Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O

obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCIEPTU32», MATHCTPATYPA

HamnpaBneHHOCTB pOrpamMMsl (PO, CHEIAATN3AIIHS)
BetepuHapHo-caHNTapHAasi IKCNEPTH3a, 0€30MACHOCTh H Ka4eCTBO ChIPhS U MPOIYKTOB
0MO0JIOTHYECKOr0 MPOMCXO0KAEHUSI

HaunmenoBanue AUCHUIIINHBI

Bbe3onacHocTh chIpbsi M MPOIYKTOB
’KMBOTHOI'0 H PACTHTEJILHOIO
NMPOMCXOKIEHUS

O0BEM TUCHUIIIIUHBI

3 3E (108 uaca)

Kpatkoe coaep:xaHue TUCHHMILINHBI

Ha3Banue pa3nenoB (Tem)
JM CIUTIJINHbI

Kparkoe conepxxanue pas3aesioB (TeM) IMCHUIINHBI:

Beenenne B mnpenmer «be3omacHOCTh
ChIpbl W TPOAYKTOB KUBOTHOTO H

PACTUTCIIBHOTO IMTPOUCXOKACHU S

[TonsiTne  0€30MacCHOCTh  MHUIIEBBIX  MPOIYKTOB.

VYnpasiaeHnue  0e30MacHOCTBIO HA  MPEANPHITHUAX

HI/IH_IGBOI\/'I MPOMBIIIIJICHHOCTH.

[TponoBOIBCTBEHHAS 0€30IaCHOCTb.

HOHHTI/IC, CYIIHOCTB, IIYTHU JOCTUXKCHUA

be3omnacHOCTh MPOIOBOILCTBEHHOTO CHIPhS U MUIIEBBIX
MPOIYKTOB.

HauvonaneHas u MexayHapoaHas | XapakTepUCTUKa HOPMAaTUBHO-IIPaBOBOM 6a3bl

CHUCTEMBI 00ecIieueHust 0€30IMacCHOCTH IPaBOBOTO peryiaupoBaHus MIPOJI0BOJILCTBEHHOM

MPOJIOBOJILCTBEHHOT O CBIPbsI U | 6€30IMacHOCTH

[POAYKTOB MUTAHUS HopmaTtuBHO-3ak0OHOAaTEIbHAS 6aza PD o
obecrieueHn0  0€30MaCHOCTH  MPOJOBOJIBLCTBEHHOTO
CBIpbs
MexnayHapomHas cucteMa o0ecriedeHuss 0e30macHOCTH
MUIIEBON TPOAYKIIUU

Knaccudukamms noreHuuanbHo | IloTeHInanpHas OMacHOCTh IHINEBBIX KOMITIOHEHTOB.

OMMAaCHBIX BCHICCTB B ChIPHC U MPOAYKTAX
JKUBOTHOT'O IPOUCXOXKICHUS

ToxcuuHbie KOMITOHCHTHI ChIpbs n IMPOAYKTOB

JKUBOTHOTO TIPOMCXOXKIEHUS. MeTOonbl ONpeaeaeHus
HUTPATOB, HUITPUTOB, MUKOTOKCHHOB

Knaccudukanus noteHuanbHO | [loTeHManbHas ONMAacHOCTh MHILIEBBIX KOMIIOHEHTOB.
OTIACHBIX BEIECTB B ChIPbE U MPOJYKTaX | TOKCUYHbIE KOMIIOHEHTHI  CBIpbSI M  IPOAYKTOB
PACTUTENBHOTO MPOUCXOKICHUS PACTUTENBHOTO MPOUCXOKICHUS

3arpsi3HeHuEe XUMUYECKUMU d5ieMeHTaMu | OTacHOCTh ~ OTpaBJICHUS,  MEpbl  MPOQUIAKTUKH.

ToKCHYHBIE 3JIEMEHTHI.
3arpsi3HEeHUE MPOAOBOJIBLCTBEHHOI'O ChIPbSl U MHUIIEBBIX
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MPOJIYKTOB XAMHUYECKOTO u OMOJIOTUYECKOTO
MIPOUCX 0K ICHUS

3arpsisHeHUE MHUKpoopranusMaMu M ux | [lumeBas nntokcukauus. borynuzm

MeTa0OoIuTaMu

OCHOBBI paguaIlMOHHOW 0e30macHOCTH | TepMUHBI U OnpeIeJICHUS. UcTounukn

MPOAOBOJILCTBEHHOTO CHIPhS paluoOaKTUBHOCTH.  BosxpeiicTBue  paguanuu  Ha
OpraHu3M  4eJOBEeKa. | MIrueHH4Yeckuili  KOHTPOJIb
MHIIEBBIX T00aBOK

[MumeBas 6€30MacHOCTh MSCHOTO ChIphsl | MSICHOE  CBIpbE, MSCHBIE TPOAYKTHI, ASKOJOTHYHBIC

" MACHBIX ITPOAYKTOB

YIIAKOBOYHBIE MAaTE€pUabl Il HNPOAYKLMH MSICHOHN
IIPOMBIIUIEHHOCTH

[ToHsiTHE WICHTH(UKAIMK KadecTBa W
0€e30I1aCHOCTH MPOTYKITUA
HpOMBII_HJIeHHOCTI/I

MSCHOU

Bunpr uneHtudukanmum  KadectBa W 0€30MaCHOCTH
MSICHOTO CHIPbS M TIPOYKIIHH

[MumeBas 6e30MacHOCTh PaCTUTEIHLHOTO

[Iponyxums PaCTUTENBHOTO MIPOUCXOXKICHUS,

ChIpbs MPUMCHCHHUC SKOJIOTUNYHBIX YIIAKOBOYHLIX MaTCpUaIOB
[Tonsitue danpcuduxanuu nOpoAyKTOB | Bumbl banscudukanuu: ACCOPTUMEHTHaA,
KUBOTHOTO U PaCTUTENBHOTO | KaYeCTBEHHAs, KOJIMYECTBEHHas, CTOMMOCTHa,
MIPOUCXOKIACHUS uH(pOpMaILlMOHHAS.
Pazpaborumnkmu:
72 /(= )
) e
y s S
[Ipodeccop nenaprameHTa BETEpUHAPHON METUIIUHBI B.E. Hukutuenko
JdupexTop

JlermapraMeHT BEeTEpUHAPHON MEIULIMHBI

10.A. Batuukos
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Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

Food safety of animal and plant products

Volume discipline

3 credits ( 108 hours)

Course Description

The name of the partition discipline

Summary of sections discipline:

Introduction to the subject "Security of raw
materials and products of animal and vegetable
origin "

Concept of food safety. Security management in
the food industry.

Food security. Concept, essence , achieving

Safety of food raw materials and food products.

National and international security systems
food raw materials and food products

Characteristics of the regulatory framework of
legal regulation of food safety

Normative- legal base of the Russian Federation
to ensure the safety of food raw materials
International ensure food safety system

Classification  of  potentially  dangerous
substances in the raw materials and products of
animal

Origin food components with potential danger.
Toxic components of raw materials and products
of animal origin. Methods for determination of
nitrates, nitrites, mycotoxins

Classification ~ of  potentially  dangerous
substances in the raw materials and products of
plant

Origin food components with potential danger.
Toxic components of raw materials and products
of plant origin

Contamination of chemical elements

Risk of poisoning, preventive measures. Toxic
elements.

Contamination of food raw materials and food
products of chemical and biological origin

Contamination by microorganisms and their
metabolites

Food intoxication. Botulism

Basics of radiation safety of food raw materials

Terms and definitions. radioactive sources.
Exposure to radiation on the human body.
Hygienic control of food additives

Food safety raw meat and raw meat products

Meat, meat products, eco-friendly packaging
materials for products of the meat industry
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The concept of identifying the quality and safety
of meat products industry

Species identification of quality and safety of
meat raw materials and products

Food safety vegetable raw

Products of vegetable origin, the use of
environmentally friendly packaging materials

The concept of falsification of animal and
vegetable products

Types of falsification: assortment, quality,
quantity, cost, information.

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

B e ; .
V.E. Nikitchenko

Z
Y.A. Vatnikov
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DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanue AUCIHHUIIINHBI

JKCNepTH3a MCa U MSICOTPOIYKTOB

O0BEM TUCHUIIIIUHBI

3 3E (108 uaca)

Kpatkoe conep:xaHue TMCHUILIUHBI

Ha3Banue pa3nenoB (Tem)
JM CITUTIJINHbI

Kparkoe conep:kanue pasaesioB (Tem)
AUCHMILINHBI:

Brenenue. Omnpenenenne AUCHUTIIUHBI
u ee 3HaueHue. lIpenmerHass cBsi3b C
JIpYTUMHU Ponp
JUCLHUILIMHBL B JIeJIe OXPAHbI 3J0POBbS
JIIOJEN Y )KUBOTHBIX.

JUCHUITIIMHAMH.

Beenenne. Unctpykrax no Th, ITIIb. 3nakomcTBO C
71a00paTOPHBIM 000PYIOBAHHEM.

DKcrepTu3a KadecTBa Msca YOOMHBIX
JKUBOTHBIX. 3HA4YCHHE TOCICyOOHHOTO
UCCJIEIOBAHUSI ~ OpPraHOB W TYIIL
Jlumparuueckass cuctema M poib ee

IIPU SKCIIEPTU3E Msica.

DKcnepTu3a KadecTBa Msca YOOWHBIX IKUBOTHBIX.
MeTtoauka U TEXHUKA UCCIIEOBaHMS TYII U OPTaHOB.

HedexTs msaca. Kieiimenue msica.

Mertonpl ompeeIeHUs OpraHOJICTITUYECKHUX
nokaszareneil. Peakuus npeuunurtanuu. KauecrBeHHas
peakmus Ha TIUKOTEH.

DKcnepTusa mica OTHULBL
Knaccudukanus msica NTUIBI IO BUIY:

TYILKHU Kyp, T'yCeil, UHIEEK, LIECapOK.

Okcneptu3a Msca nOTulbl.  OpraHosentuyeckas

OLICHKA M:ACa IITUIIBI.

Knaccudukanus TITULBI
BO3pPACTy - MSACO MOJIOJOW M B3pPOCION
ntullsl. [IpaBuna npueMKku NTUIBL

MsIca 1o

XUMUYECKUH W MHKPOCKONMYECKU aHaIM3 Msca
MITULIBL.

9KCHepTI/I33 MsACa II0 IIOKa3aTeiIsaM

CBEXKECTU. XapaKTepUCTUKA METOJOB.
T'OCTsol.

DKcnepTh3a Msica Mo MokKaszaTeasiM CBeXecTH. MeToj
IIPOIYKTOB
Ooynpone. OmnpeneneHue

OIMPCACIICHUA MNEPBHUYHOIO pacmanaa

O€JIKOB B CoJIepKaHus

JICTYUYUX JXKUPHBIX KUCJIOT.

[Topsimox mpoBeneHUs AKCIEPTU3BI IO
MOKAa3aTelsIM  CBEKECTH, HapyKHbIN

Peakmus Ha mepokcumazy ¢ OeHzuauHOM. Bennuwmna
pH msca. MuKpoCKONTUpOBaHUE Ma3KOB.




OCMOTp, OTOOp 00pa3IoB, IKCIEpPTH3a
TOBAPHO-COIIPOBOAUTCIIBHBIX
JOKYMCHTOB, OIIMCAHUC CTAHAAPTHLBIX, B
TOM 4HcJe Ja0OpaTOpHBIX, METOJIOB
OLICHKH CBEXECTH MsICa.

Mertop! onpeesieHust Msica pa3uyHbIX | MeToabl  ONpeneneHus Msca Pa3jIuyHbIX BHIOB
BHJIOB KMBOTHBIX. 3aME€HA MsCA OJTHOTO | UBOTHBIX. OTJIMYUTEIbHBICE TPU3HAKH  KOCTEH
BHJA JKUBOTHOIO JpYyrMM. MEeToabl | KpYITHOIO pOraToro CKOTa OT KOCTEH JIOIIau.
OIIpeIEeIIEHUs BHJIOBOM

MIPUHAJICKHOCTH MsCa.

Metonsnl OIpeIeIICHUs BUJOBOM | OTiiMune B CTPOSHUHM KOCTeHd oOBel u cobak.

IMPUHAIIC)KHOCTHU MsCa.

Oco0eHHOCTH CTPOEHUSI BHYTPEHHUX OPraHOB Pa3HbIX
BUJIOB JKUBOTHBIX.

DKcnepTusa Msica U MACONPOAYKTOB Ha
peiHkax. OcoOeHHOCTH BETEPHHAPHO-
CaHUTApHOM JKCIEepTH3Bl Msca Ha
prinkax. Ilonoxenune o maboparopuu

BCTCAHOKCIICPTU3bI HA PhIHKAX.

Okcneprusza MsAca M MSCONPOAYKTOB HA PBIHKax.
ITopsimok HampaBiieHHs Msica M MSCOIPOAYKTOB Ha
peiHOK. JloKymMeHTanusi Ha OpakoOBKY MHIIEBBIX

IIPOJYKTOB.

YTunuzanus KOH(UCKATOB u
o0e33apakuBaHue Msica U  MSICHBIX
MPOJYKTOB. JlokymeHTanus Ha

OpakOBKY MUIIEBBIX MPOTYKTOB.

TpeOGoBanusi K JOCTaBKE Ha PBIHKM MHUIIEBHIX
MPOJAYKTOB M TpaBUiia UX BETEPUHAPHO-CAHUTAPHOU
sKcrepTu3bl. [luieBbie MPOAYKTHI, HE MOJJIeKaIIHe
MPOJaKe Ha PhIHKaX.

DKcrepTr3a KauecTBa nepepadoTaHHbIX

MSACHBIX TOBApOB. TexHomorus
IMPOU3BOACTBA BapCHLIX,
IMMOJIYKOITYCHBIX, BAapCHO-KOITYCHBIX,

CBIPOKOITYEHBIX (TBEPIOKOMYEHBIX) H
npyrux BuaoB kojbac. ['OCTwr
KOJIOACHBIE U3IEIN.

Ha

DKclepTu3a KauecTBa IMepepadOTaHHBIX — MSCHBIX

TOBapOB. Onenka KauecTBa KoJsibac o
OpraHOJIENTUYECKUM U (U3NKO-XMMUYECKIM
IIOKAa3aTEeNsAM.

TexHomorus MPOU3BOACTBA BCTUHUHHO-

I'mruena XpaHeHUs, YNAKOBKH, TPAHCIOPTUPOBKHU

MITYYHBIX ~U3JENUA — TPYIUHOK, | KOJIOAC M BETYMHHO-IITYYHBIX U3JEIHA U HX
KOpEEK, OKOPOKOB U JIp. BETEPUHAPHO-CAHUTAPHAS SKCIIEPTHU3A.
DKcnepTusa Ka4yeCcTBa MSICHBIX | DKCHepTH3a KadecTBa MSICHBIX (MSICOCOAEPIKAIINX )

(Msicoconepkamux) ToinyhadpUKaTOB.
N3ydyenne  accopTUMEHTa
(Msicoconeprkamux) moiypadbpukaTos.

MSICHBIX

nonyhadpukaroB. OpraHonenTudeckue, (Qpu3NUKo-
XUMHAYECKHE ITOKA3aTelld KadyecTBa M 0€30MacHOCTH

MSICHBIX (MSCOCOJIEPIKAIINX ) TIOTy(haOpUKaATOB.

XpaHeHUEe MSCHBIX (MSICOCOAEPKAIIUX )
noiy(hadpuKaToB.

MHKpOGHOJIOFH‘-I@CKI/Ie IIoOKa3aTCiIn KadycCTBa u

0e30MmacHOCTH MSICHBIX (MsicocoaieprKaIInx)

nony(habpuKaToB.

DkcnepTusa KauecTBa MSCHBIX
KOHCepBOB. M3yueHue kiaccudukanuu
u acCOpTUMEHTa KOHCEPBHOMU
nponaykuuu. M3ydenue mpaBui orbopa
npo0 KOHCEpPBHOW  MPOMYKIUHU IS

OMpCaACICHUA Ka4CCTBA.

3KCH€pTI/I33. KadeCTBa MSACHBIX KOHCCPBOB.

Onpenenenne kadecTBa KOHCEpBOB. OrmnpeneneHue
BHEUIHET0 BUJA, T€PMETHUYHOCTH Taphl U COCTOSIHUS
€¢ BHYTpEHHEW MNoBepxXHOCTU. OmnpeneneHue Macchbl
HETTO, gJacTe |

COOTHOIICHHUEC COCTaBHBIX

OpPraHoJICOTUYCCKUX MOoKa3aTesei.




N3yuenue ymakoBKHU U MapKUPOBKU
KoHCcepBOB. OleHka KayecTBa U
XpaHEeHHeE.

Omnpenenenne KUCIOTHOCTH. OnpesiesieHne MaccoBOn
AO0JIN XJIOPUCTOI'O HATPHUH.

Pa3paborumnkmn:

[Tpodeccop

JerapTaMeHTa BETePUHAPHOM MEIUIIMHBI

Jdupexrop

B.E. Hukutuenko

7%

JemapramMeHT BeTeprUHAPHON METULIMHBI IO.A. BatHukoB




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Examination of meat and meat products

Volume discipline

_3credits (108 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Introduction. Determination of discipline and
its meaning. Subject communication with other
disciplines. The role of discipline in the
protection of human and animal health.

Introduction. Instruction on TB, PPB.

Familiarity with laboratory equipment.

Expertise of the quality of meat of slaughter

animals. The significance of post-mortem
examination of organs and carcasses.
Lymphatic system and its role in the

examination of meat.

Expertise of the quality of meat of slaughter
animals. The technique and technique of the
study of carcasses and organs.

Defects of meat. Branding of meat.

Methods  for  determining
parameters. The  precipitation
Qualitative reaction to glycogen.

organoleptic
reaction.

Examination of poultry meat. Classification of
poultry meat by type: carcasses of chickens,
geese, turkeys, guinea fowl.

Examination of poultry meat. Organoleptic
evaluation of poultry meat.

Classification of poultry meat by age - meat of
young and adult birds. Rules for the acceptance
of birds.

Chemical and microscopic analysis of poultry
meat.

Expertise of meat in terms of freshness.
Characteristics of methods. GOSTS.

Expertise of meat in terms of freshness.
Method for determining the products of
primary  protein  breakdown in  broth.
Determination of the content of volatile fatty
acids.

The order of the examination on freshness
indicators, external inspection, sampling,
examination of commodity-accompanying
documents, description of standard, including
laboratory, methods for assessing the freshness
of meat.

Reaction to peroxidase with benzidine. The pH
of the meat. Microscopy of smears.

Methods for determining the meat of various
animal species. Replacement of meat of one
kind of animal by another. Methods for
determining the species of meat.

Methods for determining the meat of various
animal species. Distinctive features of bones of
cattle from the bones of a horse.




Methods for determining the species of meat.

Difference in the structure of the bones of
sheep and dogs. Features of the structure of
internal organs of different species of animals.

Examination of meat and meat products in the
markets. Features of veterinary and sanitary
examination of meat in the markets.
Regulations on the laboratory vetsanekspertizy
in the markets.

Examination of meat and meat products in the
markets. Order of directing meat and meat
products to the market. Documentation for the
rejection of food.

Utilization of confiscates and disinfection of
meat and meat products. Documentation for
the rejection of food.

Requirements for delivery to the food market
and the rules of their veterinary and sanitary
examination. Food products not eligible for
sale in the markets.

Expertise of quality of processed meat
products. The technology of production of
boiled, semi-smoked, boiled-smoked, smoked
(smoked) and other types of sausages. GOSTs
for sausage products.

Expertise of quality of processed meat
products. Evaluation of the quality of sausages
by  organoleptic and  physicochemical
parameters.

The technology of production of ham-piece
products - breast, koreek, hams, etc.

Hygiene of storage, packaging, transportation
of sausages and ham-piece products and their
veterinary and sanitary examination.

Expertise of quality of meat (meat) semi-
finished products. Study of assortment of meat
(meat) semi-finished products.

Expertise of quality of meat (meat) semi-
finished products. Organoleptic,
physicochemical indicators of the quality and
safety of meat (meat) semi-finished products.

Storage of meat (meat) semi-finished products.

Microbiological indicators of the quality and
safety of meat (meat) semi-finished products.

Expertise of the quality of canned meat. Study
of classification and assortment of canning
products. Study of the rules for sampling
canned products for quality determination.

Expertise of the quality of canned meat.
Determination of the quality of canned food.
Determination of the appearance, tightness of
the container and the condition of its internal
surface. Determination of net weight, the ratio
of constituents and organoleptic indicators.

Study of packaging and labeling of canned
food. Quality assessment and storage.

Determination of acidity. Determination of the
mass fraction of sodium chloride.

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

V.E. Nikitchenko

Y.A. Vatnikov




DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Hanpasnenne moaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpoQHIIb, CrICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCIEPTH3a, 0€30MACHOCTD H KAaYeCTBO ChIPbS U
NPOAYKTOB OHOJIOrHYeCKOI0 MPOUCXO0KICHHUS

HanmeHnoBanue JUCHUILIHHBI

Dunocopusi 1 METOT0JIOTHSI HAYKH

O0BEM TUCHUIIIIUHBI

2 3E (72 yaca)

Kpatkoe conep:xaHue TMCHUILIHHBI

Ha3Banue pa3nenoB (Tem)
JM CITUTIJINHbI

Kparkoe conep:kanue pasaesioB (Tem)
AUCHMILINHBI:

[Ipenamer, nenu u 3a1a4u AUCITUTUTHHBI

[Ipenmer, nenu u 3aa4n JUCHUIIMHBIL. OCHOBBI
NPUMUTHBHOM, HAPOJAHOM U pOoQecCuoHaTbHON
BETCAHAKCIIEPTU3BI

[IpodeccuonanvHast BerepuHapusi B | [Ipodeccronansnas Berepunapus B pesneii ['peruu

Hpesaem Mupe u Pume, Ha [lansaem Bocroke u B Erunte. Uctoku
¢danbcupuKanmii pa3IuYHbIX TPOJTYKTOB.

Jleronucn 00  MH(EKUMOHHBIX ¥ | Bkiaj ydeHbIX B pa3BUTHE BETEPUHAPUU. DMU300THH.

MHBa3HOHHBIX 60H€3H5IX, OIIaCHBIX IJId
JKHBOTHBIX U YECJIOBCKA

Mepsl 60ppObI ¢ HUMU. 300THTMEHA U BETEPUHAPHAs
CaHUTAPHAL.

[Ipuopurer Poccum B obmactu

BETEpUHAPHOTO 00pa30BaHUsI.

Vka3zel bopuca T'omynoBa u Ilerpa I 06 ocmotpe
KHUBOTHBIX M TOproBie MscoM. TpebGoBaHus K
OCMOTpPIIMKAaM MsiCa.

Opranusauus  BeTcaHdKkcneptusbl B | [loaroToBka HHCIEKTOPCKOIO BETEPHUHAPHOIO
CCCP. nepcoHana. TpeGoBaHMs K BETCAaHIKCIIEPTaM
Opranmszanusa  BeTcaHdkcneptusbl B | Pehopmbl 60x rogoB. OcBoeHHE HEINHHBIX 3eMEb

Poccum B moctnepecTpoeUHblid MEPUOI.
3agaun Poccenbxo3Haazopa.

M BIMSHME HA  pa3BUTHE  >KUBOTHOBOJCTBA.
[IponoBonbscTBeHHasa nporpamma CCCP

U €€ POJIb B BETCPUHAPHOM IIPOM3BOJICTBE.

Coznanne  I'maBHOro  ympaBieHUs
BerepuHapun npu MCX  CCCP,
Jenaprament BerepuHapuu npu MCX
P® u BerepuHapHOl MHCHEKIHUH MNPHU
MUHMSICOMOJIIPOME.

JlokyMeHTanusg M y4eT B BETEPUHAPHO-CAHUTAPHOMN
JKCIIPETU3E.

VYcraB BerepuHapuu U 3akoH PD «O
BerepuHapun». Hampasnenunss BCD Ha
pa3IMYHbIX 00BEKTAaX.

OCHOBHBIE TTOJIOKEHHS B CTATHH O BCTCAaHOKCIICPTU3E.

Crpykrypa opraHoB ['ocBeTciyxObI 1m0
BETCAHAKCIIEPTH3E.

ITonoxenus 0 roCyJapCTBEHHOMN u
ciryxoe

mscokomOuuarax. OcHoBHEIe 3anauyu [I1BK.

IIPOU3BOJCTBEHHONM  BETEPUHAPHOU Ha




CranoBnenne wu passutue OpraHoB | 3HadeHHE IIpaBun BETCAHAKCIIEPTU3bI JUTS

BEIOMCTBECHHOM CILy>KOBI 10 | obecrieueHHsI HaceIeHHs MPOYKTaMH 0€30MacHBIMU B

BETCAHOKICPTH3BL. OMOJIOTHYECKOM, XMMHMYECKOM M PaaHalMOHHOM
OTHOIIEHHUHU.

3HaueHue BETCAHAKCIIEPTU3BI B | CanlluH u BertlluH. BeTrcanskcneprrsa B yCI0BHUSIX

IIPO/I0BOJILCTBEHHOM 0e30macHOCTH | Y(,

Poccun.

MexayHapoaHbie BerepuHapHble | Kogeke Amnumentapuyc, XACCII, UCO wu np.

OpraHu3aIuy. JOKYMEHTBI 10 BETCAaHIKCIIEPTHU3E.

OcHOBHbBIE Hay4HbIE HalNpaBieHUs IO | 3ajgauu BETCaH CITYKOBI B Poccun.

BeTcaHdKkcneptuse B Poccun u B | CosepmrencTBoBaHme BETEPUHAPHOTO

3apyOeKHBIX  CTpaHaX. MGTOHB} 3aKOHOJATENbCTBA. Peopmuposanue

KOHTPOIIA CRIpbA " roToson I'ocynapcTBeHHOM BETCaH CITYKOBI

IPOIYKIIMH.

CraHoBiieHHE 51 pasButue | Poib yyeHbIX B pa3BUTUUM HayK. Beicive u cpegHue

OTEUECTBEHHONW BETCAHAKCIIEPTU3bl B
BBICHIMX Y4eOHBIX 3aBefieHUsAX Poccun
u CHI'. CoBepiieHcTBOBaHUE METOJOB

y4eOHBIC CIHEeIUaNbHbIE Y4eOHbIE 3aBEACHUS IO
MOTOTOBKE BETCAaH JKCrepToB B Poccum u cTpaHax

CHI'.

BETCAHAKCIIEPTU3HL.
CTaHOBJICHHE u pasBuTHE | DKCIIEpPHMEHTAIbHBIE HCCIIEIOBAHNS C JKMBOTHBIMH.
Bercamdkeneptusel B HUW ¥ | Dxenpecc-MeTomb1 KOHTPOIS CHIPBS U IPOIYKIIHH.

BeTepUHApHBIX JabopaTopusx Poccum.
Pazpabotka JKCIIPECC-METOI0B
KOHTPOJIS ChIPbs U IIPOAYKIUU.

Pa3BuTHe BEIOMCTBEHHOH BOEHHOM
BETEPUHAPUU U BETCAHAKCIEPTU3Hl B
P®. O6BEKTHI 1 METOJTBI KOHTPOJIS.

BoenHas BeTcaH 3KcrepTH3a U BETEpUHAPHSL.

OCHOBHBIE METOJIbI HMCCJIEIOBAHUN 10
BETCAHIKCIIEPTH3€ MSCHBIX, MOJIOYHBIX
U pBIOHBIX MPOJYKTOB.

OcCHOBHEIE METOEI

YKUBOTHOBO/IUYECKOU MPOTYKIIHH.

HUCCICca0OBaHUA

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

V.E. Nikitchenko

7%
Y.A. Vatnikov




Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Philosophy and methodology of science

Volume discipline

2 credits ( 72 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Subject matter, purpose and objectives of
discipline

Subject matter, purpose
problems. Basics  primitive,
professional vet-san expertise

and discipline
folk and

Professional veterinary medicine in the ancient
world

Professional veterinary medicine in ancient
Greece and Rome, the Far East and Egypt. The
origins of the various products of fraud.

Annals of infectious and parasitic diseases that
are dangerous to animals and humans

The contribution of scientists in the
development  of  veterinary  medicine.
Epizootic. Measures to combat them. Zoo
hygiene and veterinary sanitation.

Russia's priority in the field of veterinary
education.

Decrees of Boris Godunov and Peter | the
inspection of animals and meat trade.
Requirements to meat viewers.

Organization of veterinary sanitary inspection
in the USSR.

Preparation of inspection veterinary staff.
Requirements vet-san experts

Organization of veterinary sanitary inspection
in Russia in the post-perestroika period. The
objectives of the Federal Service for
Veterinary and Phytosanitary Surveillance.

Reforms of the 60s. The development of virgin
land and impact on the development of animal
husbandry. USSR Food Program

and its role in the veterinary industry.

Creating the Main Department of Veterinary
Medicine at the USSR Ministry of Agriculture,
the Veterinary Department under the Ministry
of Agriculture of the Russian Federation and
the Veterinary Inspectorate under Ministry of
meat and dairy industry.

Documentation and records in the animal
health expertise.

Charter veterinary medicine and the law of the
Russian Federation "On veterinary". Directions
ICE at various sites.

The main provisions of articles vet-san
expertise.




The structure of State Veterinary Service on
vet-san expertise.

The provisions of the state veterinary service
and production in the abattoirs. The main
objectives of STC.

The formation and development of organs of
departmental service vet-san expertise.

Meaning vet-san expertise rules to ensure
product safety in the population of the
biological, chemical and radiation.

Meaning vet-san expertise in Russia's food
security.

SanPiN and VetPiN. Vet-san expertise in
emergency situations.

International veterinary organizations.

Codex Alimentarius, HACCP, I1SO and others.
Vet-san expertise documents.

Key research areas for vet-san expertise in
Russia and in foreign countries. Methods of
control of raw materials and finished products.

Tasks vet-san service in Russia. Improving
veterinary legislation. Reform of the State
Service vet-san

Formation and development of the domestic
veterinary sanitary inspection in the higher
educational institutions of Russia and CIS.
Improving vet-san expertise methods.

The role of scientists in the development of
science. Higher and secondary

Training special schools for vet-san experts in
Russia and the CIS.

Vet-san expertise Formation and development
institutes and veterinary laboratories in Russia.
The development of rapid methods for control
of raw materials and products.

Experimental studies with animals. Express
methods of control of raw materials and
products.

Development of  departmental  military
veterinary medicine and veterinary sanitary
inspection in the Russian Federation. Objects
and methods of control.

Military vet-san expertise and veterinary
medicine.

Basic research methods for vet-san expertise
meat, dairy and fish products.

Basic research methods of livestock

production.

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

V.E. Nikitchenko

Y.A. Vatnikov




Dedepanvroe 20cyoapcmeeHHoe asmoHOMHOE 00PA308aMeNbHOe YUPeHcOeHUe 8blCULe2O
obpaszosanus « Poccutickuii ynusepcumem opyicovl HApoOoos»
AzpapHno-mexHonozuueckuil uHCIMumym

AHHOTALMS YYEBHOI JUCHUILINHBI

OoOpa3oBaresbHasi NporpaMmma

Hanpasnenne noarotoBku
36.04.01 «BeTrepuHapHO-CAHMTAPHAA IKCIIEPTU3a», MATUCTPaTypa
HanpasnenHocts mporpaMMsl (IpoQuiib, CrieluaaTn3aris)
BerepuHapHo-caHUTApPHAS IKCIIEPTU3A, 0€30MIACHOCTH U KA4Y€CTBO ChIPbs U NIPOAYKTOB
0MOJIOrHYeCKOr0 NMPOUCXOKACHHUS

HaumenoBanue 1ucIMIIIHHEI Jles10BOM MHOCTPAHHBIN SA3BIK
O0bEéM TUCHUIIJIHHBI 6 3E (216 gyacoB)
Kpartkoe cogep:xaHue TUCHMILINHBI
Ha3Banue pa3nenoB (Tem) Kparkoe conepxanue pasaesioB ( TeM)
JTUACITHIIIMHBI JTUACITHIITMHBI
1. llean 1 3aaa49u AUCHMIIJIMHBI: [ToBbllIEHHE YPOBHS MCXOIHOTO BIAJEHUS

WHOCTPAHHBIM S3bIKOM U OBJIAJIEHUE JOCTATOYHBIM
YPOBHEM KOMMYHUKATUBHOW KOMIETEHIIUU IS
pelIeHus: COIMalbHO-KOMMYHHUKATUBHBIX 33/1a4 B
poQeCCHOHAIBHON JESATENHHOCTH MPH OOIIEHUH C
3apyOeKHBIMU MTAPTHEPAMH.

OBnazieHre HaBBIKAMH JIETIOBOW MPOdheCcCHOHATBHOM
peyn; pa3BUTHE HABBIKOB YCTHOT'O OOIIECHUS HA
JIeJI0BbIe PO eccrOHAbHBIE TEMbI; OBJIAJICHHUE
OCHOBHBIMH I'PaMMAaTUYECKUMHU SIBJICHUSIMH SI3bIKA,
XapaKTepHBIMHU IS IEJIOBOM peun; OBIaIeHue
JIEJIOBOM MPOQeCCHOHATBHOMN JIGKCHKOU S3BIKA;
OBJIaJICHNE HABBIKAMU JICJIOBOM MEPENUCKHU.

2. Kparkoe conepxxanue JlenoBoe 0o01IeHUE U CPECTBA KOMMYHHUKAIUU:
AMCUMIINHBI Odopmienne u CTUIIb J1EI0BOTO MHUChMA.
DnekTpoHHbIe cooOmeHuss. OCHOBHBIC BUIBI
KOMMEpPUYECKOro nuchma. TenedoHHbIe TeperoBophl.
Hageiku ucema: CV. CiyxeOHast 3anucka. busnec-
mwiad. O13eiB. Craths. Jloknan.

KommynukaTuBHble HaBbIKH: OOI1eHUE €
aHIJIOSA3BIYHBIMU NIapTHEpaMu. Pemenne
KOH(JIMKTHBIX CUTYaIMi. YCIeX B eperoBopax.
VYcnemnslie npe3entanuu. [lonnmanue
0COOEHHOCTEH MEKKYIbTYPHBIX KOHTAKTOB.

Pa3paborumnkmn:

3aMecTHUTENb 3aBEIYIONIETO Kadpeapoil HHOCTPAHHBIX Yaromakuena B.2.
SI3BIKOB 110 yueOHOU paboTe

3aBenytomuii KadeIpoil MTHOCTPAHHBIX A3BIKOB Hotuna E.A.



Peoples’ Friendship University of Russia
Agrarian and Technological Institute

SUMMARY OF ACADEMIC DISCIPLINE

Educational programme

36.04.01 "Veterinary-Sanitary Expertise’ Masters’
Specialization:

Veterinary-Sanitary Expertise, Safety and Quality of Raw Materials and Products of

Biological Origin

Discipline

Business foreign language

Contents of the discipline

6 credits (216 hours)

Course Description

Units

Summary of Units:

1. Purpose and objectives of the
discipline

To improve the level of initial foreign language proficiency and
master a sufficient level of communicative competence to solve
social and communicative tasks in professional activities when
communicating with foreign partners.

To master the skills of business and professional speech; to
develop oral communication skills on business and professional
topics; to master the basic grammatical phenomena of business
language; to master business and professional vocabulary of the
language; to master the skills of business correspondence.

2. Summary of the discipline

Business communication and means of communication: Design
and style of business writing. Electronic communication. The main
types of commercial writing. Telephone conversations. Writing
skills: CV. Office memorandum. Business plan. Feedback. Article.
Report.

Communication skills: Communication with English speaking
partners. Conflict resolution. Success in negotiations. Successful
presentation. Peculiarities of intercultural contacts.

Developers:

Deputy Head of the Department of Foreign

languages

Head of the Department of Foreign Languages

Y A

Ulyumdzhieva V.E.

Notina E.A.




Dedepanvroe 20cyoapcmeeHHoe asmoHOMHOE 00PA308aMeNbHOe YUPeHcOeHUe 8blCULe2O
obpaszosanus « Poccutickuii ynusepcumem opyicovl HApoOoos»
AzpapHno-mexHonozuueckuil uHCIMumym

AHHOTALMS YYEBHOI JUCHUILINHBI

OoOpa3oBaresbHasi NporpaMmma

Hanpasnenne noarotoBku
36.04.01 «BerepuHapHoO-caHUTaApHAs IKCIEPTU3a», MATHCTPATypa
HanpasnenHnocts mporpamMMsl (IpoQuiib, CrieluaaTn3aris)
BerepunapHo-caHUTapHAs IKCIEePTH3a, 0€30MIACHOCTH U KA4eCTBO ChIPhSl M MPOIYKTOB
0M0JI0rM4ecKOro MPOMCXOKIEHUS

HauMenoBanue IMCHUILIMHLI Jes10B0ii MHOCTPAHHBIN SA3BIK
O0bEéM TUCHHUTLIMHBI 6 3E (216 yacoB)
Kpatkoe conep:xaHue TMCHUILIHHBI
Ha3zBanue pa3nesioB (Tem) Kparkoe conep:kanue pasaesioB ( Tem)
JTUCIHIIINHBI JTUCIHIJINHBI
1. lean u 3aa49u TUCUMIJIMHBI: [ToBblillIeHNE YPOBHS UCXOAHOTO BIIAJICHUS

MHOCTPAHHBIM SI3bIKOM M OBJIAJIEHUE JOCTATOYHBIM
YPOBHEM KOMMYHUKATUBHON KOMIETEHIUHN JIsI
pelieHus ColaibHO-KOMMYHUKATUBHBIX 3a7a4 B
po¢eCCHOHABHON JEATETHFHOCTH MPU OOIICHUH C
3apyOeKHBIMU ITAPTHEPAMH.

OBnazieHUEe HABBIKAMHM JIEJIOBOM MPOECCHOHATBHON
pedn; pa3BUTHE HABBIKOB YCTHOTO OOIICHUS HA
JieNoBbIe MpodeccnoHabHBIE TEMBI; OBJIaICHHE
OCHOBHBIMH I'PaMMaTUYECKUMH SIBJICHUSIMU S3bIKA,
XapaKTEPHBIMU IS ACJIOBOM peun; OBIaJCHUE
JIeNIOBOM MpodecCHOHANTBHOM IEKCUKOU S3BIKA;
OBJIAJICHHE HABBIKAMU JE€JIOBOM MEPEIUCKH.

2. Kparkoe conepxxanue JlenoBoe 0oOIIeHNE U CPEeICTBA KOMMYHHUKAITUH:
AUCUHMILINHBI OdopmieHne U CTUIIb JEI0BOTO MHUChMA.
DnexTpoHHbIe coo0meHus. OCHOBHBIE BUIBI
KOMMepUecKoro nuchma. TenedoHHbIe TeperoBophI.
Haswiku nucema: CV. CinyxebHas 3anucka. busnec-
mwiad. O13eiB. CraThs. Jloknas.

KommyHnukaTtuBHble HaBbIkH: OO1IeHue ¢
aHIJIOA3BIYHBIMU NapTHEpaMu. Pemenue
KOH(IMKTHBIX CUTYyallil. YCIex B IeperoBopax.
VYcenemnsie npe3enramuu. [lonnmanue
0COOCHHOCTEH MEKKYJIBTYPHBIX KOHTAKTOB.

Pa3paborumnkmn:

3amecTuTeTh 3aBEAYIONIEro Kadeapoil THOCTPAHHbBIX Vomkuesa B.9.
SI3BIKOB 110 yueOHOU paboTe

3aBezayronuii kKadeapoi HHOCTPAHHBIX SI3BIKOB Horuna E.A.



Peoples Friendship University of Russia
Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation
36.04.01 "Veterinary-sanitary examination' master
The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline Business foreign language
Discipline’s content 6 CP (216 hours.)
Course Description
Name of discipline section Summary of discipline’s sections:
1. Purpose and objectives of the Increasing the level of initial knowledge of a foreign
discipline: language and mastering a sufficient level of communicative

competence to solve social and communicative tasks in
professional activities when communicating with foreign
partners.

Mastering the skills of business professional speech;
development of oral communication skills on professional
business topics; mastering the basic grammatical phenomena
of language characteristic of business speech; mastering
business professional language vocabulary; mastering the
skills of business correspondence.

2. Summary of discipline Business communication and communication: The design
and style of business writing. Electronic communications.
The main types of commercial letters. Telephone calls.
Writing skills: CV. Memo. Business plan. Feedback. Article.
Report.

Communication skills: Communication with English-
speaking partners. Solving conflict situations. Success in
negotiations. Successful presentations. Understanding the
characteristics of intercultural contacts.

Developers:

Deputy Head of the Department of Foreign Ulyumdzhieva V.E.
study languages

Head of the Department of Foreign Languages Notina E.A.



Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O
obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenue noaroToBku

36.04.01 «BeTepMHAPHO-CAHNUTAPHAS DKCIEPTU32», MATHCTPATYPA

HanpasienHocTs nporpaMMsl (IpoQHIIb, CrICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNIEPTH3a, 0€30MACHOCTh M Ka4eCTBO ChIPbS U MPOYKTOB
0M0JIOrMYeCKOro NMPOMCXOKICHUS

HaunmenoBanue AUCIHHUIIINHBI

I'ocynapcTBeHHbIIT BeTepUHAPHBINA HAA30P HA
MOJABEAOMCTBEHHBIX 00bEKTAX

O0BEM U CIUIIIINHEI

4 3E( 144 4ac))

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUTITHHBI

Kparkoe cogep:kanue pa3aesioB (TeM) JMCHUIIJIMHbI:

I'ocynapcTBeHHBIN BETEPUHAPHBIN
HA/J30p Ha BEIOMCTBEHHBIX OOBEKTAaX.

[Ipon3BOACTBEHHBIN  BETCAHKOHTPOJIb W  ayAUT Ha
OOCHCKHUX NPEINPUATHUSX. [Ipon3BoACTBEHHBII
BETCAaHKOHTPOJIb W ayAUT Ha OOEHCKUX TPEATPUATHSX.
[Ipon3BOACTBEHHBIN BETCAHKOHTPOJIb M ayAuT B LexXax
M3rOTOBJICHUSA KOHCEPBOB. IIpon3BoaCTBEHHBIN
BETCAHKOHTPOJIb M ayJuT Ha MOJIOYHBIX MPEANPHUATHUSIX.
IIpou3BOACTBEHHBI  BETCAHKOHTPOJIb M ayauT IIpU
MPOMBICIIE  JHUKUX  JKUBOTHBIX. [IpOM3BOJACTBEHHBIN
BETCAaHKOHTPOJIb U ayIUT IIPU MPOMBICIIE PHIOBI U MOPCKHX
MJIEKONTUTAOMMX. [IpOU3BOACTBEHHBII BETCAHKOHTPOJIb U
aynuT mpu y0oe MTHUIBI W mepepaboTKe MTUYBEro Mmsca.
[Tpon3BOICTBEHHBIN BETCAHKOHTPOIb U AyAHUT MpU yOOe
KpPOJIMKOB U HyTpHii. [Ipon3BOACTBEHHBIN BETCAHKOHTPOJIb
n ayaut B uexax BCVY3 wu npu wusrorosnenun CXK.
IIpou3BOACTBEHHBI  BETCAHKOHTPOJIbL M ayJuT Ha
TOPOJCKUX pacrpeaenuTenbHbIX XOJIOAWJIBHUKAX.
[Ipon3BOACTBEHHBIN  BETCAHKOHTPOJIb M  ayAUT Ha
Tpancnoprte. [IponM3BOACTBEHHBIN BETCAHKOHTPOJIb MPHU
IepeajipecoBKe  MOAHAA30PHBIX  Poccenbxo3Haa3opom
rpy30B. [Ipon3BoacTBeHHbIl BeTcaHKOHTPOJb Ha [IKBII u
TaMOXHsX. [Ipon3BOJACTBEHHBIN BETCAHKOHTPOIb U AyIUT
Ha PO3HUYHBIX U ONTOBBIX MPOJAOBOJIBLCTBEHHBIX PhIHKAX.

25




Paspaborumnkmn:

JloneHT nenapraMeHTa BETEpUHAPHON MEAUIIUHEI

[Ipodeccop nenaprameHTa BETEpUHAPHON METUIIUHBI

Jdupexrop

JenaprameHT BeTEpUHAPHOU MEIULIMHBI

N.I'. Cepérun

B.E. Hukutuenko

10.A. Batuukos

25



Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

State veterinary supervision at the
subordinated facilities

Volume discipline

4 3E( 144 hour))

Course Description

The name of the partition discipline

Summary of sections discipline:

State veterinary supervision at the departmental
facilities

Production vetsankontrol and audit of
slaughtering plants. Production vetsankontrol
and audit of slaughtering plants. Production
vetsankontrol and auditing in the manufacture of
canned food shops. Production vetsankontrol
and audit dairy enterprises. Production
vetsankontrol and auditing in the fishery of wild
animals. Production vetsankontrol and auditing
in fisheries of fish and marine mammals.
Production vetsankontrol and auditing at
slaughter poultry and processing of poultry
meat. Production vetsankontrol and auditing at
slaughter rabbits and nutria. Production
vetsankontrol and audit departments and IVUS
in the manufacture SLC. Production
vetsankontrol and audit for urban distribution
refrigerators. Production vetsankontrol and audit
on transport. Production vetsankontrol at
readdressing cargoes supervised by
Rosselkhoznadzor. Production vetsankontrol on
PKVP and customs. Production vetsankontrol
and auditing in the retail and wholesale food
markets.

25




Developers:

Docent of Department of veterinary medicine

Professor of Department of veterinary medicine

Director

Department veterinary medicine

¢ , 5 _--."' (; g -
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I.G. Seryogin

V.E. Nikitchenko

Y.A. Vatnikov
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DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUPeHCOeHUE BbICULE20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

daky/JbTeT TYYMAHUTAPHBIX U COLUAIBHBIX HAYK

AHHOTAIIUA YYEBHOM JUCIATIIUHBI

Oo0pa3zoBaresbHasi IPOrpaMma

Hanpasnenue moaroToBku

36.04.01 «BeTeprHapHO-caHUTApPHAs IKCNIEPTH3a», MATHCTPaTypa
HamnpasnenHocTs mporpamMmmsl (Tpo¢uiih, CIeIHaTA3AINS)
BetepuHapHo-caHNTapHasi IKCNIEPTH3a, 0€30MACHOCTh H Ka4YeCTBO ChIPbSI U MPOIYKTOB
0MO0JIOTHYeCKOr0 MPOMCXO0KAEHUS

HanmeHoBanue JUCHUIIHHEBI

NudopmaunoHHbIe TEXHOJOTUH B MUIIEBOM
NMPOMBIILIEHHOCTH

O0BbeM TUCIUIIINHEI

2 3E (72 uac.)

Kpatkoe conep:xaHue TUCHMILINHBI

Ha3Banue pa3nenoB (Tem)
JM CIUTIJINHbI

Kparkoe conepskanue pasaesioB (TeM) TUCHMILIAHBI:

Pa3gen 1. OcHOBHEIE NOHATHS U
MeTO/AbI TEOPUH UH(POPMATHKH

H KOIUPOBAHUSA

OcHOBHbIE OHATHS U METOJIbI TEOPUU UHPOPMATUKU U
koaupoBaHus. O0IIast XapaKTepruCTHKa MPOIECCOB cOopa,
nepeaadn, 00pabOTKH 1 HAKOIIJIEHUST HH(OpMaIuy.
TexHuueckre cpeacTBa peanu3aui HHPOPMaIIMOHHBIX
npoueccos. [IporpaMMHbie cpeacTBa peanu3aun
WH(pOPMAITMOHHBIX TTpo1ieccoB. JIOKanbHBIC U TI00ATBHBIC
cetu OBM. TloHsaTHe 1 MOJETHM POTOKOJIOB OOMEHa
nHpopmanueii. Cpe/pl mepeaun TaHHBIX, MOJIEMBI,
CIYTHUKOBBIE U ONTOBOJIOKOHHBIE KaHAJIbI CBA3H.
[IpukianHbie BO3SMOXHOCTHU TeJIeNH()OPMALIMOHHBIX CUCTEM:
AJICKTPOHHAS TOUYTa. DJIECKTPOHHBIC TOCKU OOBSIBICHHI
(BBS), renexkondepennnn, nepegava Gopmaan3zoBaHHON
nH(popManuu, JOCTYI K yAaJICHHBIM 0a3aM JTaHHBIX,
SKCTEpPPUTOpHUATIbHASL OpraHU3alMsl COBMECTHBIX PaloT.

3amuTta HHGOPMAIUH B CETAX.

Pa3gen 2. Buanl

HH(OPMAIUMOHHBIX TEXHOJIOT Uil

Bunapr undopmarnmonssix Texaonoruid. Uudopmarmonnas
TEXHOJIOTHUSI KaK OCHOBA BCEX COBPEMEHHBIX MHTEHCUBHBIX
HayKOEMKHUX TexHojoruil. MupopmalrionHas TeXHOIOT U
00paboTku gaHHBIX. MHGOpMaMOHHAS TEXHOIOTUS
ynpasneHus. THpopMaIimoHHas TeXHOIOTHS MOAIEPKKHI
NpuHATHS pereHuit. MadopmarmonHas TEXHOIOTUS

OKCIICPTHBIX CUCTEM.




Pa3pnen 3. Co3nanue 60a3 JaHHBIX,
cTaTucTU4YecKasi 00padoTka,
pa3padoTka popM TeKyued u
ro0BOH 300TEXHUYIECKOM

OTYETHOCTH

Coznanme 60a3 MaHHBIX, CTaTUCTHYECKas 00paboTKa,
paszpaboTka (GopM TEKYIIIEeH 1 TO0BOM 300TEXHHUYECKOU
OTYETHOCTH. 3a7auu, perraeMble ¢ MOMOIIbI0 0a3 JaHHBIX.
ABTOMAaTH3UPOBaHHBIC MHPOPMAIIMOHHBIE PECYPCHI: 0a3bl
naHHbIX. [lanHble ¥ 3HaHUS. OTANYNS MEXAY HUMH.
DnexTpoHHbIe Tabnuibl. ba3a naHHBIX, 0aHK JaHHBIX,
cucTeMa ympaBlieHus 02301 TaHHBIX, aIMUHUCTPATOP 0a3bl
JTaHHbIX. OpraHu3anus CBs3ed MEXly JaHHBIMHU:
uepapxuueckas, ceTeBasi, pessuuonHas. Mcnonb3oBanue 6a3
naHHbIX Ha npuMepe APM «Cenakc-KOpOBbI-MOJIOIHSIK

TJIEMEHHOM y4YeT B XO351CTBaxX.

Pa3znen 4. OnTumMu3anusi paluoHoB ¢
NpUMeHeHHeM
aBTOMATU3HPOBAHHOIO

padouero mecta (APMa) «Paunonnbn)

AHanu3 CyliecTBYIOLIETO palloHa, pacueT MpeMHUKca,
pacueT ONTUMalIbHOrO palliOHA C YYETOM OIpaHUYECHHI 10
JadyaM KaxJ0ro KopMa, OrpaHUYEHHUSAM IO MMUTATEIbHOCTH
paloHa, y4eTOM COOTHOLLIEHUIN MEXy 3aJaHHbIMU
3JIEeMEHTaMU MUTATEIbHOCTH, YYETOM 3aJaHHOU CTPYKTYPbI
pamona. Pacuer onTuMaibHBIX palliOHOB KOPMJICHUS ISt
Pa3IMYHBIX MTOJIHOBO3PACTHBIX TPYIII KUBOTHBIX PA3HOTO

HaNpaBJIEHUs] TPOAYKTUBHOCTH.

Pa3nen 5. OnepaTruBHoe
ylpaBJieHHe CoepPKaHueM

KHUBOTHBIX

OnepatrBHOE yIPaBIECHUE COJICPKAHUEM KUBOTHBIX. Y YET,
IUIAaHUPOBAHHUE, KOHTPOJIb U aHAJINU3 BBITOJIHEHUS
TEXHOJIOTUYECKHX OTlepaIiii, CBSI3aHHBIX C
(U3MOIOTrMYEeCKUM LUKIIOM KUBOTHBIX. ABTOMaTHUECKOE
(dbopMupoBaHUE 3a/JaHUI HA TPOBEJICHUE TEXHOJIOTUYECKIX

onepanui.

Pa3nen 6. JxkcnepTHasi cucrema:

BoJje3nn ;KUBOTHLIX

Bonesnn kpymmHOTro poraTtoro ckota, 60J1€3HU CBHHEH,
0osie3Hu NTHUIIEL, 6osie3Hu cobak. Co3manue 0a3bl 3HAHUH
AKCIIEPTHON CUCTEMBI Yepe3 3al0JTHEHNUE CITPABOYHUKOB U
3aJIaHHE CBSI3EH MEXKTy COOTBETCTBYIOIIUMH 3AITUCSIMH.
ABTOMAaTH3UpOBaHHAs JUATHOCTHKA O0JIe3HEH KUBOTHBIX,
BBIJIa4a PEKOMEH 1AW 10 PO rTakTHKE OOJIe3HEH,
JICYCHUIO U 03/I0POBJICHHUIO JKUBOTHBIX, TMOJIYYCHHE CIIPABOK
1o 00JIE3HIM, UX TTPU3HAKaM, BO30YIUTEISM, JIeueOHO-
MPOPUIAKTUYECKUM MEPOTIPUATHSAM; 110 OOJIC3HSIM,

XapaKTEPHBIM ISl Pa3HbIX I'PYIII KUBOTHBIX.

Pa3zpabdorunkm:

HoneHT nenapraMmenTa BerepuHapHou Meaunuusl ATU PY/TH Huxwumios A.A.

Jupekrop nenapraMeHTa BETEpUHAPHOU MEIULIVHBI Barnukos 10.A



Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 "Veterinary-sanitary examination' master
The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of

biological origin

Name of the discipline

Information technology in the food industry

Discipline’s content

2 CP (72 hours.)

Course Description

Name of discipline section

Summary of discipline’s sections:

Section 1. Basic concepts and
methods of the theory of computer
science and coding

Basic concepts and methods of the theory of computer
science and coding. General characteristics of the processes
of collecting, transmitting, processing and accumulating

information.

Technical means of implementing information processes.
Software implementation of information processes. Local
and global computer networks. The concept and model of
information exchange protocols. Data transmission mediums,
modems, satellite and fiber-optic communication channels.
Teleinformatics application capabilities: e-mail. Electronic
bulletin boards (BBS), newsgroups, the transfer of
formalized information, access to remote databases, extra-
territorial organization of joint work. Protection of
information in networks.

Section 2. Types of information
technology

Types of information technology. Information technology as
the basis of all modern intensive high technologies.
Information technology of data processing. Information
technology management. Information technology decision
support. Information technology expert systems.

Section 3. Database creation,
statistical processing, development of
forms of current and annual
zootechnical reporting

Creation of databases, statistical processing, development of
forms of current and annual zootechnical reporting. Tasks
solved with the help of databases. Automated information
resources: databases. Data and knowledge. The differences
between them. Spreadsheets. Database, database, database
management system, database administrator. Organization of
relationships between data: hierarchical, network, relational.
The use of databases on the example of the automated




workplace "Seleks-young cows™ pedigree accounting in

farms.
Section 4. Optimization of rations Analysis of the existing diet, the calculation of the premix,
with the use of automated workplace | the calculation of the optimal diet, taking into account the
(AWP) ""Rations" restrictions on the dachas of each feed, the restrictions on the

nutritional value of the diet, taking into account the
relationships between the given nutrient elements, and the
given dietary structure. Calculation of optimal feeding
rations for various full-age groups of animals of different
directions of productivity.

Section 5. Operational Animal Operational management of animals. Accounting, planning,
Management monitoring and analysis of the implementation of
technological operations associated with the physiological
cycle of animals. Automatic generation of tasks for
technological operations.

Section 6. Expert System: Animal Diseases of cattle, diseases of pigs, diseases of birds,
Diseases diseases of dogs. Creating an expert system knowledge base
by filling out reference books and setting links between the
corresponding entries. Automated diagnosis of animal
diseases, issuing recommendations for the prevention of
diseases, treatment and rehabilitation of animals, obtaining
certificates of diseases, their signs, pathogens, therapeutic
and preventive measures; for diseases characteristic of
different groups of animals.

Developers:

Associate Professor of the Department of Nikishov A.A
Veterinary Medicine ATI RUDN

Director of the Department of Veterinary Medicine Vatnikov Y.A.




Dedepanvhoe 20cydapcmeenoe asmoHOMHOE 00PA308AMENbHOE YUPEHCOCHUE BbLCUUE20
obpazosanus « Poccutickutl ynugepcumem Opysicovbl HaApooo8»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIYS YYEBHOM TUCIUILIMHBI
OoOpa3oBaresbHasi NporpaMmma

Hanpasnenue nmoaroToBku
36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BeTrepuHapHo-caHMTapHasi IKCIEPTH3a, 0€30MIACHOCTh U KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYEeCKOI0 MPOUCXOKACHHSA

HanMeHoBaHHe TUCIUILINHDBI MarteMaTH4eckoe MOAeJIMPOBAHHE
O0BLEM THCHUILIHHBI 2 3E (72 gac.)

Kpatkoe conep:xaHue 1MCHUILIHHBI
Ha3Banue pa3nenoB (Tem) Kparkoe conepskanue pasaesioB (TeM) TUCHHMILIAHBI:
JUCHHUILINHBI
CoBpeMeHHbIE craTucTudeckue | MareMaTudeckoe MOJICIMPOBAHUE KaK Hay4HOE
KOMILUIEKCBI:  OTE€YECTBEHHBIE U | HallpaBJICHUE. CoBpeMeHHbIE CTaTUCTUYCCKUE
3apyOeKHbIC KOMIIJICKCBI: OT€YECTBEHHBIC U 3apyOeKHbIC
OmnucarenpHas CTaTUCTHKA Pacuer OCHOBHBIX XapaKTEPUCTHK BBIOOPOYHBIX

COBOKYIMHOCTEH. JlOBEepHUTENbHBIE TPAHUIBI T€HEPATbHOU
cpeaHer, ee omeHka. OIlEHKa pa3sHOCTH  MEXIy
BBIOOPOYHBIMU CPETHUMHU BEIMYMHAMU U BBIOOPOUHBIMH

JOJIAMU
Maremarnueckuit aHanu3 | Koppenaunonnelii  aHanus. PerpeccuoHHbll  aHamus.
DKCIIEPUMEHTAIIBHBIX TaHHBIX Pacuer naHHBIX (aKTOPHATIBHBIX OIBITOB  METOIOM

JUCIIEPCUOHHOIO aHaJIn3a
Hcnons3oBanue nporpamMmHsbIxX | InanupoBanue U METOAOIOTUS DKCIIEPUMEHTA
[IaKeTOB  IIpM  IUIAHUPOBAHHUH

JKCTIEPUMEHTA
Pa3zpabdorunkm:
JloueHT nenmaprameHTa BETEpUHAPHON MEIUIIMHBI A.A. Hukumos

JAupexTop nenapraMeHTa BETEPUHAPHOM MEIULIMHBI IO.A. BatHukos




Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Mathematical modeling

Volume discipline

2 3E (72 hours)

Course Description

The name of the partition discipline

Summary of sections discipline:

Modern statistical systems: native and foreign

Mathematical modeling as a scientific
discipline. Modern statistical systems: native
and foreign

Descriptive statistics

The calculation of the basic characteristics of
the sample. Confidence limits of the general
average, its evaluation. Estimation of the
difference between the sample averages and
sample proportions

Mathematical analysis of the experimental data

Correlation analysis. Regression analysis.
Variance analysis (Anova, Manova)

Use of software packages in the planning of
the experiment

Planning and methodology of the experiment

Developers:

Associate Professor Department veterinary medicine

Director

Department veterinary medicine

A.A.Nikishov

7%
Y.A. Vatnikov




DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCIHHUITINHbI

MuxkpoOuosornyeckasi 0€30acHOCTb
ChIPbSl U MPOAYKTOB )KMBOTHOIO U
PACTHTEIbHOT0 MPOMCXOKIEHHUS

O0BEM TUCHUIIIUHBI

3 3E (108 yaca)

Kpatkoe conep:xaHue 1MCHUILIHHBI

Ha3Banue pa3nenoB (Tem)
JM CITUTIJINHbI

Kparkoe conep:kanue pasaesioB (Tem)
AUCHMILINHBI:

VY4yeHne M CaHMTApPHO-NIOKA3aTENIbHBIX
MHUKPOOpTraHu3Max

CaHuTapHO-TIOKa3aTelIbHbIE MUKPOOPTaHU3MBI.
XapaKkTepuCcTUKa OCHOBHBIX TPYII CAHUTAPHO-
MMOKAa3aTeIbHBIX MUKPOOPTaHU3MOB.

Muxkpobuosioruss OOBEKTOB BHEIIHEH
cpensbl

MuKpOOpraHu3Mbl OKPYKAIOILIEH CPEIbI.

Bo30yaureny nmuiieBbIX OTpaBIeHHUH

[laToreHHble MHKPOOPraHU3MbI U UX OCOOEHHOCTH.

3aboneBanus, TEpemaronIuecs depe3  IHUIIEBhIE
MPOAYKTHI.
Bo3Oynutenun  mopun  chipbs M | M3yueHue OMONOTHYECKUX CBOWMCTB  TUIECHEBBIX
HPOAYKTOB XKUBOTHOTO | rpuOOB, JAPOXIKEH, AKTHHOMHIIETOB, THHJIOCTHBIX,
TIPOMCXOKICHHA MOJIOYHOKHCIIBIX, MACISTHOKUCIIBIX OAaKTEPHIA.
MukpoOuonorus Msca,  SIIT U | MUKpOOHOJIOTHS MTUIIEBHIX U CHIPHEBHIX MTPOTYKTOB
SUIENPOAYKTOB, KOXE€BEHHOTO U | )KUBOTHOT'O MPOUCXOKICHUS.
MEXOBOTO CBIPBA, KUIIICYHBIX
MPOAYKTOB

Muxkpo6uosiorust Mojoka

Muxkpodimopa
obcemeHeHHSI. MUKPOOHOIOTHYECKOE HCCIEI0BaHUE
MOJIOKa. MUKpOOHOJIOTHS 3aKBAaCOK, MPHUMEHICMBIX

MOJIOKa n HCTOYHUKHU €ro

Inpu H3TOTOBJICHUMW KHUCJIOMOJIOYHBIX IIPOAYKTOB.

Muxkpobuonorust  ChIpa. Muxkpobuonornyeckoe

UCCIieIoBaHNE  CbIpa.  MuKpoOHONOrus  Macia.

MI/IKpOGI/IOJIOFI/I‘-IeCKOG HCCICA0OBAaHUC Maca.

MukpoOHoIoTHsl PAaCTUTEIBHOTO ChIPbS

MukpoO6uosiorus 3epHa, MyKH, XJI€OHBIX TTPOTYKTOB.
MUKpOOHOIIOTHIECKOE UCCIIEOBAHNE MYKH.




Pa3zpabdorunkm:
5
T K
[h mm/)
v /"
/ ,"J‘l ,J‘V),/
I
//
JloueHT nenmaprameHTa BETEpUHAPHON MEIUIIMHBI j N.I". Cepérun

Jdupexrop

JemapramMeHT BeTeprUHAPHON METULIMHBI 1O.A. BarnukoB



Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

The microbiological safety of raw materials
and animal and vegetable products

Volume discipline

3 credits (108 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Doctrine and

microorganisms

sanitary-indicative

Sanitary-indicative microorganisms.
Characteristics of the main groups of sanitary-
indicative microorganisms.

Microbiology of environmental objects

Microorganisms environment

The causative agents of food poisoning

Pathogenic  micro-organisms  and  their
characteristics. Diseases transmitted through
food.

Pathogens spoilage of raw materials and
products of animal origin

The study of the biological properties of fungi,
yeast, actinomycetes, putrefaction, lactic acid,
butyric acid bacteria.

Microbiology of meat, eggs and egg products,
leather and fur raw materials, intestinal
products

Microbiology of food and raw materials of
animal origin.

Microbiology of milk

The microflora of the milk and the sources of
contamination. Microbiological examination of
milk. Microbiology of starter cultures used in
the  manufacture of dairy  products.
Microbiology of cheese. Microbiological
testing of the cheese. Butter Microbiology.
Microbiological testing of butter.

Microbiology of vegetable raw materials

Microbiology of grain, flour, bread products.
Microbiological testing of flour.




Developers:

Pl

il

Docent of Department of veterinary medicine I.G. Seryogin

Director

Y a

Department veterinary medicine Y.A. Vatnikov



Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O

obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenue noaroToBku

36.04.01 «BeTepMHAPHO-CAHNUTAPHAS DKCIEPTU32», MATHCTPATYPA

HanpasienHocTs nporpaMMsl (IpoQHIIb, CrICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNIEPTH3a, 0€30MACHOCTh M Ka4eCTBO ChIPbS U MPOYKTOB
0M0JIOrMYeCKOro NMPOMCXOKICHUS

HaunmenoBanue AUCIHHUIIINHBI

Mopdo-xumudeckass HIeHTH(PUKALUSA CHIPbS
U MUIIEBbIX NPOAYKTOB

O0BEM U CIUIIIINHEI

2 3E (72 yaca)

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUTITHHBI

Kparkoe cogepxkanue pa3zgeioB (TeM) IMCIUNIHHBI:

Mopdo-xumuueckass  UACHTUDUKAIUSI
CBIPHSI ¥ TIUIIEBBIX MPOTYKTOB

«OCHOBHBIE TOHSATHS, TEPMHUHBI MU ONPEICICHUSY.
«AnHaTomo-Tornorpaduyeckoe o0ocHOBaHUE
ONpeNeNeHUs] YIUTAaHHOCTH KPYIIHOTO pOraTroro CKora;
CBUHEW; Jomazen; oBen M Ko3». «OmpexneneHue
ynuTaHHOCTH  nTunb. «Kmaccudukamuss — msicay.
«Pasnmenka Tym Uit pO3HUYHOM TOPIOBIIU: pa3leika
TOBSITUHBI, pa3zielika TESTUHBI, pa3/ielika CBUHUHBI,
pasnenka OapaHMHBI M KO3IATUHBD). «Pa3nenka msca
TUTST MIPOM3BOJICTBA nory(hadpuKkaToB u
OBICTPO3aMOPOKEHHBIX TOTOBBIX OI0/1». «MapKupoBKa
Mmsca. TpeOoBanmsi K KaudecTBYy wMsica. KOHTpoJb
kauecTBa Mscay. «Kimaccupukammss wmsica TTHIBL
Pazenka nTUIpl: MUHUMATbHBIE TPEOOBAHUS K TYIITKAM
KYpHII, TBIUIAT U IBIUIT — OpOMIEPOB U MX YaCTSIM.
TpeboBanust K KauecTBY». «MapKuUpoOBKa Mscay.
«KoHTponp kayecTBa MsAcay. «YNaKOBKa, XpaHEHUE U
TPAaHCIOPTUPOBAHUE. «Knaccuduxanus
CyOmpoAyKTOB U  HUX  XMMHYECKHH  COCTaB».
«ToBapoBequeckasl XapakTEpUCTUKA CYOMpPOTyKTOBY.
«YTMaKkoBbIBAaHUE M MapKUPOBAHHE CYOMPOTYKTOBY.
«IIpuemxa, TPAHCIIOPTHUPOBKA u XpaHeHue
CyOmPOIYKTOBY. «XapaKTEePUCTHUKA KUBOTHBIX JKAPOBY.
«Texnonorus MULIEBbIX TOIUIEHBIX KUPOBY.
«TpeboBanus, IPEIbIBISIEMbIE K )KUBOTHBIM TOIUICHBIM
JKUpaM, U UX acCOpTUMEHT». «O0mas kiaccuukamms

25




MSICHBIX ~ TPOAYKTOB».  «JlabopaTopHbie  METOJHBI
ompeneNeHuss  CBeXecTu  Msca». «BerepunapHo-
CaHUTapHasl OIEHKAa MsiCa B 3aBUCHUMOCTU OT CTEIECHU
ero cexxectny». «KoHdurypaius Tyl U OTIOKEHUE
)kupa». «lIBeT u CTpyKTypa MBIIIEYHON TKAHH, KHUPA,
3amax msca». «AHAaTOMHUYECKOE CTPOEHHE KOCTEH H
opranoB». «CtpoeHue Bojoca». «DU3NKO-XUMHUECKUE
METOJIBI. «TeMmmeparypa  IUIaBIIEHUS  JKHpay.
«Koaddunmenra npeaomieHus xupay. «KauectBeHHas
peakIus Ha TJIMKOTEH.

Pa3zpadorunkm:
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JloueHT nenmaprameHTa BETEpUHAPHON MEIUIIMHBI N.I". Cepérun
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[Ipodeccop nemaprameHTa BEeTepUHAPHON MEIUIIUHBI j B.E. Hukutuyenko
JAupexTop
JlemapramMeHT BeTeprUHAPHON METULIMHBI 1O.A. BarnukoB
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Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

Educational program

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

Morpho-chemical identification of raw
materials and food products

Volume discipline

2 credits ( 72 hours)

Course Description

The name of the partition discipline

Summary of sections discipline:

Morpho-chemical technology in
industry

the food

"Basic concepts, terminology and definitions."
"Veterinary requirements to animals for
slaughter.” "Procedure for acceptance of animals
at abattoirs and slaughter their content.”
"Anatomic-topographic substantiation of
determining fatness of cattle; pigs; horses; sheep
and goats. " "The definition of a bird fatness."
"The classification of meat." "Cutting carcasses
for retail: Beef, Veal cutting, cutting of pork,
cutting sheep and goat meat.” "Cutting of meat
for the production of semi-finished products and
frozen ready meals.” "Marking of meat.
Requirements for the quality of meat. Quality
control of meat. " ""Storage, transport, packaging
and sale of meat." "Classification of poultry
meat. Poultry: minimum requirements for
carcasses of chickens, chicks and chickens -
broilers and their parts. Quality requirements. "
"Labelling of poultry meat.” "Quality control of
poultry —meat." "Packaging, storage and
transportation.” "The classification of by-
products and their chemical composition.”
"Characteristic  byproducts  merchandising."
"Packaging and labeling  by-products.”
"Acceptance, transportation and storage of
offal.” "Characteristics of animal fats."
"Technology of food rendered fats".

25




"Requirements for animal fats melted, and their
range." "The general classification of meat
products.” "Laboratory methods for determining
the freshness of meat.” "Animal health
assessment of meat, depending on the degree of
freshness.” "Sanitary requirements for meat
safety.” "General characteristics of sausages.”
"Boiled sausages". "Packaging, transport and
storage of meat products.” Raw intestines.
Endocrine raw materials. Enzyme raw materials.
State regulation of examination and safety of
production and sale of genetically modified
(GMO): evaluation of food quality and safety,
derived from GMO labeling of GMO foods,
Post-registration monitoring of food products
turnover derived from GMO. "

Developers:
Y
Docent of Department of veterinary medicine I.G. Seryogin
) o 5’ —'(‘, e ./<"""| S o
Professor of Department of veterinary medicine V.E. Nikitchenko
Director

Department veterinary medicine

Z
Y.A. Vatnikov

25




Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O

obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenue noaroToBku

36.04.01 «BeTepMHAPHO-CAHNUTAPHAS DKCIEPTU32», MATHCTPATYPA

HanpasienHocTs nporpaMMsl (IpoQHIIb, CrICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNIEPTH3a, 0€30MACHOCTh M Ka4eCTBO ChIPbS U MPOYKTOB
0M0JIOrMYeCKOro NMPOMCXOKICHUS

HaunmenoBanue AUCIHHUIIINHBI

Mopdoaornyeckne H3MEeHEeHU MUIIEBOTO
ChIPbsI PHU NepepadoTKe U XPaHEHUH

O0BEM U CIUIIIINHEI

3 3E (108 yaca)

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUTITHHBI

Kparkoe cogepxkanue pa3zgeioB (TeM) IMCIUNIHHBI:

Mopdomornueckue M3MEHEHUS
MUIIEBOTO CHIPbS TPH TepepadoTKe u
XpaHEHUH IIPOIYKTOB

«OCHOBHBIE TIOHATHUS, TEPMUHBI U OIpPEIEICHUSI.
«MpiieyHass  TkaHby». «CoeAMHHUTENbHAs  TKaHbY.
«KoctHass u xpsmeBas TkaHu». «IlokpoBHasi TKaHb».
«Kuposas TKaHb). «KpoBb» «Msicon.
«ABTOJMTHYECKHE WM3MEHEHUS JKUBOTHBIX TKAHEW».
«3mMeHeHne CBOWCTB Msica U MSCONPOAYKTOB TOJ
neicTBueM dbepMeHTOB MUKPOOPTaHHU3MOBY.
«XonmoaunbHass o0paboTKa MSCHOTO ChIpbs». «llocou
Mmscay. «TermoBast o6paboTka msca». «Komuenue msca
U MSICOTIPOTYKTOBY. «CyIKa Msica U MSICOITPOTYKTOBY.
«JlabopaTtopHble METOABI OIpENeeHHUs] CBEKECTH
Mmsica». «BerepuHapHO-caHUTapHas OIEHKAa Msca B
3aBUCUMOCTH  OT  CTEHNEHH  €ro  CBEXECTH).
«Konduryparus Tym u OTIOXKeHHE kupa». «l[Ber u
CTPYKTypa MBIIICYHOW TKAaHU, XKHUpA, 3amax Msca».
«AHAaTOMHYECKOE CTPOEHUE KOCTEH U OPraHoOB».
«Ctpoenne Boisioca». «PU3UKO-XUMHYECKUE METOMIBI».
«Temneparypa mmaBneHus xupa». «Koaddummenra
npenomiieHus: kupa». «KadecTBeHHas peakius Ha
TJIMKOTEH.

«[Tocranosnenue IlpaBurensctBa P ot 29 cenrsdps
1997 r. Ne 1263 «O06 yrBepxknenun Ilonoxenus o
MPOBEJICHUH SKCIEPTH3bl HEKAYECTBEHHBIX W OMACHBIX
MPOJIOBOJILCTBEHHOTO CHIPhS M MHUIIEBBIX MPOAYKTOB,
UX HUCIOJIb30BAHUU WUJIM YHUUTOKEHUN.
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«OcymecTBieHe KOHTPOJIS W Haa3opa 3a MHIIEBON
OPOAYKIMEH Ha MepepadaThIBAOIINUX MPEINPHUITHSIX,
o0I1I1e MPUHIMIIBI TOPsKA 0TOOpa PoO».

Pa3zpabdorunkm:
o7/,
./?/\.o
1S T L
i I
/]
JloueHT nenmaprameHTa BETEpUHAPHON MEIUITMHBI N.I". Cepérun
i ____.J(‘ VSl -/c"J S
[Ipodeccop nemaprameHTa BeTepUHAPHON MEIUIIUHBI j B.E. Hukutuyenko
JAupexTop
JlemapramMeHT BeTeprUHAPHON METULIMHBI 1O.A. BarnukoB
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Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

Morphological changes in food raw materials
during processing and storage

Volume discipline

3 credits ( 108 hours)

Course Description

The name of the partition discipline

Summary of sections discipline:

Morphological changes in food raw materials
during processing and storage

Basic concepts, terms and definitions.
"Muscle”. "Connective tissue”. "Bone and
cartilaginous tissue." «Cover cloth». “Fatty
tissue." "Blood" Meat. "Autolytic changes in
animal tissues.” "Change in the properties of
meat and meat products under the action of
enzymes of microorganisms." "Refrigerating
processing of meat raw materials™. "Ambassador
of meat." "Heat treatment of meat." "Smoking of
meat and meat products.” "Drying meat and
meat products.”

"Laboratory methods for determining the
freshness of meat.” "Veterinary and sanitary
assessment of meat, depending on the degree of
its freshness." "Carcass configuration and fat
deposition™. "The color and structure of muscle
tissue, fat, the smell of meat.” "Anatomical
structure of bones and organs.” "The structure of
the hair." "Physico-chemical methods." "The
temperature of melting fat." "The coefficient of
refraction of fat." "Qualitative reaction to
glycogen.”

"Resolution of the Government of the Russian
Federation of September 29, 1997 No. 1263" On
approval of the Regulation on the examination
of low-quality and dangerous food raw materials
and food products, their use or destruction. "
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"Implementation of control and supervision of
food products in processing plants, general
principles of the order of sampling."”

Developers:
A _);.," A

7 :J;// i,

/]
Docent of Department of veterinary medicine I.G. Seryogin

) o 5, —'(1« e -/<""’I S o

Professor of Department of veterinary medicine : V.E. Nikitchenko
Director

Department veterinary medicine

Z
Y.A. Vatnikov
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Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O
obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCIEPTU32», MATHCTPATYPA

HamnpaBneHHOCTB pOrpamMMsl (PO, CHEIAATN3AIIHS)
BetepuHapHo-caHNTapHAasi IKCNEPTH3a, 0€30MACHOCTh H Ka4eCTBO ChIPhS U MPOIYKTOB
0MO0JIOTHYECKOr0 MPOMCXO0KAEHUSI

HaunmenoBanue AUCHUIIINHBI

Mopdo-xumMuvecKue TeXHOJOTMH B MUIEBOI
NMPOMBIILIEHHOCTH

O0BEM U CIUIIIINHEI

3 3E (108 uaca)

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIATLTHHBI

Kparkoe cogepxkanue pa3zgeioB (TeM) IMCIUNIHHBI:

Beenenne B mnpenMer «be3omacHOCTb
CBIpbSI W TIPOIYKTOB
PaCTUTEIBLHOTO TTPOUCX OXKICHHSI

JKHUBOTHOI'O H

ITousTue 0€e30I1acHOCTD IMUIICBBIX

0€30I1aCHOCTRIO

MPOJIYKTOB.
VYmpasnenue MPEANPHUATHIX

HHH.ICBOﬁ MMPOMBIIIJICHHOCTH.

Ha

[IponoBoabcTBEHHAS 0€e30I1aCHOCTb.

HOH}ITI/IG, CYIIHOCTb, IYTHU JOCTUKCHU A

be3onacHOCTh IPOAOBOIBCTBEHHOTO CHIPhS U MUIIEBBIX
IPOAYKTOB.

HamumonaneHass w  MeXIyHapoaHas | XapaKTEepUCTHUKA HOPMaTHBHO-TIPABOBOM 6a3bl

CUCTEMBI 00ecrieueHns 6e30MacHOCTH IPaBOBOTO  PEryJIUpOBaHUS  IPOJOBOIBCTBEHHOMN

MPOJIOBOIBCTBEHHOTO CBIPBS u | 6e30MacHOCTH

MPOAYKTOB MUTAHUSA HopmatuBHO-3aKkoHOAATEIbHAS Oa3za PO no
o0ecrieyeHHI0  OE30MaCHOCTH  MPOJIOBOJIBCTBEHHOTO
CBIPbsI
MexayHaposHasi cuctemMa odecredeHus: 6e30MacHOCTH
MULLIEBON TPOAYKIUU

Knaccudukanus noteHuanbHO | [loTeHManbHas OMacHOCTh MHILEBBIX KOMIIOHEHTOB.

OIMACHEBIX BEHICCTB B CBIPEEC U IMPOAYKTaX
KUBOTHOI'O IPOUCXOXKICHUSA

ToKCHYHbIE  KOMIIOHEHTBHl ChIpbS M  TPOIYKTOB
JKUBOTHOTO TPOUCXOXKICHHS. MeToAbl ompeseneHus

HUTPATOB, HUTPUTOB, MUKOTOKCHUHOB

Knaccugukanus NOTeHIHAIbHO | [loTeHIManpHas OMacHOCTh IMHUIIEBBIX KOMIIOHEHTOB.
OIIACHBIX BEILECTB B ChIPbE U IPOAYKTaX | TOKCHYHBIE  KOMIIOHEHTBI CBhIpbSl U IPOAYKTOB
PaCTUTEIBLHOTO IIPOUCX 0K ICHUS PaCTUTEIBLHOTO IIPOUCX 0K ICHUS

3arpsi3HEHNE XUMHUECKUMHU j1eMeHTaMu | OTacHOCTh  OTpaBICHHs, MeEphl  MPO(UIAKTUKH.

Tokcu4HbIE 2IIEMEHTEI.
3arpsi3HEHUE MPOJAOBOJIBLCTBEHHOTO CHIPhSl M THIIEBIX
MIPOIYKTOB

XHUMHUYECKOI'O n OM0JIOrMYECKOTO
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MPOUCX 0K ICHUS

3arpsi3HeHUe MUKpPOOPTaHM3MaMH M HX

[InmeBas nHTOKCHKALMSA. BOTynn3m

MeTa0O0IUTaMuU

OCHOBBI paguaIlMOHHOW 0e30macHOCTH | TepMUHBI U OnpeIeIICHUS. UcTounukn

MIPOJIOBOJIBCTBEHHOTO CHIPhS paauoakTUBHOCTU.  BosmeilcTBue  paauanuv  Ha
OpPraHu3M  4eJioBeKa. [UrueHuYeckuii  KOHTPOJIb
[TUIIEBBIX J00AaBOK

[MumeBas 6€30MacHOCTh MSCHOTO ChIPhsl | MSICHOE  CBIpbE, MSCHBIE TPOAYKTHI, ASKOJOTHYHBIC

U MSICHBIX IIPOAYKTOB

YIIAKOBOYHBIE MAaTE€pUalbl I HNPOAYKLMH MSICHOMN
IIPOMBIIUICHHOCTH

[ToHsiTHE WICHTH(UKAIMK KadecTBa W
0€e30I1aCHOCTH MPOTYKITUA
MPOMBIIIIICHHOCTH

MSCHOU

Bunpr unentudukanmum  KadectBa W 0€30MaCHOCTH

MSICHOTO CBHIPbS U TPOIYKIIHH

[MumeBas 6e30MacHOCTh PaCTUTEIHLHOTO

[Iponyxums PaCTUTENBHOTO MIPOUCXO0XKICHUS,

CBIpBS IIPUMEHEHHE IKOJIOTUYHBIX YIIAKOBOUHBIX MaTEpHUaJIOB
[onarue ¢anbcupukauu MNpoayKTOB | Buab danscupukam: aCCOPTHUMEHTHA,
KUBOTHOI'O U PacCTUTENBHOTO | KAYECTBEHHAs, KOJIMUYECTBEHHas, CTOUMOCTHa,
IIPOUCX 0K ICHUS uH(pOpMaILlMOHHAS.
Pazpaborumnkmu:
e )
J( e
y s :
[Ipodeccop nenaprameHTa BETEpUHAPHON METUIIUHBI B.E. Hukutuenko
JdupexTop
N
/;/ Y/

JlermapramMeHT BETEpUHAPHON MEIULIMHBI

10.A. Batuukos
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Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

Food safety of animal and plant products

Volume discipline

3 credits ( 108 hours)

Course Description

The name of the partition discipline

Summary of sections discipline:

Introduction to the subject "Security of raw
materials and products of animal and vegetable
origin "

Concept of food safety. Security management in
the food industry.

Food security. Concept, essence , achieving

Safety of food raw materials and food products.

National and international security systems
food raw materials and food products

Characteristics of the regulatory framework of
legal regulation of food safety

Normative- legal base of the Russian Federation
to ensure the safety of food raw materials
International ensure food safety system

Classification  of  potentially  dangerous
substances in the raw materials and products of
animal

Origin food components with potential danger.
Toxic components of raw materials and products
of animal origin. Methods for determination of
nitrates, nitrites, mycotoxins

Classification ~ of  potentially  dangerous
substances in the raw materials and products of
plant

Origin food components with potential danger.
Toxic components of raw materials and products
of plant origin

Contamination of chemical elements

Risk of poisoning, preventive measures. Toxic
elements.

Contamination of food raw materials and food
products of chemical and biological origin

Contamination by microorganisms and their
metabolites

Food intoxication. Botulism

Basics of radiation safety of food raw materials

Terms and definitions. radioactive sources.
Exposure to radiation on the human body.
Hygienic control of food additives

Food safety raw meat and raw meat products

Meat, meat products, eco-friendly packaging
materials for products of the meat industry

25




The concept of identifying the quality and safety
of meat products industry

Species identification of quality and safety of
meat raw materials and products

Food safety vegetable raw

Products of vegetable origin, the use of
environmentally friendly packaging materials

The concept of falsification of animal and
vegetable products

Types of falsification: assortment, quality,
quantity, cost, information.

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

B e ; .
V.E. Nikitchenko

Z
Y.A. Vatnikov
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DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Hanpasnenne noaroToBku

OoOpa3oBaresibHasi NporpaMmma

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCIHHUITINHbI

HopmaTuBHO-TIpaBoBOE 00ecneuyeHune
BETEPHHAPHO-CAHUTAPHOI 1eATEJIbHOCTH

O0BEM TUCIUIIINHEI

4 3E (144 gyaca)

Kpartkoe conep:xkaHue 1MCUMIIHHBI

Ha3zBanmue pa3nesioB (Tem)

Kparkoe cogep:kanue pasaesioB (Tem)

AUCHHUIIHHBI AUCHHUILIMHBI:

Bsenenue Onpenenenne  npeamera «HopmaTuBHO-IIpaBOBOE
obecrieyeHne BETEPUHAPHO-CAHUTAPHON
JEATEIbHOCTI. ITonsatue 0 BETEPUHAPHOM

3akoHojarenbcTBe  Poccuiickoit  ®denepauuu, €ro
3HaueHue. IIpaBo Ha 3aHATHE  BeTEpUHAPHOU
nesTenbHOCThI0. [IpaBa moTpeduTesneil BeTepuHapHBIX
yciayr. Mertoasl  HCClieIoBaHUs, TMPUMEHSEMbIE B

Kypce «HopmaTtuBHO-1IpaBoBOE obOecreyeHue
BETEPUHAPHO-CAHUTAPHOUN ACSITEIHHOCTH.
Uctopust co3manusi  BetepuHapHoro | «CobopHoe VYnoxenue» naps Anekces
3aKOHOIaTeILcTBA PO MuxainoBuya, nepBoe uznanue «CBoja 3aKOHOB

Poccuiickoit  Wmnepuwn». KOHIOMIEHHBIA MPHUKA3.
IIpaBoBbie HOpMBI IleTpa 1. IIpaBoBeIe NOIOKEHUS 110
Ooppbe Cc 3apa3HBIMH  OOJIE3HSIMH  KWUBOTHBIX.
JlexpeTbl U IIOCTAHOBJICHHUSI Coserckoro
MPaBUTEIBCTBA MO  BONPOCAM  BETEPHUHAPUMU.
BerepunapHblii yCTaB PCOCP, CCCP,
[TocranoBnenusa npasutensctBa CCCP no Bompocam
BeTepuHapuu. PazpaboTka u npuHsATHE 3aKOHOB PD 1
ee CyOBeKTOB B 00JIaCTH BETEPHUHAPUH.

3akoH Poccwuiickoit  deneparn
BETEPUHAPUI

«O

OcHoBHble 3a1aun BetepuHapuu B P®. [lonHomouns
Poccuiickoit denepanun u ee cyObEKTOB B 00JIaCTH
BerepuHapuu (mo cr. 31 ®3 or 10.12.2010 r.).
Opranuzanust  TOCYJApCTBEHHOM  BETEpHHAPHOM
ciyk061 PO. ConumanbHas MOJIEpKKa CHEIHATINCTOB

TOCBETCITYKOBI PO. l'ocynapctBeHHbIN
BeTepuHApHBIA Hag30p (Mo D3 P or 18.07.2011
r.). IlpaBa TrOCBETHHCIEKTOPOB. O6mme

TpeOOBaHUSL M0 TNPEAYNPEKICHUIO M JIMKBUIALUU




0oJie3Hell XUBOTHBIX U OOECIIEYEHUIO 0O€30IIaCHOCTH

B BETEPUHAPHOM OTHOIIIEHUH MPOJIYKTOB
’KHUBOTHOBO/JICTBA. O0s13aHHOCTH OpraHoOB
HUCIIOJIHUTENLHON BJIACTU Y JOJDKHOCTHBIX  JIMIL

I'ocBetcnyx0b1 PD B ciiydasix BO3HUKHOBEHHUSI 04aroB
3apa3HbIX U HWHBIX Oone3Heil (o cr. 17 @3 PO or
10.12.2010 1.). OO6s3aHHOCTH MIPEATPUITHH,
YUPEXKACHUN, OpPraHU3aluil U TPa)KJaH - BJIAJIEIIbLIEB

KUBOTHBIX u IIPOU3BOAUTENEH MIPOJIYKTOB
KUBOTHOBOJCTBA. BerepunapHo-canuTapHas
JKCIEpPTH3a.
3aKOHBI u KOJIEKCHI P®, | I'paxxnanckuit konekc P®.  Komekc 00
perilaMeHTHpYIOIIe JEATEIbHOCTh | aAMUHUCTPATUBHBIX MIpaBOHAPYLIECHUAX PO.
OpPraHOB  MCIIOJIHUTEIBHOW  BJIACTH, | YTOJOBHBIM Koxekc P®. TpynoBoili kouekc PO.

(GU3MYECKHX W IOPUANYECKHX JIUI B
cdepe BeTepHUHAPHH

®enepanbHble  3aKOHBI «O pPa3BUTUHU CEIBCKOTO
xo3siicTBay, «O KadecTBe M OE30MACHOCTH MHIIEBHIX
MPOAYKTOB», «O TEXHUYECKOM peryaupoBaHumn», «O
3alUTC IMpaB IOPUIUYCCKUX JIMI U MHAUBUAYAJIBbHBIX

npearnpuHuMarenei npu OCYIIIECTBIICHUU
roCy1apCTBEHHOIO KOHTPOJIS (Ham3opa) u
MYHHUIIMIIAIEHOTO KOHTPOJIS.

3akoHbl CcyObekTOB P® B o6Osactu | OCHOBHbIE MPAaBOBBIE  HOPMBI,  PETyIUpPYIOILIHE

BETEpUHAPUU BETCPUHAPHYIO JICATEIBHOCTh B CyOBbekTax P.
3akoHbl cyObekTOB P® B obOmactu BerepuHapuun/
HopmaTtuBHO-ipaBoBBIe aKThl CyOBeKTOB PD B
00JIaCTH BeTEpUHAPHUH.

Mex1yHapoaHbIi BeteprHapHblil | [ToHsTHE 0 MEXIyHapOJHOM BETEPUHAPHOM KOJIEKCE,

kozaekc (MBK)

€ro OCHOBHOE€ cojiepKaHue. TepMHUHBI, NMPUHATHIE B
MBK. O6mue npunnunsl, npexycMmoTperasie MBK.
Cornamenue o npumenennn MBK. Mexnynapoanoe
COTPYIHUYECTBO B 00JIACTH BETEPUHAPUH B CBA3H CO
BcrymiieHueM P® Bo BcemupHyro  TOproByro
OpraHU3aIMIoO.

ITog3zakonnsle  aktel IIpaBuTenbcTBa
P® B 00J1aCTH BETEpUHAPUHU

[Tonoxenus 00 opraHax UCIOJHUTENbHOU BiacTH PO,
OCYILECTBISIIOIUX ~ PYKOBOACTBO  BETCPUHAPHOU
nestenbHOCThIO: MCX P®; denepanpHas ciyx0a 1o
BETEPUHAPHOMY M  (UTOCAaHMTAPHOMY  HaA30pYy;
l'ocymapcTBeHHBIM  BETEpUHAPHBIA  HAA30p BBO3a
KUBOTHBIX M IPOJIYKTOB; OTYYXXJCHHUH JKUBOTHBIX W
U3BATUU IIPOJYKTOB KUBOTHOBOJICTBA npu
JIMKBUAJAIIMM O4YaroB 0cOo00 OITacHBIX OosIe3Hen
KUBOTHBIX. llojo’keHHE O NPUMEHEHUM CPEICTB U
METOJIOB KOHTPOJII IIPH OCYLIECTBIEHUU IIPOIYCKa
JUL, TPAHCHOPTHBIX CPEACTB, TIPY30B, TOBAPOB,
KUBOTHBIX 4epe3 ['oCynapCTBEHHYIO TIpaHHIy OT
2.02.2005 r. Ilomoxxenue o roceerciyxbe PD mo
oxpaHe Tepputopuu Poccum or 3aHOCa 3apa3HBIX
Oosie3Hel KHUBOTHBIX M3 HHOCTPAHHBIX T'OCYIApCTB.
IIpaBuiia oka3aHus IJIATHBIX BETEPUHAPHBIX YCIYT.

Hopmaruubie npaBoBbie akTel MCX
P® B o6mactu BeTepuHapun

Hoxymentsl MCX P® no Bonmpocam npo(uiIakTUKH U
JUKBUAALMN MH(PEKIMOHHBIX OOJE€3HEH MKUBOTHBIX.
Jlokymentel MCX P® no BompocaM BETEPUHAPHOTO




HaJ30pa MPOU3BOJCTBA, MEepepadOTKH, peanusalui,
TPAHCIIOPTUPOBKH  MPOJIYKTOB  >KMBOTHOBO/ICTBA.
Hoxymentst MCX P® no Bompocam OCYIIECTBICHHS
BETEPUHAPHO - CaHUTApPHBIX  MEPONPUITHH.
Hoxymentst MCX P® no opranuzamnuu 1eaTeIbHOCTH
rOCYJapCTBEHHBIX  BETEPUHAPHBIX  YUPEKICHUN.
[lepeuenp muaTHBIX W OECIUIATHBIX BETEPUHAPHBIX
ycayr. IlomokeHns o0  ToOpsAKe — DKCHEPTHU3HI,
WCIBITAHUM WU PETUCTpallid  BETEPUHAPHBIX
npenaparoB B PO,  IlpaBuna  nposeneHus
cepTuduUKaly BeTepUHApHBIX NpenaparoB. [Ipasuiia
XpaHEeHUs], yuyeTa U OTIIYCKa JIEKAPCTBEHHBIX CPEJCTB
criucka A u b, mpenHa3sHauyeHHbBIX 1JIs1 BETEPUHAPHBIX
uened. Meroauka OIpefeseHusT SKOHOMUYECKOU
3O (PEKTUBHOCTH  BETEPUHAPHBIX  MEPOIPHUSATHH.
[IpaBmia BeTCAaHAKCHEPTU3BI MPOIYKTOB  (Msca,
MOJIOKO u T.J.). [IpaBuna  ompeneneHus

300CaHUTAPHOrO CTAaTyca CBUHOBOJYECKUX XO3SIMCTB
(23.07.2010 r.).

Pa3zpabdorunkm:
[Ipodeccop
;'._:_'{_‘J(r el e S
JlerapTaMeHTa BETepUHAPHOU MEIULIMHBI B.E. Hukut4yenko
JAupexTop
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JenaprameHT BeTEpUHAPHOU MEIULIMHBI 1O0.A. BatHukoB




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Normative and legal support of veterinary
and sanitary activities

Volume discipline

_4 credits (144 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Introduction

Definition of the subject "Normative and legal
support of veterinary and sanitary activities".
The concept of veterinary legislation of the
Russian Federation, its significance. The right
to engage in veterinary activities. Rights of
consumers of veterinary services. Research
methods used in the course "Regulatory and
Legal Support of Veterinary and Sanitary
Activity".

The history of the creation of veterinary
legislation of the Russian Federation

"Sobornoe Ulozhenie™ Tsar Alexei
Mikhailovich, the first edition of the "Code of
Laws of the Russian Empire." A stable order.
The legal norms of Peter I. Legal provisions on
the control of infectious animal diseases.
Decrees and resolutions of the Soviet
Government on veterinary matters. Veterinary
Regulations of the RSFSR, USSR, USSR
Government Decree on Veterinary Affairs.
Development and adoption of laws of the
Russian Federation and its subjects in the field
of veterinary medicine.

Law of the Russian Federation "On Veterinary
Medicine"

The main tasks of veterinary medicine in
Russia. Powers of the Russian Federation and
its subjects in the field of veterinary medicine
(according to Article 31 of the Federal Law of
10.12.2010). Organization of the State
Veterinary Service of the Russian Federation.
Social support of specialists of the State
Veterinary Service of the Russian Federation.
State veterinary supervision (Federal Law of
the Russian Federation of July 18, 2011). The
rights of state inspectors. General requirements
for the prevention and elimination of animal




diseases and ensuring veterinary safety of
livestock products. Obligations of executive
authorities and officials of the State Veterinary
Service of the Russian Federation in cases of
emergence of foci of infectious and other
diseases (according to Article 17 of the Federal
Law of 10.12.2010). Duties of enterprises,
institutions, organizations and citizens -
owners of animals and producers of livestock
products. Veterinary and sanitary examination.

Laws and Codes of the Russian Federation
regulating the activity of executive authorities,
individuals and legal entities in the field of
veterinary medicine

The Civil Code of the Russian Federation.
Code of Administrative Offenses of the
Russian Federation. The Criminal Code of the
Russian Federation. Labor Code of the Russian
Federation. Federal laws "On the development
of agriculture”, "On the quality and safety of
food”, "On technical regulation”, "On the
protection of the rights of legal entities and
individual entrepreneurs in the implementation
of state control (supervision) and municipal
control.”

The laws of the subjects of the Russian
Federation in the field of veterinary medicine

The basic legal norms regulating veterinary
activity in the subjects of the Russian
Federation. Laws of subjects of the Russian
Federation in the field of veterinary medicine /
Regulatory legal acts of subjects of the Russian
Federation in the field of veterinary medicine.

International Veterinary Code (IVC)

The concept of the International Veterinary
Code, its main content. Terms adopted by the
IMC. General principles provided by the IMC.

Agreement on the application of IAC.
International cooperation in the field of
veterinary medicine in connection with

Russia's accession to the World Trade

Organization.

By-laws of the Government of the Russian
Federation in the field of veterinary medicine

Provisions on the executive authorities of the
Russian Federation, which carry out the
management of veterinary activities: Ministry
of Agriculture of the Russian Federation;
Federal  Service for  Veterinary and
Phytosanitary Surveillance; State veterinary
supervision of the importation of animals and
products; alienation of animals and seizure of
livestock products in the liquidation of foci of
particularly  dangerous animal diseases.
Regulations on the use of means and methods
of control in the implementation of persons,
vehicles, cargo, goods, animals across the State
Border from 2.02.2005. Regulations on the
State Service of the Russian Federation for the
Protection of the Territory of Russia from the
introduction of contagious animal diseases




from foreign countries. Rules for the provision
of paid veterinary services.

Normative legal acts of the Ministry of
Agriculture of the Russian Federation in the
field of veterinary medicine

Documents of the Ministry of Agriculture of
the Russian Federation on the prevention and
elimination of infectious animal diseases.
Documents of the Ministry of Agriculture of
the Russian Federation on veterinary
supervision of production, processing, sale,
transportation ~ of  livestock  products.
Documents of the Ministry of Agriculture of
the Russian Federation on veterinary and
sanitary measures. Documents of the Ministry
of Agriculture of the Russian Federation on the
organization of activities of state veterinary
institutions. The list of paid and free veterinary
services. Regulations on the procedure for
examination, testing and registration of
veterinary drugs in the Russian Federation.
Rules for the certification of veterinary drugs.
Rules for storage, registration and dispensing
of medicinal products of list A and B, intended
for  veterinary purposes. Method for
determining the economic efficiency of
veterinary measures. Rules vetsanekspertizy
products (meat, milk, etc.). Rules for
determining the zoosanitary status of pig farms
(23.07.2010).

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

V.E. Nikitchenko

Y.A. Vatnikov




Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O

obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Hanpasnenne noarotoBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCIEPTU32», MATHCTPATYPA

Oopa3zoBartesibHAsI MPpOrpaMMa

HamnpasneHHoCTh iporpamMmsl (Tpoduiib, Crienai3alus)

BeTepuHapHo-caHUTapHAsI IKCIIEPTH3a, 6€30MACHOCTH M KAaYeCTBO CHIPhS M MPOAYKTOB

OHO0JIOTHY€eCKOro IMPOUCX0XKIACHUSA

HaunmenoBanue AUCIHHUIIINHBI

0oJ1e3HeH

IIaTosioruveckasi AMArHOCTHKA 3apa3HbIX

O0BEM TUCHUIIIIUHBI

4 3E (144

qJac.)

Kpartkoe conep:xkanue TUCHHIINHBI

HaszBanmue pa3znesioB (Tem)
JHCIATITHHBI

Kparkoe cogepkanue pazaeioB (TeM) IMCIUNIHHBI:

[Tatonornyeckass JUArHOCTHKA
3apa3HbIX Oone3Hen

BBenenue.

[Tatomoruueckass Mopdonorus

UHQEKIIMOHHBIX 0OJIE3HEH.
Cerncuc.

Cubupckas s3Ba.

Can.

TyGepkynes.

bpyuennes.

Jlucrepuos.

[Tactepennes.
CanbMoHemI€E3.
AdpukaHckas Yyma CBUHEH.
Kiaccuueckast uyma cBUHEH.
Uyma KPC.

OMKap.

bmroranr.
KamnunoGakrepuos.
Jlenrocnupos.

Suyp.

bemencrso.

bonesnp Ayecku.

MuKo35l.

OCTPBIX

n

XPOHHUYCCKHUX

25




Pa3zpadorunkm:

JloueHT nemapraMeHTa BeTEpUHAPHON METULIMHBI

Jdupexrop

JlemapramMeHT BeTeprUHAPHON METULIMHBI

/C@%@gacg QL/,_-,

Y a

E.B. Kynukos

I0.A. Batuukos

25



Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES
Educational program

Direction of preparation
36.04.01 ""Veterinary-sanitary examination'' master
The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological

origin
Name of the discipline Pathological diagnosis of infectious diseases
Volume discipline 4 3E( 144 hour.)
Course Description
The name of the partition Summary of sections discipline:
discipline
Pathological diagnosis of infectious | Introduction.
diseases Pathological morphology of acute and chronic infectious
diseases.
Sepsis.
Anthrax.
Glanders.
Tuberculosis.
Brucellosis.
Listeriosis.
Pasteurellosis.
Salmonellosis.

African swine fever.
Classical swine fever.
Rinderpest.

Emkar.

Bluetongue.
Campylobacteriosis.
Leptospirosis.

Foot and mouth disease.
Rabies.

Aujeszky's disease.
Fungal infections.

25




Developers:

/C@%@g@ 00 %/i.-

Associate Professor Department veterinary medicine

Y a

Director

Department veterinary medicine

E.V. Kulikov

Y.A. Vatnikov

25



DedepanvHoe 20cy0apcmeenHoe asmoHOMHOe 00pa308amenbHoe YupercOeHue 8biCuLe2o
obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa
CrnenuaiabHocTh 36.04.01 BerepuHapHo-caHNTAPHASA DKCIIEPTH3A
Marwuctparypa

HamnpasnennocTs mporpammsl (Tpoduiib, crierain3aus):
BerepunapHo-caHUTAPHAN KCNEPTH3a, 0€30MACHOCTH U KAYe€CTBO ChIPhSl M MPOYKTOB
0MOJIOTNYeCKOT0 MPOMCXOKIEHUS

HauMeHoBaHUe THCIUTLIHHBI Du3uueckas Kyiomypa

O0béM TMCUMTLTHHBI 2 3E (72 gac.); 328 uac.

Kpartkoe coaep:xaHue TUCHHUILINHBI

Ha3Banue pa3nenoB (Tem) Kparkoe conepskanue pasaesioB (TeM) IUCHHUIIAHBI
JTACHHUILTHHBI
1. Teoperuueckuii pa3aeJ. Tema 1. ®uznueckast  KyiapTypa B OOIIEKYJIbTypHOH U
2. MeTONHKO-IIPAKTHYECKHE npohecCHOHAILHON ITOATOTOBKE CTYIEHTOB
KyJbTYypa B OOLIEKYIbTYPHON M MPO(eCCHOHATIBHOM NOATOTOBKE
(ceMUHAapCKHe) 3aHATHS. CTYICHTOB,
3. IlpodeccnonaibHo- Tema 2. ConnanbHO-6GHOTOTHYECKHE OCHOBBI (DH3MUECKOH KYTbTYpHI.
NPUKJIAAHAA Ppusndeckas Tema 3. OCHOBBI 310pOBOTO 0Opa3a KHU3HU.
MOATOTOBKA. Tema 4. Ilcuxodmsmomorndyeckne OCHOBHI YYeOHOTO TpyZa W

MHTEJJIEKTyaJ bHOU JesitensHOCTH. CpencrBa M MeToAbl  (PU3MUecKoit
KYJIBTYPBI B pETYJIMPOBaHUN pabOTOCIOCOOHOCTH.

Tema 5. OOmas ¢usnyeckass M CHOPTHBHAS IIOATOTOBKAa B CHUCTEME
(bU3MYECKOTO BOCITUTAHMSI.

Tema 6. OCHOBBI METOJMKH CAaMOCTOSITENBHBIX 3aHATUH (U3MYECKHMU
YIPKHEHUSIMHU.

Tema 7. VHouBuOyadbHBI BBHIOOP BHIOB CIOPTa WIH CHUCTEMEI
(dU3HYECKNX yIpaXHECHUH.

Tema 8. OcobeHHOCTH 3aHATHHA M30pPaHHBIM BUAOM CIOPTa (CHCTEMOI
($u3MIecKuX yIpakHEHUI).

Tema 9. IIpodeccronansHo-pukIanHas ¢U3MUEcKas IOATOTOBKA
(IIII®DIT) cTyneHTOB.

Tema 10. IIpodeccronanpHo-IpuKiIagHas (u3nueckas I[OArOTOBKA
(IITI®IT) cTyneHTOB.

Tema 11. ®usmueckas KyiabTypa B IPOU3BOACTBEHHON EATEIBHOCTH
6akanaBpa M CHEIHaINCTa.

TeopeTnveckue TECThI, MPAKTHYCCKUE 3aIaHH,
KoHTpoubHbIH pasjel NIPAaKTHYECKUE TECTHI

IIpakTuyeckuii pasaen Tema 1. Jlerkas aTieTnka.
Tema 2. backeT6ou1.

Tema 3. bagxMuHTOH.
Tewma 4. JIbDKHBIN CHIOPT.
Tema 5. Bomeiioout.

Tema 6. DyTOo011.

Suk~wd P




KoHTposnbHBIE TECTHI A1 OLEHKH (PU3UUECKOM
KonTpoJbHbIii pa3aes MIOATOTOBIEHHOCTH, KOHTPOJIbHBIE TECTHI /151 OLICHKU
TEXHUYECKOU ITOATOTOBJICHHOCTH

Pa3zpabdorunkm:

BOCIIMTAHUSA U CIIOpTa

onent kade 3UYECKOTO
Houent xadenps Gpusngeckor é‘ﬁ%/— C.10. Pa3zmaxoBa




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

36.04.01 ""Veterinary-sanitary examination"'

master

The orientation of the program (profile, specialization):
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological

origin

Name of discipline

Physical education

Discipline scope

2,0 ECTS (72 hours)

The discipline summary

The titles of discipline parts
(subjects)

The summary of discipline parts (subjects):

1. The theoretical part
2. Practices (seminars)
3. The applied physical training

The control part

Practical part

Topic 1. The physical education in the general culture and
professional training of student.

Topic 2. The social and biological frameworks of physical
education.

Topic 3. The foundations of healthy lifestyle.

Topic 4. The psychological and physiological foundations of
education and intelligence. ~ The methods of physical
education for working capacity control.

Topic 5. Body-conditioning and sport. Training in the system
of physical education.

Topic_6. The methodological foundations of individual
exercises.

Topic 7. The individual choice of sports of exercises.

Topic 8. The features of sports (exercises).

Topic 9. The medical, education controls and self-control of

sports training and exercises.
Topic 10. The applied physical training of students.

Topic 11. Physical education in professional activities of
bachelors and specialists.

The theoretical tests, learning activities, final control test

1. Topic 1. Track-and-field athletics
2. Topic 2. Basketball

3. Topic 3. Badminton

4. Topic 4. Skiing

5. Topic 5. Volleyball

6. Topic 6. Football




The control part

Control tests for assessment of physical fitness and tests for
the assessment of technical readiness, the obligatory tests to
assess the all-round fitness

Developers:

Associate Professor of physical
education and sport department

éﬁ%/ S.Y. Razmakhova




DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCHHUIIINHBI

CrangapTu3anusi ¥ MeTPOJIOTUS B
BeTepUHAPUH

O0BEM TUCIUIIINHEI

3 3E (108 yaca)

Kpartkoe conep:xkaHue 1MCUMIIHHBI

Ha3zBanmue pa3nesioB (Tem)
JHCITATLTHHBI

Kparkoe cogep:kanue pasaesioB (Tem)
AUCHMILIUHBI:

[Tonsatue «Crangaptuzauus». Pazsutue
cTraHmaptuzauuu B Poccun.

[Tonsitue «Cranpaptuzauusi». Llenu u 3agaun
W3y4YEeHUs TUCHIUTUINHBI, €€ MECTO B y4eOHOM
rpouecce.

3agauu cTaHIapTU3AlUH, €€
SKOHOMHYECCKAsA ACATCIbHOCTD.

3amaun CTaHAAPTU3ALUH, €€ IKOHOMUYECKasI
nesaTenbHOCTb. [IpobaeMbl 6€30macHOCTH U KOHTPOIIS
Ka4eCTBa NPOIYKIIUH H CHIPHS.

[IpaBoBas u HopMaTUBHas Oa3a
CTaH/IapTU3AIMN 1 METPOJIOTHH.

[TpumeHeHne TpeOOBaHUI HOPMATUBHBIX JOKYMEHTOB
K OCHOBHBIM BUJaM IPOTYKIUH, YCIYT U IIPOLIECCOB.
YcnoBust obecrieueHus kKauecTBa U 6€30MacHOCTH

MIPOTYKIIUH.

3akoH «O TEXHHYESCKOM
perynupoBaHun». HopmatuBHbie
JIOKYMEHTHI 110 CTaHJAPTU3ALUU U UX
XapaKTEePUCTHKA.

N3yuenune @enepanbHoro 3akoHa «O TEXHUUECKOM
perynupoBanuny». [lopsaok pa3paboTKu perjiaMeHTa.
HopMmartuBHas 6a3a craHgapTU3aluy U
cepTuduKaIm.

HopmatuBHBIE TOKYMEHTHI 11O
CTaHJAPTHU3ALMU U UX XapaKTePUCTHUKA.
[TpaBuiia pa3paboTKH U yTBEPKACHUS
HallMOHAIBHBIX CTAaHIAPTOB.

M3y4eHne npaBuil 1 JOKYMEHTOB I10 TIPOBEICHUIO
pabot B obnactu ceprudukanuu.

[TpaBuina pa3paOOTKU U YTBEPIKIACHUS HAIIHOHAIBHBIX
CTaH/IapTOB.

MexnyHapoaHas cTaHgapTU3alus.

N3ydyeHne cuctemM MeKIyHapOIHOM CTaHAapTU3ALUU.
TepMuHosIOrys U €AMHULIBI U3MEPEHNS BETUYHH B
COOTBETCTBHUH C JEHCTBYIOIIMMHU CTaHAAPTAMH,
MeXayHapoaHoH cucremon ennnun CH.
KontponbHas padora Ne 1.

N3ydenune nouatuss «MeTpoJiorus.

[lenp MeTpoJioruu U OCHOBHBIE 3aaauu. McTtopus
METPOJIOTHH.

Bocnpoussenenue ¢puznyeckux eIMHUI U Iepeaada
UX pasmepoB. M3MepUTelIbHbIE CUTHAIIBIL.




Mertposoruueckne acieKThl €AUHCTBA
n3MepeHuil. CpeacrBa U3MepeHui.

MeTtposorus Kak Hayka 00 u3MepeHusx. Puznueckas
BeIMYMHA. MeTposoruyeckas ciayxoa.
MeTtponoruueckoe obecrnieuenue. CpencTBo
M3MEpEeHUl Kak TeXHu4YecKoe cpenctBo. OOpa3ioBbie
CpeICTBa U3MEPEHU, TPpeTHA3HAYCHHbIE IS
obecrnieueHrs eMHCTBA U3MEPEHUI B CTpaHe.

[TorpemHocTn u3mMepeHuid. ITajaoHbI.

[TorpentnocTn n3mMepeHuid. AGCoIOTHAS
MOrpCIIHOCTb. OTtHOocHUTEILHAS MOrpCuIHOCTb
n3Mmepenus. [IpuBeneHHas morpenHocTb.

CrangapTu3anys 1 KOHTPOJIb KauecTBa.

I'ocynapcrBennas cucrema crangapruzanuu (I'CC).
OO0nexThl cTangapTu3anuy. CTaHAapThl TEXHUYECKUX
ycnoBuil. Texunueckue ycnosus (TY).

[Topsiiok moATBEPKIEHHSI KauecTBa.
CucreMa KOHTpOJIS KauecTBa.

OcCHOBHBIE OHATHSI KOHTPOJISI KadyecTBa. OCHOBHBIE
eI nu HpI/IHI_[I/IHBI KOHTpOJIH KadyecTBa. CI/ICTeMa
KOHTPOJISI KA4eCTBa.

Opranbl, o0ecrieynBaromue KOHTPOJIb
Ka4yecTBa M 0€30MaCHOCTH MUILEBBIX
IIPOJTYKTOB.

Opranbl, oOecrie4nBaroIue KOHTPOJIb Ka4eCTBa U
0e30I1aCHOCTH MHUIIEBBIX MPOAYKTOB. KoHTpombHasS
pabota Ne 2

Pa3zpabdorunkm:

[Tpodeccop

ACIIapTaMCHTAa BeTepHHapHOﬁ MCOUIINHBI

JAupexTop

B.E. Hukutuenko

Z 4

JenmapramMeHT BeTeprUHAPHON MEULIMHBI 1O.A. BatHukoB




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Standardization and metrology in
veterinary medicine

Volume discipline

_4 credits (144 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

The concept of "Standardization".
Development of standardization in Russia.

The concept of "Standardization". Goals and
tasks of studying the discipline, its place in the
educational process.

The tasks of standardization, its economic | The tasks of standardization, its economic

activities. activities. Problems of safety and quality
control of products and raw materials.

Legal and regulatory framework for | Application of the requirements of regulatory

standardization and metrology. documents to the main types of products,
services and processes. Conditions for quality
assurance and product safety.

The Law "On Technical Regulation”. | Study of the Federal Law "On Technical

Normative documents on standardization and
their characteristics.

Regulation™. Procedure for the development of
regulations.

Normative documents on standardization and
their characteristics. Rules for the development
and approval of national standards.

Normative base of standardization and

certification.

International standardization.

Studying of rules and documents on work in
the field of certification.

The study of the concept of "Metrology".

Rules for the development and approval of
national standards.

Metrological aspects of the unity of
measurements. Means of measurement.

Study of international standardization systems.
Terminology and units of measurement of
quantities in accordance with applicable
standards, the international system of S| units.

Measurement errors. Standards.

Test work number 1.

Standardization and quality control.

The purpose of metrology and the main tasks.
History of metrology.

The order of quality confirmation. Quality
control system.

Reproduction of physical units and transfer of
their sizes. Measuring signals.

The bodies providing quality control and food
safety.

Metrology as a science about measurements.
Physical quantity. Metrological service.
Metrological support. Means of measurement




as a technical tool. Model measuring
instruments designed to ensure the uniformity
of measurements in the country.

Developers:

Professor of Department of veterinary medicine s V.E. Nikitchenko

Director

Department veterinary medicine Y.A. Vatnikov




Dedepanvroe 2ocyoapcmeeHHoe agmMOHOMHOE 00PA308amebHOe YUpercOeHUe 8biCULe2O
obpazosanus « Poccutickutl ynugepcumem Opyicovl HApoO08»

Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

Hanpasnenue noaroToBku

36.04.01 «BeTepMHAPHO-CAHNUTAPHAS DKCIEPTU32», MATHCTPATYPA

HanpasienHocTs nporpaMMsl (IpoQHIIb, CrICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNIEPTH3a, 0€30MACHOCTh M Ka4eCTBO ChIPbS U MPOYKTOB
0M0JIOrMYeCKOro NMPOMCXOKICHUS

HaunmenoBanue AUCHUIIINHBI

YnpasjieHue Ka4eCcTBOM KMBOTHOBOI4€ECKOI
NPOAYKIIHHA

O0BEM U CIUIIIINHEI

4 3E (144 yaca)

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIATLTHHBI

Kparkoe cogepxkanue pa3zgeioB (TeM) IMCIUNIHHBI:

BBenenue B yrpaBieHne KaueCTBOM

[lonstTne kadectBa. YmpaBieHUE KAa4eCTBOM B CHCTEME
MEHEKMEHTA PEANPUATHIA MUIIEBON TPOMBIITUICHHOCTH

OBOIOLMS OJIX0J0B K YIIPaBICHUIO
KaueCTBOM IIPOAYKLIMU

[losiBieHME 1 CTAaHOBJIEHUE YIPABJIECHUS KaYECTBOM
OTtedecTBEHHBIE MO YIIPaBJICHUS KaueCTBOM
VYnpaBieHrue KauecTBOM 3a pyOexom

Onenka  ypoBHS  KauecTBa W
MOTPEOUTETHCKIX

YKHBOTHOBOJYECKOU TMPOIYKIIUH

CBOMCTB

ITokasarenu kadectBa. HomeHknaTypa M IpPUMEHSAEMOCTD.
Mertobl onpeiesieHus 3HAYEHU I MMOKa3aTeseil KauecTna.
Mertobl OLIEHKM YpOBHS KauecTBa. KBamumerpusi.

HUucTpymMeHTHI u METO/IbI

YIIPABJICHUS Ka4E€CTBOM

KoHTposb B cucteme yripaBiieHHs KauecTBOM. BriOopouHbIit
KOHTpPOJIb. CTaTUCTUYECKUM IPUEMOYHBINA KOHTPOJIb.

CranpapTuzanus U cepTudukanus B
CHUCTEME MEHEKMEHTA KaueCcTBa

[lonsTne o0 craHmapTh3alUd B CUCTEME MEHEIKMEHTA
kauectBa. CepTudukanus >XHBOTHOBOIYECKOW MPOAYKIIMH
M CUCTEM MEHEI)KMEHTA KaueCTRa.

OcHoBHbIE 3Tarbl POPMUPOBAHUS CopepxaHue  KOHUENIMM  BCEOOIIEro  yNpaBJiCHUS
MIPUHIIMIIOB BCEOONIETO YIpaBieHus | KauecTBOM. KoMIUIEKCHOE W TOTaJlbHOE  YIIpaBIIEHUE
kauectBoM (TQM). Ka4ueCTBOM

MexnyHapoanbie crangapTel SO | OCHOBBI pa3pabOTKU CHUCTEM MEHEIKMEHTa KadyecTBa.

9000:2015

I[OKYMGHTaI_[I/ISI CHUCTEM MCHCIPKMCHTA Ka4ycCTBa

Cucremsbl MCHCI’)KMCHTa Kady€CTBa

no ctanpapram MCO

JKuzHeHHbId UMK OpoayKuuu. CHCTEMBl MEHEIKMEHTa
kadectBa. [lopsmok pa3pabOTKM W BHEAPEHUS CHCTEM
MeHEIHKMEHTA KaueCcTBa

CucreMsl 3KOJIOTUYECKOTO
MEHE/KMEHTA NPEANpUATHUA U UX

cepruduxanys

Cxema TOCYHAAapCTBCHHOI'O 3KOJIOTMYCCKOTI0O KOHTPOJIA

25




CrierinanpHbIe CUCTEMBI

obecrneueHus KadecTBa u

0€30I1aCHOCTH MUIIEBOM MPOAYKIIUU

Cucrembsr HACCP u GMP. Ananu3 KpUTHYECKUX TOYEK U
OTaCHBIX (PAKTOPOB HA POU3BOJICTBE.

TexHuueckoe peryupoBaHue.

[ToaTBepkI€HUE COOTBETCTBUS

HopmatuBHas moKymMeHTaIus

DKOHOMHYECKUE aCIIEKTEI
YIIpaBIECHUSA Ka4€CTBOM B OTPAaCIIAX

HI/IH_IGBOI\/'I MNPOMBIINIJICHHOCTH

CocraB u kiaccudukanus 3aTrpar Ha KadecTBo. CBs3b
3aTpaT M ypOBHS KayecTBa. MeTonabl aHanu3a 3aTpar Ha
KauecTBO. JKOHOMHUYECKHI aHaIn3 ToKa3aTenel Opaka

Pa3zpabdorunkm:

[Ipodeccop nemaprameHTa BEeTepUHAPHON MEIUIIUHBI

JAupexTop

JenmapTaMeHT BeTepUHAPHON METULIMHBI

B.E. Hukutuenko

IO.A. Batuukos

25




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of biological
origin

Name of the discipline

Management quality of animal products

Volume discipline

4 credits ( 144 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Introduction management the Concept of quality

The subject of quality management the Concept
of quality. Quality management in the
management system of food industry enterprises

The evolution of approaches to quality
management of products

The emergence and establishment of the quality
management. Domestic models for quality
management. Quality control abroad

Assessment of the level of quality and consumer
properties of animal products

The quality indicators. Nomenclature and
applicability. Methods of determining the values
of quality indicators. Methods of assessing the
level of quality. Qualimetry

The tools and techniques of quality management

Control in the quality management system.
Selective control. Statistical acceptance control.

Standardization and certification in the quality
management system

The concept of standardization in the quality
management system. Certification of animal
products and quality management systems.

The main stages of formation of the principles of
total quality management (TQM).

The content of the concept of total quality
management. Comprehensive and total quality
management

International standards 1SO 9000:2015

Basis for the development of quality
management systems. Documentation of quality
management systems

The quality management system according to
ISO standards

Life cycle of the product. The quality
management system. The procedure for the
development and implementation of quality
management systems

The environmental management system of
enterprises and their certification

The scheme of the state environmental control

25




Special quality assurance system and food safety

System HACCP and GMP. Analysis of critical
points and hazards in the workplace.

Technical
compliance

regulation. Confirmation  of

Regulatory documentation

Economic aspects of quality management in the
food industry the Composition and classification
of quality costs

The relationship of cost and level of quality.
Methods of analysis of quality costs. Economic
indicators of manufacturing defect

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

B ce o S N
V.E. Nikitchenko

Z %
Y.A. Vatnikov

25




Dedepanvroe 2ocyoapcmeeHHoe asmMoHOMHOE 00PA308aMeNbHOe YUPeHcOeHUe 8blCULe2O
obpaszosanus « Poccutickuii ynusepcumem opyicovl HApoOoos»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTALMS YYEBHOI JUCHUILINHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BereprHApHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CrICIIHATH3AIIHS)

BerepuHapHo-caHNTapHasi IKCNEPTH32a, 0€30MACHOCTh H Ka4eCTBO ChIPhSI U MPOIYKTOB

OHO0JIOTHY€ECKOT0 MPOUCXOKICHUSA

HanmeHnoBanue JUCHUIIHHEBI

BerepunapHasi cAHUTaApHs HA
npeInpusTUsIX

O0BEM U CIUIIIINHEI

3 3E (108 uaca)

Kpartkoe conep:xkaHue TMCHUILTHHBI

Ha3Banue pa3nesnoB
MU CHUILTHHBI

Kpatkoe conep:xanue pa3iesoB IMCHUILINHBI

OcHOBBI BETEpHUHApPHOI
CaHUTapHH.

BBeneHue B BETEpUHAPHYIO CaHUTapuio. BerepuHapHas >KOIOTrus.
BerepuHapHas caHWTapus KaKk CHCT€Ma KOMIUIEKCHOM 3alllUThI
00BEKTOB BeTHam3o0pa. Vicropusi pa3BuTHs, mepcoHanuu. Bpenurenw,
Mapa3uThl, [aTOr€HHbIE MHUKPOOPTraHU3MBlI, PaaUOHYKIINIBI,
TOKCUYECKHE M BpEIHbIC BEIIECTBA BO BHEIIHEW cpele M 00beKTax
BETHaA30pa. BerepuHapHo-caHuTapHas  TEXHUKA, CpEICTBA U
METOJINYECKUE OCHOBBI.

Jlesundexuus. HayuHnble OCHOBBI, MECTO B CHUCTEME BETEpHUHApPHO-
CaHUTAPHBIX MEPONPUATHUH, 11€]IH, 337a4l, BO3SMOXKHOCTH.

Jle3nnBazusl, JIe3UHCEKIHS, Jle3aKapu3anus, JlepaTu3alusl.
MUKpOOHOJIOTHYECKUE METOIBI OOPHOBI C BPEAUTEISIMHU.
JlezakTuBanus, nerazanus, JeTOKCUKALIHS.

BerepunapHo-
CaHUTapHBIC
MEPOIIPUATHS B

BerepuHapHas caHUTapusl Ha TPAHCIIOPTE.
Crepwinzauus, Je3010palus, KOHCEPBUPOBAaHUE U  XPAHEHUE,
KpuocTaTuka Juopwimsanus. buoperpaganus W yTHIM3ALUSA

YKUBOTHOBOJICTBE. HEeMEeTaOUITUPYEMBIX MaTEpUAIOB U BEIIECTB.
Mesx1yHapoaHbIE aCEKThl BETEPUHAPHON CaHUTapUHU. 300CaHUTAPHbBIC
KOJIEKChI, HOPMAaTHUBBI, IPaBHJIa, TPEOOBAHUS.

Pa3paborumnkmn:

Crapumuii npenojaBaTeib

JlerapTaMeHTa BeTepMHApHOU MEIULIMHBI /‘/ A K. IlerpoB




JAupexTop
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JemapraMeHT BeTepUHAPHON MEIULIMHBI IO.A. BatHukos



Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.

01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)

Veterinary-sanitary insp

ection, safety and quality of raw materials and products of
biological origin

Name of the discipline

\Veterinary sanitary enterprises

\Volume discipline

3 ZU (108 hour.)

Brief content of discipline

The name of the partition
discipline

Summary of sections discipline:

Fundamentals of Veterinary
Public Health.

Introduction to veterinary sanitation. Veterinary Ecology.
\eterinary sanitation as a system of comprehensive protection of]
objects of veterinary supervision. The history of development,
personality. Pests, parasites, pathogens, radionuclides, toxic and
harmful substances in the environment and facilities of veterinary|
supervision. Animal health equipment, tools and methodological
foundations.

Disinfection. Scientific bases, in the system of veterinary-sanitary|
measures, goals, objectives, opportunities.

Disinfestation, pest control, disacaridisation disinfestation.
Microbiological methods of pest control.

Deactivation, decontamination, detoxification.

Veterinary and  sanitary|Veterinary sanitary transport.

measures in animal|Sterilization, deodorization, preservation and storage, kriostatika

husbandry. lyophilization. Biodegradation nemetabiliruemyh and recycling of|
materials and substances.
International aspects of veterinary sanitation. Animal health
codes, regulations, rules, requirements.

Developers:

Senior Lecturer of Department veterinary medicine

-

7

/.’.

A.K. Petrov
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Director

Y a

Department veterinary medicine Y.A. Vatnikov



DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCIHHUITINHbI

Berepunapnas cay:x6a B EBpasuiickom
IKOHOMHUYecKkoM coro3e (EADC)

O0BEM TUCIUIIINHEI

3 3E (108 yaca)

Kpartkoe conep:xkaHue 1MCUMIIHHBI

Ha3zBanmue pa3nesioB (Tem)

Kparkoe cogep:kanue pasaesioB (Tem)

AUCHHUIIHHBI AUCHHUILIMHBI:
dopMHUpOBaHHE TaMOXKEHHOro cor3sa | MccnegoBanus ONMaronpusTHBIX  YCIOBHM  JUIA
EADC. Tapudnoe wu HerapudHOE | SKCTIOPTA W  HUMIOPTa TOBApPOB —  CYIIHOCTh
perynupoBaHMe BBO3a M BBIBO3a | TAMOKEHHOM TMOJNUTHKH. V3ydeHue TapuHBIX H

TOBapoB B PO.

HeTapu(HBIX BBO3a M BbIBO3a

TOBapoB B PO.

peryJupoBaHui

OrpanuyeHue WM 3alpelieHrue BBO3a
HJIK BbIBO3a OTACJIBbHBIX BUAOB TOBAPOB.
Pone TamokenHou cmyxObl Poccuu B

W3ydyeHue orpaHnyeHUs] WM 3allpellleHus BBO3a WIH
BbIBO3a OTACIBLHBIX BHJ0B TOBApOB. I/ICCHGI[OBaHI/Ie
pOJIM TaMOXKEHHOU CITy)0bI Poccun B 5JKOHOMHYECKOM

IKOHOMUYECKOU MOJINTUKE | MOJIUTUKE TOCYIapCTBa.

rocyJapcraa.

Hemu wu 3amaum, O0OBEKT, NpeAMeT. | MI3ydeHne OCHOBHBIX TIOHSATHH U OIpeaesIeHU
OCHOBHBIC TIOHSITUSI W ONpPEIECICHUS | BETEpUHAPHOM CITY OBl B EBpazuiickom

BeTepuHapHOU ciyxObl B EBpazuiickom
skoHoMuueckoM  corosze  (EADC).
OcHoBHbIE BU/IBI BETEPUHAPHO-
CaHUTAPHBIX DKCIEPTHU3.

skoHoMHu4eckoM coroze (EADC).

BerepunapHo-caHuTapHasi 3KclepTH3a
msica, MSICHBIX IPOAYKTOB.
BerepunapHo-caHuTapHasi 3KclepTH3a
MOJIOKA U MOJIOYHBIX IPOJYKTOB.

BerepunapHo-caHUTapHAs SKCIIEPTU3a MsCa, MSICHBIX
MPOAYKTOB. BeTepuHapHO-CaHWTapHas dSKCIEPTU3a
MOJIOKA 1 MOJIOYHBIX ITPOAYKTOB.

BerepunapHo-caHuTapHasi SKcrepTH3a
ppiOBI W PBIOHBIX  MPOAYKTOB.
BerepunapHo-caHuTapHasi SKcrepTH3a
SIAT ¥ SMYHBIX TTPOJTYKTOB.

BerepunapHo-caHUTapHas JKCHEepTH3a pPBIOBI U
pPBIOHBIX  MPOAYKTOB.  BerepuHapHO-canuTapHas
9KCIIEPTH3A SIUI U SIUYHBIX MIPOYKTOB.

BerepunapHo-caHuTapHasi 3KclepTH3a
pPacCTUTENbHBIX  IPOAYKTOB  (OBOIILH,

$pyKTHI)

BerepunapHo-caHUTapHAs SKCIIEPTU3a PACTUTEITHHBIX
npoaykTtoB (oBomwu, (PpykTel) M3ydeHue mpaBa Ha
MIPOBEJICHUE BETEPUHAPHO-CAHUTAPHON IKCIIEPTHU3HIL.

Bonpocsl, paspemraemsle B IpoLEcCe

W3yuenne mpaB U O0O0S3aHHOCTEH BeTEpUHAPHO-




BBITIOJTHEHU A COOTBETCTBYIOIIUX
9KCIICPTU3, OCHOBHBIC IMPpUCMbIL n
TMOPAA0OK WX BBIITOJIHCHUS.

CaHHUTAPHOTO JKCIIEPTa.

DKCIEepTHBIE OpraHu3aluH,
YYaCTBYIOIINE B AKCTIEPTHBIX
UCCJEIOBAHUSAX TPU OCYUIECTBICHUU
KOHTPOJIS 3a BHEIIHEIKOHOMHYECKOU
JIESITENLHOCTBIO.

Pa3zpadorunkm:

[Ipodeccop

ACIIapTaMCHTAa BeTepHHapHOﬁ MCOUIINHBI

JAupexTop

JemapramMeHT BeTepUHAPHON MEIULIMHBI

7%

B.E. Hukutuenko

I0.A. Batuukos




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Veterinary Service in the Eurasian
Economic Union (EAEU)

Volume discipline

_3 credits (108 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Formation of the customs union of the EAEC.
Tariff and non-tariff regulation of the import
and export of goods to the Russian Federation.

Research of favorable conditions for the export
and import of goods is the essence of customs
policy. Study of tariff and non-tariff
regulations on the import and export of goods
to the Russian Federation.

Restriction or prohibition of import or export
of certain types of goods. The role of the
customs service of Russia in the economic
policy of the state.

Study of the restriction or prohibition of the
import or export of certain types of goods.
Investigation of the role of the customs service
of Russia in the economic policy of the state.

Goals and objectives, object, subject. basic
concepts and definitions of the veterinary
service in the Eurasian Economic Union
(EAEC). The main types of veterinary and
sanitary examinations.

Study of the basic concepts and definitions of
the veterinary service in the Eurasian
Economic Union (EAEC).

Veterinary and sanitary examination of meat,
meat products. Veterinary and sanitary
examination of milk and dairy products.

Veterinary and sanitary examination of meat,
meat products. Veterinary and sanitary
examination of milk and dairy products.

Veterinary and sanitary examination of fish
and fish products. Veterinary and sanitary
examination of eggs and egg products.

Veterinary and sanitary examination of fish
and fish products. Veterinary and sanitary
examination of eggs and egg products.

Veterinary-sanitary — examination of
products (vegetables, fruits)

plant

Veterinary and sanitary examination of plant
products (vegetables, fruits) Study of the right
to conduct veterinary and  sanitary
examination.

Issues resolved in the process of carrying out
the relevant examinations, the basic techniques
and the order of their implementation.

Study of the rights and duties of a veterinary
and sanitary expert.

Expert organizations involved in expert studies
in monitoring foreign economic activity.

Expert organizations involved in expert studies
in monitoring foreign economic activity.

Developers:




,’/ )(L ;._,..- & 3
Professor of Department of veterinary medicine 5 V.E. Nikitchenko

Director

7%

Department veterinary medicine Y.A. Vatnikov



DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanue AUCIHHUIIINHBI

BeTepuHapHo-caHNTapHasi JKCIEPTH3a KOPMOB

O0BEM TUCHUIIIIUHBI

4 3E (144 gaca)

Kpatkoe conep:xaHue TMCHUILIUHBI

Ha3Banue pa3nenoB (Tem)
JM CITUTIJINHbI

Kparkoe conep:kanue pasaesioB (Tem)
AUCHMILINHBI:

Kopma u kopmoBbie 100aBKH 151
CENbCKOXO03SMCTBEHHBIX )KUBOTHBIX.

Knaccudukammss KOpMOB H KOPMOBBIX J100ABOK.
OcHOBHEIE MPUHIUIBI OLCHKK Ka4Y€CTBa KOPMOB.
OCHOBBI SKCIIEPTU3bI KOPMOB M KOPMOBBIX JT0OABOK.

BerepunapHo-caHUTapHAas OLIEHKA
Ka4ecTBa 3€JICHBIX KOPMOB, CEHaXa,
CHJIOCA, CEHA, COJIOMBI, 36PHOBBIX
KOpMOB, KOMOHKOpMOB. KopHerutosr,
KIIYOHETUIObI ¥ 0aX4eBble KYIbTYPHI.

Knaccudukanms, XHUMHYSCKHI COCTaB,
UIeHTU(DUKAIIAA U SKCIIEPTH3a, IPUEMKa M XpaHEHUE
KOPMOB U  KOPMOBBIX  J100aBOK.  YIIaKOBKa,
MapKUpOBKa, TPAHCHOPTUPOBAHHWE U  XpaHEHUE.
TexHomorUsT 3aroTOBKM KOpHE- W KIyOHEIUIOAOB.
XHUMHUYECKHM COCTaB M MHUTaTelbHas I[€HHOCTb.
WUnentudpukamus u oskcrneprusza. Ilpuemka, otdop
nmpo®d W MeToAbl HCHBITAaHWHU. TpaHCIIOPTHPOBKA W
XpaHeHue. MeToapl  OmpefeneHus MUTATEIbHON
IIEHHOCTH KOPMOB M KOPMOBBIX J00aBOK. DKCIEPTH3a
0€301acCHOCTH KOPMOB M KOPMOBBIX JT00aBOK

BerepunapHo-caHUTapHAs OIICHKA
KauCCTBa KOPMOBBIX OTXOAO0B ITpU
nepepadoTKe PaCTUTEIHHOTO CHIPhS

Knaccudukanus, XUMHUYECKHUU COCTaB,
UACHTU(DUKALMS U SKCIEPTU3a, IPUEMKA M XpaHEHHE
KOPMOBBIX OTXOJIOB IpHU NepepaboTKe pacTUTEIHLHOTO
CBIPBSl. YIIAaKOBKAa, MapKUPOBKA, TPAHCIIOPTUPOBAHUE
U XpaHECHHUE.

MOoO0KO ¥ MOJIOYHBIE IIPOAYKTBHI.

TexHonorusi MpPOU3BOACTBA. XHUMHUYECKHH COCTaB M
NUTaTeNnbHOCTh. MnenTndukanusa u  3Kcneprusa.
[lpuemxka u otbGop mpod ans aHanu3a. MeToabl
HCIIBITAaHUMN. YnakoBka, MapKUPOBKa,
TPaHCIIOPTUPOBKA U XpaHEHHUE.

BerepunapHo-caHUTapHAas OLIEHKA
Ka4yecTBa OTXOA0B NepepaboTKU

Knaccudukanus, XUMHYECKU COCTAaB,
UICHTH(UKAIUS U OKCIIEPTU3a, IPUEMKA U XpaHEHUE




KUBOTHOT'O CBIPBS KOPMOBBIX OTXOJOB MEPepabOTKU KUBOTHOTO CHIPHSI.
YnakoBka, MapKMpPOBKa, TPAHCIIOPTUPOBAHUE U

XpaHEeHHE.

BerepunapHo-caHUTapHAas OI[EHKA Knaccudpukanuss kopMoBbIX nobaBok. [Ipuemka,

KayecTBa KOPMOBBIX JJ00aBOK. orbop mWpoOd W MeToABl HCIBITAHWW. YTaKOBKa,
MapKHPOBKa, TPAHCTIOPTUPOBAHUE U XPAHCHUE.

Ceprudukanusi KOpMOB U KOPMOBBIX OO6mme moaoKeHus cepTU(GUKaIU KOPMOB U

I[OGaBOK Ha COOTBETCTBUC KOPMOBBIX ;[06a1301< Ha COOTBCTCTBUC YCTAHOBJICHHBIM

YCTaHOBJICHHBIM TPEOOBAHHSIM TpeboBaHusM. [Tops oK MPOBEACHUS CEPTHUPUKAIINN

KOPMOB U KOPMOBBIX J0OaBOK. PaccmoTpenue
areJuIAUI PU MMPOBEJCHUN CEPTH(PHUKAIINN KOPMOB.
XpaHeHHE U y4eT JOKYMEHTOB U MaTEPUAJIOB 10
cepTuduKau KOpMoB. MUKpOOHOIOrHYecKast
HKCHEePTH3A.

BerepunapHo-caHuTapHas olieHKa Kopma u kopmoBbie 100aBKM aJii coOaK U KOIIEK.

Ka4ecTBa KOPMOB M KOPMOBBIX JO0ABOK | Dkcrepru3a  JaHHBIX — KopMoB. Kopma s
U1 co0aK, KOIIEK, IEKOPATUBHBIX MTHUI]

p JEKOpaTUBHBIX W  meBuux  nOrun.  Ilutanue
U pbl
p aKkBapuyMHbIX  pbI0.  CaHMTapHO-TUTHEHUYECKUE
acIIeKThl KOPMJICHUS PBIO.
Pa3zpabdorunkm:
[Tpodeccop
fc J(.L‘ e e S
JlerapTaMeHTa BETepUHAPHOU MEIULIMHBI B.E. Hukut4yenko
JAupexTop

JenaprameHT BeTEpUHAPHOU MEIULIMHBI 1O0.A. BatHukoB




Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The focus of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Veterinary-sanitary examination of feed

Volume discipline

_4 credits (144 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Feed and feed additives for farm animals.

Classification of feed and feed additives. Basic
principles of assessment of feed quality.
Fundamentals examination of feed and feed
additives.

Animal health assessment of the quality of
green fodder, hay, silage, hay, straw, grain
feed, feed. Root vegetables, tubers, and
melons.

Classification of the chemical composition,
identification, examination, inspection and
storage of feed and feed additives. Packing,

marking, transportation and storage. The
technology of harvesting of root and tuber
crops. The chemical composition and
nutritional value. Identification and

examination. Acceptance sampling and testing
methods. Transport and storage. Methods for
determining the nutritional value of feed and
feed additives. Examination of safety of feed
and feed additives

Animal health assessment of the quality of
food waste in the processing of vegetable raw
materials

Classification of the chemical composition,
identification, examination, inspection and
storage of food waste in the processing of
vegetable raw materials. Packing, marking,
transportation and storage.

Milk and dairy products.

Production  technology. The  chemical
composition and nutritional value.
Identification and examination. Acceptance
and sampling for analysis. Test methods.
Packaging, labeling, transportation and storage.

Animal health assessment of the quality of
animal raw materials recycling

Classification of the chemical composition,
identification, examination, inspection and
storage of food waste of animal feed




processing. Packing, marking, transportation
and storage.

Animal health assessment of the quality of feed
additives.

Classification feed additives. Acceptance
sampling and testing methods. Packing,
marking, transportation and storage.

Certification of feed and feed additives for
compliance with the requirements

General Certification feed and feed additives
provisions  for  compliance  with  the
requirements. The procedure for certification
of feed and feed additives. Consideration of
appeals during the certification of feed. Storage
and keeping of documents and materials for
feed certification. Microbiological
examination.

Animal health assessment of the quality of feed
and feed supplements for dogs, cats, pet birds
and fish

Feed and feed additives for cats and dogs.
Examination of the data feed. Feed for
ornamental and songbirds. Eating fish
aquarium. Sanitary-hygienic aspects of fish
feeding.

Developers:

Professor of Department of veterinary medicine

Director

Department veterinary medicine

V.E. Nikitchenko

Y.A. Vatnikov




DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCIHHUITINHbI

BeTepuHapHo-caHNTapHAasi IKCNIEPTH3a MPOAYKTOB
Y0051 SK30THYECKHX JKHBOTHBIX

O0BEM TUCIUIIINHEI

3 3E (108 yaca)

Kpartkoe conep:xkaHue 1MCUMIIHHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUTITHHBI

Kparkoe cogep:kanue pasaesioB (Tem)
AUCHMILIUHBI:

OnpeneneHue  IUCLUUIUIMHBI U €€
3HAYEHHUE B NOJTOTOBKE BETEPUHAPHOTO
Bpaya. [IpenMerHas CBsA3p ¢ Ipyrumu
mucuuruinHamMu - Pons  BeTepuHapHO-
CAaHUTApHOM  DKCIEPTU3Bl B  JIEle
OXpaHbl 3J0POBbS JIIOAEH U )KUBOTHBIX.
Hcropust 0TeuecTBEHHON BETEPUHAPHO-
CaHUTAPHOUN DKCIEPTHU3HI.

Beenenue. Onpezenenre TUCHUIUIMHBL U €€ 3HAYEHUE
B IMOJrOTOBKE BeTepUHApHOTO Bpaya. l[IpeamerHas
CBA3b C IPYTMMHU JUCHHUIIMHAMU Poib BeTepuHapHO-
CAHUTAPHOM SKCHEPTU3bl B JEJIE€ OXPAaHbI 30POBbS
JIOJEH M KUBOTHBIX. McTopus OTE4eCTBEHHOU
BETEPUHAPHO-CAHUTAPHON SKCIIEPTHU3BI.

XapakTepucTuKa IK30THYECKUX
KHMBOTHBIX Uil yOOS, WX 3aroToBKa U
COBPEMEHHBIE TpeOoBaHus,

MMPEABABIACMBIC K HUM.

XapaKkTepuCTUKa 3K30TUYECKUX JKUBOTHBIX IS y0os,
UX 3aroToBKa U  COBPEMEHHble  TpeOOBaHMI,
IIPENBABISAEMBIE K HUM.

Meroasl omnpeneneHuss YNUTAaHHOCTH | METOAbI  ONpeNeNeHUsT YIMUTAHHOCTU > KMUBOTHBIX.
JKUBOTHBIX. TpeboBanus neicTByromux | TpeboBaHus JEWCTBYIOIIUX CTaH/IapTOB K
CTaHJapTOB K KaTeropusiM | KaTeropusiM yIIUTAHHOCTH.

YIOUTAHHOCTH.

Ilopsanok mpuema u cnauu XKUBOTHBIX. | [Iopsmok mnpuema W coayum  KUBOTHBIX. Pexum
Pexxum mpemyOoitHOro  comepikaHUs | MPeayOOHHOTO COAEp)KaHMs JKUBOTHBIX Ha OOCHCKHX
YKUBOTHBIX Ha OOCHCKHX | IPEINPHUITHSIX; €r0 BIUSHUE Ha YyOOWHBIA BBIXOJ,
NPEANpPUATHAX; €ro  BIWSHME  Ha | KAYECTBO MSCHOW MPOAYKIMM M €€ CaHUTapHO-
yOOlHBIN BBIXOJ, KAaueCTBO MSCHOH | THTUEHUYECKOoe cocTosiHue. [loaroToBka K yooro.
POYKLIUH u ee CaHUTapHO-

TUTUEHUYECKOE COCTOSIHHE.

[ToaroToBka K yooro.

[IpenyOoiHBIA OCMOTp M €ro 3HaYeHHUE.
bonesnn u gpyrue CocCTosiHUSA, IIpU
KOTOPBIX XMBOTHBIX HE JOIIYCKAKT K
y0010 WM HAaIpaBJsIlOT HA CAHUTAPHYIO

[IpenyOoitHbii OCMOTp W €ro 3HaveHue. bone3nu u
IpyTUe COCTOSHUS, MPU KOTOPBIX JKUBOTHBIX HE
JOMYCKAIOT K YOOIO WIIM HAMPABJISIOT HA CAHUTAPHYIO
Ooiiaro. BerepruHapubie TpeOoOBaHUS TOMTyCKa Ha YOOt




00I1HIO.

OOJIBHBIX u BaKIIMHUPOBaHHBIX KUBOTHBIX.
Perucrpanusi pe3ynabTaToB NpeayOOHHOTO OCMOTpa
KMBOTHBIX.

BerepunapHubie TpeboBaHUS OMTyCKa Ha
yooli OOJBHBIX W BaKIIMHUPOBAHHBIX
JKUBOTHBIX. Perucrparus pe3ynbTaTtoB
npeayOOHHOT0 OCMOTpa KUBOTHBIX.

CoBpeMeHHbIE TEXHOJIOTMYECKHE JMHUM MO0 YOOoro
YKUBOTHBIX U 00pabOTKE TYIl U BHYTPEHHUX OPTaHOB.
OCOoOEHHOCTH TEXHOJIOTHH YOOsi M OO0pabOTKH TYII
pPa3MUYHBIX BHUIOB JKHBOTHBIX Ha KOHBEHEPHBIX
JUHUAX MSACOKOMOHMHATOB, HAa CKOTOYOOWHBIX U
MOJIEBBIX IyHKTaX. HOopMaTHBEI BBIXOJa Macchl Msca,
KHpa-ChIpIa, CyONPOAYKTOB U T. 1.

CoBpeMeHHbIC TexHonoruvyeckue | Cxema smmdooOpalmieHus, cTpoeHue u Tomnorpadus
JUHAX TO YOOI O KMBOTHBIX M | TUM(ATUYECKUX Y3JIOB M HUX OCOOCHHOCTH Y
o0paboTke Tyl W  BHYTPEHHHUX | pa3IMYHBIX BHUJOB JKUBOTHBIX. VI3MeHeHHs B
opranoB. (OcOOEHHOCTH TEXHOJOTHH | TUM(ATUUECKUX  y371ax  NOpu  HH(PEKIIMOHHBIX
yoos u 00pabOTKM Tyl pa3IMYHBIX | 3a00JIeBaHMAIX. MeEToIMKa U TEXHHKA HMCCIICIOBAHUS
BUJOB JKMBOTHBIX Ha KOHBEHEpHBIX | Tyl M  BHYTPEHHMX  OpPIraHOB  AK30THUYECKUX
JUHUSIX MsICOKOMOWHATOB, Ha | )KUBOTHBIX.

CKOTOYOOWHBIX M MOJIEBBIX IMYHKTAX.

HopmatuBel BbIXOma Maccel  Msica, | [IpeqyOoitabiii  ocMoTp. bBonesHm, mpu  KOTOPBIX

XKUpa-ChIpIa, CYyONPOAYKTOB H T. .
Cxema nmumdooOpaiieHus, CTpoeHue 1
tororpadgust TUMQPaTHIECKUX Y3JI0B H
UX OCOOCHHOCTH Yy Pa3IMYHBIX BHJIOB
KUBOTHBIX. N3menenus B
muMpaTHIecKux y371ax npu
WH()EKIIMOHHBIX 3a00JICBAHMSIX.

KPOJMKOB W HYTPHUM HE JOIycKaloT K YOOIo.
OcobenHoct  y0OsI KpPOJMKOB W  HYTpUA H
nepepaboTKH UX TylIeK. MeToanKa ocMOoTpa TyIIEK |
BHYTpeHHUX opraHoB. [IpenyOoiinas u mocneyOoitHas
AJUarHoCTuKa I/IH(beKI_[I/IOHHBIX u HMHBAa3MOHHbBIX
Oonesne, nudepeHranpHas JMarHOCTUKA.

MeTtonnka W TeXHHWKA WCCIEIOBaHUS
Tyl u BHYTPEHHUX OpraHoB
3K30TUYECKHUX KUBOTHBIX.

CanuTapHasi OllEHKa TYIIEK W BHYTPEHHHX OpPTaHOB
npu UHQPEKIMOHHBIX W HWHBA3HOHHBIX OONE3HSX.
Mopdomorust u XuUMHST Msca KPOJUKOB W HYTPHUH.
OcobenHoctu CO3pEBaHUS Msica. MeTto bl
onpexaenenus ceexectu. [[OCThI.

[IpenyGoiineiii ocMoTp. bonesnu, mpu
KOTOPBIX KpPOJMKOB ¥ HYTpUH HE
JOITyCKatoT K yooro. OcobenHocTH yoost
KPOJIMKOB U HYTPUH ¥ MepepaboTKH nX

XapaKkTepuCcTUKa MsCa MOPCKHX MJICKOIMUTAIOMUX U
0ECIO3BOHOUYHBIX JKMBOTHBIX, IHIIEBas LIEHHOCTh
MOJly4yaeMbIX OT HHUX NPOAYKTOB. BerepuHapHo-
CaHHUTapHAas HKCHEPTU3a U 0OCOOEHHOCTH OCMOTpPA TYII

Tymek. MeTroauka OCMOTpa TyIIEK M | U OpPraHOB ~ MOPCKMX  MIJICKONHUTAOUMX |
BHYTpeHHUX opraHoB. [IpemyOoiiHas 1 | 6€CITO3BOHOYHBIX KUBOTHBIX. [Tocney6oitnas
nociey0oitHas JMAarHOCTHKA | TMAaTHOCTUKA  HMH()EKIMOHHBIX M  MHBa3HOHHBIX
MH(QEKIMOHHBIX M WHBa3HOHHBIX | Oose3Hel, BETEpPUHAPHO-CAaHUTAapHAs OIICHKA
Oone3Hel, muddepeHnranbHas | IPOIYKTOB yOOS.

JTMarHOCTHKA.

CanutapHas ~ oueHka  Tymek  © | Mopdonoruueckuii M XHUMHYECKHH COCTaB Msica
BHYTPEHHUX OpraHoB IpU | MOPCKUX  MJICKONMUTAIOMUX U OECrO3BOHOYHBIX
UHQEKIIMOHHBIX M HMHBAa3HOHHBIX | )KHUBOTHBIX. OXpaHa OKpy)Kaiouled cpeabl U TUKOU
0OJIC3HSIX. (hayHBI B MECTaX MPOMBICIIA.

Mopdonorus 1 XumMusi Msica KPOJIUKOB
u HyTpui. OCOOEHHOCTH CO3pEBaHUS
Msica. METOIbI OTIpeIeTICHUs] CBEKECTH.
I'OCTh.

CriocoObl M TpaBmiia OTCTpeNa JUKHUX >KUBOTHBIX.
OcobeHHOCTH OCMOTpa TyHUI U OpPraHoB JHKHX
KHUBOTHBIX (KabaH, JIOCh, OJIeHb U Ap.). [locneyOoitnas
IUArHOCTHMKAa MHQEKUUOHHBIX W  HMHBAa3MOHHBIX
Oone3HeH, BETEPUHAPHO-CAaHUTapHAas OLIEHKa
MIPOJIYKTOB yOOsI.

XapakTepucThkKa Msica MOPCKHUX

Mopdonorudeckuii W XUMHUYECKHH COCTaB Msica




MJIEKOTIUTAIOMUX W OeCrO3BOHOYHBIX
KUBOTHBIX, MUIIeBas LIEHHOCTh
MOJIy4YaE€MBIX OT HUX MPOJIYKTOB.

JIUKAX TPOMBICIOBBIX KUBOTHBIX. (OCOOEHHOCTH
co3peBaHus Msica. MeToabl ONpeeNeHUs CBEXECTH.
OxpaHa OKpyXaromieii cpenbl ¥ JAWKON (dayHbl B
MCCTax MPOMBICJIA.

BerepuHapHO-caHHTapHas AKCIEPTH3a
U OCOOCHHOCTH OCMOTpa Tyl H
OpPraHOB MOPCKHX MJICKONHUTAIOMINX |

6CCHO3BOHO‘-IHBIX KHUBOTHBIX.
[Tocney6oitHas IMAarHOCTHKA
I/IH(l)eKI_[I/IOHHBIX nu MHBA3MOHHBIX
Oojie3HEH,  BeTCpUHAPHO-CAHHTApHAs

OLIEHKA IPOJIYKTOB yOO4.

[IpenyGoitHass wu  mocieyOoifHas  JUAarHOCTHKA
MH()EKIIMOHHBIX u MHBA3HMOHHBIX Oose3Hel
JKHBOTHBIX, muddepeHnranbHas IMAarHOCTHKA.

Knaccudpukanus WHOEKIUOHHBIX W HHBa3WOHHBIX
OoJie3HEN JKUBOTHBIX II0 CTENEHM OINACHOCTH JUIA
YeJIOBEKA.

Mopdomornueckuii. .  XUMHUYECKUU
COCTaB MsICa MOPCKUX MJIEKOIHUTAIOIINX
1 OECO3BOHOYHBIX KUBOTHBIX. OXpaHa
OKpY’Kalomien cpeibl U TUKoi (ayHbl B
MecTax MpOoMBICTa.

BerepunapHo-canuTapHas OILIEHKa TYI, OPraHOB M
ApYyrUX TPOIYKTOB y0os mpu  OOHApYKEHHU
MH(}EKITMOHHBIX u WHBAa3UOHHBIX Ooe3HeH,
MepealouXcs U He TIEPeJaroINXCs YeJIOBEKYy Yepes
MSICO M MSCHBIC MPOAYKTHI C YYETOM BBIPA)KEHHOCTH
[IaTOJIOTOAHATOMUYECKUX  HM3MEHEHHUM, CTOMKOCTH
BO3OyAMTENST W OMAacCHOCTH I denmoBeka. OxpaHa
TpyZAa U TeXHHKa 0€30MacHOCTH pabovero nepcoHaisa

nmpu  OoOHapykeHHMH (B Tporecce TepepadOTKu
KUBOTHBIX ) 300aHTPOIIOHO3HBIX Ooe3Hei.
BerepunapHo-canuTapHbie MEpPOIPHUATHS o

Ne3MH(EKIIMY TOMEIICHUI 1 000py0BaHusl.

CriocoObl W TpaBHJIa OTCTpeNia TUKUX
KUBOTHBIX. OCOOCHHOCTH OCMOTpa TYIII
W OpraHOB JHUKHUX J>XMBOTHBHIX (KabaH,
Jock, oneHb u 1p.). IlocrmeyboitHas
JTMarHOCTHKA WHQPEKITMOHHBIX "
WHBa3HOHHBIX 0OJIE3HEH, BETepUHAPHO-
CaHHWTapHasl OLIEHKA MPOIYKTOB YOOI

BerepunapHo-canuTapHas =~ 3KcmepTuza Tyl U
OpraHoB TpH OOJNE3HSAX  KEITYJOYHO-KHUILEYHOTO
TpaKTa, OPraHoB JbIXaHUS, CEPJIECYHOCOCYAHCTOMH,

MOUYEIOJIOBOM CHCTEM, CENTHUYECKHX IMpoleccax Hu
MaToJIOTUU OOMEHa BeUIeCTB (MCTOLIEHUH, THIPEMUH,
ypeMun U Jp.), a Takke HOBOOOpa3oBaHUSIX U
00JIe3HSX, CBA3aHHBIX C  TPAHCHOPTHUPOBKOU
KHNBOTHBIX.

[IpenyOoitHas " nmocyeyooiHast
JMArHOCTHKA MH()EKIIMOHHBIX u
WHBa3WOHHBIX OOJIE3HEH IKUBOTHBIX,
g depeHIaIbHast JUarHOCTHKA.
Knaccudukanmss wHOEKIIMOHHBIX U
WHBa3HOHHBIX OOJIE3HEH >KUBOTHBIX I10
CTCTIEHW ONAcCHOCTH JIISl YellOBEKa.
BerepunapHo-caHuTapHAas OIIEHKA TYIII,
OpPraHOB W IPYTUX MPOTYKTOB yOOS MpH
oOHapyXeHUH  WHQPEKIUOHHBIX U
WHBa3WOHHBIX Oone3Hen,
nepealonxcss U HE MepeIaroIInuxcs
YeNOBeKy Yepe3 MsCO U MSCHBIC
OPOAYKTHl C YYETOM BBIPAKCHHOCTH
NaTOJIOTOAHATOMUYECKHX  HM3MEHEHUH,
CTOWKOCTH BO30yIUTENS] U OMACHOCTH
JUTSL YeJI0BeKa.

BerepunapHo-caHWTapHass OSKCIepTH3a Msca TpHU
HAEMHUYECKUX OOJNIE3HSIX W OT IKUBOTHBIX U3
OMOTEOXUMHUYECKUX MPOBUHITHIA u 30H
MIPOMBIIIIJICHHBIX BRIOPOCOB.

BerepunapHo-caHUTapHass JKCIEpTH3a
Tyl ¥ OpPraHoB TIpH  OO0JIE3HAX




YKETYJ0UYHO-KUIIIEIYHOTO TpakKTa,
OpraHoOB IBIXaHUA,
CEepAECYHOCOCYAUCTOM, MOYEIOJIOBOH
CUCTEM, CENTHYECKHUX Ipoleccax u
MaTOJIOTHH obMeHa BEIICCTB
(MCTOIIEHUHU, THUAPEMHUHU, YPEMUU H
Ip.), a TakKe HOBOOOpPa30BaHUAX H
00Ie3HIX, CBSI3aHHBIX c
TPAHCTIOPTUPOBKON KUBOTHBIX.

Pa3zpabdorunkm:

[Ipodeccop

JerapTaMeHTa BETEPUHAPHOM MEIUIIMHBI

Jdupexrop

JlermapramMeHT BETEpUHAPHON MEIULIMHBI

7%

B.E. Hukutuenko

10.A. Batuukos




Peoples’ Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Veterinary and sanitary examination of
products of slaughter of exotic animals

Volume discipline

_3 credits (108 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Determination of discipline and its importance
in the training of a veterinarian. Subject
communication with other disciplines The role
of veterinary and sanitary expertise in the
protection of human and animal health. The
history of the domestic veterinary and sanitary
examination.

Introduction. Determination of discipline and
its importance in the training of a veterinarian.
Subject communication with other disciplines
The role of veterinary and sanitary expertise in
the protection of human and animal health. The
history of the domestic veterinary and sanitary
examination.

Characteristics of exotic animals for slaughter,
their harvesting and modern requirements
imposed on them.

Characteristics of exotic animals for slaughter,
their harvesting and modern requirements
imposed on them.

Methods for determining the fatness of
animals. The requirements of the current
standards for fatness categories.

Methods for determining the fatness of
animals. The requirements of the current
standards for fatness categories.

The order of reception and delivery of animals.
The regime of pre-slaughtering animals at the
boen enterprises; its effect on slaughter yield,
the quality of meat products and its sanitary

The order of reception and delivery of animals.
The regime of pre-slaughtering animals at the
boen enterprises; its effect on slaughter yield,
the quality of meat products and its sanitary

and hygienic condition. Preparation for | and hygienic condition. Preparation for
slaughter. slaughter.
Inspection inspection and its meaning. | Inspection inspection and its meaning.

Diseases and other conditions in which animals
are not allowed to be slaughtered or sent to a
sanitary slaughterhouse.

Diseases and other conditions in which animals
are not allowed to be slaughtered or sent to a
sanitary slaughterhouse. Veterinary
requirements for admission for slaughter of
sick and vaccinated animals. Registration of
results of pre-slaughter inspection of animals.

Veterinary requirements for admission for
slaughter of sick and vaccinated animals.
Registration of results of pre-slaughter
inspection of animals.

Modern technological lines for slaughtering
animals and processing carcases and internal
organs. Features of the technology of slaughter
and processing of carcasses of various animal
species on conveyor lines of meat-packing




plants, at slaughterhouses and field points. The
standards for the output of mass of meat, raw
fat, by-products, etc.

Modern technological lines for slaughtering
animals and processing carcases and internal
organs. Features of the technology of slaughter
and processing of carcasses of various animal
species on conveyor lines of meat-packing
plants, at slaughterhouses and field points.

Scheme of lymphatic circulation, structure and
topography of lymph nodes and their features
in various animal species. Changes in lymph
nodes in infectious diseases. The technique and
technique of studying carcasses and internal
organs of exotic animals.

The norms for the yield of meat mass, raw fat,
offal, etc. The scheme of lymph circulation, the
structure and topography of lymph nodes and
their features in various animal species.
Changes in lymph nodes in infectious diseases.

Inspection inspection. Diseases in which
rabbits and nutria are not allowed to slaughter.
Features of the slaughter of rabbits and nutria
and the processing of their carcasses. The
technique of inspection of carcasses and
internal organs. Pre-destructive and post-
mortem diagnostics of infectious and invasive
diseases, differential diagnostics.

The technique and technique of studying
carcasses and internal organs of exotic animals.

Sanitary assessment of carcasses and internal
organs in infectious and invasive diseases.
Morphology and chemistry of meat of rabbits
and nutria. Features of meat ripening. Methods
for determining freshness. GOSTS.

Inspection inspection. Diseases in which
rabbits and nutria are not allowed to slaughter.
Features of the slaughter of rabbits and nutria
and the processing of their carcasses. The
technique of inspection of carcasses and
internal organs. Pre-destructive and post-
mortem diagnostics of infectious and invasive
diseases, differential diagnostics.

Characteristics of meat of marine mammals
and invertebrates, nutritional value of products
obtained from them. Veterinary and sanitary
examination and features of inspection of
carcasses and organs of marine mammals and
invertebrates.  Post-mortem  diagnosis  of
infectious and invasive diseases, veterinary and
sanitary assessment of slaughter products.

Sanitary assessment of carcasses and internal
organs in infectious and invasive diseases.

Morphological and chemical composition of
meat of marine mammals and invertebrates.
Protection of the environment and wildlife in
the fishing areas.

Morphology and chemistry of meat of rabbits
and nutria. Features of meat ripening. Methods
for determining freshness. GOSTSs.

Methods and rules for shooting wild animals.
Features of inspection of carcasses and organs
of wild animals (boar, elk, deer, etc.). Post-
mortem diagnosis of infectious and invasive
diseases, veterinary and sanitary assessment of
slaughter products.

Characteristics of meat of marine mammals
and invertebrates, nutritional value of products
obtained from them.

Morphological and chemical composition of
meat of wild game animals. Features of meat
ripening. Methods for determining freshness.
Protection of the environment and wildlife in
the fishing areas.

Veterinary and sanitary examination and
features of inspection of carcasses and organs
of marine mammals and invertebrates. Post-
mortem diagnosis of infectious and invasive
diseases, veterinary and sanitary assessment of
slaughter products.

Pre-destructive and post-mortem diagnostics of
infectious and invasive diseases of animals,
differential diagnostics. Classification of
infectious and invasive diseases of animals by
the degree of danger to humans.

Morphological and chemical composition of

Veterinary and sanitary assessment of




meat of marine mammals and invertebrates.
Protection of the environment and wildlife in
the fishing areas.

carcasses, organs and other slaughter products
in the detection of infectious and invasive
diseases transmitted and not transmitted to
humans through meat and meat products,
taking into account the severity of
pathoanatomical changes, persistence of the
pathogen and danger to humans. Labor
protection and safety of working personnel in
the event of detection (during the processing of
animals) of zooanthroponotic  diseases.
Veterinary and sanitary measures for
disinfection of premises and equipment.

Methods and rules for shooting wild animals.
Features of inspection of carcasses and organs
of wild animals (boar, elk, deer, etc.). Post-
mortem diagnosis of infectious and invasive
diseases, veterinary and sanitary assessment of
slaughter products.

Veterinary and sanitary examination of
carcasses and organs in diseases of the
gastrointestinal  tract, respiratory organs,
cardiovascular, genitourinary systems, septic
processes and pathology of metabolism
(exhaustion, hydremia, uremia, etc.), as well as
neoplasms and diseases associated with the
transportation of animals.

Pre-destructive and post-mortem diagnostics of
infectious and invasive diseases of animals,
differential diagnostics. Classification of
infectious and invasive diseases of animals by
the degree of danger to humans. Veterinary
and sanitary assessment of carcasses, organs
and other slaughter products in the detection of
infectious and invasive diseases transmitted
and not transmitted to humans through meat
and meat products, taking into account the
severity of  pathoanatomical  changes,
persistence of the pathogen and danger to
humans.

Animal health examination of meat with
endemic diseases of animals and of
biogeochemical provinces and industrial

emissions zones.

Veterinary and sanitary examination of
carcasses and organs in diseases of the
gastrointestinal  tract, respiratory organs,
cardiovascular, genitourinary systems, septic
processes and pathology of metabolism
(exhaustion, hydremia, uremia, etc.), as well as
neoplasms and diseases associated with the

transportation of animals.

Veterinary and sanitary examination of
carcasses and organs in diseases of the
gastrointestinal  tract, respiratory organs,
cardiovascular, genitourinary systems, septic
processes and pathology of metabolism
(exhaustion, hydremia, uremia, etc.), as well as
neoplasms and diseases associated with the
transportation of animals.

Developers:

Professor of Department of veterinary medicine

Director

V.E. Nikitchenko




Y a

Department veterinary medicine Y.A. Vatnikov



DedepanbHoe 20cy0apcmeeHHoe a8MOHOMHOe 00Pa308amMeNbHOE YUpeHCOeHUe BblCULe20

obpazosanus « Poccutickutl ynugepcumem Opyscovl HApoO08»

Aepapno-mexuwzozutwcxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

OoOpa3oBaresibHasi NporpaMmma

Hanpasnenne noaroToBku

36.04.01 «BeTepMHAPHO-CAHUTAPHAS DKCHEPTH3a», MATHCTPATYPA

HanpasnenHocTs nporpaMMsl (IpOQHIIb, CIICIIHATH3AIIHS)
BerepuHapHo-caHNTapHasi IKCNEPTH3a, 0€30MACHOCTh H KAYeCTBO ChIPbS U
NPOAYKTOB OHOJIOTHYeCKOI0 MPOUCXO0KICHHUS

HaumenoBanmue AUCIHHUITINHbI

BerepunapHo-canuTapHasi JKcnepTusa yoost
NTHI

O0BEM TUCIUIIINHEI

3 3E (108 yaca)

Kpartkoe conep:xkaHue 1MCUMIIHHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUTITHHBI

Kparkoe cogep:kanue pasaesioB (Tem)
AUCHMILIUHBI:

BerepunapHo-caHuTapHbBIE TPEOOBAHUS
K MITUIIEC U TIPEAIPHUATHIM I €€ yoos

BerepunapHo-caHuTapHble  TpeOOBaHUS ~ OCMOTpa
’KUBOTHBIX. Ber-can TpeOOBaHUS K MPEANPUSATHSIM I10
yOOI0 NTHUIIBL

Bert-can kKoHTpOIb TIpH
TPAHCIOPTUPOBKE U IMOATOTOBKE ITHUIIBI
K YOOI

TpeOoBaHust K TPAHCIOPTUPOBKE U TMOATOTOBKE
MITUIBI K YOOIO.

IIpon3BOACTBEHHBIN BET-CaH KOHTPOJIb
IpY IpueMe NTULBI IS yOost

BerepunapHo-canutapHbie TpeOoBaHus
npeay0oitHOTO ocMOTpa XKMBOTHBIX. [IpaBuia npuema
MITUIBI HA YOOH.

[Ipon3BOACTBEHHBII BET-CaH KOHTPOJIb
pY epepadoTKe NTULIBI

[lpaBmna wu  TOpPSAAOK  MEepepabOTKU  TYIIEK.

BerepuHapHO-CaHUTapHBIE OCMOTP UM JKCIEPTHU3a
MPOAYKTOB yOOSI TOMAIIHEH NTHULIBI

Mopdonoruuecknii. ¥ XUMHYECKUN

COCTaB MsACa IITHIL

OcobenHocTr MOP(HOIOTHH U XMMHYECKOTO COCTaBa
Msica ITUIBL. MeTOANKN PU3UKO-XUMUIECKOTO
HCCIIEA0BAaHUA MsCA.

W3meHeHus B Msice MTHUIIBI TTOCiE y0os
U TIpU XpaHEHUU

OcoOeHHOCTH TIOCTEYOOMHBIX W3MEHEHUH B MsCE U
P XpaHeHUU. BeTepuHapHO-CaHUTapHAs IKCIEPTH3a
W BETEPUHAPHBIH KOHTPOJIb MsCa U MSCOIPOTYKTOB
Ha XOJIOTMIIBHUKAX

BCD u oueHka Tyliek M OpraHoB IpU
MH(EKITMOHHBIX OOJIC3HSIX

BerepunapHo-caHUTapHast SKCIIEPTU3a TYLIEK U
OpraHOB NTUIIbI IPU OT/ENBHBIX OOJIE3HSAX.

IIpon3BOACTBEHHBIN BET-CaH KOHTPOJIb
IPY BBIHYKAECHHOM y0O0€ NTHUIIbI

BerepunapHo-caHUTapHas SKCIIEPTU3a POAYKTOB
y0o0si IpH OTPaBIEHUSX KUBOTHBIX

IIpon3BOACTBEHHBIN BET-CaH KOHTPOJIb
Ipy nepepadoTKe Msica NTHUIIBI

JlaboparopHoe rccneoBaHne Msica i MSICHBIX
MIPOJTYKTOB

O6e33apaxuBaHue TYyHIEK M JPYTUX
OPOJAYKTOB y0Os, TOJNYyYEHHBIX MPHU

[Topsnox nepepa®oOTKH Msica U MACOIPOAYKTOB,
MOITISKAIUX 00€33apaKUBAHUIO




nepepaboTke OOJIBHON MTHIIBI
Ber-can MEPOIPUATHS npu | IlpaBuna nepepaboTku Nepo-1yxoBOTo ChIPbS.
nepepaboTKe MePO-MyXOBOTO ChIPhS
Ber-can JKCIIEpPTHU3a AUYHBIX | BeT-caH KOHTPOJIb IMYHBIX MPOLYKTOB.
IPOJYKTOB
Je3nndexuus, nesuHcekuys, | [lpaBuna nesuHpexuny, Ae3MHCEKLUUH, AepaTU3aLuu
JepaTu3alns Ha NMPEANPHUITUAX 110 YOOIO MTHUIIBL.
Pa3zpadorunkm:
[Ipodeccop
. 7 ‘)( P S
JlerapTaMeHTa BETEpUHAPHON MEIULIUHBI B.E. Hukut4yenko
Jdupexrop

JlemapraMeHT BEeTEpUHAPHON MEIULIMHBI [O.A. BatnukoB




Peoples’ Friendship University of Russia
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SUMMARY ACADEMIC DISCIPLINES

Educational program

Direction of preparation

36.04.01 ""Veterinary-sanitary examination' master

The orientation of the program (profile, specialization)
Veterinary-sanitary inspection, safety and quality of raw materials and products of
biological origin

Name of the discipline

Veterinary-sanitary examination of
slaughter of birds

Volume discipline

_3 credits (108 hours.)

Course Description

The name of the partition discipline

Summary of sections discipline:

Animal health requirements for poultry and
businesses for its slaughter

Veterinary and sanitary inspection
requirements of animals. Vet-san requirements
for enterprises for slaughtering poultry.

Vet-san control during transportation and
preparation of poultry for slaughter

Requirements for the transport and preparation
of poultry for slaughter.

Industrial wet-san control when taking the
birds for slaughter

Veterinary and sanitary requirements ante-
mortem inspection of animals. Rules of
admission poultry.

Production-san veterinary control in the

processing of poultry

The rules and procedure of processing of
carcasses. Veterinary-sanitary inspection and
examination of products of slaughter poultry

Morphological and chemical composition of
poultry meat

The morphology and chemical composition of
poultry meat. Methods of physical and
chemical research of meat.

Changes in the poultry meat after slaughter and
during storage

Features of post-mortem changes in meat
during storage. Veterinary-sanitary inspection
and veterinary control of meat and meat
products in the freezers

ICE and evaluation of carcasses and organs in
infectious diseases

Veterinary-sanitary examination of carcasses
and organs of birds with certain diseases.

Production-san veterinary control at the forced
slaughter of poultry

Veterinary-sanitary examination of products of
slaughter animals during poisoning

Production-san veterinary control in the

processing of poultry meat

Laboratory examination of meat and meat
products

Decontamination of carcasses and other
slaughter products obtained by processing sick
birds

The procedure for processing of meat and meat
products to be decontaminated




Vet-san measures in processing feather-down | Rules processing feather-down raw material.
raw material

Vet-san examination of egg products Vet-san control egg products.

Disinfection, disinfestation Terms of disinfection and disinfestation in
enterprises for slaughtering poultry.

Developers:

Professor of Department of veterinary medicine ot V.E. Nikitchenko

Director

Z 4

Department veterinary medicine Y.A. Vatnikov
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Azpapuo-mexnwweuuecxuﬁ UHCmumym

AHHOTAIIUA YYEBHOM JUCIUATIIUHBI

Oopa3zoBartesibHAsI MPpOrpaMMa

HanpagJsienue 36.03.01 BerepuHapHo-caHUTapHAA IKCIIEPTH3A

HanmeHnoBanue JUCHUIITHHEBI

300aHTPONOHO3HBIE 00J1€3HU

O0BEM TUCHUIIIIUHBI

_7_3E (__252__u4ac.)

Kpartkoe conep:xkanue TUCHHIINHBI

Ha3zBanmue pa3nesioB (Tem)
JHCIUATLTHHBI

Kparkoe cogepkanue pa3zgesioB (TeM) IMCIUIIHHBI:

O01was AU300TOIOTHS.

ONU300TONOTHSL KaK Hayka, €€ JOCTH)KEHHS W 3aJauyd Ha
COBPEMEHHOM JTare. YueHue o0 MHGEKIuUu U WHOEKITMOHHOM
6one3an. CyIHOCTh 3MU300TOJOTHYECKOr0 Tpolecca M €ro
JBWKYIIUE CWJIBI. OMH300TOJOTHUYSCKUA OYar W TPUPOIHAs
OYaroBOCTh ~ MH(MEKIMOHHBIX  OoNe3Hed. DNHU300THYECKHIA
MOHUTOPHUHT ¥ OCHOBBI ASMU300THYECKOTO HCCIICIOBAHUSI.
Obmass u cneunduyeckas MnpodUIaKTUKa HH(PEKIMOHHBIX
Oonesnerd. O370pOBUTENBHBIC MEPOTPUSATHS W JTUKBUIALNS
UH(EKITMOHHBIX OoJe3HeH. Tepanus u aeyeOHo-
NpOPIIAKTUICCKAE  MEPONPHATHS  TpH  HMH(EKINOHHBIX
3a0oneBaHuaX. OCHOBBI BETEPUHAPHON CAHUTAPHH.

YacrtHasg 311M300TOJIOTU.

bonesnn obmme nias MHOTHX (HECKOJIBKHMX) BHUIOB — 300HO3HI.
bone3nn KpymHOro M MEJIKOr0 poraroro ckora. boisesHu
cBuHel. bone3nu nmomaneii. boie3Hun MOIOIHSIKA CEIBLCKO-
XO03SMCTBEHHBIX JKUBOTHBIX. boie3Hn cobak M komrek. boie3snu
NYIIHBIX 3Beped M KpoiaukoB. bose3snun nrtun. MensieHHbIe
UHQEKIHH.

Pa3paborumnkmn:
f
ACCHUCTEHT JienapTaMeHTa BETEpUHAPHON MEINLIMHBI E.M. 3enenoBa
JAupexTop
JenaprameHT BeTEpUHAPHOU MEIULIMHBI IO.A. BatHukoB
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Peoples' Friendship University of Russia

Agricultural Technology Institute

SUMMARY ACADEMIC DISCIPLINES
Educational program

Training direction 36.03.01 Veterinary-sanitary examination

Name of the discipline Zooanthroponosis diseases
VVolume discipline 7 3E( 252  hour.)
Course Description
The name of the partition Summary of sections discipline:
discipline
Total epizootology. Epizootology as a science, its achievements and challenges

at the present stage. The doctrine of infection and infectious
disease. The essence of the epidemiological process and its
driving forces. Epizootologichesky hearth and natural foci
of infectious diseases. Epizootic monitoring and foundations
epizootic investigation. General and specific prevention of
infectious diseases. Health activities and the elimination of
infectious diseases. Therapy and therapeutic and preventive
measures in infectious diseases. Fundamentals of Veterinary
Public Health.

Private epizootology. Diseases common to many (few) types - zoonoses. Diseases
of cattle and small cattle. Diseases of pigs. Horse Diseases.
Diseases young agri-

farm animals. Diseases of Dogs and Cats. Diseases of fur
animals and rabbits. Diseases of birds. Slow infection.

Developers:
7
Assistant of Department veterinary medicine E. M. Zelenova
Director
7%
Department veterinary medicine Y.A. Vatnikov
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