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APPENDIX No. 3 

Confirmed by Dean 

Prof. Liviu Dan MIRON 

 

COURSE DESCRIPTION 
 

1. Program information 
 

1.1 Higher education institution University of Agricultural Sciences and Veterinary Medicine of Iaşi 

1.2 Faculty Faculty of Veterinary Medicine 

1.3 Department Public Health 

1.4 Field of study Veterinary Medicine 

1.5 Study cycle I - Undergraduate 

1.6 Study program Veterinary Medicine 

 

2. Course information 
 

2.1 Course name Control of products and food of animal origin 

2.2 Course coordinator Assoc. Prof. Bondoc Ionel 

2.3 Laboratory course coordinator Assist. Crețu Carmen, Assoc. Prof. Bondoc Ionel 

2.4 Year of study V 2.5 Semester IX 2.6 Tipul 2.6 Assessment type summative 2.7 Course type Comp 

 

3. Estimated total time (hours per semester for teaching activities) 

 

3.1 Number of hours per week 4 Of which:   3.2 course 2 3.3 laboratory course 2 

3.4 Total hours of the curriculum plan 56 Of which:  3.5 course 28 3.6 laboratory course 28 

Time distribution hrs 

Study (handbook, course materials, bibliography and course notes) 32 

Additional documentation in the library, on specialized e-learning platforms and at the practice site 10 

Preparation of seminars/laboratory courses, homework, papers, portfolios and essays 16 

Tutelage 4 

Exams 2 

Other activities  

3.7 Total hrs of individual study 64 

3.9 Total hrs per semester 120 

3.10 Nr. of credits 4 

 

4. Prerequisites (where they apply) 
 

4.1 curriculum Took and passed the following courses: Animal anatomy, Biochemistry, Microbiology, 

Anatomical pathology, Parasitology and parasitic diseases, Virology, Infectious diseases and 

preventive medicine, Food hygiene and technology. 

4.2 competencies Minimal theoretical and practical knowledge in the areas and/or courses that are curriculum 

prerequisites. 

 

5. Conditions (where they apply) 
 

5.1. for teaching the course The course room must be of adequate capacity reported to the number of students and have all 

necessary features available. The student access to the course room shall be in conformity to 

the conditions provided by the Regulation. The use of mobile phones during the course and 

exitting the course room to answer phone calls (except emergencies) are prohibited to 

students. Avoiding late arrivals at the course and laboratory courses and focusing on 

presentations are recommended in order to achieve the interactivity goal. The study materials 

provided to students are strictly for their use: copying them by any means for the purpose of 

diffusing and distributing them to other persons is prohibited. 

5.2. for carrying out 

laboratory courses 

The laboratory course room must be of adequate capacity reported to the number of students 

and have all necessary features and facilities available. The student access to the laboratory 

course room shall be in conformity to the conditions provided by the Regulation. During 

laboratory courses, the students shall wear standard protection equipment. When in 

production units, students shall wear the mandatory equipment/equipment recommended by 



2 

 

the unit management. Laboratory tests, especially those that involve specific hazards to labor 

health and safety, shall be performed under the careful direction and/or supervision of the 

teaching staff responsible with practical activities. 

 

6. Gained specific competencies 
 

P
ro

fe
ss

io
n

a
l 

c
o

m
p

et
en

ci
es

 

Professional competencies gained following the teaching activity focus on the requirements for 

performing official veterinarian duties in the territory of the European Union. They refer mainly to the 

knowledge and application of specific organization norms for official controls of products and by-products of 

animal origin destined for human consumption and other aspects of professional interest as follows: 

● knowing and applying measures for the prevention and control of risks related to products and 

food products of animal origin and knowing the role of official veterinarians in protecting public health; 

● knowing the modalities of control and evaluation of meat in slaughter animals, applying measures 

and sanctions according to the situation; 

● knowing and applying the community and national legislation in the area of meat and meat 

products (legislation regulating official control); 

● knowing the techniques and methods of quality and hygiene assessment of products and food 

products of animal origin using complementary exams (laboratory exams); 

● knowing the principles and mode of application of modern examination methods in products and 

food products of animal origin; 

● knowing and applying the main elements of diagnostic epidemiology, as well as official 

monitoring and surveillance systems in the area of quality and hygiene of products and food products of 

animal origin; 

● knowing the relevant aspects concerning Transmissible Spongiform Encephalopathies (TSE) and 

by-products not intended for human consumption (SNCU); 

● knowledge of sample collection procedures and specific tests, processing and interpretation of 

resulted data, as well as communication concerning public health-related veterinary sanctions and measures. 
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Transversal competencies refer mainly to the following: 

● improving communication with the teaching staff and auxiliary teaching staff of the course; 

● improving communication between students and developing teamwork abilities; 

● increasing trust while solving practical problems and making decisions, as well as building 

professional-human models; 

● promoting fundamental human values through the performed actions: culture, solidarity, altruism, 

tolerance; 

● increasing interactivity during the performed actions; 

● raising the general level of knowledge and developing training abilities by attracting and involving 

students in various actions and activities, for the purpose of raising awareness and the professional 

conscience; 

● participating in scientific and personal development projects compatible with the requirements for 

integration in the national and European labor market. 

These are completed by the knowledge of documentation sources in the Romanian language and at 

least one internationally spoken language, a fundamental requirement for identifying new knowledge and new 

opportunities in the area, for the purpose of personal and professional development, self-taught and by 

continuous education. This is done mostly within the Scientific Group of Food Quality and Hygiene Control, 

but also during courses and laboratory courses, when time allows for it. 

 

7. Course goals (resulting from the list of gained specific competencies) 
 

7.1 General course goal The general goal of the course refers to the presentation, knowledge and 

assimilation of veterinary sanitary control (official control) concepts currently 

applied in our country and in other EU countries to products and food products of 

animal origin. 

7.2 Specific goals Specific (operational) goals refer mainly to the description, knowledge and 

developing skills in techniques specific to assessment and control activities, 

which involve mostly categories of applicable exams for the verification of the 

conformity, quality and hygiene of products and food products of animal origin, 

both raw materials and processed forms. 

The goals are directly correlated to the requirements of the current legislation 

concerning the veterinary sanitary and food safety area. 

 

8. Contents 
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8.1 Course Teaching methods 
Observations (estimated 

duration) 

Organizing the official control of products and food products 

of animal origin: general aspects, institutional and legal frame, 

evolution of the area of control of products and food products 

of animal origin. 

Depending on the text and 

image content, the course 

is presented using the 

classical method – 

lecture/interactive 

presentation – and 

modern methods – Power 

Point presentation, 

accompanied by materials 

in classical or electronic 

format (treatise, 

handbook, paper, review, 

course materials). 

One lecture (2 hours) 

Official veterinary sanitary control of meat, slaughter products 

and by-products. 

6 lectures (12 hours) 

Official veterinary sanitary control of poultry meat. One lecture (2 hours) 

Official veterinary sanitary control of table eggs. One lecture (2 hours) 

Official veterinary sanitary control of fish and fishery products. 2 lectures (4 hours) 

Official veterinary sanitary control of certain aquatic species: 

batracians, bivalve molluscs, cephalopods and crustaceans și 
crustacee. 

One lectures (2 hours) 

Official veterinary sanitary control of game meat. 2 lectures (4 hours) 

Total  14 lectures (28 hours) 

Bibliography 

Bondoc I., 2014. Control of products and food of animal origin. Handbook. Vol. I, 1st edition. “Ion Ionescu 

de la Brad” Publishing, Iaşi. 

Hall G.M., 1997. Fish Processing Technology. Second Edition. Blackie Academic & Professional, London. 

Herenda D. şi col., 1994. Manual on meat inspection for developing countries. Ed. FAO, Roma. 

Mărghitaș A.L., 1997. Bees and their products. Ceres Publishing, București. 

Mărghitaș A.L., 2005. Bees and their products. 2nd revised and expanded edition. Ceres Publishing, 

București. 

Mihaiu M., 2013. Official slaughterhouse control of meat and by-products. RISOPRINT Publishing, Cluj-

Napoca. 

Mihaiu M., 2015. Inspection and control of food products of animal origin. Teaching handbook. 

RISOPRINT Publishing, Cluj-Napoca. 

Negrea A., 2001. Veterinary sanitary control in animal slaughter units. Terra Nostra Publishing, Iaşi. 

Negrea A., 2002. Veterinary sanitary control of meat and organs in parasitic and infectious diseases. PIM 

Publishing, Iaşi. 

Paulsen P., Bauer A., Vodnansky M., Winkelmayer R., Smulders F.J.M., 2011. Game meat hygiene in 

focus. Microbiology, epidemiology, risk analysis and quality assurance. Wageningen Academic Publisher, The 

Netherlands. 

Popescu N., Meica S., 1995. Foundations of the veterinary sanitary control of food products of animal 

origin. Diacon Coresi Publishing, Bucureşti. 

Savu C., Petcu Carmen, 2008. Hygiene and control of products of animal origin. Semne Publishing, 

Bucureşti. 

Stadelman W.J., Cotterill O.J., 1995. Egg Science and Technology. Fourth Edition. The Haworth Press, 

Inc., New York. 

Savu C. and co., 2012. Hygiene and control of food products of animal origin. SEMNE Publishing, 

București. 

Şindilar E., 2000. Hygiene control of products and by-products of animal origin. Vol. I and II. I.N.S.C.R. 

Publishing, Iaşi. 

Watson R.R., De Meester F., 2015. Handbook of eggs in human function. Wageningen Academic 

Publisher, The Netherlands. 

Wilson W.G., 1997. Practical Meat Inspection. 6th Edition. Blackwell Scientific Publications, Oxford. 

8.2 Laboratory courses Teaching methods 
Observations (estimated 

duration) 

Examination of meat, meat preparations and meat products 

using specific lab techniques. 

The operational goals of 

practical courses are presented 

using the classical 

presentation method and 

Power Point. Materials 

consisting of image contents 

adapted to the lecture goals 

are presented for a better 

assimilation of the working 

techniques and practical 

7 laboratory courses (14 

hours) 

Evaluation of meat products and by-products from 

slaughter animals and poultry. 

3 laboratory courses (6 

hours) 

Examination of animal fat for quality and freshness 

assessment. 

1 (one) laboratory courses (2 

hours) 

Control of fish and fishery products: assessment of 

freshness and hygiene using organoleptic, physico-

chemical and parasitological exams. 

1 (one) laboratory courses (2 

hours) 

Control of table eggs: examens for assessing egg freshness 1 (one) laboratory courses (2 
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and quality. demonstrations are made. hours) 

Semester end assessment. 1 (one) laboratory course (2 

hours) 

Total  14 laboratory courses (28 

hours) 
 

Bibliography 

Banu C. and co., 2007. Quality and sensorial analysis of food products. AGIR Publishing, București. 

Bondoc I., Şindilar E.V., 2002. Veterinary sanitary control of food product quality and hygiene. “Ion 

Ionescu de la Brad” Publishing, Iaşi. 

Dan S.D., 2014. Microbiology of meat and meat preparations. RISOPRINT Publishing, Cluj-Napoca. 

Mihaiu M. and co., 2011. Sanitary control of meat and meat by-products. Practicum. RISOPRINT 

Publising, Cluj-Napoca. 

Mihaiu M. and co., 2014. Food product inspection and control. Practical course handbook. Ed. RISOPRINT 

Publishing, Cluj-Napoca. 

Nollet L.M.L., Toldrá F., 2015. Handbook of Food Analysis. Third Edition. CRC Press, Taylor & Francis 

Group, New York. 

Rotaru O., Guș Camelia, Mihaiu M., 1994. Veterinary sanitary control of the hygiene of products of 

animal origin. Practical courses, Tipo-Agronomia, Cluj-Napoca. 

Rotaru O., Guș Camelia, Mihaiu M., 1999. Sanitary control of products of animal origin. SESO 

HIPPARION Publishing, Cluj-Napoca. 

Savu C., Mihai Gabriela, 1997. Veterinary sanitary control of food products. Ceres Publishing, Bucureşti. 

Stănescu V., 1998. Food product hygiene and control. Veterinary sanitary practicum. ”România de Mâine” 

Foundation Press, București. 

Wilson W.G., 1997. Practical Meat Inspection. 6th Edition. Blackwell Scientific Publications, Oxford. 

Wilson W.G., 2005. Wilson’s Practical Meat Inspection. 7th Edition. Blackwell Scientific Publications, New 

Jersey. 

 

9. Adapting course requirements to the expectations of the scientific community, professional associations and 

representative employers from the area corresponding to the program 
 

The course contents (courses and laboratory courses) are adapted to the requirements for practicing the veterinary 

profession in the area of the official control of products and food products of animal origin. In Romania, this area is 

most prominently represented within the public/state system. In order to improve the contents and permanently adapt 

the syllabus, the course coordinator is involved in the National Program of Continuing Veterinary Education and is 

permanently connected to representative professional associations in Romania, Europe and the whole world. The 

adequacy of the contents to the requirements of representative employers is also proved by the high number of 

graduates working in the official control of products and food products of animal origin in Romania, in other member 

states of the European Union or in third countries. 

The constant exchanges of professional, scientific and administrative information, as well as the numerous 

qualifications and specializations earned throughout the 23 years of educational activity facilitated the continuous 

adaptation of the syllabus and course contents to the requirements of potential employers, both in the public and 

private sector. 
 

10. Assessment 
 

Activity type 10.1 Assessment criteria 10.2 Assessment methods 10.3 Percentage of the 

final grade 

10.4 Course Knowledge of elements taught during 

the course. 

Oral exam 

 

60 

 

10.5 Laboratory course Knowledge and application of 

practical methods and methodologies 

of assessing the quality and hygiene 

of products and food products of 

animal origin. 

Oral and written assessment 

during the semester and practical 

application. 

20 

 20 

10.6 Minimal performance standard: establishing the conformity or nonconformity of a product or food product of animal 

origin and subsequent decisions. 

 

Date completed                                         Course coordinator’s signature          Laboratory course coordinator’s signature 

      9.09.2015                                                Assoc. Prof. Ionel BONDOC                        Assist. Carmen CREȚU 

 

Date of department approval,                                                                                                      Department director, 

     11.09.2015                                                                                                                            Prof. Elena VELESCU 
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2. Course information 
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2.3 Laboratory course coordinator Assist. Crețu Carmen, Assoc. Prof. Bondoc Ionel 
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3. Estimated total time (hours per semester for teaching activities) 
 

3.1 Number of hours per week 4 Of which:   3.2 course 2 3.3 laboratory course 2 

3.4 Total hours of the curriculum plan 56 Of which:  3.5 course 28 3.6 laboratory course 28 

Time distribution hrs 

Study (handbook, course materials, bibliography and course notes) 32 

Additional documentation in the library, on specialized e-learning platforms and at the practice site 10 

Preparation of seminars/laboratory courses, homework, papers, portfolios and essays 16 

Tutelage 4 

Exams 2 

Other activities  

3.7 Total hrs of individual study 64 

3.9 Total hrs per semester 120 

3.10 Nr. of credits 4 

 

4. Prerequisites (where they apply) 
 

4.1 curriculum Took and passed the following courses: Biochemistry, Microbiology, Bacteriology, Virology, 

Food technology and hygiene. 

4.2 competencies Minimal theoretical and practical knowledge in the areas and/or courses that are curriculum 

prerequisites. 

 

5. Conditions (where they apply) 
 

5.1. for teaching the course The course room must be of adequate capacity reported to the number of students and have all 

necessary features available. The student access to the course room shall be in conformity to 

the conditions provided by the Regulation. The use of mobile phones during the course and 

exitting the course room to answer phone calls (except emergencies) are prohibited to 

students. Avoiding late arrivals at the course and laboratory courses and focusing on 

presentations are recommended in order to achieve the interactivity goal. The study materials 

provided to students are strictly for their use: copying them by any means for the purpose of 

diffusing and distributing them to other persons is prohibited. 

5.2. for carrying out 

laboratory courses 

The laboratory course room must be of adequate capacity reported to the number of students 

and have all necessary features and facilities available. The student access to the laboratory 

course room shall be in conformity to the conditions provided by the Regulation. During 

laboratory courses, the students shall wear standard protection equipment. When in 

production units, students shall wear the mandatory equipment/equipment recommended by 

the unit management. Laboratory tests, especially those that involve specific hazards to labor 



2 

 

health and safety, shall be performed under the careful direction and/or supervision of the 

teaching staff responsible with practical activities. 

 

6. Gained specific competencies 
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Professional competencies gained following the courses focus on the requirements for performing 

official veterinarian duties in European Union territory. They refer mainly to the knowledge and application 

of specific norms of organization of official controls of products and by-products of animal origin destined 

for human consumption and other professionally relevant aspects, as follows: 

● knowing and applying measures for the prevention and control of risks related to the consumption 

of milk and dairy products; 

● knowing and applying the community and national legislation on milk and dairy products 

(legislation regulating official control or other relevant aspects); 

● knowing and applying the community and national legislation on honey and other apicultural 

products (legislation regulating official control or other relevant aspects); 

● knowledge of techniques and methods for assessing the quality and hygiene of products and food 

products of animal origin using complementary exams (laboratory methods); 

● knowledge of sample collection procedures and specific tests, processing and interpretation of 

resulted data, as well as communication concerning public health-related veterinary sanctions and measures; 

● knowledge of the principles and modality of applying modern examination methods for milk and 

dairy products; 

● knowledge of the main types of alterations, adulterations and degradations of food products of 

animal origin and measures and sanctions that apply according to each situation; 

● knowledge of the main types of collective food poisoning (C.F.P.) and necessary preventive 

measures. 
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Transversal competencies refer mainly to the following: 

● improving communication with the teaching staff and auxiliary teaching staff of the course; 

● improving communication between students and developing teamwork abilities; 

● increasing trust while solving practical problems and making decisions, as well as building 

professional-human models; 

● promoting fundamental human values through the performed actions: culture, solidarity, altruism, 

tolerance; 

● increasing interactivity during the performed actions; 

● raising the general level of knowledge and developing training abilities by attracting and involving 

students in various actions and activities, for the purpose of raising awareness and the professional 

conscience; 

● participating in scientific and personal development projects compatible with the requirements for 

integration in the national and European labor market. 

These are completed by the knowledge of documentation sources in the Romanian language and at 

least one internationally spoken language, a fundamental requirement for identifying new knowledge and new 

opportunities in the area, for the purpose of personal and professional development, self-taught and by 

continuous education. This is done mostly within the Scientific Group of Food Quality and Hygiene Control, 

but also during courses and laboratory courses, when time allows for it. 

 

7. Course goals (resulting from the list of gained specific competencies) 
 

7.1 General course goal The general goal of the course refers to the presentation, knowledge and 

assimilation of veterinary sanitary control (official control) concepts currently 

applied in our country and in other EU countries to products and food products 

of animal origin. 

7.2 Specific goals Specific (operational) goals refer mainly to the description, knowledge and 

developing skills in techniques specific to assessment and control activities, 

which involve mostly categories of applicable exams for the verification of the 

conformity, quality and hygiene of products and food products of animal origin, 

both raw materials and processed forms. 

The goals are directly correlated to the requirements of the current legislation 

concerning the veterinary sanitary and food safety area. 

 

8. Contents 
 

8.1 Course Teaching methods 
Observations (estimated 

duration) 
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The official veterinary sanitary control of milk and dairy 

products. 

Depending on the text and image 

content, the course is presented 

using the classical method – 

lecture/interactive presentation – 

and modern methods – Power 

Point presentation, accompanied 

by materials in classical or 

electronic format (treatise, 

handbook, paper, review, 

regulatory act). 

4 lectures (8 hours) 

Main types of alterations, adulterations and degradations 

of products and food products of animal origin. Noxious 

residues in the products and food products of animal 

origin. 

6 lectures (12 hours) 

Allergies, intoxications (poisonings) and foodborne 

diseases. 

3 lectures (6 hours) 

Official veterinary sanitary control of honey and other 

apicultural products. 

one lecture (2 hours) 

Total  14 lectures (28 hours) 

Bibliography 

Bărzoi D., Meica S., Neguț M., 1999. Foodborne poisoning. Ed. ”Diacon CORESI”, București. 

Bondoc I., 2007. Technology and quality control of milk and dairy products. Vol. I. “Ion Ionescu de la 

Brad” Publishing, Iaşi. 

Cheung P.C.K., Mehta B.M., 2015. Handbook of Food Chemistry. Springer-Verlag Berlin Heidelberg. 

Dan S.D., Mihaiu M., 2014. Food hygiene, quality and technology. Milk, eggs, honey. Teaching 

handbook, Vol. II. RISOPRINT Publishing, Cluj-Napoca. 

Fox P.F., Uniacke-Lowe T., McSweeney P.L.H., O’Mahony J.A., 2015. Dairy Chemistry and 

Biochemistry. Springer International Publishing, Switzerland. 

Georgescu Ghe. şi col., 2000. Milk and dairy products. Ceres Publishing, Bucureşti. 

Guș Camelia, 2002. Milk and dairy products. RISOPRINT Publishing, Cluj-Napoca. 

Harding F., 1995. Milk Quality. Springer Science & Business Media Dordrecht, The Netherlands. 

Mihaiu M., 2015. Inspection and control of food products of animal origin. Teaching handbook. 

RISOPRINT Publishing, Cluj-Napoca. 

Popescu N., Meica S., 1995. Foundations of the veterinary sanitary control of products of animal origin. 

Diacon Coresi Publishing, Bucureşti. 

Rosenthal I., 1991. Milk and Dairy Products. VCH Verlagsgesellschaft GmbH, Weinheim. 

Sala Claudia, 2008. Hygiene, technology and control of milk and dairy products. EUROBIT Publishing, 

Timișoara. 

Savu C., Petcu Carmen, 2008. Hygiene and control of food products of animal origin. Semne Publishing, 

Bucureşti. 

Savu C. and co., 2012. Hygiene and control of food products of animal origin. Semne Publishing, 

București. 

Şindilar E., 2000. Hygiene control of products and by-products of animal origin. Vol. I and II I.N.S.C.R. 

Publishing, Iaşi. 

8.2 Laboratory courses Teaching methods 
Observations (estimated 

duration) 

Milk and dairy products control using laboratory 

methods: exams for quality, freshness and hygiene 

assessment. Detection of the main types of adulterations 

of milk and dairy products. 

The operational goals of 

laboratory courses are presented 

using the classical presentation 

method and the Power Point 

method. Materials consisting of 

image contents adapted to the 

lecture goals are presented for a 

better assimilation of the concepts 

and practical demonstrations are 

made. 

12 laboratory courses (24 

hours) 

 

Honey control: exams for quality, freshness and 

hygiene assessment. Detection of the main types of 

adulterations of honey using laboratory exams. 

1 (one) laboratory course (2 

hours) 

Semester end assessment. 1 (one) laboratory course (2 

hours) 

Total  14 laboratory courses (28 

hours) 
 

Bibliography 

Banu C. și col., 2002. Quality and quality control of food products. AGIR Publishing, București. 

Bondoc I., Şindilar E.V., 2002. Veterinary sanitary control of food quality and hygiene. “Ion Ionescu de la 

Brad” Publishing, Iaşi. 

Bondoc I., 2007. Technology and quality control of milk and dairy products. Vol. I. “Ion Ionescu de la 

Brad” Publishing, Iaşi. 

Guș Camelia, 1998. Practical control guide of milk and dairy product quality. RISOPRINT Publishing, 

Cluj-Napoca. 

Guș Camelia, 2003. Milk and dairy products – Practical laboratory guide. RISOPRINT Publishing, Cluj-

Napoca. 

Mărghitaș A.L., 1997. Bees and their products. Ceres Publishing, București. 

Mărghitaș A.L., 2005. Bees and their products. 2nd revised and expanded edition. Ceres Publishing, 
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București. 

Mihaiu M., Mihaiu Romolica, 1998. Milk and the control of its quality. RISOPRINT Publishing, Cluj-

Napoca. 

Mihaiu M. și col., 2014. Food inspection and control. Practical course guide. RISOPRINT Publishing, 

Cluj-Napoca. 

Popescu N., Meica S., 1997. Apicultural products and their chemical analysis. ”Diacon CORESI” 

Publishing, București. 

Rotaru O., Guș Camelia, Mihaiu M., 1994. Veterinary sanitary control of the hygiene of products of 

animal origin. Practical courses, Tipo-Agronomia, Cluj-Napoca. 

Rotaru O., Guș Camelia, Mihaiu M., 1999. Sanitary control of products of animal origin. SESO 

HIPPARION Publishing, Cluj-Napoca. 

Sala Claudia Corina, 2008. Hygiene, technology and control of milk and dairy products. EUROBIT 

Publishing, Timișoara. 

Savu C., Mihai Gabriela, 1997. Veterinary sanitary control of food products. Ceres Publishing, Bucureşti. 

Stănescu V., 1998. Food product hygiene and control. Veterinary sanitary practicum.”România de Mâine” 

Foundation Press, București. 

 

9. Adapting course requirements to the expectations of the scientific community, professional associations and 

representative employers from the area corresponding to the program 
 

The course contents (courses and laboratory courses) are adapted to the requirements for practicing the veterinary 

profession in the area of the official control of products and food products of animal origin. In Romania, this area is 

most prominently represented within the public/state system. In order to improve the contents and permanently adapt 

the syllabus, the course coordinator is involved in the National Program of Continuing Veterinary Education and is 

permanently connected to representative professional associations in Romania, Europe and the whole world. The 

constant exchanges of professional, scientific and administrative information, as well as the numerous qualifications 

and specializations earned throughout the 23 years of educational activity facilitated the continuous adaptation of the 

syllabus and course contents to the requirements of potential employers, both in the public and private sector. 
 

10. Assessment 
 

Activity type 10.1 Assessment criteria 10.2 Assessment methods 10.3 Percentage of the 

final grade 

10.4 Course Knowledge of elements taught during 

the course. 

 

Oral exam 

 

60 

 

10.5 Laboratory course Knowledge and application of 

practical methods and methodologies 

of assessing the quality and hygiene 

of products and food products of 

animal origin. 

Oral and written assessment 

during the semester and practical 

application. 

20 

 20 

10.6 Minimal performance standard: establishing the conformity or nonconformity of a product or food product of animal 

origin and subsequent decisions. 

 

Date completed                          Course coordinator’s signature                  Laboratory course coordinator’s signature 

      9.09.2015                                 Assoc. Prof. Ionel BONDOC                                      Assist. Crețu Carmen 

 

 

 

Date of department approval                                                                                                       Department director, 

     11.09.2015                                                                                                                            Prof. Elena VELESCU 


