Scope

This 5-day intensive residential course concentrates on
the principles of quality system auditing and deals with
the requirements of the ISO 9001:2008 standard. After
an introduction to the overall objectives, the course offers
invaluable experience in auditing skills and techniques,
including audit planning, executing and reporting, working
and leading audit teams. The focus of the course is on
the effective evaluation of food safety management
systems through the interpretation of ISO 9001:2008.

Suitability

The course is ideal for those wishing to develop their
existing auditing skills and knowledge of ISO9001:2008,
including those who wish to develop a career in auditing.
Delegates are assessed during the course through
continuous assessment and there is a final written
examination. The course has been certified by the
International Register of Certificated Auditors (IRCA).
Successful completion of the course satisfies the training
requirements for registration as a Lead Auditor under
current IRCA schemes.
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Learning Outcomes

By the end of the course you will:

e Understand the different audit types

e Appreciate the qualities of an auditor

e Be able to manage an audit programme

e Know who to develop a checklist

e Be able to conduct an opening and closing meeting
¢ Have developed audit and interview skills

e Understand the concept of time management

e Understand non-conformances

e Understand and conduct post audit activity
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