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(*) - ECTS - European Credit Transfer and Accumulation System

(**) — T- Theorectical; TP- Theorectical/Practical; LP- Lab Practice; S- Seminars; I- Internships; TU - Tutorials; O- Other (Evaluations)

Objectives / Competences

To describe the basis and objectives of food quality and hygiene, to learn about food safety and quality, to identify and handle

the tools and content related to health and safety of food products; to apply contents covered in a real context based on the

existing legislation on quality and hygiene related to food products. At the end of this course of study, students will have up-to-

date knowledge on quality, hygiene and food safety and will be able to integrate the material taught in a business context in a

dynamic and active manner, providing a further development to food businesses, to ensure the quality and hygiene of food

under the current legislation.

Syllabus

Theoretical Component

. Concepts

. Prerequisites for HACCP
. System HACCP

. Traceability

. HACCP auditing
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. Legislation
Practical component

1. Microbiological quality of food

. Management systems for food security (NP EN ISO 22000:2005)
. Hygiene and Food Safety: Codex Alimentarius / Generalities HACCP

. Influence of hygiene and sanitation practices on quality control

2. Indices of microbiological quality of food



3. Research and estimation of microbiological indicators of food quality

3.1. Preparation of samples for microbiological analysis (homogenization of solids)
3.2. Enumeration of "total" aerobic microorganisms

3.3. Research on coliforms

3.4. Research and estimating the number of enterococci and sulfite-reducing clostridia
4. Microbiological monitoring of surfaces

5. Preparing a manual of best practices and hygien

Teaching methodologies and evaluation criteria

This curricular unit will be taught under the b-learning system with classes of a theoretical and practical nature. Class work
includes theoretical and practical lessons and practical classes in the laboratory. The theoretical component is based on the
exposure to the material in classes taught by e-learning. The practical component will be held in the laboratory where students
will conduct microbiological testing of various food products, taking into account the current legislation. The evaluation of the
course consists of a final written examination on the knowledge acquired in the more theoretical aspects, a real simulation
assignment in groups that includes the various plans for quality, safety and hygiene, with presentation and discussion, and a

report of work done in the practical component also carried out in groups.
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