
    
  
 جبهعخ الشقبسيق                                  

 الأغذيخ قسن هزاقجخ 
                              كليخ الطت الجيطزي 

                                                     

 والذواجي وهٌتجبتهب يخ علي اللحىم والأسوبكحهبدح الزقبثخ الص
 

 بليالعهقزراد الذراسبد 

 : : صحخ حيىاى الذثيح273هقزر رقن 
 فحص ح١ٛأبد اٌزث١ح ثبٌّضسػخ. (1

 ثبس اٌّزشرجخ ػٍٟ اٌٍحَٛ ٢ٔمً ح١ٛأبد اٌزث١ح ٚا (2

 اٌحبلاد ٚالأصبثبد أثٕبء إٌمً ٌٍحىُ ػ١ٍٙب. (3

 .  الإػذاد اٌصحٝ ٌح١ٛاْ اٌزث١ح ثبٌىشأز١ٕخ (  4

 فحص ح١ٛاْ اٌزث١ح ثبٌّدضس. (5

 اٌجمش.فحص  -أ      

 .فحص اٌدبِٛط -ة      

 .فحص اٌغُٕ  -ج      

 .فحص اٌخٕض٠ش -د      

 فحص ح١ٛأبد اٌزث١ح الأخشٞ. -٘      

 اٌطشق اٌصح١خ لإػذاد ح١ٛأبد اٌزث١ح ٌؼ١ٍّخ اٌزثح. (6

 اٌحبلاد اٌصح١خ اٌزٟ ٠حظش ف١ٙب رثح اٌح١ٛأبد. (7

 اٌحبلاد اٌصح١خ اٌزٟ ٠دٛص ف١ٙب رثح اٌح١ٛأبد. (8

 رم١١ُ اٌحبٌخ اٌصح١خ ٌح١ٛأبد اٌزث١ح ٚحبٌخ اٌٍحَٛ. (9
 

 صحخ وإدارح الوجبسر: :274هقزر رقن 
 داسح اٌّدبصس.إ( 1

 ( أٔٛاع اٌّدبصس.2

 ( رى٠ٛٓ اٌّدبصس ٚششٚغ أشبئٙب.3

 ( اٌششٚغ اٌصح١خ ١ٌٍّبٖ ثبٌّدبصس.4

 ( اٌّؼذاد ٚاٌزد١ٙضاد اٌّغزخذِخ ثبٌّدبصس.5

 ٌصشف إٌفب٠بد اٌغبئٍخ ثبٌّدبصس. ١ٌٛٛخ١خ( اٌطشق ا١ٌىب١ٔى١خ ٚاٌج6

 ( اٌّؼبٍِخ اٌصح١خ ٌذفك اٌّدبصس .7

 ( غشق ِمبِٚخ اٌمٛاسض ٚاٌحششاد ٚاٌىلاة ثبٌّدبصس.8

 ( اٌزثح اٌششػٟ ٚغشق اٌزثح الأخشٞ.9

 ( إٌظُ اٌحذ٠ثخ ٌزد١ٙض اٌٍحَٛ ثبٌّدبصس.11

 ( فحص ٌحَٛ اٌزثبئح اٌّخزٍفخ ثبٌّدبصس.11



 ِٓ الاػذاِبد ثبٌّدبصس. ( اٌزخٍص اٌصح12ٝ

 ( الأخزبَ.13

 ( رجش٠ذ ٚرد١ّذ اٌٍحَٛ ثبٌّدبصس.14

 ( إٌمً اٌصحٟ ٌٍحَٛ ٌّحلاد اٌدضاسح ٚاٌغٛثش ِبسوذ ٚأِبوٓ ث١غ اٌٍحَٛ.15

 ( رح١ًٍ ِصذس ٚخطش ٔمػ اٌزحىُ اٌحشخخ ثبٌّدبصس.16

 

   :الزقبثخ الصحيخ علي اللحىم وهٌتجبتهب:275هقزر رقن 
 ر١جظ اٌٍحَٛ. (2     خ ٚغشق اٌزثح                   إٔشبء اٌّغبٌ (1

 اٌدٙبص ا١ٌٍّفٟ. (4     ادِبء اٌٍحَٛ ٚغشق اٌزم١١ُ.                    (3

( اٌزغ١ررشاد اٌّشظرر١خ اٌؼبِررخ ٌٍحررَٛ اٌح١ٛأرربد 6    (اٌزؼررشف ػٍررٟ ٌحررَٛ اٌح١ٛأرربد اٌّخزٍفررخ.       5  

 اٌّخزٍفخ

 (اٌؼذٚٞ اٌدٙبص٠خ اٌؼبِخ.١8ج١خ ٚالأ٠ع١خ.  أِشاض اٌذَ ٚالاظشاثبد اٌزشو (7

 -:( أِشاض ح١ٛأبد اٌٍحُ اٌىج١شح9

 أِشاض ا١ٌّىٛثلاصِب-الأِشاض اٌجىز١ش٠خ                       ة-أ      

 وزغ١ب شاٌ أِشا ض -د   الأِشاض اٌف١شٚع١خ                   -ج     

 الأِشاض اٌفطش٠خ-ٚ   أِشا ض اٌىلا١ِذ٠ب                     -٘      

 الأِشاض اٌطف١ٍ١خ -ص     

 (اٌزغ١شاد فٟ اٌٍحَٛ اٌجبسدح ٚاٌّدّذح ٚاٌّؼٍجخ11( ثؼط الاصبثبد اٌخبصخ ثؤػعبء اٌزث١ح.   11

 ( لٛا١ٔٓ ٚأٔظّخ رفز١ش اٌٍحَٛ.13(اٌزغ١شاد اٌزٟ رطشأ ػٍٟ ِٕزدبد اٌٍحَٛ.    12

 
 :فحص لحىم الذواجي والأراًت:276هقزر رقن 

 ( فحص اٌذٚاخٓ ثغشض اٌزثح.2  حص ٌحَٛ اٌذٚاخٓ .                                    ( ف1

 ( حفع ٌحَٛ اٌذٚاخٓ.4  ( رثح ٚرد١ٙض اٌذٚاخٓ.                                     3

 ( الأِشاض اٌجىز١ش٠خ.6 خٛدح ٌحَٛ اٌذٚاخٓ اٌّدّذح.     ( اٌزغ١شاد اٌّحزٍّخ ف5ٟ

 ( الأِشاض اٌطف١ٍ١خ.8شٚع١خ.                                        ( الأِشاض اٌف7١

 ( ٌحَٛ اٌذٚاخٓ ٚصحخ الإٔغبْ.11( الأِشاض اٌفطش٠خ.                                         9

 (أِشاض الأسأت.12( رثح ٚرد١ٙض الاسأت.                                     11

 
تكٌىلىجيررب الررذواجي تكٌىلىجيب جيررب الأغذيررخ وتكٌىلىجيررب اللحىم :تكٌىلى277هقررزر رقررن 

 (:الأسوبك
 أٔٛاع اٌٍحَٛ. (2( ِمذِخ.                                       1

 الأعّبن(–اٌذٚاخٓ –اٌزشو١ت اٌى١ّبئٝ ٌٍحَٛ )اٌٍحَٛ  (3

 ٔعح اٌٍحَٛ. (4

 اظبفبد اٌٍحَٛ )ِششٚػ١زٙب ٚعلاِزٙب( (5

 ٌّصبٔغ ِٕزدبد اٌٍحَٛ .( الأشبء اٌصحٝ 6

 الأخٙضح ٚالأدٚاد اٌّغزخذِخ فٟ ِٕزدبد اٌٍحَٛ. (7

 رىٌٕٛٛخ١ب حفع اٌٍحَٛ. (8

 *ػ١ٍّخ اٌزد١ّذ*ػ١ٍّخ اٌز١ٍّح            *ػ١ٍّخ اٌزؼ١ٍت          *ػ١ٍّخ اٌزجش٠ذ                

 *ػ١ٍّخ اٌزذخ١ٓ           *ػ١ٍّخ الإشؼبع      

 (ِٕزدبد اٌٍح9َٛ

 أٔٛاع اٌؼٍت ٚرشو١ت اٌّؼٍجبد–*اٌغدك :رص١ٕغ ٚرغ١ٍفٗ ٚػ١ٛثٗ.     * ِؼٍجبد اٌٍحَٛ        



 *اٌجغطشِخ            *اٌٍحَٛ اٌّفشِٚخ                    *اٌٙبِجٛسخش           

 (رىٌٕٛٛخ١ب أزبج اٌذٚاخٓ ِٕٚزدبرٙب.11

 (رىٌٕٛٛخ١ب ِٕزدبد الأعّبن.11

 رؼ١ٍجٙب ٚػ١ٛثٙب(.– ( ِؼٍجبد الأعّبن )رص١ٕؼٙب12

 (اٌىبف١بس.13

      

 :هيكزوثيىلىجيب اللحىم والأسوبك وهٌتجبتهب:271هقزر رقن 
 

 دور وأهويخ الويكزوثبد. (2

 أٔٛاع ا١ٌّىشٚثبد ٚٔغجخ رٛاخذ٘ب -ِصبدس ا١ٌّىشٚثبد             ة -أ       

 ( سلىك الويكزوثبد في اللحىم.2

 اٌٍحَٛ ٚاٌذٚاخٓ ٚالأعّبن ِٕضٚػخ اٌؼظبَ.-ة              اٌٍحَٛ اٌحّشاء ا١ٌٕئخ       -أ      

 أػعبء اٌٍحَٛ اٌّخزٍفخ. -اٌٍحَٛ ِحز٠ٛخ اٌؼظُ اٌغبخٕخ          د -ج      

 أٔٛاع اٌغدك اٌّخزٍفخ ِٕٚزدبد اٌٍحَٛ الأخشٞ. -ػجٛاد اٌٍحَٛ ِفشغخ اٌٙٛاء            ٚ-٘     

الأغز٠رررخ اٌجحش٠رررخ  -ٜ                ٌحرررَٛ اٌرررذٚاخٓ ِٕٚزدبرٙرررب.  -ْ     

 ٚإٌٙش٠خ.)الأعّبن ٚالأعّبن اٌمشش٠خ( 

 ( فسبد اللحىم3

 الأوجبد ا١ٌٕئخ-ة    اٌٍحَٛ ا١ٌٕئخ ٌّخزٍف اٌح١ٛأبد         -أ

 أٔٛاع اٌغدك اٌّخزٍفخ . -د       ػجٛاد اٌٍحَٛ ِفشغخ اٌٙٛاء         -ج

                            الأغز٠رررخ اٌجحش٠رررخ ٚإٌٙش٠خ.)الأعرررّبن ٚالأعرررّبن  -ٚ     اٌرررذٚاخٓ ِٕٚزدبرٙرررب          ٌحرررَٛ  -٘ 

 اٌمشش٠خ(

 اوزشبف ٚآ١ٌخ فغبد اٌٍحَٛ-ٜ

 (كيفيخ اًتبج لحىم عبليخ الجىدح6   (التسون الغذائي الويكزوثي                 4

  (سلاهخ الغذاء.1(الفحص الجكتزيىلىجي للذثبئح.              7

 

     هتقذم:–:الوخلفبد الحيىاًيخ 762هقزر رقن 
 أٔٛاع ِٚصبدس اٌّخٍفبد اٌح١ٛا١ٔخ. (2    ِمذِخ                                            (1

 غشق ِؼبٌدخ اٌّخٍفبد اٌح١ٛا١ٔخ. (4الأٔشبء اٌصحٝ ٌّصبٔغ اٌّخٍفبد اٌح١ٛا١ٔخ.   (3

 اٌدٍٛد ٚغشق دثغٙب . (6     رد١ّغ ٚاعزخذاَ اٌذَ .                        (5

 ِصبدس ٚرص١ٕغ اٌدلار١ٓ ٚاٌغشاء. (8    اعزخذاِبد اٌؼظبَ.                            (7

 رد١ّغ ِٚؼبٌدخ اٌصٛف ٚاٌّصٕٛػبد اٌصٛف١خ (11                              ِصبدس اٌشؼش. ( 9      

 ِؼبٌدخ اٌّؼذح ٚالاِؼبء.خّغ ٚ (12   اٌمشْٚ ٚالأظلاف ِٚصٕؼبرٙب.            (11

 رد١ّغ ٚاعزخذاِبد ِغزخٍصبد اٌغذح اٌصّبء. (14(اٌّخٍفبد اٌح١ٛا١ٔخ اٌجغ١طخ .                13

 أزبج غبص ا١ٌّثبْ. (16رد١ّغ اٌصفشاء ٚاعزخذاِبرٙب.               (15

 ِخٍفبد الأعّبن. (18ِخٍفبد اٌذٚاخٓ.                             (17

  

 وهٌتجبتهب:: تحليل اللحىم والأسوبك 271رقن هقزر
 ( ِخبغش اٌزغُّ اٌغزائ2ٟ         ( اٌّىٛٔبد اٌى١ّبئ١خ ٌٍحَٛ ٚاٌذٚاخٓ ٚالأعّه1

 ( غشق رمذ٠ش ٔغجخ اٌجشٚر١ٓ.4( غشق رمذ٠ش ٔغجخ اٌشغٛثخ.                             3

 (  غشق رمذ٠ش ٔغجخاٌذْ٘ٛ.5

   اٌح٠ٛ١خ( غشق رمذ٠ش ثمب٠ب اٌّعبداد 6

 ( غشق رمذ٠ش ِزجم١بد الأد٠ٚخ اٌج١طش٠خ الأخشٜ .7

 ( غشق رمذ٠ش ثمب٠ب اٌّج١ذاد اٌحشش٠خ .9ٌّؼبدْ اٌثم١ٍخ ٚاٌؼٕبصش إٌبدس          ( غشق رمذ٠ش ا8



 ( غشق رمذ٠ش اظبفبد الاغز٠خ . 11                   ( غشق رمذ٠ش ثمب٠ب ِحفضاد إٌّٛ.11

 ٠بد اٌغش٠جخ ػٍٟ اٌدغُ.(رؤث١ش اٌى١ّب13ٚ                         حبفظخ.( غشق رمذ٠ش اٌّٛاد ا12ٌ

 (حّب٠خ اٌّغزٍٙه ِٓ ِخبغش اٌّزجم١بد اٌى١ّ١بئ١خ.14

 :حفظ اللحىم والذواجي والأسوبك وهٌتجبتهب:211هقزر رقن 
 (اٌٛعبئً اٌّزطٛسح ٌٍحفع ٚأشىبي اٌفغبد ثٙب .1

 بي اٌفغبد ثٙب ٚٚعبئً اٌزطش٠خ.( اٌٛعبئً اٌّزطٛسح ٌٍحفع ثبٌزد١ّذ ٚأشى2

 ( اٌحفع ثبٌزؼ١ٍت ٚأشىبي اٌفغبد ثٙب ٚاٌحىُ ػ١ٍٙب.  3

 اٌحفع ثبٌز١ٍّح ٚاٌزخ١ًٍ ٚأشىبي اٌفغبد ثٙب ٚاٌحىُ ػ١ٍٙب  (4

 اٌحفع ثبٌزذخ١ٓ ٚأشىبي اٌفغبد ثٙب ٚاٌحىُ ػ١ٍٙب.  (5

 اٌحفع ثبلأشؼبع( 7.       ( اٌحفع ثبٌزدف١ف ٚأشىبي اٌفغبد ثٙب ٚاٌحىُ ػ١ٍٙب6     

 

 : شئىى صحيخ لوصبًع اللحىم والأسوبك:212هقزر رقن
 (الأح١بء اٌذل١مخ فٟ ِدبي اٌشئْٛ اٌصح١خ ٌٍّٕشآد اٌغزائ١خ   1

 (دٚس الأح١بء اٌذل١مخ فٟ صحخ اٌٍحَٛ ٚا١ٌّب2ٖ

 .(ا١ٌّبٖ فٟ إٌّشئبد اٌغزائ١خ4       ( الاشزشاغبد اٌصح١خ اٌؼبِخ ٌٍّٕشآد اٌغزائ3ٟ     

 ِىبفحزٙب. ( آفبد إٌّشئبد اٌغزائ١خ ٚغشق6            زائ١خ.       ٕظ١ف ٚرط١ٙش إٌّشئبد اٌغ(ر5

 إٌّشئبد اٌغزائ١خ. (اٌزفز١ش اٌصحٟ ػٍٟ 8      إٌّشئبد اٌغزائ١خ. ( اٌزخٍص اٌصحٟ ِٓ ٔفب٠بد7

 (رمصٟ حبلاد اٌزغُّ اٌغزائٟ.9

 آد اٌغزائ١خ (اػزجبساد اٌغلاِخ ِٓ الأخطبس ا١ٌّٙئخ فٟ إٌّش11

 صذس ٚخطش ٔمػ اٌزحىُ اٌحشخخ فٟ ِصبٔغ اٌٍٍحَٛ ٚالأعّبن(رح١ًٍ 11ِ
 

 تغليف الأغذيخ: :215هقزر رقن  
 ( ١ِىشٚث١ٌٛٛخ١ب اٌزغ١ٍف ٚاٌزؼجئخ .2                                (ِٛاد اٌزغ١ٍف 1

 ( أٔظّخ اٌزغ١ٍف4اٌّغزخذِخ فٟ اٌزؼجئخ .     (خبِبد اٌؼجٛاد 3

 اٌزؼجئخ إٌّبعجخ ٌٍحَٛ ٚالأعّبن ٚاٌذٚاخٓ . (ِٛاد5
 

 -::الذثح الإضطزاري213  هقزر رقن
 (ح١ٛأبد اٌزث١ح.2    ( ِمذِخ ٚرؼش٠ف .                         1

 ( إٔشبء اٌّدبصس ٌٍزثح الإظطشاس4ٞ( ح١ٛأبد إٔزبج اٌٍحَٛ.                      3

 ( أعجبة اٌزثح الأظطشاسٞ.6         ( غشق ٚأٔٛاع اٌزثح.                5

 ( فحص اٌح١ٛأبد اٌّزثٛحخ اظطشاس٠ب لجً اٌزثح. 8    ( أٔٛاع اٌزثح الأظطشاسٞ .             7

 ( فحص اٌح١ٛأبد اٌّزثٛحخ اظطشاس٠ب ثؼذ اٌزثح .9

 ( رثح ٚرد١ٙض اٌح١ٛأبد اٌّزثٛحخ اظطشاس٠ب11    

 ( رد٠ٛف  اٌح١ٛأبد اٌّزثٛحخ اظطشاس٠ب. 12                      ( ادِبء اٌح١ٛأبد.    11

  الأظشاثبد اٌزٟ رغججٙب ٌحَٛ اٌزثح الاظشاسٞ. (14  د ثؼذ فحص رثبئح اٌح١ٛأبد.اٌمشاسا (13

 -::هلىثبد اللحىموالوتجقيبد الكويبئيخ( 214هقزر رقن 
 ّب٠ٚخ.( حٛافع اٌٍحَٛ اٌى2١       ( اٌّؼبدْ اٌثم١ٍخ ٚاٌؼٕبصش إٌبدسح       1
هجيررذاد  -هزكجرربد الكبرثبهرربد -هزكجرربد الفسررفىر الع ررىي -هزكجرربد الكلررىر الهيذروجيٌيررخ و الوجيررذاد الكيوبويررخ (4  

 الأعشبة (

 ( اٌّزجمجبد اٌذٚائ١خ7  ( ِحفضاد إٌّٛ        6        ( اٌٙشِٛٔبد    5( اٌّعبداد اٌح٠ٛ١خ    4 

 ( و١ّب٠ٚبد اٌزؼجئخ.11 .   ( ِعبداد الأوغذح 9             ( اٌّح١ٍبد ٚاٌٍّٛٔبد الاصطٕبػ١خ.8 

 اٌجمب٠ب اٌى١ّب٠ٚخ ٌٍّٕظفبد اٌصٕبػ١خ. (11 
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A) COURSE (NO.162) Hygiene of slaughter animal: 
          1) Examination of slaughter animal in the farm. 

          2) Transportation of slaughter animal and its-effect on meat. 

          3) Problems during   transportation and its judgment. 

          4) Hygienic preparation of slaughter animal during lairiging. 

          5) Examination of slaughter animal at abattoir:- 

             A – Exam. of cattle.  

            B – Exam. of buffaloes 

            C – Exam. of sheep. 

            D – Exam. of pig. 

            E – Exam. of other slaughter animal. 

   6) Hygienic methods for preparation of slaughter animal during 

slaughtering. 

         7) Hygienic cases on which slaughtering forbidden. 

         8) Hygienic cases on which slaughtering may be applied. 

         9) Evaluation of sanitary status of slaughter animal and 

condition of meat. 
 

B) COURSE (NO.163) sanitation & management of 

abattoir: 
1-)Management of abattoir. 

2-)Kinds of abattoir. 

3-)Construction of abattoir &coditions of building. 

4-)Sanitary condition of water in abattoir.  

5-)Equipment tools used in abattoir. 

6-)Mechanical ,biological methods for liquid disposal 

7-)Sanitary treatment of abattoir. 

8-)Methods of rodent, dogs and insect control in abattoir. 

9-)Cleaning of abattoir. 

10) Disinfection of abattoir.   



    11) Legal slaughtering and other methods. 

     12) Modern methods for preparing meat in abattoir.   

      13) Exam of different slaughtered animals in abattoir. 

      14) Hygienic disposal of condemends in abattoir. 

      15) Stamping and stamp. 

      16) Chilling and freezing of meat in abattoir. 

      17) Hygienic transportation of meat to butchers shops and 

             supermarkets. 

      18) Hazards analysis and critical control points in abattoir. 
 

C) COURSE (NO.164) HYGIENIC CONTROL OF MEAT 

&MEAT PRODUCT: 

        1) Construction of abattoir &methods of slaughter. 

         2) Rigor mortis. 

         3) Bleeding of meat &evaluation of bleeding. 

         4) Lymphatic system. 

         5) Identification of different kind of meat. 

         6) General pathological changes of different kind of meat.  

         7) Blood diseases &metabolic diseases. 

         8) General systematic changes. 

         9) Diseases of large slaughter animal:- 

         *Bacterial disease. 

         *Viral dis. 

         *Chlamydia dis. 

         *Parasitic dis. 

         *Mycotic dis. 

         *Mycoplasma. 

         *Rickettsial dis. 

        10) Affections oh specific parts of carcasses. 

        11) Changes of chilled, frozen and canned meat. 

        12) Changes in meat products. 

        13) Legislation & systems on inspection of meat 
 

 

D) COURSE (NO.165) INSPECTION OF POULTRY AND   

RABBITS MEAT: 
 

         1) Inspection of poultry. 

         2) Slaughtering and dressing techniques 



         3) Poultry preservation. 

         4) Changes occur in quality of frozen poultry. 

         5) Bacterial disease. 

         6) Viral disease. 

         7) Parasitic disease. 

         8) Fungal disease. 

         9) Poultry and human hygiene. 

        10) Slaughtering and dressing of rabbits. 

        11) Diseases of rabbits. 
 

 E) COURSE (NO.166) FOOD TECHNOLOGY (MEAT 

TECHNOLOGY, POULTRY TECHNOLOGY AND FISH 

TECHNOLOGY) : 

           1) Introduction.             2) Types and quality of meat. 

           3) Chemical composition of meat (meat, poultry and fish). 

           4) Maturation and tenderization of meat. 

           5) Meat additives "legitimate uses and their safety" 

           6) Hygienic construction of meat products plants. 

           7) Equipment and utensils used in production of meat 

products. 

           8) Technology of meat preservation:- 

                *Curing process                 * canning process 

                *Chilling process                * Irradiation process 

                *Freezing process               * smoking process 

           9) Meat products:- 

                       - Sausages "types, manufacture, casing and their 

defects".  

 - Canned meat "types of cane and their construction".                              

Thermal process (treatment) technology. 

                       - Minced meat            - Hamburger.               – 

Pasterma 

           10) Technological production of poultry and poultry product. 

           11) Technology of fish products manufacture. 

           12) Fish conserves "Technological process of fish canning 

and their defects". 

          13) Caviar. 
 



 F) COURSE (NO.167) MICROBIOLOGY OF MEAT,   

FISH AND THEIR PRODUCTS:- 
             1) Role and significance of microorganism. 

                  a - Sources of microorganism. 

                  b- Incidence and types of microorganism 

 

 

           2) Behaviour of microorganisms in meats:-  

               a- Meats (fresh red meats). 

               b- Mechanically deboned meat, poultry and fresh. 

               c- Hot boned meats. 

              d- Organ and varianty meats. 

              e- Vacuum packaged meats 

              f- Sausages, Bacon, Bologna and related meat   products. 

              g- Poultry 

              h- Sea and river food,(fish and shell fish). 

           3) Soiling of meat:- 

             a - Fresh meat, Pork and related meats.          b - Fresh livers. 

              C- Vacuum packaged meat. 

              d- Types of sausage (Frankfurter, Bologna, Sausage and 

luncheon). 

              e- Poultry meat and its products. 

              f- Sea and rivers food (fish and shell fish). 

              g- Detection and mechanism of meat spoilage. 

           4) Microbial food poisoning. 

           5) How to produce meat of high quality. 

         6) Bacteriological examination of carcasses.      7) Food safety. 
 

G) COURSE (NO.168) Animal BY-PRODUCT- 

ADVANCED: 
            1) Introduction. 

           2) Types and sources of animal by- products. 

           3) Hygienic construction of by –products plants. 

           4) Methods of by- products treatment. 

           5) Collection and utilization of blood. 

           6) Hides and skin and their treatment. 

           7) Utilization of bones. 

           8) Sources of gelatine glue and their manufacture. 



           9) Collection, treatment and Wooly products. 

          10) Horns and hooves and their products. 

          11) Stomach and intestines "treatments and their products" 

          12) Minor by-product. 

          13) Collection and uses of endocrine gland extract. 

          14) Bile, gallstones and their uses. 

          15) Production of methane gas. 

          16) Poultry by- products. 

          17) Fish by- products. 

H) COURSE (NO.169) CHEMICAL ANALYSIS OF MEAT, 

FISH AND THEIR PRODUCTS:  

          1) Chemical constituents of meat, poultry, and fish. 

            2) Hazards of chemical poisoning. 

            3)  Methods of estimation of moisture. 

            4)  Methods of estimation of protein. 

            5) Methods of estimation of fat. 

            6) Methods of estimation of anti biotic residues. 

            7) Methods of estimation of other veterinary drugs. 

            8) Methods of estimation of heavy metals& trace element 

residues. 

            9) Methods of estimation of pesticides residues 

          10) Methods of estimation of growth promoters. 

          11) Methods of estimation of food additives. 

          12) Methods of estimation of food preservatives. 

          13) Effect of foreign chemicals on body. 

          14) Protection of consumer from hazards of chemical residues. 
 

I)COURSE (NO.170) PRESERVATION OF MEAT 

,POULTRY AND FISH 
1) Methods of preservation and their spoilage. 

2) Methods of cold preservation, their spoilage and  

methods of thawing. 

3) Preservation by canning and its spoilage. 

4) Preservation by salting, pickling and their spoilage. 

5) Preservation by smoking and its spoilage 

6) Preservation by drying and its spoilage.      

7) Radiation Preservation. 



 
J) COURSE (NO.171) SANITARY CODITIONS OF MEAT 

AND FISH PROCESSING PLANTS:- 

         1) Microorganism in the field of sanitary conditions for food 

buildings. 

           2) Role of Microorganism in sanitary status of meat and 

water. 

           3) The general sanitary participation in food buildings. 

           4) Water in food buildings. 

           5) Cleaning &disinfection of food buildings. 

           6) Pests of food by-products and their control.  

           7) The sanitary disposal of food building wastes. 

           8) Sanitary researches on food buildings. 

           9) Examination of food poisoning cases. 

          10) Safety consideration from occupational hazards in food 

buildings. 

           11) Hazard analysis and critical control points in fish and 

meat plants 
 

 

L)COURSE (NO.172)   EMERGENCY SLAUGHTER :- 

          1) Introduction and definition.           2) Slaughter animal. 

            3) Meat producing animals. 

            4) Slaughter house "Abattoir" for emergency slaughter 

"construction and sanitation". 

            5) Methods and kind of slaughter.               6) Causes of 

emergency slaughter. 

            7) Categories of animals for emergency slaughter animals. 

            8) Ante-mortem inspection of emergency slaughter animal. 

            9) Post- mortem inspection of emergency slaughter animal. 

          10) Slaughtering and preparation of emergency slaughter 

animals. 

          11) Bleeding of animals.     12) Dressing of emergency 

slaughter animals. 

          13) Decision at P.M. examination of emergency slaughter 

animal. 

           14) Hazards caused by meat of emergency slaughter animal.   



 
M) COURSE (NO.173) MEAT COTAMINATIONS 

(CHEMICAL RESEDUES) :- 
           1) Heavy metals and trace element. 

           2) Chemical preservation of meat. 

           3) Chemical pesticides: 

              *Chlorinated hydrocarbons.         *Organ phosphorous 

compounds 

              *Carbamates.                                * Herbicides. 

           4) Antibiotic.                               5) Hormones. 

           6) Growth promoter.                   7) Drug residues. 

           8) Sweeteners & industrial colouring matters. 

           9) Antioxidants. 

          10) Chemicals of packaging.       11) Chemical residues of 

detergent. 

 

 

 
K) COURSE (NO.    174) PACKAGING OF FOOD:- 
           1) Packaging material of foods. 

           2) Microbiology of packaging and containers. 

           3) Material used in packaging.            4) Packaging systems. 

           5) Suitable containers substances for meat, fish and poultry. 
 

      

 


