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Educational objectives: 

This course will help to understand how to inspect and assure the quality of food 

items of animal origin, and how to keep and handle them safely, without 

contamination. It will also explain about diseases caused by contaminated perishable 

foods. How the meat and milk are involved disease outbreaks which poses a 

significant threat to public health. 

Course Outcomes 

On the completion of course student will able to learn 

1. Diseases that are transmitted to humans through the consumption of meat 

or meat products. 

2. Abattoirs and meat transportation 

3. Sources of milk borne diseases 

4. Methods of making milk safe 

Theory: 

 Milk hygiene: scope, importance.  

 Hygienic milk production and handling practices.  

 Preservation of milk: transportation, storage.  

 Contamination: types, sources, effects.  

 Milk defects: off flavours, milk-borne diseases.  

 Adulteration in milk: current status, control methods.  

 HACCP for hygienic milk production. 

 Meat hygiene: scope, importance, pre-slaughter handling and meat quality, 

anti-mortem inspection.  

 Slaughtering methods: modern, Islamic, meat hygiene practices, post-mortem 

inspection, hygienic meat handling and storage.  

 Nutrition: meat eating and health. 

 Quality control. Meat-borne diseases.  

 HACCP for hygienic meat production. 

Practical: 

 Sampling of milk.  

 Physical examination of milk for general appearance, consistency, flavor and 

aroma.  



 Testing of milk: clot on boiling, alcohol precipitate test, pH value, acidity and 

specific gravity. Total viable count in milk.  

 Methylene blue reduction test.  

 Somatic cell count.  

 Detection of adulterants in milk.  

 Detection of preservatives in milk.  

 Visit to dairy plant/milk chilling plant.  

 Sampling of meat.  

 Visual examination of carcass.  

 Post-mortem examination.  

 Microbiological examination of meat.  

 Visit to slaughterhouse/ meat processing industries. 
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