Course: Recent Trends in Quality, Food Safety and Innovation in Food Industries
Credit: 1

Unit 1
Quality concepts - ISO 9001 - Customer requirements, Quality Tools, Six sigma, Deming awards, TQM

Unit 2

Food safety

Fundamentals of food safety - ISO 22000, FSSC 22000, Legal requirement, recent trends in food industry
in food safety

Unit 3
Packaging
Recent trends in food packaging, properties of packaging materials

Unit 4
Innovation
Recent trends in food products innovation, test marketing, stability studies, scale up issues

Unit 5
Food and Nutrition
Functional foods, Nutrition, Health aspects, Evolution of nutritional Science
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