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Food Safety Control Technique is a compulsory course of the student of food quality and safety. This
course mainly provide an basic understanding of the control mode of the whole process of food safety
hazards "from farm to table", it includes an introduction to constitution, implementation and evaluation of
safety of international food safety control system. Through this course, The goal is to master toxic chemical
hazards about food additives, pesticide and residues of veterinary drug, fertilizers, etc., and control measures,
master biological hazards fungi, bacteria, viruses and parasites impact on food safety and control measures,
master control measures of physical hazards, and other types of hazards about toxic chemical derived
endogenous chemical toxins and exogenous chemical toxin, etc., to understand the composition and

implementation of international food safety control system and related safety evaluation.
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