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1. Registered in this course

2. Minimum 80% attendance in this course

Food Chemistry, Food Nutrition Evaluation, Quality

Assurance System

On successful completion of this course, student

should be able to :

e Understand the importance of the purpose of
institutional food procurement, the
background and development of nutrition
management in providing food for the
community according to their needs.

e Understanding consumer/community
behavior towards safe and halal food

e Understand the history and development of
institutional food service and its
classification

e Understand institutional food
procurement planning activities.

e Understand the importance and problems
in managing food service institutions

e Understand the importance of hygiene,
sanitation and occupational safety in providing
institutional food services

e Understand the importance of resource and
financial management in achieving
institutional food service targets

e Understand the need for safe and halal
food management

e Designing and compiling a scientific thesis or



paper (journal) in the field of interest based
on data or literature study according to
applicable scientific writing procedures and
preventing plagiarism.

e Understand the Halal Management System
(SMH) and SJPH (Halal Product Management
System)

e Determine the supporting factors of the
Halal Management System

e Establish a method of quality control, safe and
halal and solve problems based on the Halal-
Safe Management System

e Establish technological innovations and
information systems that support SMAH
(Halal-Safe management system)

Module Content This course is an advanced course from
food chemistry, Food Nutrition Evaluation
and Quality Control, so it requires
prerequisite courses in order to prepare
students to (i) Apply safe and halal food
management principles at work, survey
and research based on food management,
(ii) Applying aspects and importance of an
institutional Nutrition Management
system in work, surveys and research
based on the provision of healthy, safe and
halal food.

Students also get field trips to several food
industries to see the good practices of the
halal assurance system

Study and examination Cognitive: Midterm exam, Final exam,
requirements and forms Quizzes, Assignments
of examination Affective: Assessed from the element

/variables achievement, namely (a)
Contributions (attendance, active, role,
initiative, and language), (b) Being on time,
(c) Effort.

Media employed Classical teaching tools with white board

and power point presentation,
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