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|. Food Quality

1.1 Definitions and basic concepts

1.2 Intrinsic quality attributes

1.3 Extrinsic quality attributes

I1. Sensory quality and chemical composition
2.1 Sensory quality

2.2 Sensory tests

2.3 Chemical composition

[11. Physical/engineering aspects of food quality
3.1 Size, shape, volume and related physical attributes
3.2 Rheological properties of foods

3.3 Thermal properties of foods

3.4 Water activity

V. Food safety management

4.1 Food safety

4.2 Food hazard

4.3 HACCP

V. Food quality and safety certification

5.1 Terminologies and concepts about certification

5.2 Codex Alimentarius

5.3 Overview of existing certification programs

5.4 Total Quality Management (TQM)

V1. Standard Setting bodies

6.1 International Food Standard (IFS)

6.2. SQF codes

6.3 International Organization for Standardization (1SO)

6.4 1SO’s known standards ( ISO 9001, 1SO 14001, 1SO 22000)

V1. Responsible organizations for food safety in Ethiopia

Reference: ebooks on food quality & safety management
Evaluation: Assignment and term paper writing-40 %
Final Exam: 60 %



