Food Training 2020

Training Course
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CQI and IRCA Certified ISO 22000:2018 Lead Auditor 28,500 9-13
GMP/HACCP Requirement and Implementation for Food Industry 3,500 17 20 5 11 2 4
GMP/HACCP Internal Audit and Food Safety Audit Techniques 3,500 7 6 7 1 2 4

GMP Mass Catering Requirement and Internal Audit 3,500 6 4 3 3

ISO 22000:2018 Requirement and Internal Audit 7,000 20-21 2-3 4-5 1-2 3-4 2-3
ISO/FSSC 22000 Version 5 Requirement and Internal Audit 7,000 3-4 7-8 1-2 13-14 1-2 2-3
BRCGS Global Standard for Food Safety Issue 8 Requirement and Internal Audit 7,000 10-11 23-24 18-19 17-18 15-16 24-25
BRCGS Global Standard for Packaging Material Issue 6 Requirement and Internal Audit 7,000 27-28 5-6 7-8 2-3 3-4 5-6

Food Allergen Control 3,500 7 5 10 2

Food Defense (PAS96 and TACCP) and Food Fraud 3,500 9 1 1 1
FSPCA Preventive Controls Qualified Individual (PCQI) for Human Food 12,000 15-17 27-29 29-31 26-28
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