
Animal   Derived  Food  Hygiene
1. Basic information

Course code: 05110620

Total teaching hours: 32, among which 32 hours for lectures.

Credits: 2.0
Type of the course: compulsory 

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

Animal Derived Food Hygiene mainly consists of three parts presented as below: pollution and control of animal derived food, manufacture hygiene and inspection of animal derived food, and processed killing hygiene and inspection of food animals. The course about meat is the main knowledge that the students with the major of veterinary science must study.

Therefore, this course is an important specialized course for veterinary medicine majors.

3. Design of each teaching section

(1)The chapter points and number of teaching hours

Introduction  (1 class hour)

This chapter briefly introduces the concept and mission, the development history, the main content, the status, challenges, tasks and disciplinary branch of animal derived food hygiene, and veterinary education status, connection with other veterinary science.Students should focus on and grasp the main content and study method 
Chapter I  Animal Food Pollution and Safety Assessment (2 class hours)

This chapter introduces the concept, character, classification, process of animal food pollution and hygiene quality assessment system of animal food, toxicological assessment of food safety.
Chapter II  Biological Pollution and Control of  Animal Food (2 class hours)
This chapter focuses on teaching the concept, character, classification, process of biological  pollution; the concept and hazard of food-borne infection; the concept, character, classification and prevention of bacterial toxication, fungi toxin toxication, animal poisoning substance toxication.
Chapter III  Chemical Pollution and Control of  Animal Food (2 class hours)
This chapter focuses on teaching the concept, character, classification, process and control of chemical  pollution. These hazardous chemical substances contain farm chemical, poisonous metal, hazardous chemical, dioxins, animal food additives, packaging materials, animal medicine, hormone medicine, and adrenergic agonists, etc.
Chapter IV  Radioactive Pollution and Control of  Animal Food (1 class hour)
This chapter focuses on teaching the concept, character, classification, process, hazard and control of radioactive pollution; safety and standard of radioactive food.

Chapter V  Process and Management of Safety Animal Food  (1 class hour)

This chapter focuses on teaching the concept, characteristics, process, management and presentation of  people-harmless food, green-food and organic food. 

Chapter VI  Food Safety Supervision Management and Control (1 class hour)

This chapter focuses on teaching food safety supervision management system, food safety hazard assessment, HACCP system, GMP system, SSOP system, and GAP system etc.

Chapter VII  Meat Construction and Composition and  Changes and Inspection of Meat in The Preserving (2 class hours)

This chapter introduces the concept, shape, construction, composition and edible value; changes of meat in the preserving; inspection of fresh level, harmful chemical, harmful microorganism, hygiene assessment of meat.
Chapter VIII   Preserved Process of Meat and Veterinary Hygiene Supervision and Inspection of Meat Products (3 class hours)

This chapter mainly introduces the concept, classification, basic principle, processing method, hygiene demand, hygiene inspection of chilled meat, frozen meat, cut meat, cured meat products, canned meat, cooked meat products.
Chapter IX    Veterinary Process Hygiene and Inspection of Edible Animal Fats and By-product (1 class hour)

This chapter mainly introduces the concept, physical and chemical characteristics, chemical composition, edible meaning, processing hygiene demand, and inspection of edible animal fats and by-product.
Chapter X  Process Hygiene and Inspection of Milk and Dairy Products (2 class hours)

This chapter mainly introduces the concept, physical and chemical characteristics, chemical composition, edible meaning, producing hygiene, processing hygiene demand, hygiene management demand of fresh milk; inspection of fresh level, harmful chemical, harmful microorganism of milk and false milk; hygiene assessment of fresh milk; processing hygiene demand, inspection and hygiene assessment of dairy products.
Chapter XI  Process Hygiene and Inspection of Egg and Egg Products (1 class hour)

This chapter mainly introduces the shape, chemical composition, physical and chemical characteristics, edible meaning of egg; meaning, basic principle, method and hygiene demand of egg preserving; processing hygiene demand, hygiene management demand of fresh egg; inspection of fresh level, harmful chemical, harmful microorganism of egg; hygiene assessment of fresh egg; processing hygiene demand, inspection and hygiene assessment of egg products.
Chapter XII  Veterinary Process Hygiene and Inspection of Animal Aquatic Products (1 class hour)
This chapter mainly introduces the shape, structure, chemical composition, physical and chemical characteristics, edible meaning of fish; processing hygiene demand, hygiene management demand of fresh fish and fish products; inspection of fresh level, harmful chemical, harmful microorganism of fish; hygiene assessment of fresh fish and fish products.

Chapter XIII  Construction of Processed Killing Enterprise and Hygiene (1 class hour)

This chapter mainly introduces the meaning and hygiene of processed killing enterprise address choice, the floor distribution, and the main composition part; and briefly describes the character, meaning of cleaning, basic principle, basic method, cleaning system, detection quota of the processed killing enterprise sewage.
Chapter XIV  Veterinary Hygiene Supervision of Food Animal Buying and Pre-slaughter Quarantine (2 class hours)

This chapter mainly introduces the veterinary hygiene supervision of food animal buying and transporting, the common transporting diseases, pre-slaughter management, the meaning, procedure and method, settling principle of pre-slaughter.
Chapter XV   Veterinary Hygiene Supervision of Food Animal Processed Killing (1 class hour)

This chapter mainly introduces the procedure, method and hygiene demand of food animal processed killing, and hygiene demand of producing staff, processed killing department.
Chapter XVI  Post-slaughter Inspection and Settling of Food Animal (2 class hours)

This chapter introduces the purpose, meaning, organization, method and skill demand of post-slaughter inspection; establishment of post-slaughter inspection part; inspection procedure and demand; choice of post-slaughter inspection lymphonodi; settling purpose and method; biological safety settling of harmful animal and animal products.
Chapter XVII  Inspection and Settling of Common Infectious Disease of Slaughter Food Animal (1 class hour)

This chapter mainly introduces the basic state, pre-slaughter quarantine, post-slaughter inspection, and settling principle of the main zoonoses and common infectious diseases.
Chapter XVIII  Inspection and Settling of Common Parasitological Diseases of Slaughter Food Animal (1 class hour)

This chapter mainly introduces the basic state, pre-slaughter quarantine, post-slaughter inspection, inspection method and settling principle of the main parasitological diseases of slaughter food animal.
Chapter XIX  Inspection and Settling of the Tissue and Organs of Pathological Changes and Abnormal Quality Meat(2 class hours)

This chapter mainly introduces the characteristics, inspection and settling of the tissue and organs of pathological changes; concept, variety, shape character, inspection and settling of the tumor; inspection and settling of the abnormal color; concept, variety, shape character, inspection and settling of the toxic animal meat.

Chapter XX  Veterinary Hygiene Supervision and Inspection of Agricultural  Market Meat (2 class hours)

This chapter mainly introduces the meaning, procedure and method, inspection demand and settling principle of veterinary hygiene supervision and inspection of agricultural  market meat; inspection and settling principle of harmful and false food animal meat.
4. Teaching materials or references 

[1]Yanming Zhang, et al. Animal Derived Food Hygiene. The Agriculture Press, 2009
[2]Xibing Sun, et al. Animal Derived Food Hygiene. Higher Education Press, 2008
5. Arrangement of exercise and assignment
The teacher lays some questions for review. The students can do exercises provided by teacher by self. The examinee’ answers needs to be handed in at the end of every chapter. Under the guidance of the teacher, the students search scientific reference by self, and then finish exercises. The scores will be divided into excellent and good and recorded as the routinely results.
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