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Throughout the duration of the Course, the performance of delegates will be evaluated during sessions, role-
plays, workshops, report and written examination. Delegates must demonstrate acceptable performance in the
objectives to successfully complete the training course.
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The total score of the assessment is 200 points divided into classroom assessment: including homework, Food

Safety-HACCP/TACCP/VACCP role play, audit role plays and other classroom participation and
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performance (accounting for 50 points), and written examinationcontains three parts of FSSC22000v6.0,
1S022000:2018/Amd 1:2024 (including CAC-HACCP:2024) and 1S022002-1&-100: PRP 2025 (accounting for
150 points).

At the end of the training course, a total score of 150 or more is considered as pass; A score of150 less is

considered as fail, however, a supplementary exam must be paid for once.
X3 9 3kA23% & (TRAINING COURSE CERTIFICATION)
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Trainees who pass the written test and continuous assessment will be issued with the "Certificate of
Successful Completion of the Training Course" with the Canadian IQCS Logo. These two qualification
certificates can be regarded as proof of the ability to implement FSSC22000v6.0 or ISO22000:2018/Amd 1:2024
in the organization.If you want to engage in the third-party Certification Body, the expire time will be calculated
from the last day of the course for a period of three years. The necessary training pass certificate should be
checked. During this period, you should have sufficient Training Audit or learning and experience , and then
apply to CB Submit the professional technical report for review and apply for the CODE of the audit
qualification, which can be paid as one of the necessary documents for the IQCS to apply for the registration of

the FSMS international leading auditor and obtain the ID Card to become the official international lead auditor.
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BISHEE
Certificate of Attendance

e
This Certifies That

XXX
XXXXXX

ESERAEE 5
Has successfully conpleted the 48 howrs:

FSSC 22000 f 2% £ F 2 4 4. X $48 4 A 2IdaE

FSSC 22000 Ver. 7.0 Auditor / Lead Auditor Course
® AU Management systems anditing / SO 19011:2018
® FSS5C 22000: Features, Parts 1-7.0 & Quality — Module
® IS0 22002-1:2025, Part 1: Food marufactming
® IS0 22002-100:2025, Part 100: Requirements for the food, feed
and packaging supply chain

s WS
Traimng methed: Online course

Location of Training: 37 City, Tarwan (RL.0.C)
Centification Number: EN-FSMSIO0000000

Training Date: DD MM YV YT
Competency Examined: DD A YYYY Certificate Issne Date: DD AALYYYY

IQCS Taiwan General Manager

MEMEHERRLA
WEYRAE AR50
Tal: 13-3350071 Fax: 03-33431 7% Web: worw.sacona com.
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Certificate of Completion

s
This Certifies That
XXX
ES FRAE S B
Has successfully completed the 48 hours:

ISO 22000:2018/Amd 1:2024
ELE CODEX HACCP Code:2024
A RFTEAGE SEEE TR

Food Safety Management System Auditor
! Lead Auditor Course
EHE A B
& AU Management systems auditing /IS0 15011 - 2018
® F5: Aundimg food safety management systems
® TL: Leading management system auditing teams

Training method: Cnlinecourse

Certification Number: EN-FSMSII0000000
Training Date: DD MM YYYY

Competency Examined: DD AL YYYY Certificate I=sue Date: DD AL YYYY

EMCONA Technical Manager IQCS Tarwan General Manager
ARMERERREA

EETREEAM B0
Tl 03-3350071 Fax: 03-3363179 Web: wwrw.emcona com. fw




