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HOURS OF WORK
ContactHours
TOTAL Hours in
. . Field . . Tutorial
HOURS | Theory | Theoryandpractice : Practicalandlaboratorywork Seminar : Internship . Other autonomouswork
work guidance
125 60 65

Prerequisites (if applicable): Not applicable

LEARNING OUTCOMES (knowledge, skills and competence)

Provide students with knowledge about quality, hygiene and food safety.

The student should know how to identify, carry out and implement effective steps related to food quality and safety, namely those
related to the elaboration of the Good Practices Manual, Hygienization plan and implementation of the HACCP system.
Know the current legislation.

Know product quality requirements.

CONTENTS

O N o vk~ w N PE

Traceability systems.

Legal requirements on food safety and hygiene.
Application of good production practices.

Preparation of good practice manuals.

Certification of food products: case studies.

Implementation of the HACCP system: presentation of practical cases.

Brief introduction to Food Safety and Quality Management Systems.

Implementation of food safety systems: Prerequisites to be implemented.

DEMONSTRATION OF THE CONTENTS COHERENCE WITH THE COURSE UNIT’S LEARNING OUTCOMES

Teaching methodologies include theoretical and practical classes that use an interactive and interpretive explanation strategy on the
syllabus; and application classes for the resolution of case studies with the aim of applying the concepts taught, namely hygiene plans
and the implementation of the HACCP system.

TEACHING METHODOLOGIES
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The teaching methodology integrates theoretical and practical classes with the aim of transmitting the basic concepts of quality,
hygiene and food safety. Resolution/discussion of case studies inherent to the subjects taught.

DEMONSTRATION OF THE COHERENCE BETWEEN THE TEACHING METHODOLOGIES AND THE LEARNING OUTCOMES

The unit program contents allow to achieve the syllabus objectives because:

¢ Address concepts related to methodologies used by food safety authorities;

* They address the concept of hygiene and food safety, and the implementation of the HACCP system;
¢ Allow the student to interpret and apply the current legislation.

EVALUATION METHODS

Teamworks.
The percentages of each component are defined in the UC guideline.

MAIN BIBLIOGRAPHY

e  Some study documents will be available in elearning website (Moodle).

e Mortimore, S e Wallace, C (1994). HACCP. A practical approach. Ed. Chapman & Hall. London.

e |SO 22000:2018 (Ed. 2) - Food safety management systems — Requirements for any organization in the food chain.
e IS0 9000:2005 - Quality management systems — Fundamentals and vocabulary.

e SO 9001:2015 — Quality management systems — Requirements.

e Current legislation.

e Good practice manuals available on official websites of the Ministry of Agriculture.

e Articles from specialty journals.

Year of implementation: 2022/2023 Date of approval by the Technical-Scientific Board: Clique ou toque
para introduzir uma data.
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