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Canadian Supply Chain Food Safety Coalition

The Canadian Supply Chain Food Safety Coalition was formed in December 2000 and incorporated under the
Canada Corporations Act, as a-fatprofit corporation, in 2007 to act as a single strong voice for Industry
along the food chain, with the public and government on induside food safety issues.

OurVision:/ I Yy RF Qa I IANX OdzZ G dzNB > 7T A aK-8adducpamtiotfgf R F22R A
producing and selling safe food.

Our Mission To facilitate, through dialogue within the food industry and with all levels of
government, the development and implementation of a nationalpatinated approach to food
safety to ensure credibifly in the domestic and international marketplaces.
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Introduction

The Canadian Supply Chain Food Safety Coalition has embarked upon a project to engage its members and
other stakeholders, including the federal, provincial and territorial governmerter @tdustry associations,
academic institutions, participants in the national standards system, etc. in a dialogue on food safety auditor
gualifications and competencies in Canada. This project is funded in part by Agriculture -fdooldAgeanada

under f(z(ljerallprovincial/territorial agreemenGrowing Forward and its Canadian Integrated Food Safety
Initiative .

The project will involve:

Workshop whichwill focus on information sharing and issue identification with respect to private
and public sectorequirements, international standards and developments globally.

Workshop avhichwill focus on the development of a consensus as to whether or not a Canadian
approach to food safety auditor qualifications and competencies is required and if so, bambit
achieved and what infrastructure needs there might be to implement and sustain it.

Validation Step which will provide an opportunity for the larger stakeholder group to review the
background materials, workshop reports and validate the projectiosions.

The Purpose of thBackground Paper is to provide examples of food safety auditor qualification and
competency requirements from both the public and private sectors, in Canada and globally. The selection of
the examples has been made in panttheir prominence or influence and in part on the availability of the
information.

The Background Paper is divided into two (2) parts: Private Sector RequiremeRtgéndector
Requirements.

The materials presented within the examples aretfiermost part direct excerpts from the most recently
available sources on the World Wide Web.

Funding for this projec§YSM27-CSCFSC Food Safety Auditor Qualifications and Competertues
Development of a Canadian Consengtsn AAFC permitted amitoring of several initiatives described here

in (e.g. activities within ISO and the GFSI). In addition, monitoring of the FDA/NEHA project was facilitated by
travel funding from that project. More details on the monitoring activities are providtgifinal project

report.

! SYSm27-CSCFS@od Safety Auditor Qualifications and Competeracidse Development of a Canadian Consensus
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Section 1I¢ International Standards System

1.1.1SO Standards

The International Organization for Standardization (ISO) has several standards that are relevant to
gualifications and competencies of food safety auditors and other personvelved in audit and
certification. These include ISO/IEC Guide®&neral requirements for bodies operating product
certification systemdSO/IEC 17021:20tLonformity assessment Requirements for bodies providing
audit and certification of managment systemsand ISO/TS 22003:200Food safety management
systems Requirements for bodies providing aualitd certification of food safety management
systems 1SO Guide 65 will be replaced in 2012 bgw standard ISO/IEC 17065:26X2onformity
assessment Requirements for bodies certifying products, processes and services

Many food safety management system certification schemes have been established using ISO/IEC Guide
65 as the basis for the accreditation of the certification bodies (CBs)dongvaudit and certification

services within the scheme. These primarily predate the publication of ISO/IEC 17021:2006 and of its
food safety management system version, ISO/TS 22003:2007. The use of this product certification
standard also reflectsthe NA 3A Yy 2F (GKS aOKSYSa |a G22ta Ay GKS
responsibilities and in the approach adopted by several leading accreditation bodies about the
appropriateness of this accreditation standard to management systems with detgitszifications (i.e.

food safety prerequisite programs). Following the lead of the European schemes (e.g. BRC, IFS, Dutch
HACCP), GFSI adopted ISO/IEC Guide 65 as the basis for its benchmarking requirements for accredited
certification bodies. Howeveit did benchmark SQF which used ISO/IEC Guide 6@rdtecessoto

ISO/IEC 17021:2006 and finally changed its requirements in 2010 to permit schemes to choose either
accreditation to ISO/IEC Guide 65 or to ISO/IEC 17021:2006/1SO/TS22003:2007, btt fasttheir
certification body requirements.

In late 2011, a New Work Item Proposal (SWIP) circulated within ISO concerning the revision of ISO/TS
22003:2007. The first meeting on this project will take place in late March 2012. The revision weill tak
into account the significant changes made to ISO/IEC 17021 in the 2011 version and developments in
the field of audit and certification of food safety management systems since 2007.

1.1.11SO/IEC Guide 65 & ISO/IEC 17065:201x

Excerpts:

ISO/IEC Guideb6l996General requirements for bodies operating product certification sysentSAN
P-3G December 1999)

ISO/IEC 17065:2080nformity assessmemnt Requirements for bodies certifying products, processes
and service¢DIS version, 2011)
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ISO/IEC GuidebGsets out requirements for bodies certifying products, which are defined to include
LINPOSaasSa FyR aSNBAOSao /] £ dzaS p 2FbdiKS adl yREFN
O2YLISGSyild F2N (KS &dzy OllAR yRadzNIKE S NiitSBi@deem@ X / . a (2
criteria for the competence of persongiel | YR (2 Y| énfhe kelewant quBlifcatibdR, a  a

training and experience of each member of the personnel involved in the certification prazess DA @Sy

the wide range of certificatio schemes that can fall under the Guide, no specifics are identified for food

safety or any other type of scheme.

The draft version of ISO/IEC 17065 continues this high level approach with some limited modifications.
Clause 6.1.1.2 requires a CB to hesmpetent personnel. Clause 6.1.2.1 provides for a procedure to
manage these competencies:

6.1.2.1 The certification body shall establish, implement and maintain a procedure for
management of competencies of personnel involved in the certification pr@jeshe
procedure shall require the certification body to:

a) determine the criteria for the competence of personnel for each function in the
certification process in addition to utilizing the requirements of the schemes;

b) identify training needs and@vide, as necessary, training programmes on
certification processes, requirements, methodologies, activities and other relevant
certification scheme requirements;

¢) require personnel to demonstrate that they have the required competencies for the
dutiesand responsibilities they undertake;

d) formally authorize and monitor the performance of certification body personnel;
€) maintain records for a) to d).

And, Clause 6.2 requires the CB to evaluate its resources, including its internal and externalgbersonn
(e.g. contract auditors, etc.). In these evaluations, the CB is to take into account:

the applicable requirements of the relevant International Standards and other documents as
specified by the certification scheme. The relevant International Stamdzsliide for testing
ISO/IEC 17025, for inspection ISO/IEC 17020 and for management system auditing ISO/IEC
17021.

This new requirement should create a direct link to ISO/TS 22003 as the relevant international standard
of auditing and certification of fabsafety management system standards.
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1.1.21SO/IEC 17021:2011

Source ISO/IEC 17021:2@Tonformity assessment Requirements for bodies providing audit and
certification of management systems

ISO/IEC 17021 is the generic accreditation standardBerptoviding audit and certification of

managements systems including quality management, environmental management, food safety
management and the newer fields such as information management, road safety management, etc.. As
such the standard is writteat a high level.

The 2011 revision was, in part, stimulated by industry stakeholder concerns about the lack of specific
requirements concerning certification body personnel competency, particularly auditor competency.
The revised text therefore includesome significant additions.

Clause 3.7 nowlefines competencé aabiléty to apply knowledge and skills to achieve intended
resultg @

Clause 7.1 retains the requirements that a CB:

9 have processes to ensure that personnel have appropriate knowleldyant to the types of
management systems and geographic areas in which it operates
1 determine the competence required for each technical area (as relevant for the specific
OSNIAFTAOFIGAZ2Y &aO0OKSYSOX YR F2NJ §FOK Fdzy OGAz2y A
1 determine the means for the demonstration of competence prior to carrying out specific

functions.
l'YRZ AdG | RRSR | NiBdjadhdcindRnes pracess irldéternhining the campetence
criteria for personnel involved in the management and perfmce of audits and certificatigngé ¢tKSas

ONX (0 SNA | dadiBpeibbiamar@ge@éhiNsystem standard or specification, for each technical

area, and for each function in the certification prodesst Yy R (1 2  e§uiredl knavBeBge and &

skills neessary to effectively perform audit and certification tasks to be fulfilled to achieve the intended

NEB & dZfhé stadard notesthatt 2 KSNBE | RRAGA2YyFf &ALISOAFTFAO O02YLISGHSYyYy
for a specific certification scheme, e.g. ISO/T®2ZFood safety management systems), these shall be

F LILX A SRDE

ISO/IEC 17021:2011 also includes four (4) annexes (one normative and three informative) that are
relevant to competence of personnel.

1 Annex A (normative) Required knowledge and skills
1 AnnexB (informative) Possible evaluation methods
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1 Annex C (informative) Example of a process flow for determining and maintaining competence

1 Annex D (informative) Desired personal behaviours

5

Annex A (Normative} Required Knowledge and Skills

The following table specifies the knowledge and skills that a certification body shall define for specific
certification functions. X means the certification body shall define the criteria and depth of knowledge and
skills. X+ indicates a need for deeper knowledge and skills.

Table A.1 — Table of knowledge and skills

Conducting the application _
ificati i review to determine audit Reviewing
Certification functions audit reports
team competence X ;. Leading the
E and making Auditing .

required, to select the certification audit team
Knowledge audit team members, and e
and skills to determine the audit time
Knowledge of business X X
management practices
Knowledge of audit principles, X X+ X+
practices and technigues
Knowledge of specific management X X X+ X+
system standards/normative
documents
Knowledge of certification body's X X X X
processes
Knowledge of client business X X X+ X+
sector
Knowledge of client products, X X X
processes and organization
Language skills appropriate to all X X
levels within the client organization
Note-taking and report-writing skills X X
Presentation skills X X+
Interviewing skills X X
Audit-management skills X X+
For knowledge of client products, processes and organization, where a team is performing the task, the expertise needs to exist
within that team or could be provided by a technical expert. Where any audit is conducted by a team, the level of skills required
should be held within the team as a whole and not by every individual member of the team.
The team leader of a combined or integrated audit should have an in-depth knowledge of at least one of the standards and is
required to have awareness of the other standards used for that particular audit.
NOTE Risk and complexity are other considerations when deciding the level of expertise needed for any of these functions.
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Annex B (inbrmative) - Possible evaluation methods
IMPORTANT This annex is informative and not intended to be applied as requirements.

B.1 General

This annex is intended to provide examples of evaluation methods as an aid to certification
bodies.

Methods for evalating individuals' competence can be grouped into five major categories:
review of records, feedback, interviews, observations and examinations. These can be further
subdivided. The following is a brief description of each method and its usefulnessitatibhs

for evaluating knowledge and skills. It is unlikely that any one method on its own will confirm
competence.

The (following) methods in B.2 to B.6 can provide useful information of knowledge and skills;
they are more effective when they are desidrio be used with specified competence criteria
resulting from the competence determination process specified in 7.1.2 and 7.1.3.

This is followed by an example of a process flow for determining and maintaining competence in
Annex C.

B.2 Review of recals

Some records are indicators of knowledge, such as a résumé or curriculum vitae showing work
experience, audit experience, education and training.

Some records are indicators of skills, such as audit reports, records of work experience, audit
experienceeducation and training.

Such records alone are not likely to be sufficient evidence of competence.

Other records are direct evidence of demonstration of competence such as a report of a
performance appraisal of an auditor conducting an audit.

B.3 Feedbdc

Direct feedback from past employers can be an indicator of knowledge and skills, but it is
important to note that sometimes employers specifically exclude negative information.

Personal references can be an indicator of knowledge and skills. It idyuthidéea candidate

will provide a personal reference that would provide negative information.

Feedback by peers can be an indicator of knowledge and skills. Such feedback can be influenced
by the relationship between the peers.

Feedback from clients cée an indicator of knowledge and skills. For an auditor, the feedback

can be influenced by the results of the audit.

Feedback alone is not satisfactory evidence of competence.
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B.4 Interviews

Interviews can be useful for eliciting information about kremlge and skills.

Employment interviews can be useful for elaborating on information from résumés and past
work experience in regard to knowledge and skills.

Interviews as part of performance reviews can provide specific information on knowledge and
skills.

An interview of an audit team for a post audit review can provide useful information about an
auditor's knowledge and skills. It provides an opportunity to understand why an auditor made
specific decisions, selected specific audit trails, etc. This ¢ggehmiay be used after an observed
audit and may also be used later when considering the written audit report. This technique may
be particularly useful in determining competence relative to a specific technical area.

Direct evidence of demonstration of cpatence can be achieved by a structured interview with
appropriate records against specified competence criteria.

Interviews may be used to assess language, communication and interpersonal skills.

B.5 Observations

Observing a person performing a task gaavide direct evidence of competence as
demonstrated application of knowledge and skills to achieve a desired result. This method of
evaluation is useful for all functions, administrative and management staff as well as for
auditors and certification desiorrmakers. One limitation of observing an auditor conducting an
audit is the degree of challenge presented by the specific audit.

Observing a person periodically is useful to confirm continued competence.

B.6 Examinations

Written examinations can prowidgood and weltlocumented evidence of knowledge and
depending on methods also on skills.

Oral examination can provide good evidence of knowledge (depending on the examiner's
competence), and limited outcomes about skills.

Practical examinations cangoride a balanced outcome on knowledge and skills, depending on
the examination process and the examiners'
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5

Annex C (informative) Example of a process flow for determining and maintaining competence

Identify Establish Establish
. . competence ~ method of Induction (if Identify current
fun‘.:i.zon.s within criteria for each assessing necessary) <- staff capability
certification body function criteria
L
L
Gap Review
assessment on ' - Knowledge ‘_
skills and - Skills
knowledge - Experience
Establish
YOS — (5000 mat{;h':?\.'_ _m—* I":'IrEE:r!Irt.IEIHrI.'I'I?'Ifg
: programme
no
Demonstration .
of knowledge y ~_efective? -~
and skills
PDCA
0
Risk-based hgaoe
Cemyas P criteria pe
- established auditor or
technical expert
) ry | I
no
—~ U ddmg Establish auditor|
=jp  =p! Competent . <_Criteri OB of skills pratica P development
\-A-/ 'y programme
Periodic review ~Batistactory™._
Competence == )
no

Establish
training
programme

" Training ™.
- effective?

PDCA

Figure C.1 —Example of a process flow for determining and maintaining competence
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Annex D (informative) Desired personal behaviofirs

IMPORTANT This annex is informative and not intended to be applied as requirements.

Examples of personal behaviours that are important for personnel involved in certification
activities for any type of management system are described as follows:

a) ethial, i.e. fair, truthful, sincere, honest and discreet;

b) openminded, i.e. willing to consider alternative ideas or points of view;

c¢) diplomatic, i.e. tactful in dealing with people;

d) collaborative, i.e. effectively interacting with others;

e) observat) i.e. actively aware of physical surroundings and activities;

f) perceptive, i.e. instinctively aware of and able to understand situations;

g) versatile, i.e. adjusts readily to different situations;

h) tenacious, i.e. persistent and focused on achiesfjectives;

i) decisive, i.e. reaches timely conclusions based on logical reasoning and analysis;
J) selfreliant, i.e. acts and functions independently;

k) professional, i.e. exhibiting a courteous, conscientious and generally bi#iaess
demeanour irthe workplace;

[) morally courageous, i.e. willing to act responsibly and ethically even though these
actions may not always be popular and may sometimes result in disagreement or
confrontation;

m) organized, i.e. exhibiting effective time management,rjtization, planning, and
efficiency.

Determination of behaviours is situational, and weaknesses may only become apparent in a
specific context.

The certification body should take appropriate action for any identified weakness that adversely
affects thecertification activity.

% Important Note: This Anneand several other major additions to ISO/IEC 17021:2011 replace the
references in the earlier version (2006) to ISO 19011:2002. 1SO 19011 has been significantly revised and
was republished in 2011 as a guidance document for use by organizations unutgritatieirnal audits

and second party audits. It no longer pertains to certification or third party audits.
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1.1.31SO/TS 22003:2007

Source ISO/TS 22003:200Food safety management systemsRequirements for bodies providing
audit and certification of food safety management systems

ISO/TS 22003:2007 is the first ISO standarts ¢ype, that is, a management system specific
elaboration of ISO/IEC 17021. It covers the audit and certification of food safety management systems
and references in whole ISO/IEC 17021:2006.

The competency of audit and other certification persohiseone area where it made significant
additions to the generic provisions of ISO/IEC 17021:2006. The standard identifies four (4) types of
personnel involved with certification as sets both qualifications and competency requirements for each.
The fourtypes are:

9 Personnel involved in contract review;

1 Personnel involved in certification decisioraking;

1 Auditors; and,

9 Technical Experts.

ISO/TS 22003 defines some general requirements based on ISO/IEC 17021:2006 and then adds some
additional requirementsprimarily related to personal attributes. As noted above, these have now been
added to the base standard in the 2011 version.
For each type of personnel, the standard sets out requirements for qualifications related to education,
training and work ex@rience as appropriate to the function and then sets out competence
requirements related to knowledge and skills.

7 Resource requirements

7.1 Competence of management and personnel

All the requirements given in 7.1 of ISO/IEC 17021:2006 apply.

Additiorally, the certification body shall have processes to ensure that personnel have

appropriate knowledge relevant to the categories (see Annex A) in which it operates.

7.2 Personnel involved in the certification activities

7.2.1 General

7.2.1.1 All the regirements given in 7.2 of ISO/IEC 17021:2006 apply.
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7.2.1.2 The certification body shall ensure that all personnel involved in the audit and
certification activities possess the following personal attributes. The personnel shall be

a) ethical (i.e. fairtruthful, sincere, honest and discreet),

b) openminded (i.e. willing to consider alternative ideas or points of view),

c) diplomatic (i.e. tactful in dealing with people),

d) observant (i.e. actively aware of physical surroundings and activities),

e) paceptive (i.e. instinctively aware of and able to understand situations),

f) versatile (i.e. adjust readily to different situations),

g) tenacious (i.e. persistent, focused on achieving objectives),

h) decisive (i.e. reach timely conclusions based oralagiasoning and analysis), and

i) selfreliant (i.e. act and function independently while interacting effectively with others).

7.2.2 Personnel carrying out contract review
7.2.2.1 Education

The certification body shall ensure that personnel carryingontract review have the
knowledgecorresponding to a secondary education.

7.2.2.2 Food safety training

The certification body shall ensure that personnel carrying out contract review have successfully
completed training in

a) hazard analysis and tical control point (HACCP) principles, hazard assessment and
hazard analysis,

b) food safety management principles including prerequisite programmes (PRPs), and
c) relevant FSMS standards (e.g. ISO 22000).

7.2.2.3 Audit training

The certification bodyhall ensure that personnel carrying out contract review have successfully
completed training in audit processes based on the guidance given in ISO 19011.
NOTE It is not mandatory for personnel carrying out contract review to have or to maintain
audit expeience.

7.2.2.4 Competences
The certification body shall ensure that personnel carrying out contract review demonstrate the
ability to apply knowledge and skills in the following areas:
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a) classification of applicants in food chain categories and sectors;

b) assessment of applicant products, processes and practices;

c¢) deployment of FSMS auditor competences and requirements;

d) determination of audit time (see Annex B) and duration requirements;
e) certification body's policies and procedures related tiraot review.

7.2.3 Personnel granting certification

7.2.3.1 General

The certification body shall ensure that the personnel who take the decision on granting
certification have the same education, food safety training, audit training and work experienc
as required for an auditor in one category (see Annex A).

NOTE It is not mandatory for personnel granting certification to have or to maintain audit
experience.

7.2.3.2 Competences

The certification body shall ensure that personnel granting certificatemonstrate the ability
to apply knowledge and skills in the following areas:

a) current principles of HACCP;

b) understanding of PRPs;

c) identification of food safety hazards;

d) implementation and management of food safety hazards, critical cqmiots (CCPS)
and the ability to assess the effectiveness of selected control measures;

e) corrections and corrective actions to be taken with regards to food safety matters;
f) assessment of potential food safety hazards linked to the food supply chain;

g) laws and regulations relevant to food safety, in order to be able to conduct an effective
audit of the FSMS;

h) products, processes and practices;

i) relevant food safety management system requirements;

j) relevant standards;

k) assessing and reviewiag audit report for accuracy and completeness;

[) assessing and reviewing the effectiveness of corrective actions;

m) the certification process.
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7.2.4 Auditors

7.2.4.1 Education

The certification body shall ensure that auditors have the knowledgespamding to a post
secondary education that includes general microbiology and general chemistry.

The certification body shall also ensure that auditors have the knowledge corresponding to a
postsecondary education that includes courses in the food chdirstry category if they
conduct FSMS audits.

EXAMPLES

a) For the food industry (Categories C, D, E, F, G and H in Table A.1): food microbiology, food
processing fundamentals and food chemistry including food analysis.

b) For farming (plants) (CategoryirBTable A.1): crop production.

¢) For farming (animals) (Categories A and F in Table A.1): animal production.

d) For packaging/food machine/engineering industry (Categories | to M in Table A.1):
science/engineering courses related to the discipline.

7.2.4.2 Food safety training
The certification body shall ensure that auditors have successfully completed training in

a) HACCP principles, hazard assessment and hazard analysis, and
b) food safety management principles including PRPs.

The training coursse] should be recognized by the industry (and its stakeholders) as being
appropriate and relevant. The approval or certification by an independent body with the relevant
expertise can provide some assurance that the course meets specified criteria.

7.2.4.3Audit training

The certification body shall ensure that auditors have successfully completed training in

a) audit techniques based on ISO 19011, and
b) relevant FSMS standards (e.g. ISO 22000).
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7.2.4.4 Work experience

For a first qualification of aauditor in one or more categories, the certification body shall
ensure that the auditor has a minimum of five years oftile work experience in the foed
chainrelated industry, including at least two years of work in quality assurance or food safety
functions within food production or manufacturing, retailing, inspection or enforcement, or the
equivalent.

The number of years of total work experience may be reduced by one year if the auditor has
completed appropriate postecondary education.

7.2.4.5Audit experience

For a first qualification, the certification body shall ensure that within the last three years the
auditor has performed at least twelve FSMS audit days in at least four organizations under the
leadership of a qualified auditor.

NOTE R@S audit days include audit days dealing with ISO 9001 in the food industry or other
FSMS audits.

For extension to a new category, the certification body shall demonstrate that the auditor has
the required competences through relevant education as reduir 7.2.4.1, foodafetyrelated
training in the new category, and either

wsix months of work experience in the new category, or
wfour FSMS audits under the supervision of a qualified auditor in the new category.

For maintaining the qualification of the auditor, the certification body shall ensure that auditors
have performeakither

(a minimum of five external audits per year, including at least two FSMS audits, or
tra minimum of four FSMS @ite external audits or ten FSMS audit days per year.

7.2.4.6 Competences
7.2.4.6.1 The competences of auditors shall be recoréedy$ c) of ISO 19011:2002] for each

category and sector (see Annex A). The certification body shall provide evidence of a successful
evaluation.
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7.2.4.6.2 The certification body shall ensure that auditors demonstrate the ability to apply
knowledge andkills in the following areas.

a) Audit principles, procedures and techniques: to enable the auditor to apply those
appropriate to different audits and to ensure that audits are conducted in a consistent and
systematic manner. An auditor shall be able

wto apply audit principles, procedures and techniques,

wto plan and organize the work effectively,

(to conduct the audit within the agreed time schedule,

(o prioritize and focus on matters of significance,

wto collect information through effectivetarviewing, listening, observing and

reviewing documents, records and data,

(o understand the appropriateness and consequences of using sampling

techniques for auditing,

(o verify the accuracy of collected information,

wto confirm the sufficiency arappropriateness of audit evidence to support audit

findings and

conclusions,

(1o assess those factors that can affect the reliability of the audit findings and

conclusions,

(rto use work documents to record audit activities,

(o prepare audit reports,

(to maintain the confidentiality and security of information, and

wto communicate effectively, either through personal linguistic skills or through an

interpreter.

b) Management system and reference documents: to enable the auditor to comprehend the
scopeof the audit and apply audit criteria. Knowledge and skills in this area shall cover
the application of management systems to different organizations,
tAinteraction between the components of the management system,
(food safety management system standar applicable procedures or other
management system documents used as audit criteria,
wthe ability to recognize differences between, and the priority of, the reference
documents,
(the ability to apply the reference documents to different audit situati@md
(Ainformation systems and technology for authorization, security, distribution and
control of documents, data and records.

c¢) Organizational situations: to enable the auditor to comprehend the organization's
operational context.
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Knowledge and skslin this area shall cover
(rorganizational size, structure, functions and relationships,
wrgeneral business processes and related terminology, and
treultural and social customs of the auditee.

d) Applicable laws, regulations and other requirements egleto the discipline: to enable
the auditor to work within, and be aware of, the requirements that apply to the organization
being audited. Knowledge and skills in this area shall cover

tlocal, regional and national codes, laws and regulations,

(reontrads and agreements,

vinternational treaties and conventions, and

(other requirements to which the organization subscribes.

7.2.4.6.3 The certification body shall ensure that auditors demonstrate the ability to apply
terminology, knowledge and skills imetfollowing food safety specific areas:

a) current principles of HACCP;

b) relevant PRPs for the considered category(ies) (see Annex A);

¢) identification of food safety hazards;

d) methodologies used for determination, implementation and managemeanbifat

measures (PRPs,

operational PRPs and CCPs) and the ability to assess the effectiveness of selected control
measures;

e) corrections and corrective actions to be taken with regards to food safety matters;

f) assessment of potential food safety hazalidked to the food supply chain;

g) evaluation of the relevance of the applicable PRPs, including establishing or selecting an
appropriate

evaluation method or guide for these PRPs for the category(ies) considered (see Annex A);
h) laws and regulationsefevant to food safety in order to be able to conduct an effective
audit of the FSMS;

i) products, processes and practices of the specific sector(s) (see Annex A);

j) relevant food safety management system requirements;

k) relevant food safety standards.

7.2.5 Technical experts

7.2.5.1 Education

The certification body shall ensure that technical experts have the knowledge corresponding to a
postsecondary education in the food chain industry sector being audited, in the processes being
audited, and in thdood safety hazards applicable to the sector.
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5

7.2.5.2 Work experience
The certification body shall ensure that technical experts have work experience in their technical
area.

7.2.5.3 Competences
The certification body shall ensure that technical expggtaonstrate the ability to provide
expertise in their technical area.

7.2.6 Selection of the audit team
The certification body shall ensure that the FSMS audit team have competences in the
application of PRPs and HACCP in the specific sector requifedidaydit (see Annex A).

1.1.4Auditor Scopes/Food Safety Categories

ISO/TS 22003 sets out food safety auditor categories based on the categories detailed in Annex A, Table

Al
Table A.1 — Food chain categories

Category codes Categories Examples of sectors
A Farming 1 (Animals) animals; _ﬂsh; €99 p.roducltlor:n; milk _productlon;
beekeeping; fishing; hunting; trapping
B Farming 2 (Plants) fruits; vegetables; grain; spices; horticultural
products
Processing 1
(Perishable animal products) -
¢ including all activities after farming, e.g. meat, poultry, eggs, dairy and fish products
slaughtering
D Processing 2 fresh fruits and fresh juices; preserved fruits;
(Perishable vegetable and fruit products) fresh vegetables; preserved vegetables
Processing 3 o S
- : ) canned products; biscuits; snacks; oil; drinking
E (Products with long shelf life at ambient water: beverages: pasta: flour; sugar; salt
temperature)
F Feed production animal feed; fish feed
G Catering hotels; restaurants
H Distribution retail outlets; shops; wholesalers
water supply; cleaning; sewage; waste disposal;
Services development of product, process and
equipment; veterinary services
Transport and storage transport and storage
K Equipment manufacturing process equipment; vending machines
L (Bio)chemical manufacturing addltlyes: wlaml_ns_; pesticides; drugs: fertilizers;
cleaning agents; biocultures
M Packaging material manufacturing packaging material
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1.1.5Revision of ISO 22003:2006

The systematic review process for ISOIR2P006 was launched in late 2011. A joint working group (JWG36)

was formed by ISO TC34 SC17 and CASCO (the ISO committee responsible for conformity assessment). It met
in March 2012 andgain in Jun@012. At the initial meeting task group was fared to consider revisions to

the sections noted above concerning qualifications and competencies of personnel involved in aamtificat
decisionmaking (see above) and given a mandate to:

1 Explore moving from the qualification (based on knowledge and)skill competences approach of
ISO TS 22003:2007 towards a full competences approach by looking intotlgtekeholders'
documentation; and,

9 Do so in the context of both ISO 17021:2011 and ISO 17065:201x

At its meeting in June, the task group revielthe work undertaken hy

1 the Global Food Safety Initiative (GFSI) (see section 2 below) to develop new food safety auditor
competency requirements for inclusion in its benchmarking scheme

9 the National Environmental Health Association (NEHA) for thettbahd Drug Administration to
RSOSt 2L O2YLIS(SyO& NBIAdANBYSyGa F2NJ aF2NBAIYE 7
the 2011 Food Safety Modernization Act (FSMA) (see sebiidielow);

1 the International Accreditation Forum (IAF) to develompetency requirements for managements
system assessors (see section 1.2 below); and,

1 alAF working group to develop additional requirements for assessors certification bodies providing
audit and certification of food safety management system (see setibhelow).

The GFSI, NEHA andififiatives have undertaken full scale job task analyses (JTAs). The ISO JWG36 task
group has adopted a similar, trmmodified approach. It is basing its requirements on those set out in ISO
17021 and following theofmat used by the IAF for its assessor requirements. These are being modified to fit
the context of an auditor or other person involved in the certification process of a ISO 22000 food safety
management system. The requirements will also take irtowat the fact that the requirements will be

applied to auditors of other FSMS certification standards.

JWG36 has the challenge of covering, at a minimum, the four functions set out in the current version of ISO
22003¢ personnel involved in contract rewi, food safety auditors, technical experts and personnel involved
in certification decisiommaking. During its meetings, thdras been some discussion of adding new functions
to this list, such as witness auditors working for CBs. No decisionsamsiexphave been taken as of July
2012.

W2 Doc A& 2LISNIYGAYy3I 2y | aFlFad GNIO1¢ &aOKSRdZA So L
and voting by the end of 2012 or very early in 2013. This would mean that a revised 1ISO 22088 could
published by mie2013, less than two (2) years after the launch of the systematic review in October 2011.
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1.2.1 International Accreditation Forum (IAF) Assessor Competencies

The IAF is the world association of Conformity Assessment Accreditati@s Bnd other bodies interested in

conformity assessment in the fields of management systems, products, services, personnel and other similar
programmes of conformity assessment. Its primary function is to develop a single worldwide program of
conformityassessment which reduces risk for business and its customers by assuring them that accredited
certificates may be relied upon. Accreditation assures users of the competence and impartiality of the body
accredited. The Standards Council of Canada repress€anada at the IAF and, in addition to its functions as a
atryRINR& 02R&X Aad /IylFIRFQa YIFIYRFEGSR I OONBRAGEFGAZY

One of the primary roles of an AB is to provide accreditation of conformity assessment bodies (CABs), also
called certification bodie (CBs). ABs utilize standards developed by ISO as the basis of their activities. For
example, ISO 17011:20CGbnformity assessmentGeneral requirements for accreditation bodies accrediting
conformity assessment bodisghe standard against whiclBa are peer reviewed for their accreditation

activities. They also utilize the standards noted in Section 1.1 as the basis for accrediting CABs or CBs. In this
work, the ABs employ the same assessment approaches and tools that are used by CB#&ig asaasiting
organizations (e.g. processors, farms, etc) , including auditors. In the case of ABs, these auditors are called
GFraasSaazNEé D

As part of the orgoing strengthening of the international standards system, the IAF undertakes a range of
initiatives, including the development of policies, guidance documents andlatall agreements. It

currently has underway a project to develop competency requirements for assessors. Thysseae
requirements, that is, they aneot specific to a d@pline such as the assessmenGéfs active in the field of

food safety management system auditing and certification. This project is due to be completed in late 2012.

A draft version of the assessor competencies was presented to an IAF meetingiri2thl. This version
was the product of an intensive job task analysis and had been subjected to a validation survey involving over
900 participants from 53 countries.

IAFc[ Aad 2F !'aaSaazNna /2YLISGSyOASa
Source: Extract from a presentation to Mar2011 IAF Meeting on Survey Resullsb Task Analysis

1. Determine and/or Confirm Assessment Resource Needs

Compare scope and competency needs for the assessment
Identify the competencies required of the assessment team
Identify needs for technical expefor the assessment

Provide input into the selection of the assessment team
Review the assessment site locations

= =4 =4 4 =4
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Determine special equipment or other special needs (security, etc.) requirements for the

assessment

Identify other resource needs (compstenaterials, food, etc.) for the assessment

Obtain templates, checklists, questionnaires, standards, and forms appropriate to the scope
of accreditation

Create the Assessment Plan

Develop the assessment methodology and/or strategy

Assign activities tthe assessment team according to the qualifications and competencies
Assign roles and responsibilities for the assessment team

Plan the witness assessment

Plan the agenda/schedule for the onsite assessment

Review the logistics for the assessment

Create sarpling plan (analyze or assess risk and critical processes to decide where to look and
what to look at) for the assessment

Consider results of any previous assessments/effectiveness of any corrective action
implementation

Plan assessment team meetings

Obtan agreement from the conformity assessment body (CAB) on the assessment plan
Plan travel arrangements

Review accreditation Application

Identify key contacts at the conformity assessment body (CAB) (communication channels)
Review the scope of accreditati

Review the application for documentation of legal status

Review the organizational structure of the conformity assessment body (CAB)

Determine critical locations (one site, msite) based on key activities

Identify any related bodies

Clarify the asssment scope (if needed)

Determine which activities will be assessed

Review activities to determine if object of accreditation

Assess Conformity Assessment Body Documents

Determine documents needed for assessment
Obtain conformity assessment body (CA)thents
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heck conformity assessment body (CAB) documents for completeness

Review conformity assessment body (CAB) documents

Ask for further documentation and/or clarification

Analyze the conformity assessment body (CAB) Processes (management, technical,
administrative, etc.)

Determine if the conformity assessment body (CAB) documents meet the requirements
Establish investigative lines for onsite assessment

Communicate to the conformity assessment body (CAB) the results of the document review
Conduct followup reviews (if required)

Confirm readiness for onsite assessment

= =4 =4 =

= =4 =4 4 =4

5. Conduct an Opening Meeting

Confirm the assessment plan with the conformity assessment body (CAB)

Confirm the scope of accreditation with the conformity assessment body (CAB)
Adapt the assesment plans based on circumstances

State the purpose of the criteria that will be used for the assessment

Reaffirm the confidentiality of the assessment process

Present the assessment team to the conformity assessment body (CAB) personnel
Establish the ditial channels of communication

Confirm the method of reporting the assessment results

Ask for escorts (for safety reasons, etc.)

Present an explanation of the assessment methodology

Reguest a summary presentation of the conformity assessment body (CAB)
Gomplete an attendance list

Explain that the assessment is a sampling process (hot everything will be reviewed)

= =4 =4 =4 -4 4 -4 —a A - -8 - 8

6. Assess CAB against Accreditation Requirements

Sample the conformity assessment body (CAB) processes

Sample the conformity assessment body (C&ddyds

Observe the conformity assessment body (CAB) processes

Review the conformity assessment body (CAB) files and records

Conduct interviews of persons associated with the conformity assessment body (CAB)
Assess the conformity assessment body (CABgearent systems and controls

Conduct witness assessments

Extend sampling in cases of nhonconformity

Document objective evidence gathered (create working papers, take notes, complete
checklist, create records, etc.)

=4 =4 =4 =4 -4 4 -4 -8 A
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Determine if requirements have been met

Evaluate the conformity assessment body (CAB) against document review findings
Assess technical requirements

Write conformity assessment body (CAB) nonconformities (NCs)

Write conformity assessment body (CAB) opportunities for improvement (OFIs)1,4
Grade monconformity findings (if required)

Communicate preliminary findings to the conformity assessment body (CAB)
Coach assessor trainees during the assessment process

Conduct Preparatory Meetings

Gather assessment team members together

Review roles and sponsibilities for the assessment closing meeting
Analyze the assessment findings

Achieve consensus by the team on the assessment findings
Confirm completion of the assessment plan

Confirm assessment objectives were met

Compare the findings with the regeiinents

Manage and solve conflicts in the assessment team

Review and finalize the conformity assessment body (CABpnfmrmities
Review and finalize the opportunities for improvement (as appropriate)
Prepare the assessment report

Agree on the approacloif closing meeting with the assessment team

Conduct Closing Meeting

Present and review findings (roanformities and/or opportunities for improvement)
Confirm the objectives of the assessment have been met

Reconfirm the scope for accreditation

Provde positive feedback

Thank the participants

Explain the next steps (appeal procedures,-pesessment processes, final decision
schedule/timeline, potential followp assessments, etc.)

Reconfirm confidentiality

Obtain written acknowledgement of the neonformities

Reintroduce all assessment team and conformity assessment body (CAB) participants
Complete the attendance list

Reexplain that the assessment is a sampling process (not everything was reviewed)
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Create Written Assessment Report

Obtain irput from the assessment team

Describe findings against the accreditation standard {garformities, opportunities for
improvement, etc.)

Incorporate comments of competence and conformity

Describe the final assessment conclusions

Judge the effectivenesstbk corrective action (when required)

Revise the report as necessary

Communicate with Accrediting Body

Deliver the assessment report

Communicate information regarding nonconformity resolution timing

Communicate other information to the accreditatioody (AB)

Evaluate other assessment team members (if required)

Inform the accreditation body (AB) of any raamformities in which the conformity
assessment body (CAB) did not agree

Inform the accreditation body (AB) of any unusual circumstances thatedcluring the
assessment

Clarify any unusual or unclear wording in reports to the accreditation body (AB)
Respond to questions from the accreditation body (AB) decision makers (if required)

Verify effectiveness of corrective actions

Interact with the conformity assessment body (CAB)

Resolve problems with the conformity assessment body (CAB)

Review corrective actions for appropriateness including root cause analysis

Provide feedback regding the corrective action plan

Determine what the requirements for verification of the effectiveness of the corrective actions
will be (documentation, onsite #sit,followup visit, next surveillance, etc.

Determine if corrective actions are suffitciand appropriate

Verify the effectiveness of the implementation of the corrective actions

Demonstrate Personal Behaviours

Refrains from selling one's own consulting services during an assessment
Demonstrates punctuality by adhering to time committsen
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Dresses appropriately for the assessment (consistent with the staff of the conformity
assessment body (CAB))

Remains neutral (does not take sides) during disagreements among assessment participants
Displays respect for others (does not make dispagagii demeaning comments, takes into
account the expert opinions of other assessors)

Refrains from disagreeing with other assessment team members in front of the conformity
assessment body (CAB)

Displays courtesy by being polite to the members of the puitfoassessment body (CAB)
Refrains from negative comments about the accreditation body (AB)

Resists undue influence from others (demonstrates one is not intimidated by someone to
make an incorrect or inaccurate decision)

Maintains a professional level gfepticism appropriate for assessments

Refrains from monopolizing the conversation and telling of "old stories from the past"
Does not make negative comments about the conformity assessment body's (CAB's)
personnel

Avoids opinions and personal biases stitks to the facts (can support conclusions with
objective evidence)

Adheres to the agreed upon agenda

Maintains confidentiality by not revealing or repeating confidential information

Does not direct the conformity assessment body (CAB) to a partiauéstioe action

Does not recommend consultants (friendsywookers, etc.)

Does not fail to declare a known or potential conflict of interest

Avoids acceptance of favors or gifts (acceptable value to be determined by individual
accreditation bodies (ABs))

Does not abuse alcohol or use drugs

Does not accept assignments that are outside of one's area of expertise

Communicates findings on an-gaing bases (does not surprise anyone with the findings)
Does not lose temper and remains calm during the assessment

Does not conduct personal business (phone calls, etc.) during the assessment

Continue Professional Skill Development

Continue professional education and training based on assessments and/or needs

Respond to assessment feedback (self, formal, cotjoassessment body (CAB) feedback,
peer review, being monitored, etc.)

Participate in accreditation body (AB) assessor harmonization meetings, webinars, sessions,
and other activities

Provide input in the development and maintenance of accreditation Bd}yaCcreditation
policies, procedures, etc.

Maintain currency of technical knowledge (update training, etc.)
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1.2.2IAFFSMS Assessor Requirements

In addition to the generic assessor requirements described above, the IAF has been working on a set of

addh A2yt NBIdANBYSyiGa F2NIC{a{ laaSaazNao L{hkL
O2YLISGSYOASa NBIj dza NER  FAhNF task giokip has@ienkifiBcRpréliminakyzetof | O G A @
these. They have been formatted ugjithe approach used in ISO 17021:2011 Table A, but they cover a

broader set of accreditation functions and knowledge and skills related to FSMS.

Required knowledge and skills for accreditation body personnel involved in the
accreditation of FSMS certifitian bodies.(normative)

Accreditation Reviewing
assessment
functions | Document On-Site Witness reports and Scheme
Knowledge review Assessment assessment making management
g accreditation
and skills decisions 4
Knowledge of assessment X+ X+ X X
principles, practices and
techniques
Knowledge of ISO/IEC X+ X+ X+ X X
17021 and ISO/TS 22003 *
Knowledge of work X X+ X X X
performed at an accredited
CAB. *
Knowledge of ISO 22000 * X X X+ X
Knowledge of * X+ X
- HACCP principles
- food safety
management including
PRPs
- legal framework
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Accreditation
functions
Knowledge

and skills

Document

review

On-Site
Assessment

Witness
assessment

Reviewing
assessment
reports and

making
accreditation

decisions 4

Scheme
management

Knowledge in the food
chain sector being
assessed which covers;

- current principles of
HACCP

- relevant PRPs

- identification of food
safety hazards

- control measures

- products, processes and
practices

- related legal
requirements (note 3)

X+

Knowledge of CA BséClient
business sector

Knowledge of cultural and
social customs related to
the categories and
geographic areas to be
assessed
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Section 2; Global Food Safety Initiative

The Global Food Safety Initiative (GFSI) was established in June 2000¢yhelESod Business Forurn

June 2009, CIES merged with the Global CEO Forum and the Global Commerce Initiative (GCI), two global
retailer and manufacturer collaborative platforms, to form the Consumer Goods Forum with an estimated 650
retail and manufacturing members, includiseveral Canadian companies (e.g. Loblaw, Longo Brothers Fruit
Markets, McCain Foods and Sobeys) and a number of Canadian associations (e.g. Egg Farmers of Canada,
FCPC, CFIG and GS1 Canada). Other Canadian companies and associations are afgive MaplkSleaf

Foods, Packaging Association of Canada, Canadian Horticultural Council, Canadian Grain Commission, etc.)

- GEEVSPN
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suppliers in order to implement and maintain a scheme to recognize food safety standards world

wide; facilitate better communication, cooperation and transparency between standard owners; and,

work towards worleide integrity andjuality in the certification of standards and the accreditation of
OSNIATeAy3d 062RASaDE

Its primary vehicle for achieving this objective is a benchmarking scheme, the rules and procedures of which
are detailed in its Guidance Document, now in its 6tti@ui The new Guidance Document has three parts:

9 Part Ic The Benchmarking Process;
1 Part lig Requirements for the Management of Schemes; and,
1 Part llic Scheme Scope and Key Elements.

These set out in addition to GFSI benchmarking policies and presedu
1 the process by which food safety schemes may gain recognition:
9 guidance to schemes seeking compliance;
1 the requirements to be put in place for a food safety scheme seeking recogniticinding
requirements for food safety auditarand
1 the key ebments for production of safe food or feed, or for service provision in relation to food safety.

Asof July 2012there areeleven (11schemes benchmarked to the GFSI requirementduding the Canadian

| 2 NI A Odzf G dzNI £/ 2 dzy O As€hénie for freshlpRduEe! Most dd $iésB Achemn&slaieA 2 v
targeted at specific segments of the supply chain (e.g. food processing/manufacturing or primary agriculture).
The schemes are currently going through a cyclicherehmarking process, based on tHedglition of the
Guidance Document

The auditor requirements for the Global Food Safety” A (i Abéndhing&ikhy schemare under revision.
This Section is, tinefore, divided into thregoarts. First, it presents the current requirementBhen, it
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describeghe proposaldor new requirementsievelopedn 2010 and 201by a working groufor inclusion in
a revised Guidance Documeng final section provides an update as of 30 July 2012 on the status of the
initiative.

2.1 GFSI Auditor RequirementgCurrent

Excerpt from: GFSI (201Td)e Global Food Safety Initiatives (GFSI) Guidance DociBnehtEdition,
Issue 2, Version 6.1 ( August 2011)
http://mygfsi.com/dfsifiles/Guidance _Document_Sixth_Edition_Version 6.1.pdf

Part Il

3.3.8The scheme owner shall have in place an auditor registration system for every scheme
ALISOATAO I dZRAG2NI SYLX 28SR o6& | [/ SNIAFAOIGAZY
GNFAyAy3Is SELISNASYyOS yR 4021 2F OGAGAGE AY
be held and maintained within this register.

The scheme owner will register approved auditors and shall ensure that the Certification Body
hasasystemtdzLIRIF 6§ S GKS FdzZRAG2NARAQ RSGOFAf AT 6KSNB | LILJ

3.3.9The scheme owner shall have in place a risk based system of auditor competence
assessment, which may consist of examinations, review of performance by documentation
review or witnessed audits.

3.4 Cetification Body Personnel Competence

3.4.1 Certification Body Personnel Competemag8eneral

3.4.1.1The Certification Body shall employ personnel who have the competence requirements to
meet all management, administrative, technical and auditing fumstiwithin the organisation.

3.4.1.2The Certification Body shall maintain up to date personnel records, including relevant
gualifications, training, experience, affiliations, professional status, competence and any
relevant consultancy services that mawh been provided. This includes management and
administrative personnel, in addition to those performing technical and auditing activities. The
Certification Body shall be mindful of and act upon any issues relating to conflict of interest that
may affectpersonnel performance or impartiality.

3.4.2 Auditor CompetenceQualifications, Training, Experience and Personal Attributes

3.4.2.1Independently of the scope of accreditation, the Certification Body shall have systems

and procedures in place to ensuthat auditors conducting assessments meet the capabilities
described in ISO 19011, ISO 17021, ISO/IEC Guide 65 and ISO 22003 with specific regard to
requirements specified by GFSI recognised schemes and all requirements listed in Part Il Sections
3.4.2103.4.10.


http://mygfsi.com/gfsifiles/Guidance_Document_Sixth_Edition_Version_6.1.pdf

Page 33 August 10, 2012

3.4.2.2The scheme owner shall have in place a clearly defined category of application reference
(e.g. product or service) for which Certification Bodies can apply for a scope of accreditation. The

auditors employed by the Certification Bothals be able to demonstrate competence in these
categories of application. Where a Certification Body applies for a new or an extension to the
scope of activity in relation to a category of reference, the scheme owner shall ensure that there
is a procedurén place to verify the competence of the auditors of the Certification Body
(reference Part Il Section 3.4.7).

3.4.3 Qualification/Education

3.4.3.1The scheme owner shall clearly define the qualifications and education of auditors as
being in accordanceith the requirements specified in Part Il Annex 3.

3.4.4 Total Work Experience

3.4.4.15 years full time experience in the food or associated industry including at least 2 years
work in quality assurance or food safety functions in food productioreoufacturing, retailing,
inspection or enforcement or the equivalent (Reference Part 1l Annex 3).

This period may be reduced to a total of 2 years experience if the competence of the auditor is
assessed by an examination designed and delivered by tameatwner.

The examination content shall, as a minimum, cover:

General knowledge of the scheme,

Knowledge of relevant legislative requirements,

Knowledge and understanding of specific food processes,

Understanding of quality assurance, quality / feadety management and HACCP
principles.

=A =4 =4 =

3.4.5 Formal Auditor Training
3.4.5.1 A formal auditor training programme shall be in place:

9 Auditors shall have successfully completed recognised training in auditing techniques
based on QMS or FSI8uration 1week / 40hours or equivalent,

91 Auditors shall have successfully completed a training course in HACCP based on the
principles

1 of Codex Alimentarius and demonstrate competence in the understanding and
application of HACCP principtesiinimum duration 2 dayer equivalent.
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9 Auditors shall have successfully completed training in the scheme being delivered, to the
satisfaction of the scheme owners.

3.4.6 Initial Training
3.4.6.1The training programme for each auditor will incorporate:

1 an assessment of knosdge and skills for each product category in which the auditor
will be expected to be working,

1 an assessment of knowledge of food safety, HACCIR&®paisite Programmes and the
ability to access and be able to apply relevant laws and regulations,

9 a periodof supervised training to cover the assessment of quality / food safety
management systems and HACCP, specific audit techniques and specific category
knowledge,

1 adocumented sign off of the satisfactory completion of the training programme by the
appointad competent supervisor.

3.4.7 Audit Experience

3.4.7.1 Auditing Skills Assessment

Auditors will be assessed on their performance in a combination of 10 audit days and 5 audits in
I OO2NRIyOS gAUGK GKS / SNIATAOI G-Feduigite to néeBn@a ¢ NRA G U
applicable requirements of the GFSI recognised scheme.

3.4.7.2 Maintain Audit Experience

The Certification Body shall have in place an annual programme, which shall include at least 5 on
siteaudits at different organisations againsethelevant GFSI approved standard to maintain
category andscheme knowledge.

3.4.8 Extension of Scope

3.4.8.1In order to extend scope, an auditor must undergo a programme of training in the new
category,

conduct supervised audits and must be assessddigmed off as competent by the Certification
Body to conduct audits in the new category.
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3.4.9 Continuous Professional Development

The auditor shall keep up to date with category best practice, food safety and technological
developments and have ag=to and be able to apply relevant laws and regulations and shall
maintain written records of all relevant training undertaken.

3.4.10 Personal Attributes and Desired Behaviour

The Certification Body shall have a system in place to ensure auditorcttrefuselves in a
professional manner. The following includes examples of required personal attributes and
behaviour:

Ethical; i.e. fair, truthful, sincere, honest and discreet,

Open minded; i.e. willing to consider alternative ideas or points of view,
Diplomatic; i.e. tactful in dealing with people,

Observant; i.e. actually aware of physical surroundings and activities,
Perceptive; i.e. instinctive, aware of and able to understand situations,
Versatile; i.e. adjusts readily to different situations,

Tenadous; i.e. persistent, focussed on achieving objectives,

Decisive; i.e. timely conclusions based on logical reasoning,

=A =4 =4 =4 =4 4 A 4

=

Selfreliant; i.e. acts independently whilst interacting effectively with others,
1 Integrity; i.e. aware of need for confidentiality anokserves professional code of
conduct.

GFSI Auditor/Scheme Scope$he Guidance Document (Part Ill) sets out fourteen (14) industry scopes,
several of which have subscopes, within which a food business can be certified. Within the

benchmarking require®@y 64 GKSNX | NB aLISOATAO ai1Seée StSySydaats
as a consequence, there are variations to the auditor requirements. The following tables, from Version

6.1 describe these scopes and the requirements.

;
/
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2.2 GFSI Auditor RequirementdProposed

Excerpted from: Webpage posting on the work of the GFSI Auditor Competence Technical Working
Group and its proposed Draft Competencies for Stakehdldenmenthttp://mygfsi.com/technical
resources/consultation/auditecompetenceconsultation.html

Technical Working Group on Auditor Competenc&FSI established this Technical Working Group
(TWG) in early 2010 undée chairmanship of Bill McBride, CEO of Foodlink Management Services (an
Australian food safety services company). McBride provided research services to the Australian
initiative described in Sectiol0D. The TWG is composed of representatives frorailets, suppliers,
scheme owners, Accreditation Bodies and Certification Bodies. Canadian participants were Andrew
Clarke, Maple Leaf Foods and Albert Chambers, Monachus Consulting. The TiVE {@imes

between October 2010 and February 2012late 2011, GFSI circulated the proposed food safety
auditor competency requirements for public consultation/comment. The final TWG meetiieyed
stakeholder comments on the proposed requirementieveloped options for implementation for
consideratim by the GFSI board (see 2.3 belamjifinalized a report for submission in May 2012.

Auditor Competence Project: During the revision of the Guidance Document (2009/11), concerns
were identified with the competency requirements for auditors that weterently in place.
Consideration was given to minor changes, but it was decided to undertake a more thorough review.
The TWG was formed to complete this task.

Project Objectives:

1 Improved integrity, consistency and reliability of audit outcomes aath$sFSI recognised
schemes and supply chains;

1 Improved cost/benefit in qualifying auditors, by reducing the duplication and wastaggsiing
training options;

1 Provide a clearly articulated pathway for the professional developmdobdfsafety audibrs;
and

1 Protection of the GFSI franchise and that of the recognised GFSI schemes.
Project Guiding Principles:

i. The ScopeThe Auditor Competence WG will define the generic food safety auditor
competencies underpinning GFSI benchmarked schemes, and reabmptiens by
which they can be assessed and verified.

The working group will report directly to the GFSI Board, through the Director of Food
Safety Programmes, and will ensure that the recommendations on competence elements
align with the GFSI Guidancedasupporting documents, and with IAF and ISO/CASCO
developments.


http://mygfsi.com/technical-resources/consultation/auditor-competence-consultation.html
http://mygfsi.com/technical-resources/consultation/auditor-competence-consultation.html
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ii. Define Competencie®ased on the task analysis model as the fundamental building blocks,
the working group will define the generic technical, managerial, communication, personnel,
legal, and auditing competencies required by food safety auditors of GFSI recognised standards
to effectively complete the tasks and stalsks.

Competencies will be characterized as 'knowledge required' and 'skills required’, and correlated
where applicale with the competencies outlined in ISO 22003 and ISO (DIS)}A.7881
explanation of each competency element will be provided.

Competencies shall be based on the GFSI definition of competéhteK S RSY2y ai N} GSR
apply knowledge and skilstoOK A S @S A y (i The \RGWRIl idddBif§i et kijosviEdge and

skills required to effectively validate and verify the food safety management system

implemented by a food business.

Technical competencies will be risk based, ie auditors ofriskgipocesses will be required to
have appropriate competencies to recognize relevant hazards and controls, and to identify gaps
in hazard controls required to ensure product safety.

iii. Acquisition and Assessment of Competencigse working group will idgify options by
which competencies can be acquired, and assesHeel discussion on auditor competence shall
not become a de facto curriculum development for a newdase deathby-powerpoint,

training course.Competencies can be acquired in a nundfevays including work experience,
on-the-job training, education, etc. The emphasis must be on assessment of knowledge and
skills, rather than training.

Options for assessment of knowledge may include examination, interview, or report analysis.
Skills asessment may include dhe-job assessment by appropriately skilled assessors.

iv. Only the generic knowledge and skills will be considered, ie the knowledge and skills that
are common to all GFSI recognised scherKeswledge and skills that are sdecto
conforming schemes shall be exempted.

v. Knowledge and skills shall be expressed in terms that are measureable, and can be examined
or otherwise assessed.

vi. The WG shall be cogniscent of the personal attributes listed in the GFSI Guidamerdo
and some ISO standards and their impact on auditor behavi®ersonal attributes shall be
included in competencies where they can be defined in terms of knowledge and skills, and
effectively measured and assessed.
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Proposed CompetenciesThe wesite summarizes the work of the TWG as follows:

There was debate within the TWG about the level of detail required for the competencies.
Competencies are written in different forms and levels of complekigny competencypased
schemes are task relateand examinable, whilst others provide a much greater level of detail in
terms of knowledge and skill requirements.

CKSNBE gla faz2z O2yaARSNIOGES RA&AOdzaaA2yYy | o02dzi A
ISO 17024 (and other I1SO standards) RGu Wg KSNBE NBf SOFry Gz RSY2yaidNT
WAY GKS RSTAY AISO22003 (&nd otherd) ¥ndéhé GRSsIGGsidance document,

edition 6 specify personal attributes, and place the responsibility for the personal behaviour of

auditors on theCertification Body.

The TWG finally reached consensus on a competency model and draft competencies which cover
the tasks required of a food safety auditor of GFSI benchmarked standards.

Proposed Competencies

The document describing the proposed auditompetencies (attached Excel file) classify
competencies into three groups (see diagram below).

1. Auditing
Skills &
Knowledge

2. Technical 3. Behavior
Skills & & Systems
Knowledge thinking

For each group it sets out the results of a task analysis (Tasks) and the required Knowledge and Skills for
each. The resulting competencies agenaic and apply across all food and feed industry sectors
Scope or industry sector requirements (see list above) have been identified.

At this stage in theevisionprocess, the proposed competencies involve considerable overlap. This will
likely be reluced in the future.

The following is an outline of the key tasks and axehsre knowledge and skillsexrequired for each
of three groups.
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1. Auditing Skills & Knowledge

Auditing competencies common across all management system audits, are Inatbed o
following tasks

1.1 Plan and organise work effectively

1.2 Conduct the audit within the agreed timeframe

1.3 Communicate with auditee personnel at all levels

1.4 Collect evidence by conducting interviews

1.5 Collect evidence by obsetian and inquiry

1.6 Collect evidence by review of documentation and records

1.7 Analyse, verify and consolidate audit evidence and generate audit findings
1.8 Prepare written audit reports

2. Technical Skills & Knowledge

Knowledge and skills reged to audit the key elements identified in the GFSI Guidance
Document, edition 6, Part lll: Scheme scopes and key elements

2.1 Food Safety Management (FSM) Requiremei@§S| Scheme Scopes (Tables |, 11, 1ll, IV, V)
2.2 Good Agricultural/Aquacultre Practice (GAP) RequirementsFSI Scheme Scopes (Tables
VI, VII, VI, IX)

2.3 Good Manufacturing Practice (GMP) Requiremerd-SI Scheme Scopes (Tables X, XI)
2.4 HACCP Requirememt§&SFSI Scheme Scopes (Tables Xill, XIll, XIV)

3. Behaviourand Systems Thinking

3.1 Auditor Conduct and Behaviour
Personal behaviour

Audit leadership

3.2 Systems Thinking

Critical thinking

Problem solving

Root cause analysis

3.3 Organizational Behaviour
Business and organisational practices

Normative References: The TWG has utilized a number of standards and documents@pérpd its
proposals. These include:

w SO 22003:2006F00d safety management systemBRequirements for bodies providing
audit and certification of food safety managenieystems






