
COURSE DURATION:  2 days 
DELIVERY METHODOLOGY: Face to Face 
COURSE LANGUAGE: English 
ACCREDITATION: BRCGS

COURSE DESCRIPTION
This course has been designed to enable learners to gain full understanding of the general 
principles of the requirements of the Standard, and how to comply with the requirements. 
Learners will also gain an understanding of what to expect during the process of 
certification, and actions needed prior to, during and after the audit. 

COURSE KEY LEARNING OBJECTIVES:  
UPON COMPLETION OF THIS COURSE, LEARNERS WILL HAVE AN UNDERSTANDING OF:

• The details of the scheme

• How to meet the requirements of the Standard

• What to expect from your BRCGS audit

• Accessing and using audit report on the BRCGS Directory

Learners will need to demonstrate acceptable performance in all these areas.

AUDIENCE
• Techical & quality managers and their teams from manufacturing and retailing, 

BRCGS Professionals

COURSE CERTIFICATION

To successfully complete the course, 
learners will need to perform a 25 
questions exam and gain a pass mark 
of 60%. 

GLOBAL STANDARD FOR FOOD 
SAFETY ISSUE 8: SITES TRAINING 
COURSE

www.sgs.com/en/training-services

www.facebook.com/sgsglobalacademy

traininig@sgs.com
www.linkedin.com/showcase/sgsacademy
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COURSE DURATION:  5 days 
DELIVERY METHODOLOGY: Face to Face 
COURSE LANGUAGE: English 
ACCREDITATION: BRCGS

COURSE DESCRIPTION
This 5 day in-depth course will provide an understanding of the Standard in terms of the 
protocol, requirements and how to audit effectively. Learners will gain an in-depth guide 
to the requirements of the Standard, and learn how to undertake a BRCGS audit, including 
effective planning, conducting an reporting of the audit. Auditing techniques will be 
practiced and developed, to include the auditor competency skills required of GFSI scheme 
auditors.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.

COURSE KEY LEARNING OBJECTIVES:  
UPON COMPLETION OF THIS COURSE, LEARNERS WILL HAVE AN UNDERSTANDING OF:

• The details of the BRCGS scheme

• The requirements of the Standard and how compliance can be demonstrated

• 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

Learners will need to demonstrate acceptable performance in all these areas.

PRIOR KNOWLEDGE
Learners 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.

AUDIENCE
• Certification body auditors or new auditors seeking registration, technical and 

quality managers who whish to gain in-depth understanding of the audit process, 
consultants.

COURSE CERTIFICATION

To successfully complete the course, 
learners will need to perform a 50 
questions exam and gain a pass mark 
of 75%. 

GLOBAL STANDARD FOR FOOD SAFETY 
ISSUE 8: LEAD AUDITOR TRAINING 
COURSE

www.sgs.com/en/training-services

www.facebook.com/sgsglobalacademy

traininig@sgs.com
www.linkedin.com/showcase/sgsacademy
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COURSE DURATION:  3 days 
DELIVERY METHODOLOGY: Face to Face 
COURSE LANGUAGE: English 
ACCREDITATION: BRCGS

COURSE DESCRIPTION
This course has been designed to enable learners to gain 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.

COURSE KEY LEARNING OBJECTIVES:  
UPON COMPLETION OF THIS COURSE, LEARNERS WILL HAVE AN UNDERSTANDING OF:

• The BRCS scheme

• The complete requirements of the Standard

• BRCGS auditing protocol

• Effective auditing techniques and completing the audit report

• Compliance monitoring of certification bodies

• The BRCGS Directory

Learners will need to demonstrate acceptable performance in all these areas.

PRIOR KNOWLEDGE
Learners must have a prior working knowledge of quality management systems and 
auditing within the relevant manufacturing sector, and should also have completed a 
HACCP course of at least two days duration.

AUDIENCE
• New BRCGS Auditors ( who already hold a Lead Assessor qualification), consultants, 

technical & quality managers from sites who whish to gain a deeper understanding of 
the BRCGS process.

COURSE CERTIFICATION

To successfully complete the course, 
learners will need to perform a 50 
questions exam and gain a pass mark 
of 75%. 

GLOBAL STANDARD FOR FOOD 
SAFETY ISSUE 8: AUDITOR TRAINING 
COURSE

www.sgs.com/en/training-services

www.facebook.com/sgsglobalacademy

traininig@sgs.com
www.linkedin.com/showcase/sgsacademy
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COURSE DURATION:  1 day 
DELIVERY METHODOLOGY: Face to Face 
COURSE LANGUAGE: English 
ACCREDITATION: BRCGS

COURSE DESCRIPTION
This course will provide learners with an in-depth understanding of the revisions to the 
Standard requirements for Issue 8. It is designed to equip learners with the skills and 
knowledge to successfully implement the changes to the Standard on-site. 

COURSE KEY LEARNING OBJECTIVES:  
UPON COMPLETION OF THIS COURSE, LEARNERS WILL BE ABLE TO:

• Understand the changes to exisitng requirements; 

• Understand what sites need to do to implement the new requirements;

• Recognize the changes to the protocol of the Standard; 

• Know what to expect from the Food 8 Audit.

Learners will need to demonstrate acceptable performance in all these areas.

PRIOR KNOWLEDGE
Learners should have read a copy of Global Standard for Food Safety 8 before attending 
any related course.

AUDIENCE
• Site technical & quality managers and their teams/ BRCGS Professionals

 

COURSE CERTIFICATION

To successfully complete the course, 
learners will need to perform a 25 
questions exam and gain a pass mark 
of 60%. 

GLOBAL STANDARD FOR FOOD SAFETY 
ISSUE 7 TO 8: CONVERSION FOR SITES 
TRAINING COURSE

www.sgs.com/en/training-services

www.facebook.com/sgsglobalacademy

traininig@sgs.com
www.linkedin.com/showcase/sgsacademy
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COURSE DURATION:  2 days 
DELIVERY METHODOLOGY: Face to Face 
COURSE LANGUAGE: English 
ACCREDITATION: BRCGS

COURSE DESCRIPTION
This course will provide auditors of Global Standard for Food Safety Issue 7 with details of 

the changes to the Standard for Issue 8, as well as a review of audit protocol and BRCGS 

expectations to ensure the effectiveness and consistency of audits against the Standard. 

COURSE KEY LEARNING OBJECTIVES:  
UPON COMPLETION OF THIS COURSE, LEARNERS WILL BE ABLE TO:

• Know the changes for Issue 8 including changes to existing clauses, new 
requirements and clauses for voluntary modules

• Recognise the changes to the protocol of the Standard

• Know how the audit should be carried out and reported consistently

Learners will need to demonstrate acceptable performance in all these areas.

PRIOR KNOWLEDGE
Learners should have read a copy of Global Standard for Food Safety 8 before attending 
any related course.

AUDIENCE
• Certification body scheme managers, audit report reviewers, current auditors of 

Global Standard for Food Safety Issue 7, consultants, manufacturing personnel 
whishing to gain a better understanding of the audit protocol.

 

COURSE CERTIFICATION

To successfully complete the course, 
learners will need to perform a 50 
questions exam and gain a pass mark 
of 75%. 

GLOBAL STANDARD FOR FOOD SAFETY 
ISSUE 7 TO 8: CONVERSION FOR 
AUDITORS TRAINING COURSE

www.sgs.com/en/training-services

www.facebook.com/sgsglobalacademy

traininig@sgs.com
www.linkedin.com/showcase/sgsacademy
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