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Course content
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Assessment
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Teaching methods
and materials

Fundamental 
 

Semester 45H
 

Teaching Unit Credits

04
 

Coefficient 

02 
 

Total lecturing hours

COURSE PER 
WEAK 

(1h30) +TP (1h30)
 

Basics of Microbiology, 
Biochemistry, Food biochemistry, 

Nutrition 
 

Scientific journals, Videos, 
audiovisual, internet, 

Handout, websites
 

Continuous assessment (reports 
+ classical tests) 40% 

Synthesis test 60% 

 

Introduction to Food Safety 
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Introduction to Food Safety 
and Food Hygiene (4h30)

 Introduction to Food Hygiene

 

Quality (3h)
 

Definition of Qualty 
CHAPTER 4 

 

Quality Tools (Fishbone 
Diagram) (4h30)

 

After completing this course, the student will be able to: - recognize and identify basic food science concepts and terminology used by professionals in the nutrition, foods, foodservice and food science fields. - understand the multiple functions of regulatory agencies in the US - understand the sources of foodborne risk. - understand basic principles of HACCP, SQF and ISO and sanitation in general. - understand selected laws and regulations pertaining to food processing. - be able to apply sensory evaluation techniques to the study of food

 

 

Food borne illness  (4h30)
 

CHAPTER 3

CHAPTER 6

 

HACCP (4h30)
 

 

ISO 22000  (4h30)
 

Hygiene is the set of conditions and measures necessary to control hazards and ensure that a 
foodstuff is conform for human consumption , taking into account its intended use at all stages of 
the food chain . 
Food safety or food hygiene is used as a scientific method / discipline describing handling , 
preparation , and storage of food in ways that prevent foodborne illness . 
The course is divided into  six learning units, that introduce the principles of food hygiene and 
safety , food control , food inspection and supportive enforcement measures that can contribute 
to food hygiene and safety 
Each learning unit is treated through educational sequences allowing the assimilation of the 
concepts provided , this assimilation is consolidated by learning activities where these concepts 
are put implemented 
This document is intended for Agri Food Technology and Quality control 3rd year License .a
 

At the end of the module , the student will be able to ;
Recognize and Identify Food science concept 

Identify foods that do not meet food safety standards
Learn the basic concepts of the hazard analysis system and sanity 

Analyse Food contamination sites and the possible dangers for the consumers 
Learn the source of Food borne Risk

Learn the notion of quality in Food science
Understand the basic principles HACCP , ISO ....
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