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Discipline objectives (course and practicum)

The aim of the course is to provide students the information necessary for: (1) understanding
of concepts, theories and methods to study specific food innocuity, (2) understand the importance
of food innocuity in the overall context of food quality assurance and (3) appropriate use of
knowledge gained in professional communication and implementation of food safety
management systems

The practical training seeks to develop abilities to analyze level of food safety across the food
chain, identify crises in terms of food safety and consumer protection and design plans in order to
minimize action of risk factors on food innocuity.

Contents (syllabus)

Course (chapters/subchapters)

General terms of food innocuity: The role food in the proper functioning of the human body;
Biological, chemical, and physical hazards in food; Response of human organism to the action
of hazards: foodborne infection, food intoxication, and food allergy.

Response of human organism to the action of food hazards: Foodborne infection, Food
intoxication, and Food allergy. Other conditions that can be caused by food consumption (food
intolerance, metabolic disorders, idiosyncrasy, etc.). Diseases caused by improper food
consumption.

The role of raw materials in food innocuity: natural constituents, contaminants, and residues.

Food processing - a factor that can affect food innocuity - Hazards formed during the food
processing chain.

Management of factors that may affect food innocuity: Good manufacturing practice and
Food safety management system.

Practicum

Organization of laboratory activity (informing students on discipline objectives, targeted
skills, working methods in the laboratory and the criteria and methods of evaluation of the
specific activities).

Characterization of food hazards: biological, chemical and physical hazards.

Management of innocuity issues in the food industry: Operational Prerequisite Programs
(OPRPs) and HACCP plan.
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