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Section 3: Section 6:
Day 1. 1. Review of Day 2. 1. Review of Day 3
Section 1 2. 1S022002-1 2.To Meet ISO
LER BRI (PRP ; Food 19011: Section 7:
5.vq Manufacturing) | a4 2% ~ & 1.Review of Day 3
Welcome, andcasestudy - | B~ #3 ~RE - | 2BB TR EEY
Curriculum vitae Food safety HREFTHEERN S | e FRZERAR
08 : 20 and feedback. Management Audits to r_ne_e_t ISO | &1 _
| 2.1QCS 4 % System, Layout 19011: definition, Environmental
Introduction to of premises and principles, Monitoring Plan;

09 : 50 IQCS. workspace, Accreditation, EMP
3AEF2FRL Utilities — air, certification and &Planning for plant
n_AE water, energy, auditor construction to
Introduction to Waste disposal, competence. prevent cross-

Food Safety Equipment contamination
management suitability,
system cleaning and
maintenance.
09 : 50 -10 : 00 k& P*@ Morning Break

1S022002-1(PRP) b.#&+% %] (Audit

continue: planning) ~ #&+% %
continue: Management of % (% - &)
Y purchased materials, Przptar;g foi tr“e
whx Measures for au¥| ( ag; _) N continue:
Introduction to prevention of cross a'i St -~ fe BRAE R R&BP IR

contamination £)Conducting the | 5 ¢ ;5 J2_2F B AR
Food Safety ’ audit(Stage 2) .

Cleaning and Environmental
management itizi CHRAFNE S Monitoring Plan;

10 : 00 | System. sanitizing, Pest (Audit review ) ~ #& ’

| control, Personnel PR 2 4o ts Bk B EMP
12 : 15 | Section 2 hygiene and (Audit reporting &

1S0O22000:2018
and case study:

Introduction
, Terms and
definitions.

employee facilities,
Rework, Product
recall procedures,
Warehousing,
Product

information/consume

r awareness, Food
defense, biovigilance
and bioterrorism.

and follow-up)

3.3 B ITRARA
$92 %0
Standard operating
procedures and
case study

To Meet I1SO 19011:

Planning for plant
construction to
prevent cross-
contamination




Continue:
Context of the
organization,
Leadership,
Management
Responsibilities.

Section 4:

FSSC 5.1 additional
requirement,
Regulations

and case study:
Introduction to Food
Safety Scheme
Certification (FSSC),
FSSC22000v5,
guidance.

1SO22000:2018/FS
SC22000V5.1 and
CAC-HACCP:2020

12:15-13:20 ¢ £ 2 % %
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14 : 50 m::s?r(:;ent' requirement, food %:E” i V & &2 4 |/OPRP
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&FSSC22000v5.1
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1SO22000:2018 1SO 22000:2018 CAC-HACCP:2020
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| Operation, FSSC22000v5.1- Group audit 2R R
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17+ 15 | programs (PRPs), | 0,4 safety culture. | 22000:2018 / OPRP
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response, Hazard additional plan case

control, Control
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study and group




of monitoring and
measuring,
Verification
related to PRPs
and the hazard

Continue:

Section 5:
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Significant hazard- Module TL
1S022000:2018 CCP/ OPRPs Module TL (SC)
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| Evaluation, _
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X#FF=E 3 5 (CONTINUOUS ASSESSMENT)

1 NRHAIT > B FRA4HEEP Z - 23R HFTR - LG - FHLETE2 L2 £33
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Throughout the duration of the Course, the performance of delegates will be evaluated during
sessions, role-plays, workshops, report and written examination. Delegates must demonstrate
acceptable performance in the objectives to successfully complete the training course.

L FRERAL2004 o & B HE T FF # iT ¥ ~ Food Safety-HACCP/TACCP/VACCPR 3 ~ #5+%
WRE Y2 2832 L R(4504) 0 2 £3% 3 FSSC22000v5.1 ~ 1SO22000:2018( 7 CAC-
HACCP:2020)3 1SO22002-1:PRP= + 8.4 (¢ 1504") »

FVEBAF R RL1504 01 22 1504 T H 32 {2 Ra » @R FHY 1S -
The total score of the assessment is 200 points divided into classroom assessment: including
homework, Food Safety-HACCP/TACCP/VACCP role play, audit role plays and other
classroom participation and performance (accounting for 50 points), and written examination
contains three parts of FSSC22000v5.1, 1SO22000:2018(including CAC-HACCP:2020) and
1SO22002-1: PRP (accounting for 150 points).

At the end of the training course, a total score of 150 or more is considered as pass; A score of
150 less is considered as fail, however, a supplementary exam must be paid for once.

X3 9 3kA2# £ (TRAINING COURSE CERTIFICATION)
L LRABRTRLENER » BPFEF 544 IQCS Logo 2“4 x4l fikfgens £
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Trainees who pass the written test and continuous assessment will be issued with the "*Certificate
of Successful Completion of the Training Course™ with the Canadian IQCS Logo. These two
gualification certificates of training course can be regarded as proof of the basic ability to
implement FSSC22000v5.1 or 1SO22000:2018 in the organization.

Furthermore, If you want to engage in the third-party certification body, the expired day will be
calculated from the last day of the course for a period of three years. During this period, you
should have sufficient training audit (TA) or learning and experience, individually apply for
CODE of different food categories, and you can pay to apply for the registration of FSMS
International Leading Auditor with IQCS Log in and obtain an ID Card to become one of the
necessarydocuments for a formal and qualified international lead auditor.
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B ABEE
Certificate of Attendance

&g
This is to certify that

NAME
NAME

£ E NDE S =4
Has attended the following FSSC 22000 training total XX hours:

FSSC 22000 £ &2 F R 4 %X H 484 B8R

FSSC 22000 Version 5.1 Auditor / Lead Auditor Course

® AU : Management systems auditing / ISO 19011 : 2018
® FSSC 22000 : Features, Parts 1-5.1 & Quality-Module
® [SO/TS 22002-1:2009, Prerequisite programmes on food safety — Part 1 : Food
manufacturing (include food defence, fraud, harmonization)

A i stig
Location of Training:
Certification Number:

Training Date: DD MM YEAR - DD MM YEAR
Competency Examined: DD MM YEAR  Certificate Issue Date: DD MM YEAR

afwﬁi; 579744“ Lo

ENCONA General Manager

1QCS Taiwan General Manager

o AR B XA PR )
MATHBELAS 16294641 R 1 &
Tel: 03-3350071 Fax: 03-3363179 Web: www.encona.com.tw



1S022000:20183" R kAL2 #1382 # 5%

wIeHEE
Certificate of Completion

g
This Certifies That

NAME
NAME

E T E N E

Has successfully completed the XX hours:

1SO 22000:2018 A % F R A 4 X H 44 B I e

Food Safety Management System Auditor / Lead Auditor Course

MM A1 - Hastig
® AU: Management systems auditing / ISO 19011 : 2018
® FS: Auditing food safety management systems
® TL: Leading management system auditing teams

Location of Training:
Certification Number:

Training Date: DD MM YEAR - DD MM YEAR
Competency Examined: DD MM YEAR Certificate Issue Date: DD MM YEAR

gﬁioqj;; Mol Lo

ENCONA General Manager

1QCS Taiwan General Manage

BB AR
MEFHRBAELE5 16294841 K 1 4
Tel: 03-3350071 Fax: 03-3363 179 Web: www.encona.com.tw
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