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Day One - 09.15 – 18.45

09.00 – 09.15
Arrival & refreshments



Introductions / course objectives & arrangements /

successful completion / IRCA certification


Introduction to auditing

Module 1 - Auditing & food safety management systems (FSMS)

· ISO 19011 – Quiz – principles of auditing


· 1st, 2nd & 3rd party auditing

· ISO / IEC 17021:2011 – an introduction
11.15 – 11.30
Break








Module 1 continued
· Basis of an FSMS

· Compliance and conformance


· Sampling & management in control of the processes
Group work 1 – Developing a food safety management system based on PDCA / Learning point exercise 1 – Purpose of a FSMS







Module 1
13.00 – 14.00
Lunch











Group work 2 – Identifying hazards in the food chain – from a 


turnip to soup





Module 1



Group work 2 feedback





ISO 22000 – the FSMS standard

Module 2 - ISO 22000:2005 & associated standards/specification / FSSC 22000
· Background to ISO 22000

· Introduction to ISO 22000

· Standards & specifications in the ISO 22000 series

Group work 3 – Relating the system to the clauses of ISO 22000












Module 2
15.45 – 16.00
Break











Group work 3 feedback

· Individual clauses

FSSC 22000 (ISO 22000 and ISO/TS 22002-1:2009)



Module 2 continued
· FSSC 22000 – purpose and content

· ISO/TS 22002-1:2009 – an introduction



A little competition – Food safety team

Auditing – Law

Module 3 – Managing primary food safety legislation

· Introduction






· Learning point exercise 2 – Linking food safety law to ISO 22000 & ISO/TS 22002-1
· Learning point exercise 3 – Identification & management of legislation 

· Sourcing legislation 




18.45


End of day 1

Day 2 – 09.00 – 18.30
09.00


Review of day 1








Learning point exercise 4 – informing management of a nonconforming situation




Module 4
Auditing - Risk

Group work 4 – Assessing risk & auditing a hazard analysis process






Module 4
10.45 – 11.00
Break











Group work 4 feedback

PAS 220 / Prerequisites / oPRP’s
Module 5 – Prerequisite programmes / ISO/TS 22002-1 / operational PRP’s
· Definitions

· ISO/TS 22002-1 – taking ISO 22000 to FSSC 22000
· Operating PRP’s

Group work 5 – Linking ISO/TS 22002-1 to ISO 22000 and auditing PRP’s





Module 5
13.00 – 14.00
Lunch








Group work 6 – Determining the CCP’s / oPRP’s for the sandwich making operation





Module 5
The audit – Stage 1




Module 6 – FSSC 22000 - Stage 1
· Scope

· Audit objectives

· Resources
· Additional time for ISO/TS 22002-1
· Audit plan








Group work 7 – Conducting a stage 1 audit

Module 6
Group work 7 feedback

Group work 8 – Stage 1 - document review - Integra Tuna R’ Us
Group work 8 feedback / able to proceed to Stage 2









Module 6
15.30 – 15.45
Break








The audit – Stage 2

Module 7 – Audit planning
· Learning point exercise 5 - Audit planning 

· Audit teams - multiple choice questions
· Audit strategies & trails 





· Group work 9 - Audit plan 
· Learning point exercise 6 – Using external information


Module 8 – Checklists






· An example checklist





· Benefits & disadvantages






· Pointers & examples





Individual exercise 1 – writing a checklist & feedback

18.30 End of day 2

Day 3 – 09.00 – 18.15

09.00


Review of day 2






Checklist overview

Module 9 – Opening meetings 


· Purpose 







· Group work 10 – an opening meeting 

· Audit guides

10.45 – 11.00
Break











Module 9 – Conducting audits 



· Learning point exercise 7 – key aspects of conducting audits 

· Recording findings

· Declaring nonconformities

· Auditor & auditee behaviour

· Learning point exercise 8 – Audit scenarios
· Group work 11 – Audit situations & auditor responses
Learning point exercise 9 – an incident and what the auditor would do next (Investigation)



Module 9
13.00 – 14.00
Lunch








Other auditing issues


Group work 12 – Auditing from design & development to the final product






Module 9


Group work 12 feedback 






Group work 13 – Conducting a process audit of an FSMS 

15.45 – 16.00
Break








Group work 13 feedback


Module 9

A quiz - Incidents occur & there is a need for a recall – auditing the process






Module 9


Effectiveness of the FSMS



Module 10 – Effectiveness of an FSMS




· Learning point exercise 10 - Indicators of effectiveness & efficiency
· Performance indicators

Group work 14 – Complaints, corrections and corrective action – 
closing the ‘loop’





Module 10
Preparing for the simulated audit




Module 11 - Simulated audit – preparation

· Introduction






· Individual exercise 2 – Scope of the audit



· Individual exercise 3 – Developing a checklist

Module 12 - Exam techniques & approaches 


18.15


End of day 3
Day 4 – 09.00 – 18.00

09.00


Review of day 3









Individual exercise 4 - simulated audits - conduct
Module 11
11.00 – 11.15
Break











Individual exercise 4 - simulated audits continued


13.00 – 14.00
Lunch











Simulated audit feedback





Writing nonconformities / noncompliances & reporting the audit

Module 13 – Nonconformity statements / Investigations / Audit reports
· Nonconformity statements



· Categorising statements

· Observations






Individual exercise 5 – writing nonconformities / investigations







Module 13
15.45 – 16.00
Break








Individual exercise 5 – continued







Specimen exam – Sections 2 – 4



Module 12
18.00


End of day 4

Day 5 – 09.00 – 16.45

08.00 – 09.00
Trainer available for nonconformity / checklist revision (Optional)

Any issues for review





Audit report & closing meeting

Module 13 – Audit reports
· Report examples
Individual exercise 6 – simulated audit nonconformities








Module 6
Module 14 - Closing meetings
· An agenda 

· Audit outcomes

· Learning point exercise 11 - Audit scenarios



Accreditation, certification & registration (3rd party)

Module 15 – Accreditation, certification & registration – FSMS & FSSC
· ISO 22000 accreditation & certification

· FSSC accreditation & certification

10.45 – 11.00
Break








Preparing for & holding closing meetings 

Group work 15 - Preparation for the closing meeting
Module 15



Group work 15 - Closing meeting





Group work 16 – Preparing & assessing corrective action plans












Module 15



Outstanding issues - review





13.00 – 14.15
Lunch









14.15


Exam








16.45


Refreshments & close of course






Learning objectives

The IRCA has established the following overall learning objectives that delegates are expected to achieve.  They are supported by enabling objectives that ensure delegates acquire and develop specific knowledge and skills. 

Knowledge:

1.
Describe the fundamental purpose of a food safety management system and explain the principles, processes and techniques used for the assessment and management of food safety hazards, including the significance of these for FSMS auditors.

2.
Explain the purpose, content and interrelationship of the following:


· Management system standards: ISO 22000:2005 and FSSC 22000;
· Guidance documents: ISO 22004:2005;

· Industry practice;

· Standard operating procedures;

· The legislative framework relevant to an FSMS.

3.
Explain the role of an auditor to plan, conduct and report and follow up a 
FSSC audit in accordance with ISO 19011.

Skills:

1.
Interpret the requirements of FSSC 22000 in the context of an audit of an organisation’s FSMS, with particular reference to:

· The effectiveness of the organisation’s management of risk through its food safety risk assessment and control planning.

· The capability of an organisation to maintain and exceed compliance with legislative requirements.

· The adequacy of the organisation’s emergency preparedness and response.

· The implementation of operational risk control, monitoring and measurement, including ISO/TS 22002-1.

· The continual improvement of FSMS performance.
2.
Plan, undertake and report an audit of a food safety management system in accordance with ISO 19011.
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Food Safety management systems auditor / lead auditor course based on ISO 22000:2005, also incorporating ISO/TS 22002-1:2009 required for FSSC audits





Food Safety Management Systems Auditor / Lead Auditor Course


based on ISO 22000:2005, also incorporating ISO/TS 22002-1:2009 


required for FSSC audits
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