Course Title and Semester:


FST 5034: Good Agricultural and Manufacturing Practices


Spring 2016

CRNs:
19291 (students on Blacksburg campus)


20100 (students on all campuses, including virtual, except Blacksburg)


Instructor:


Robert C. Williams, Ph.D.


Associate Professor, Food Microbiology


Department of Food Science and Technology


401C HABB1 Building

Phone: 231-4106


E-mail: rowilli3@vt.edu
Course Description:

Principles of food safety management for food producing and food processing environments.  Emphasis on guidelines developed in Good Agricultural Practices for plant-based foods and Current Good Manufacturing Practice.  
Learning objectives:

Upon completion of the course, students will be able to:

1. Describe sources and characteristics of food-borne pathogens that are important to food production and processing.
2. Describe methods to prevent and control of food-borne pathogens in the food production and processing environments. 
3. Describe methods to prevent and control physical and chemical hazards in foods. 
4. Discuss the role of food producers and processors in the maintenance of food wholesomeness. 
5. Identify sources of specific food safety regulatory information and guidance that are applicable to food safety management in the food production and food processing environments. 

Course format:

This course will include online presentations by the instructor; quizzes; reading, written, and discussion forum assignments.  However, the primary goal for this course is not for the student to learn by rote, but by applying critical thinking skills to new information, to develop understanding of the topics covered.   

Pre-Requisites and Co-requisites:
Academic and/or professional background in some area of the food industry (food processing, quality assurance, fresh produce production, food product regulation, and/or food safety) will provide a perspective and knowledge base that will be important in grasping the material to be covered in this course. Graduate standing.   

Required Reading:

Several papers, including reviews and research articles, will be required reading throughout the semester.  However, there is no required textbook for this course.   

Honor Code:

The standards of conduct set forth by the Virginia Tech Graduate Honor System are to be followed at all times.  For more information visit the following website:  http://ghs.graduateschool.vt.edu/
Disability:

Reasonable accommodations are available for students who have a disability. Students should contact the Services for Students with Disabilities (SSD) (www.ssd.vt.edu) during the first week of class. "Students with disabilities are responsible for self-identification.... To be eligible for services, documentation of the disability from a qualified professional must be presented to SSD upon request. Academic adjustments may include, but are not limited to: priority registration, auxiliary aids, program and course adjustment, exam modifications, oral or sign language interpreters, cassette taping of text/materials, note takers/readers, or assistive technology."
Class Hours:
Since this is an online course, there are no set class hours.  However, new information (including course modules) will be posted on Tuesdays.  Information may be posted on Thursdays as needed.

Office Hours:

Please feel free to contact me as needed by e-mail (preferred; rowilli3@vt.edu) or phone (540-231-4106).  Expect responses Monday - Friday between the hours of 8 am and 5 pm.  I will try to respond quickly, but response time will vary during the semester due to the demands of my extension and research programs.   

Grading:
	Assignments
	% of Total

	Exams (3)

Critical Issue Paper

Quizzes (4)

Participation (discussions, etc.)
	45

25

20

10


Grading Scale:
	%
	Letter Grade

	≥ 90

85-89

80-84

75-79

70-74

65-69

60-64

< 60
	A

B+

B

C+

C

D+

D

F


Assignments:
Quizzes

Four quizzes will be given during the course of the semester.  The format may include short answer, fill-in-the-blank, multiple choice, etc.  Quizzes will be short (~10 questions maximum) and are intended to assess your understanding of the reading and lecture material.  All quizzes are due by 11:59 pm on the date indicated. Consult the course calendar for quiz dates.
Exams

Three exams will be given during the semester.  Questions may be open-ended and require you to support your answer with strong factual arguments.  Exams will be given on Tuesdays and will be due the following Tuesday by 11:59 pm. Consult the course calendar for exam dates.
Discussion Board (Forum)
Throughout the semester, I will post discussion topic/questions in the format of a discussion board.  I expect each student to respond at least once to each discussion.  However, you will not be graded on the content of your discussion response, only your participation.  Class participation is 10% of your total grade.   

Critical Issue Paper

GAPs and cGMPs represent a base level of food safety management in two different environments, the farm and the food processing facility.  These approaches are applied to a great variety of foods produced under a wide variety of circumstances.  Some recommendations, especially within GAPs, are made without the aid of a large body of supporting science.  In some cases there are more questions than answers.  On the other hand, there are practices that have long been accepted, especially within cGMPs, that are based on studies performed many years ago.  Do these practices remain valid for an ever-changing food industry and constantly adapting microorganisms?

Continuing this theme... carefully choose a topic related to GAPs and/or cGMPs and perform a critical analysis.  For example, don't simply record the current state of recommendations but also provide your well-developed opinion (based on current science) on the validity of a recommendation or practice.  In other words evaluate the current value of a practice or develop a recommended practice based upon available science.

1. Example: In order to prevent infiltration bacterial pathogens into the interior of apples via the stem scar, apples should be washed in water temperatures that are at least 10°F higher than the pulp temperature of the apple.  Is this practice appropriate for the stated purpose?
2. Example: Outbreaks of Salmonella enterica ser. Newport have been associated with consumption of raw tomatoes produced in Virginia.  The FDA believes that the use of surface water (ponds) for foliar application of "chemicals" may be a primary route for tomato contamination.  Is there evidence to support this assumption?

Once you have chosen a topic, it must be approved by the instructor.  Once you have an approved topic, you will prepare a paper that addresses scientific and/or regulatory and/or industry and/or consumer implications of the chosen topic. This paper should include a short review of the issue chosen. In this paper, the student should clearly develop the issue chosen, and refereed (peer-reviewed) journal articles should be used (citation of a minimum of five pertinent research articles is required).  You must submit your paper title and short description for approval by the date indicated on the course calendar.
Paper Formatting:

6 page minimum (does not include reference list)

8 page maximum (does not include reference list)

Margins: one inch; font: 12 pt; spacing: double
Format of references only: Journal of Food Protection Style
(https://www.foodprotection.org/upl/downloads/library/journal-of-food-protection-instructions-for-authors.pdf) 
Do not use numbers to indicate citations in the text.  Use author last name and year.
Module Topics

	Module
	Topic

	1
	Introductory Topics



	2
	Good Agricultural Practices Overview


	3
	GAPs: Field Preparation, Manure and Compost 


	4
	GAPs: Agricultural Water – Sources and Protection


	5
	GAPs: Pest Animal Exclusion and Harvest Practices


	6
	GAPs: Worker Hygiene and Health


	7
	GAPs:  Post-Harvest Handling and Transportation


	8
	Current Good Manufacturing Practice Overview


	9
	cGMPs


	10
	cGMPs


	11
	GAPs and GMPs: Course Summary
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	Sun
	Monday
	Tuesday
	Wednesday
	Thursday
	Friday
	Sat

	JANUARY
	17
	18


	19 Classes Begin

Orientation

Module 1
Intro Survey -Start
	20
	21

Intro Survey -Due
	22
	23

	
	24
	25


	26

Module 2

	27
	28

Quiz 1 - Start

	29
	30

	
	31
	1

	2

Module 3
Quiz 1 - Due
	3

	4


	5
	6

	FEBRUARY
	7
	8
	9

Module 4

	10
	11

Quiz 2 - Start

	12
	13

	
	14
	15
	16

Module 5
Quiz 2 - Due
	17


	18
	19
	20

	
	21
	22
	23

Exam 1 – Start

	24
	25

Paper Title - Due
	26
	27

	
	28
	29
	1

Module 6
Exam 1 - Due
	2
	3
	4
	5

	MARCH
	6
	7
	8
	9

Spring Break
	10
	11
	12

	
	13
	14
	15

Module 7
	16
	17

Quiz 3 - Start
	18


	19

	
	20
	21
	22

Module 8

Quiz 3 - Due
	23
	24


	25
	26

	
	27
	28
	29

Module 9

	30
	31


	1
	2

	APRIL
	3
	4
	5

Exam 2 – Start

	6
	7
	8
	9

	
	10
	11
	12

Module 10
Exam 2 – Due
	13
	14

Quiz 4 - Start
	15


	16

	
	17
	18
	19

Quiz 4 - Due

	20


	21
	22
	23

	
	24
	25
	26

Module 11
Paper – Due
	27
	28


	29


	30

	MAY
	1
	2
	3

Course Survey

Exam 3 - Start
	4

Classes End
	5
	6
	7

	
	8
	9
	10

Exam 3 – Due
	11

Exams End
	12
	13

Commencement
	14
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