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І. ANNOTATION 

 
The subject Quality and Safety of Goods gives theoretical knowledge to students about defining 

the nature and meaning of the concepts of quality and safety of goods, about the factors and specific fea-

tures that influence the creation and preservation of quality in different goods. 

The issues related to defining the characteristics of the properties, characterizing the quality of 

food and industrial goods are discussed, as well as the role of standards to ensure compliance with qual-

ity and safety requirements for goods. Students acquire practical skills to determine the basic quality 

indicators related to the quality and safety of goods. They develop their knowledge and skills to analyze 

the specific consumer properties of the main goods, to organizationally and legally guarantee the quality 

and safety of goods. 

The acquired basic knowledge  will allow students to upgrade and carry out organizational-

management and entrepreneurial activity in the field of commodity management and to create a  success-

ful business. Discussing these problems in the discipline helps to broaden the knowledge gained in study-

ing other disciplines related to management of trade operations, marketing, foreign trade, public financ-

es and other economic issues. 

 

II. T H E M A T I C  C O N T E N T  

 

No. 
по 

ред 
TITLE OF UNIT AND SUBTOPICS NUMBER OF HOURS 

  L S L.E. 

 

1. The essence and importance of quality  
    4     2  

1.1 

The essence of quality. Importance and role of quality of 

goods for the economy. Historical development of the concept 

of quality. 

   

1.2. Basic concepts of quality of goods - nature, application.    

 

2. Classification of goods  
4 2  

2.1. 
Classification of goods - nature, main features, rules and struc-

ture of goods classification systems. 
   

2.2. 

Types of classifications - nature and specificity. International-

ly approved product classifications - nature and economic im-

portance. 

   

 

3. Assortment of goods  
2 2  

3.1. Nature and types of assortment of goods.    

3.2. 
Main directions and criteria for forming assortment of indus-

trial and food products. 
   

 

4. Forming the quality of goods  
2 2  

4.1. 
Main properties of goods - general characteristic. Factors for 

forming and maintaining the quality of goods. 
   

4.2. Consumable properties of manufactured goods.    

4.3. Consumable properties of food.    

 

5. Quality indicators for assessment quality of goods. 
2 4  
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5.1. The nature and importance of quality indicators.    

5.2. Specificity of quality indicators for foods.    

5.3. Specificity of quality indicators for industrial goods.    

 

6. Methods for assessment quality of goods  
2 2  

6.1. 
Types of methods for assessing the quality of goods - nature, 

rules for implementation. 
   

 

7. Packaging as a factor in maintaining the quality of goods - 

purpose, types and specific features. 

2 2  

8. Goods` Safety  12 10  

8.1 
Nature, importance, regulation and economic role of goods` 

safety. 
1   

8.2 Types and features of the basic concepts of goods` safety. 1   

9.  
Safety of industrial goods - types of safety, specific features 

and requirements. 
2 2  

10. 
Food safety - specific features, requirements, documentary 

guarantees. 
2 2  

11. 
Types of hazards, ways of infecting the goods, and ways to 

prevent them. 
2 2  

12. 
Environmental aspects of goods` safety - requirements and 

rules. 
2 2  

13. 
Dangerous Goods - Information Aspects and Consumer Pro-

tection Options. 
2 2  

 Total: 30 30  

 

ІІІ.  FORMS OF CONTROL: 

  

No. 

by 

row 
TYPE AND FORM OF CONTROL №   

extra-

curricu-

lar, h. 

 

1. Midterm control   

1.1. Case studies, tasks 1 20 

1.2. Test with open and closed questions  1 20 

1.3. Coursework on a given topic  1 35 

Total midterm control: 3 75 

2. Final term control   

2.1. Examination (test) 1 45 

 Total final term control: 1 45 

 Total for all types of control: 4 120 
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