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*PRFEMRT /T (Description)

"Food safety" is an important specialized core curriculum. This course is designed for
the students who are specialized in the field of food science and technology as well as the

field of food quality and safety.

The content of this course focuses on the impact of various factors on food safety.
These factors include environmental pollution, contamination in production, storage,
transportation equipment, packaging materials, biological and chemical toxic substances in
the food and unsafe factors, etc. At the same time, the content of the food safety evaluation,




food safety standards and quality control are also introduced in this course.

Through the study of this course, the students will have a comprehensive
understanding of food safety problems concerning food and the environment, and the
students will also master the content and methods about food safety evaluation, food safety
standards and food quality control etc.

Through the study of this course, the students need to understand the various risk
factors in the food chain and be inspired to use learned food professional knowledge and

technology to analyze and solve the problems of food safety in real life.

Through the study of this course, the students will be enabled to understand the new
problems and new research progress in food safety, and the students will be guided to
gradually establish their own research interests through combining with practice, doing
in-depth investigation and thinking repeatedly.
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1. Through the introduction of various hazard factors in the food chain, students are

Outcomes) encouraged to use the knowledge and techniques in biology and chemistry that have
been learned to analyze and solve food safety problems (A5.1.2, A5.2.1).
2. Through teaching new issues in food safety and researching new developments,
students are guided to integrate practicality, in-depth investigation, and repeated
thinking, and gradually establish their own research interests (B1, B3, C4).
3. Through the opening of extra-curricular laboratories, extensive access to relevant
materials and papers, and discussions and exchanges both inside and outside the
classroom, students have a certain ability to analyze and solve problems (B2, B4, B9).
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The final result is a combination of homework, class performance, and exam results.
The proportion of each part is as follows:

Answer questions and join discussion during the lecture: 30%, evaluate the mastery
of knowledge and ability to express.

Homework and report discussion: 20%, evaluate the ability of analyzing and solving
problems, creativity and expression.

Exam: 50%. It mainly evaluates the basic knowledge of food safety and the mastery of
safety and quality control methods.
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The food safety and hygiene, Edited by Shi Xianming, China agriculture press,
2003 (1% edition) , ISBN: 9787109077621, not a textbook in foreign language,
textbook series for 21% century.
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http://www.dangdang.com/author/%CD%F5%BC%CA%BB%D4_1
http://www.dangdang.com/publish/%D6%D0%B9%FA%C7%E1%B9%A4%D2%B5%B3%F6%B0%E6%C9%E7_1
http://www.dangdang.com/publish/%D6%D0%B9%FA%C7%E1%B9%A4%D2%B5%B3%F6%B0%E6%C9%E7_1

2.

Food Safety, Edited by Wang Jihui, China light industry press, 2013.

Jay, J. M., Modern Food Microbiology. 6th edition. Aspen Publication,
Gaithersburg, Maryland. 2000.
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