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ISO 22000 FOOD SAFETY MANAGEMENT SYSTEM BRIDGING TRAINING

1. COURSE SUMMARY:

An informative course, designed for those who are considering transitioning from an existing 1SO
22000: 2007 Standard to the new ISO 22000:2018 standard. This course will address the
requirements of ISO 22000:2018 and aims to assist companies in preparing for ISO 22000:2018
Certification.

By attending this one day course you will discover the benefits of implementing ISO 22000:2018 and
how to practically apply this in your business

2. WHO SHOULD ATTEND:

This course is suitable for all levels of management and for those who:

» May already have a fully implemented ISO 22000:2007 standard and are considering ISO
22000:2018 certification

» Need to understand what an 1SO 22000:2018 food safety management system entails

» Need to obtain third party certification of their Food Safety Management System against
ISO 22000:2018 to meet the requirements of customers or to increase and grow their
market share

3. COURSE CONTENT:

The course will address the following:

An overview of ISO 22000:2018 detailing its strengths and benefits

Changes between the ISO 22000:2007 and the new ISO 22000:2018 standards
ISO 22000:2018 certification requirements

Introduction to risk base thinking
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4. HOW WILL | BENEFIT?

» Suppliers meeting customer and retailer requirements
Restaurant or catering owners and employees

Food industry companies want to go for certification
Food industry companies that want to export products
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Food industry that must indicate legal compliant

DURATION: 1 DAYS
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