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Course Purpose
and Objectives

The purpose of the course is to educate students on the appropriate
conditions for achieving a safe, healthy and protective environment for
people and food in a food business.

Learning
outcomes

Knowledge

e Explain about the most common dangers for health and safety in a
food business and take appropriate protective measures

e Mention ways to eliminate danger and improve the conditions in the
fields of health, safety and protection

Skills

e Bein a position to apply the appropriate procedures to deal with
food safety dangers, following directions within the context of their
responsibility

¢ Implement the necessary safety measures

e Be able to apply procedures that promote the health and safety of
people, following directions within the context of their responsibility

Competences

o Decide on the way in which the relevant safety measures will be
implemented, as it relates to the safety of people and products.

Prerequisites

Required

Course Content

e Food hygiene regulations

e Food hygiene and safety management

e Risks for food safety

e Factors affecting common diseases in food

e Following the flow of a food product

e Food safety system - HACCP

e Facilities, equipment and utensils

e Cleaning and sterilization functions

e Hygiene and conservation of the environment

e Accident avoidance and management of such incidents
Risk management training

e Food hygiene regulations
Tools for designing and implementing the HACCP system

Teaching
Methodology

Teaching is based on lectures, presentations in class using a computer and
a projector and visits to relevant food establishments.
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