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SLSI MARCH 2022 TRAINING PROGRAMMES

WORKSHOP ON INTERNAL AUDITING FOR HACCP / IS0 22000:2018 FOOD \
SAFETY MANAGEMENT SYSTEMS (FSMS)
PR NG

HACCP and 150 23000 Auditors, Senlor and
* To provide knowledge on audit techniques based on 150 1go11 Middle Managers in Food Processing and Food

SHRRCTIVES

standard Handling Industries, Chefs and Sous Chefs in
* To develop qualified internal avditors Hotels, Restaurants and Catering Services
* To support arganizations for implementing effective Food 2023-03-02 T 2023-03-03
Safety Management System by conducting Internal Audits 02 FULL DAYS (0900 H TO 1500 M)
LKR 13 000 par participant +
l\\_ Far More information ; +84 (0) 11 2671567-72 (Rasika Waduge - 316 / Anoma - 576) _/

/ WORKSHOP ON /CORRECTIVE ACTIONS AND FOLLOW UP ACTIONS FOR CLOS I_Hﬂx
NON-CONFORMITIES

FOR WHOM

OBJECTIVES -
= Managers, Executives, Management System
* To enhance the knowledge of the auditors on preblem solving Auditors

process in identifying the root causes

* To guide the auditors to close the Non-Conformity Reports 2022-03-04

raised in an effective manner 01 FULL DAY (0900 H TO 1800 H)
* To guide the audites to identify root causes to take corrective EMGLISH
actions LK @ D00 pe padticipant = Tax
\_ . For More information @ +54 (0] 11 2671567-T2 (Mihin Salgadu - 417 / Nisansala - 317) _/

// WORKSHOP ON IS0 9001:2015 STANDARD AND IMPLEMENTATION OF QUALITY\\
MANAGEMENT SYSTEMS
OBJECTIVES FOR WHOM

e e Senior and middle managers of organizations,
who want to understand the requirements of the
150 gooa Standard; the requirements for a
Quality Management System and how to prepare

for certification
20:22.03-09 TD 2022.03-10

o To provide awareness on reguirements aof 150 go01:3015
standard

* To support the industries to develop and implement the
Quality Management systems

* To facilitate industries for Quality Management System

Certification 02 FULL DAYS (0900 H TO 1500 H)
* To facilitate International Trading ENGLISH
LER 1.] 0 p-vr pnrllnpnrﬂ
\_ .Fnr Maore Information : +94 (0) 11 2871567-72 (Shiromi Padmasir 31 3 _,-' Kns.un - 31 l._l _’/
/— CERTIFICATE COURSE IN FOOD QUALITY MANAGEMENT (10 DAYS) \\
DE}EC'I'FVE FOR WHOM

For Junior Managers, Executives, Chefs, Sous
Chefs, and Supervisors in Food Industry and
school |leavers who wish to develop their
profession in Food Quality Management
2022-03-13 TO 2022-06-08 [SUNDAYS)

* To impart basic knowledge on Food Quality Management

* To build confident personals in Food Industry

* To develop Jlunior Managers for implementation and
maintaining of Food Safety and Quality Management

Systems
* To provide a platform to enter the Diploma in Food Quality eyt :mnh;‘:n oy
Management LER 26 (00 per participant + Tax
] For More Information ; +84 (0) 11 2671567-T2 (Rasika Waduge - 316 7 Ayuka - 311) } j
& @ 494 (0) 11 2685546 (DIRECTOR TRAINING) ) PARTICIPATION
PLEASE RESERVE YOUR PARTICIPATION BY SENDING EMAIL
+94 (0) 11 2685546, +94 (0 11 2671579, OR CONTACTING RELEVANT PROGRAMME OFFICERS
+04 (0) 11 2672617

training@sisl.lk  www  WWW.SLSILK
dt@slsl. Ik hvrog
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Elvitigala Mawatha, 3
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