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Version 7 upgrade audits run from 1 May 2027 to 30 April 2028, at each site's next scheduled
audit. Every FSSC 22000 audit before then is still a Version 6 audit. These courses get the right
people ready for the Version 7 wording, the new ISO 22002-100:2025 prerequisite programme
standard and your sector part, so the upgrade audit tests a system they understand.

Which course for which person
Course Who it is for Price

Introduction to FSSC 22000 Version 7 Supervisors, food safety team members and
managers new to the scheme

R1,750

Transition to FSSC 22000 Version 7 Teams certified to Version 6 who need the
changes before the upgrade audit

R1,450

FSSC 22000 V7 Additional Requirements
Food manufacturing

Owners of food defence, food fraud, culture,
allergens, food loss and waste

R1,195

Implementation of FSSC 22000 Version 7
Food manufacturing, course FS22

The person building or rebuilding the system: ISO
22000, ISO 22002-100, ISO 22002-1 and all eighteen
additional requirements

R5,500

FSSC 22000 Version 7 for Food and Feed
Packaging Manufacturing
Category I, course FS104

Packaging converters: ISO 22002-4:2025 and
which requirements reach category I

R5,500

FSSC 22000 Version 7 for Catering and Food
Service
Category E, course FS103

Kitchens, caterers and hotel groups: ISO
22002-2:2025

R5,500

FSSC 22000 Version 7 for Transport and
Storage
Category G

Cold stores, warehouses, cross docks and
hauliers: ISO 22002-5:2025

R5,500

FSSC 22000 Version 7 for Feed and Animal
Food Production
Category D

Feed mills: ISO 22002-6:2025 R5,500

FSSC 22000 Version 7 for Retail and Wholesale
Category FI

Retailers and wholesalers: ISO 22002-7:2025 R5,500

Bundle What is in it Price

FSSC 22000 V7 practitioner bundle Introduction, Additional Requirements and
Implementation for food manufacturing

R6,334
was R8,445

Introduction to FSSC 22000 bundle GMP, HACCP and Introduction to FSSC 22000, for new
staff

R4,823
was R6,430

Prices are per person, checked on 29 October 2026, and may change. The live price on the course page applies.
To enrol, open the course link and check out on ascfoodsafetytraining.com.

Rated 4.9 out of 5 from more than 400 Google reviews. 4.9 average from 2,550 course reviews and more
than 7,100 enrolments. ISO 9001 certified.

https://ascfoodsafetytraining.com/courses/introduction-to-fssc-22000-v7-for-food-manufacturing-course/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-v7-for-food-manufacturing-transition-course/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-v7-additional-requirements-for-food-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/implementation-of-fssc-22000-version-7-food-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-packaging-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-packaging-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-catering-food-service/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-catering-food-service/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-transport-storage/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-transport-storage/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-feed-animal-food-production/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-feed-animal-food-production/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/fssc-22000-version-7-retail-wholesale/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/product/fssc-22000-v7-practitioner-courses-bundle-introduction-additional-requirements-and-implementation/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/product/introduction-to-fssc-22000-courses-bundle-gmp-haccp-and-intro-to-fssc-22000/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
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Other courses that sit alongside Version 7
Internal and Supplier Auditing Practices for internal auditors, R3,650. ISO 22000:2018 Lead Auditor
for people who lead full FSMS audits, USD 999 (about R16,595 at checkout on 29 October 2026).
Food Loss and Waste Essentials, Measuring Food Loss and Waste and Reducing Food Loss and
Waste for requirement 2.5.16, from R630.

How the courses work
Self paced and online, so nobody loses a production day and night shift can learn too. Each
teaching module ends with a knowledge check, and each course has a graded final
assessment. Pass and you receive a certificate your employer can file as competence evidence.
It shows you completed the training. It is not a personal auditor registration, and it does not
certify your site.

Teams and company invoices
If you are training a whole food safety team, or people across several sites, we can enrol them
together on one company invoice. Email info@ascfoodsafety.com or WhatsApp +27 61 483 0381
and tell us who needs which course.

The documents, if you need them
Editable FSSC 22000 Version 7 document templates toolkits for food manufacturing, packaging,
feed, catering, retail and wholesale, transport and storage, and bio/chemicals. R6,350 each at
ascfoodsafety.com. Templates your team completes for your own site.

Help on site
Version 7 gap assessments, document rebuilds and pre-audit internal audits by SAATCA
registered auditors. Free, no obligation quote. Consulting is charged hourly. ASC is a consultancy
and training provider, not a certification body. Ask for a quote.

Free download: the FSSC 22000 Version 7 Upgrade Handbook, with the dates, every changed
requirement, a gap checklist and a month by month plan.

ASC is rated 4.9 out of 5 from more than 400 Google reviews across our three offices, and our online courses hold
a 4.9 average from 2,550 course reviews and more than 7,100 enrolments. ISO 9001 certified. SAATCA registered
online training course provider (TC 065). FoodBev SETA Accredited Provider No. 587/00337/1900. Exemplar Global
Recognized Training Provider.

https://ascfoodsafetytraining.com/courses/internal-and-supplier-auditing-practices/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/iso-22000-lead-auditor-course/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/food-loss-and-waste-essentials/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/measuring-food-loss-and-waste/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/reducing-food-loss-and-waste-for-sustainable-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafetytraining.com/courses/reducing-food-loss-and-waste-for-sustainable-manufacturing/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafety.com/fssc-22000-version-7-document-templates-toolkits/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafety.com/contact-us/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster
https://ascfoodsafety.com/fssc-22000-v7-upgrade-handbook/?utm_source=brochure&utm_medium=pdf&utm_campaign=fssc_v7_cluster

