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College of Public Health & Health Professions

PHC6520 Introduction to Foodborne DiseasesSample Course Syllabus

Fall, 2013
On-line Course 
(e.g., Wednesdays 4:05-7:05 pm, HPNP G101)*

*This info is needed for approval, even if it is tentative and subject to change; what the graduate school wants to be able to figure out from the syllabus is how many hours a week the class meets, for how many times a week, and for how many weeks.

Instructor Information

J. Glenn Morris, Jr., MD, MPH&TM; jgmorris@epi.ufl.edu
Song Liang, PhD; songliang@epi.ufl.edu
Prerequisite: PHC 6001, Principles of EpidemiologyAt a minimum, list:
Course Overview or Purpose

This is an intermediate level course, which will introduce students to the major pathogens associated with foodborne diseases, their epidemiology, and approaches to outbreak investigation and control of foodborne illness.  The student will gain knowledge through lectures, case studies, readings, and an individual project.
Insert a short statement describing the course.  This should be similar to what is listed in the undergraduate or graduate course catalog.  This should include something about “the purpose of this course….”

Course Objectives and/or Goals
Upon successful completion of the course, students should be able to:

1. Assess the public health disease burden of key foodborne diseases;
2. Characterize the major bacterial and viral foodborne pathogens, including, for each, clinical presentation, epidemiology, points of entry into the food chain, and approaches to prevention;

3. Explain application of HAACP programs in food safety;

4. Describe concepts underlying development of risk-based regulatory systems; 
5. Understand the contribution of environmental/preharvest/postharvest/transport/retail/ restaurant factors to overall food safety; and

6. Describe the legal basis for current food regulatory systems in the United States and the European Union.  
Please state these in behavioral terms (e.g. “Upon successful completion of the course, students should be able to….”).  Objectives should focus on student outcomes to be achieved.

Course Materials
Textbook: Morris JG, Potter ME (eds).  Foodborne Infections and Intoxications, 4th ed.  Academic Press (publication date: February, 2013)
Assigned readings to be taken from textbook, and references cited in textbook
List full citations for required textbooks and information about coursepacks, case studies, and other materials.

Do not simply say “coursepack at Target Copy” – list all the readings that are in that coursepack.
Course Requirements/Evaluation/Grading
	Requirements
	Due Date
	% of Final Grade

	Case study 1
	Week 3
	10%

	Case study 2
	Week 4
	10%

	Midterm
	Week 8
	20%

	Case study 3
	Week 10
	10%

	Project
	Weeks 13-14
	20%

	Final exam
	Week 15
	30%


	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	

	
	
	


This should detail methods by which students will be graded and how their grade determined.  
Typically:

List each course requirement and due dates (papers, exams, case studies, etc.)

List the weight of each requirement (must sum to 100%).
Example:

	Requirement
	Due date
	% of final grade 

(must sum to 100%)

	Case Study #1
	January 15
	10%

	Test #1
	January 30
	20%

	Case Study #2
	February 15
	10%

	Test #2
	February 28
	20%

	Final paper
	March 15
	20%

	Final Exam
	April 7
	20%


Describe the grading scale used (i.e., how do course points translate into letter grades).
	Percentage or points earned in class
	93%-100%
	90%-92%
	87%-89%
	83%-86%
	80%-82%
	77%-79%
	73%-76%
	70%-72%
	67%-69%
	63%-66%
	60%-62%
	Below 60%

	Letter Grade equivalent
	A
	A-
	B+
	B
	B-
	C+
	C
	C-
	D+
	D
	D-
	E


Include the table linking letter grades to grade points, along with the link that accompanies it, as below.

	Letter

Grade
	A
	A-
	B+
	B
	B-
	C+
	C
	C-
	D+
	D
	D-
	E
	WF
	I
	NG
	S-U

	Grade

Points
	4.0
	3.67
	3.33
	3.0
	2.67
	2.33
	2.0
	1.67
	1.33
	1.0
	0.67
	0.0
	0.0
	0.0
	0.0
	0.0


For greater detail on the meaning of letter grades and university policies related to them, see the Registrar’s Grade Policy regulations at: 
http://catalog.ufl.edu/ugrad/current/regulations/info/grades.aspx
Please note that number to grade conversion is required to appear, but the exact conversions presented are not required to be followed by instructors. In other words, an individual instructor can award a letter grade based on different numbers than appear in the template. The letter to GPA conversion is, however, fixed.

Please be aware that a C- is not a passing grade in terms of grade points. It corresponds to a 1.67. Therefore, instructors who assign a C- based on a letter grade of 70-72 should understand that this will not correspond to a passing grade point.

Topical Outline

Week 1: Estimates of disease burden associated with foodborne disease
Week 2: Bacterial pathogens: Salmonella (clinical manifestations, epidemiology, prevention)

Week 3: Bacterial pathogens: E. coli; case study #1
Week 4: Bacterial pathogens: Campylobacter; case study #2
Week 5: Bacterial pathogens: Vibrios, Listeria, Yersinia

Week 6: Norovirus, Astrovirus, Sapovirus

Week 7: viral hepatitis

Week 8: parasites and prions; botulism, staphylococcal food poisoning; mid-term
Week 9: HACCP; Microbial risk assessment, development of risk-based food safety systems

Week 10: Preharvest/postharvest food safety; case study #3
Week 11: Transport/retail/restaurant food safety

Week 12: Legal basis for food safety regulation
Week 13: Thanksgiving; project presentations
Week 14: Project presentations
Week 15: Review, final exam This list must correspond with the number of weeks that the course is being offered.  You must list week or dates and topics (not just a list of topics).
Example:

Week 1 
Introduction and Manager’s Role

Week 2 
Management and Motivation

Week 3 
Management and Work Design

Week 4 
Professionals Part I

Week 5 
Professionals Part II

Week 6 
Power and Politics

Week 7 
Conflict Management & Negotiation

Week 8  
Spring Break 

Week 9
Managerial Role Plays

Week 10 
Groups & Teams 

Week 11
Diversity and Demography

Week 12
Coordination & Communication

Week 13 
Organizational Change

Week 14 
Management, Leadership and Ethics

Week 15
Final Exam

Statement of University’s Honesty Policy (cheating and use of copyrighted materials)

Example:

Academic Integrity
Students are expected to act in accordance with the University of Florida policy on academic integrity (see Student Conduct Code, the Graduate Student Handbook or these web sites for more details:  

http://www.dso.ufl.edu/sccr/honorcodes/conductcode.php
http://www.dso.ufl.edu/studenthandbook/studentrights.php
http://gradschool.ufl.edu/students/introduction.html
Cheating, lying, misrepresentation, or plagiarism in any form is unacceptable and inexcusable behavior.

We, the members of the University of Florida community,
 pledge to hold ourselves and our peers 
to the highest standards of honesty and integrity.

Policy Related to Class Attendance 

Policy Related to Make-up Exams or Other Work 

Example:  

Attendance and Make-up Work
I expect you to attend and be prepared to participate in all class sessions.  Personal issues with respect to class attendance or fulfillment of course requirements will be handled on an individual basis.
Statement Related to Accommodations for Students with Disabilities
Example: 

Accommodations for Students with Disabilities

If you require classroom accommodation because of a disability, you must first register with the Dean of Students Office (http://www.dso.ufl.edu/). The Dean of Students Office will provide documentation to you, which you then give to the instructor when requesting accommodation. The College is committed to providing reasonable accommodations to assist students in their coursework.

Counseling and Student Health

Students may occasionally have personal issues that arise in the course of pursuing higher education or that may interfere with their academic performance. If you find yourself facing problems affecting your coursework, you are encouraged to talk with an instructor and to seek confidential assistance at the UF Counseling & Wellness Center, 352-392-1575. Visit their web site for more information: http://www.counseling.ufl.edu/.
The Student Health Care Center at Shands is a satellite clinic of the main Student Health Care Center located on Fletcher Drive on campus. Student Health at Shands offers a variety of clinical services, including primary care, women's health care, immunizations, mental health care, and pharmacy services.  The clinic is located on the second floor of the Dental Tower in the Health Science Center.  For more information, contact the clinic at 392-0627 or check out the web site at: www.health.ufl.edu/shcc
Crisis intervention is always available 24/7 from:
Alachua County Crisis Center: 
(352) 264-6789

http://www.alachuacounty.us/DEPTS/CSS/CRISISCENTER/Pages/CrisisCenter.aspx
BUT – Do not wait until you reach a crisis to come in and talk with us.  We have helped many students through stressful situations impacting their academic performance.  You are not alone so do not be afraid to ask for assistance.  
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