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The Institute for Food Laws and Regulations

at Michigan State University can keep you

and your organization up-to-date on ever

changing food laws and regulations with:

• The latest information on the food

laws of  the United States, Canada,

European Union, Latin America, Codex

Alimentarius, and other countries.

• Links to Internet sources of

valuable information

• Interaction with fellow participants

from around the world

• Online courses* delivered to your

computer in your home or office

* No on-campus residency requirements
and no books need to be purchased—
the latest information is on the Internet.

take your career
& your organization
to the next level online!
If you are a food industry professional, importer,

exporter, distributor, student, attorney, scientist,

or government employee engaged in food science

or regulation—or if  you are involved in consumer

food affairs, purchasing, marketing, product devel-

opment or quality control—knowledge of  changing

regulatory requirements in the food trade is essential

to your career advancement and to the compliance

and competitive advantage of  your company or

organization.

Whether you live a few miles or 10,000 miles from

the Michigan State University campus, this program

offers you the opportunity to advance your know-

ledge online—without leaving your home or office.

Cer tified professionals can satisfy required

continuing education or CLE credits with

these courses.

These course are taught by food science

and legal professionals who understand the

legal complexities of  the flow of  food and

agricultural products across borders.

“ I enjoy the online

course work. I can

hop on when it is

convenient for me.”

  —The Netherlands

“ I liked the applicability of

the facts conveyed to us.

I made sure I understood

every topic in the module.

I can assure you that I am

applying the knowledge in

my work.”

                     —Kenya

Distance
Education
Certificate
Program

MSUglobal
online
connection

     Are you and
     your organization

on target
    with food laws?



Course Offerings

• International Food Laws & Regulations

• United States Food Regulations

• European Union Food Regulations

• Latin American Food Regulations

• Canadian Food Regulations

• Codex Alimentarius (The Food Code)

• Others in development

   organizations
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“ Discussions with

individuals from

different positions

in the food industry

and from other

countries bring

international food

laws to life.”

  —New Zealand

Benefits for you
   & your
   organization

the expertise
  you want

       when
  & where

   you want it

• The most comprehensive program

in international food laws available

to professionals anywhere

• Extensive expertise of  MSU

faculty and international experts

• Study at your convenience—

when and where it fits into your

busy personal/professional life.

• Online courses beginning each

spring and fall semester and

lasting 10-14 weeks

• State-of-the-art distance education

electronic communication tools

• Classes taught completely over

the Internet and require only a

computer, Internet connection,

and 6-9 hours per week per

course. No books or other

materials are needed.

• International-specific courses:

– Codex Alimentarius and
an overview course

– Region-specific
(European Union, Latin
America)

– Country-specific
(United States, Canada)

– Courses on Japan/Korea;
China/Thailand; and the
Middle East are currently
in the preparation stage

• The interdisciplinary nature of

each course integrates historical,

social, economic, cultural, and

scientific elements.

• Each course provides students

with the competencies necessary

to initiate business relationships

within their region(s) of study

• The program provides a thorough

understanding and appreciation

of  the food laws and regulations

in each region studied.

Australia New Zealand
Food Authority

Bestfoods/Unilever

Bristol-Myers Squibb

Canadian Food
Inspection  Agency

Corn Products International

Cornell Cooperative
Extension

DNA Technology, Ltd.

Dole, Thailand, Ltd

Dow Chemical Company

Food Safety Authority
of Ireland

Heinz Frozen Food Company

Institute of Agriculture,
University of Tennessee

Kenya Bureau of Standards

McCormick

Michigan Department
of Agriculture

Ministry of Agriculture
in Kenya

Minute Maid Company

Monsanto

Nestlé FoodServices

Novartis

Ralston Foods

Starbucks Coffee Co.

Underwriters Laboratories, Inc.

University of Athens, Greece

U.S. Embassy in
Ottawa Canada

Virginia Dare Extract Co.

Wornick Company

Does not imply official endorse-

ment or sponsorship by any of

these companies or organizations.

“ The course is

very interesting

and the setup is

great! It enables

many people from

different countries

to interact and

to exchange

information on

the topic.”

Start increasing your food law
expertise—enroll now!

To enroll give us a call or drop us an e-mail

and we will send registration materials by

mail, fax or e-mail. Or visit our Web site:

http://vu.msu.edu/preview/anr-ifl

Contact Us:

Phone: (517)355-8295

Fax: (517)432-1492

email: IFLR@msu.edu

Mail: Institute for Food Laws

  & Regulations

165C National Food Safety

  & Toxicology Center

Michigan State University

East Lansing, MI 48824-1302 USA
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How to

     enroll

students worked
in the following

• Participation in an inter-

national network of  food

law professionals

• Obtain global perspectives

on international food trade

• Make personal contacts

with key policy figures in

your region(s) of  study

• Prepare for expansion into

new markets

• Understand critical domestic

and international regulatory

issues

• Obtain information on the

legal requirements for the

production, distribution, and

sale of  Genetically Modified

Organisms, dietary supple-

ments. labeling for exports

and novel processing tech-

niques i.e., food irradiation

• Obtain specific information

on HACCP/ISO issues


