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Unit 1 Risk Assessment Unit 2 Risk-Benefit Analysis

* 10 Days course  Lectures

» Undergraduate and / Weighing » Group projects
postgraduate student CRA R - Presentations
in Food Science, ‘ ‘ | | * Class discussions
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Human Nutrition, Novel | _[Novel bt e * Poster session
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Poster project: integration, application to current food issue

Unit 1 Risk Assessment Unit 2 Risk-Benefit Analysis Unit 3 Risk Management Strategies
- Risk analysis - Micronutrients, fortification levels - Risk management options
- Chemical risk assessment, cases - Functional foods, scientific evidence - Approval and labeling systems
- Microbiological risk assessment . Health claims - International trade, organisations
- Listeria and RTE foods - Risk-benefit management, cases - Implementation of risk management
- Predictive microbiology - Communication to consumers - Risk management options applied to
- New preservation techniques import chains, cases

Novel food - GMO



