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1. LEARNING OUTCOMES 
	Learning Outcomes

	(according to Bologna process)

	
The aim of this module is to provide upgraded knowledge on the food safety management, risk management of food hazards according ISO 22000:2018, HACCP system and good manufacturing and hygienic practices (GMP-s/ GHP-s) based on principles of food hygiene control regulated by the Codex Alimentarius. 
After successful completion of the module the students will be able to:
· Identify the global standard for food safety management systems - ISO 22000:2018 and to apply it in practice, alone or integrated with other standards such as ISO 9001:2015, ISO 14001: 2015, ISO 45001:2018 and others. 
· Know the principles and structure of the HACCP. 
· Prepare, maintain and update the documentation of HACCP system and GMP-s/ GHP-s.
· Familiar and use the principles of audit as a scientific approach for food risk management. 
· Analyze food hazards and to assess the seriousness and probability of the risk.
· Explain how to manage the food quality and safety.
· Integrate the principles of food quality and safety into the real food processing practices. 



	General Skills

	

	· Individual and autonomous work 
· Working in a multidisciplinary environment
· Formation of creative, inductive and independent thinking



1. COURSE CONTENTS 
	· Requirements of ISO 22000: 2018 to the food safety management systems of organizations in Food Chain.
· HACCP - a mandatory system for food safety in the EU.
· Good manufacturing and hygiene practices based on the Codex Alimentarius food hygiene principles - a basis for production and sale of safe food.
· Guidelines of ISO 19011:2018 Auditing management systems https://asq.org/quality-resources/iso-19011


1. TEACHING  METHODS  - ASSESSMENT
	MODE OF DELIVERY 
face to face, distance learning, etc
	Face to face

	USE OF INFORMATION AND COMMUNICATION TECHNOLOGY

	E-class learning system
E-mail communication

	TEACHING METHODS
(eg. Lecture, lab practice, project, homework., etc.
		Method description
	ECTS 

	Lecture 
	2.0

	Homework course assignment
	3.0

	Independent Study
	1.0

	
	

	
	

	
	

	
	

	
	

	
	

	Total
	6.0




	ASSESSMENT METHODS

	· Theoretical background test examinations (60%) by
· Multiple choice questions
· Short answer questions

· Homework course assignment (40%)

Students are notified for the assessment methods at the beginning of the semester by the teacher in oral form. They are able to contact the teacher to discuss their performance.
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