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PREAMBLE 

The CERTIFICATE BASED PROGRAMME in BASIC FOOD SAFETY would enable the 

students to make a meaningful participation in the drive of India’s “Safe food for good health” 

by gaining appropriate knowledge. 

 

Food is an indispensable part of our life and safety of food is the grave concern for us. 

Food Quality and Safety has been an area of priority for consumers, retailers, manufacturers and 

regulators. Food safety is a culture which enables the next generation to live with good health. 

The PROGRAMME will enable the students to gain knowledge in the field of Food Safety and 

Food Hygiene and thus the safe processing and handling of foods. 

 

AIMS AND OBJECTIVES 

 

 To know the importance of safe food for good health 

 To aware about the hazards associated with the food 

 
 

MODEL QUESTION PAPERS 
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 To know about the basic hygiene and sanitary requirements for the processing of  

a safe food 

 Aware about National food laws in the field of food processing 

 To know about the voluntary systems for food safety 

COURSE OUTCOME 

 

The expected outcomes are that students acquire and demonstrate:  

 Knowledge food safety hazards and how to deliver safe food.  

 Thorough knowledge of GMP & GHP which underlie food processing, package and 

storage.  

 Knowledge of legal requirements and standards for safe food.  

 

 

 

 

PROGRAMME DESIGN 

The certificate based programme in BASIC FOOD SAFETY shall include: (a) 30  contact 

hour modules (b) 1 hour modules for each day (c) 2 assignments (d) External examination for 30 

marks  

ELIGIBILITY  

Candidate who completed plus two can join the course 

DURATION 

30 hours 

 

 

PROGRAMME CODE FORMAT 

 

CBPFS01 

C    Certificate 

B    Based 

P   Programme 

F    Food 

S   Safety 

01   Serial number 
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Programme Structure 
 

A.  Programme Duration  30 Hours 

B.  Total credits required for successful 

completion of the programme 

2 

C.  Minimum attendance required  75% 

 

 

 

 

 

 

 

Evaluation System 

 

Distribution of Marks for evaluation 

 

COMPONENTS MARKS 

 

Assignment (1) 10 

Assignment (2) 10 

External examination 30 

Total 50 

 

Question paper pattern for External exam 

 

Parts 

 

No. of 

Questions 

 

 

No. of questions to be 

answered 

 

 

Marks 

(for all theory 

courses) 

A 
(Objective type) 

 
10 

 
10 

 
10 x 2 = 20 

 

B 
(Short Essay) 

 

 
4 

 

 
2 

 
2 x 5 =  10 

 

 

GRADES 
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A 7-point scale based on the total percentage of marks (ISA + ESA) for all courses (theory, 

practical, project) 

% of marks  Grade Grade point  

>95  S - Outstanding  10  

85 - 95  A+ - Excellent  9  

75 - 85  A - Very good  8  

65 - 75  B+ - Good  7 

55 - 65  B - Above average  6 

45 - 55  C - Satisfactory  5 

35 - 45  D - Pass  4 

<35  F - Failure  0 

 Ab - Absent  0 

 

PASS CRITERIA:  

 For a pass in a programme, a separate minimum of Grade D is required  

 

 

 

 

 

 

 

 

 

 

 



CERTIFICATE BASED PROGRAMME IN “BASIC FOOD SAFETY”BY DEPARTMENT OF FOOD 
SCIENCE AND TECHNOLOGY 

 
BASIC FOOD SAFETY- CBPFS01 

 

Total Hours: 30       Total Credits: 

Module 1         4 hrs 

Introduction to food. Introduction and importance of food safety. Myths related to food safety. 

Introduction to the Hazards related to food. 

Module 2         6 hrs 

Physical hazards – Examples and source of contamination. Chemical hazards- Examples and 

source of contamination. Biological hazards - Examples and source of contamination. Allergenic 

hazards– Examples and source of contamination. Prevention of contamination. 

Module 3         8 hrs 

GOOD MANUFACTURING PRACTICES- Location, Layout and Facilities. Material handling 

and storage. Pre-production, production and post-production operations. Labeling of food. 

Maintenance operations. Transport operations.  

Module 4         6 hrs 

GOOD HYGIENIC PRACTICES- Cleaning and sanitation. Personal hygiene. Pest control. 

Waste disposal 

Module 5         6 hrs 

Mandatory food laws –FSSAI and FSSA. Voluntary food standards- FSMS-HACCP and ISO 

22000 
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