Note: Attached are syllabi for FOS 5732 and FOS 4731.  Basically, graduate students attend, participate, and meet the requirements of FOS 4731, the undergrad course (syllabus attached).  In addition, they meet an additional class period, where they lead and participate in discussions of current issues in food regulations, and do a term paper.   

FOS 5732

 CURRENT ISSUES IN FOOD REGULATIONS 

COURSE SYLLABUS

COURSE DESCRIPTION:  Lectures, discussions, case studies,  and  project concerning the governmental laws and regulations affecting the food industry.  Emphasis on regulations involving food wholesomeness, safety, sanitation, handling, processing, distribution, import and export, ingredients, misbranding, and labeling. Graduate students will meet an additional hour to discuss current food regulatory issues.  Topics will be assigned and students will be required to research discussion topics.

INSTRUCTIONAL OBJECTIVES:
Upon completion of this course, students should:

1.
Be familiar with federal and state agencies involved in regulating the food industry.

2.
Understand the principles, actions, and limitations of food regulations.

3.
Be familiar with current food regulatory issues and concerns.

COURSE FORMAT:
Two lectures weekly, two (2) mid-terms and final examination, two (2) projects, discussion topic presentations, and term paper.

COURSE SCHEDULE:
TR 4   
MAEA 0303

T 5 
WEIL  0273
INSTRUCTOR:
Dr. Ronald H. Schmidt


Food Sci. and Hum. Nut. Dept.


Room:  FSHN Bldg 325


Phone:  (352) 392-1991 (x 206)

REQUIRED TEXT:
Government Regulations and the Food Industry; Course Manual [To be available at Target Copy].
ADDITIONAL REFERENCES:
1)  U. S. Code of Fed. Regulations.  

2) Federal Register. 

3) Practical Food Law, Fed. Publ., Inc. 

4)  Food Law Handbook,  Schultz.  

5)  U. S. Food Laws,  Regulations & Standards, I 
6) U. S. Food Laws, Regulations & Standards, II. 

7) Regulatory Agency Websites

8)  Additional class and library  materials

GRADING CONSIDERATIONS:
	
Percent 


(%)
Midterm Exams (3) 

50
Project I  

03
Project II 

07
Discussion 

07
Term Paper 

16.3
Final Exam

16.7

	Course Average
Grade


90 - 100 
A

88  - 89.9
A-

85  - 87.9 
B+

80  -  84 
B

78  - 79.9
B-

75  - 78.9 
C+

70  - 74.9 
C

68 - 69.9
C-

65  -  67.5 
D+


60  -  64 
D

58  - 59.5
D-
       
<  58 
E


IMPORTANT NOTES:
Academic Honesty.  As a result of completing the registration form at the University of Florida, every student has signed the following statement:  I understand that the University of Florida expects its students to be honest in all academic work.  I agree to adhere to this commitment to academic honesty and understand that my failure to comply with this commitment may result in disciplinary action up to and including expulsion from the University.

Univ. of Florida Counseling Services.  On-campus resources are available for students having personal problems or lacking clear career and academic goals which interfere with their academic performance.  These resources include:

1.
University Counseling Center.  301 Peabody Hall, 392-1575, personal and career counseling;

2.
Student Mental Health.  Student Health Care Center, 392-1171, personal counseling;

3.
Sexual Assault Recovery Services (SARS).  Student Health Care Center,  392-1161, sexual counseling;
4.
Career Resource Center.  Reitz Union, 392-1601, career development assistance and counseling.

FOS 4731

 GOVERNMENT REGULATIONS AND

 THE FOOD INDUSTRY

COURSE SYLLABUS

COURSE DESCRIPTION:  Lectures, discussions, case studies, and project concerning the governmental laws and regulations affecting the food industry;   Emphasis on regulations involving food wholesomeness, safety, sanitation, handling, processing, distribution, import and export, ingredients, misbranding, and labeling. 

INSTRUCTIONAL OBJECTIVES:
Upon completion of this course, students should:

1.
Be familiar with federal and state agencies involved in regulating the food industry.

2.
Understand the principles, actions, and limitations of food regulations.

3.
Be familiar with current food regulatory issues and concerns.

COURSE FORMAT:
Two lectures weekly, three (3) mid-terms and final examination (non-cumulative), and two (2) projects.

COURSE SCHEDULE:
TR  4     MAEA   0303

INSTRUCTOR:
Dr. Ronald H. Schmidt


Food Science and Human Nutrition Department


Room:  FSHN Bldg 325


Phone:  (352) 392-1991 (x 206)

REQUIRED TEXT:
Government Regulations and the Food Industry; Course Manual (To be available at Target Copy)

ADDITIONAL REFERENCES:
1)  U. S. Code of Fed. Regulations.  

2)  Federal Register. 

3)  Practical Food Law, Fed. Publ., Inc. 

4)  Food Law Handbook, Schultz.  

5)  U. S. Food Laws, Regulations & Standards, I 
6)  U. S. Food Laws, Regulations & Standards, II. 

7)  Regulatory Agency Websites

8)  Additional class, library, and internet materials

GRADING CONSIDERATIONS:
	
Percent 


(%)
Project I 

05

Exams I 

19

Exam II

19

Exam III

19

Project II 

19

Exam IV

19


	Course Average
Grade


90 - 100 
A

88  - 89.9
A-

85  - 87.9 
B+

80  -  84 
B

78  - 79.9
B-

75  - 78.9 
C+

70  - 74.9 
C

68 - 69.9
C-

65  -  67.5 
D+


60  -  64 
D

58  - 59.5
D-
       
<  58 
E


IMPORTANT NOTES:
Academic Honesty.  As a result of completing the registration form at the University of Florida, every student has signed the following statement:  I understand that the University of Florida expects its students to be honest in all academic work.  I agree to adhere to this commitment to academic honesty and understand that my failure to comply with this commitment may result in disciplinary action up to and including expulsion from the University.

University of Florida Counseling Services.  On-campus resources are available for students having personal problems or lacking clear career and academic goals which interfere with their academic performance.  These resources include:

1.
University Counseling Center.  301 Peabody Hall, 392-1575, personal and career counseling;

2.
Student Mental Health.  Student Health Care Center, 392-1171, personal counseling;

3.
Sexual Assault Recovery Services (SARS).  Student Health Care Center,  392-1161, sexual counseling;
4.
Career Resource Center.  Reitz Union, 392-1601, career development assistance and counseling.

PROJECT I

Discussion of a Food Regulatory Issue that Occurred in 2010

Objectives:

1)
To increase the student’s ability to use and evaluate federal government websites related to food regulations.

2)
To find a current food regulatory issue (2010) of student’s choice and provide a written discussion of the issue.

Procedure: 

1)
The intent is that students work in groups of two for collection of information.  However, the write-up is to be individual.  Choose a partner as soon as possible, and sign up on the sheet provided.  If you are unable to sign up in class, the sign- up sheet will be available in Rm 325 FSHN Bldg.

2)
Peruse federal government websites (on the “world-wide web”), other internet sources, or other sources.   Special emphasis should be given to the Food and Drug Administration (FDA), the US Department of Agriculture (USDA), and the Environmental Protection Agency (EPA) websites.  

3)
Find a current (2010) food regulatory issue of your choice.

4)
Prepare a concisely written discussion paper (approximately 1-2 pages) on the food regulatory issue.  The discussion should include a description of the issue, pros and cons, and the segment of the food industry effected.  Be sure to cite all references used in the preparation of the paper.  
PROJECT II

Evaluating Regulations for Specific Food Products

Objectives:

1)
To increase the student’s ability to use and evaluate federal publications related to food regulations.

2)
To completely analyze and evaluate the regulations involved in a specific food product based upon the label information and background literature study.

Procedure: 

1)
The intent is that students work in groups of two for collection of information.  However, the write-up is to be individual.  Choose a partner as soon as possible, and sign up on the sheet provided.  If you are unable to sign up in class, the sign up sheet will be available in Rm 325 FSHN Bldg.

2)
Peruse the grocery shelves for a food product of your choice, evaluate the complexity of regulation and label information.  Identify your choice on the sign up sheet.  No more than one group may work on the same product.  Put some thought into it.  The complexity of the product will dictate how much information you can find and how thorough the report written. 

3)
Completely dissect the label, evaluate it using class notes, and other information (i.e. Principle Display Panel, net contents, etc.).  Prepare a discussion.

4)
Determine, through literature search, the specific product standards for the product (i.e. standard of identity, common or usual name, etc.).  Is it a graded product? If so what are the requirements?

5)
Determine the primary federal regulatory agency or agencies, or state agencies involved in all aspects of regulation of the product, and any other agencies involved.  Prepare a discussion, giving appropriate acts or regulatory mandates.

6)
Prepare a concisely written discussion paper (should be less than 100 pages) on the food product.  Be sure to cite all references, giving proper literature citation for federal documents (i.e. CFR, FR, etc.), used in the preparation of the paper.  If possible, include the label or a copy of the label in your report.

7)  Let your imagination go.  Have fun with it.
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