
Animal raw materials (IInd Year of study, IIIrd Semesters) 
 

Credit value (ECTS) 5 

 

Course category 

Specialized (Imposed) 

 

Course holder: 

PhD, Prof. Ioan GÎLCĂ 

 

Discipline objectives (course and practical works) 

The course and practical work will follow the general objective:  

 Knowledge of modern technologies for the exploitation of the main species of interest to 

obtain livestock products in terms of quality and economy  

Specific objectives, the course and practical work will be pursued: 

 Familiarize students with the technologies of animal breeding 

 Deepening breeding technologies and animal exploitation in order to achieve growth in 

terms of economy and quality of key livestock production 

 Acquiring concepts relating to genetic improvement, biotechnology breeding and 

nutrition so that future professionals to become involved in obtaining quality animal 

products 

 

Contents (syllabus) 

Course (chapters/subchapters) 

Physiology of animal production (milk production physiology, physiology of meat production, 

egg production physiology) 

Breeding of domestic animals (Male and female genital; Sexual manifestations in domestic 

animals; Breeding indices.). 

Increasing youth (Tracking the growth process; Factors influencing the growth process; Basics 

orientation growth). 

Improving domestic animals - Improvement principles; Selection of animal mating systems 

(matching pairs); Breeding methods;Breeding value estimation. 

Animal hygiene (Animal housing hygiene; Getting veterinary prophylaxis) 

Technology growth and exploitation of cattle (Cattle situation and developments; Cattle breeds, 

Cattle breeding technique; Techniques for the young bulls; Technical exploitation of cattle for 

milk production, Exploitation technique cattle for meat production; Breeding cattle). 

Technology growth and exploitation of sheep (Situation and evolution of sheep; Sheep breeds; 

Sheep breeding technique; Technical growth and exploitation of sheep; Modern techniques of 

exploitation of lactating sheep. Sheep Breeding). 

Technology growth and exploitation swine (Situation and evolution of pigs’ growth; Breeds of 

pigs; Pig breeding technique; Techniques for the pigs by age; Modern techniques of fattening 

pigs for meat and bacon; Breeding pigs). 

Breeding technology and exploitation of birds (Poultry situation and developments; Breeds of 

birds; Breeding and improvements birds engineering; Engineering operation hybrids hen eggs 

and meat). 

 

Practicum 

Labor protection in animal farms and laboratories for analyzing the quality of animal products 



Technical of approach and restrained animals. Individualization animals. Exterior appreciation 

in domestic animals. Measurements in domestic animals. Artificial insemination in domestic 

animals. The calculation of body indices. 

Romanian cattle breeds. Cattle evaluation marks and ranking. Estimating breeding cattle and 

breeding work in cattle farms 

Control of quantity and quality of milk production in cattle. Control of meat production in cattle. 

Appreciation of the live animal fattening. 

Breeds and varieties of sheep from Romania. Evaluation marks and ranking sheep breeding. 

Control of production of milk and meat insheep 

Breeds of pigs in Romania. Technical assessment of breeding pigs. Production control of meat 

in pigs. 

Main breeds of chickens and hens and broiler hybrids exploited in Romania. Control incubation 

process. Appreciation of egg production and egg quality. Appreciation at meat production of 

hen hybrids. 

Technological flow analysis in cattle farms. 

Technological flow analysis in sheep farms. 

Technological flow analysis in swine farms. 

Technological flow analysis in poultry farms. 
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Evaluation 

Evaluation form Evaluation Methods 
Percentage of the 

final grade 

Exam Oral examination 60% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

40% 

 

Contact 



PhD, Prof. Ioan GÎLCĂ 

Faculty of Animal Husbandry - USAMV Iaşi 

8, Mihail Sadoveanu Alee, Iaşi, 700490, Romania 

Phone: 0040 232 407586, fax: 0040 232 267504  

E-mail: igilca@uaiasi.ro 

 

mailto:igilca@uaiasi.ro


Animal raw materials – part II (IInd Year of study, IVth Semester) 
 

Credit value (ECTS) 3 

 

Course category 

Domain (Imposed) 

 

Course holder: 

Assist. Prof. PhD. Cătălin Emilian NISTOR 

 

Discipline objectives (course and practical works) 

 

Acquiring the knowledge necessary for the qualitative assessment of animal raw materials: 

• knowledge of the elements that define the quality of animal raw materials 

• knowledge of quality conditions specific to meat and meat preparations 

• knowledge of specific quality conditions for fish and fish dishes 

• knowledge of the quality conditions specific to milk and milk products 

• knowledge of general technologies for obtaining and conditioning eggs, egg products and 

fatty liver 

• knowledge of the composition and properties of table eggs, egg products and fatty liver 

 

Contents (syllabus) 

 

Course (chapters/subchapters) 

Quality of animal raw materials 

General and specific health rules in food establishments (Control of meat. Control of meat 

products. Control of meat products. Control of canned meat. Control of game. Control of fish 

and fish products. Control of milk and dairy products. Control of eggs) 

Meat and meat products (Trophic-biological importance of meat. Classification of meat and 

meat products. Normal and abnormal transformations of meat. Composition, characteristics and 

properties of meat. Cutting of carcases. Defects in meat, meat products and preserves) 

Fish and fish products (Trophic-biological value of fish and fish products. Classification of fish 

and fish products. Changes in fish meat after fishing. Chemical composition of fish meat. 

Quality conditions for: fresh fish-frozen fish -smoked fish-salted fish-caviar. Defects of salted 

fish. Defects of smoked fish) 

Milk and dairy products (Trophic-biological value of milk and dairy products. Classification of 

dairy products. Quality conditions of dairy products. Defects in dairy products) 

The importance of eggs, egg products and fatty liver in the human diet 

 

Practicum 

Safety rules in food industry and public food service 

Quality control of meat and meat products (Collection and preparation of samples for analysis. 

Sensory examination. Physico-chemical examination: water; proteins; fats; minerals; pH value; 

sodium chloride; ammonia; hydrogen sulphide; peroxidase; nitrites) 



Quality control of fish and fish products (Collection and preparation of samples for analysis. 

Sensory examination. Physico-chemical examination: water; proteins; fats; pH value; salt; 

ammonia; reductase; peroxidase; coefficient) 

Quality control of milk and milk products (Collection and preparation of samples for analysis. 

Assessment of freshness: acidity; pH value. Physico-chemical examination: dry matter; water; 

casein; fat; salt. Microbiological examination. Identification of counterfeits. Identification of 

preservatives / neutralizing 
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Evaluation 

 

Evaluation form Evaluation methods 
Percentage of the 

final grade 

Exam Written examination 70% 

Appreciation of the 

activity during the 

semester 

Oral assessment during the semester, 

verification tests and final laboratory 

colloquium. 

30% 

 

Contact 

Assist. Prof. PhD. Cătălin Emilian NISTOR 

Faculty of Animal Science - USAMV Iași 

Aleea Mihail Sadoveanu nr. 8, Iaşi, 700489, Romania 

telefon: 0040 232 407498,  

E-mail: catalin.nistor@uaiasi.ro Modalități de evaluare Procent din nota finala ̆ 
 

 


