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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 root cause analysis is and why it’s important.

The standards
Where the requirements for root cause analysis can be 
found in the standards.

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

Interpreting the requirements
What the standard expects for root cause analysis 
compliance, including the method, application and a 
defi ned procedure.

Development
How to develop your procedure to document your 
root cause analysis method. Including a new method 
developed by Techni-K, called ‘smart analysis’.

Implementation
How to eff ectively implement your root cause 
analysis system using a defi ned process.

Summary
Key points to remember for complying with 
requirements, carrying out root cause analysis, 
documenting, training and testing the system.
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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 defi nes what root cause analysis is and what it’s used for. It also explains how it’s used 
to prevent non-conformances from recurring and why it’s a key aspect of the non-conformance system.

Learning outcomes: What is root cause analysis, what does it allow those to do who use it, what’s the purpose 
of root cause analysis and how are problems prevented from recurrence.

The standards
This covers which specifi c clauses and sections for the requirements of root cause analysis in the seven 
diff erent food-related standards. 

Learning outcomes: No learning outcomes have been set for this section as it contains reference 
information only.

The requirements
This provides an overview of what you need to do, in line with the requirements for compliance. The method, 
when it must be applied and what must be included in your procedure is included.

Learning outcomes: What do the standards expect you to have for root cause analysis, what must your 
chosen method identify, when is root cause analysis used and what detail must be included in your 
procedure.

Interpretation
In order to interpret the requirements, this section explains what the requirements expect you to do. It includes  
specifi c information about current methods available, which method you should choose and an overview of 
the gaps and weaknesses of systems you may be using. Applying root cause analysis is also explained with a 
focus on when to use it, prioritise it and the procedure requirements. 

Learning outcomes: Why is root cause prioritised and what type of non-conformances take precedence, how 
does the decision tree determine specifi c non-conformance gradings, when isn’t root cause analysis used.

Development
The smart analysis method is defi ned in this section using a 6-step process and includes information about 
recurrence of non-conformances and how to manage these in the process. This section provides the level of 
detail needed for you to learn how to develop your procedure which includes your root cause analysis method, 
when it will be applied, how the results are recorded and how staff  are authorised to conduct the analysis 
through training. 

Learning outcomes: What’s included in the smart analysis process for determining root cause, what provides 
a wider range of ideas when using smart analysis, why are questions repeatedly asked using smart analysis, 
how root causes are prioritised, how likelihood assessment is carried out, how the smart analysis method is 
used for recurrence of non-conformances, how staff  are authorised to use root cause analysis and why key 
specialisms are important for those carrying out root cause analysis.
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Implementation
What actions you need to take, to gather a team, agree the procedure and record form(s), identify the root 
cause analysis team for training, complete training and test the system. The skills needed for those carrying 
out root cause analysis is also covered.

Learning outcomes: Who will create the procedure and associated record form(s), why team members aren’t 
used for every analysis, what specifi c behaviours are needed by those carrying out root cause analysis, what 
type of questioning is most suitable, what training is required and what can be used to test the system.

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

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 confi rm your 
understanding of key subject information before you progress forward.

• Quiz questions: These are 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. 

Learning materials
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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