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Acquiring practical knowledge of food quality monitoring systems; Managing and controlling processing
technologies to obtain products that meet technical specifications and consumer requirements;
Acquiring practical skills in food business activities and how to promote food. Acquiring practical skills in

security on the flow of quality food.

CONTENTS

Theme 1. Application of HACCP and GMP principles in different branches of the food
industry.

Determination of representative critical control points. Monitor critical control points.
Corrective measures applied to overcoming critical limits. Validation and verification of
the food safety management system.

Theme 2. Methods to improve the quality system in the food industry

Theme 3. Analytical techniques for determining food products' nutritional, technological,
and hygienic quality.

Theme 4. Main control techniques in the food field.

Theme 5. Means of using specific technologies to ensure environmental protection in the
food industry
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Practical activity coordinator: Professor Ph.D. Tapaloaga Paul Rodian



