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® Introduction to Quality Control : GMPs and
Hygiene in Food Plants

# Chemical Indicators of Food Quality
® Micro-organisms and Food Quality
® The Sensory Quality of Fc;od

@ GMPs and Hygiene in Food Plants

® Assessment of a Product’s Microbiological
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® Hygiene Conirol, Assessment and Monitoring

® The Hazard Analysis of Critical Control Point
(HACCP)} Concept

® Siandardization of Food Testing Method

¢ Draft Leaflet on the Food Laboratory
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