GOOD MANUFACTURING PRACTICES (GMP) IN FOOD PROCESSING

STRUCTURE

Study program Food Safety and Biosecurity
Study year Il

Semester Il

Subject type DA

Total number of hours per week Course — 2 hours; L/S/P-2 hours
Total number of hours according to curriculum Course — 28 hours; L/S/P-28 hours
Number of transferable credits 10

DISCIPLINE OBJECTIVES

The overall objective of the discipline is to present students good manufacturing practices that should
be used to ensure hygiene in food processing units to obtain health food products suitable for human
consumption.

SUBJECT CONTENT
COURSE Ne

hours
Chapter | - Good manufacturing practices (GMP) in food processing: scope, use, definitions 2
Chapter Il - The location of food establishments 5
Chapter Il - The control system of food hygiene 5
Chapter IV - Procedures and methods of maintenance of hygiene in food processing units 4
Chapter V - Personal hygiene of staff from food processing units 3
Chapter VI - The transport of raw materials, auxiliary materials, packaging, equipment and 3
food products in the food processing units
Chapter VII - Training on food hygiene 3
Chapter VIII - The informing and education of consumers about food products 3

No.

PRACTICAL ACTIVITY

hours
Chapter |- The characterizing of production system of the main types of food processing units 6
Chapter Il - Good Practices Guides in the Food Industry 6
Chapter Il - Measuring and control equipment in the food industry 4
Chapter IV - Procedures and methods of maintenance of hygiene in food processing units 4
Chapter V - Practical methods of staff hygiene insurance for food processing units 4
Chapter VI - Content of a training program for food hygiene 4
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