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	CurrentDate: 
	CurrentPage: 
	PageCount: 
	UnitName: 
  Quality Assurance and Food Analysis
	UnitCode: 
  300922
	TeachingSessionYear: 
  Autumn 2021 DAY
	SchoolName: 
  SCHOOL OF SCIENCE
	UnitNameUnitCodeVersionNumber: 
  300922 - Quality Assurance and Food Analysis
	UnitCoordinator: 
  Rosalie Durham
	UnitContact: 
  See Coordinator above 
	HandbookSummary: 
  This unit covers the knowledge and tools required to maintain food quality. Students will develop an awareness of food laws, regulations and codes at the state, national and international levels. Students will be introduced to elementary toxicology and risk analysis as it applies to the regulation of food additives.   The unit also integrates previous studies in HACCP (Hazard Analysis Critical Control Point) to develop deeper understanding of food quality assurance and quality management systems as they are applied to the control and management of the food supply. Students are introduced to the standard methods of analysis of foods as used for nutritional and quality assessment of foods. Practicals include determination of major and minor food components; functionality tests and sensory analysis of foods.
	UnitLevel: 
  3
	CreditPointValue: 
  10
	AssumedKnowledge: 
  Students require good understanding of the principles of food preservation and HACCP (Hazard Analysis Critical Control Point).
	PreRequisites: 
  300842 Food Science 2
	CoRequisites: 
  None
	EnrolmentRestrictions: 
  No restriction
	SpecialRequirementsLP: 
  None
	SpecialRequirementsEE: 
  Students are required to have Personal Protection Equipment for attendance at practical, ie.  Laboratory coat,  safety goggles,  enclosed shoes.
	UnitIncompatibles: 
  300636 - Food Processing and Analysis, 300701 - Food Quality Assurance, 300500 - Quality Assurance and Food Safety, FS326A - Food Science and Technology Practicum 3.2, FS322A - Food Evaluation
	AttendanceRequirements: 
  Refer to the Learning Guide
	UnitContent: 
  1. Food laws, regulations and codes at state, national and international levels.
2. Elementary toxicology, principles of food safety and risk analysis, and its application to the regulation of food additives in foods.
3. Quality Management Systems, including HACCP, ISO22000 and other current food management systems, plus relevant accreditation procedures.
4. Statistical tools of quality management for the management of food quality.
5. Methods for sensory analysis of foods, including questionnaire design and statistical analysis of sensory data.
6. Methods for the chemical analysis of foods, including method selection and tests for moisture, ash, sodium, protein, fat and carbohydrates.
7. Construction of nutrition information panels for food labels and food labelling legislation.
	Learning Outcomes: 
  On successful completion of this unit, students should be able to:
1. Describe quality management theories and systems; food laws, regulations and codes at state, national and international levels.
2. Use risk analysis methodology to evaluate the safety of a food additive, including gather and collate information from a wide range of sources and critique the information to assess the toxicological safety of a food additive.
3. Work effectively in a group on a case study to produce a Quality Manual, integrating quality management theories, food safety regulations, and food process knowledge for the management of safe food.
4. Apply quality management statistical tools to monitor the quality of a food process.
5. Appraise and select appropriate methods for the chemical, physical and sensory analysis of foods.
6. Follow laboratory procedures and protocols to proficiently perform a range of food analysis methods safely and accurately; systematically record experimental data and calculate results of these tests.
7. Demonstrate effective communication in a variety of written formats, scientific and professional; use of advanced word and excel skills for large and complex documents.
8. Recognise the legal and ethical responsibility, both individual and corporate, to maintain a safe food supply.
	Item: 
  
    
      Online and in-class quizzes
	Item: 
    
      Food additive risk assessment.
	Item: 
    
      Laboratory report.
	Item: 
    
      Quality Manual.
	Length: 
      5 x 20 mins
	Length: 
      1800 words
	Length: 
      1800 words
	Length: 
      7500 (~1500 per student)
	Percent: 
      25
	Percent: 
      25
	Percent: 
      25
	Percent: 
      25
	Threshold: 
      No
	Threshold: 
      No
	Threshold: 
      No
	Threshold: 
      No
	AssessmentItemsAndWeightingStem: 
  Refer to the Learning Guide for any applicable threshold requirements
	Type: 
  
    
      Lectures
	Type: 
    
      Tutorial workshop
	Type: 
    
      Practical A
	Type: 
    
      Practical B
	Type: 
    
      Workshop – site tour
	Hours: 
      2hrs weekly
	Hours: 
      2hrs x 7 times per semester
	Hours: 
      3hr x once per semester
	Hours: 
      3hr x once per semester
	Hours: 
      3hr x once per semester
	ModeOfDeliveryStem: 
  Refer to the Learning Guide for further details on Mode of Delivery.    Students can only attend the classes for which they are registered and places are allocated via the Tutorial Registration (Allocate+) system. Visit http://www.westernsydney.edu.au/currentstudents/current_students/enrolment/tutorial_registration for information on the timetable and tutorial registration.
	OnlineLearningRequirements: 
  See Learning Guide for details of requirements.
	PrescribedUnitTextBook: 
  None
	EssentialReadings: 
  See Learning Guide for details of any Essential and Additional Readings for this unit.



