UNIVERSITY OF EAST SARAJEVO
Faculty of Technology
Study program: Chemical Engineering and Technology / Food
Technology
Cycle | |

Academic year IV

Course title HYGIENE AND SANITATION IN FOOD PRODUCTION
Department Department of Food Technology - Faculty of Technology
Course code Status Semester ECTS
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Number of classes/ teaching workload Individual student workload (in semester Student workload
(per week) hours) o) coefficient So
P AV LV P AV LV So
2 0 2 45 0 45 1.50

total teaching load (in hours, semester)
2*15+0*15+2*15=60h

total student workload hours, semester)
2*15*150+0*15*1.50+2*15*1.50=90

Total course load (teaching + student): 60 + 90 = 150 hours per semester

Learning
outcomes

Student will show knowledge / abilities to:

1 understands the importance of hygiene in food safety;

2. know the ways of contamination with the most important pathogens and know the ways to control the
most important pathogens in the food production chain;

3. knows detergents and disinfectants as well as to conduct testing of their activity;

4. implements legal requirements for hygiene and control of hazard intake, growth of
microorganisms and cross-contamination in the food industry;

5. application of good manufacturing practice, maintenance of process plants, staff hygiene,
hygienic food handling;

Conditionality

Teaching methods

Lectures, laboratory exercises

Syllabus outline

1. Basics of hygiene and sanitation in food production.

2. Sources of contamination of food and process plants.

3. Microorganisms. Pathogen control in the food industry.

4. Employee hygiene.

5. Hygienic food handling. Food poisoning, types and causes.

6. Detergents and modes of action, sanitizers and modes of action.

7. Chemical contamination of food.

8. Properties of surfaces that come into contact with food, biofilms and their removal.
9. Characteristics of sanitation equipment.

EEREE 10. The importance of water for sanitation, the importance of the layout of equipment in operation, the
importance of proper air flow.
11. Pest control. Waste management.
12. Basic legal regulations.
13. Obligations of the food industry according to the requirements for hygiene in processes.
14. Good manufacturing practice (DPP), good hygiene practice (DHP)
15. Prerequisite programs in the design and construction of facilities (external and internal
requirements for the construction of facilities), cross-contamination.
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Type of student work evaluation | Points | Percentage |
Pre-examination obligations
Obligations attendance at lectures / exer.cises 6 6%
assessment’ colloquium 1 20 20%
colloquium 2 20 20%
methods and Laboratory exercises 24 24%
grading system y 2
Final exam (oral) 30 30%
TOTAL 100 100%
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