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4.1. Methodological overview

The methodology followed in this course is oriented towards the achievement of the learning objectives.  A wide range of
teaching and learning tasks are implemented such as the acquisition of theoretical knowledge about quality management in
the food industry, complemented with the application of this knowledge to solve case study.
Students must follow the regulations described in:

Prevention: A guide for students at the University of Zaragoza:
https://uprl.unizar.es/sites/uprl.unizar.es/files/archivos/Procedimientos/guia_preventiva_para_estudiantes.pdf
Manual de seguridad en los laboratorios de la Universidad de Zaragoza y normas marcadas por la Unidad de
Prevención de Riesgos Laborales: 

https://uprl.unizar.es/sites/uprl.unizar.es/files/archivos/Procedimientos/manual_de_seguridad_en_los_laboratorios_de_la_universidad_de_zaragoza.pdf
https://uprl.unizar.es/inicio/manual-de-procedimientos

In addition, students will follow as well any instructions related to biosecurity given by the professor
 
 
 

4.2. Learning tasks

The course is structured in 35 participatory lecture sessions, 22 hours of seminars for case study solving and 3 hours of
laboratory sessions. 
In relation to the theoretical teaching given in lectures, it is scheduled to deliver to students well in advance the
documentation for each subject, with the aim that the student knows the contents on the subject to be treated, which will
favor a class more participatory.
Seminars and laboratory practice sessions were organized in 2 or 4-hour sessions. As in the theoretical teaching, students



have in advance the script of practices.

4.3. Syllabus

The course will address the following learning tasks:
Topic 1. The quality of the food sector and its management.

Lecture sessions: Definitions of quality according to international standards. The quality in agri-food sector.
Mechanisms of the consumer to make a judgment about the quality of a food product. The different qualities of food
products. Concepts related to quality: management, processes, products, Quality management: concept and
decision making.
Practical activities: Calculation of quality costs as a control mechanism.
Learning-teaching activities:

Lecture sessions: 5 hours
Case-study solving: 2 hours
Private study: 10 hours

Topic 2. Quality as a competitive strategy in the food sector.
Lecture sessions: Quality as a strategic element of business management. Main trends of quality management in
business. Principles of quality management, and benefits for organizations. Common lines of action to the different
quality management systems. ISO 9001 Quality Management Systems.
Practical activities: Practical problems solving the implementation of a quality management system at the business
level.
Learning-teaching activities:

Lecture sessions: 7 hours
Case-study solving: 6 hours
Private study: 10 hours

Topic 3. Systems of quality management in the food sector.
Lecture sessions: Food safety and quality systems. Origin and regulatory framework of quality systems in the
sector. Classification criteria and main management systems.
Practical activities: Documentation of food safety and quality management systems. Documentation of quality
management systems of testing and calibration laboratories.
Learning-teaching activities:

Lecture sessions: 5 hours
Case-study solving: 4 hours
Private study: 18 hours

Topic 4. Quality infrastructure.
Lecture sessions: Standardization, accreditation and certification of systems and products. Quality-labelled food
products.
Practical teaching: Different certification systems. Development of the required documentation for the
quality-labelled food product application. 
Learning-teaching activities:

Lecture sessions: 5 hours
Case-study solving: 6 hours
Private study: 10 hours

Topic 5. Quality design of a food product.
Lecture sessions: Planning product characteristics: identification of customer requirements; planning of technical
specifications. Planning realization conditions. Program planning quality management. Deployment Quality Function
(QFD) QFD concept; QFD tools; practicalities.
Practical teaching: Planning quality in product design (QFD) and its production process mainly using QFD and
FMEA and relating HACCP. 
Learning-teaching activities:

Lecture sessions: 4 hours
Case-study solving: 2 hours
Private study: 10 hours

Topic 6. Quality in the production process of a food product.



Lecture sessions: Relationship QFD. Design Review. Quality assessment. Fault tree analysis. statistical design of
experiments. Taguchi. Analysis of Failure Modes and Effects (FMEA) and process design and its relationship with
HACCP. Statistical processes control. Elimination of waste. Quality tools.
Practical teaching: Resolution of a statistical design of experiments. Application of quality tools cases of the food
industry.Learning-teaching activities:

Lecture sessions: 7 hours
Case-study solving: 2 hours
Private study: 20 hours

Topic 7. Calibration and measurement. Expression of the result.
Lecture sessions: Metrology. The international system. Traceability and dissemination. Terms and concepts in
measurement processes. Measurement errors: nature of the errors; types of errors; expression of the result.
Correction and uncertainty. Economic aspects.
Practical teaching: Calibrating a measuring laboratory equipment and adequately expressing the results as
validated and accredited laboratories responsible for monitoring methods.
Learning-teaching activities:

Lecture sessions: 2 hours
Laboratory sessions: 3 hours
Private study: 8 hours

4.4. Course planning and calendar

The dates and milestones of the course are described in detail, along with the other courses in the third year in the degree in
Food Science and Technology, on the website of the Faculty of Veterinary (link:  ). Thishttp://veterinaria.unizar.es/gradocta/
link will be updated at the beginning of each academic year.
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