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Subject's general information

Subject name HYGIENE AND INSPECTION

Code 100374

Semester 1st Q(SEMESTER) CONTINUED EVALUATION

Typology Degree Course Character Modality

Double bachelor's degree:
Bachelor's Degree in
Veterinary Medicine and
Bachelor's Degree in
Science and Production

6 COMPULSORY
Attendance-
based

Course number of
credits (ECTS)

6

Type of activity, credits,
and groups

Activity
type

PRALAB PRAULA TEORIA

Number of
credits

1.5 1.5 3

Number of
groups

4 2 1

Coordination MOLINO GAHETE, FRANCISCO

Department FOOD TECHNOLOGY, ENGINEERING AND SCIENCE

Teaching load
distribution between
lectures and
independent student
work

6/6

Important information
on data processing

Consult this link for more information.

Language Castilian 50% 
Catalan 50%

Distribution of credits 3 credits de clases magistrales participativas 
0.75 credits seminar type1 
0.75 credits seminar type2 
1,5 credits de laboratorial practices 
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Teaching staff E-mail addresses
Credits
taught by
teacher

Office and hour of attention

ALEGRE VILAS, ISABEL isabel.alegre@udl.cat 6

MILA BEA, MARIA TERESA teresa.mila@udl.cat 1,6

MOLINO GAHETE, FRANCISCO francisco.molino@udl.cat 4,4
monday to friday: 8-18h with
previous date. room 2.02.04

Subject's extra information

The mission of a veterinarian is not restricted to knowledge of the morbid states of the animal and the conditions
that a farm must meet to achieve maximum productive performance, its responsibility extends to the processes of
obtaining and transforming safe food to people (Hygia pecoris, salus populi) Hygiene, Food Inspection and
Control (HFIC) is one of the classic fields of the veterinary profession and gives the veterinarian the knowledge and
ability to perform the functions of guarantor of food safety both at the company level and the official exercise. The
aim of HFIC) is to understand the measures that are carried out in the food chain to safeguard the safety of food
intended for human consumption.

From the point of view of professional development, the knowledge, competences and responsibilities acquired by
veterinarians in matters of hygiene, inspection and food control is regulated by European Directive 36/2005, Royal
Decree 1837/2008 and Law 44/2003 . In the same way, these professional requirements are verified in the
compulsory competences for the qualification of the exercise of the veterinary profession that appear in the Order
333/2008.

Learning objectives

The acquisition of competence in the "control of hygiene, inspection and technology of the production and
processing of consumer foods from human production to the consumer", "the knowledge and application of the
legal, regulatory and administrative provisions of all the areas of the veterinary profession of public health .. "and"
the identification of emerging risks in all areas of the veterinary profession ".

The student to pass the subject must demonstrate that:

 -Is able to know food bromatologically in order to discern its aptitude for consumption

- Is able of recognizing the causes of contamination and alteration of food, as well as proposing prevention and
control measures.

 -Is able of elaborating hygiene plans in the food chain and knows the prerequisites and good practices applicable
to the chain, as the basis of the self-control system of the food industry (HACCP).

 -Know the basics of food safety management through the risk assessment process.

 -Know rules and sanitary hygienic control measures of food industries and processes, in order to advise and / or
exercise the inspection on food and its aptitude for consumption.

-Know the systematics of the official control of the food industry, the food safety management systems applicable
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to public health.

-Is able of handling food legislation, interpreting it and applying it

-Is able of advising, providing and auditing commercial and sanitary norms that avoid frauds and protect the
consumer

Competences

General Competences:

- CG1: Hygiene control, inspection and technology for the production and processing of food for human
consumption from primary production to the consumer.

- CG5 Knowledge and application of the legal, regulatory and administrative provisions in all areas of the veterinary
profession and public health, understanding the ethical implications of health in a changing global context

- CG6 Development of professional practice with respect to other health professionals, acquiring skills related to
teamwork, efficient use of resources and quality management

- CG7 Identification of emerging risks in all areas of the veterinary profession

The competences detailed below derive from the specific competencies of Order ECI 333/2008 which are included
in the block of Hygiene, Technology and Food Safety in the memory of the Degree. Said Order indicates that the
student upon passing the subject will be competent to:

 -CE3 Identify and apply the principles and bases in Morphology, bionomy and systematics of animals and plants
of veterinary interest

- CE12. Know the ethical principles of the veterinary profession, apply its rules and regulations as well as apply the
principles and bases of Well-being, animal protection and bioethics.

- CE31 Know and identify the components and characteristics of food, technological processes for obtaining,
processing, as well as the changes, alterations and adulterations that all foods of veterinary interest may undergo.

- CE32 Know the sanitary criteria and legal bases of the inspection as well as apply the ante and post mortem
veterinary inspection regulations.

- CE33 Identify and apply good hygienic practices, hazard analysis and critical control points in the inspection of
establishments and products of veterinary interest.

- CE34 Apply the bases of handling control and treatments in all establishments and products of veterinary interest,
taking into account food safety and public health regulations.

- CE35 Know the bases of food risk analysis: Risk determination, management and communication

- CE36 Identify outbreaks of food poisoning, apply the bases of epidemiology, monitoring and surveillance
protocols, as well as apply the dynamics and demographics of infection and poisoning.

Basic skills

CB1. That students have demonstrated to possess and understand knowledge in an area of study that starts from
the base of general secondary education, and is usually found at a level that, although supported by advanced
textbooks, also includes some aspects that imply knowledge from the forefront of your field of study.

CB2. That students know how to apply their knowledge to their work or vocation in a professional way and possess
the competencies that are usually demonstrated through the elaboration and defense of arguments and the
resolution of problems within their area of study.

CB3. That students have the ability to gather and interpret relevant data (usually within their area of study) to make
judgments that include reflection on relevant issues of a social, scientific or ethical nature.
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CB4. That students can transmit information, ideas, problems and solutions to both specialized and non-
specialized audiences.

CB5. That students have developed those learning skills necessary to undertake further studies with a high degree
of autonomy.

Transversal competences:

CT1. Acquire an adequate oral and written comprehension and expression of Catalan and Castillian.

CT2. Acquire a significant command of a foreign language, especially English.

CT3. Acquire training in the use of new technologies and information and communication technologies.

CT4. Acquire basic knowledge of entrepreneurship and professional environments.

CT5. Acquire essential notions of scientific thought.

 

Likewise and in connection with other subjects, you will be more competent to:

- To base the aptitude for the consumption of a food.

- Identify the causes of contamination and food alteration.

- Apply risk analysis and evaluation tools.

- Apply hygiene measures in the food chain.

- Prepare and establish self-control plans in the food chain (HACCP).

- Advise on traceability, hygiene, control and inspection.

- Advise on food legislation, labeling, quality and health standards that protect the consumer.

- Participate in the system of self-control and official control in the food industry.

- Appropriately and successfully address pre-professional practices related to rotary inspection of slaughterhouses
and food industries, stays in veterinary establishments and agencies of the official veterinary field.

- Prepare professional opinions on HICA.

- Identify hygiene problems and propose measures to solve them.

- Advise on communication and training in hygiene and food safety.

- Intervene in activities to promote health and rational consumption of food.

 

 

CE12. Know the ethical principles of the veterinary profession, apply its rules and regulations as well as apply the
principles and bases of Well-being, animal protection and bioethics.

 

Subject contents
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L1 Presentation, teaching guide, importance of the subject in Public Health, professional skills (0.5h)

L2
Basic concepts: hygiene, inspection, control, fraud, safety, food safety, traceability, food contamination
factors, danger, risk. Causes of loss of fitness for consumption. Food crises, Agencies, authorities, norms,
sampling and current programs. (5.5h)

L3 Food legislation, hygiene package, standards, legislation on labeling (4h)

L4
General Hygiene Plan, Hygiene in primary production and in the food industry. (Farm, transport, premises,
equipment, by-products, waste, water, personnel, products, packaging, training, heat treatments) (2h)

L5
Self-control plan in the food industries. HACCP, prerequisites, flow chart, analysis and evaluation, critical
control points, surveillance, corrective measures, verification and registration. (6h)

L6
Animal welfare, hygiene of slaughterhouses and cutting rooms. Hygiene in carnation and postcarnization.
Traceability (2h)

L7 Hygiene, inspection and control in the meat transformation chain. Official veterinary control.

L8 Aptitude criteria for fish consumption. Identification. Risk management (2h)

L9 Official inspection and control of fishery products. (2h)

L10
Aptitude criteria for milk consumption, hygiene in the production chain. Official inspection and control of
dairy products. (4h)

L11
Aptitude for consumption, risks associated with the consumption of eggs. Hygiene, inspection and control
of eggs and egg products. Honey. (2h)

L12 Hygiene, inspection and control in collective catering (2h)

S1
Seminar on the functions, competences and responsibilities of the veterinarian as guarantor of public
health and safety (talk with the participation of Public Administration). (1h)

S2
Seminar on the interpretation of food legislation, database management, practical cases of application of
fraud and labeling legislation. (2h)

S3 Seminar on the study of outbreaks of toxic infections. (2h)

S4
Type 2 Seminars: Development of a HACCP applied to the elaboration of a product and its presentation.
(4h)

S5 Fish identification seminar. (2h)

 Practical (15h)

P1
Practice: Control of hygiene in the food industry, analysis of surfaces, utensils, equipment, manipulators
and disinfecting capacity

P2 Practice: Microbiological analysis of food, hygiene and safety criteria. Application of current legislation

P3
Practice: Determination of the official method of trichina and visit to the Animal Health Laboratory of
Cataluña

P4 Practice: Determination of parasites in fish, degree of freshness and identification.

P5 Practice: Water analysis.

Methodology

The teaching of the subject is distributed in 32 hours (3,2 ECTs) of 16 participatory lectures of two hours duration,
where students have previously the documentation. At the end of each session, questions will be made regarding
the most outstanding topics of the session. The seminars are divided into two types: type 1, aimed at the search,
interpretation and application of food legislation and labeling (0.4 ETCs), shelf life, study of outbreaks of food
intoxication, identification of fish (0.6 ETCs) ) and type 2 seminars (0.6 ECTs) where the elaboration of the self-
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control plans of the agro-food industry, HACCP will be addressed. The practical teaching will be taught in 15 hours
divided into several sessions for 1 continuous week (1.5 ETCs).

In the case that for exceptional reasons the teaching has to be taught in a non-face-to-face way, the methodology
will consist of virtual classes through the videoconference tool of the virtual campus (theoretical teaching, type 1
and 2 seminars and the practices will be solved with the projection of some videos where you can see in a detailed
way the practical contents that appear in the program of the subject.

Development plan

The participatory master classes and the type 1 seminars will be interspersed throughout the teaching sessions
from November until febrary. the presentation of the work related to the HACCP elaboration of a food industry will
be evaluated the day of its presentation (first week in January). The practices and visits are not obligatory and will
be evaluated with the reports that are made of them in the subsequent practical sessions.

The subject during this course and in an exceptional way will be taught from 15 to 17 every day of the week except
Friday. The estimated start of the 16 theory sessions and seminars is in November and the practices will be held in
the morning from 10h  to 14h, in 4 groups during a week each group from the 3rd week of November to the
December stop.

Evaluation

A written test will be carried out in the official exam period, which will consist of multiple choice questions (70% of
the final mark, block 1), short questions (10% of the final mark, bloc 1) related to the theory classes and
seminars, the rest ( 20%) will be evaluated through the participation and presentation of the HACCP type 2 seminar
(10% of the final mark block2), which will be evaluated on the day of the presentation and the content of the
practices (10% of the final mark block 3), the practices They are not compulsory and will be evaluated with the
completion of the practical reports. The written test will last 2 hours (0.2 ECTs). In order to pass the course, you
must pass 50% of the written test and obtain a 5 out of 10 of the sum of the continuous evaluation. In order to add
the rest of the evaluations to the mark obtained in the written test, it must be passed. People who obtain a 5 in the
global assessment (written test + practices + HACCP type2 seminar), may obtain up to 1.15 (block 4) extra point
by taking an oral exam on identification of fish, molluscs and crustaceans and other related activities indicated
during the course such as between other: news readings, resolution of cases related to visits, identification of fish
in fish markets and markets.

In the event that for exceptional reasons the Directorate of Studies indicates that the evaluation must be non-face-
to-face, the evaluation will consist of two test-type tests (45% each) of all the content taught (theoretical virtual
classes, type 1 and 2 seminars , practices). In addition, a paper on the elaboration of a HACCP will have to be
presented virtually (10%).

Attitude to follow in the event of a voluntary or accidental violation of the rules for conducting the examination:

The voluntary or accidental violation of the rules of the exam prevents the assessment of the same. Therefore, the
student suspends the subject without option to recovery with a "0". If intentionality is confirmed in the deception, it
will be considered a very serious ethical breach, and the Service Inspectorate will be informed to take the
disciplinary measures that it deems appropriate.

The student has the right to carry out an alternative evaluation to the continuous evaluation as long as he follows
the regulations regarding said evaluation process. This evaluation will consist of a single multiple choice exam (and
its recovery) with short questions on all the contents of the subject (theory, seminar and practices) (90%). In
addition to the realization and presentation of the APPCC work (10%)
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