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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 the internal audit programme is, the types of audit, 
their differences and why the programme is important.

Standards 
The compliance requirements for the internal 
audit programme.

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

Interpretation
What common terms are used by the standards for the 
internal audit programme and what they mean.

Development
How to develop a defined internal audit programme, risk 
assessment, the records needed and a procedure.

Implementation
What actions you need to take to create a procedure 
and records, review links to other systems, train staff and 
implement monitoring systems.

Monitoring
How to measure the performance of your internal audit 
programme and how it’s reviewed.

Summary
Key points to remember for managing the internal 
audit programme.
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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 the 
internal audit programme is and what it includes, the difference between internal and external audits, system 
audits, GMP inspections, the difference between system audits and GMP inspections. It concludes with why 
the internal programme is important and the benefits it provides.

Learning outcomes: What the internal audit programme checks, what scheduled activities check compliance, 
what the plan-do-check-act cycle involves, what checks that the practical aspects of controls are working 
and why they’re much simpler, what type of check is more detailed and why, why frequent inspections create 
an early warning system, what ensures an effective internal audit programme, why frequency and detail are 
needed, what is the most important part of the management system, what effective programmes reduce.

Standards
This section covers the specific clauses and sections where an internal audit programme, frequency of 
auditing, internal audits and inspections can be found in the different food-related standards.

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

The requirements
This section provides an overview of what you need to do, in line with the requirements for compliance. 
It includes the internal audit programme, system audit scope and risk assessment, the GMP inspection 
programme and its scope, GMP inspection risk assessment, scheduling, non-conformance action, 
competency, impartiality and records.

Learning outcomes: What coverage is needed for the programme and why, how frequency of audits is 
determined and how often they must be carried out, what ensures the facility is maintained in a suitable 
condition, what is not included in a GMP inspection, how often inspections are carried out in different areas, 
how system audits and GMP inspections are scheduled, what ensures product risk is minimised when 
non-conformances are found, what provides competency for auditors and inspectors, what auditors and 
inspectors must not check, what allows investigation or review. 

Interpretation
In order to interpret the requirements, this section explains what the requirements expect you to do. It expands 
the requirements to explain the common terms used in detail. It includes examples on how to define the 
frequencies of GMP inspections, how to train staff and what it must include, why impartiality is a critical aspect 
of the programme and what records need to be created to provide evidence at audit.

Learning outcomes: What the term ‘scope’ means, why frequencies of checks are different, why GMP 
inspections for customers are carried out separately, what determines an increase in frequency of a system 
audit, how often specific system audits are carried out, why audits and inspections are scheduled, what 
determines the type of action needed following audits and inspections, what formal training is, why impartiality 
is needed, what provides evidence of audits and inspections.
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Course content

Development
This section provides the level of detail needed for you to develop an internal audit programme. It includes 
information you need to include for a defined internal audit programme which includes certification and 
customer requirements, the standard, system audit scope and GMP inspections with example templates. 
It also includes consequence and performance scoring for your system audit risk assessment, the records 
required for completion of audits and inspections, it concludes with what you need to include in your internal 
audit procedure .

Learning outcomes: What the advantage and disadvantages are of combining as well as separating system 
audits, what the benefit of creating audit templates is and why the templates are different for audits and 
inspections, why consequence ratings are different for some system audits, how the performance of a system 
is considered to determine how frequently it is audited, how often the system audit risk assessment is carried 
out, what is used to calculate frequency of audits during risk assessment, what is required to document non-
conformance and how the programme is going to work, what needs to be documented within the procedure.

Implementation
This section provides a structure and the specific process steps for the actions you need to take to implement 
the internal audit programme. It includes, what system procedures need to be aligned with the programme, 
what specific training is required for system managers, auditors and inspectors. Finally, this unit  teaches what 
you’ll need to implement to be able to report its results to management for review.

Learning outcomes: What action is required to implement the internal audit programme, what must be 
aligned with the programme and its associated templates, who must be trained to the procedure and why, 
what must be implemented for auditors and inspectors following development of the programme, what is 
used to report results of the programme to management, why are KPIs developed for the programme.

Monitoring
This section teaches how KPIs are used to measure the performance of your programme. Included is an 
example of how to calculate system audit and GMP inspection completion rates and what KPIs should be used 
for monitoring the performance of system management, auditors, inspectors and accountable managers.

Learning outcomes: What do KPIs provide a measurement of within the internal audit programme, what 
monitoring provides performance data for, what monitors the quality of audits and inspections, what indicates 
that the programme is working, what monitoring can indicate performance issues of auditors, inspectors and 
accountable managers, how the quality of auditors work can be checked, what no non-conformances can 
provide an indication of, what can be used to measure performance of a system or area, what can reporting of 
KPI data to management establish, what is compared by management to establish the programme is working, 
what can indicate there’s a failure within the programme.

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.
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Activities 
To aid your learning in this training, we’ve included activities throughout to confirm 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 PDF you can download and print. This includes notes pages, checklists and content from 
the course.

Glossary
To accompany this course, there’s a downloadable PDF Glossary of all food industry-related terms that are 
used within the training to aid your understanding, where needed. The glossary can also be accessed within 
the menu of each unit online.

Knowledgebase and online chat
Our training dashboard has an online knowledgebase you can access which contains 
FAQ’s and ‘how to’ guides on using the training interface. There’s also a chat widget 
on our website that you can use to get in touch with us directly if you need help 
straightaway during working hours.
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