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Course Introduction
This course offers insights on developing documentation
and implementing an Integrated Management System
based on ISO 9001:2015, ISO 14001:2015, and ISO 45001:2018
standards. During this training, participants will gain
knowledge on performing an initial review of their
organization, applying core principles of an integrated
management system, creating an implementation strategy,
preparing necessary documentation, and monitoring
progress through a structured approach.
By the end of this course, you will be equipped with the skills
to maintain and continually improve your integrated
management system, ensuring it remains compliant with
ISO standards.

Topics Covered
Revision from the Awareness course
Process Approach & Risk Based Thinking
ISO 22000:2018 Clauses 4 - 10
Pre requisite programme (PRP’s)
HACCP Plan
Hazard Control
OPRP & CCP
Hazard Analysis
FSSC 22000 V 6.0 Part 1: Scheme Overview
FSSC 22000 V 6.0 Scope Categories
FSSC 22000 V 6.0 Part 2 including:
Food Defense, Food Fraud Mitigation
Enivronmental Monitoring
Food safety and Quality Culture
Transport, Storage & Warehousing
Food Loss and waste
Communication Requirements

Target Groups 
Whether you're a quality manager,
environmental coordinator, or
health and safety officer, this
training will empower you to drive
excellence in your organization's
operations and achieve sustainable
business success.

Classes are held:

Virtually
On Site
In Class

Course Duration is three days.

Assessments
This course is assessed through various methods including:

Groupwork and group presentations
Class Discussions
Assignments
Final Summative assessment

We provide a variety of ISO Training courses.
Get in touch with us for further information.

Call: 0646511688
Email: JenelleJ@trainerful.co.za
www.trainerful.co.za


