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	Aims and Objectives
	The course aims to provide knowledge about the supply of quality food and food safety, specifically the types of quality and safe foods. Understand what are the characteristics of a quality food and the factors that influence the creation of food safety, who influences the maintenance of food quality. The importance of the lab for quality and safe food. Knowledge and familiarity with the hygienic role of food safety.Knowledge and familiarity with the HACCP concept and his terminology.Knowledge and familiarity with the types of facilities where food are produced, the way food products are stored, the transportation and storage, and the marketing of food products.
Introduction in quality principles, quality of food products, quality management and assurance, quality system norms, systems / documentation, quality control and improvement, certification and laboratory accreditation procedures, legal aspects, quality promotion, physical - chemical control and sensory of food products, hygienic-sanitary control, food code, analysis for detection of counterfeits in food.

	Expected results
	Student after completing the course will:
1. To distinguish the concept of quality from the food safety-
1.  Be familiar with the types of quality foods and provide concrete examples for the quality of a product
1. To understand - the difference between quality and food safety
1.  Evaluate and provide suitable solutions for creating conditions for safe and quality food in   practice
1.  Evaluate quality and safe food for consumption from producer and consumer point of view
1.  Assess the environmental, social, economic and cultural effects of different types of safe and quality food supply
1. Identify and analyze HACCP critical points affecting the production of quality and safe food
1.  To be familiar with the hygienic conditions that affect the quality of food
1.  Knowledge and familiarity with the concept and terminology of HACCP
1.  Identify ways of storing, transporting and marketing of food products that affect food quality and  safety.
1.  Once analyze the innovations in production and food
1. . Become familiar with the way food products are certified
1.  To be familiar with the rules of transportation and marketing of food products etc.
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