
Training Course No. of Day/s Training Mode Location September October November December

Current Good Manufacturing Practices 1 Face-to-face Makati 03
Makati 05
Cebu 20

Makati 11-12
Cebu 22-23

HACCP - Hazard Analysis Critical Control Point Internal Audit Training 2 Face-to-face Makati 22-23
Food Defense and Food Fraud - Managing Food Supply Chain 1 Virtual N/A 16
FSSC 22000 v6 Awareness Training 1 Face-to-face Makati 18
FSSC 22000 v6 Internal Audit Training 2 Face-to-face Makati 19-20
FSSC 22000 v6  Lead Auditor Training Course 5 Face-to-face Makati 23-27
BRCGS for Food Safety, Issue 9 Awareness Training 1 Virtual N/A 30

Makati 24-25
Cebu 18-19

Shelf Life Testing Training 2 Face-to-face Makati 07-08

Awareness Training for ISO 9001:2015 Quality Management System 1 Face-to-face Makati 07
Implementation Training for ISO 9001:2015 Quality Management System 2 Face-to-face Makati 08 - 09
Internal Audit Training for ISO 9001:2015 Quality Management System 2 Face-to-face Makati 10 - 11
CQI-IRCA Lead Auditor Training Course for  ISO 9001:2015 Quality Management System 5 Face-to-face Makati 14 - 18

Awareness Training for ISO 14001:2015 Environmental Management System 1 Face-to-face Makati 04
Implementation Training for ISO 14001:2015 Environmental Management System 2 Face-to-face Makati 05 - 06
Internal Audit Training for ISO 14001:2015 Environmental Management System 2 Face-to-face Makati 07 - 08
CQI-IRCA Lead Auditor Training Course for ISO 14001:2015 Environmental Management 
System

5 Face-to-face Makati 11 - 15

Awareness Training for ISO 45001:2018 Occupational Health and Safety Management 
System

1 Face-to-face Makati 02

Implementation Training for ISO 45001:2018 Occupational Health and Safety Management 
System

2 Face-to-face Makati 03 - 04

Internal Audit Training for ISO 45001:2018 Occupational Health and Safety Management 
System

2 Face-to-face Makati 05 - 06

CQI-IRCA Lead Auditor Training Course for ISO 45001:2018 Occupational Health and Safety 
Management System

5 Face-to-face Makati 09 - 13

2024 Training Calendar                      

For further details and registration, please email chester.allones@intertek.com

Food Safety

Quality

Environmental

Health and Safety

We also conduct in-house trainings and customized training as per organization's requirements.

Good Hygiene Practices

HACCP - Hazard Analysis Critical Control Point Implementation Training

Sensory Evaluation for Food Testing and Product Development 2 Face-to-face

2 Face-to-face

1 Face-to-face


	Makati

