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FSHN 501– Food Laws 

Fall 2005
2 cr



August 23 – October 13

Prerequisites: 
none, graduate standing recommended

Instructor:
Rasco

Text:

Selected readings

Time:

T,TH 9:30 – 10:45 and TH 11:00 – 11:50 

Course objectives:

1. Become familiar with government statutes and regulations that contribute to a safe, nutritious, and wholesome food supply.

2. Understand how technological, social and political forces interact in the development of food laws and regulations and food policies.

3. Understand more about the law and the US legal system including: jurisdictional issues, administrative law [rulemaking, enforcement], and tort, contract, corporate, environmental, labor and criminal law issues relevant to the regulation of the manufacture and sale of food and supplements.

4. Develop basic expertise in legal research and legal analysis.

Outline

Week 1
Aug 23 & 25 
Statutes, Regulations. Agencies and What They Do. Administrative Law

Food Drug and Cosmetic Act – General Provisions. 




Good Manufacturing Practices

Week 2
Aug 30 & Sept 1
 HACCP and Food Recalls




Food Security

Week 3
Sept 6&8
USDA




Federal Trade Commission. Advertising and Labeling

Week 4
Sept 13& 25
Nutritional Labeling. The Pearson Line of Cases

Obesity

. 

Week 5
Sept 20&22
Environmental Laws – Food Quality and Protection Act

Genetically Modified Foods/Associated Regulations

Week 6 Sept 27& 29
Civil litigation

Food products liability (Schedule of mock trial on a food borne illness case)

Week 7
Oct 4&6

Contracts and Uniform Commercial Code

Week 8   Oct 11 & 13
Intellectual property law


Labor and employment law

Reasonable accommodations are available for students who have a documented disability. Please notify the instructor during the firs week of class of any accommodations needed for the course.  Late notification may cause the requested accommodation to be unavailable. All accommodations must be approved through the Disability Resource Center (DRC) in Administration Annex at 335-1556.

