
 

 

Unit 4:  Food Industry Technical Auditing  

Level:        4 

NLH:         30 

Value:       3 

 

This unit is internally set and internally assessed 

Unit aim 

Learners will need to understand the role of audit within a quality systems framework, have 
necessary skills to conduct technical audits, understand the importance of programming and 
scheduling and be aware of the various types of evidence that can be collected as part of the 
audit activity. 

Unit introduction  

Most people will be aware that every large business needs to have its financial reports 
audited prior to submission to the tax authorities. This audit is an examination of the 
reports by an independent expert who assesses the content and presentation of the 
reports to ensure that they comply with tax law and meet the requirements of the tax 
inspectors. During these audits the reports are cross referenced and checked against 
supporting documentation to ensure that there are no discrepancies or inconsistencies. 
 
Technical audit is a very similar discipline but the investigation and review is made on the 
operational systems of control. In other words, it is same activity but with a different focus 
of attention or scope; scope will include all aspects of the operation that have been 
formalised and documented. 
 
Documents are an important element of audit and provide much of the evidence that an 
auditor needs to conduct an assessment, but the audit is a check of the operation to 
ensure that it is consistently applying adequate and appropriate controls in practice. For 
this reason there is also a requirement to conduct interviews and observe operational 
practice. 
 
The core of any quality system is a review process that drives continuous improvement 
through monitored and managed operational objectives. This unit of study explains how 
auditing fits into this review process in a quality systems framework but also other types 
of inspection and surveillance used within a food industry context. The materials include 
consideration of supplier assessment, internal verification and premises inspection. 
 
The skills required by auditors and different approaches to audit are considered, along 
with techniques such as audit trails and risk based assessment. Combined with Unit 1: 
HACCP; Unit 2: Advanced Food Hygiene and Unit 11: Food Industry Supply Chain 
Controls the learner may also be able to function as an effective audit team leader. 

 
Learners will need to understand the role of audit within a quality systems framework, have 

necessary skills to conduct technical audits, understand the importance of programming and 

scheduling and be aware of the various types of evidence that can be collected as part of 



 

the audit activity. The learner will be able to explain the importance of structured 

communication and formal reporting and how this can be used to drive a cycle of 

improvement. 
 
 

 

 

Outcomes of learning and assessment criteria  

To pass this unit, the learner needs to demonstrate that they can meet all the outcomes 

of learning. The assessment criteria determine the standard required to achieve the unit.  

 

 

Outcomes of learning Assessment criteria 

1 Know how to 

gather various 

types of audit 

evidence   

1.1 describe the different types of audit  within the food 

industry 

1.2 explain the processes involved in inspection and 

investigation within the food industry 

1.3 evaluate the impact of the major inspection schemes on 

the food industry 

2 Understand the 

stages of 

undertaking audit 

activity 

2.1 explain the background to BRC Global Food Standard 

2.2 explain the stages involved in a GFSI compliant 

inspection 

2.3 prepare to undertake an audit appropriate to an 

operational activity 

2.4 assess the strengths and weaknesses in the major 

compliance schemes used by the food industry 

2.4 evaluate the benefits of teamwork in auditing  

3 Be able to design 

an audit trail and 

deal with non-

compliance 

3.1 demonstrate by examples the various types of root cause 

analysis 

3.2 explain why challenge tests are necessary 

3.3 explain the importance of identifying the causes of non-

compliance 

3.4 evaluate the differences between corrective and 

preventative action 

 

 

 



 

 

Unit content  

1 Know how to gather various types of audit evidence   

 
Types of audit 

 1st party audit 

  2nd party audit 

  3rd party audit 

  systems audit - ISO/EN 9000 

  complaint quality system 

  internal audit 

  external compliance audit 

  auditing in agriculture 

  supplier audits 

  supplier approval 

  challenge testing (including product recall tests) 

 

Inspections 

 manufacturing and hygiene Inspections 

 glass and brittle materials inspections 

 pest control inspections 

  premises inspection 

 

Investigations 

 incident management 

 risk assessment 

 product testing 

 standardisation 

 

Standards 

 British Retail Consortium Standard for Food Manufacturers (1991) 

 BRC Global Food Standard (version 5) 

 

  

2 Understand the stages of undertaking audit activity 

 

Benchmarking 

 Global Food Safety Initiative (GFSI) 

 due diligence protocol 
 

Stages of a GFSI compliant inspection 

 opening meeting 

  agreement of scope 

  HACCP review 

  site inspection 

  document review 

  closing meeting 

  audit report 

  submission of corrective actions 

  decision whether to certificate 

  release of report and certificate (if appropriate) 

 

 



 

Auditor skills 

  type of questions 

  cycle of evidence gathering 

  audit trails 

  working as part of a team 

 

 

3 Be able to design an audit trail and deal with non-compliance 

 

Design an audit trail 

 structured line of enquiry 

 using combinations of manufacturing activities, materials flows, document links  

 pay attention to possible discontinuity or deviation 

 mechanisms for dealing with deviation or non-compliance 

 

Dealing with non-compliance 

 recording non-compliance 

 root cause analysis 

 audit review 

 imposing actions and/or recommendations 

 reporting non-compliance 

 

 

 



 

 

 

Information for tutors  

Essential requirements 

There are no essential requirements for this unit.  

Delivery  

This is a self-managed learning program where the learner is entirely in control of the pace 
of learning and the stage at which they receive assessment. This method of delivery is 
employed because it allows learners maximum flexibility to program their study around any 
other work or home commitments. The learning materials are provided as a set of notes 
that can be combined with other units to provide a systematic and comprehensive set of 
reference documents. There is no time limit for the completion of the program but it is 
expected that each unit would be assessed within a 12 month period. Circumstances and 
possible exceptions to his operational limit would be considered on a case by case basis. 
The main reason for the 12 month limit is that the printed learning material is reviewed 
along with feedback from assessors and learners once per year by an editorial board who 
update the material to ensure currency and relevance. 
 
The notes provide guidance where mistakes in technical auditing within a food industry 
framework can occur, the likely impact of the mistake and tips for avoidance. These are 
intended to help the learner to think about the underlying principles within the materials and 
to apply them to real world situations. The learner is expected to read and understand the 
material provided. There is guidance to reference material that can be used to read around 
the subject, and a list of assessment criteria at the end of the unit that the learner can use 
to conduct self-assessment before they ask for formal assessment. Learning groups are 
not organised within the program but cooperation of learners is not discouraged in any way, 
in some cases it can be very beneficial for groups of students to discuss and compare views. 
 
Contact telephone numbers and an e-mail address is provided for learners who may be 
experiencing difficulties with the material, wish to provide feedback or have a complaint 
about the program. All contacts are recorded and, where appropriate, investigated and/or 
referred to the editorial board for consideration during the annual review of the leaning 
materials. 

 

Assessment 

Assessment is by multiple choice examination, linked to an open book assessment 
interview. The aim of the assessment is not to gauge the learner’s ability to retain facts 
and figures but their understanding of the information provided and knowledge of where 
to find detail should this be required. The assessment interview may be organised using 
electronic VOIP, Voice over Internet Protocols (Skype or similar), telephone or as a face 
to face meeting. 

To achieve 1.1 the learner will describe the 3 audit perspectives; 1st 2nd and 3rd party. 
For 1.2 the learner will explain the cycle of evidence gathering and reporting and the 
concept of audit trails. For 1.3 the learner will provide an example of a positive and 
negative effect of 3rd party audit. 

To achieve 2.1 the learner will explain the reasons for the existence of the BRC Global 
Food Standard and for 2.2 will be able to describe the stages of a 3rd party inspection 
that would meet the requirements of the GFSI benchmark. To achieve 2.3 the learner 
will be able describe the preparations and content of an audit plan. To achieve 2.4 the 
learner will provide a valid critical appraisal of the differences between the BRC, 



 

ISO22000 and IFS standards and for 2.5 explain the benefits and disadvantages of 
auditing as a team. 

  

To achieve 3.1 the learner will demonstrate an understanding of the concept of “root 
cause analysis” and its relationship to corrective and preventative actions. For 3.2 the 
learner will explain the purpose of challenge testing such as traceability and recall 
testing, To achieve 

3.3  and 3.4 the learner will explain the consequence of not identifying causes of non 
compliance and the consequence of not identifying preventative as well as corrective 
actions.  For 3.4 the learner will also demonstrate a clear understanding of the difference 
between corrective and preventative actions using examples. 

 

Successful candidates will demonstrate an ability to address all of the learning outcomes 
above during a structured interview with an assessor. The assessor will submit a report 
of the interview with recommendations.  Learners must be able to explain during the 
interview how they would plan, conduct and report an auditing activity. The assessor will 
provide an auditing scenario and ask the learner to identify the activities, documents and 
records that they would examine and how they would interview individuals as part of 
their inspection. 

 

The aim of this activity is to establish an audit trail with a logical progress towards a 
conclusion. The assessor will lead the learner through 3-4 theoretical stages of 
investigation before reaching a conclusion, where the learner will be expected to 
formulate a description of a non-conformance. 

 

When the learner is confident that they understand the unit materials he/she contacts 
the programme manager and an assessor is assigned. The assessor is selected from 
the Institute of Food Science and Technology register of assessors and mentors. This is 
a list of food industry professionals who have their qualifications, background and 
experience assessed once per year and are recognised experts in specific food industry 
sectors. Once an assessor has been assigned he/she arranges a mutually convenient 
time and method of contact and an assessment takes place. 

 

This assessment interview should take between 30 minutes and 45 minutes. The 
assessor is required to record the assessment and send it to the programme manager 
with a recommendation that the learner has passed the unit or has been unsuccessful. 
The results of the assessment are reported to the learner when the assessment decision 
has been internally verified. 

 

Suggested resources 

 

Books  

BRC Global Standard for Food Safety: Issue 5 January 2008; ISBN 978-0-11-703791-5 
International Food Standard: version 5; August 2007 

 
 

BS EN ISO 9001:2008 Quality Management Systems Requirements: British Standard / 
European Standard / International Organization for Standardization; ISBN: 



 

 

9780580687389 
 

 

Dimitris N Chorafas - Implementing and Auditing the Internal Control System: 

Hazard Analysis Critical Control Point (HACCP) System and Guidelines for its 

Application ISBN 92-5-104021-4 

 
UK Food Safety Act 1990 Office of Public Sector Information 

 
 

The Quality Wheel: Project Management Consulting AEW Services 2001 

 

 

 

 

 

http://books.global-investor.com/books/15523/Dimitris-N.-Chorafas/Implementing-and-Auditing-the-Internal-Control-System/

