
































COURSE OBJECTIVES 

To enable students to, 

1 

3 
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4 

5. 

UNIT I 

study the food safety concept and its classification. 

define and study tlhe complete food safety system. 

prepare HACCP standards for food industries. 

FOOD SAFETY REGULATIONS 

understand the regulations followed in various fod industries. 

study the safety aspects and regulations in water. 

UNIT II 

UNIT II 

Food safety concept - Importance of food safety in the food processing industry, Risk classification, 

National and international food regulatory agencies, General food laws and food safety regulations, 

Nutritional labeling regulation (mandatory and optional nutrients, nutritional descriptors and approved 

health claims); Microbial contamination (including cross-contamination/indirect contamination) 

Chemical contamination, Physical contamination, Allergen contamination. 

FOOD SAFETY CONCEPT 

UNIT IV 

FOOD AUTHORITY IN INDIA 

Food safety and Standards Act - organizational chart - role of individual authority -principles to be 

followed - Provisions as to articles of food -imported items � Responsibilities. of the food business 

operator - Liability of manufacturers, packers, wholesalers, distributors and sellers -Enforcement of the 

Analysis of 
act - Licensing and registration of food business � Food safety officer and their powers 

food - regulations regarding labs involved in food analysis - Offences and penalties - Adjudiçation and 

food safety appellate tribunal -Laws relating to Food Processing Industries in India - FPO, MMPO, PFA, 

AGMARK, Essential Commodities Act, BIS. 

UNIT V 

MICROBIOLOGICAL FO0D SÁFETY 

FOOD REGULATIONS 

0 

Concept of HACCP-Assembling the tean-- Product description � Describing the product's intended 

use - Establishing a process flow diagram - on site confirmation - Listing potential hazards and control 

measures -Determination of critical poins - decision tre for CCPs- Establishing monitoring procedures 
establishing corrective actions - establishing verification 

responsibilities. Concept of Six Sigma. 

9 

cedures. 

SAFETY ASPECTS OF WATER 

3 

9 

World Trade order -Functioning and responsibilities of the WI0-Codex Alimentarius -History, 
operations of Codex alimentarius, Responsibilities Codex standards ànd Maximum residue limits 
Current Issues under consideration SPS (Sanitary and phytosanitwy mea_ures) agreement. World 

Health Organisation History and mandate Operations and responsibilities-

9 

GFI-Functions and 

Safety aspects of drinking water (microbiological and chemical) -the epidemiological triangle diseases 
caused by drinking of contaminated water, bottled water - setting of guideline values \iicrobiological 
and chemical) -risks and advantages of chlorination of water-Bottled water - origin of keter 
nutritional 



and physiological aspect - safety aspects -microbiological and chemical quality - Regulations for 
bottled water-EU, US and India. 

COURSE OUTCOMES 

At the end of this course, the students will be able to 

CO1 understand about the food safety concept and its classification 
CO2 understand about food safety system 

CO3 understand about the complete concept of HACCP in food safety. 
C04 understand international food laws and standards 
COS understand food safety regulations for water. 
TEXT BOOKS 

REFERENCES 

1. FSSAI, FSIS, EU and FAO website for updates. 
2. FSSAI, FSIS, EU and FAO website for updates. 

1. Kees A. van der Heijden and Sanford Miller, �International Food Safety Handbook: Science, International Regulation, and Control", Published by CRC Press, ISBN 0824793544, 9780824793548, 1999. 
2. Food Safety and standards Act 2006, Rules 2011, Regulations, 2011, 10th Edition, ILBCO India, Indian Law Book Company, 2013. 
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Mapping of Course Outcumes with Programme Outcomes 
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PO1 P02 PO3P04 POS PO6 P07 PO8. PO9 PO10 PO11PO12 PSO1 PS02 
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(1/2/3 indicates strength oi correlation) 3-Strong, 2-Medium, 1-Weak 

Programs Outcomes (PO's) 
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BT MAPPED 

(Highest Level) 
Understand (K2) 
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Apply (K3) 
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Analyze (K4) 
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EOARD OF STUDIES 

Food Technolesy 
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