FT 701
                        Food Quality Assurance Management     3(3-0)
Course Teacher: Dr. Asif Ahmad



Theory

Qualify assurance: theoretical and practical considerations, description of different systems: GMP, TQM, HACCP, ISO – 9000 series.. Philosophical approaches to quality assurance: Deming’s, Juran’s and Corsby’s. Local and international approaches to obtain safe foods. Statistical quality control techniques.  Sanitation and hygine in quality assurance.

Books Recommended

1. Clute, M. 2008. Food industry quality control systems. Culinary and Hospitality Industry Publication Services, USA.

2. Hoyle, D. 2007. ISO 9000: Quality system handbook, 5th ed. Butterworth- Heineman,  Oxford.

3. Evans, J.R. 2005. Total quality: management, organization and strategy. Westport  Pub. Co., New York.

4. Blanchfield, J.R. 1998. Good manufacturing practice. Institute of Food Science and Technology, London. 

5. McDonald, D.J. and Engel, D. 1996. A guide to HACCP. Highfield Pub. Sprotborough, UK.
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COURSE OBJECTIVES AND OUTCOMES:

· To familiarize the students with different quality systems that can be implemented in food industry.

·       After the completion of the course the student will a concept of:

· Information about quality and various parameters relating to quality in food.

· To acquaint the students regarding the quality management systems and their implementation in the food system

· Helpful for Post graduate students to broaden their vision about the significance of quality management systems and their vitality in resolving the problems.

· It will  support the students for  practical implementation from industrial view point 

· .
	WEEK
	LECTURE #
	CONTENT TO BE COVERED

	1


	          1
	Quality assurance: theoretical and practical considerations

	
	2
	Quality assurance: theoretical and practical considerations

	
	3
	Definition related to quality assurance systems

	2
	          4
	Quality assurance systems: GMP

	
	5
	GMP relevant to food industries

	
	6
	GMP relevant to food industries (Contd.)

	3

	          7
	Quality assurance systems: TQM

	
	8
	Quality assurance systems: TQM Theories

	
	9
	TQM Application

	4

	         10
	Quality assurance systems: HACCP

	
	11
	HACCP Prerequisites

	
	12
	HACCP seven Principles

	5

	         13
	Quality assurance systems: ISO – 9000 series

	
	14
	Implementation of ISO 9000 series

	
	15
	(contd..)

	6
	         16
	Quality assurance systems: WHIMS

	
	17
	Symbols WHIMS

	
	18
	MSDS application

	7
	         19
	Local and international approaches to have safe foods

	
	20
	(contd..)

	
	21
	(contd..)

	8
	         22
	Sanitation  and hygiene in quality assurance

	
	23
	Sanitation  and hygiene in quality assurance(contd..)

	
	24
	Sanitation  and hygiene in quality assurance(contd..)

	9
	
	Mid Test

	
	
	Mid Test 

	
	
	Mid Test

	10
	
	Mid Test

	
	
	Mid Test

	11


	         25
	Philosophical approaches to quality assurance

	
	26
	Deming’s theory of quality

	
	27
	Deming principles

	12
	         28
	Juran theory

	
	29
	Crosby theories

	
	30
	Comparision of theories of quality

	13

	         31
	Statistical quality control techniques  

	
	32
	Statistical quality control techniques  (contd..)

	
	33
	Statistical quality control techniques  (contd..)

	14
	         34
	Quality assurance tools

	
	35
	Quality Assurance instrument calibration

	
	36
	Quality Assurance production line check record

	15
	         37
	Quality Assurance instrument pre-operation checks

	
	38
	Quality Assurance retention samples

	
	39
	Quality Assurance equipment maintenance log

	16

	         40
	Sanitation and pest control logs, pesticide and chemical use logs

	
	41
	Incoming material inspections, 

	
	42
	Self and external audits

	17
	         43
	Laboratory analysis record

	
	44
	certificate of analysis

	
	45
	Training manuals and programmes

	18

	         46
	Self and external audits

	
	47
	Self and external audits(contd..)

	
	48
	Self and external audits(contd..)
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