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LEARNING OBJECTIVES
Upon completion of this course, learners will be able to: 

•   Introduce the FSSC 22000 Global Certification 
Scheme for Food Safety Management Systems 
(FSMS)

•   Describe the history of the FSSC 22000 Certification 
Scheme

•   Explain the updates to the scheme from version 4.1 
to version 5

•   Identify and review the specific requirements for 
Food Fraud Mitigation and Food Defence.

AUDIENCE
This course is designed for experienced food 
safety professionals with an understanding of the 
management systems approach to food safety.

FACE TO FACE:  1 day

ELEARNING: 45 minutes

VILT: 8 hours

COURSE DESCRIPTION
This course will help you to understand the purpose and benefits of the 
Food Safety Systems Certification (FSSC) 22000 Global Certification Scheme 
and the associated Food Safety Management System (FSMS) requirements 
for the audit and certification of organisations in the food supply chain.
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COURSE CONTENT 
•   Introduction to FSSC v5, background, GFSI and FSSC 

22000 v5 certification scheme and requirements

•   Framework, clauses, process approach, application of 
PDCA and risk-based thinking

•   Getting the FSSC v5 certification, the food chain, 
prerequisite program, food fraud and food defence

COURSE CERTIFICATION 
                   Learners who attend the full duration of the course will be issued with a “Certificate of Attendance”. 
                   Learners attending the eLearning version, will be able to download the SGS Completion Certificate                       
                   on achievement of a 80% pass mark or more in the final assessment.

                        Learners attending the full course duration will be issued with a “Certificate of Attendance”.

PRIOR KNOWLEDGE
It will benefit learners if they have knowledge of the 
following food safety management principles and 
concepts:

• Implementing or operating a management system 
within a food sector context;

• Prerequisite programs as specified in ISO/TS 22002-1;

• Good practice guides and/or trading practices relevant 
to the segment of food chain in which the organisation 
operates;


