


Global - ISO22000 Interpretations & Requirements Training Course 
 
 
Course Duration: 2 Days 
 

 
Course Description and Purpose: 
 

The purpose of this training course is to help delegates to understand the requirements 
of all clauses within the ISO 22000 standard and more information on Food Safety 
Management Systems. 

 

 
Prerequisite: 
 

 Have some understanding of relevant key food safety legislation. 
 

 Have some understanding of prerequisite programmes. 
 

 Have some understanding of Good Manufacturing Practices (GMPs). 
 

 Have some understanding of the principles of HACCP. 
 

 
Learning Objectives:  
 

 To understand the requirements of all clauses within the ISO22000:2005 standard. 
 

 To understand the interfaces with the ISO22000:2005 between HACCP and 
ISO9001:2008. 

 
 To understand the difference between Pre-Requisite Programmes (PRP), Hazard 

Critical Control Points (HACCP), Good Manufacturing Practice (GMP), Sanitation 
Standard Operating Procedures (SSOP) & Standard Operating Procedures (SOP). 

 
 To understand the difference between Pre-Requisite Programmes (PRP) and 

Operational Pre-Requisite Programmes (OPRP). 
 

 To understand the processes for corrective action, preventive action, follow-up and 
management review. 

 

 
Who should attend? 
 

 Food Technicians, microbiologists, scientists, engineers 
 

 Food safety, management and quality management consultants 
 

 Managers (quality, purchasing, marketing, etc) 
 

 Anyone who may be involved in the implementation of a food safety management 
system  



 

To Book:  

Please email training@globalcertification.com or call us at +44 (0)121 635 5430 to 
reserve your place. 

 
Global Certification Limited 
 

Concorde House 
Trinity Park 
Birmingham International Airport 
Solihull, B37 7UQ 
England 
United Kingdom 
 
Tel: +44 (0)121 635 5430 
Fax: +44 (0)121 635 5435 
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