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Food Quality Management 2(2-0) 
 
Theory 
Food quality management: history, importance, systems. Good 
manufacturing practices (GMP): personal cleanliness, buildings and 
facilities, sanitary operations, sanitary facilities and c ontrols, equipment 
and utensils, production and proc ess control, warehousing and 
distribution, traceability and recall. Hazard analysis and critical control 
points (HACCP) system: history, prerequisites, preliminary steps, 
principles. Food Safety Management Systems (FSMS) – 
ISO22000:2005. Codex Alimentarius Commission (CAC) guidelines for 
food quality management. 
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