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outline:

This course will teach students the reasons why some food are harmful to consumers and how harmful the
effects will be so that they can learn how to minimize the food harmful effects. The contents of this course
are: the concepts of food hygiene and safety, the relationships between food and microorganisms, the
prevention of food from parasites, food decaying and poisoning, HACCP, GHP and regulations of food
hygiene, etc.
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