasaly
a1s HACCP uwazilszansladinaainisiusay HACCP uay GHPs uas Codex atnafilssdngaw

H1A3INATAUTUALRIUNGA

. ﬂsuﬂﬂm‘lmumumsmummLammammﬂaamﬂ‘tumms CODEX HACCP

. L‘ﬁan’imsvmumﬁ CODEX HACCP fuuuusnu HACCP Tuusd¥vnuavqaiasiadiinuauadtnanainig

§usa9 HACCP uay GHPs figiunulunswaiuiuaznisnumiuunuaiy HACCP

GHPs ua”nmsﬂzjﬂﬁawam:rmumm / HACCP sunnms)Lﬂswmaum'nmm@mnqmmmaamnﬂu Hunannisi
1a5unisaansulusyauainaunladiiuuuinisnisAiiruaszuunisaIuANA1IsYiNIUluAITRER 21T aN1TNER
ussafaridiniuainns Taan1sly Model awsunisdavinssuuanashidanadasniuniasgruuaslaszuy
Lanmstﬂum‘%aoﬁa‘lumsn‘%msuazﬁmvmnﬂssﬁmﬁwamaomsi&ﬁwswu ‘imugjoﬂsmﬁu"l,ﬂﬁ‘ﬁumaumim‘%ﬂnﬁ)
UaIadANs aa Preliminary Step uastiunaunisissandldunannis HACCP vis 7 wannns

BSI sjosiulunisividiaya mmsmLﬂuﬂaanummmiam“l,ﬂﬂ;]:um‘tumsun”'l,mﬂmm‘luamuﬂsunanmsmu“l,m
atnIuriaze udngasiuiuliwitnouianuiuazainuiirlalugiuinnaasszuy uazngud syudenisiln

MalfiaialviiAindssaunisaiazelunisdseansladssuny HACPP wiaudiat1oaselivinudnasanisvinany
12n1a

Wiavvdngns: ' )

e uIANUWIAAURTNTRTUUANATAAAYUa9ssUY GHPs, HACCP viv 7 dsznns

e nMIdnEdvtayarasndndaaiuarnmsniuuainglseaednislduaznisnumiulanasunu)
ATELIUNTHAA UAZ N1TVININTITIATIEUEUATILUATRATAUIWININTAITIUAITAILANTUNTILAIN
unannsv 1 wavszuy HACCP
nsLATEinIa CCP mwanmsm 2 gavsyuu HACCP
msmuummmmmmnmnqmmmmuau MUNANAT 3
A3AUUANISLENSETS AUnAnNNSN 4
AAMUAIENTUA LY AIUUENAIST 5
AMIANUAIENITMIUFAY AUNINATTN 6
fgidszidiu AmMsEuanuzuuIN1In1sUsulsessuL waznITaNnaL

sUuuun1sausu: NNTUTTENE ANTYINAINIINAR/N

WAsINSUNIsaUSsU: {U5s, Wy, aasyudIuAMAIW LazaulaaadusuaInis, Food
Safety Team, tdwinfAmuaugeuau

END


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/GHPs-HACCP-Requirement/
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Asasfaaun1aluuinssiu GHPs & HACCP
GHPs & HACCP Internal Audit

v Public Training
v In-House Training

szezan: 1 ju

Taniszavaudngns:

Lwa‘lv\msaaﬂnsmuuwmaammumn‘lu (Internal auditor) AfianusaNuausansantfifoulunisiu
NATIAAAAIUTTUUAUNTWEAW q UAIAARINANTTUDIUT LU u1esg1u GHPs & HACCP, ISO 9001, BRC, ISO
22000 wag FSSC 22000 wfusiu

wanuangns:

syuunsaRTIALseLiiu

TaguscavrnazuiinuadnisnsIaLseiiu

ASLAILNLNUNITATIALTELTTU

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

AsasUavIuLazAnssunsua laiasiu

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

N1TAILANNTTUIUNTTNARM: Process control

AsUfuAaA WAL Water control

msmmmavmmuavmsmL‘J‘ja Cleaning and sanitizing

asataniinge wdasiia Lw3asdns: Maintenance

AsLAuRsALl: Chemical Handling

nsauANdaTwIvzinda; Pest control

asauaunsluitiay wiy waziandua: Glass control

guanwaigaudu: Personal Hygiene

Asinausy: Training

nsisanAudua: Recall

ANsUUR: Transportation

O O O O O O O O O O O

suuuun1Tausu: NNTUTTENE ANTVINAINIINAR/N

WA5LAN5UNTITAUSU: H{UTNNT, WINUN9IY, AEINIUAUALAN LazANNLaaadas 1ua1ng, Food
Safety Team, 13 ninNAAILANKRINAL

END


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/GHPs-HACCP-Internal-Audit/
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uuImen1susulaausg GHPs & HACCP
Key change to GHPs & HACCP

v Public Training
v In-House Training

srazan: 1 ju

Janiscavaudngns:

:nnmsm Codex find9azilssnalal Codex GHPs & HACCP Tae'lsidl Transition period ffu nsilukisznaunns
AdasWanszuuaasiiag LwaLmuuwsanLLaymmusuquuu 9 ml,ﬂuamamiumﬁaanu ndngasidu
uanamsmﬂuammtsa fvsuvinuiaelasunisiusas Version Lanaguad usawmmmmsmmms
wasuulasmdn 9 Wiaw3audinay fiau Ussansldnau wasus) fusaas? ‘iamamaﬁsnammummsa
Le3aNANNNTaN 16 namsildsuulasAd Ay uaznisedaunissassunisil&aunaci vinususaldnaiud
1 Su iansuneasdaadle

l,ﬁawma‘\’nami'

. mﬂﬂauuuﬂao wazAfienuiiaduluinassu GHP/HACCP

o nsuldsuwilasaiiviua GHP
ngUsraaduasn1snantusy
ganuisznauns — msaanuuudvarnnaanuazainuazalnsal
NMIANAUTULARTANNFINTA 3
ANTAIUANITINgITAELATANTENLaTIA
FUdAnaUsAIULAAR
AIAILANNITUHTRI Y
mamanm.mamnmwtaumsaswmwLm‘ta‘f,m{nﬁm
m'smauuuﬂawamuum HACCP
Work shop: nsil@suniladnisieszviduase
fA7ati1y HACCP enudardiinus Codex
EALLaaANTINTIAUsEY o
grdnwsnlunisildsundasuaz&esiagiadaunauuanissusay
fgdidszidiu mMsEuanuzuuINIInsdsulsessuy uaznsaNeaL

Noubhwn =

sUuuun1Tausu: NNTUTTENE ANTVINAINIINAR/N

WAsINSUNTsaUSsU: {U5IS, WMy, AU IuAMAIN LazaNlaaadusuaInis, Food
Safety Team, 13 ninNAAILANKRINAL


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/th-food-and-safety-quality-training-courses/Key-change-GHPs-HACCP/
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Fudnarifuara1sinvinuiassrudusuusinsiataus (1s9usu/51u1a1115)
GMP and Documentation for Catering (Hotel/Restaurant)

v Public Training
v In-House Training

szezan: 1 ju

Tanuszavauangas:

GMP duiflundnnsilasuniseansuluseduaina ulaiflunuinienisiusassuunisaIuquAIsnIIulung
nAnasnaulyuazatmsdsnaesuiu Mass Catering 1aan1slal Model AMFUATIRvinsTULE NS
JaAARDIAUNINTFIU walgsruuanansiiiuiaiasfialunmsuimsuardiaanysz@nanavasnisinvinszuy
'T,mﬂuoﬂsumu"l‘ﬂmwumaumimsuumﬂaoaoms wariumaunissyandldaniinus

BSI muu‘lums‘tuwaua mmsvlLﬂuﬁaanummmsauﬂﬂﬂﬁﬁﬁ‘lummn“’lmﬂzum"tuamuﬂsunanmsmu“l,m
atILYiaze uanamsumu‘luwunmuummmwmmm“la“luahummmaasmn waznaug sindnsila
MalfidialiAadssaunnsaiaselunisiseansdladsyuy GMP in Mass Catering wiaudiatnaasalvivinudne
giansvinanudnla

wWamudngas:
o aadnuakazwUINIUsEanA AR M UsTUY GMP in Catering
dadvua 1: aauiun o
dainun 2: A1NARANY, AANYIEI9Y LAY
AadIue 3: ﬁaﬁmummomuama”nwmz‘luw"uﬁmswa‘m/ﬁmﬁu
daiviua 4: &aundsznaunsuianian1sinesan
o A mMIRanuuuLATRIEUILANNREAIN
o B: wWunauiunsliving
e aadinum 5: o undsznauainis
e afinum 6: guauNaIUYAARLITADAIUUANIIGETUFUNN
e afdnum 7: &arudsznaunis dainuamsnuguaneazlunsnan
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v Public Training
v In-House Training

Duration: 5 Days.

Who should attend: All technical and product safety personnel who are employed at a BRCGS
certificated site. If you're unsure if you're employed at a certificated site, please contact us and we can
help you.

The courses are subject-specific, train the core skills needed for any product safety individual, and will
also help with maintaining any GFSI-recognised certification scheme

Course summary: As a BRCGS Professional you will be well-equipped to manage any Standard in your
business — including those recognised by the Global Food Safety Initiative (GFSI) — and able to implement
or manage product safety systems.

BRCGS is respected for quality and brand protection assurance, and is the leading provider of GFSI
recognised Standards globally.

This training programme has been designed by the BRCGS Technical team in response to demands from
industry for training on the skills necessary to implement effective product safety management.

Gaining certification as a BRCGS Professional will:
¢ enhance your understanding of product safety management;
e enable you to apply skills to reduce risks associated with product safety;
e enable you to contribute as part of the brand protection team your company needs; and
e raise your status as a valuable employee.

What courses are included in the programme?
e BRCGS Certified Global Standard for Food Safety Issue 8: Sites Training (2 Days)
e BRCGS Certified Risk Assessment (1 Day)
e BRCGS Certified Root Cause Analysis (1 Day)
e BRCGS Certified Vulnerability Assessment for Food Fraud (1Day)
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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 Certified Global Standard for Food Safety Issue 8: Lead Auditor
Training

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
e The requirements of the Standard and how compliance can be demonstrated
e BRCGS auditing protocol

Effective auditing techniques

Food safety auditor competencies as defined by GFSI

Completing the audit report

Compliance monitoring of certification bodies

The BRCGS Directory

END


https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/th-food-and-safety-quality-training-courses/brcgs-food-issue-8-lead-auditor/
https://www.bsigroup.com/th-TH/Food-Safety-TH-/Food-Training/th-food-and-safety-quality-training-courses/brcgs-food-issue-8-lead-auditor/

bsi.

BRCGS Certified Global Standard for Food Safety Issue 8: Auditor Training
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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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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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Courses include
¢ Global Standard for Packaging Materials Issue 6: Auditor
Training
e Global Standard for Packaging Materials Issue 6: Sites Training

BRCGS Certified 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;
¢ 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 Certified Global Standard for Packaging Materials Issue 6: Sites
Training
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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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Global Standard for Storage and Distribution Issue 3

Courses include 3 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 Certified Global Standard for Storage and Distribution Issue 4:
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 Certified Global Standard for Storage and Distribution Issue 4:
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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 dose 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

BRES

BRCGS Certified Hazard Analysis and Critical Control Points (HACCP)

v' In-House Training

Duration: 2 Days.

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:

¢ 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,

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

END
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BRCGS Certified 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 Certified 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 in

relation 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 Certified 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 Certified 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 Certified 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 Certified 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 Certified Vulnerability Assessment for Food
Fraud

BRES

v Public Training
v In-House Training

Duration: 1 Day.

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

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 Certified 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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BRCGS Certified An Approach to Product Safety

e i BRES

Duration: 1 Day.

Who should attend: Consultants/Auditors/Technical/HR/Senior Management who lead on culture,
Operational, Technical & Quality staff, BRCGS & Industry Professionals or anyone involved in
implementing and maintaining Product Safety Culture.

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

Course summary: An Approach to Product Safety Culture is an industry focused course, considering
organisational culture, leadership and behavioural concepts; inclusive of and generic to all BRCGS Global
Standards, in addition to the global market for application to any manufacturing facility regardless of
business size or whether sites have a product scope of food or non-food related goods/ services. By
attending this 1-day course participants will gain the fundamental understanding of the importance of a
positive product safety culture at a site and the important role played by senior management leadership,
understand the impact of attitudes and behaviour on product safety culture and demonstrate preparatory
steps in developing a Product Safety Culture Plan, including how to engage staff and encourage their
involvement.

Key learning objectives

e Describe the concept of Product Safety Culture and why a positive culture is important to
ensuring product safety and integrity

« Identify what the standards require, and the function of Product Safety Culture Plan within a
QMS

e Recognize the link between behaviour and Product Safety Culture and how it underpins product
safety assurance

e Discuss how to measure an organisation's Product Safety Culture through the use of tools and
techniques

e Develop a sustainable Product Safety Culture action plan and how to engage staff to support it
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