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Course structure
The content of the training course is structured so that your 
learning develops using a simple step-by-step process. 

Introduction 
What certification standards are, how they’re 
governed and what choices you can opt for.

The Standards 
Where the requirements can be found and the  
terminology used in this training course.

The aim of managing your certification standard 
What the purpose is of having a system to manage 
the requirements of your certification, including 
examples.

The requirements
What you have to do for compliance and the 
elements that need to be included.

Interpreting the requirements
What the requirements mean, to help you develop 
your understanding of what the standard expects.

How to develop your system
How you can structure your system for managing 
your certitication audit.

Implementing your system
The actions you need to take to create your 
certification management system using an 
operational plan.

Monitoring 
How to ensure you’re compliance stays up=to-date.

Summary
Key points to remember to a successful outcome for 
managing your certification standard and the audit. 
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Assessment 
Throughout the course, formative assessment is used to check learning and at the end of the 
course, summative assessment is used to test that learning outcomes have been met, using multiple 
choice questions. 

Course content:

Introduction
The course introduction outlines what subjects will be covered in the training course. It explains what 
certification standards are, how they’re governed, the structure of the standards with helpful diagrams and 
what your certification options are - including selecting a certification standard.

Learning outcomes: Who monitors and governs scheme owners and how standards are structured. What 
benefit GFSI benchmarking provides and what it does. What restricts choice of a certification standard and why 
you need to select a standard appropriate to your product.

The Standards 
This covers which specific clauses and sections of the standards managing your certification applies to, across 
seven different food-related Standards. It provides a focus on the structure of BRCGS standards.

Learning outcomes: Why schemes follow the same requirements and where audit protocol can be found.

Purpose
In this section, it explains what the aim of managing your certification standard is and what type of certificate 
you need. You’ll be taught about voluntary modules and rules for these, how important it is to define your 
scope of activity - including examples of this to aid your understanding. 

Learning outcomes: What the result of major non-conformance is and why customers need to know about 
a failed audit, what the purpose of having a management system is, why decision making for selecting 
standards isn’t straightforward, what the purpose of voluntary modules is and how they can be used, what the 
scope on your certificate includes and why its important to define it.

Requirements
This provides an overview of what you need to do, in line with the requirements for compliance. It includes 
information sources, registration, audit scheduling, management commitment, non-conformances and 
certification logos.

Learning outcomes: What relevant information sources the business needs, who the business must be 
registered with, what protocol the business must use for certification, who must take part in the audit, what 
tools must be used for non-conformances raised and how certification logos can be used.

Interpretation
In order to interpret the requirements, this section explains what the requirements mean and how they link to 
the audit protocol. It guides you step-by-step though the certification process explaining: Choosing an audit 
option, selecting a certification body, providing information, audit dates, preparation for audit, carrying out the 
audit, reporting and grading, technical review, non-conformances, certification and audit planning. 

Learning outcomes: What part of the standard directs on scheme requirements for certification and how 
these are updated, what type of audit options you can choose, what the frequency of audits can be depending 
on what you choose and how you obtain audits, who has responsibility for audit dates, what permitted 
exceptions are, what off-site activities are, what information needs to be supplied, who takes part in the audit 
and how its structured. How grading works and how you can change your certification body in the event of 
failure including missed audit dates and automatic grading. What you need to tell your certification body after 
the audit.
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Course content:

System Development
This section provides a clear process for managing your certification audit, it includes the right amount of detail 
so you know what needs to be included - such as timelines, documentation, submitting evidence, closing 
non-conformances, responsibilities and activities you need to schedule throughout the year and finally, how to 
prepare for your audit day.

Learning outcomes: How to ensure key activities occur at the right time, what you need to do following the 
audit, how to manage non-conformances raised and submit evidence, who is responsible for post-audit 
review activities, when audit dates can be booked or non-audit dates submitted, how to ensure key aspect of 
compliance don’t get missed, how to prepare for physical and documented inspections, who is needed on the 
day of the audit and their role.

Implementation
In this section, you’ll be taught how to implement the activities needed to manage your certification standard. 
It has a checklist which contains the actions required in a sequential process. You’ll also be taught the key 
information needed for each action.

Learning outcomes: What needs to be included in your operational plan, who can test it, why actitivies are 
planned and scheduled and why a procedure is needed.

Monitoring
This section explains the cycle of monitoring for managing your certification standard, it includes what you 
need to do to ensure you’re complying with the most current requirements.

Learning outcomes: Why you need to monitor your standard, how monitoring is carried out and the process 
for monitoring your system.

Summary
In the last section, you’ll be given an overview of the key points to remember from the course content.

Learning outcomes: No learning outcomes have been set for this section as it reviews previous content.

Activities
To aid your learning in this training course, we’ve included activities throughout the course to confirm your 
understanding of key subject information before you progress forward.

• Quiz questions: These are simple and straightforward multiple choice questions. You’ll simply be asked to 
select the correct answer and try again until you get it right. 

• Creative exercises: These activities involve selecting and arranging items to achieve the correct outcome. 

• PDF lesson guide: Your training has a downloadable PDF you can download and print. This includes notes 
pages, checklists and content from the course.
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