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Food Quality Control and Regulations is a lesson about food safety management
and regulations. It is a selective course for bachelor degree students of Food
Science and Technology Department. Students from other majors are welcome to
attend the class.

Food safety management and control system is a systematic preventive approach
to food safety from biological, chemical, and physical hazards in production
processes that can cause the finished product to be unsafe, and designs
measurements to reduce these risks to a safe level.

In this manner, HACCP is referred as the prevention of hazards rather than
finished product inspection. The HACCP system can be used at all stages of a
food chain, from food production and preparation processes including packaging,
distribution, etc.

The Food and Drug Administration (FDA) and the United States Department of
Agriculture (USDA) say that their mandatory HACCP programs for juice and
meat are an effective approach to food safety and protecting public health. The
use of HACCP is currently voluntary in other food industries.

Both GMP, SSOP, and 1SO22000 are discussed in this curriculum. This method,
which in effect seeks to plan out unsafe practices based on science, differs from
traditional "produce and sort™ quality control methods that do nothing to prevent
hazards from occurring and must identify them at the end of the process.

Besides, Food law and regulations are discussed during the course.

Students will learn both theories and practical techniques in this area to prepare
for future career as a food safety manager
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http://en.wikipedia.org/wiki/Food_safety
http://en.wikipedia.org/wiki/Biological_hazard
http://en.wikipedia.org/wiki/Chemical_hazard
http://en.wikipedia.org/wiki/Food_processing
http://en.wikipedia.org/wiki/United_States_Food_and_Drug_Administration
http://en.wikipedia.org/wiki/United_States_Department_of_Agriculture
http://en.wikipedia.org/wiki/United_States_Department_of_Agriculture
http://en.wikipedia.org/wiki/Quality_control
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*H MBS | HACCP: A Toolkit for Implementation. Peter Wareing. Royal Society of Chemistry. 2011. 1¢t
Bl Edition. ISBN:1-84973-208-6.
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HACCP A Practical Approach. Sara Mortimore. (ISBN):9781461450276
The certified HACCP auditor handbook. John G Surak. (ISBN):9780873898683.
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http://ourex.lib.sjtu.edu.cn/primo_library/libweb/action/search.do?vl(freeText0)=John+G+Surak%2c+editor+&vl(10225382UI0)=creator&vl(50541600UI1)=all_items&vl(1UIStartWith0)=exact&fn=search&tab=default_tab&mode=Basic&vid=chinese&scp.scps=scope%3a(SJT)%2cscope%3a(sjtu_metadata)%2cscope%3a(sjtu_sfx)%2cscope%3a(sjtulibzw)%2cscope%3a(sjtulibxw)

