
 

Sample Outlines for Online Graduate Courses 
 

International Food Laws 
and Regulations 

(FSC 810, 3 credits) 

Food Laws and Regulations 
in the United States 
(FSC 811, 3 credits) 

Food Laws and Regulations 
in the European Union 

(FSC 812, 3 credits) 

Food Laws and Regulations 
in Latin America 

(FSC 813, 3 credits) 

International agencies, comparative 
law, food regulations in US, EU, 

Japan, India, Switzerland, Australia, 
New Zealand, food safety 

governance, GMOs in the EU, novel 
ingredients, risk regulation 

Labeling, health claims, 
adulteration, food safety, risk 
control, additives, irradiation, 

GMOs, dietary supplements, food 
defense against bioterrorism, 
import/export, federal/state 

inspections/enforcement, private 
actions, product liability 

EU institutions, procedures, EU 
food law current status, import 
controls, national food control 
systems, country-specific food 
regulation, labeling, chemicals, 
additives, contaminants, food 
supplements, health claims, 

HACCP/food hygiene in the EU 

Regional characteristics, current 
issues, trade organizations and 
influence, public health issues, 

overview of Central American and 
Caribbean regions, specific food 
laws and regulations in Mexico, 

Brazil, Argentina, Peru 

 

Food Laws and Regulations 
in Canada 

(FSC 814, 3 credits) 

Food Laws and Regulations 
in China 

(FSC 815, 3 credits) 

Codex Alimentarius, 
The Food Code 

(FSC 816, 3 credits) 

Animal Health, World Trade, 
and Food Safety 

(FSC 817, 3 credits) 

Regulatory framework, 
modernization, labeling, 

advertising, health claims, 
additives, supplements, GMOs, 

organics, fortification, irradiation, 
food hazards, inspection, food 
safety, recalls, protecting your 

brand, compliance, enforcement 

Goals of food reg in China, food 
processing requirements, labeling 
and advertising, permitted claims, 

special food categories,  
e-commerce, liabilities, risk 

assessment, pesticides, additives, 
GMO, organic, food fraud, 

import/export, tariffs, food fraud 

Key documents and committees, 
commodity standards, task forces, 

food safety, WHO, WTO, 
international trade, sanitary and 

phytosanitary measures, technical 
barriers to trade agreements, 

developing countries, World Bank 

Livestock health policies, shaping 
policy, trade decisions, animal 

health infrastructure, animal health 
standards, World Organization for 
Animal Health (OIE), world trade, 

open borders, food safety, disease 
strategies, World Bank, capacity 

building, future outlook 



 

Regulatory Leadership 
in Food Law 

(FSC 820, 3 credits) 

Wine, Beer, and Spirits 
Laws and Regulations 

(FSC 821, 3 credits) 

Global Regulation of Food Contact 
Substances/Packaging 

(FSC 890, Section 736, 3 credits) 

 Intro to regulatory affairs, labeling, 
science and law, additives and 

chemicals, GMOs, working with 
government officials in the 

US/internationally, tools and 
strategies, international 

registration, risk 
assessment/management/ 

communication, quality control, 
regulatory compliance, staying 

current with changing laws 

Alcohol law, agencies, jurisdiction, 
beverage definitions, labeling, 

advertising, formulation, 
production, distribution, 
adulteration, food safety 

regulation, additives, licenses, 
taxation, import/export, 
compliance, inspections, 

enforcement, private actions 

Navigating food control challenges 
due to globalization and free trade 

agreements, monitoring large 
volumes of imported/exported 

foods, food classification systems, 
Codex, regulations in US, Canada, 
EU, China, Australia, New Zealand, 

India, Japan, Korea,  
developing countries 

 

FSMA: Foreign Supplier 
Verification Program  
(FSC 851, 3 credits) 

FSMA: Preventive Controls  
for Human Food Rule  

(FSC 852, 3 credits) 

FSMA: Produce Safety Rule 
(FSC 853, 3 credits) 

FSVP for importers of food for 
humans and animals, compliance, 

exemptions, food safety plan, 
corrective action, investigations, 
importer identification, record 
keeping, dietary supplements, 

economic impact analysis, small 
importers, small suppliers, 

countries with comparable systems, 
Executive Order 13175 

Good manufacturing practice, 
hazard analysis, risk-based 

preventive controls, general 
provisions: applicability and status, 
covered facilities, food safety plan, 

supply chain program, modified 
requirements for qualified facilities, 
qualified facilities, record keeping, 

compliance dates 

Growing, harvesting, packing, 
holding, risk assessment, covered 
facilities, exemption, water, soil 

amendments, worker health, 
hygiene, sanitation, domesticated 

and wild animals, sprouts,  
variance types/requests/process, 

transportation, compliance, 
enforcement 

     

Learn more at www.iflr.msu.edu 

Email iflr@msu.edu 

Also Offered: 
 

Certificates in  
International  

or United States  
Food Law 

 
Online non-credit  

short courses  
 

Online  
master’s degrees  

in food safety  
or global food law 
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