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Training Programmes 

Food Safety Training Level 1, 2, 3 & 4
Person In Charge (PIC) Level 1, 2 & 3
HACCP, ISO, FSSC 22000 Training
Inspection and Auditing skills Training
HABC awards in Food Safety
Food Safety Professionals 
BRC/ SQF/ IFS / & HALAL 
First Aid in Catering industries 

Schemes 

HACCP and ISO22000 
ISO/ ssc 22000, BRC, IFS, SQF and Organic 
Halal Food

Food Safety compliant kitchen and factory inspections 
Kitchen and Factory Layout review and modification

and audits against local standards
Hospitality Mystery Shopping

Food Safety Center by LSQA Middle East is 
the best choice provider of Complete food 
safety in food manufacturing, catering and 
hospitality in Jordan and Middle East. 

Food manufacturers and foodservice estab-
lish-ments such as hotels, restaurants, school 
cafeteri-as, clubs, hospitals, catering com-
panies, etc.,  who  are  looking  into comply-ing 
with the rising local and international Food 
Safety rules and regulations can benefits 
from our long experience in the feild of Fod 
Safety Trainings as well as our wide range of 
Food and Personal safety products and 
solutions.

Our Experts are specialized in in food safety 
in various sectors. 





LSQA Trainers and Experts have more than 25 

tion and processing. They  are approved by 
International awarding bodies and local authori-
ties and local and International Standards.

Customized Courses:

Customized training courses are also available for 
Allergens Management, Food Safety Culture, ISO 
22000:2018, Fssc 22000, BRC issue 8 & 9, IFS, Halal, 
Dubai Food Code, etc., Contact us to know more.
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WHO SHOULD ATTEND? 

OBJECTIVES 

• Provide individuals with knowledge of the ISO 22000 
requirements 

• Develop a food safety commitment towards the 
organization

• Promote Better Food Safety Culture within the 
organization

• Knlowledge about HLS Structure 
Basics of HACCP 

• Deliver adequate understanding of local hygiene 
regulations

MATERIAL 

• Lecture notes
• The ISO 22000 Handbook or similar

CONTENT  

The course will cover topics including:

• Microbial, Physical, Chemical and Allergenic hazards 
and controls

• Food safety management and temperature controls
• Food poisoning and control
• Personal hygiene 
• Cleaning and disinfection 
• Pest control 
• Role of the food handler in keeping food safe

DURATION

The assessment will be held at the end of the course.

LANGUAGE

English, Arabic,

ASSESSMENT AND CERTIFICATES

LEVEL 1

AWARENESS 

(MANUFACTURING & CATERING)

FOOD SAFETY ISO 22000:2018

Learners must successfully pass a multiple-choice 
assessment at the end of the course. Successful 
learners will receive an internationally recognized 

Anyone working in the manufacturing, catering or 
hospitality industry such as food processing, 
slaughterhouses, restaurants, hotels as well as 
hospitals and schools kitchens.This basic course 
gives participants a foundation to enroll in Level 3 
and Level 4 courses.

FOOD SAFETY MANAGEMENT
TRAINING

ISO/FSSC 22000
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MATERIAL 

• Handouts

CONTENT 

This is an intensive course and will be presented in a
varied and intereting interactive way with practical scenarios.  
This course covers the following topics:
• ISO 22000 Requirements 
• ISO 19011 Rerquirements 

Tools, Methodologies,
and samples 

• FSSC 22000 Requirements
• Audit Planning 

• Audit execution 
• Audit Reporting 
• Audit team 
• Roles, Responsibilties 

of auditors
• Audit follow-up

CONTENT 

This is an intensive course and will be presented in a
varied and intereting interactive way with practical scenarios.  
This course covers the following topics:

• ISO 22000 Requirements 
• ISO 19011/17021 Rerquirements 

Tools, Methodologies,
and samples 

• FSSC 22000 Requirements
• Audit Planning 

• Audit execution 
• Audit Reporting 
• Audit team 
• Roles, Responsibilties 

of Lead Auditors
• Audit follow-up

DURATION

The assessment will be held within one week from 
training completion. The assessment will be held on the last training day.

LANGUAGE 

English or Arabic

ASSESSMENT AND CERTIFICATES

Learners shall successfully pass a 1-hour multiple choice
 assessment (available in English) within one week from
course completion.

Successful learners will receive an internationally recognized

Learners shall successfully pass a 2-hour multiple choice
and assay assessment (available in English) on the last training day.
Successful learners will receive an internationally recognized

DURATION

LANGUAGE 

English and Arabic 

ASSESSMENT AND CERTIFICATES

LEVEL 2 LEVEL 3

(MANFACTURING & CATERING) (MANFACTURING & CATERING)

CERTIFIFED INTERNAL AUDITOR IRCA REGISTERED

ISO/FSSC 22000 ISO/FSSC 22000

This course designed for those learners who are new to 
internal auditing, are currently performing internal audits or 
process owners / personnel responsible for managing safety, 
managing the FSMS audit process. Each participant will have 
the opportunity to develop a, FSMS audit process through the 
use of FSMS auditing tools.

WHY SHOULD ATTEND? 

Enable learners to develop the necessary expertise to perform 
an Food Safety Management Systems (FSMS) audit by 
applying widely recognized audit principles, procedures and 
techniques. During this training course, learners will acquire 
the knowledge and skills to plan and carry out internal and 
external audits in compliance with ISO 19011 and the 

Auditors seeking to perform and lead FSMS ISO 22000/FSSC 

Managers or consultants seeking to master a FSMS ISO 
22000/FSSC 22000 audit process
Individuals responsible for maintaining conformance with 
FSMS ISO 22000/FSSC 22000 requirements
Technical experts seeking to prepare for a FSMS ISO 
22000/FSSC 22000 audit
Expert and advisors in FSMS ISO 22000/FSSC 22000

WHO SHOULD ATTEND? 
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Auditors seeking to perform and lead FSMS ISO 22000/FSSC 

Managers or consultants seeking to master a FSMS ISO 
22000/FSSC 22000 audit process
Individuals responsible for maintaining conformance with 
FSMS ISO 22000/FSSC 22000 requirements
Technical experts seeking to prepare for a FSMS ISO 
22000/FSSC 22000 audit
Expert and advisors in FSMS ISO 22000/FSSC 22000
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Bakery/Confectionery Cat. Ii: bread, 
chocolate, sweets, sugar, confectionery One/establishment One at least

Grocery: Pre-packed food only One/establishment One at least

Departmental Store/Supermarket Cat. II:
Pre-packaged food only One/shift One at least

Food kiosks Cat. I: Low risk foods One/establishment License holder/ 
manager

Catering company Cat. I: With 
preparation at service site

One/shift/kitchen 
(depends on the size) One/kitchen

Central kitchens of restaurants or 
catering companies

One/shift/kitchen 
(depends on the size) One/kitchen

Day Care, Pre-school, School Cat. II: Tea, 
coffee, snacks only One/establishment One/kitchen

Restaurant Cat. II: (That have same day 
cook and service)

One/shift in 
production area One/shift

Hotels Needs based Others At least one/ 
kitchen
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A full range of food  safety inspections are provided by 
experienced experts. Ask about our food  safety 
inspection programmes customized as per your food 
business needs and characteristics.

Inspection 
Services 
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our experts will visit the premises and conduct a
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We help you uncover what it takes to wow your customer. Through 
a fully customized program for your business, we provide sound 

have missed.
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