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FSMS COMPETENCE EVALUATION FORM (as per requirement of ISO 22003:2013)
	Name 
	

	Lead Auditor Course
	ISO 22000-2018

	Academic Qualifications

	Sl.
	Qualification
	Year
	Subject

	1
	
	
	

	2
	
	
	

	Experience

	Sl.
	Tenure 
	Period
	Designation
	Brief of the Product information

	1
	
	
	
	

	2
	
	
	
	

	3
	
	
	
	

	Audit Experience (man-days)
	

	Food Chain Categories
	


Training Details related to Food: 

	Institution / Training topic
	Duration of Training
	Topics covered / knowledge gained

	ISO 22000, (Lead Auditor)
	
	HACCP Plan, CCL,,PRP,CCP,OPRPs,, Traceability , Withdrawal, Hygiene  and Personal Behaviour , Housekeeping Mock Drill, Emergency Preparedness and Management  Systems

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


Mode of evaluation of the Skill / Competence:
	Sl.
	Type
	Review of Record
	Interview
	Witness
	Examination
	Result

	1
	Auditing Skill
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	OK

	2
	FSMS Specific Competence
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	OK

	3
	FCC wise Competence
	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	 FORMCHECKBOX 

	OK


	Part-01: Auditing Competence

	Sl.
	Knowledge area

	Criteria
	Description*

	1
	TNV’s Processes

	
	

	2
	Language Skills ( specify)

	Command over language
	English, Hindi

	3
	Report writing skills

	Effective Precise report writing
	English, Hindi

	
	Presentation Skills

	 Effective Presentation
	English, Hindi

	
	Audit Management Skills
	· Have the ability to complete audit in time

· Have ability for identifying areas needing corrective actions and identifying opportunities for improvement
	Yes, as per Audit plan in Dept wise and Identification of Non Conformity and OFI in Process as per Standard.

	
	Interviewing Skills
	
	Probing in Auditing in depth to reach on conclusion during Interview efficiently with Soft manner.

	
	Personal Attributes
	Ethical, Open Minded, Diplomatic, Collaborative (Observant, Perceptive, Versatile, Tenacious, Decisive, Self-reliant, Professional, Morally Courageous, Organized)
	Yes, Excellent


	Part-02: FSMS Auditing Competence

	Sl.
	Knowledge area
	Criteria
	Description*

	1
	Knowledge of Business Management Practices in Food Safety Systems
	Related to FSMS
	

	2
	Knowledge of Audit Principles, practices and techniques
	Related to FSMS
	

	3
	Knowledge of FSMS Management System Standard
	HACCP PRINCIPLES, Hazard Assessment, Hazard Analysis, Food Safety Management Principles, PRP’s, Food Safety Categories
	

	
	Do
	PRPs
	

	* Define or explain your understanding on the respective knowledge areas. Please provide minimum of two areas and you may include additional areas which may not be listed in the criteria.


	Part-03: FCC wise Competence
	Food Categories: C

Sub Cat.: C-2

	Sl.
	Question
	Demonstrate Knowledge & Skills
(to be filled up by FSMS Auditor)
	C/NC/OBS

	1
	What are the multisite requirements and their application?
	
	

	2
	What are the FSMS audit duration requirements as per Annexure B1? Table B1 of ISO 22003:2013 and how they are applied?
	
	

	3
	How do you evaluate number of applicable HACCP studies?
	
	

	
	How do you categorize an organization into food safety category & sub category in accordance with Annex A of ISO 22003:2013?
	
	

	
	How do you identify PRP’s with regard to relevant food chain category?
	
	

	
	How do you identify food safety hazards with regard to relevant food chain category?
	
	

	
	How do you identify legal requirements with regard to relevant food chain category?
	
	

	
	What are the legal requirements for this Category/sub category? Describe recent changes, if any in the legislation
	
	

	
	What are the typical manufacturing / operational processes for this category/sub category?
	
	

	
	Highlight some examples of operational control measures to control the CCP
	
	

	
	What are the Manufacturing equipment used for this category/sub category?
	
	

	
	What are the Measuring equipment used for this category/sub category?
	
	

	
	How do you determine that there are specific seasonality factors related to the organization and its food categories or products?
	
	

	
	How do you determine that there are specific cultural and social customs related to the categories and geographic areas to be assessed
	
	

	
	How do you determine that there are specific factors required to audit the FSMS , food product, process or service
	
	

	
	Explain your ability to develop an audit plan that ensures:

1. Audit team members audit those products and processes that they are technically competent to audit

Audit Time is optimized

2.Audit Objectives defined in technical specification can be realized

3.Specific FSMS scheme requirements are met
	
	

	
	How do you identify the following for this category / sub category? Food Borne microbiological hazards, Chemical hazards,  Physical hazards, Allergens, Food safety labelling requirements, Food safety regulations, Country specific Labelling requirements
	
	

	
	Demonstrate your ability to apply the following

Knowledge of Food safety policy requirements, Hazard analysis methodologies, verification of the effectiveness of hazard analyses, FSMS planning requirements, the role of customer specification and government regulation as an input into hazard analysis 

Understanding on  Food safety team formation and function, including competence and authorities required

Knowledge of Selection of appropriate control measures

Knowledge of Establishment of acceptable limits 

Knowledge of Validation methodologies 

Knowledge of verification measures  
Knowledge of FSMS updating requirements  

Knowledge Food testing methodologies, and the role of laboratory accreditation in providing confidence in laboratory test results 

Knowledge of Management of non –conforming products 

Knowledge of Withdrawal and Recall procedures ( country of production, country of destination) including any regulatory reporting requirements

Knowledge Calibration requirements of  measurement equipment

Knowledge of Traceability requirements (standard, customer, regulatory)

Understanding on Communication (internal and External)

Understanding  of Management responsibility 

 Emergency preparedness effectiveness

Knowledge of International contamination 

Understanding on Competence of personal  

Competent in Training 

Knowledge of Supplier selection and management

Understanding of Complaints
	
	

	
	Demonstrate your ability to apply the following

Knowledge of Food chain relationship 

Knowledge of best practices with respect to PRP, OPRP, CCP

Knowledge of Common food chain processes 

Knowledge of Production technologies and processing terms 

Knowledge of Common equipment

Knowledge of facility design

Knowledge of Packaging types and attributes 

Knowledge of Microbiological terms and names

Knowledge of Chemical terms and names 

Knowledge of Good laboratory practices 

Knowledge of Local terminology
	
	

	
	Demonstrate your ability to apply the requirements of ISO 17021 and ISO 22003:2013: Understanding of reporting structure
	
	


OUTCOME OF THE EVALUATION

	Comment
	
	The auditor has demonstrated extensive knowledge on this sector, hence, she is recommended for full level of competence.  However, only limited for India audits.  If in the future, the auditor is to be assigned in other countries (e.g. Indonesia, Malaysia), the auditor shall provide evidence of competence on applicable legal requirements in those countries prior of her audit assignment (refer to Part 1).

	Knowledge of Cl. 1 to 5
	
	Lead Auditor
	

	Knowledge of Cl. 3 to 5
	
	Technical Expert
	

	Carried out by
	
	Confirmed by
	Approved by

	
	
	
	

	Sign of Assessment manager
	
	TE
	Sign of Quality manager
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