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Slaughter and commerce acts, standards for slaughter house and animal product plant, slaughter processes, anti mortem
examination, animal restrain and appropriate slaughter, carcass examination, meat quality after slaughter processes,
trimming and grading of carcass, carcass inspection, hygiene and sanitation of slaughter house and animal product plant,
quality control system for production of meat and food product, risk analysis for meat hygiene, storage and packaging,

transportation and specimen transportation, practice in meat laboratory. Group discussion.
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- Gracey’s meat hygiene / edited by D.S. Collins, R.J. Huey. — Eleventh edition (2015)

- Wilson’s practical meat inspection/Andrew Wilson; revised by William Wilson. — 7th ed (2005)

- Integrated food safety and veterinary public health / Sava Buncic (2006)
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