RISK ASSESSMENT FOR FOOD

STRUCTURE
Study program Food Safety and Biosecurity
Study year |
Semester Il
Subject type DO
Total number of hours per week Course — 2 hours; PA—1 hour
Total number of hours according to curriculum Course — 28 hours; PA — 14 hours
Number of transferable credits 7

Subject objectives
Acquisition of the knowledge and the specific notions of food safety and turn them into instruments of
operational activities involved in food industry.

Subject content

Chapter | — Food Safety Management - preliminary notions 2
Chapter Il - Traditional and modern food safety systems 2
Chapter Il - Risk analysis — components, process and characteristics 2
Chapter VI - Risk Assessment - Key points 2
Chapter V - Risk assessment process for food 10
Chapter VI — Characteristics of a good risk assessment 2
Chapter VII — Risk assessment and HACCP 4
Chapter VIII — Risk management 2
Chapter IX — Risk communication 2

PRACTICAL ACTIVITIES
Techniques used in food safety risk assessment 8
Case studies of risk in food industry | 6
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EVALUATION

Percent in final

Type of activity Evaluation criteria Evaluation methods grade %
Correctness and Summative
Course completeness of the evaluation by 50
theoretical knowledge colloquium
Correctness and Continuous
PA completeness of the evaluation: oral and 50
practical knowledge practical verification
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