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Course Objectives (lectures and practical applications)

During the lectures, students will acquire knowledge regarding the principles, processes,
and technologies involved in the production of meat products, with emphasis on product
classification, composition of raw and auxiliary materials, characteristics of protein derivatives,
and modern manufacturing technologies.

Students will also deepen their understanding of the physicochemical and biochemical
mechanisms occurring during meat processing, ripening, and preservation, as well as of the
technological factors influencing the quality, safety, and stability of the final products.

During the practical applications, students will become familiar with modern physico-
chemical and sensory analysis methods used to evaluate the quality of meat products.

The course aims to develop practical competences in determining the content of key
chemical components (water, protein, fat, collagen, phosphates, nitrites, nitrates, carbohydrates,
starch, vegetable proteins, or protein derivatives), as well as in assessing the integrity and purity
of animal fats.

Course Content (Analytical Program)

Lectures (Chapters/Subchapters)

Classification of meat products

Raw materials used in meat product manufacturing
Auxiliary materials used in meat product manufacturing
Packaging and casing materials used in meat products

Protein derivatives used in the meat industry
Animal-origin protein derivatives
Plant-origin protein derivatives

General technologies for producing sausages and other processed meat products

Manufacturing of meat products using extrusion technology
Production of aerated meat products
Manufacturing of skinless sausages

Technology for producing raw—smoked—-dried—matured meat products
Technology for producing raw and dried meat products

Microflora of raw sausages and fermented meat products

Starter culture technology




Technology for processing by-products and waste from the meat industry
Processing of heads and offal

Processing of tripery by-products

Processing of intestines

Technology for producing semi-preserved products and patés
Technology for producing canned meat products

Quality management systems in the meat and meat products industry

Practical lectures

Sensory analysis of meat products for freshness assessment

Determination of the proximate chemical composition of meat products using rapid
automatic analyzers

Determination of sodium chloride content in meat products
Determination of nitrite content in meat products
Determination of nitrate content in meat products

Determination of phosphate content in meat products

Determination of collagen content in meat products

Determination of starch content: qualitative identification of starch in meat products

Determination of vegetable protein content in meat products containing wheat flour
Determination of soy concentrate content in meat products

Determination of real meat content in canned meat products with sauces or vegetables
Determination of muscle protein content in canned meat products
Determination of protein content in fat-free dry matter from canned meat

Determination of carbohydrate content in certain prepared or semi-prepared meat

products
Determination of added substances in some meat products or semi-prepared foods

Evaluation of animal fat integrity: sensory evaluation of animal fats; physico-chemical
evaluation of animal fats; determination of melting point, iodine value, and saponification
index
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Final Assessment

Assessment Form Method of Evaluation UL U [Pl
Grade
Examination Oral evaluation 70%
Oral evaluation during the semester,
Semester activity verification tests, and laboratory 30%
colloquium
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