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Part I
Programme Title	:	Bachelor of Health Education (Honours)
Programme QF Level   :  5
Course Title	:	Food Safety Education
Course Code	:	HCS4038
Department	:	Health and Physical Education
Credit Points	:	3
Contact Hours	:	Lecture		21 hours 
		Seminar/tutorial	12 hours
		Practical session	6 hours
Pre-requisite(s)	:	Nil
(If applicable)
Medium of Instruction	:	EMI 
Course Level	:	4
_____________________________________________________________________
Part II
The University’s Graduate Attributes and seven Generic Intended Learning Outcomes (GILOs) represent the attributes of ideal EdUHK graduates and their expected qualities respectively. Learning outcomes work coherently at the University (GILOs), programme (Programme Intended Learning Outcomes) and course (Course Intended Learning Outcomes) levels to achieve the goal of nurturing students with important graduate attributes. 

In gist, the Graduate Attributes for Sub-degree, Undergraduate, Taught Postgraduate, Professional Doctorate and Research Postgraduate students consist of the following three domains (i.e. in short “PEER & I”):
· Professional Excellence;
· Ethical Responsibility; &
· Innovation.

The descriptors under these three domains are different for the three groups of students in order to reflect the respective level of Graduate Attributes.

The seven GILOs are:
	1. 	Problem Solving Skills

	2. 	Critical Thinking Skills

	3. 	Creative Thinking Skills

	4a.	Oral Communication Skills

	4b.	Written Communication Skills

	5. 	Social Interaction Skills

	6. 	Ethical Decision Making

	7. 	Global Perspectives


1. Course Synopsis
The course will introduce principles and practices in food safety. Theories and practices to manage food poisoning risk and implement food safety processes will be synthesized and applied in school and community settings.


2. Course Intended Learning Outcomes (CILOs)
Upon completion of this course, students will be able to:
CILO1	describe the common microbiology in foodborne illnesses;
CILO2 	discuss the principles of food safety education;
CILO3 	examine critically food regulations in the local and international view;
CILO4	apply food safety management in school or community settings;
CILO5	plan and develop common hazard analysis measures and methodologies ; and
CILO6 	discuss key elements in crisis management in food allergy and food poisoning in school and community settings


3. Content, CILOs and Teaching & Learning Activities 
	Course Content 
	CILOs 
	Suggested Teaching & Learning Activities

	Food Regulations
· Nutrient guidelines e.g. DV, RDA, DRV
· Local and international differences in Codex guidelines on nutrition labelling
· Health claims, function claims & health claims 
· Food additives, colouring & preservatives

Main Food Ordinances in Hong Kong
· Public Health and Municipal Services Ordinance (Chapter 132)
· Food Safety Ordinance (Chapter 612)
	CILO2-4
	Oral presentation, case studies, group discussion, common practice sharing and field visits 

	Microbiology
· Top three microbiology in foodborne diseases
· Salmonella 
· Staphylococcus aureus
· vibrio parahaemolyticus
	
CILO1,2,4
	

	Food Poisoning
· Causative agents and precautions

Food allergy
· Causes of food allergy, identification, prevention and treatment
	CILO2,4,6
	

	Hazard measures and methodologies
· 5S methodology in food safety education
· HACCP (Hazard Analysis and Critical Points) applied in catering, food and beverage, manufacturing, school tuck shops and canteens in community settings
· Laboratory testing for food contamination
	CILO2,4,6
	

	Crisis management adopted in selected industries such as:
· Airline catering
· Hotel and resort
· Supermarket
· Centre for Food Safety and in 
· School and community settings
	CILO3-6
	




4. Assessment
	Assessment Tasks 

	Weighting (%)
	CILO

	a. Oral Presentation (Group Work) 
i. Based on current literature, describe one foodborne microorganisms and the means of its detection. The presentation can be supplemented with pictures and graphics.
ii. Describe a food poisoning event you have read from the newspapers in recent years, including the type of foodborne disease; signs and symptoms observed and the possible cause of its contamination in the food poisoning event. Peer assessment will be included as evaluation.

	
20




	
CILO1,2,4,5,6

	b. Evaluation on the current regulatory scheme in food labelling in Hong Kong (Individual Work)
A written consultation paper critically addresses the drawbacks of the labeling scheme recently formulated. Give supporting evidences in argument related to the area of information inadequacy, healthy choices, overseas practices and food varieties. (1,500 words)

	


50




	


CILO 2,3





	c. A crisis management plan formulation (Group Work)
A written plan identifying the resources required and procedures to handle a foodborne illness outbreak in a workplace setting. The plan must include i) a hazard analysis; ii) CCPs; iii) critical limits; iv) monitoring procedures; v) corrective actions; vi) verification procedures; vii) record keeping in details.
	30
	CILO 4-6



5. Use of Generative AI in Course Assessments
Please select one option only that applies to this course:

 Not Permitted: In this course, the use of generative AI tools is not allowed for any assessment tasks.

 Permitted: In this course, generative AI tools may be used in some or all assessment tasks. Instructors will provide specific instructions, including any restrictions or additional requirements (e.g., proper acknowledgment, reflective reports), during the first lesson and in relevant assessment briefs.

6. Required Text(s)
Boston, M. A. (2007). Food safety: A practical and case study approach. Boston: Springer Science+Business Media, LLC.
Doyle, P. M., & Beuchat, L. R. (2012). Food microbiology : Fundamentals and frontiers. Washington D.C.: ASM Press.

7. Recommended Readings
Barkai-Golan, R., & Follett, A. P. (2017). Irradiation for Quality Improvement, Microbial Safety and Phytosanitation of Fresh Produce. Cambridge: Academic Press.
Knowles, T. (2012). Food safety in the hospitality industry. Oxfordshire: Routledge.
Larsen, J. C. (2008). Evaluation of certain food additives and contaminants: Sixty-eight report of the Joint FAO/WHO Expert Committee on Food Additives. Geneva: World Health Organization.
Madsen, C., Crevel, R., Mills, C., & Taylor, S., (2012). Risk management for food allergy. USA: Elsevier Science.
Sheward, E. (2008). Aviation food safety. USA: Wiley, John & Sons, Incorporated.
   Weirich, P. (2007). Labeling genetically modified food. UK: Oxford University Press.

8. Related Websites
Agriculture and Consumer Protection Department
http://www.fao.org/ag/portal/index_en/en/
Centre for Food Safety 
http://www.cfs.gov.hk
Codex Alimentarius Commission
http://www.fao.org/docrep/012/i1400e/i1400e00.htm
Food and Agriculture Organization of the United Nations (FAO)
http://www.fao.org
U.S. Food and Drug Administration 
http://www.fda.gov/
World Health Organization (WHO)
http://www.who.int

9. Related Journals 
British Food Journal
International Journal of Food Science & Technology
Journal of Applied Microbiology
Journal of Food Safety

10.  Academic Honesty
The University upholds the principles of honesty in all areas of academic work. We expect our students to carry out all academic activities honestly and in good faith. Please refer to the Policy on Academic Honesty, Responsibility and Integrity (https://www.eduhk.hk/re/uploads/docs/000000000016336798924548BbN5). Students should familiarize themselves with the Policy.

11.  Others
Nil



