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1. Contact hours: 

Lectures -  26 hours   Praticals - 26 hours Total – 52 hours 
 

2. Objectives: 
The knowledge of the basic concepts of production hygiene, aiming the fulfil of animal welfare. On 
the other hand, the students should be able to cooperate in the elaboration of proactive systems  
for quality assurance. 

 
3. Programme: 
Theoretic - Hygiene concept. General elements of animal hygiene. Hygienic design of equipment. 
Methods and techniques of veterinary hygiene. Pest control. Personal hygiene. Water and waste 
waters. Methods of treatment. Control of environmental pollution. Biofilms in food industry. 
Evolution of Veterinary Hygiene – bioassurance and food quality and assurance. Hygiene and work 
safety. Food Safety. Risk assessment. Reactive and pro-active systems in food quality. Sampling 
rules. Good Practices Codes. Traceability. Integrated systems of quality assurance. The HACCP 
system. Plans of autocontrol. Integration of quality management systems. Plan for approbation and 
control of hygienic quality – PACE. The SAFE system. Label and consumer. 
Practical - Microbiological analysis. Personal and environmental hygiene. Water analysis. 
Cleaning and sanitation of plants and equipment. Hygiene and safety in work. Risk assessment 
models. Proactive methods for Quality Assurance. 
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5. Assessment: 
The students’ knowledge is evaluated weekly with little tests about practical matters (30%) and  
with a written final examination about theoretical subjects (70%). 
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