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	Course Unit Descriptor
	Faculty               
	Faculty of Technology

	GENERAL INFORMATION

	Study program 
	Food Technology and Biotechnology

	Study Module  (if applicable)
	Food Technology/Biotechnology

	Course title
	Quality systems and control

	Level of study
	☒Bachelor               ☐ Master’s                   ☐ Doctoral

	Type of course
	☒ Obligatory                 ☐ Elective

	Semester  
	  ☒ Autumn                     ☐Spring

	Year of study 
	4th

	Number of ECTS allocated
	6

	Name of lecturer/lecturers
	Zoran Todorović

	Teaching mode
	 ☒Lectures                     ☐Group tutorials         ☐ Individual tutorials
 ☒Laboratory work     ☐  Project work            ☒  Seminar

 ☐Distance learning    ☐ Blended learning      ☐  Other

	PURPOSE AND OVERVIEW (max. 5 sentences)

	Students gain basic knowledge of the standardization and quality system, the organization of control in the food industry and laboratories, and the methods used for the food quality control. Special attention is given to the description of HACCP. 

	SYLLABUS (brief outline and summary of topics, max. 10 sentences)

	Students acquire theoretical and practical knowledge about the chemical and instrumental methods and trained for their practical application in the research, development, service and operating laboratories for food analysis. Course should be realized through the next main subjects: quality - the approach to the problem and the definition of the term, quality system, ISO quality standards, the HACCP application in the food control, the process of introducing HACCP, laboratories organization for food analysis; sampling food for a analysis, chemical methods of food analysis (volumetric and gravimetric determination), instrumental methods of food analysis, optical methods of food analysis, electroanalytical methods of food analysis, sensory food analysis methods, water content determination in different food samples, mineral matter determination in different food samples, protein and amino acid determination in different food samples, carbohydrates detection and quantification, fat content determination, vitamin, additives and antioxidants determination, methods validation for the foods analysis. Seminar papers presentation. 

	LANGUAGE OF INSTRUCTION

	☒Serbian  (complete course)              ☐ English (complete course)               ☐  Other _____________ (complete course)
☐Serbian with English mentoring      ☐Serbian with other mentoring ______________



	ASSESSMENT METHODS AND CRITERIA

	Pre exam duties
	Points
	Final exam.
	points

	Activity during lectures
	10
	Written examination
	30

	Practical teaching
	20
	Oral examination
	30

	Seminar paper
	10
	OVERALL SUM
	100

	*Final examination mark is formed in accordance with the Institutional documents


