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1.General information

1.1.Aims of the course

1.2.Context and importance of this course in the degree

1.3.Recommendations to take this course

2.Learning goals

2.1.Competences

2.2.Learning goals

2.3.Importance of learning goals

3.Assessment (1st and 2nd call)

3.1.Assessment tasks (description of tasks, marking system and assessment criteria)

4.Methodology, learning tasks, syllabus and resources

4.1.Methodological overview

The methodology followed in this course is oriented towards achievement of the learning objectives. A wide range of
teaching and learning tasks are implemented, such as  lectures (23 hours), cases and problems (12 hours), and visits to
agri-food facilities (9 hours).

4.2.Learning tasks

The course includes the following learning tasks: 
  (23 hours). The material provided by the teacher will be available at the reprographic serviceLectures 2,3 ECTS

and the virtual platform  ADD (http:// . .es). Sadd unizar tudents should complement the material by means of
recommended resources or note-taking.

 (12 hours). Cases and problems 1,2 ECTS Assigned cases will be prepared by students under the supervision of
the teacher. A part of the student's evaluation will include classroom participation in case discussions.

  (10 hours).Visits 1 ECTS  Visits to agro-food industries or similar activities.

4.3.Syllabus

The course will address the following topics:
Lectures:



Topic 1. Food Law Regulations
Topic 2. Food Traceability
Topic 3. Agri-food Laboratory
Topic 4. ISO 17025. Application to an agri-food laboratory
Topic  5. ISO 22000
Topic 6. IFS Food Standard
Topic 7. BRC Global Standard for Food Safety
Topic 8. Food certifications. Figures and quality brands in the European Union

Case studies:
. Search and synthesis of information about food safetyFood safety regulations

Labeling and traceability of food. How to read food labels
Implementation of food safety regulations to a specific case

4.4.Course planning and calendar

Provisional course planning

Week Lectures
Problems
and cases

Visits

1 3 hours    

2 3 hours    

3 3 hours    

4 3 hours    

5 3 hours    

6 3 hours    

7 3 hours    

8 3 hours    

9   3 hours  

10   3 hours  

11   3 hours  

12   3 hours  

13     3 hours

14     3 hours

15     3 hours

TOTAL 23 12 9
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