CURRICULUM

of the discipline: Systems for Food Risk Management 
 

A. SAMPLE OF CURRICULUM
	№
	Type of occupation
	Semester
	Weekly classes
	Number of weeks
	Total number
	ECTS

	AUDITORY OCUPATION

	1.
	Lectures
	IІІ
	3
	13
	39
	6.0

	2.
	Exam
	IІІ
	
	
	
	



Speaker: Prof. Stefan Dragoev, Corresponding Member of Bulgarian Academy of Sciences, Department of Meat and Fish Technology 

B. ANOTATION
Course entitled Systems for Food Risk Management is designed to develop and build in Master’s Degree students of Quality Food Control knowledge on the management of food safety. Students will learn about managing the risk of occurrence of food hazards out in ISO 22000: 2018 in the HACCP principles in the control of food hygiene regulated by the Commission in Codex Alimentarius. They will gain knowledge of good manufacturing practices (GMP-s) based on these principles. This course is structured in four sections. In the first one the students will be introduced to the international standard for food safety management ISO 22000: 2018 and its application in practice, alone or in integration with other standards such as ISO 9001:2015, ISO 14001: 2015, ISO 45001:2018 and so on. The second section discusses the principles and structure of the HACCP system. The third section is dedicated to the structuring of GMP-s documents based on statutory principles Commission of the Codex Alimentarius to the control of food hygiene. The fourth section is devoted to an audit by scientific method of risk management in food. Based on the acquired in-depth theoretical knowledge, students will expand their professional training in their specialty and will enrich their practical skills related to management of the food hazards and risks.
Technology of education: Lectures are illustrated with audiovisual equipment (presentation by Power Point Media) and others. During the semester students' knowledge will be assessed through coursework - preparing HACCP plan for the production of selected from students a particular food product.
Language of the course: English

C. TEACHING CONTENT

C.1. Lectures
	Theme
№
	   Chapters/ Topics
	Classes,
h 

	1.
	Requirements of ISO 22000: 2018 for food safety management systems in organizations involved in the food chain

	1.1.

	Areas of application of ISO 22000:2018. Terms and definitions applicable in the food safety management systems
	1

	1.2.
	Basic requirements of ISO 22000: 2018 management system of food safety and requirements documents and records
	2

	1.3.
	Management responsibilities associated with the maintenance and operation of the food safety management system 
	2

	1.4.
	Resource management related to maintenance and operation of the food safety management system
	1

	1.5.
	Planning and realization of safe food
	4

	1.6.
	Validation, verification and improvement of food safety management system
	2

	2.
	HACCP - a mandatory system for food safety in the EU

	2.1.
	History of HACCP. Basic concepts and principles.
	2

	2.2.
	Structure of the HACCP system. HACCP manual and HACCP plans.
	2

	2.3.
	Operational prerequisite programs and CCP records.
	2

	3.
	Good manufacturing and hygiene practices based on the principles of food hygiene of the Codex Alimentarius - the basis for the production and sale of safe food

	3.1.
	Structure of GMP. The first principle of food hygiene by Codex Alimentarius
	0.5

	3.2.
	Second principle of food hygiene by Codex Alimentarius 
	0.5

	3.3.
	Third principle of food hygiene by Codex Alimentarius 
	4.5

	3.4.
	Fourth principle of food hygiene by Codex Alimentarius
	1.5

	3.5.
	Fifth principle of food hygiene by Codex Alimentarius
	0.5

	3.6.
	Sixth principle of food hygiene by Codex Alimentarius
	0.5

	3.7.
	Seventh principle of food hygiene by Codex Alimentarius
	0.5

	3.8.
	Eighth principle of food hygiene by Codex Alimentarius
	0.5

	4.
	Guidance of ISO 19011:2018 Audit Management Systems 

	4.1.
	Introduction to the audit management systems. Principles of auditing. Audits types 
	0.5

	4.2.
	Management of audit program
	0.5

	4.3.
	Leadership of the audit
	2

	4.4.
	Audit approach. Psychology of the audit communications.
	2

	4.5.
	Competence and evaluation of the auditors.
	2

	4.6.
	The audits conducting.
	2

	4.7.
	Reporting during the audit. Preparation and presentation of the audit report.
	2

	4.8.
	Report for non-conformities and corrective actions.
	1

	5.
	A written exam (test)
	1




C.2. Extracurricular work of students
	№
	Type of activity 
	Hours
	ECTS

	Extracurricular work

	1.
	Consultations
	15
	

	2.
	Individual independent study
	15
	

	3.
	Essays
	10
	

	4.
	Preparation for exam
	20
	



C.3. Exam
The examination will be conducted as a test. In the final grade will include evaluation the presented by the students HACCP plan prepared on a pre-selected and specified by the lecturer flow diagram for the production of specified food/drink/feedstuff.
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