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Discipline objectives (course and practical works)

The course will help student to build specific knowledge necessary for the design,
implementation and maintenance of food quality and safety management systems. The course
also aims to develop the aptitude for critical analysis of food quality and safety problems,
stimulate the formation of a pro-active attitude in solving problems of food quality and safety.

Acquired knowledge and skills will be useful to integrate food quality and safety issues in
making decisions on the management of food industry organizations.

Contents (syllabus)

Course (chapters/subchapters)

Food quality and safety: History, purpose and responsibilities; Control, assurance and planning
of food quality and food safety; The role of legislation in ensuring food quality and food safety.

Food quality management programs and systems: Total Quality Management; The role of
standardization in ensuring food quality and food safety; Management of food quality in the
context of 1SO standards; Standards of ISO 9000 group: overview and characteristics of
application in the food industry.

Food safety management programs and systems: HACCP - history, concept, purpose,
significance, hazards and risks; HACCP principles; Implementation, validation and maintenance
of the system. 1ISO 22000; HACCP and ISO 22000.

The quality of raw and auxiliary materials: Selection of suppliers of raw and auxiliary materials;
Certification of the raw and auxiliary materials suppliers.

Process Control Technology: Objectives, methods of technological process control efficiency;
Staff training; Checkpoints; Deviations from technical specifications; Deviations analysis.

Good manufacturing practice in the food industry

Risk analysis and food safety.

Official control and audit in the food industry: The role of official controls and audit in food
quality and food safety assurance.

Practical works

Organization of practical (informing students on discipline objectives, the targeted skills, the
evaluation criteria and methods).

Methods and tools used in total quality management: Cause and effect diagrams; Pareto charts;
Histograms and control charts of the technological process; Scatter diagrams.

Applying statistical process control technology on issues of food quality and safety:
Compilation and interpretation of charts from the process; Interpretation of diagrams.




Creating sample documentation related to the implementation of a generic quality management
system in a food processing plant, in accordance with 1SO 9001/2015.

Creating sample documentation related to the implementation of a generic HACCP system in a
food processing plant.

Creating sample procedures related to good hygiene practices and sanitation in the food
industry.

Verification of systems for quality management and food safety. Planning and performing of
food quality and food safety management systems audit.
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Evaluation

Evaluation form Evaluation Methods Perqentage ofjthe
final grade

Exam Written and oral examination 60%
Appreciation of the .

activity during the Ora_l assessment during the semester, 40%

verification tests.
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