
Animal Derived Food Inspection Technique
1. Basic information

Course code: 05140100
Total teaching hours: 24, among which 4 hours for lectures；20 hours for experiments.
Credits: 1.0
Type of the course: slective 

Teaching terms: spring
Owner of the course: Department of Animal Pathology, Basic Veterinary Science, College of Veterinary Science
Majors applicable: Veterinary Science
Prerequisites: Basic Veterinary Science, Preventive Veterinary Science and Clinical Veterinary Science
Person in charge of the course: Mingyong Chen
2. Course description 

Animal Derived Food Inspection Technique is one of special experiment course for the students with the major of veterinary science that have strong background of veterinary science and technology. The experiment course is one of important part of Animal Derived Food Hygiene that deal with how to use animal derived food and its product safely and effectively.

Animal Derived Food Inspection Technique mainly consists of these parts presented as below: basic theory of animal derived food manufacture hygiene and inspection, inspection technique, national food safety standards and hygiene assessment of all kinds of animal derived food, processed killing hygiene and inspection of food animals, food animal inspection technique of agricultural product trade market. By experiment on these inspection technique of each section, we can better understand and strengthen the knowledge learned on class. 
As a result, in order to better understand, remember and strengthen Animal Derived Food Hygiene knowledge, we have to think deeply, combine theory and practice together.

3. Design of each teaching section

(1)The chapter points and number of teaching hours

Chapter I Introduction of Animal Food Inspection Technique (2 class hours)

This chapter introduces the concept, task, action, basic content and basic method of animal derived food inspection technique; basic theory, basic technique and method of physical and chemical inspection, microorganism inspection.
Chapter II  Hygiene Inspection Technique of Animal Derived Food (2 class hours)
This chapter introduces the basic procedure, basic inspection method of sense organ inspection, physical and chemical inspection, microorganism inspection of all kinds of animal food; hygiene assessment and settling principle.
(2)The experiment points and number of experiment hours 
Experiment I  Inspection of Meat Fresh Level (2 class hours)  
Experimental Type: validation

Experimental contents and requirements: 

Sense organ inspection, physical and chemical inspection, microorganism inspection of meat fresh level, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.

Experiment II  Hygiene Inspection of Meat Products (1 class hours)  
Experimental Type: validation

Experimental contents and requirements: 
Sense organ inspection, physical and chemical inspection, microorganism inspection of cured meat products, canned meat, cooked meat products, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment III  Hygiene Inspection of Fresh Egg (2 class hours)  
Experimental Type: validation

Experimental contents and requirements:  

Sense organ inspection, physical and chemical inspection, microorganism inspection of fresh egg,  hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment IV  Hygiene Inspection of Egg Products (1 class hour)  
Experimental Type: validation

Experimental contents and requirements:
Sense organ inspection, physical and chemical inspection, microorganism inspection of egg products, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment V   Hygiene Inspection of Fresh Milk (2 class hour)  
Experimental Type: validation

Experimental contents and requirements:
Sense organ inspection, physical and chemical inspection, microorganism inspection of fresh milk and false milk, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment VI   Hygiene Inspection of Dairy Products (1 class hours)  
Experimental Type: validation

Experimental contents and requirements:
Sense organ inspection, physical and chemical inspection, microorganism inspection of dairy products, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment VII   Hygiene Inspection of Fresh Fish and Fish Products (2 class hours)  
Experimental Type: validation

Experimental contents and requirements:
Sense organ inspection, physical and chemical inspection, parasitological inspection of fish and fish products, hygiene assessment and settling.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment VIII  Inspection of Trichinelliasis’ Meat and Distinguish of Yellow Fats and Jaundice’ Meat(1 class hours)  
Experimental Type: validation

Experimental contents and requirements: 

Inspection of Trichinelliasis’ Meat and Parasite Morphological Observation; Sense organ inspection, physical and chemical inspection of yellow fats and jaundice’ meat, hygiene assessment.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Experiment IX  Determination of Coliform bacteria Most Probable Number (4 hours) 

Experimental Type: comprehensiveness
Experimental contents and requirements:  

Inspection procedure, determination method, report of Coliform bacteria most probable number, and synthetical assessment.
Assignment:
Finish one experiment report according to what has been done in the experiment class.
Teaching Practice and Visiting  (4 hours)
Experimental Type: synthetical experiment 
Experimental contents and requirements:
Overall distribution, producing procedure, hygiene demand of processed killing enterprise; inspection procedure, inspection methods, and settling principle of pre-slaughter and post-slaughter inspection.
Assignment:
Finish one visiting report according to what has been observed in the teaching pratice class.
4. Teaching materials or references: 
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