Credit: 2: Lecture: 2,0 — Practice: 0

CP03001: MANAGEMENT SYSTEM AND QUALITY ASSURANCE

COURSE EXPECTED LEARNING OUTCOMES

Course expected learning outcomes
. : ) Program expected
Notation After successfully completing this course, students are able to learning outcomes

Knowledge

Understand the basic concepts of quality and product quality management on an industrial scale, have access

ELO3

K1 to standardized food system theory of Vietnam, regions and the world ..
Applying the knowledge learned to analyze and manage risks in food preservation and processing chains,
K2 thereby building a food safety and quality assurance system in the production lines. ELOS
Skill
K3 Participate in building quality management systems for food production processes ELO13
Attitude
K7 Responsible in learning ELO15

COURSE DESCRIPTION

Chapter 1. Food quality
Chapter 2. Quality inspectionand quality contral

STUDENT TASKS

¢ Attend a minimum of 75% of theoretical

activities ) )
o . . . periods, 100% practice.
Chapter 3. Statistical testing techniquesin
production ® prepare for lectures, read reference

Chapter 4. 1so 9000
Chapter 5. HACCP
Chapter 6. 1so 22000

books before class

. Actively participate in asking questions,

Chapter 7. Introdution some quality management exchanging, participating in practice
standards in the world and o =
showing intej ﬁéggin ezl ping.
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LEARNING METHODS

« Join the learning in class

« Read material at home before class

« Discussing, group presentations

e Group work inpractice and thematic room
¢ E-learning

ASSESSMENT METHODS

e Grading: 10

» Average sc ore of course is t he total poi nts of
rubrics multiplied by t he r espec tive wei ght of
each rubric.

¢ Process evaluation: 30%,
tesst

» Final assessment 60%: multiple choice tesst

multi ple ¢ hoice

LECTURER IN CHARGE

1. Msc. Phan Thi Phuong Thao
0399840168, phanphuongthao@vnua.edu.vn
2.Msc. Nguyen Vinh Hoang

0965859692 , hoangnv92@gmail.com
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