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ABSTRACT: 
The goal of this study is to improve food safety internal auditing skills of undergraduate students to comply with regulatory and third-party audit program requirements. Two of

the major challenges associated with training limited-experienced participants on auditing skills are to familiarize them with auditing criteria and prepare them to execute audits

in a high-paced food production environment effectively. A three credit hours course, Quality Control II, was developed and offered three times by the instructors to teach

undergraduate students internal audit skills (2016 to 2019 with 15 to 27 students in each class). The first class was taught using traditional lecture methods, and the rest of the

two classes were taught using a USDA meat processing facility located at the Robert M. Kerr Food & Ag Products Center, Oklahoma State University, as a model facility. A total

of 6 quizzes (10 points each) and four midterms (100 points each) were used in each course to gauge students’ understanding of food safety regulatory/third party audit

requirements and auditing techniques. It was observed that when students utilized a processing facility to learn about internal audit concepts, their quizzes and midterm scores

increased by 23.5% and 18.3%, respectively. The use of a model processing facility could improve the internal audit skills of undergraduate students.

BACKGROUND:
Increasing numbers of customers now demand that the food processors comply with voluntary third-party food safety and quality audit programs. All major third-party audit

programs require food processors to develop and implement a comprehensive self-audit program (internal audit) to review their food safety and quality systems throughout

the year. Therefore, internal auditor training is a crucial component of training régime of any food processor complying with any third-party audit program. The higher

education institutes have a vital role to play in building infrastructure in the nation to support the food industry by preparing qualified food safety professionals. In 2015, the

Department of Animal & Food Science sat Oklahoma State University introduced a new option: Food Safety in its Food Science program. The major goal of this option is to

prepare industry-ready food safety professionals. To prepare a curriculum for the new option, 15 Oklahoma food industries were surveyed to understand their needs. Based

on the survey outcome, eight new courses, including Quality Control II with ISO 19011 based internal audit training, were introduced. The authors have identified that

undergraduate students struggled to comprehend the audit requirements using a lecture-based teaching approach. Therefore, to identify an effective teaching strategy for the

class, authors have investigated the use of a USDA inspected meat processing facility located on campus as a model facility to enhance the understanding of internal audit

principles

METHODS: 

Total number of classes: 3
Figure 2: Student in the meat processing facility

Figure 1: Topics covered and teaching approach

RESULTS: CONCLUSION: 

From the limited amount of data collected, it was observed that 

the use of model processing facility could improve the internal 

audit skills of inexperienced learners 

Figure 4: Effect of teaching technique on students’ exam scores
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