
Quality control of food products (IVth Year of study, VIIIth Semester) 
 

Credit value (ECTS) 4 

 

Domain (Mandatory) 

 

Discipline Code: A.T.S.404 

 

Discipline objectives (course and practical works) 
 

The course aims to make students acquire theoretical knowledge necessary for future 

professional activity, regardless of link/location to its job: control activity, technical audit or 

quality audit, engineering technology, legislative area, etc. Knowing the main features of normal 

raw materials and products in order to have the expertise to identify suspicious products, with 

defects or substandard in terms of composition/quality or sanitation. Possession of all the 

necessary information to make proper harvest samples, to request laboratory tests in relation with 

current legislation programs or contexts in the field, including in critical situations (suspicion, 

alerts, complaints, food poisoning, etc.). 

In practical work, the aim is to familiarize the students with working in the special 

microbiology domain, knowledge concepts relating to taxonomy, morphology, physiology and 

particularities of the main groups of organisms with implications in hygiene and healthiness of 

plant food products, and some biotechnology elements. Moreover, the techniques of isolation, 

identification and confirmation will be studied by establishing biochemical behavior of the main 

groups of microorganisms known to be involved in special food microbiology - plant area. 

 

Contents (syllabus) 

Course (chapters/subchapters) 

The object of study - Quality control of vegetable food products 

Official control. Control techniques and procedures. The legal implications of the controls. 

Devices, Equipment and statements used. Types and ways of performing controls.  

Official control. European Union law and national legal provisions regarding the authorization/ 

registration of establishments, implementation and application of the evaluation methods, the 

units employed and controlled products.  

Official control. Assessment of units that operate in food industry – plant domain. Results of 

controls. Monitoring. Inspection.  

ODA audit - Audit of establishments working in the food domain. Internal audit. External audit. 

Auditors. Audited. The audit team. The audit plan. Audit, conducting the audit itself. Audit 

findings. Presentation of non-conformities (NC). Preventive and corrective actions. NC 

extinction. 

Quality control and quality characteristics of the plant food products. Quality control and 

supply characteristics of cereals and flours. Bread and bakery products, pasta, expanded 

products. 

Quality control and quality characteristics of the vegetable food products. Vegetables, fresh 

fruit, frozen, canned, dried, flakes, etc., mushrooms, broth and tomato paste. Jams, marmalades, 

candied fruits, etc. 

Quality control and quality characteristics of the plant origin foods. Tea, coffee - classifications, 

descriptions. Spices. Sugar, sugar products, sweets, honey. 

Quality control and quality characteristics of the foods of plant origin. Cocoa, chocolate and 

chocolate products. Ice cream. Carbonated soft drinks or not. Wine. Beer. 

Sampling rules for microbiological examination. Sampling rules for exam residues and 

contaminants. Legislative rules on sampling procedures. Packaging, transport, reception of 

evidence. 



 

Practical works 

General rules of labor protection; Laboratory equipment and utensils; correct working practices 

in microbiology laboratory. Introduction to general laboratory techniques. Techniques for 

growing microorganisms. Media culture. Classification. 

Methods of assessing the hygiene state of the production/processing units. Evaluation of the air 

hygiene state - microaeroflora. 

Methods of the hygiene state evaluation of the units using sanitation tests to assess the state of 

hygiene of work surfaces. Evaluation of the hygiene state of work equipment, personnel hands 

and containers/packaging. 

Determining the total mesophilic aerobic plate - NTG. 

Determining the number of yeasts and fungi - NTF. 

General characteristics, role and importance of coliforms. Methods of analysis for determining 

the number of coliform bacteria in plant food products. 

General characteristics, role and importance of Enterobacteriaceae. Methods of analysis for 

determining the number of Enterobacteriaceae in plant food products. 

General characteristics of the Escherichia coli species. Contamination of plant and mixed 

products with E. coli. The role and importance of E. coli in food microbiology. Methods of 

analysis for isolation and confirmation of E coli. Determining the number of E. coli in plant 

products. 

Quick determinations and classical microbiological quality of drinking and technological water. 

IDEXX rapid analysis method and membrane separation technology. 

Contamination of plant and mixed food products with Salmonella spp. and Listeria spp.   

The role and importance of Salmonella spp. and Listeria spp., in food microbiology.  
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Evaluation 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Oral examination 60% 

Appreciation of the 

activity during the 

semester. 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

40% 
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