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Discipline objectives (course and practical works) 
 

The objective of the discipline is to provide students with the informational and logistical 

support necessary to understand general information regarding the presentation, knowledge, and 

acquisition of concepts related to the quality of animal origin food currently applied in our 

country and in other countries of the European Union, familiarizing future food industry 

specialists with how to perceive and evaluate food product characteristics, with the methods used 

in food product analysis, and with acquiring and understanding the physical-chemical and 

structural properties of food and the related phenomena characterization. 

The practical activity aims to familiarize students with working techniques for the sensory and 

physical-chemical evaluation of the characteristics of different food product types and their 

correlation with the product parameters in compliance with the current regulation; the 

description, knowledge, and easy use of specific techniques for the evaluation and quality control 

of animal origin food, using the applicable categories of examinations for verifying their 

conformity, quality, and safety, based on the requirements the current legislation relating; 

knowledge of the physical-chemical and hygienic quality properties of food. 

 

Contents (syllabus) 

Course (chapters/subchapters) 

The object of study - Quality control of food products 

Food quality: history and evolution of animal food quality, and their components.  

European Union activities and policy: strategies applied in food quality control. 
Implementation of procedures based on HACCP principles. 

Sensory analysis of food: sensory properties and role of sensory organs. 

Quality control of table eggs. 

Quality control of raw milk. 

Quality control of dairy products (sour milk, cream, butter, cheese). 

Quality control of honey. 

Quality control of poultry meat: microbiological quality. 

Quality control of beef and pork: factors influencing meat quality. 

Quality control of meat preparations. 

 

Practical works 

Presentation of the laboratory. Occupational health and safety rules and measures. Working 

techniques used in the quality control of animal origin food. 

Control and analysis of the raw milk quality: organoleptic analysis, physical and chemical 

determination of certain quality parameters. 

Quality control and analysis of pasteurized and UHT milk: organoleptic analysis, physical and 

chemical determination of quality parameters. 

Quality control and analysis of acid dairy products: organoleptic analysis, physical and 

chemical determination of quality parameters. 

Quality control and analysis of sweet and fermented cream: organoleptic analysis, physical and 

chemical determination of certain quality parameters. Detection of cream adulteration. 



Quality control and analysis of butter: organoleptic analysis, physical and chemical 

determination of certain quality parameters. 

Cheese quality control and analysis: organoleptic analysis of soft, semi-hard, and hard cheeses, 

physical and chemical determination of quality parameters. 

Meat product quality control and analysis: organoleptic analysis, physical and chemical 

determination of quality parameters. 

Quality control and analysis of canned meat: organoleptic analysis and physical-chemical 

determination of certain quality parameters. Examination of empty cans. 

Quality control and analysis of table eggs: assessment of freshness through examinations that 

do not require breaking the eggs and physical-chemical determination of certain quality 

parameters. 

Quality control and analysis of fish and their related products: organoleptic analysis and 

physical-chemical determination of certain quality parameters. 

Quality control and analysis of honey: organoleptic analysis and physical-chemical 

determination of certain quality parameters. 

Colloquium – practical work 
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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% 

 

 

Person of contact 

Assoc. Prof. PhD. Otilia Cristina MURARIU 

Faculty of Agriculture, Agricultural product processing technology Building, Ion Ionescu 

de la Brad Iasi University of Life Sciences 

3, Mihail Sadoveanu Alley, Iasi, 700490, Romania 

Phone number: 0232 407 481 

E-mail adress: otilia.murariu@iuls.ro  

de evaluare 

mailto:otilia.murariu@iuls.ro

