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2. QAS-001to QAS-033
PART B
1. Introduction: Concepts
2. Total Quality Management
3.  Quality Assurance
4. Ingredient Specifications and Supplier CertificationProgram
5. Statistical Methods of Quality Control in the FoodIndustry
6. Manufacturing Audits: Control of ProcessingOperations
7. Food Plant Sanitation: Good Manufacturing PracticeAudits
8. Product Quality Audits at the Retail Level
9. Hazard Analysis and Critical Control Points
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