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Advanced quality management topics 
Food fraud 

How to deal with food fraud to fulfill 

GFSI requirements? 

Session 1: Definitions and legal framework 

 

Session 2: Food fraud vulnerability assessment tools  

 

Session 3: Analytical tools to detect food fraud and adulteration 

 

1h 

 

1h 

 

1h 

Dr.ir.Elien De Boeck 

 

Dr.ir.Elien De Boeck 

 

Dr.Jet Van De Steene 

Food safety culture 

February 2020 the new version of 

the GFSI benchmarking 

requirements was published. Soon 

all GFSI-approved food standards 

will include ‘food safety culture’ in 

their requirements 

Session 1: What? Principles? GFSI approach 

 

Session 2: UGent-Ciboris food safety culture analysis 

methodology and exercise 

 

Session 3: Leadership to change the organizational culture 

1h 

 

1h 
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Dr.ir.Elien De Boeck 

 

Dr.ir.Elien De Boeck 

 

 

Dr.ir.Elien De Boeck 

 

Sampling plans 

How can food companies optimize 

their sampling plans? 

Session 1: Types of sampling plans? Batch sampling. 

 

Session 2: Surveillance sampling and risk based sampling 

 

Session 3: Importance of sampling for reliable analysis results 

1h 
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1h 

Dr.ir.Elien De Boeck 

 

Dr. ir.Elien De Boeck 

 

Ing.Hans Braeckman 
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General quality management and quality management principles (for beginning quality/food safety team employees) 

 
Quality management principles 

and quality assurance standards 

What is quality management, 

how is it organized and what are 

the most important quality 

assurance standards? 

Session 1: quality management principles 

 

Session 2: quality assurance standards in the transformation 

sector 

 

Session 3: quality assurance standards in primary production - 

Labels 
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Dr.ir.Elien De Boeck 

 

Dr.ir.Elien De Boeck 

 

 

Dr.ir.Elien De Boeck 

 

Prerequisite programs and 

HACCP   

Two very important food safety 

management principles 

explained and insights in 

practical implementation 

Session 1: Good practices and PRPs 

 

Session 2: HACCP theory and methodologies 

 

Session 3: HACCP exercises 
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1h 
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Dr.ir.Elien De Boeck 

 

Dr.ir.Elien De Boeck 

 

Dr.ir.Elien De Boeck 

 

 


