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1. Contact hours
Lectures – 26 hours, Practical – 18 hours; Total – 44 hours 

2. Objectives
The main goal of Veterinary Inspection II syllabus is to provide education and training concerning 
food safety, especially poultry, eggs, rabbits, fish, shellfish, frogs and snails. Procedures 
concerning Veterinary Inspection are major components of the risk management system put in 
place to ensure safety of food obtained from animals used for consumption and as goods in the 
global market. Specific education and training are focused in some products of animal origin, their 
byproducts and technical products, and methods for official veterinary inspection of products. The 
development of skills, the capacity for critical analysis and decision-making, is searched in 
students, concerning specifically the assurance of safety of food of animal origin. 

3. Programme
The teaching activities of the discipline are addressed to: 

Assess the healthy status of poultry and lagomorphs slaughtered for consumption; 
Assess the indicators of well-being of poultry and lagomorphs at slaughter; transport 
documentation; 
Eggs: nutrition, safety, veterinary inspection methodologies and labeling; 
Procedures to diagnose diseases of poultry, lagomorphs, fishes, mollusks, crustaceans, snails, 
frogs, including the mandatory reporting national and international (OIE); 
Fisheries: hygiene procedures on board and at unloading ports; 
Producing and collecting raw milk in dairy farms and health requirements for approval; 
Classification, separation and routing of by-products obtained by the slaughter of poultry, rabbit 
meat, eggs, milk and fish products; 
Technical procedures necessary to carry out audits, checks and follow-up action in respect of 
health products of animal origin; 
Legal frames for the official control of products of animal origin and its official marks. 
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Applicable national, EU and international legislation. 
 

4. Assessment: 
The evaluation of the theoretical component of the course is conducted through a writing 
examination at the end of the 1st semester (50%) and the practical component is evaluated by 
continuous assessment (50%). The final mark = 0,5 T + 0,5 P. 

 


