FST-312 Food Quality Management 2(2-0)

Educational Objectives:

This course will focus on food quality and safety management in food production.
Students will study the principle of quality assurance in food industry as well as
guality management systems and their certification for an organization. Along the
way, they will also discuss the statistical quality and process control methods in
guality assurance as well as on food standard legislation, ISO quality standards and
Halal food production. This course will also help in understanding Hazard Analysis
Critical Control Point (HACCP) principles and food safety hazards and their

application for the development of a HACCP plan in a food industry.
Course Outcomes:

1. This course will help to learn and explain methods used in quality assurance
and quality management in the food industry.
2. Students will be able to understand how quality assurance can be used to
monitor and control food quality and safety.
3. Students will learn how HACCP principles apply to design food safety plan
Course Contents:
» Food quality management:

o History, importance, systems.

» Compliance of different quality systems in food production and supply chain.

» Aesthetic and microbial quality of the food products, Principle of quality
management, Quality control tools,

» Good manufacturing practices (GMP):

o Pre requisite program, GMP, Hazard analysis and critical control points
(HACCP) system, Quality Management Systems; ISO -9001, Food
Safety Management Systems (FSMS) FSSC-22000.

» Codex Alimentarius Commission (CAC) guidelines for food quality
management, Quality control programs, Laws relating to food quality
management
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