
Course description
	Course title
	Commodity science of animal products

	Language of lecture
	English

	Type of course
	Obligatory

	Level of the course, faculty and field it is conducted
	Engineering studies on the Faculty of Animal Sciences and Bioeconomy, Direction: Food Safety and Certification, Animal Science, Hippology and Horse Riding, Animal Behavior

	Form of study
	Stationary 

	Course hours
	Lectures: 15/Classes: 30

	ECTS credits
	4

	Name of lecturer(s)
	Aneta Brodziak, Mariusz Florek, Anna Teter, Agnieszka Kaliniak-Dziura

	Didactic unit
	Department of Quality Assessment and Processing of Animal Products

	Objective of the course
	Acquainting the student with the methods of obtaining animal raw materials and their processing. Assessing a quality of animal raw materials and products, and factors influencing it. Acquainting with the methods of classification of animal raw materials and products, and basic laboratory methods used in the sensory, physicochemical and microbiological evaluation. Student will have a basic knowledge of the directions and technologies of processing animal raw materials.

	Pre-requisities
	Animal husbandry

	Learning outcomes
	After this course student:

1. knows and understands the methods of obtaining basic raw materials and manufacturing of products of animal origin, including milk, meat, eggs and bee products; organoleptic, chemical, physical and microbiological properties of basic animal raw materials and products, and factors influencing their quality;
2. can control the quality of animal raw materials and products;
3. individually or in a team is able to assess the quality of animal raw materials and products using appropriate methods and interpret the obtained results.

	References
	1. Regulation (EC) No 853/2004 of the European Parliament and of the Council of 29 April 2004 laying down specific hygiene rules for on the hygiene of foodstuffs.
2. Council Regulation (EC) No 1/2005 of 22 December 2004 on the protection of animals during transport and related operations and amending Directives 64/432/EEC and 93/119/EC and Regulation (EC) No 1255/97.

3. Chebakova G.V., Gorbacheva M.V., Esepenok K.V. Fundamentals of processing technology and commodity science of food products from raw materials of animal origin . Moscow, INFRA-M, 2021. 
4. Journals: Meat Science, Journal of Dairy Science, Poultry Science, Annals of Animal Science, Food.Science.Technology.Quality.

	Teaching methods
	lectures, practical work

	Examination methods
	Periodic. End-of term paper. Written exam. Students are given a set of questions and time to write the answers.


	Course content 
	Lectures

	
	1.
	Introduction – discussion of the program of lectures, forms of the exam and rules for passing the course.

	
	2.
	Trends in food production in the EU and the world. Production and consumption of basic animal raw materials and products.

	
	3.
	Properties of milk.

	
	4.
	Rules for the collection and evaluation of commercial milk in the light of current European regulations.

	
	5.
	Fundamentals of milk, cheese and other dairy products technology of manufacturing.

	
	6.
	Definitions and legal regulations concerning meat. Properties of meat.

	
	7.
	Changes and quality defects of meat and factors causing them.

	
	8.
	Post-slaughter meat transformations.

	
	9.
	General characteristics and division of animal fats.

	
	10.
	Types of livestock poultry. Slaughter technology and processing of slaughter poultry.

	
	11.
	Basic processes used in preserving and processing meat and fats.

	
	12.
	Nutritional value of eggs. Commodity assessment of eggs.

	
	13.
	Preserving and processing of eggs.

	
	14.
	Aquaculture products. Nutritional value of fish. Fish products.

	
	15.
	Division and characteristics of bee products. 

	
	Classes

	
	1.
	Introduction. Health and safety regulations in the laboratory room.

	
	2.
	Sensory and physicochemical evaluation of milk.

	
	3.
	Determination of milk freshness and adulteration.

	
	4.
	Hygienic quality of milk.

	
	5.
	Sensory and physicochemical evaluation of dairy products.

	
	6.
	Transport of animals for slaughter. Slaughter and post-slaughter  processing of farm animals.

	
	7.
	EUROP classification of pork, beef and lamb carcasses. Classification of poultry carcasses.

	
	8.
	Cuts and meat elements of animals’ carcasses.

	
	9.
	Measurement of physicochemical traits of meat.

	
	10.
	Identification of meat defects.

	
	11.
	Sensory evaluation of meat and meat products.

	
	12.
	Physicochemical evaluation of meat products.

	
	13.
	Animal fats – sensory and physicochemical evaluation. Freshness.

	
	14.
	Classification of fish. Methods of assessing the freshness of fish. Principles of the pretreatment of fish.

	
	15.
	Assessment of the quality of eggs in the shell and after breaking. Storage of eggs.
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