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COURSE NAME/NUMBER  FACULTY/DEPARTMENT  UFV CREDITS 
   Introduction to On-Farm Food Safety, Quality and Security     

COURSE DESCRIPTIVE TITLE 

CALENDAR DESCRIPTION:  
This course examines how agriculture addresses food issues with regard to safety, quality, security, biosecurity, and defense. Students will learn 
how agricultural policy, practices, and human resource management play key roles in these issues by understanding how they work and fit into 
related on-farm programs used today. Current industry and government recognized programs across all types of commodities, where available, will 
be used throughout the course to showcase the principles and methods used to control the risks associated with these issues. Actual case studies, 
field trips, and labs will be used to provide some hands-on experience where possible. Audit preparation and skills will also be introduced to help 
the future farm manager or auditor prepare for an audit experience in any of these areas.  
 

 

PREREQUISITES: Students should be familiar with basic record keeping, electronic mail and the world wide web before 
registering for this course. Those with limited or no experience with PCs should take CIS 100 or equivalent 
before enrolling in AGRI 212.  

COREQUISITES:       
PRE or COREQUISITES:       

SYNONYMOUS COURSE(S): SERVICE COURSE TO: (department/program) 
(a) Replaces:  Agri 121           
(b) Cross-listed with:              
(c) Cannot take:       for further credit.  

TOTAL HOURS PER TERM:  50      TRAINING DAY-BASED INSTRUCTION: 
STRUCTURE OF HOURS:    Length of course:       
Lectures:  36   Hrs  Hours per day:     
Seminar:       Hrs    
Laboratory:   3   Hrs  OTHER:  
Field experience:   6   Hrs  Maximum enrolment:  25   
Student directed learning:   5   Hrs  Expected frequency of course offerings:  Annually      
Other (specify):             Hrs  (every semester, annually, every other year, etc.) 

WILL TRANSFER CREDIT BE REQUESTED? (lower-level courses only) X  Yes  No 
WILL TRANSFER CREDIT BE REQUESTED? (upper-level requested by department)  Yes  No 
TRANSFER CREDIT EXISTS IN BCCAT TRANSFER GUIDE:  Yes X  No 
 

COURSE IMPLEMENTATION DATE: January 2009 
COURSE REVISED IMPLEMENTATION DATE:       
COURSE TO BE REVIEWED: February 2013 
(four years after UPAC approval) (month, year) 

Course designer(s):  Annette Moore     
Department Head:  Rose Morrison       Date approved:        
Supporting area consultation (UPACA1)   Date of meeting:  January 2009   
Curriculum Committee chair:  Rose Morrison       Date approved:  January 2009      
Dean/Associate VP:  Harv McCullough       Date approved:  January 2009      
Undergraduate Program Advisory Committee (UPAC) approval   Date of meeting: February 27, 2009  
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LEARNING OUTCOMES: 

Upon successful completion of this course, students will be able to: 
 
1.Identify the principles and practices related to food issues with regard to safety, quality, security, defence and 
biosecurity for both livestock and crop production settings. 
Analyse the hazards, management practices and records associated within these issues and properly implement 
applicable controls and programs to minimize risks within them. 
2. Identify how to properly implement applicable controls and programs to minimize risks associated with on-farm food 
safety, quality and security issues covered in this course 
Demonstrate an understanding of HACCP principles and their application in on-farm food safety programs 
Demonstrate an understanding of other food security, defence and biosecurity programs, and be able to describe and 
implement them in a variety of settings. 
3. Demonstrate skills using various types of monitoring methods used in industry today to manage and control relevant 
risk-based programs 
programs. 
4.Have introductory level understanding and skills to be able to prepare or perform a verification audit. 
5. Have an understanding of the players who have developed, implemented and approved the various on-farm food -
related programs, and how to contact representatives for these agencies. 
6. Demonstrate the ability to find and use web sites created for various commodities that provide information on these 
issues.  
 
METHODS: (Guest lecturers, presentations, online instruction, field trips, etc.) 

Lectures 
Guest speakers 
Web-site searches/commodity producer guides review 
Case studies 
Field trips 
Labs    
 
METHODS OF OBTAINING PRIOR LEARNING ASSESSMENT RECOGNITION (PLAR): 

 Examination(s)   Portfolio assessment   Interview(s)  
 

 Other (specify): Will be conducted on an individual basis.  
 

 PLAR cannot be awarded for this course for the following reason(s):       
 
TEXTBOOKS, REFERENCES, MATERIALS: 
[Textbook selection varies by instructor. An example of texts for this course might be:] 

No specific text books will be required since most information is available from various web sites, and from commodity 
groups.  
 
SUPPLIES / MATERIALS: 

Appropriate, safe clothing for field trips; transportation for field trips.  
 
STUDENT EVALUATION: 

 
[An example of student evaluation for this course might be:] 

Assignments 30% 
Labs 15% 
Final exam 30% 
Student project 25%  
 
 
 



 

 
 
COURSE CONTENT: 
[Course content varies by instructor. An example of course content might be:] 

1. Introduction to the 5 issues 
A. History of their development, i.e. how have they evolved, and what incidences have occurred to make them become 
the level they are at today. 
B. Compare and contrast the 5 issues to clarify what makes them different. 
C. Explore who is involved and who provides the recognition to these programs and how that impacts their credibility. 
D. Using the newspaper, internet or other forms of press (e.g. journals, magazines, etc) demonstrate how widespread 
and public these issues are. 
2. Food Safety / Quality 
A. Introduction to the principles of HACCP in general, and HACCP-based farm production principles specifically 
1. History of HACCP and HACCP-based programs 
2. Purpose of these programs 
3. Status of HACCP-based programs now in use in BC 
4. Compare and contrast agriculture HACCP application with processor HACCP application 
 
B. Identification of potential hazards (Hazard Analysis) 
1. Identification of the hazards 
2. Why they are hazards 
3. Potential origin of hazards in food from the farm, during processing, during shipping, by consumers 
4. Site schematics/verification – how it impacts potential hazards 
5. Case studies 
 
C. Good Agricultural Practices (GAPs) – understanding program prerequisites and the foundation of all on-farm food 
safety programs using actual commodity examples, as they relate to: 
1. premise 
2. equipment 
3. transportation and storage 
4. personnel training and hygiene 
5. sanitation and pest control 
6. recall 
 
D. Critical Control Point (CCPs) Determination: 
1. Identification of on-farm CCPs specific using examples of various commodities 
2. Determination of what makes a good CCP 
3. Differentiation between CCPs and Level B GAPs 
 
E. Critical Limits: Definition, examples and determination 
 
F. Monitoring Methods: Using case studies explore what works and what doesn’t: 
1. standard operating procedures 
2. impact of frequency/timing 
3. how to ensure credibility and accountability and why it’s important 
4. documentation 
 
G. Deviation / Corrective Action Procedures: using case studies demonstrate how they are applied both as a preventative 
tool and corrective control 
 
H. Verification Procedures: why this is important for long term program success 
1. Food Security / Defence 
A. Define, compare contrast difference and cost to industry and society 
B. Demonstrate issues/applications with real examples (e.g. food security: flood/earthquake preparedness and impact) 
and programs (e.g. Seal-Tite Milk Tanker Security Program). 
C. Biosecurity 
1. How it impacts food security and defence – both from an individual and commodity/society approach. 
2. Impact of real situations: foot & mouth in UK, Avian Influenza in BC, Mosaic virus in greenhouse industry: 
costs, impacts and prevention programs and preparedness. 
3. Demonstrate how other programs such as livestock identification programs and lot identification programs 
interact and support these programs. 
4. Audit Process 
A. What is an audit, why do we have them and what function do they serve. 
B. Audit Standards - what makes them credible 
C. Audit procedures and what makes a good audit/auditor 
D. Preparing for an audit from both a producer and auditor perspective: using case studies. 
       



 

 


