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Key Learning Objectives: 

• Understand the background and benefits of the BRCGS Global Standard for Food 
Safety.

• Understand the relationship with other Standards: ISO and the GFSI-
benchmarked Standards.

• Know the fundamental clauses and statements of intent.
• Understand BRCGS audit methodology, the enrollment program and the 

unannounced audit schemes.
• Know how to close an audit and deal with corrective actions.
• Know how reports are uploaded onto the BRCGS Directory and how certificates 

are issued.
• Understand the benefits of a BRCGS Directory listing.
• Understand how certification bodies are monitored for compliance by BRCGS 

Standards.

BRCGS Agenda Day 1  

• Intro to the standard
• Format of the standard
• Onsite audit
• Requirement 1
• Requirement 2
• Auditor skill 1

Day 2 

• Requirements 3
• Auditor skills 2
• Requirements 4

Day 3 

• Auditor skills 3
• Requirements 5
• Auditor skills 4
• Requirements 6
• Requirements 7
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Day 4 

• Requirements 8
• Requirements 9
• Audit protocol 1
• Audit protocol 2
• Auditor requirements
• Auditor skills 5

DAY 5 

• Additional information
• Post audit activities
• Compliance
• The BRCGS resource
• Course exam

About SCS – SCS Global Services is a leader in independent certification and 
verification of environmental, sustainability, food quality, safety and purity claims. For 
more than 30 years, SCS has supported retailers, growers and distributors in building 
corporate and product brand loyalty. As a respected independent third-party, SCS 
combines a scientific approach with strong customer service and provides additional 
credibility to your claims. 

Contact training@scsglobalservices.com for more information.

SCS Global Services  
www.SCSglobalServices.com 
2000 Powell St., Suite 600 | Emeryville, CA 94608 USA 510-452-8000 

mailto:training@scsglobalservices.com



