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GMP & HACCP Internal Audit   

Delivery Method: In-House Training: (Face to face / Virtual 
Classroom) 

Public Training: (Face to face / Virtual Classroom) 

Duration:   9.00-16.30 น. / 2 Days  

Course Fee:    8,500 บาท (Public Training)  

Category:    Food Standard & Cosmetics Standard 

Available languages: Thai / English 

COURSE VENUE Courses are held at various training centres but 
alternatively can be held at your premises and 
tailored for your particular needs. Please contact 
your local Bureau Veritas Certification office for 
details 

 
Additional Information:    The maximum number of delegates for this course        
      is 30. 
 
Qualifications: 

On completion of the training program, the student will be awarded the 
following qualifications:   

 Certificate of Course GMP & HACCP Internal Audit awarded by Bureau 
Veritas (Thailand) Co., Ltd. 

 The Certificate of Course Title, issued by Bureau Veritas (Thailand) Co., 
Ltd. is obtained after completing and passing the qualification 
examination. 

 
Benefits: 
On successful completing the course, delegates will understand internal audit 
technique on GMP&HACCP such as audit planning, checklist preparation, root 
cause investigation technique 
 
Participants: 
This course is essential for member of food safety team / HACCP team and 
working group wishing to implement management system by GMP&HACCP 
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Pre-requisites 

o A prior knowledge of food hygiene management system or food safety 
management system is preferable 

 
Contents: 
o Type of Audit 
o Qualification of Auditor 
o Audit planning 
o Checklist preparation 
o Audit technique 
o Type of Audit finding 
o Corrective action  
o Root cause investigation 

 
Time Table 
First day  
09:00-10:30  - Introduction to internal audit / Type of audit   
   - Auditor Qualification  
10:30-10:45  Coffee break  
10:45-12:00  Audit Planning / Workshop  
12:00-13:00   Lunch break   
13:00-14:30  Checklist Preparation / Workshop  
14:40-14:45  Coffee break  
14:45-16:00  Audit Technique / Workshop     

Type of Audit finding / Workshop  
16:00-16:30  Question and answer   
 
Second day  
09:00-10:30  Corrective action / Workshop  
10:30-10:45  Coffee break  
10:45-12:00  Root Cause investigation / Workshop  
12:00-13:00   Lunch break   
13:00-15:00  Role-playing on Internal Audit   
15:00-15:15  Coffee break  
15:15-15:30  Question and answer  
15:30-16:00  Examination Time   
 
Remark 1) there will be exercises or group workshops as appropriate 


