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Discipline objectives (course and practical works) 

 

The course aims to provide students with knowledge on the concept of food quality, the main 

standards for the food sector, the principles of quality management, the documentation of the 

quality management system, quality management in the product development process and the 

treatment of non-conformities, the audit and certification process. 

The practical work aims to familiarize students with the specific working tools for ensuring 

the quality of food products, to gain knowledge of general concepts and factors that influence 

food quality, and to acquire working methods used to improve food quality in the design stage. 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

 Food quality in the modern economy. European quality policy. The concept of quality and 

factors influencing the quality of food products. 

 Standards and their role in ensuring the quality of food products. Typology of standards. 

National, regional and international standardization. 

 Quality management in food production. Principles of quality management 

 Quality Management System (QMS) documentation. Policy, objectives, quality manual, 

specific procedures and records in the field of food production. 

 Quality management in the product development process and handling of non-

conformities. Design, development and control of the product manufacturing process. Control of 

non-conformities 

 Audit and certification process of QMS in the field of food production. Audit - concept, 

objectives, types, process. Accreditation, certification and types of certifications in the field of 

food production 
 

Practical works 

Using the Ishikawa diagram in the analysis of factors influencing the quality of food products 

Analysis and evaluation of quality characteristics for a food product 

Structural and comparative analysis of the types of standards used in food production 

Using the QFD (Quality Function Deployment) method in the design of a food product 

Using the Affinity diagram to improve the quality of food products 

Using the Tree diagram in solving quality problems 



Failure mode and effects analysis (FMEA) on food products 
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Evaluation 

 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam   Written and oral assessment 60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests. 
40% 
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