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Course Overview

This in-depth course will provide an understanding of the Standard in terms of the
protocol, requirements and how to audit effectively. Delegates will gain an
in-depth guide to the requirements of the Standard, and learn how to
undertake a BRCGS audit, including effective planning, conducting and
reporting of the audit. Auditing techniques will be practised and developed, to
include the auditor competency skills required of Global Food Safety Initiative
(GFSI) scheme auditors.

Delegates must have a prior working knowledge of quality management
systems and auditing within the relevant manufacturing sector, and also have
completed a hazard analysis and critical control points (HACCP) course of at least
two days' duration.

At the end of the course you will be assessed with an exam. Successful
completion of this course, including the exam, forms part of the training
necessary to become a BRCGS auditor. The steps necessary to complete your train-
ing must be arranged with a BRCGS-approved céﬁffﬁfgﬁgg body.

Before the course you must have read and reviewed a copy of the Standard, which
is available as a free download from the BRCGS Store.

This course is part of the BRCGS Professional recognition programme.
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At the end of the course, you will:

Understand the background and benefits of the Global Standard for Food
Safety

Understand the relationship with other Standards: 150 and the
GFSI-benchmarked Standards

Know the fundamental clauses and statements of intent

Understand BRCGS audit methodology, the enrolment program and the
unannounced audit schemes

Know how to close an audit and deal with corrective actions

Know how reports are uploaded onto the BRCGS'D@‘Q‘Land how
certificates are issued -
Understand the benefits of a BRCGS Directory listing

Understand how certification bodies are monitored for compliance by BRCGS
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Global Standard for Food Safety Issue 9
5 DAYS LEAD AUDITOR TRAINING COURSE

Mr. Yaser Nazir isan ACCOMPLISHED PROFESSIONAL with blend of maturity, breadth of experiences in developing and
executing strategic planning, business excellence modeling and providing results-oriented management solutions.
ENTREPRENEURIAL VISIONARY THINKER with exceptional and proven track record of strategy development to strate-
gy deployment for revenue generation and portfolio enrichment.

He is also a regional leading and renowned BUSINESS PROCESSES LEAD ASSESSOR and audited more than 1500 busi-
nesses for Quality, Environment, Occupational Health & Safety, Food Safety, Social & Regulatory Compliance, Corporate
Governance and organizational Excellence. A dynamic, seasoned #RDFESSIONAL CONSULTANT, successfully
guided number of businesses in the food, pharmaceutical, hospitality, catering, energy, oil & gas, construction, engineer-
ing, petro-chemicals and service sectors in designing, document-ing, developing, implementing and establishment of
management systems and standards. -

Mr. Yaser Nazir known as a passionaté ORPORATE TRAINER AND MANAGEMENT COACHfor Quality, Environment,
Food Safety, Health and Safety, Fire Safety, First Aid for human capital enrichment, competence enhancement and organ-
izational development. Being a trainer, he has TRAINED 15,000 + CORPORATE PROFESSIONALS in variety of segments
from Top Management Executives to Middle Management levels in majority of the prestigious blue chip companies.

M. SC. TOTAL QUALITY MANAGEMENT (TQM), M. Sc. in Food Technology and B. Sc. (Honors) Food Technology with 20
years of industrial management, auditing, consulting, training and organizational excellence experiences. 1ISO 9001 Qual-
ity Management, ISO 14001 Environmental Management, ISO 45001 Health & Safety Management, ISO / FSSC 22000,
HACCP, BRC, IFS Food Safety Management, ISO 17025 Lab Quality Management, Project Management Professional (PMP),
Six Sigma Black Belt, NEBOS, IOSH, OSHA, Fire Safety, First Aid, CPR and AED certified professional.
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