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 اىخطت اىخذسٌسٍت اىسٌْ٘ت (( اسخَبسة)) 

 اىخذسٌسً: اسٌ أحَذ ٍحَذ صبىح اىشذٌذي

 :اىبشٌذ الاىنخشًّٗ 

Veterinary Public Health :اسٌ اىَبدة 

 :وٍقشسا ىفص سْ٘ي

 -اىخؼشٌف بصحت اىغزاء ٌٗخضَِ :

 )اىحيٍب ٗاىيحً٘ ٗاىذٗاخِ ٗاىبٍض ٗالأسَبك ٗاىَؼيببث ( 
 إٔذاف اىَبدة:

 حٖذف اىَبدة حؼيٌٍ اىطبىب ٍببدئ أّخبج غزاء صبىح ىلاسخٖلاك اىبششي
اىخفبصٍو الاسبسٍٔ 

 ىيَبدة:

1- Principles of Milk Hygiene 

2- Principles of Meat Hygiene 

3- Source of Environmental Pollution 

 اىنخب اىَْٖدٍت:

ٍببدئ أّخبج الأىببُ- 1  

ٍببدئ صحت اىيحً٘- 2 

ٍصبدس اىخي٘د اىبٍئً- 3 

 اىَصبدس اىخبسخٍت:

الاٍخحبُ 

 اىْٖبئً
 اىفصو الاٗه ّصف اىسْت اىفصو اىثبًّ

اىفصو 

 اىذساسً

 الأٗه 20 - 20 60

 اىثبًّ
 

 حقذٌشاث اىفصو:

ٍِ اىؼيً٘ الأسبسٍت فً اىطب اىبٍطشيٌؼخبش ػيٌ صحت الأىببُ ٗاىيحً٘ ٗاىخي٘د اىبٍئً    

 ٗاىصحت اىؼبٍت ىيَسخٖيل
 :ٍؼيٍ٘بث اضبفٍت
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 اىفصو اىذساسً الاٗه – خذٗه اىذسٗس الاسب٘ػً

اىْظشٌت اىَبدة ٍتياىؼَ أىَبدٓ اىَلاحظبث  اىخبسٌخ 

٘
سب

لأ
ا

ع
 

 Milk Sampling & 

Preservation 

Milk & Chemical 

Composition of Raw Milk 201 01/6 /5 
1 

 Milk Freezing Point Milk & Chemical 

Composition of Raw Milk 2017/10/12 
2 

 Milk Specific Gravity Mammary gland & Milk 

Biosynthesis 2017/10/09 
3 

 Determination of Fat% 

in 

Milk 

Milk from Farm to Plant 

2017/10/26 
4 

 Determination of Total 

Solids 

in Milk 

Safety & Quality of Dairy 
Milk 2017L11/2 

5 

 Adulteration of Milk Method of Treating Milk 
2017/10/9 

6 

 Antibiotic Residues in 

Milk 
Hygiene by Designee 

2017/11/16 
7 

 Test for Hygienic 

Quality of 

Milk ( Shelf T. ) 

Microbiological of Dairy 

Milk 2017/11/22 
8 

 Mastitis Tests Microbiological of Dairy 

Milk 2017/10/21 
9 

 Determination of 

aflatoxins 

in Milk 

Pathogenic of Raw Milk 

2017/12/7 
10 

 The Slaughterhouse The Food Animals 
2017/12/06 

11 

 Meat Quality & 

Comparative 

Anatomy of Carcass 

Organs 

            Anatomy, Meat 

Composition & Quality 
2017/12/23 

12 

 Meat Quality & 

Comparative 

Anatomy of 

Carcass Organs 

Anatomy, Meat 

Composition & Quality 
2017/12/21 

13 

 Meat Quality & 

Comparative 

Anatomy of Carcass 

Organs 

 
Meat Plant Construction 

& Equipment 
2018/  1 /    6  

14 

   Meat Quality  &  purgative 

Anatomy of Carcass Organs 
 

Plant Sanitation 
 

1/2018 /13 

 

15 
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 اىفصو اىذساسً اىثبًّ – خذٗه اىذسٗس الأسب٘ػً                                  

سب اىخبسٌخ اىَبدة اىْظشٌت ٍتياىَبدة اىؼَ اىَلاحظبث
لأ
ا

ع
ٗ
 

 Specifications of Meat 

& 

Fat of Animals 

from Farm to Slaughter 

2018/2/18 
1 

 Examination of Head & 

Judgments 
Human Slaughter 

2018/2/25 
2 

 Examination of 

Carcasses & 

Judgments 

By Product treatment 

2018/3/4 
3 

 Examination of Viscera 

& 

Judgments 

Meat Hygiene Practice 

2018/3/11 
4 

 Bleeding Red Meat Inspection 
2018/3/18 5 

 Acidity , Abnormal 

Oders , 

Jaundice 

Chemical Residues in 

Meat 2018/3/25 
6 

 Teething of Animals Food Poisoning 
2018/4/1 7 

 Meat Microbiology Occupational Injures & 

Infection 2018/4/8 
8 

 Meat Microbiology Pathology 
2018/4/15 9 

 Poultry Slaughterhouse Viral Bacterial Mycotic 

Disease . 2018/4/22 
11 

 Poultry Pathological 

Cases Examination & 

Judgments 

 Viral & Bacterial &Mycotic Disease 

2018/4/29 
11 

 Poultry Carcasses 

Portioning 

  Arthropod Parasites & 
Helminthes Dis. 2018/5/6 

12 

 Egg Examination   Metabolic & Nutritional Dis. 
2018/5/13 13 

 Fish Examination, Caned 

Food Examination 

   
Poultry Slaughter & 

Inspection, Exotic Meat 

Production 

2018/5/20 

 

14 

 

 

Environmental 

Pollutants 

   
Environmental Pollutants 2018/5/27 15 
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