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Prerequisites
The course "Food, Hygiene and Food Safety" is part of the subject Production Management and Hotel
Operations. It addresses the study of the hazards that compromise food safety, the contributing factors
associated with foodborne epidemic outbreaks, and the strategies and resources available to us for the control
and prevention of foodborne diseases. There is not any prerequisit in order to course it.

Objectives and Contextualisation
In this course it is intended that the student acquire some knowledge and skills that allow him to:
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.

Have a basic understanding of the chemical composition of food products.
Acquire some notions regarding the nutrition.
Know and understand the procedures and techniques that allow food preservation.
Know and understand the basic concepts and premises within the field of hygiene and food safety.
Identify the main biotic and abiotic hazards that can be transmitted through the food chain.
Know the origins of the processes of transmission of food intoxication, its epidemiology and the
contributing factors.
Analyze and identify the main contributing factors in outbreaks of food intoxication.
Understand the importance of cleaning and disinfection in the reduction of risks of food origin.
Design and implement control and prevention systems in food safety.
Design and apply the hazard analysis and critical control points (HACCP) in establishments dedicated
to collective catering.

Competences
Analyse, summarise and evaluate information.
Apply knowledge in practice
Be able to search efficiently for the necessary information.
Demonstrate understanding of basic human nutrition and its repercussion on health and its application
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Demonstrate understanding of basic human nutrition and its repercussion on health and its application
to food.
Develop a capacity for independent learning.
Identify and apply the basic measures of food hygiene and safety as well as the national and European
regulations that have to be met by establishments and activities in the sector.
Work in teams.

Learning Outcomes
1.
2.
3.
4.
5.
6.
7.

Analyse, summarise and evaluate information.
Apply knowledge in practice.
Be able to search efficiently for the necessary information.
Develop a capacity for independent learning.
Develop balanced menus for different groups.
Identify human nutritional requirements.
Understand and apply the basic rules to be satisfied by hotel establishments in questions of food
hygiene and safety.
8. Understand the rules of hygiene, food handling and their application.
9. Work in teams.

Content
The contents of this subject are halved into two sections. In the first we make an approach to nutrition and
bromatology, and in the second we address the main problems that can compromise food safety in
establishments operating in the collective catering sector, as well as the most appropriate control and
prevention measures to avoid them.
UNITS
1.
2.
3.
4.
5.
6.
7.
8.
9.
10.
11.
12.
13.
14.

Chemical composition and nutritional value of the main food product groups.
Concept of food. Food classification.
Healthy eating. Balanced diet: Mediterranean diet and others. Evaluation of nutritional status.
Food behaviour: food and culture. Planning menus for different groups.
Methods and technologies for food preservation. Alteration of food during storage.
New trends in food production. Organic food. Transgenic food. Functional Foods.
Food quality. Definition, criteria and attributes.
Food hygiene. Definition, basic principles of food safety. Spanish and European regulations on food
products. Technological and hygienic requirements in restoration.
Epidemiology of waterborne and foodborne diseases. European data and comparison with other
countries. Main agents involved.
Abiotic contamination in the food chain. Natural toxins in food. Chemical toxicity and formation of
undesirable substances during food processing.
Biotic contamination in food.
Systems to guarantee food safety. Design of the facilities. Prerequisites Staff training Hygienic habits.
Correct practices during the handling of food.
Hygienic management of a kitchen. Self-control of food services in hotel establishments. Systems
A.P.P.C.C. Good Practice Guidelines.
Audit systems and verification of the quality and safety of food in collective catering. Quality standards.
Official inspection.

Methodology
The course is structured around different types of directed and autonomous activities so that the student can
acquire the skills described above.
Theoretical sessions (lectures) in the classroom.
Forum for debate / discussion on current issues related to the contents of the subject.
Discussion and resolution of cases seminars.
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Discussion and resolution of cases seminars.
Reading and analysis of articles.
Regarding personal work, the student must solve the exercises that arise during the course as a team
and / or individually.

Activities
Title

Hours

ECTS

Learning Outcomes

Master classes with debates (in person)

45

1.8

2, 7, 8, 5, 4, 6, 9

Not in person

45

1.8

2, 7, 8, 5, 4, 6, 9

Forums, on-line monitoring

10

0.4

Personal tutorship

6

0.24
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Accomplishment of individual or group works

20

0.8

1, 2, 7, 8, 5, 4, 3, 9

Analysis and discussion of cases

22

0.88

1, 2, 7, 8, 5, 4, 9

Type: Directed

Type: Supervised

Type: Autonomous

Assessment
The course will be evaluated by taking into account having acquired the competences and the learning results.
TWO EVALUATION OPTIONS
A) CONTINUOUS EVALUATION AND FINAL CONSOLIDATION EXAM:
The evaluation will be based on continuous monitoring of the student's academic work throughout the course.
It consists in the continuous evaluation of the directed and autonomous activities that are proposed in the class
sessions. Active assistance in the classroom, the performance of written tests, the resolution of exercises and
reports in the indicated terms will be evaluated.
The subject is divided into two blocks. At the end of each block there is an exam. The note of each block is
calculated as follows.
A block exam: 80%
Continuous evaluation of the directed and autonomous activities (resolution of exercises, presentation
of personal works, participation in the discussion of practical cases): 20%
The first block will weight 42,5 % and the second one 57,5%.
In order to apply such weights (42,5%, 57,5%) is it necessary to obtain 4 over 10 or more in each of two blocks
of the continuous evaluation. In case of not reaching that note in any of the parts the course will be suspended.
In case of not following the continuous evaluation or suspend it, a final exam of the subject can be made on the
official dates established. In that case, no note of those obtained in the continuous evaluation will be taken into
account.
B) UNIQUE EVALUATION: Final exam (all subject).

There will be a single type of final exam, with no difference between students who have not followed the
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There will be a single type of final exam, with no difference between students who have not followed the
continuous assessment and those who have suspended it.
The exam will be the day and time set, according to the academic calendar, in the official program of the centre
(EUTDH).

Assessment Activities
Title

Weighting

Hours

ECTS

Learning Outcomes

Case 1. Clinical Case: Nutritional Self-Assessment

8,5 %

0

0

1, 4, 6, 3

Case 2. Computer simulation practice: PMP.

11,5 %

0

0

2, 8, 3, 9

Theory exam I

34 %

1

0.04

5, 6

Theory exam II

46 %

1

0.04

7, 8
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