Food Industry Compliance Management - B.S.
Eﬀective Fall 2020, Johnson & Wales University will complete its
transition from a term calendar to a semester calendar. Starting with
the 2020–21 catalog, all programs will represent course requirements
in semester credit hours rather than quarter credit hours. Students
who started on terms and will nish their degree requirements on
semesters should consult with their assigned academic counselor in
Student Academic Services or faculty advisor on semester transition
academic planning.
The Food Industry Compliance Management bachelor’s degree program
provides a unique combination of food service, scientic, operational and
management skills. The focus is on current commercial and noncommercial
food safety and quality assurance compliance issues and solutions. The
program also develops prociency in developing HACCP systems and allergen
awareness programs to ensure operational standards in compliance with
local, state and federal codes and statues. Other areas of study include public
health, food sustainability, purchasing strategies and logistics, organizational
behavior, business management, critical thinking, and leadership to prepare
students for a career in food safety compliance and quality assurance
management. The food and beverage industry is the largest US employer
besides the government. Admission to the program requires passing a
national food safety manager exam that is recognized by the Conference for
Food Protection.
Upon completion of the program, graduates are expected to:
• Demonstrate a commitment to remaining current in the profession by
obtaining and maintaining industry recognized certications.
• Eﬀectively communicate food compliance standard practices to diverse
audiences.
• Create operational policies and procedures that will advance a food safety
compliance culture.
• Apply the major concepts and compliance practices to a variety of food
production operations.
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Internships will be available for the Food Industry Compliance Management program, but
they will not be required. For online students who do not wish to register for an internship,
three 3000+ Hospitality discipline-specic courses can be taken in place of the internship.
This can include Directed Experiential Education (DEE) Courses.

Visit Courses by Subject Code for a listing of all campus courses.
‡HUM courses are not oﬀered in North Miami or Online.
^BIO courses are not oﬀered in North Miami, Charlotte or Online.
¶CAD courses are only oﬀered in Providence.
±CHM courses are not oﬀered in North Miami or Online.
°PHY courses are not oﬀered in Charlotte.
°°ANTH courses are not oﬀered in North Miami or Charlotte.
# In addition to classes, free elective credit can be applied to a number of
options such as Directed Experiential Education (DEE), Internship, Minor
or Study Abroad. For Accelerated Master's program students, up to three
graduate-level courses may apply. Students are strongly encouraged to
contact an adviser before scheduling free elective credits.
NOTE: Students must pass MATH0010 Basic Mathematics or have equivalent
placement scores to enroll in required math course(s).

• Analyze and interpret insights gained from decision - support tools
and relevant sources to solve problems and improve organizational
performance within the food service industry.

Food Industry Compliance Management
A four-year program leading to the bachelor of science degree
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Students who graduate with a bachelor's degree must leave Johnson
& Wales University with eﬀective writing skills to fulll the graduation
writing requirement. These writing skills will be assessed at the completion
of ENG1021 Advanced Composition and Communication. Students
who have met the requirement of ENG1021 Advanced Composition
and Communication or ENG1027 Honors Advanced Composition and
Communications: Civic Discourse outside of Johnson & Wales University must
fulll the graduation writing requirement through successful completion of
ENG0001 Writing Workshop.
In collaboration with academic colleges across all JWU campuses, JWU Study
Abroad programs oﬀer a variety of international options for major, minor, Arts
& Sciences, and elective credit at many price points for students during the
academic year and summer. Faculty-led, exchange, aﬃliate, and direct-enroll
programs range in duration from one week to a full semester. Financial aid is
applicable and scholarships are available. Visit the study abroad website for
information, program descriptions and online applications.
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