Requirements of Checklist

$FSSC 22000

Food

Safety
System
Certification

COURSE SUMMARY

FSSC 22000: Internal Audit

.. bridge to-a better product

'INTRODUCTION

FSSC 22000 is an internationally accepted approach to manage food safety that
describes the requirements of a food safety management system. This course
introduces FSCC 22000 standards requirements and necessary skills for effective
FSCC 22000 internal auditing.

'OBJECTIVES

& To be aware about requirements of FSSC 22000 internal auditing
¢ To be able to describe the benefits of FSSC 22000 to the organization
elements

¢ To understand on respective roles to play to support the implementation
of FSSC 22000 Internal Auditing in the organization

¢ To provide awareness as well as refreshment FSMS training for all levels
of participants

'LEARNING OUTCOMES

On completion of this course, participants will be able to:

¢ Interpret the requirements of FSSC 22000 requirements which consist of
the ISO 22000:2005 and ISO 22002-1 expectations more relevantly and
practically

¢ Apply FSSC 22000 internal auditing skills effectively to achieve
compliance and productivity goal

‘TARGET PARTICIPANTS

& Food Safety team members
¢ Internal Auditors

'COURSE LEVEL

Intermediate to Advanced

'COURSE DURATION

3 Days
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Analysis on clauses of ISO 22000
Requirements of ISO/TS 22002-1

Review on additional requirements of FSSC 22000 & Malaysian Food

Laws
Case study on ISO /TS 22002-1

How to do a practical and useful Internal Audit

Activity : Conducting Live Audit




