YAKIN DOGU UNIiVERSITESI DISA ACIK DERSLER KOORDINATORLUGU

Okul/Fakiilte: ~ VETERINER FAKULTESI
P Boliim/Program: Veterinary Medicine

Ders Dili: English Ders Kodu: NEUVET405

DersTiirkce ismi: ET HIJYENI, MUAYENESI VE TEKNOLOJISI
Ders ingilizce ismi: MEAT HYGIENE, EXAMINATION AND TECHNOLOGY

Dersi Verecek: Ogrt. Gor BEYZA ULUSOY

Dersin Tiirii: ZORUNLU Dersin Seviyesi: LISANS

Yl 4 Semester 7 Donem: 7

Ders Kredisi: 2 AKTS Kredisi: 3 Ders Isleme Bicimi: YUZ YUZE
Teori(saat/hafta): 1,00 Uygulama(saat/hafta): 2,00 Laboratuar(saat/hafta): 0,00
Dersin icerigi: In meat inspection part, structure of slaughterhouses, transport of slaughter

animals, types of slaughter, systematic meat inspection, bacterial, viral and
parasitic diseases encountered in meat inspection, decision on meats based no
pathological findings and based on legal requirements are aimed to be taught.
In meat products technology part, teaching of postmortal changes occuring
after slaughter, preservation methods of meats, processing Technologies of
meat products, cleaning and disinfection methods in meat processing plants are
aimed.

Ogrenme Kazammlari:  ilgili kavramlary/kuramlari anlayabilecek
Ilgili kavram/kuramlarin, ger¢ek hayattaki muhtemel uygulamalarini
tartigsabilecek ve oneriler sunabilecek
flgili kavram/kuramlar1 gergek hayata/verilen diger durumlara/vakalara
uygulayabilecek
Verilen olgiitlere gore kendi ¢alismalarini degerlendirebilecek
Verilen olgiitlere gore arkadaslarmin ¢alismalarini degerlendirebilecek
Verilen parametreler ¢er¢evesinde yeni bir iiriin gelistirebilecek/yaratabilecek
Verilen calismay1 bagimsizca yiiriitebilecek
Verilen bir ¢alisma iizerinde grup halinde ¢aligsabiliecek
Ogrenmenin degerini takdir edecek

Dersin Amaclari: Belirlenen kavram(lari) agiklamak/anlatmak
Secilen/belirlenen becerileri gelistirmek
Segilen konularin derinlemesine/detayli bir sekilde incelemek
Belirlenen kavram/kuram/konularla ilgili 6grencilerin var olan bilgilerini
gelistirmek

Ogrenci Is Yiikii: Ders saatleri
Ara sinav
Final sinav1
Sunum(lar)
Sunum(lara)a hazirlik
Odev(ler)

AKTS Formiilii: 90/30=3

Kaynaklar: Anar,S. Et Ve Et Uriinleri Teknolojisi, Dora Yaymevi, Bursa, 2010.
Tayar,M. Et Muayenesi, Bursa, 2011.
Hu1,Y.H.,N1p,W.,Rogers,R.W.,Young,0.A. Meat Science And Applications,
Marcel Dekker, Inc, Newyork, 2001.

Gracey, J., Collins, D.S., Huey, R. Meat Hygiene, W.B. Saunders Comp.,
London,1999.

Degerlendirme: Midterm Exam % 40, Final Exam %60



Ise Yerlestirme(Staj):
On Kosul Ders Kodlar::

1.

Hafta (19 — 23 Eyliil)

. Hafta (26 — 30 Eyliil)

. Hafta (3 — 7 Ekim)

. Hafta (10 — 14 Ekim)

. Hafta (17 — 21 Ekim)

. Hafta (24 — 28 Ekim)

. Hafta (31 - 4 Kasim)
. Hafta (7 - 11 Kasim)

. Hafta (14 — 18 Kasim)

Introduction to course, introduction to course material, legal regulations in our
country related to red meat processing, required recorded documents in
slaughterhouses, responsibilities of the slaughterhouse, documents required
fort he slaughter of animals

Official documents required for transport of slaughter animals, classification of
slaughterhouses, parts of slaughterhouses sevege in slaughterhouses

Antemortem inspection and its importance, resting of animals before slaughter,
method of stunning, slaughter of cattle, sheep, goat and pigs, obligatory
slaughter, determination of slaughter after death, types of stamps

Systematic meat inspection of cattle, sheep, pigs: blood, hide, head, lung, liver,
spleen, intestine, bladder, udder, genital organs

Antemortem and postmortem findings and decision in slaughter animals for
anthrax, tuberculosis, brucellosis, paratuberculosis, Cl. chouvei infection,
tetanus, pasteurellosis, tularemie

Antemortem and postmortem findings and decision in slaughter animals for
actinomycosis, actinobacillosis, salmonellosis, rabies, scrapie, contagious
bovine pleropneumonia, contagious capri pleropneumonia, aphtous fever, blue
tongue, leucosis, BSE

Midterm Exam
Findings and decision in conditions such as septicemia, toxemia, pigmentation,
jaundice, abcess,hematoma, cachexia, casefication uremia

Findings and decision in parasitic infections such as cysticercosis,
trichinellosis, distomatosis, coenurosis, echinococcosis, trichostrongyloidosis,
toxoplasmosis, sarcosporidiosis

10. Hafta (21 — 25 Kasim) Carcass deboning, pH changes observed after slaughter, rigor mortis and meat

11.
12.

13.

14.

15.
16.
17.
18.
19.
20.
21.
22.
23.
24.
2S.
26.
27.

Hafta (28 - 2 Aralik)
Hafta (5 — 9 Aralik)

Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta
Hafta

maturation, DFD, PSE meats, cold shortening, thaw rigor, artificial maturation
of meats

Cooling, cold storage, freezing and heating in meat preservation

Priniciple applications used in meat processing and classification of meat
products, methods of drying and smoking

Hafta (12 -16 Arahk) Selection of meat in fermented meat processing, preparation of sausage batter,

filling, main points in fermentation, pastrami production technology

Hafta (19 - 23 Aralik) Selection of meat in sausage-salami production, important points in

preparation of emulsion, heating and smoking processes Cleaning and
disinfection in meat processing plants

Hafta (24 — 30 Aralik) Final Exam



28. Hafta




