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1 Course title Food Legislations and control 

2 Course number 0603462 

3 
Credit hours 2  

Contact hours (theory, practical) Theory 

4 Prerequisites/corequisites  

5 Program title Food science and technology 

6 Program code 043 

7 Awarding institution  University of Jordan 

8 School Agriculture 

9 Department Nutrition and Food Technology 

10 Course level  3rd and 4th year 

11 Year of study and semester (s) 1st semester  

12 Final Qualification BSc 

13 
Other department (s) involved in 

teaching the course 

- 

14 Main teaching language English 

15 Issuing/Revision Date 2021 

71 Course Coordinator:  

Name: Dr.Basem Al-Sawalha 

Office numbers, office hours, phone numbers, and email addresses should be listed. 

Office number: 

Phone number: 22407      

Email: Basem@ju.edu.jo 

 

71 Other instructors:  

NA 
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71 Course Description: 
 

This course deals with studying the history and the development of food legislation in Jordan and the 

basic modern infrastructure of food control. Also, the food law and how to establish a food control 

system. In addition, will provide knowledge and information on the inspection and control of dairy, 

meat, vegetables, fruits, sweets, groceries, restaurants, bakeries and other food products. 

A- Aims: 

At the end of the course, students are expected to: 

 Gain and understanding of the practical implications of food legislation and control. 

 Gain knowledge of how food legislation is developed, applied and enforced in Jordan. 

 Be aware of the food legislation and control in Jordan. 

 Understanding how food legislation and control are enforced in Jordan. 

 Recognize aspects of non-compliance against the Jordanian food law, legislation, standards and 

guidelines. 

 Be able to interpret and apply relevant food legislation. 

 Understanding the history of the evolution of food legislation and their development in Jordan. 

 Understand critical Jordanian and international regulatory issues and their impact on food. 

 Be able to differentiate between food laws, regulations, standard guidelines and specifications. 

 Understand and apply knowledge to how to work with government officials. 

 

B- Students Learning Outcomes (SLOs):  

Upon successful completion of this course, students will be able to: 

A. Knowledge and Understanding: Student is expected to 

A1- Gain and understanding of the practical implications of food legislation and control. 

A2- Gain knowledge of how food legislation is developed, applied and enforced in Jordan. 

      B. Intellectual Analytical and Cognitive Skills: Student is expected to 

B1- Be aware of the food legislation and control in Jordan 

B2- Understanding how food legislation and control are enforced in Jordan. 

      C. Subject- Specific Skills: Students is expected to 

C1 - Recognize aspects of non-compliance against the Jordanian food law, legislation, standards 

and guidelines. 

C2 - Be able to interpret and apply relevant food legislation. 

C3- Understanding the history of the evolution of food legislation and their development in Jordan 

      D. Transferable Key Skills: Students is expected to 

D1 - Understand critical Jordanian and international regulatory issues and their impact on food. 



 

Course Syllabus 
 

 

                                                                                                                                                                         
QF-AQAC-03.02.01                                                                                                                   

  

 

 

D2 - Be able to differentiate between food laws, regulations, standard guidelines and 

specifications. 

D3- Understand and apply knowledge to how to work with government officials. 

 

02 Course aims and outcomes:  
 

07. Topic Outline and Schedule: 

 

Week Lecture Topic 

Student 

Learning 

Outcome 

Learning 

Methods (Face 

to Face/Blended/ 

Fully Online) 

Platform Synchronous / 

Asynchronous 

Lecturing 

Evaluation 

Methods 
Resources 

1 

1.1 

Introduction A-1 
Face to face 

 
NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

قانون الغذاء 
 1.2 الاردني

2 

2.1  Introduction 

to risk-based 

food 

inspection 

  

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

FAO /  

APEC Asia pacific 

economic 

cooperation 2014 
2.2 

3 
3.1 Introduction 

to risk-based 

food 

inspection 

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

FAO /  

APEC Asia 

pacific economic 

cooperation 2014 
3.2 

4 
4.1 

قانون الغذاء 
 الاردني

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

قانون الغذاء 
 4.2 الاردني

 

5 
القواعد العامة  5.1

لشؤون صحة 
 الاغذية

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

CD 

493:2015 5.2 

6 

دليل ممارسات  6.1
 التصنيع الجيد

 

 

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

JFDA 

Guidelines 

2015 
6.2 

7 

الشروط العامة  7.1
لترخيص 
المعامل و 
المصانع 
 الغذائية

A-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

JFDA 

Guidelines 
7.2 
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8 

تعليمات  8.1
التفتيش و اخذ 
العينات من 

المواد الغذائية 
 المستوردة

 

C-2, C-3, B-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

JFDA 

2015 

Guidelines 
8.2 

9 

تعليمات نقل و  9.1
تخزين و 

عرض المواد 
 الغذائية

 

C-2, C-3, B-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 
 

JFDA 

2011 

Guidelines 

9.2 

10 10.1 Food 

regulatory 

enforcement 

& compliance 

through 

inspection 

A-4, B-1, C-2 

Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

Food safety & 

standards 

authority of 

India 2010 

10.2 

11 

11.1 Food 

regulatory 

enforcement 

& compliance 

through 

inspection 

A-2, B-1, C-1, 

D-1,  

D-2 
Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

Food safety & 

standards 

authority of 

India 2010 
11.2 

12 

12.1 Food 

regulatory 

enforcement 

& compliance 

through 

inspection 

C-1. C-2, B-1 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

Food safety & 

standards 

authority of 

India 2010 
12.2 

13 

13.1 

Food safety 

inspections 

D-1, D-2,C-1, 

D-3 
Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 
 

Clemson 

university 

department of 

food science 

& human 

nutrition 2002 

13.2 

 

14 

14.1 

Food safety 

inspections 
D-1-3,C-1 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 

 

Clemson 

university 

department of 

food science 

& human 

nutrition 2002 

14.2 

15 

قانون الرقابة و  15.1

التفتيش على 

الأنشطة 

 الاقتصادية

 

C-1, D-1, C-2 Face to face NA Synchronous 

Exams, 

Quizzes, 

Hw 

 
 

الجريدة الرسمية 

7102 
15.2 
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16 
16.1 

Review and 

final exam 
- Face to face NA - 

- - 
16.2 

 

 

00 Evaluation Methods:  

Opportunities to demonstrate achievement of the SLOs are provided through the following assessment 

methods and requirements: 

Evaluation Activity Mark Topic(s) SLOs Period (Week) Platform 

 Exams, Quizzes, Hw 
    

A- Knowledge and 

Understanding (A1-

A4) 

4th week NA, face to face 

 Exams, Quizzes, Hw 

    

B- Intellectual 

Analytical and 

Cognitive Skills 

(B1-B2) 

8th week NA, face to face 

 Exams, Quizzes, Hw     
C. Subject Specific 

Skills (C1-C3) 
10th week NA, face to face 

 Exams, Quizzes, Hw   
D-Transferable Key 

Skills (D1-D3) 
12th week NA, face to face 

 

 

02 Course Requirements 

Student should have a computer or smart mobile, internet connection. 

02 Course Policies: 

A- Attendance policies: 

B- Absences from exams and submitting assignments on time: 

C- Health and safety procedures: 

D- Honesty policy regarding cheating, plagiarism, misbehavior: 

E- Grading policy: 

F- Available university services that support achievement in the course: 
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02 References:  

Required book (s), assigned reading and audio-visuals: 

As mentioned above in 07. Topic Outline and Schedule, “Resources” 

 

02 Additional information: 

 

 

 

 

 

Name of Course Coordinator: -Prof.Dr. Basem Al.Sawalha -Signature: ----------------------- Date:   2021 

Head of Curriculum Committee/Department: ---------------------------- Signature: --------------------------------- 

Head of Department: ------------------------------------------------------- Signature: ------------------------------                                                        

Head of Curriculum Committee/Faculty: ---------------------------------------- Signature: -------------------------- 

Dean: ---------------------------------------------------------- Signature: ------------------------------------------- 


