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The course of food safety mainly introduces the fundamental intermolecular
interactions of food and harmful factors, determination methodology, and
prevention strategy in processing, transmission, and storage, which can be
discussed from the principles of biological, chemical, and physical pollution
sources.

The course of food safety is a theory course.

The main contents of food safety course are as follows:

(1) Introduction to food safety, laws and regulations, management and control,
and frontier development

(2) Influence of biological pollution sources on food safety

Specifically includes: 1) the classifications, sources, toxigenic mechanisms,
hazards, transmission routes, detection and control strategies of food borne
pathogens (bacteria, fungi, and viruses), parasites, and pests; 2) safety
evaluation of genetically modified food; 3) classifications, sources, detection
methods and elimination strategies of food borne plant (fruits and vegetables,
etc.) toxins; and 4) classifications, sources, detection methods and elimination
strategies of food borne animal toxins (poultry, aguatic products, etc.).

(3) Influence of chemical pollution sources on food safety

Specifically includes: 1) the impact mechanism, evaluation method and
prevention strategy in food processing and storage environment; 2) the harm,
detection method and prevention strategy of pesticide residues; 3) the harm,
detection method and prevention strategy of veterinary drug residues; and 4)
the reasonable use and safety evaluation mechanism of food additives.

(4) Impact of physical pollution sources on food safety

Specifically includes: 1) the impact of thermal processing on food safety; 2)
the impact of non-thermal processing, such as irradiation, ultrasound, pulse
electric field, high voltage, etc. on food safety.
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1. Students will understand the laws and regulations of food safety (A1, D3);
2. Students will master the pathways and mechanisms of food contamination
of the three major pollution sources (biological, chemical and physical) (B1,
B2);

3. : Students will master the determination methodologies and
prevention/control strategies of food safety issues (A5, B4)
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