FS 531: Advanced Food Safety and Quality

Professor:

Dr. Jeff Culbertson

Office: Hulbert 305B

Phone: 509-335-3077

Email: jeff.culbertson@wsu.edu
Office Hours: By appointment

Course Description:

Advanced topics related to food safety and quality including current issues regarding
microbiological and viral threats from food, and the mitigation of bio-logical and physical
threats through the use of HACCP, ISO and SQF standards. Impacts of recent
regulations, such as the Food Safety and Modernization Act of 2011 and the Bioterrorism
Act of 2002 on food production and distribution will be discussed. Allergen control,
modern plant sanitation techniques and pest management will also be covered. Methods
of statistical process control as related to maintaining constant product quality will be
explained. Advanced sensory techniques related to product matching and flavor profiles
will be included as related o product quality. The course is delivered through WSU's
online delivery system, "Angel." It contains fiftfeen weekly units, including lectures, video
clips and web links.

Objectives:
After completing this course, the student will be able to:
recoghize and identify basic food science concepts and terminology used by
professionals in the nutrition, foods, foodservice and food science fields.
- understand the multiple functions of regulatory agencies in the US
- understand the sources of foodborne risk.
- understand basic principles of HACCP, SQF and ISO and sanitation in general.
- understand selected laws and regulations pertaining to food processing.
- be able to apply sensory evaluation techniques to the study of food

Textbooks and other required materials:

1. None: 13 chapters from 5 texts on e-reserve



Grading:

2 exams 200
Cumulative final 100
Discussion Posts 50
Term Paper 100

450 total points

Grading Scheme.

92-100% A 82-87% B 72-77% C 62-67% D
90-91% A- 80-81% B- 70-71% C- <62%E
88-89% B+ 78-79% C+ 68-69% D+

Course Outline

Week

1

10
11

12

13

Outline of Content

Food Safety: Risks Associated with Food: Chemical, Physical
Food Safety: Risks Associated with Food: Microbiological
Food Safety: Risks: Allergens

Food Safety: Risk Benefit Analysis; Food Additive Approval
Risk reduction via HACCP: Principles

HACCP: case studies/application of ISO and SQF Standards
Sanitation: Principles/Design

Sanitation: Chemicals/Pest management

Overview: Regulation of Food and Beverages in the US

Food Law: FD&C Act, Additive/Color Amendments; NLEA
Food Law and Regulation: Safety, GMP overviews

Food Law and Regulation: 2011 Food Safety and Modernization &
2002 Food Bioterrorism Acts

Quality attributes: Statistical Process Control



14  Sensory evaluation: Descriptive testing and Product Matching

15  Course overview and summary

Course schedule:

Week Unit or Lesson

179 Chemical, Physical

1/16 Microbiological

1/23 | Food Safety: Risks: Allergens

Food Safety: Risk Benefit Analysis; Food

1/30 Additive Approval

2/6 | Risk reduction via HACCP: Principles

HACCP: case studies/application of ISO

R and SQF Standards

2/20 | Sanitation: Principles/Design

2/27 | Sanitation: Chemicals/Pest management

Overview: Regulation of Food and
Beverages in the US

3/12 | Spring Break

3/5

Food Safety: Risks Associated with Food:

Food Safety: Risks Associated with Food:

Assignment

Reading/Video Discussion: Post
questions

Post Your Threaded Discussion
Biography

Reading/Video Discussion: Post
questions

Submit topic for paper for review by
Peers

Review/Approve Topics for Peers : Post

Reading/Video Discussion: Post
questions
Finalize/post topic selection

Reading/Video Discussion: Post
questions

Reading/Video Discussion: Post
questions

Submit 5 references for paper for
review by Peers

Review 5 references for peers: Post

Reading/Video Discussion: Post
questions

Reading/Video Discussion: Post
questions

Submit Paper Conclusions section for
review by Peers

Review Conclusions section for peers:
Post

Reading/Video Discussion: Post
questions

Reading/Video Discussion: Post
questions:

Due
Date

1/13

1/13

1/18

1/16

1/18
1/25

1/23
2/1

2/8

2/6

2/9
2/15

2/22

2/20

2/23

3/2

3/7



Reading/Video Discussion: Post 3/21
Food Law: FD&C Act, Additive/Color questions

319 Amendments; NLEA Submit Draft of complete paper for 3/19
review
Reading/Video Discussion: Post 3/28
326 Food Law and Regulation: Safety, GMP questions
overviews Review Drafts of complete papers for | 3/26
peers: Post
Food Law and Regulation: 2011 Food , : . .
412 Safety and Modernization & 2002 Food Rj:g'ig?]/s\/'deo Discussion: Post 4/4
Bioterrorism Acts a
Reading/Video Discussion: Post 4/11
4/9 Quality attributes: Qualitative questions
&Quantitative Submit final drafts of paper for review | 4/9
by peers
Reading/Video discussion: Post 4/18
— . questions
4/16 | Objective testing Review peer papers; submit summary to = 4/18
Professor
4123 | Sensory evaluation Read_lng/V|deo Discussion: Post 4/25
questions

4/30 |Final Exam week

Assignments related to your research paper: reviewed by your peers; graded by your Professor

Term paper description:

You will prepare a 12 page, double spaced, 12 font max research paper for this course. It
will have a minimum of 20 references from reputable journals or web pages from
university or government sources. You will choose a fopic based on class content and
submit your proposed topic to the discussion board where it will be reviewed by your
peers for suitability. Once approved, you will submit your first five references for
similar review. Following that you will gather the rest of your references and write the
conclusions section for your paper which will again be peer approved. You will then submit
a draft of your complete paper for peer review, followed by a final draft which will be
evaluated by your peers and graded by the professor. See the above schedule for due
dates for the various components and complete paper.

Posts:

For each weekly unit you will prepare and discuss any questions you have regarding the
materials. Questions which cannot be answered on the discussion board will be
forwarded to the professor. Your participation on the discussion board is worth 50
points in your final grade.


https://cdpecontent.wsu.edu/lms/courses/master/T001_000_dis_FS_531_01/course_schedule.aspx
https://cdpecontent.wsu.edu/lms/courses/master/T001_000_dis_FS_531_01/course_schedule.aspx

Course Notices: Important! Please read these:

Academic integrity will be strongly enforced in this course. Any student caught cheating
on any assignment will be given an F grade for the course and will be reported to the
Office Student Standards and Accountability. Cheating is defined in the Standards for
Student Conduct WAC 504-26-010 (3). It is strongly suggested that you read and
understand these definitions: http://conduct.wsu.edu/default.asp?PageID=338

(WSU students) Students with Disabilities: Reasonable accommodations are available for
students with a documented disability. If you have a disability and may need
accommodations to fully participate in this class, please visit the Disability Resource
Center (DRC). All accommodations MUST be approved through the DRC (Admin Annex
Bldg, Room 205). Please stop by or call 509-335-3417 to make an appointment with a
disability specialist.

(UI students) Disability Support Services Reasonable Accommodations Statement:
Reasonable accommodations are available for students who have documented temporary
or permanent disabilities. Please notify your instructor(s) during the first week of class
regarding accommodation(s) needed for the course. All accommodations must be
approved through Disability Support Services located in the Idaho Commons Building,
Room 306; phone 885-6307; email at dss@uidaho.edu; website at www.access.uidaho.edu
or www.webs.uidaho.edu/taap.

Washington State University is committed to maintaining a safe environment for its
faculty, staff, and students. Safety is the responsibility of every member of the campus
community and individuals should know the appropriate actions to take when an emergency
arises. In support of our commitment to the safety of the campus community the
University has developed a Campus Safety Plan, http://safetyplan.wsu.edu. It is highly
recommended that you visit this web site as well as the University emergency
management web site at http://oem.wsu.edu/emergencies to become familiar with the
information provided.



http://www.webs.uidaho.edu/taap
http://safetyplan.wsu.edu/
http://oem.wsu.edu/emergencies

