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Curriculum for Master of Food Safety
 

Objectives

The Master of Food Safety will give the candidate a good understanding of the basis for work in various areas of food safety. The courses will cover basic and advanced food microbiology and food toxicology, but also general principles for food safety work, risk analysis and risk-based work in general. The degree will give the candidate a strong basis for acting as a competence provider to public food safety services and the food industry.
 
Target groups

The target groups are veterinarians, food science candidates, biologists with a relevant training, food regulators. 
 
Modules, duration and credits
The Master of Food Safety is a two-year programme. The general teaching base for compulsory courses will be modules of three weeks, in general with two weeks of course works and one week work with an assignment or preparing for an exam. Elective modules will be taught using various approaches. A description of the teaching frame for each of these modules will be found in the detailed description of each module.

 

  
	Module
	Description
	ECTS/ weeks

	I. Compulsory modules

	Basic Food Microbiology
	Microbiology of foods - bacteria, fungi, viruses and parasites of importance for food safety and food quality;
Food-borne pathogens, detection and characterization. Quality assurance in the microbiological laboratory.
	6 ECTS/ 4 weeks

	Food Toxicology
	General toxicology; Food-borne chemical compounds (contaminants, food additives); introduction to  toxicological risk assessments; Principles for chemical analyses of foods.
	6 ECTS/ 4 weeks

	Epidemiology and risk assessment
	Epidemiology of food-borne diseases, epidemiological food-borne outbreak investigations, infectious disease epidemiology, microbiological risk assessments, uncertainty measures in microbiological examination of foods.
	6 ECTS/ 4 weeks

	Environmental Food Safety
	Environmental hygiene, ecological production systems, ecotoxicology
	6 ECTS/ 4 weeks

	Research Methodology
	Basic research methodology, Theory of science, research design and planning, Basic biostatistics
	 9 ECTS/ 6 weeks

	 

 

 

 

II. Elective modules 

Students choose between main directions of their study, but may combine some modules and courses between the two

 

 

	Advanced food microbiology
	Pathogenicity and virulence of food-borne agents, Modern methods for detection and characterization of pathogens.
	12 ECTS/ 8 weeks

	Advanced food toxicology
	Specific toxicology of food borne contaminants and additives; TWI, ADI and toxicological risk assessment
	6 ECTS/ 4 weeks

	Drug Residues and pharmaco-epidemiology
	The use and misuse of veterinary drugs in various bioproduction systems. Ecological effects, antimicrobial resistance, MRL, analytical procedures
	6 ECTS/ 4 weeks

	Modern 

principles of

Risk Based Food

Inspection 
	Modern systems for risk based food inspection systems; Risk Assessments, international trade and food safety; Food safety and novel Foods/GMO; Integrated food safety work in terrestrial and aquatic/ marine food chains; Meat Inspection
	18 ECTS/ 12 weeks

	Food Technology
	Basic food technology, microbiological processing of foods, food safety aspects of technological processes
	12 ECTS/ 8 weeks

	Tropical Food Safety 
	Special food safety problems linked to production, processing and storage of foods in warm climates
	 6 ECTS/ 6 weeks

	Optional
	Specific training linked to the research topic
	?

	 

 III. Research

	Master Degree Thesis
	An independent, supervised research work in an area related to food safety. We will try to accomplish that some students do their research work in various settings. Some will be able to do all the research at NVH or at the National Veterinary Institute, while others may choose to do the work in other countries/ laboratories or in food industry or food inspection/ meat inspection services. All students must have a research supervisor from NVH
	30-60 ECTS/ 20-40 weeks
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