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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 not-for-profit corporation, in 2007 to act as a single strong voice for Industry 
along the food chain, with the public and government on industry-wide food safety issues.   
 

Our Vision:  /ŀƴŀŘŀΩǎ ŀƎǊƛŎǳƭǘǳǊŜΣ ŦƛǎƘŜǊƛŜǎ ŀƴŘ ŦƻƻŘ ƛƴŘǳǎǘǊȅ ǿƛƭƭ ƘŀǾŜ ŀ ǿƻǊƭŘ-class reputation for 
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 national, co-ordinated approach to food  
safety to ensure credibility 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 governments, other industry associations, 
academic institutions, participants in the national standards system, etc.  in a dialogue on food safety auditor 
qualifications and competencies in Canada.   This project is funded in part by Agriculture and Agri-food Canada 
under federal/provincial/territorial agreement Growing Forward and its Canadian Integrated Food Safety 
Initiative1. 
 
The project will involve: 
 

Workshop 1 which will focus on information sharing and issue identification with respect to private 
and public sector requirements, international standards and developments globally. 
 
Workshop 2 which will 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, how  it can be 
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 project conclusions. 

 
The Purpose of this Background 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 part on their prominence or influence and in part on the availability of the 
information.     
 
The Background Paper is divided into two (2) parts:  Private Sector Requirements and Public Sector 
Requirements.   
 
The materials presented within the examples are for the most part direct excerpts from the most recently 
available sources on the World Wide Web. 
 
Funding for this project (SYSD-027-CSCFSC   Food Safety Auditor Qualifications and Competencies ς The 
Development of a Canadian Consensus) from AAFC permitted monitoring 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 provided in the final project 
report. 
 
 
 
 
 

                                                      
1
 SYSD-027-CSCFSC Food Safety Auditor Qualifications and Competencies ς The Development of a Canadian Consensus 
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Section 1 ς International Standards System 
 
1.1.  ISO Standards 
 
The International Organization for Standardization (ISO) has several standards that are relevant to 

qualifications and competencies of food safety auditors and other personnel involved in audit and 

certification.   These include ISO/IEC Guide 65 - General requirements for bodies operating product 

certification systems; ISO/IEC 17021:2011 - Conformity assessment τ Requirements for bodies providing 

audit and certification of management systems; and ISO/TS 22003:2007 - Food safety management 

systems τ Requirements for bodies providing audit and certification of food safety management 

systems.  ISO Guide 65 will be replaced in 2012 by a new standard ISO/IEC 17065:2012 - Conformity 

assessment τ 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) providing audit 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 reflects the ƻǊƛƎƛƴ ƻŦ ǘƘŜ ǎŎƘŜƳŜǎ ŀǎ ǘƻƻƭǎ ƛƴ ǘƘŜ ƳŀƴŀƎŜƳŜƴǘ ƻŦ ǊŜǘŀƛƭŜǊΩǎ ǇǊƛǾŀǘŜ ƭŀōŜƭ 

responsibilities and in the approach adopted by several leading accreditation bodies about the 

appropriateness of this accreditation standard to management systems with detailed specifications (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.   However, it did benchmark SQF which used ISO/IEC Guide 62, the predecessor to 

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/ISO/TS22003:2007, but not both for their 

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 will take 

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.  

 

1.1.1 ISO/IEC Guide 65 & ISO/IEC 17065:201x 

 

Excerpts: 

ISO/IEC Guide 65:1996 General requirements for bodies operating product certification systems (or CAN-

P-3G December 1999) 

ISO/IEC 17065:201x Conformity assessment τ Requirements for bodies certifying products, processes 

and services (DIS version, 2011) 
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ISO/IEC Guide 65 sets out requirements for bodies certifying products, which are defined to include 

ǇǊƻŎŜǎǎŜǎ ŀƴŘ ǎŜǊǾƛŎŜǎΦ   /ƭŀǳǎŜ р ƻŦ ǘƘŜ ǎǘŀƴŘŀǊŘ ǊŜǉǳƛǊŜǎ ŀ /. ǘƻ ƘŀǾŜ ǇŜǊǎƻƴƴŜƭ ǘƘŀǘ ŀǊŜ άbe 

ŎƻƳǇŜǘŜƴǘ ŦƻǊ ǘƘŜ ŦǳƴŎǘƛƻƴǎ ǘƘŜȅ ǇŜǊŦƻǊƳ ΧέΦ   Lǘ ŦǳǊǘƘŜǊ ǊŜǉǳƛǊŜǎ /.ǎ ǘƻ ŘŜŦƛƴŜ άminimum relevant 

criteria for the competence of personnelέ ŀƴŘ ǘƻ Ƴŀƛƴǘŀƛƴ ǊŜŎƻǊŘǎ άon the relevant qualifications, 

training and experience of each member of the personnel involved in the certification processέΦ  DƛǾŜƴ 

the wide range of certification 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 have competent 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 process (7). The 

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 provide, as necessary, training programmes on 

certification processes, requirements, methodologies, activities and other relevant 

certification scheme requirements; 

c) require personnel to demonstrate that they have the required competencies for the 

duties and responsibilities they undertake; 

d) formally authorize and monitor the performance of certification body personnel; 

e) maintain records for a) to d). 

And, Clause 6.2 requires the CB to evaluate its resources, including its internal and external personnel 

(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 Standards include 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 food safety management system standards. 
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1.1.2 ISO/IEC 17021:2011 

 

Source:  ISO/IEC 17021:2011 Conformity assessment τ Requirements for bodies providing audit and 

certification of management systems 

 

ISO/IEC 17021 is the generic accreditation standard for CBs providing 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 written at 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 includes some significant additions.  

 

Clause 3.7 now defines competence ŀǎ άability to apply knowledge and skills to achieve intended 

resultsέΦ    

 

Clause 7.1 retains the requirements that a CB: 

 

¶ have processes to ensure that personnel have appropriate knowledge relevant to the types of 

management systems and geographic areas in which it operates 

¶ determine the competence required for each technical area (as relevant for the specific 

ŎŜǊǘƛŦƛŎŀǘƛƻƴ ǎŎƘŜƳŜύΣ ŀƴŘ ŦƻǊ ŜŀŎƘ ŦǳƴŎǘƛƻƴ ƛƴ ǘƘŜ ŎŜǊǘƛŦƛŎŀǘƛƻƴ ŀŎǘƛǾƛǘȅ Χ ώŀƴŘ] 

¶ determine the means for the demonstration of competence prior to carrying out specific 

functions. 

 

!ƴŘΣ ƛǘ ŀŘŘŜŘ ŀ ǊŜǉǳƛǊŜƳŜƴǘ ǘƘŀǘ ŀ /. άhave a documented process for determining the competence 

criteria for personnel involved in the management and performance of audits and certificationΦέ   ¢ƘŜǎŜ 

ŎǊƛǘŜǊƛŀ ŀǊŜ ǘƻ ŎƻǾŜǊ άeach type of management system standard or specification, for each technical 

area, and for each function in the certification processέ ŀƴŘ ǘƻ ōŜ ōŀǎŜŘ ƻƴ άrequired knowledge and 

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

ǊŜǎǳƭǘǎΦέ  The standard notes that: ά²ƘŜǊŜ ŀŘŘƛǘƛƻƴŀƭ ǎǇŜŎƛŦƛŎ ŎƻƳǇŜǘŜƴŎŜ ŎǊƛǘŜǊƛŀ ƘŀǾŜ ōŜŜƴ ŜǎǘŀōƭƛǎƘŜŘ 

for a specific certification scheme, e.g. ISO/TS 22003 (Food safety management systems), these shall be 

ŀǇǇƭƛŜŘΦέ 

 

ISO/IEC 17021:2011 also includes four (4) annexes (one normative and three informative) that are 

relevant to competence of personnel.   

 

¶ Annex A (normative) Required knowledge and skills 

¶ Annex B (informative) Possible evaluation methods  
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¶ Annex C (informative) Example of a process flow for determining and maintaining competence 

¶ Annex D (informative) Desired personal behaviours 

 

Annex A (Normative) ς Required Knowledge and Skills 
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Annex B (informative) - Possible evaluation methods 

 

IMPORTANT τ 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 evaluating 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 usefulness and limitations 

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 designed to 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 records 

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 

experience, education 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 Feedback 

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 is unlikely that a 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 can be 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 knowledge 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 technique may 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 competence 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 can provide 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 decision-makers. 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 provide good and well-documented evidence of knowledge and τ 

depending on methods τ also on skills. 

Oral examination can provide good evidence of knowledge (depending on the examiner's 

competence), and limited outcomes about skills. 

Practical examinations can provide a balanced outcome on knowledge and skills, depending on 

the examination process and the examiners' 
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Annex C (informative) Example of a process flow for determining and maintaining competence  
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Annex D (informative) Desired personal behaviours2 

IMPORTANT τ 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) ethical, i.e. fair, truthful, sincere, honest and discreet; 

b) open-minded, 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) observant, 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 achieving objectives; 

i) decisive, i.e. reaches timely conclusions based on logical reasoning and analysis; 

j) self-reliant, i.e. acts and functions independently; 

k) professional, i.e. exhibiting a courteous, conscientious and generally business-like 

demeanour in the workplace; 

l) 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, prioritization, 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 the certification activity. 

 

 

  

                                                      
2
 Important Note:  This Annex and several other major additions to ISO/IEC 17021:2011 replace the 

references in the earlier version (2006) to ISO 19011:2002.   ISO 19011 has been significantly revised and 
was republished in 2011 as a guidance document for use by organizations undertaking internal audits 
and second party audits.   It no longer pertains to certification or third party audits. 
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1.1.3 ISO/TS 22003:2007 

 

Source:  ISO/TS 22003:2007 Food safety management systems τ Requirements for bodies providing 

audit and certification of food safety management systems 

 

ISO/TS 22003:2007 is the first ISO standard of its type, 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 personnel is one 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 four types are: 

¶ Personnel involved in contract review; 

¶ Personnel involved in certification decision-making; 

¶ Auditors; and, 

¶ Technical Experts. 

 

ISO/TS 22003 defines some general requirements based on ISO/IEC 17021:2006 and then adds some 

additional requirements, primarily 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 experience 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. 

Additionally, 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 requirements 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. fair, truthful, sincere, honest and discreet), 

b) open-minded (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) perceptive (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 on logical reasoning and analysis), and 

i) self-reliant (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 carrying out contract review have the 

knowledge corresponding 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 critical 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 body shall 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 experience. 

 

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 to contract 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 experience 

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 certification demonstrate 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 control points (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 reviewing an audit report for accuracy and completeness; 

l) 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 knowledge corresponding 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 

post-secondary education that includes courses in the food chain industry 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) (Category B in Table A.1): crop production. 

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

d) For packaging/food machine/engineering industry (Categories I 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 course(s) 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. 

 

7.2.4.3 Audit 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 an auditor in one or more categories, the certification body shall 

ensure that the auditor has a minimum of five years of full-time work experience in the food-

chain-related 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 post-secondary education. 

 

7.2.4.5 Audit 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 FSMS 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 required in 7.2.4.1, food-safety-related 

training in the new category, and either 

 

ự six months of work experience in the new category, or 

ự four 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 performed either 

 

ự a minimum of five external audits per year, including at least two FSMS audits, or 

ự a minimum of four FSMS on-site 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 recorded [see 5.5 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 and skills 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 

ự to apply audit principles, procedures and techniques, 

ự to plan and organize the work effectively, 

ự to conduct the audit within the agreed time schedule, 

ự to prioritize and focus on matters of significance, 

ự to collect information through effective interviewing, listening, observing and 

reviewing documents, records and data, 

ự to understand the appropriateness and consequences of using sampling 

techniques for auditing, 

ự to verify the accuracy of collected information, 

ự to confirm the sufficiency and appropriateness of audit evidence to support audit 

findings and 

conclusions, 

ự to assess those factors that can affect the reliability of the audit findings and 

conclusions, 

ự to use work documents to record audit activities, 

ự to prepare audit reports, 

ự to maintain the confidentiality and security of information, and 

ự to communicate effectively, either through personal linguistic skills or through an 

interpreter. 

 

b) Management system and reference documents: to enable the auditor to comprehend the 

scope of the audit and apply audit criteria. Knowledge and skills in this area shall cover 

ự the application of management systems to different organizations, 

ự interaction between the components of the management system, 

ự food safety management system standards, applicable procedures or other 

management system documents used as audit criteria, 

ự the ability to recognize differences between, and the priority of, the reference 

documents, 

ự the ability to apply the reference documents to different audit situations, and 

ự information 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 skills in this area shall cover 

ự organizational size, structure, functions and relationships, 

ự general business processes and related terminology, and 

ự cultural and social customs of the auditee. 

 

d) Applicable laws, regulations and other requirements relevant to 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 

ự local, regional and national codes, laws and regulations, 

ự contracts and agreements, 

ự international treaties and conventions, and 

ự 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 in the following food safety specific areas: 

 

a) current principles of HACCP; 

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

c) identification of food safety hazards; 

d) methodologies used for determination, implementation and management of control 

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 hazards linked 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 regulations relevant 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 the food safety hazards applicable to the sector. 



 ̧ Page 21  August 10, 2012 

 

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 experts demonstrate 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 required by the audit (see Annex A). 

 

1.1.4 Auditor Scopes/Food Safety Categories 

 

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

A.1 
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1.1.5 Revision of ISO 22003:2006 
 
The systematic review process for ISO 22003:2006 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 and again in June 2012.   At the initial meeting, a task group was formed to consider revisions to 

the sections noted above concerning qualifications and competencies of personnel involved in certification 

decision-making (see above) and given a mandate to: 

 

¶ Explore moving from the qualification (based on knowledge and skills) and competences approach of 

ISO TS 22003:2007 towards a full competences approach by looking into different stakeholders' 

documentation; and, 

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

 

At its meeting in June, the task group reviewed the work undertaken by: 

 

¶ the Global Food Safety Initiative (GFSI) (see section 2 below) to develop new food safety auditor 

competency requirements for inclusion in its benchmarking scheme; 

¶ the National Environmental Health Association (NEHA) for the US Food and Drug Administration to 

ŘŜǾŜƭƻǇ ŎƻƳǇŜǘŜƴŎȅ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ άŦƻǊŜƛƎƴέ ŦƻƻŘ ǎŀŦŜǘȅ ŀǳŘƛǘƻǊǎ ǿƻǊƪƛƴƎ ǿƛǘƘƛƴ ǘƘŜ ŎƻƴǘŜȄǘ ƻŦ 

the 2011 Food Safety Modernization Act (FSMA) (see section  14 below); 

¶ the International Accreditation Forum (IAF) to develop competency requirements for managements 

system assessors (see section 1.2 below); and, 

¶ a IAF working  group to develop additional requirements for assessors certification bodies providing 

audit and certification of food safety management system (see section 1.2 below).  

 

The GFSI, NEHA and IAF initiatives have undertaken full scale job task analyses (JTAs).   The ISO JWG36 task 

group has adopted a similar, but modified approach.   It is basing its requirements on those set out in ISO 

17021 and following the format 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 into account 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 ς personnel involved in contract review, food safety auditors, technical experts and personnel involved 

in certification decision-making.   During its meetings, there has been some discussion of adding new functions 

to this list, such as witness auditors working for CBs.   No decisions on expansion have been taken as of July 

2012.  

 

W²Dос ƛǎ ƻǇŜǊŀǘƛƴƎ ƻƴ ŀ άŦŀǎǘ ǘǊŀŎƪέ ǎŎƘŜŘǳƭŜΦ   Lǘ ŜȄǇŜŎǘǎ ǘƻ ŦƛƴŀƭƛȊŜ ŀ ŎƻƳƳƛǘǘŜŜ ŘǊŀŦǘ ό/5ύ ŦƻǊ ŎƻƴǎƛŘŜǊŀǘƛƻƴ 

and voting by the end of 2012 or very early in 2013.   This would mean that a revised ISO 22003 could be 

published by mid-2013, 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 Accreditation Bodies and 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 

conformity assessment 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 represents Canada at the IAF and, in addition to its functions as a 

ǎǘŀƴŘŀǊŘǎ ōƻŘȅΣ ƛǎ /ŀƴŀŘŀΩǎ ƳŀƴŘŀǘŜŘ ŀŎŎǊŜŘƛǘŀǘƛƻƴ ōƻŘȅ ό!.ύΦ 

 

One of the primary roles of an AB is to provide accreditation of conformity assessment bodies (CABs), also 

called certification bodies (CBs).   ABs utilize standards developed by ISO as the basis of their activities.  For 

example, ISO 17011:2004 Conformity assessment -- General requirements for accreditation bodies accrediting 

conformity assessment bodies is the standard against which ABs 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 CBs in assessing or auditing 

organizations (e.g. processors, farms, etc) , including auditors.  In the case of ABs, these auditors are called 

άŀǎǎŜǎǎƻǊǎέΦ 

 

As part of the on-going strengthening of the international standards system, the IAF undertakes a range of 

initiatives, including the development of policies, guidance documents and multi-lateral agreements.    It 

currently has underway a project to develop competency requirements for assessors.  These are generic 

requirements, that is, they are not specific to a discipline such as the assessment of CBs 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 meeting in March 2011.   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.    

 

IAF ς [ƛǎǘ ƻŦ !ǎǎŜǎǎƻǊΩǎ /ƻƳǇŜǘŜƴŎƛŜǎ 

Source: Extract from a presentation to March 2011 IAF Meeting on Survey Results ς Job 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 experts for the assessment 

¶ Provide input into the selection of the assessment team 

¶ Review the assessment site locations 
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¶ Determine special equipment or other special needs (security, etc.) requirements for the 

assessment 

¶ Identify other resource needs (computers, materials, food, etc.) for the assessment 

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

of accreditation 

 

 

2. Create the Assessment Plan 

 

¶ Develop the assessment methodology and/or strategy 

¶ Assign activities to the 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 sampling 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 

¶ Obtain agreement from the conformity assessment body (CAB) on the assessment plan 

¶ Plan travel arrangements 

  

3. Review accreditation Application 

 

¶ Identify key contacts at the conformity assessment body (CAB) (communication channels) 

¶ Review the scope of accreditation 

¶ Review the application for documentation of legal status 

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

¶ Determine critical locations (one site, multi-site) based on key activities 

¶ Identify any related bodies 

¶ Clarify the assessment scope (if needed) 

¶ Determine which activities will be assessed 

¶ Review activities to determine if object of accreditation 

 

4. Assess Conformity Assessment Body Documents 

 

¶ Determine documents needed for assessment 

¶ Obtain conformity assessment body (CAB) documents 
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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 follow-up reviews (if required) 

¶ Confirm readiness for onsite assessment 

 

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 assessment 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 official 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 

¶ Request a summary presentation of the conformity assessment body (CAB) 

¶ Complete an attendance list 

¶ Explain that the assessment is a sampling process (not everything will be reviewed) 

 

6. Assess CAB against Accreditation Requirements 

 

¶ Sample the conformity assessment body (CAB) processes 

¶ Sample the conformity assessment body (CAB) records 

¶ 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 (CAB) management systems and controls 

¶ Conduct witness assessments 

¶ Extend sampling in cases of nonconformity 

¶ Document objective evidence gathered (create working papers, take notes, complete 

checklist, create records, etc.) 
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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 nonconformity findings (if required) 

¶ Communicate preliminary findings to the conformity assessment body (CAB) 

¶ Coach assessor trainees during the assessment process 

 

7. Conduct Preparatory Meetings 

 

¶ Gather assessment team members together 

¶ Review roles and responsibilities 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 requirements 

¶ Manage and solve conflicts in the assessment team 

¶ Review and finalize the conformity assessment body (CAB) non-conformities 

¶ Review and finalize the opportunities for improvement (as appropriate) 

¶ Prepare the assessment report 

¶ Agree on the approach for closing meeting with the assessment team 

  

8. Conduct Closing Meeting 

 

¶ Present and review findings (non-conformities and/or opportunities for improvement) 

¶ Confirm the objectives of the assessment have been met 

¶ Re-confirm the scope for accreditation 

¶ Provide positive feedback 

¶ Thank the participants 

¶ Explain the next steps (appeal procedures, post-assessment processes, final decision 

schedule/timeline, potential follow-up assessments, etc.) 

¶ Re-confirm confidentiality 

¶ Obtain written acknowledgement of the non-conformities 

¶ Re-introduce all assessment team and conformity assessment body (CAB) participants 

¶ Complete the attendance list 

¶ Re-explain that the assessment is a sampling process (not everything was reviewed) 
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9. Create Written Assessment Report 

 

¶ Obtain input from the assessment team 

¶ Describe findings against the accreditation standard (non-conformities, opportunities for 

improvement, etc.) 

¶ Incorporate comments of competence and conformity 

¶ Describe the final assessment conclusions 

¶ Judge the effectiveness of the corrective action (when required) 

¶ Revise the report as necessary 

 

10. Communicate with Accrediting Body 

 

¶ Deliver the assessment report 

¶ Communicate information regarding nonconformity resolution timing 

¶ Communicate other information to the accreditation body (AB) 

¶ Evaluate other assessment team members (if required) 

¶ Inform the accreditation body (AB) of any non-conformities in which the conformity 

assessment body (CAB) did not agree 

¶ Inform the accreditation body (AB) of any unusual circumstances that occurred during 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) 

  

11. 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 regarding the corrective action plan 

¶ Determine what the requirements for verification of the effectiveness of the corrective actions 

will be (documentation, onsite re-visit,follow-up visit, next surveillance, etc. 

¶ Determine if corrective actions are sufficient and appropriate 

¶ Verify the effectiveness of the implementation of the corrective actions 

 

12. Demonstrate Personal Behaviours 

 

¶ Refrains from selling one's own consulting services during an assessment 

¶ Demonstrates punctuality by adhering to time commitments 
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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 disparaging or 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 conformity assessment 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 of skepticism 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 and sticks 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 particular corrective action 

¶ Does not recommend consultants (friends, co-workers, 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 on-going 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 

 
13. Continue Professional Skill Development 
 

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

¶ Respond to assessment feedback (self, formal, conformity assessment 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 body (AB) accreditation 
policies, procedures, etc. 

¶ Maintain currency of technical knowledge (update training, etc.) 
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1.2.2 IAF FSMS Assessor Requirements 

 

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

addƛǘƛƻƴŀƭ ǊŜǉǳƛǊŜƳŜƴǘǎ ŦƻǊ C{a{ ŀǎǎŜǎǎƻǊǎΦ    L{hκL9/ мтлммΣ /ƭŀǳǎŜ сΦнΦм ǊŜǉǳƛǊŜǎ ŀƴ !. άǘƻ ƛŘŜƴǘƛŦȅ ǘƘŜ 

ŎƻƳǇŜǘŜƴŎƛŜǎ ǊŜǉǳƛǊŜŘ ŦƻǊ ŜŀŎƘ ŀŎŎǊŜŘƛǘŀǘƛƻƴ ŀŎǘƛǾƛǘȅέΦ     An IAF task group has identified a preliminary set of 

these.   They have been formatted using the 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 certification bodies. (normative) 

 

Accreditation  

functions 

Knowledge  

and skills 

Document 

review 

On-Site 

Assessment 

Witness 

assessment 

Reviewing 

assessment 

reports and 

making 

accreditation 

decisions 4 

Scheme 

management 

Knowledge of assessment 

principles, practices and 

techniques  

 X+ X+ X X 

Knowledge of ISO/IEC 

17021 and ISO/TS 22003 * 

X+ X+ X+ X X 

Knowledge of work 

performed at an accredited 

CAB. * 

X X+ X X X 

Knowledge of ISO 22000 * X X X+ X  

Knowledge of  * 

-  HACCP principles 

-  food safety 

management including 

PRPs 

-  legal framework 

X X X+ X  
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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 CABôs Client 

business sector 

  X   

Knowledge of cultural and 

social customs related to 

the categories and 

geographic areas to be 

assessed 

 X X X  
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Section 2 ς Global Food Safety Initiative 
 
The Global Food Safety Initiative (GFSI) was established in June 2000 by CIES ς The Food Business Forum.  In 

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, including several 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 active in GFSI (e.g. Maple Leaf 

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

 

DC{L ǿŀǎ ǎǘŀǊǘŜŘ ŀǎ άŀ ǊŜǘŀƛƭŜǊ-ŘǊƛǾŜƴ ƛƴƛǘƛŀǘƛǾŜέ ǘƻΥ  

 

άŎǊŜŀǘŜ ŀ ǎƛƳǇƭŜ ǎŜǘ ƻŦ ǊǳƭŜǎ ŦƻǊ ǎǘŀƴŘŀǊŘǎΣ ƘŀǊƳƻƴƛǎŀǘƛƻƴ ōŜǘǿŜŜƴ ŎƻǳƴǘǊƛŜǎ and cost efficiency for 

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 world-wide integrity and quality in the certification of standards and the accreditation of 

ŎŜǊǘƛŦȅƛƴƎ ōƻŘƛŜǎΦέ 

 

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 6th edition.   The new Guidance Document has three parts: 

 

¶ Part I ς The Benchmarking Process; 

¶ Part II ς Requirements for the Management of Schemes; and, 

¶ Part III ς Scheme Scope and Key Elements. 

 

These set out in addition to GFSI benchmarking policies and procedures: 

¶ the process by which food safety schemes may gain recognition:  

¶ guidance to schemes seeking compliance;  

¶ the requirements to be put in place for a food safety scheme seeking recognition, including 

requirements for food safety auditors; and  

¶ the key elements for production of safe food or feed, or for service provision in relation to food safety.   

 

As of July 2012, there are eleven (11) schemes benchmarked to the GFSI requirements, including the Canadian 

IƻǊǘƛŎǳƭǘǳǊŀƭ /ƻǳƴŎƛƭΩǎ /ŀƴŀŘŀD!t ŎŜǊǘƛŦƛŎŀǘƛƻƴ scheme for fresh produce.  Most of these schemes are 

targeted at specific segments of the supply chain (e.g. food processing/manufacturing or primary agriculture).  

The schemes are currently going through a cyclical re-benchmarking process, based on the 6th edition of the 

Guidance Document  

 

The auditor requirements for the Global Food Safety LƴƛǘƛŀǘƛǾŜΨǎ benchmarking scheme are under revision.  

This Section is, therefore, divided into three parts.  First, it presents the current requirements.  Then, it  
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describes the proposals for new requirements developed in 2010 and 2011 by a working group for inclusion in 

a revised Guidance Document.  A final section provides an update as of 30 July 2012 on the status of the 

initiative. 

  
2.1 GFSI Auditor Requirements - Current 

Excerpt from:  GFSI (2011a) The Global Food Safety Initiatives (GFSI) Guidance Document, Sixth Edition,  

Issue 2, Version 6.1 ( August 2011) 

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

Part II 

3.3.8 The scheme owner shall have in place an auditor registration system for every scheme 

ǎǇŜŎƛŦƛŎ ŀǳŘƛǘƻǊ ŜƳǇƭƻȅŜŘ ōȅ ŀ /ŜǊǘƛŦƛŎŀǘƛƻƴ .ƻŘȅΦ ¢ƘŜ ŘŜǘŀƛƭǎ ƻŦ ǘƘŜ ŀǳŘƛǘƻǊΩǎ ǉǳŀƭƛŦƛŎŀǘƛƻƴǎ, 

ǘǊŀƛƴƛƴƎΣ ŜȄǇŜǊƛŜƴŎŜ ŀƴŘ ǎŎƻǇŜ ƻŦ ŀŎǘƛǾƛǘȅ ƛƴ ǊŜƭŀǘƛƻƴ ǘƻ ǘƘŜ ǎŎƘŜƳŜΩǎ ǇǊƻŘǳŎǘ ŎŀǘŜƎƻǊƛǎŀǘƛƻƴ ǎƘŀƭƭ 

be held and maintained within this register. 

The scheme owner will register approved auditors and shall ensure that the Certification Body 

has a system to ǳǇŘŀǘŜ ǘƘŜ ŀǳŘƛǘƻǊǎΩ ŘŜǘŀƛƭǎΣ ǿƘŜǊŜ ŀǇǇǊƻǇǊƛŀǘŜΦ 

3.3.9 The 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 Certification Body Personnel Competence 

 

3.4.1 Certification Body Personnel Competence ς General 
 
3.4.1.1 The Certification Body shall employ personnel who have the competence requirements to 
meet all management, administrative, technical and auditing functions within the organisation. 
 
3.4.1.2 The Certification Body shall maintain up to date personnel records, including relevant 
qualifications, training, experience, affiliations, professional status, competence and any 
relevant consultancy services that may have 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 affect personnel performance or impartiality. 

 

3.4.2 Auditor Competence - Qualifications, Training, Experience and Personal Attributes 

3.4.2.1 Independently of the scope of accreditation, the Certification Body shall have systems 
and procedures in place to ensure that 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 II Sections 
3.4.2 to 3.4.10. 

http://mygfsi.com/gfsifiles/Guidance_Document_Sixth_Edition_Version_6.1.pdf
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3.4.2.2 The 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 Body shall 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 procedure in place to verify the competence of the auditors of the Certification Body 

(reference Part II Section 3.4.7). 

 

3.4.3 Qualification/Education 

3.4.3.1 The scheme owner shall clearly define the qualifications and education of auditors as 

being in accordance with the requirements specified in Part II Annex 3. 

 

3.4.4 Total Work Experience 

 

3.4.4.1 5 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 production or manufacturing, retailing, 

inspection or enforcement or the equivalent (Reference Part II 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 the scheme owner. 

 

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 / food safety management and HACCP 

principles. 

 

3.4.5 Formal Auditor Training 

 

3.4.5.1 A formal auditor training programme shall be in place: 

 

¶ Auditors shall have successfully completed recognised training in auditing techniques 

based on QMS or FSMS ς duration 1 week / 40hours or equivalent, 

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

principles 

¶ of Codex Alimentarius and demonstrate competence in the understanding and 

application of HACCP principles ς minimum duration 2 days or equivalent. 
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¶ Auditors shall have successfully completed training in the scheme being delivered, to the 

satisfaction of the scheme owners. 

 

3.4.6 Initial Training 

 

3.4.6.1 The training programme for each auditor will incorporate: 

 

¶ an assessment of knowledge and skills for each product category in which the auditor 

will be expected to be working, 

¶ an assessment of knowledge of food safety, HACCP, Pre-Requisite Programmes and the 

ability to access and be able to apply relevant laws and regulations, 

¶ a period of supervised training to cover the assessment of quality / food safety 

management systems and HACCP, specific audit techniques and specific category 

knowledge, 

¶ a documented sign off of the satisfactory completion of the training programme by the 

appointed 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 

ŀŎŎƻǊŘŀƴŎŜ ǿƛǘƘ ǘƘŜ /ŜǊǘƛŦƛŎŀǘƛƻƴ .ƻŘȅΩǎ ǿǊƛǘǘŜƴ ǇǊƻƎǊŀƳƳŜ ŀƴŘ ŀǎ ŀ ǇǊŜ-requisite to meeting 

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 against the relevant GFSI approved standard to maintain 

category and scheme knowledge. 

 

3.4.8 Extension of Scope 

 

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

category, 

conduct supervised audits and must be assessed and signed 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 access 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 auditors conduct themselves 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, 

¶ Tenacious; i.e. persistent, focussed on achieving objectives, 

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

 

¶ Self-reliant; i.e. acts independently whilst interacting effectively with others, 

¶ Integrity; i.e. aware of need for confidentiality and observes professional code of 

conduct. 

 

GFSI Auditor/Scheme Scopes:  The Guidance Document (Part III) sets out fourteen (14) industry scopes, 

several of which have subscopes, within which a food business can be certified.   Within the 

benchmarking requiremŜƴǘǎ ǘƘŜǊŜ ŀǊŜ ǎǇŜŎƛŦƛŎ άƪŜȅ ŜƭŜƳŜƴǘǎέ ƛŘŜƴǘƛŦƛŜŘ ŦƻǊ ŜŀŎƘ ƻŦ ǘƘŜǎŜ ǎŎƻǇŜǎ ŀƴŘΣ 

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 Requirements - Proposed 

Excerpted from:  Webpage posting on the work of the GFSI Auditor Competence Technical Working 

Group and its proposed Draft Competencies for Stakeholder Comment http://mygfsi.com/technical-

resources/consultation/auditor-competence-consultation.html   

Technical Working Group on Auditor Competence:   GFSI established this Technical Working Group 

(TWG) in early 2010 under the 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 Section 10.  The TWG is composed of representatives from retailers, suppliers, 

scheme owners, Accreditation Bodies and Certification Bodies.    Canadian participants were Andrew 

Clarke, Maple Leaf Foods and Albert Chambers, Monachus Consulting.  The TWG met five (5) times 

between October 2010 and February 2012.  In late 2011, GFSI circulated the proposed food safety 

auditor competency requirements for public consultation/comment.   The final TWG meeting reviewed 

stakeholder comments on the proposed requirements , developed options for implementation for 

consideration by the GFSI board (see 2.3 below) and finalized 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 were currently 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:  

¶ Improved integrity, consistency and reliability of audit outcomes across all GFSI recognised 
schemes and supply chains; 

¶ Improved cost/benefit in qualifying auditors, by reducing the duplication and wastage in existing 
training options; 

¶ Provide a clearly articulated pathway for the professional development of food safety auditors; 
and 

¶ Protection of the GFSI franchise and that of the recognised GFSI schemes. 

Project Guiding Principles: 

i. The Scope. The Auditor Competence WG will define the generic food safety auditor 

competencies underpinning GFSI benchmarked schemes, and recommend options 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 Guidance and supporting 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 Competencies. Based 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 sub-tasks.   

Competencies will be characterized as 'knowledge required' and 'skills required', and correlated 

where applicable with the competencies outlined in ISO 22003 and ISO (DIS) 17021-2.  An 

explanation of each competency element will be provided. 

Competencies shall be based on the GFSI definition of competence ς ΨǘƘŜ ŘŜƳƻƴǎǘǊŀǘŜŘ ŀōƛƭƛǘȅ ǘƻ 

apply knowledge and skills to ŀŎƘƛŜǾŜ ƛƴǘŜƴŘŜŘ ǊŜǎǳƭǘǎΩΦ  The WG will identify the knowledge 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 of high-risk processes 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 Competencies.  The working group will identify options by 

which competencies can be acquired, and assessed.  The discussion on auditor competence shall 

not become a de facto curriculum development for a new five-day, death-by-powerpoint, 

training course.  Competencies can be acquired in a number of ways 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 assessment may include on-the-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 schemes.  Knowledge and skills that are specific to 

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 Guidance document 

and some ISO standards and their impact on auditor behaviour.  Personal 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 Competencies:   The website 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 complexity.   Many competency-based 

schemes are task related and examinable, whilst others provide a much greater level of detail in 

terms of knowledge and skill requirements. 

¢ƘŜǊŜ ǿŀǎ ŀƭǎƻ ŎƻƴǎƛŘŜǊŀōƭŜ ŘƛǎŎǳǎǎƛƻƴ ŀōƻǳǘ ƛƴŎƭǳǎƛƻƴ ƻŦ ΨǎƻŦǘΩ ǎƪƛƭƭǎΣ ƻǊ ǇŜǊǎƻƴŀƭ ōŜƘŀǾƛƻǳǊǎΦ  

ISO 17024 (and other ISO standards) incluŘŜ ΨǿƘŜǊŜ ǊŜƭŜǾŀƴǘΣ ŘŜƳƻƴǎǘǊŀǘŜŘ ǇŜǊǎƻƴŀƭ ŀǘǘǊƛōǳǘŜǎ 

Ψƛƴ ǘƘŜ ŘŜŦƛƴƛǘƛƻƴ ƻŦ ŎƻƳǇŜǘŜƴŎŜΦ  ISO 22003 (and others) and the GFSI Guidance document, 

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

auditors on the Certification 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 auditor competencies (attached Excel file) classify the 

competencies into three groups (see diagram below).     

 

For each group it sets out the results of a task analysis (Tasks) and the required Knowledge and Skills for 

each.   The resulting competencies are generic and apply across all food and feed industry sectors.   

Scope or industry sector requirements (see list above) have been identified.  

At this stage in the revision process, the proposed competencies involve considerable overlap.   This will 

likely be reduced in the future. 

The following is an outline of the key tasks and areas where knowledge and skills are required for each 

of three groups.     
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1. Auditing Skills & Knowledge  

Auditing competencies common across all management system audits, are based on the 

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 observation 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 required 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) Requirements ς GFSI Scheme Scopes (Tables l, ll, lll, lV, V) 

2.2    Good Agricultural/Aquaculture Practice (GAP) Requirements ς GFSI Scheme Scopes (Tables 

Vl, Vll, Vlll, lX) 

2.3    Good Manufacturing Practice (GMP) Requirements ς GFSI Scheme Scopes (Tables X, Xl) 

2.4    HACCP Requirements ς GFSI Scheme Scopes (Tables Xll, Xlll, XlV) 

3.    Behaviour and 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 as it prepared its 

proposals.   These include: 

ω    ISO 22003:2006 - Food safety management systems ς Requirements for bodies providing 

audit and certification of food safety management systems 

 




