BIORISK ANALYSIS IN FOOD

STRUCTURE
Study year I
Semester Il
Subject type DO
Total number of hours per week Course —2 hours; L—1 hour
Total number of hours according to curriculum Course — 28 hours; L— 14 hours
Number of transferable credits 7

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

Subject content

Chapter | — Biological risks: basic concepts and classification
Chapter Il - The risk analysis process: basic concepts

Chapter Il - The biorisk analysis process: biorisk assessment
Chapter VI - The biorisk analysis process: biorisk management
Chapter V - The biorisk analysis process: biorisk communication
Chapter VI — Specific legislation of biorisk
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Identification of causes of accidents in laboratories for biological containment
Principles and methodologies for biorisk assessment
Scenario and exercises for biorisk in food industry 6
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EVALUATION
Type of activity

Evaluation criteria

Evaluation methods

Percent in final

Course

Practical activity

Other activities

Course coordinator:

Correctness and
completeness of the
theoretical knowledge
Correctness and
completeness of the
practical knowledge

Summative
evaluation by
colloquium
Continuous
evaluation: oral and
practical verification

Prof. Ph.D. Carmen Georgeta NICOLAE

Practical activities coordinator: Prof. Ph.D. Carmen Georgeta NICOLAE

grade %
50

50



