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Course Description  Food hygiene and public health deals with food safety, contamination of 

food of animal origin with microbial and non microbial agents (residues), 

food preservation, transportation of slaughter animals, their management in 

the shelter, ante mortem and post mortem inspection of food animal, 

slaughtering methods, differentiation of caresses, construction of abattoirs, 

maintenance of hygiene in the abattoir quality control of poultry, eggs and 

fish, moreover, brief introduction is also given on the application of hazard 

analysis critical control point (HACCP) in the food chain, quantitative and 

qualitative risk analysis (RA). RA is applied to assess the ability of a given 

country to comply with the sanitary and phyto-sanitary requirements laid by 

the World Trade Organization.  

Practical 

• Collection of milk samples for chemical and bacteriological 

examination; 

• Detection of adulteration and detection of preservatives in milk; 



• Test for pasteurization; 

• Test of plant sanitation; 

• Bacteriological examination of raw and pasteurized milk, milk 

products and water for processing plant:  

▪ S.P.C, coliform count, 

▪ faecal streptococcal count, 

▪ psychrophilic count, 

▪ mesophilic count, 

▪ thermophilic count, 

• Preparation of concentrated, dehydrated , and fermented milk 

products; 

• Detection of adulteration in butter/ghee;  

• Isolation and identification of organisms of public health 

significance from milk and its products;  

• Mastitis and its Diagnosis; 

• Test of mastitic milk in relation to public health. 
 

LearningOutcome At the end of this course, students will be able to; 

 clearly understand, analyze and apply the principles food hygiene 

and veterinary public health practices 

  Elucidate major zoonotic diseases in the tropics their means of 

transmission, prevention and control options 

 design and implement an effective quality assurance practices 

Pre-requisites None  

Course Status core 

 

Week Date of contact Topics/sub topics Reference book 

W14  Introduction to Veterinary Public 

Health (VPH)  

Definition 

Duties and responsibilities of VPH at 

different levels 

Food Hygiene and principles of food 

preservation  

Criteria of food 

 



Contamination of food 

Food spoilage 

Food borne infections and intoxications 

Food safety and Principles of food 

preservation  

Concepts and highlights of HACCP 

included 

W15  Meat hygiene   

Introduction 

Meat hygiene 

Sources of meat  

Qualitative changes in meat 

Transportation of food animals and pre-

slaughter care of food animals  

animal welfare issue also addressed 

Methods of slaughter and bleeding 

practices 

Abattoir  

Definition and types 

 importance of constructing abattoir and 

slaughtering animals in slaughterhouses  

points considered in building abattoir  

Meat inspection 

Ante-mortem and post mortem inspection 

practices 

Fish and poultry hygiene 

 

W16  Milk hygiene   

Introduction 

Definition 

 Composition of milk 

 



 Physical properties of milk 

Microbial flora of milk and milk products 

Contamination of row milk 

Milk hygiene practice 

Milk processing and milk products 

Public Health significance of milk and 

milk products 

Quality control of milk and milk products 

Mastitis and its diagnosis 

Zonnoses  

 Introduction 

 Definition 

Types 

Classification of Zoonoses 

Mode of transmission 

Important Zoonotic Diseases of Tropics 

and sub-tropics 

Bacterial Zoonosis 

Viral Zoonoosis  

Parasitic Zoonosis  

Public and Economic Importance of 

Zoonotic Diseases  

Prevention, Control and Eradication of 

Zoonotic diseases (there principles)  

  Final Exam week    

Mode of delivery/Teaching and learning methods: The course will be offered through lecture method, 

group discussion, Buzz group, discussion, 

brainstorming and participatory teaching and 

learning approaches as well as reading assignments 

and short note provision 



Assessment Methods  

Continuous  

Assessment (>=50%) 

& Final Exam. 

(<=50%) 

Assessment 

types  

Topics Schedule Weight 

(%) 

Sudden quiz    

Scheduled 

test 

   

Presentation    

Lab report    

Assignment     

Final exam     

Total    
 

Course Polices  Preparedness: Should have to take principle of animal nutrition and pass 

Participation: Active class participation is mandatory which should be included in the 

final mark load for evaluation. 

Class attendance: Missing 20% of total lecture hours will not admit student to set for final 

exam. 

Plagiarism: Copying project and group work from other group project or work will lead to 

penalty. 

Grading System:  

[90-100] A+ 

[85-90) A 

[80-85) A- 

[75-80) B+ 

[70-75) B 

[65-70) B- 

[60-65) C+ 

 

[50-60) C 

[45-50) C- 

[40-45) D 

[30-40) Fx 

[<30) F 
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