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WP2: Development of training courses

Educational dossier for the training course: “Design and construction of food premises”
TITLE: “Design and construction of food premises “ 
Teaching/contact time: 16-hour /2018 
REFERENCE PARTNER INSTITUTION: UNIST
1. Target group:
course is designed for the students, commercial food service worker but also for all those food handlers who are in food business or all those who intend to design, construct and fit out food premises.
2. Course objectives: 

After finishing course attendants will learn how to ensuring that design and construction of premises is complying with law and appropriate recognized standards for design and construction. This should include the design, installation and construction recommendations regarding food equipment and facilities to promote uniform design and construction standards which are not only conducive to safe food handling but which encourage it. All attendants will have got an overview of basic requirements of design and construction of food premise, for all those who intend to design, construct and fit out food premises.

3. Learning outcomes: 
After completing the course, the attendants will familiarize with the major concepts of design and construction of food premises, which includes: 

· how to ensuring that premises comply with law;

· how to keep clean, in good repair condition, 

· have a satisfactory design, layout and construction

· have adequate washing facilities, drinking water and staff facilities, 

· have satisfactory lighting, ventilation and drainage, and 

· have appropriate deposition of all waste 

4. Minimum knowledge pre-requisites (if any)
· Basic course in HACCP and prerequest program as GMP, GHP, GLP
5. Course description:
This 16-hour course provides an understanding of requisite for designee and construction of food premises. The course gives principles of hygienic design of food premises:  materials, walls, ceilings, floors, windows, doors, cleaning station, hand washing facilities, ventilation; construction, maintenance and modifications of premises; refrigeration systems. This course can help and advice all those who is in food business with basis information of general and specific requirements for design and construction of food premise, Food Safety, Sanitary conveniences, Low Regulations, Legislation required, Submission and approval of plans. Contents of those dossiers as a guide have no legal force, and any obligations, but we hoped that the information, which participants can get in those courses, would help you to meet your legal obligations and to ensure food safety. The receive a certification of completion, participants must submit a final exam and maintain an average score of 60% above

6. Contents

(Take as reference the contents already defined for the teaching materials)
	
	Sub-topic
	Contents and/or keywords
	Teaching material to be prepared *
	Partner institution
	reference person (availability)

	1
	PRINCIPLES OF HYGIENIC DESIGN OF FOOD PREMISES
	1.1. Principles of Hygienic Design

1.2. Location

1.3. External Environment


	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	2
	CLASSIFICATION OF FOOD PREMISES  
	2.1.classification on Risk management approach
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	3
	GENERAL REQUIREMENTS OF FOOD PREMISES
	3.1. The Design of the Project

3.2. The Layout of the Facilities

3.3. The Materials

3.4. Walls

3.5. Windows

3.6. Doors and Decks

3.7. Ceilings

3.8. Floors

Stairs, Lifts and Platforms

3.10. Ventilation and Exhaustion

3.11. Staff facilities


	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	4
	REFRIGERATED FACILITIES
	4.1. General Principles

4.2. Processing Rooms

4.3. Refrigerated Cold Stores

4.4. Frozen Cold Stores


	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	5
	CONSTRUCTION, MAINTENANCE AND MODIFICATION OF FOOD PREMISES
	5.1. Legislation

5.2. Submission and Approval of Plans 

5.3. Construction (Structural) 5.4. Requirements

Inspection of premise (checklists) and registration 

5.5. Risk factor assessment of premises


	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	6
	FOOD FACILITIES 
	6.1.Excersise and case examples, 
	
	SPLIT/JUST/UJ/P&B
	


5. Teaching material available/to be prepared(e.g. ppt presentations, case studies, videos, …)
*: for some topics/subtopics e-books, posters and videos are already under preparation (WP1).
	
	Sub-topic
	Teaching material available (see WP1)*
	Teaching material to be prepared 
	Partner institution
	reference person (availability)

	1
	PRINCIPLES OF HYGIENIC DESIGN OF FOOD PREMISES
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	2
	CLASSIFICATION OF FOOD PREMISES  
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	3
	GENERAL REQUIREMENTS OF FOOD PREMISES
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	4
	REFRIGERATED FACILITIES
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	5
	CONSTRUCTION, MAINTENANCE AND MODIFICATION OF FOOD PREMISES
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	6
	FOOD FACILITIES 
	E-book

PPT

material from the e-library of the project website
	E-book

PPT

e-learning


	SPLIT/JUST/UJ/P&B
	

	
	
	
	
	
	


Evaluation: self-evaluation

4 questions for each subtopic should be collected.
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