
FOOD HYGIENE AND TECNOLOGY (4rd year) 
 

Number of credits 3 

 
Structure of the subject (weekly assigned hours) 

 
 

 
 

 
 

 
Subject status 

Compulsory 

 
Person in charge 

Borş Alina DVM PhD - Lecturer 

 
Subject objectives (lectures and applications)  

 

- to understand the basic dairy processing plant operations; 

- to describe processing steps of main dairy products; 

- to understand the role and mechanism of different preservation methods used in dairy   

  products; 

- to evaluate critically specific problems in dairy processing; 
- to understand the role of food hygiene and sanitation procedures in assurance of food safety. 

 

 

Subject content (Syllabus) 
 

Course (chapters/sub-chapters) 
No of 

hours 

 2nd Semester  

 Milk introduction: production, consumption and trends 2 

 Milk biosynthesis, structure and composition 2 

 Milk sensorial and physical properties  2 

 Milk microbiology 2 

 General technology of milk processing 4 

 Specific technology of milk processing 4 

 Milk and dairy packaging 2 

 Hygiene and good manufacturing practice in milk processing 2 

 HACCP in dairy products 2 

 Eggs: structure and composition, egg microbiology, egg products technology 2 

 Honey: composition, sensory and physicochemical characteristics; processing of honey 2 

 Colloquium 2 

  

 
 

Semester Course Seminar  Practical session Project 

VIII 2 - 2 - 



Practical Sessions 
No of 

hours 

 2nd Semester  

 Raw milk collecting and reception in dairy plants 2 

 Dairy plants construction and design 2 

 Raw milk evaluation 4 

 Technology of fluid milk products 2 

 Technology of fermented milk products 2 

 Technology of  milk fat  products 4 

 Technology of dehydrated milk products 2 

 Technology oh cheese 2 

 Technology of ice cream 2 

 Technology of eggs and honey 2 

 Technology of dairy by-products 2 

 Practical test 2 
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Subject content knowledge (Final evaluation) 

 

 

Contact person 

Borş Alina – PhD Lecturer 

Faculty of Veterinary Medicine - USAMV Iași 

8, Mihail Sadoveanu Alley, Iasi, 700489, Romania 

Phone: 0040 232 407245 

E-mail: alinasabie@yahoo.com / alinabors@uaiasi.ro 

Evaluation form 
Evaluation 

modalities 

Percentage from the final 

grade 

Colloquium Written test 60 % 

Assessment of the activity throughout the 

year  
Practical test 40 % 
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