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WP2: Development of training courses

TITLE: Pest control
Teaching/contact time: 12 hours /2018 
REFERENCE PARTNER INSTITUTION: UNIST/BAU
1. Target group:
· Undergraduates in Nutrition and Food science, commercial food service worker but would also benefit anyone interested in pest control.

2. Course objectives: 

After finishing course attendants will learn how to ensuring that premises have good hygiene practice including pest control as one of the main prerequisite programs that precede the implementation of any other food safety system, also the concept and importance of pest control in food industry, pest control measures in food industry, the most important species and the effects of certain pests in food industry, as well as application of integrated pest management program in food industry. 

3. Learning outcomes: 
· Understand the IPM decision-making process and how it differs from conventional pest control.

· Learn how to use the IPM decision-making process when delivering professional structural pest control services.

· Understand how pest biology and behavior affects the success of management practices.

· Develop/increase skills in monitoring, record-keeping, setting treatment thresholds, using non-chemical prevention and treatment methods, using reduced-risk pesticides as a last resort, and developing customer cooperation with the IPM service.

· Learn how to incorporate IPM concepts and methods into a structural pest control business.

4. Minimum knowledge pre-requisites (if any)
· An introductory course in entomology.
5. Course description:
1. This 12-hour course provides an understanding of the food pests and how to control them. Learn how to identify, and know the basic life history, habitat and damage of structural pests, to determine a method of control, and if that method of control involves the use of pesticides, to ensure that pesticides are used safely and effectively. How to integrate program of control and pest management in food industry, Inspection and auditing of food premises, and especially method of pest prevention. 

2. 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
	Introduction 


	The concept and importance of pest control in food proces; 

Food safety; regulations


	E-book

PPT

Video, Posters


	BAU/SPLIT/JU/UNITE
	

	2
	Integrated program of control and pest management in food industry


	Reason for pest control; Pest control strategies-preventative measures; rodent control (reasons for pest control strategies-preventive measure; rodent control; insect control; bird control; detection and monitoring of  pests).
	E-book

PPT

Video, Posters


	BAU/SPLIT/JU/UNITE
	

	1. 
	Inspection and auditing of food premises
	Inspection techniques and equipment

Monitoring
	E-book

PPT

Video, Posters


	BAU/SPLIT/JU/UNITE
	

	
	Pest prevention; 


	Overview – the Principle Of pest prevention,

Pest control-

Method of pest control

Non-chemical control methods; Chemical control methods
	E-book

PPT

Video, Posters


	BAU/SPLIT/JU/UNITE
	

	
	Pest control contracts 


	Requirements in Selecting   a Contractor,

Training and qualifications,

Service level agreement,

Service contracts-structure,

quality assurance


	E-book

PPT

Video, Posters


	BAU/SPLIT/JU/UNITE
	

	
	
	
	
	
	


Course content

1. Introduction 

2. The concept and importance of pest control in food proces; Food safety; regulations

3. Integrated program of control and pest management in food industry

4. Pest control; Genera; Rodents; Cockroaches; Flies; Ants; Stored product insects; Birds and other vertebrates......

5. Inspection and auditing of food premises 

6. Pest prevention; Non-chemical control methods; Chemical control methods

7. Pest control contracts 

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
	Introduction 


	E-book, 

PPT


	Video, Posters

e-learning

Material from e-library of the project website


	E-book: BAU/SPLIT/JU/UNITE
Video and Poster: BAU/SPLIT/JU/UNITE; Monojo/ JUST
	

	2
	Integrated program of control and pest management in food industry


	E-book, 

PPT


	Video, Posters

e-learning

Material from e-library of the project website


	E-book: BAU/SPLIT/JU/UNITE
Video and Poster: BAU/SPLIT/JU/UNITE; Monojo/ JUST
	

	3
	Inspection and auditing of food premises
	E-book, 

PPT


	Video, Posters

e-learning

Material from e-library of the project website


	E-book: BAU/SPLIT/JU/UNITE
Video and Poster: BAU/SPLIT/JU/UNITE; Monojo/ JUST
	

	4
	Pest prevention; 


	E-book, 

PPT


	Video, Posters

e-learning

Material from e-library of the project website


	E-book: BAU/SPLIT/JU/UNITE
Video and Poster: BAU/SPLIT/JU/UNITE; Monojo/ JUST
	

	5
	Pest control contracts 


	E-book, 

PPT


	Video, Posters

e-learning

Material from e-library of the project website


	E-book: BAU/SPLIT/JU/UNITE
Video and Poster: BAU/SPLIT/JU/UNITE; Monojo/ JUST
	

	
	
	
	
	
	


Evaluation: self-evaluation

4 questions for each subtopic should be collected.
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