Food Quality Assurance Management 3(3-0)

Theory

Codex Alimentarious: Format of commodity standards. Quality assurance:
theoretical and practical considerations, description of different systems:
GMP, TQM, HACCP, ISO - 9000, 9001 and 22000 series. Verification,
certification and validation. WHIMS. Biosecurity programs. Philosophical
approaches to quality assurance: Deming’s,

Juran’s Corsby’s etc. Statistical quality control techniques. Sanitation and
hygiene in quality assurance. Quality Assurance tools, instrument
calibration, production line check record, laborator y analysis record.
Incoming material inspections, certificate of analysis, training manuals
and programmes, Internal and external audits.
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