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Lessons and contents

Syllabus

SECTION I.- Introduction

Lesson 1. Evaluation of Food Safety.
Lesson 2. Analysis of hazards and critical control points.

SECTION I1.- Food safety evaluation in animal origin foods

Lesson 3. Hyagienic characteristics of meat and meat derived products.

Lesson 4. Hygienic characteristics of fish and fishery products.

Lesson 5. Hyaqienic characteristics of milk and dairy products.
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Lesson 6. Hyaqienic characteristics of other animal origin foods.

SECTION 111.- Food safety evaluation in vegetal origin foods

Lesson 7. Hyaqienic characteristics of fruits and vegetables.
Lesson 8. Hyaqienic characteristics of lequmes and cereals.

SECTION 1V.- Food safety evaluation in other foods

Lesson 9. Hyaienic characteristics of sweeteners and condiments and spices.

Lesson 10. Hygienic characteristics of water and beverages.

Lesson 11. Hyvgienic characteristics of other foods.

PRACTICAL SYLLABUS

Practical lesson #1: Hazard evaluation in a meat industry.

Practical lesson #2: Hazard evaluation in a dairy industry.

Practical lesson #3: Hazard evaluation during processing of vegetal origin foods.

Practical lesson #4: Determination of hazards during the processing of oils and
wines.

Practical lesson #5: Hygiene control in the food industry, equipment utensils and
manipulators.




