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1. PURPOSE(S) MASTERING THE DISCIPLINE

1.1| The goal is to develop students’ theoretical and practical skills in organizing veterinary and sanitary control at processing
plants, organizing and monitoring technological processes for the production, processing, storage, transportation and sale of
products of animal origin.

2. THE PLACE OF DISCIPLINE IN THE STRUCTURE BPEP

Cycle (section) of the B1.B
OPOP:

3. THE STUDENT'S COMPETENCIES FORMED AS A RESULT OF MASTERING THE DISCIPLINE
(MODULE)

UK-2 Able to manage a project at all stages of its life cycle

UK-2.1 | Knows the methods of presenting and describing the results of project activities; methods, criteria and parameters for
assessing the results of project implementation; principles, methods and requirements for project work

UK-2.2 | Able to substantiate the theoretical and practical significance of the obtained results; check and analyze project
documentation; predict the development of processes in the project professional field; put forward innovative ideas and non-
standard approaches to their solution for the purpose of project implementation; calculate qualitative and quantitative
results, deadlines for the implementation of project work

UK-2.3 [ Has project management skills in the relevant professional field; assignment distribution and motivation to achieve goals;
management of the development of project technical specifications, management of the implementation of specialized
project work and the process of discussing and finalizing the project; participation in the development of project technical
specifications, development of a project implementation program in the professional field; organization of professional
discussion of the project, participation in maintaining project documentation; design of a project implementation plan and
schedule; determination of requirements for the results of project implementation

PC-5 Capable of carrying out veterinary and sanitary and expert assessment, control over the production of safe livestock
products, beekeeping, aquatic industry and feed, transportation of animals and cargo during import-export operations,
certification of animals, raw materials, products of animal and plant origin, beekeeping, aquatic industry and cargo, as well
as feed to ensure food and nutritional security

PC-5.1| Knows state standards in the field of veterinary and sanitary assessment and control of production of safe livestock
products, beekeeping, aquatic industry and feed, as well as products of plant origin; rules for conducting veterinary and
sanitary examination and quality control of food products of animal origin; preventive measures to prevent zoonoses;
modern means and methods of disinfection, disinsection and deratization of slaughterhouses and meat processing plants;
norms and rules for the organization and control of transportation of animals, raw materials, products of animal origin,
beekeeping and aquatic industry products; biology and life cycles of animals - causative agents of zoonoses, as well as
factors favorable to their spread; basic concepts and terms in the field of quality assessment of slaughter products, their
chemical composition, nutritional value, factors that form quality

PC-5.2| Can conduct veterinary and sanitary pre-slaughter inspection of animals and poultry, post-slaughter veterinary and sanitary
examination of carcasses and organs; correctly assess the quality and control of the release of agricultural products; assess
the suitability of controlled products based on organoleptic properties and laboratory test results, control the operating
parameters of all links in the processing of livestock raw materials; organize and control the loading and transportation of
slaughter animals, raw materials, products of animal and plant origin; determine the species of animal meat; conduct
bacteriological analysis of meat and meat products; use methods of technological and chemical control of canned products
of animal and plant origin

PC-5.3| Has mastered the methods of veterinary and sanitary pre-slaughter inspection of animals and poultry, assessing the quality
of agricultural products and feed, conducting biochemical and bacteriological studies of livestock products; sampling
techniques, preserving material and transporting it to a veterinary laboratory for bacteriological, virological,
physicochemical, mycological, toxicological and radiometric research; methods and techniques for transporting slaughter
animals, raw materials and products of animal origin; skills in conducting veterinary and sanitary examination of livestock
products and issuing a substantiated conclusion on their biological safety, as well as conducting veterinary and sanitary
control of products of plant origin

4. STRUCTURE AND CONTENT OF THE DISCIPLINE (MODULE)

Class code Name of sections and topics / type of activity/ Semester/ | Hours | Intera Note
Course ctive
action
Section 1.
1.1 Introduction. The concept of discipline, its place in the study of veterinary 7 2 0

disciplines. Connection with other sciences. Characteristics of slaughter
animals as raw materials for the meat industry /Lecture/

1.2 Characteristics of animal slaughter and processing plants 7 2 0
meat. Veterinary and sanitary requirements for enterprises. /Lecture/

1.3 Slaughter of farm animals, primary processing of carcasses of large 7 2 0
animals horned cattle.  Main veterinary and sanitary

requirements for slaughtering cattle. /Lecture/




1.4 Veterinary and sanitary control at slaughter And 7 2 0
primary
processing of pig, rabbit and nutria carcasses. /Lecture/
1.5 Veterinary and sanitary control in the production of eggs and meat 7 2 0
birds. /Lek/
1.6 Veterinary and sanitary control at production milk 7 2 0
raw. /Lek/
1.7 Veterinary and sanitary control at production 7 2 0
honey
natural. /Lecture/
1.8 Hydrobionts as industrial raw materials. Composition and properties of 7 2 0
fish
raw materials. /Lecture/
1.9 Veterinary and sanitary control at production fish 7 2 0
And
fish products. /Lek/
1.10 The procedure for delivering animals to the meat processing plant. The 7 2 0
procedure for handing over-
acceptance of slaughter animals. Veterinary control upon delivery and
acceptance of slaughter animals. /Lab/
1.11 Methodology for determining and categorizing the fatness of slaughter 7 2 0
animals
and birds. /Lab/
1.12 Classification of slaughter products. Veterinary and sanitary control 7 2 0
when using confiscated materials. /Lab/
1.13 Meat commodity science. Varietal cutting of meat. /Lab/ 7 2 0
1.14 Methods of preserving meat and meat products. /Lab/ 7 2 0
1.15 Processing  offal And food fats. Veterinary- 7 2 0
sanitary control. /Lab/
1.16 Technology sausages products. Veterinary and sanitary 7 2 0
control. /Lab/
1.17 Technology of smoked products. Veterinary and sanitary control. VSE 7 2 0
of smoked meat products.
/Lab/
1.18 Determination of freshness of chicken meat. /Lab/ 7 2 0
1.19 Veterinary and sanitary control at productionsemi- 7 2 0
finished products frombirds, frozen And dry egg
products. Melange research. /Lab/
1.20 Prevention mastitis. Methods  detection mastitis 7 2 0
milk /Lab/
121 Prevention of bacterial contamination of raw milk. /Lab/ 0
1.22 Veterinary and sanitary requirements To products beekeeping 0
(propolis, bee bread, pollen,  wax), conditions
storage Andtransportation. /Lab/
1.23 Organoleptic study of natural honey. /Lab/ 7 2 0
1.24 Determination of freshness of frozen fish. /Lab/ 7 2 0
1.25 Methods of preserving fish. /Lab/ 7 2 0
1.26 Determination of the quality of canned fish. /Lab/ 7 2 0
1.27 Veterinary and sanitary control at storage 7 2 0
And
transportation of raw materials of animal origin. /Lab/
1.28 Veterinary and sanitary control during animal fattening /Wed/ 7 8 0
1.29 Veterinary and sanitary control of feed for agricultural 7 6 0
animals and birds. regulatory documents /Wed/
1.30 Veterinary and sanitary control at destruction 7 8 0
of poor quality products animal
origin.Regulatory documents /Wed/
1.31 Veterinary and sanitary control at recycling products 7 8 0
animal origin. Regulatory documents /Wed/
1.32 Veterinary and sanitary control in pond farms /Wed/ 8 0
1.33 Veterinary and sanitary control of apiaries /Wed/ 8 0
1.34 Preparing for the test /Wed/ 8 0




5. FUND OF APPRAISAL RESOURCES

The working program of the discipline is provided with a fund of assessment tools for conducting current monitoring and interim
certification. The content of the fund of assessment tools is presented in Appendix 1 and 2.

6. EDUCATIONAL, METHODOLOGICAL AND INFORMATION SUPPORT OF THE DISCIPLINE (MODULE)

6.1. Recommended literature

6.1.
Authors, compilers Title Publishing
house,
L.1 |Medvedev, S.P. Fundamentals of technology and veterinary control in the field of Kirov:Vyatk
processinglivestock products [Electronic resource]: Educational and methodological |a State
manual for independent work of students in the specialty Agricultural
05/36/01. Veterinary Academy,
2015
L.2 |Tretyakov, E. A. Technology of primary processing of livestock products [Electronic resource]: Vologda:
Educational and methodological manual VGMHA
Access mode: https://e.lanbook.com/book/130902 named after
N.V.
Vereshchagina,
2018
L.3 |E.V.Shmat, E. V. Organization of industrial veterinary and sanitary control at enterprises of Omsk: Omsk
Kornienko, A.K. meat, dairy and fish industries [Electronic resource]: study guide State Agrarian
Berdova Access mode: https://e.lanbook.com/book/113356 University, 2017
L.4 [Pronin V.V, Fisenko |Veterinary and sanitary expertise with the basics of technology Saint-Petersburg:
S.P. and standardization of livestock products. Workshop Access Lan, 2021
mode: https://e.lanbook.com/book/171871
L.5 |Borovkov M. F., Veterinary and sanitary examination with the basics of Saint-Petersburg:
Frolov V. P., Serko S. [technology and standardization of livestock products: a textbook Lan, 2023
A., Podr. B. for universities Access mode:
https://e.lanbook.com/book/322529
6.2. List of resources of the Internet information and telecommunication network
E1 |Scientific Electronic Library [Electronic resource]. - Access mode:http://elibrary.ru/defaultx.asp.- Title from the
screen
E2 |Electronic library system of the publishing center "INFRA-M" [Electronic resource]. - Access mode:http://znanium.com-
Title from the screen
E3 |Electronic library system of Lan Publishing House [Electronic resource]. - Access mode:
https://e.lanbook.com - Title from the screen
E4 |Electronic catalog of the Federal State Budgetary Educational Institution of Higher
Education Vyatka State Agrarian University [Electronic resource]. - Access
modepa:http://90.156.226.97/MarcWeb2/Default.asp- Headline from the screen
E5 |National Electronic Library NEB.RF [Electronic resource]. - Access mode:http://www.rusneb.ru/- Title from the
screen
6.3. List of information technologies
6.3.1 List of software
6.3.1.1| Operating system of the Windows family (Windows Vista Business AO NL, MS Win Prof 7 AO NL, Win Prof 7 AOL NL,
Win Home Bas 7 AOL NL LGG, Win Starter 7 AO NL LGG, Win SL 8 AOL NL LGG, Win Prof 8 AOL NL,
Win Home 10 All Languages Online Product Key License)
6.3.1.2| Office applications (MS Office Prof Plus 2007 AO NL, MS Office Prof Plus 2010 AO NL, MS Office 2013 OL NL, MS
OfficeStd 2016 RUS OLP NL Acdmc)
6.3.1.3| Antivirus software Kaspersky Endpoint Security
6.3.1.4| Free Commander 2009/02b
6.3.1.5| Google Chrome 39/0/21/71/65
6.3.1.6 | Opera 26/0/1656/24
6.3.1.7 | Adobe Reader XI 11/0/09
6.3.1.8 | Consultant Plus
6.3.1.9 | Garant Aero
6.3.2 List of information reference systems and modern professional databases
6.3.2.1| Information reference system: ConsultantPlus
6.3.2.2 | Information reference system: Garant



http://elibrary.ru/defaultx.asp
http://znanium.com/
http://90.156.226.97/MarcWeb2/Default.asp
http://90.156.226.97/MarcWeb2/Default.asp
http://www.rusneb.ru/

6.3.2.3 | Professional base data: Electronic catalog Federal State Budgetary Educational Institution IN
Vyatka GATU Mode access:http://90.156.226.97/MarcWeb2/Default.asp

6.3.2.4 | Professional database: Scientific electronic library elibrary.ru Access mode: http://elibrary.ru/

6.3.2.5 | Professional database: Official website of the Ministry of Agriculture and Food of the Kirov Region, Access
mode:http://www.dsx-Kirov.ru/

6.3.2.6 | Professional database: Official website of the Veterinary Department of the Kirov Region, Access
mode:http://www.vetuprkirov.ru/

6.3.2.7 | Professional database: Office of the Federal Service for Veterinary and Phytosanitary Surveillance for the Kirov Region and
the Udmurt Republic, Access mode:http://www.rshn43.ru/

7. LOGISTICS AND TECHNICAL SUPPORT OF THE DISCIPLINE (MODULE)

7.1| A description of the material and technical base necessary for the implementation of the educational process in the
discipline (module) is presented in Appendix 3 of the RPD.

8. METHODOLOGICAL GUIDELINES FOR STUDENTS ON THE DEVELOPMENT OF THE DISCIPLINE (MODULE)

The discipline is mastered in the form of classroom lessons and extracurricular independent work of students.
During classroom lessons, the following interactive forms of training sessions are used to develop students' skills in teamwo rk,
interpersonal communication, decision-making, and leadership: work in small groups; use of public resources, social projects,
and other extracurricular teaching methods; discussion and resolution of problems; analysis of specific situations; meetings
with representatives of Russian and foreign companies, government and public organizations, and master classes by experts
and specialists. The number of hours of classes in interactive forms is determined by the curriculum.
Practical training in the implementation of the discipline is organized through laboratory work and other similar types of
educational activities that involve the participation of students in the performance of individual elements of work related to
future professional activities.
Extracurricular independent work is carried out in the following forms:
- independent study of theoretical material (subjects of the discipline);
- preparation for lectures and laboratory classes;
- preparation for ongoing control activities;
- preparation for midterm assessment.
When organizing independent work, it is necessary, first of all, to pay attention to the key concepts that carry the main semantic
load in a particular section of the academic discipline.
1. Independent study of the topics of the discipline.
To work, you need to familiarize yourself with the curriculum of the discipline and determine how many hours are allocated
by the curriculum as a whole for studying the discipline, for classroom work with the teacher in lectures and laboratory clas ses,
and for independent work. For the purpose of optimal self-organization, it is necessary to compare this information with the
schedule of classes and identify the most time-consuming and volume-consuming topics in order to determine in advance for
yourself the periods of voluminous assignments. It is advisable to begin work by studying the theoretical material, basic terms
and concepts of the course.
2. Preparation for lectures and laboratory classes.
The traditional form of presenting the material is a lecture. A course of lectures on the subject provides the necessary
information on studying the patterns and trends in the development of the object and subject of research of the discipline being
studied. It is recommended to take notes on the lecture material. Notes allow the student not only to receive more information
at the lecture, but also to structure it correctly, and in the future - to master it better. Preparation for laboratory classes is of a
different nature both in content and in the complexity of execution. Many laboratory classes require extensive research work,
study of additional scientific literature. Before starting to do such work, the student must thoroughly familiarize himself with
the content of the task, understand it, evaluate all its components from the point of view of perception and memorization.
Research results, graphs, etc. should be obtained directly when doing work in the laboratory. Laboratory work is considered
completed only if the report on it is accepted. The sooner the report is drawn up after the work, the less labor and time will be
spent on its preparation. A white coat is mandatory for laboratory classes.
3. Preparation for ongoing control activities.
At the end of each topic, a thematic test and writing of essays can be conducted, which are a means of current control of knowledge
assessment. Preparation for them consists of repeating the material covered and resolving the tasks that were considered in class, as
well as completing tasks for independent work.
4. Preparation for midterm assessment.
Preparation for the test is the final stage of studying the discipline and is a means of intermediate control. Preparation for the test
involves studying lecture notes, recommended literature and other sources, and reviewing laboratory materials. In the process of
preparing for the test, questions are identified for which there is no certainty in the answer or the answer is not clear to the student.
These questions can be clarified with the teacher during a consultation, which is held before the test.
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