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Certified Internal Auditor Food Safety Training Programs  

( FSMS 22000  ) 

EP Infoways Institute of Food Safety and Hygiene is leading organization to provide various 
Food Safety Trainings and Certifications. It is also registered Training Partner with FOSTAC – 
FSSAI for Training and Certification for FOSTAC Courses. . 
 
These Courses of Food Hygiene and Safety will help you to recognize your food hygiene 
responsibilities so that you can act conscientiously and demonstrate to customers that you and 
your business take food safety seriously. By taking this training, you will develop a strong 
foundational knowledge of food hygiene practices and food safety law, and show that you 
strive to follow best practice and are proud to do so – something that will give your customers 
great confidence in your business. 
 
This course is fully up to date with the latest Indian and International laws, rules and 
regulations to ensure you feel confident to apply the food safety practices mentioned to your 
own job role. 
 

As per the law, every food business must ensure that they have effective food safety 
management system in place by following all the 7 principles of HACCP. It is the responsibility of 
the workplace managers or supervisors to involve themselves during the planning stage of the 
HACCP system itself and make sure that workers work safely and comply with food safety 
standards and principles. 

These courses are designed for the Internal Auditor for the company FOOD Management 
Systems, especially working on International Standards like ISO22000, FSSC v5, and HACCP etc. 
The purpose is to train potential internal auditors in the principles and practices of FSMS 
auditing in a manner compatible of latest guidelines as per the International Standard Available. 

Trainees will be aware of current best practices in the audit process as per international 
standard and encouraged to develop their skills for audit purpose through discussions, analysis, 
and practical examples. 

On completion, trainees should have gained the knowledge and skills required to prepare for 
and conduct internal audits. 
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Topics to be covered in this course include: 

Day 1 (ISO 22000: 2018 Awareness) 

 

• Introduction to Food Safety and ISO 22000: 2018 

• New High-Level Structure (HLS) System Requirements of ISO 22000: 2018 

• Operations Requirements: HACCP and Prerequisites programmes 

• Internal Audit, Management Review and Improvement 

Day 2 (Internal Auditor and Audit Requirements) 

• Introduction to types of audit and requirements 

• Attributes, Knowledge and Skills of Auditor 

• Process Approach to Audit 

• Plan, prepare and conduct audit 

• Post audit activities 

 

WHAT IS THE COURSE METHODOLOGY? 

Participants will learn through lectures, case studies, group exercises and discussions. 

WHO SHOULD TAKE THIS FOOD SAFETY MANAGEMENT SYSTEM (FSMS) INTERNAL AUDITOR 

TRAINING COURSE? 

 

This course is specially designed for: 

 those involved in the planning, implementing or supervising of an ISO 22000:2018 food 

safety management system 

 internal auditors who are required to perform internal audits for their company’s ISO 

22000: 2018 system. They may be management representatives, production managers, 

QA executives etc. 
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WHO IS THE COURSE ADVISOR? 

The Food Safety Management System Internal Auditor course content and structure are 

designed by the domain experts from Industry having 20+ years of experience.  

With immense experience and knowledge in the relevant standards, our team of product 

specialists and technical experts developed the course content based on current business 

landscape and market requirements 

Who should attend ?  

 Quality and Production Managers 
 Executives and Technocrats of organizations involved in any aspects of the food chain 

including packaging, food and crop producers, equipment, detergent and sanitizer 
suppliers, practicing 

 Food Safety Management consultants and auditors, 
 Quality managers and business executives want to grow as Internal Auditor. 
 Final year Students looking to work in Leading Profile for Quality and Management  
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Sample Certificate 
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