
Course description
	Course title
	Hazards in poultry production and processing

	Language of lecture
	English

	Type of course
	Obligatory

	Level of the course, faculty and field it is conducted
	Master studies at the Faculty of Animal Sciences and Bioeconomy, Direction: Food Safety and Cerification

	Form of study
	Stationary

	Course hours
	Lectures: 15/Classes: 30/Trainings:…. 

	ECTS credits
	5

	Name of lecturer(s)
	Justyna Batkowska
Sebastian Knaga

	Didactic unit
	Institute of Biological Basis of Animal Production

	Objective of the course
	The aim of the course is to present the threats resulting from the biological, environmental and economic conditions of production and processing of poultry raw materials. To obtaining knowledge, skills and social competences in the field of rules and processes taking place in poultry farming and processing in the country and the world, taking into account the type of birds, various species, the degree of production intensification, as well as genetic and environmental factors affecting the quality of poultry raw materials

	Pre-requisities
	-

	Learning outcomes
	At the end of the course Student:

· characterizes the methods and technologies used in the production and processing of poultry raw materials

· knows the threats resulting from the production and processing of poultry raw materials

· can explain the relationship between the applied technological solutions and the quality of obtained poultry raw materials

· understands the complexity of the commodity characteristics of poultry products and the need to ensure the authenticity and safety of manufactured food

· is able to indicate the critical points of the technological cycle of poultry processing and production, as well as ways to eliminate the threats to the consumer
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	Teaching methods
	lectures, practical excercises, trainings, group work, also using distance learning methods and techniques

	Examination methods
	A test containing 30 questions


	Course content 
	Lectures

	
	1.
	Poultry production and processing in Poland and in the world.

	
	2.
	Legal conditions of poultry production on the background of EU regulations, with particular emphasis on critical points.

	
	3.
	Factors affecting the efficiency and safety of poultry production.

	
	4.
	Poultry production in the aspect of veterinary prophylaxis and epidemiological threat.

	
	5.
	Alternative poultry rearing systems in Poland and around the world.

	
	6.
	Poultry rearing technology and the quality of obtained raw materials. Consumer preferences.

	
	7.
	Development of by-products of processing poultry raw materials.

	
	8.
	Technopathies as a threat from poultry production technology.

	
	Classes

	
	1.
	Overview of module content. Laying hens flocks – table eggs production.

	
	2.
	Quality evaluation of table eggs.

	
	3.
	Production of meat poultry (meat type chickens, slaughter turkeys).

	
	4.
	Production of raw materials from niche species of poultry (pigeons, pheasants, guinea fowls, ostriches, Japanese quails).

	
	5.
	Poultry meat processing.

	
	6.
	Hygiene of fresh and processed poultry meat.

	
	7.
	Egg packaging and processing.

	
	8.
	Feathers processing.

	
	9.
	The storage of poultry products.


	
	10.
	Principles of the poultry farm functioning on the example of Laura Kaufman Didactic and Research Station of Small Animals (Trainings).
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