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Course Information

Course Name Food safety Number of Lectures |12
Course Date 2021-09-13 ~2021-12-30 Course Language |Uzbek
Keyword food market, nutrition, food security

The course "Food safety"” gives the information on food safety, including those obtained

using genetically modified sources, as well as biologically active additives to food, will help

students of medical and preventive faculties of medical universities, doctors of territorial

Course bodies of service on supervision in the field of consumer rights protection and Human

Description well-being, to all participants in the turnover of food products in the replenishment of
knowledge in these sections and in ensuring food safety of the population.

(100 ~200 words)

Goals and objectives:
The goal of the course are:

Course Goals

and Objectives 1) protection of life and (or) human health;

2) prevention of actions that mislead the purchasers (consumers);
(Approximately

100 words) 3) protection of the environment.

The objects of the course are:

1\ fand nradiinte:

(The format : Title, Author/Editor, Publisher, Year of Publication)

V.V.Zakrevskiy. Bezopasnost pishevix produktov i biologicheski aktivnix dobavok k pishe.
ZAO GIORD 2016.

Textbook

Nosirov B.Z.,Qobulova M."Agrar siyosat va ozig-ovqgat xavfsizligi" fanidan
ma'‘ruzalar matni.

References

86-100 “A” Making the conclusion and decision. Being able to think positively. Being able
Course to observe independently. Being able to use the knowledge practically. Recognizing the
Requirements meaning. Knowing and telling the meaning of subject. Getting the idea.

71-85 “B” Being able to observe independently. Being able to use the knowledge
and Grades practically. Recognizing the meaning. Knowing and telling the meaning of subject. Getting
the idea.
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Course Calendar

Week Main Content

Week 1 Basic concepts, goals, objectives, content and research methods of "Fo
Week 2 Ensuring food security in developed countries. Agrarian policy and food
Week 3 Food security is a strategy of the national food market. Government reg!
Week 4 Criteria for assessing food safety. Factors of food safety and developme
Week 5 Socio-organizational foundations of food security and nutrition. Food se(
Week 6 International organizations in food security. Hygienic requirements for th
Week 7 Nutritional, biological value of meat and meat products and their safety.
Week 8 Nutritional, biological value of fish and seafood and their safety.
Week 9 Nutritional, biological value of milk and dairy products and their safety.
Week 10 Nutritional, biological value of grain, flour and cereals and their safety.
Week 11 Nutritional, biological value of fruit and vegetable products and their safe
Week 12 Sanitary and hygienic examination of food products. Basic concepts of (
Week 13

Week 14

Week 15

Week 16
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	Course Name: Food safety
	Number of Lectures: 12
	Course Language: Uzbek
	Keyword: food market, nutrition, food security
	Course Description 100 200 words: The course "Food safety" gives the information on food safety, including those obtained using genetically modified sources, as well as biologically active additives to food, will help students of medical and preventive faculties of medical universities, doctors of territorial bodies of service on supervision in the field of consumer rights protection and Human well-being, to all participants in the turnover of food products in the replenishment of knowledge in these sections and in ensuring food safety of the population.
	Course Goals and Objectives Approximately 100 words: Goals and objectives: 
The goal of the course  are:
     
1) protection of life and (or) human health;
     
2) prevention of actions that mislead the purchasers (consumers);
     
3) protection of the environment.
The objects of the course are:
     
1) food products;
     
2) processes of production (manufacture), storage, transportation (transportation), sale and utilization related to the requirements for food production.
	Textbook: V.V.Zakrevskiy. Bezopasnost pishevix produktov i biologicheski aktivnix dobavok k pishe. ZAO GIORD 2016.
	The format  Title AuthorEditor Publisher Year of PublicationReferences: Nosirov B.Z.,Qobulova M."Agrar siyosat va oziq-ovqat xavfsizligi" fanidan
ma‘ruzalar matni.  
	The format  Title AuthorEditor Publisher Year of PublicationCourse Requirements and Grades: 86-100  “A”  Making the conclusion and decision. Being able to think positively. Being able to observe independently. Being able to use the knowledge practically. Recognizing the meaning. Knowing and telling the meaning of subject. Getting the idea.
71-85  “B”  Being able to observe independently. Being able to use the knowledge practically. Recognizing the meaning. Knowing and telling the meaning of subject. Getting the idea.
55-70  “C” Recognizing the meaning. Knowing and telling the meaning of subject. Getting the idea.
0-54  “D”  Having no exact idea.
Home work 10%
2 mid. Term exam  60%
Final comprehensive exam 30%

	Main ContentWeek 1: Basic concepts, goals, objectives, content and research methods of "Food Safety" course
	Main ContentWeek 2: Ensuring food security in developed countries. Agrarian policy and food security in developing countries.
	Main ContentWeek 3: Food security is a strategy of the national food market. Government regulation of the food sector is the basis for ensuring food security.
	Main ContentWeek 4: Criteria for assessing food safety. Factors of food safety and development of the agro-industrial sector.
	Main ContentWeek 5: Socio-organizational foundations of food security and nutrition. Food security in countries around the world.
	Main ContentWeek 6: International organizations in food security. Hygienic requirements for the food provided.
	Main ContentWeek 7: Nutritional, biological value of meat and meat products and their safety.
	Main ContentWeek 8: Nutritional, biological value of fish and seafood and their safety. 
	Main ContentWeek 9: Nutritional, biological value of milk and dairy products and their safety.
	Main ContentWeek 10: Nutritional, biological value of grain, flour and cereals and their safety.
	Main ContentWeek 11: Nutritional, biological value of fruit and vegetable products and their safety.
	Main ContentWeek 12: Sanitary and hygienic examination of food products. Basic concepts of GMO and bioactive additives
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