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College of Communication Arts &
Sciences

Center for Integrated Plant Sys-
tems

Institute of International Health
Government agencies and private

companies

For Further Information,

Please Contact:

Dr. Karim Maredia
Phone: (517) 353-5262
Fax: (517) 432-1982
Email: kmaredia@msu.edu
Or

Dr. Nanda P. Joshi
Phone: (517) 432 - 6167
Fax: (517) 432 - 1982
E-mail: joshin@msu.edu

Application Deadline:
June 15, 2013

Registration Fee: $250
(non-Refundable)
Course Fee: $3,250

(Course fee includes the instruction fee,

information packages, local travel, meals

and lodging expenses).
Course fee is non-refundable after July
1, 2013.

Our training group has strong expertise
and practical experience in all aspects
of food safety. Members of this group
have participated in and conducted a
number of training programs in both

local and international settings.
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program implementation. Michigan State University is
recognized as a center of excellence in training and
capacity building nationally and

internationally.

The food safety course will be conducted at Michigan
State University jointly by the National Food Safety &
Toxicology Center, the Institute of International Agri-
culture, various MSU Departments/colleges, state
and federal government agencies, and private com-

panies. This program will provide hands-on training

ing of food safety issues.

Course Components

Food systems, food safety and international
food trade.

Regulatory issues/policy issues in food safety
(non-tariff trade barriers, international food
laws).

Microbial hazards, chemical hazards.

Food safety issues with biotechnology products.
Risk assessment, risk management and risk
communication.

Food preservation including irradiation.
Antibiotic resistance.

Hazard detection system.

Hazard analysis and critical control point
(HACCP): Principles and practice.

Information and training resources in food
safety.

Field visits to food and meat processing sites in
Michigan




