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Graduate Education in Food Safety to Meet the Challenges of Enhanced Regulation 

 
As we have discussed in many previous columns, the aquaculture industry is faced with a great 
challenge – the Food Safety Revolution. In the European Union, Japan, Canada, the USA, and other 
“market countries”, concerns about Food Safety have led to greatly increased food safety regulation. 
Aquaculture producers cannot possibly succeed in this new, more rigorous, environment unless their 
production, processing, and record keeping (traceability) systems can meet these enhanced regulatory 
requirements. Similarly, executives and technical specialists in the industry cannot succeed in their 
careers unless they have the knowledge of food safety and regulation to competently steer their 
companies through this challenging time.  
 
Since the late 1990’s, the world’s educators in Food Science have seen this technical and regulatory 
challenge and have created innovative new programs in Food Safety and Regulation. If the reader 
were to do a web search of such programs, he or she would find a number of universities, particularly 
in the USA, that have initiated industry oriented education programs which permit the student to earn 
Graduate Certificates and degrees (usually the “MS” or Master of Science”) in Food Safety and 
Regulation. 
 
One of the most creative and interesting of these programs is offered by Michigan State University. 
This program enables the student to earn a Certificate in International Food Law and Regulation after 
taking the first four courses (12 credit hours). The student can then proceed to the MS Food Safety by 
taking 3 additional courses (9 credit hours), participating in a brief Residence Program (3 credit 
hours), and completing a Thesis Project (6 credit hours). Thus the student can complete the normal 30 
credit hours required by US universities for MS degrees and earn the MS Food Safety from Michigan 
State. I should add that the 3 credit hour Residence Program requires a full week of classes and, thus, 
could be completed, including travel, in a two-week vacation.  

The first portion of the program is the International Food Law Certificate Program sponsored by the 
Institute for Food Laws & Regulations at Michigan State University. This is an internet based 
program that consists of a series of region-specific food law courses taught completely over the 
internet by an international network of food science academic and legal professionals who understand 
the legal complexities of the food laws and how they impact the flow of food and agricultural 
products across national boundaries.  

Each on-line course runs 12 - 14 weeks, depending upon the course, and details the food laws and 
food regulation practices of a specific subject area, country or region of the world. The overview 
course, International Food Laws and Regulations, is divided into sections or "Modules" each of which 
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provides an overview of the food laws and regulations of selected regions including the United States, 
European Union, Japan, Canada and Latin America. Successive courses provide a full 12 -14 week 
detailed examination of the food laws, and regulatory practices of a specific country or region such as 
the United States, European Union, Latin America, Canada, Asia and the Middle East presented in an 
issue oriented format such as the regulation of food additives, genetic modifications, import-export 
regulations, etc. 

Additionally, there are three courses that cover the international organizations known as "the three 
sisters": Codex Alimentarius - (The Food Code), the OIE (World Organization for Animal Health), 
and the IPPC (International Plant Protection Convention). These organizations are responsible for 
international standards in the areas of food safety, animal health and plant protection, respectively, 
under the Agreement on the Application of Sanitary and Phytosanitary Measures (SPS Agreement) of 
the World Trade Organization (WTO). 

The current course list includes:  

 International Food Laws and Regulations  
 Food Regulation in the United States  
 Food Regulation in the European Union  
 Food Regulation in Latin America  
 Food Regulation in Canada  
 Codex Alimentarius - The Food Code  
 OIE (World Organization for Animal Health)  
 IPPC (International Plant Protection Convention  
 Food Regulation in Asia  

The courses may be taken individually for those who need information about a specific subject area or 
as part of the Certificate Program for those seeking continuing education credits such as attorneys or 
dieticians. Any four courses may be taken in any sequence to satisfy the requirements for a Certificate 
from Michigan State University indicating the successful completion of the International Food Law 
Certificate Program. 

For those who may be unfamiliar with Internet courses, these courses are taught using a variety of 
web-based distance education tools. I should add that MSU provides the student with first-class 
technical support and expertise to help with any computer related problems. Additionally, some of the 
other Internet-based resources used in these courses include hyperlinks to important sources of 
information such as web sites with online journals and listserv web sites with automated email 
updates. The fully internet accessible library resources of MSU are available to the students and 
enable access to journals and technical publications. Hence, the research resources for the student’s 
particular Thesis Program are available no matter where the student may be located. 

Master of Science in Food Safety 
 
Once earning the Certificate in International Food Law and Regulation, the student can then carry 
forward these 12 credit hours into the Master of Science in Food Safety Program. The goal of MSU is 
the development of food safety leaders and Program highlights include a rigorous curriculum that is 
also offered online and emphasizes flexibility in order to complement working adults’ professional 
and personal lives. 
 
The Online Master of Science in Food Safety is a trans-disciplinary degree, with more than 70 faculty 
members from MSU colleges, other universities, private industry and government agencies. 
Disciplines represented in the curriculum include: toxicology, microbiology, epidemiology, 
packaging, law, pre-harvest food safety, food protection and defense, foodborne disease control 
methods, and communication and research methodology. 
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To learn more about these programs please visit:  
 

www.iflr.msu.edu     and        www.online.foodsafety.msu.edu. 

Now the author must make a “disclaimer” since he is a student in the MSU program we have 
described. Despite having three university degrees already, I decided that I must have an MS in Food 
Science or Food Safety in order to keep up with the enhanced technical requirements of my law 
practice. It is fine to develop one’s expertise by diligent study – but it is not the same thing as having 
the degree to frame on your office wall and add to your CV. 

After a search of all the universities which offered Certificates and MS degrees in the field, I selected 
the Michigan State University program. However, the prospective student should do the same diligent 
research that I have done before choosing a program. After all, if you are going to spend your 
weekends and evenings for the next 3 years on getting a graduate degree, you need to choose wisely. 

My final comment is that the MSU program is rigorous and demanding. I have 3 degrees from 
universities that I earned by sitting in a classroom, and I can say with certainty that, for this rapidly 
evolving subject, on-line study has huge advantages. First, the other students with whom you 
constantly interact are serious professionals with full-time careers. These are people who could not 
drop their serious responsibilities in the food industry to spend the year away from work that it would 
take to earn the MS in a full-time residential program. The contacts and knowledge that you will gain 
from fellow students at MSU are simply phenomenal. Second, the outstanding faculty members (with 
whom you have extensive interactions) understand that the students are serious and accomplished 
professionals and the level of discourse is far beyond the typical classroom student / professor 
discussion. So don’t think for a moment that on-line study at a major university is “second class” in 
any way – for the study of Food Safety with almost daily new developments, it is superior. 

     ******************************** 
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