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I-Obligatory Courses:

DA e @il -1

Total marks

Exam hours

Teaching

Hours

Practical

Course Name

~ | Theoretical

PANA.111

Anatomy (A)

PCHI.112

Histology (A)

PCOM.113

Computer

PBI10O.114

Biology

PBIP.115

Biophysics

PCHE.116

Chemistry

PELT. 117

English
Language &

Terminology

X -

<l g

PANA. 121

Anatomy (B)

(¥) o

PCHI. 122

Histology (B)

Aol g 4da

(<)

PBIC. 123

Biochemistry (A)

4 guall pliassly
()

PPHY. 124

Physiology (A)

() ba sl

PGEN. 125

Genetics and

Genetic

duwaigl) g 45, ¢l

af gl
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Engineering

PVEC. 126

Veterinary
Economies and

Biostatistics

Qg)h,&tﬂ Jb.a’.'\'é‘g\
slaal g

4“53.4;3\

PANA. 211

Anatomy (C)

(€) s

PBIC. 212

Molecular

Biology

PBIC. 213

Biochemistry (B)

4 gaal) eliass!)
(<)

PPHY. 214

Physiology (B)

L 5l s
(<)

Behavior and
Management of
Animal and
Poultry (A)

e g als sl
Cal gl g &) gaad)
()

PAPR. 216

Animal, Poultry
and Fish

Production

gl Z Uy
R RN
(Sad) g

PVIR. 221

Virology (A)

() Laslsd

PBMI. 222

Bacteriology,
Mycology and
Immunology

(general)

by jlad g Ly IS
(ple) Asliay

PPHY. 223

Physiology (C)

(T) Laslspad

PMDW.

Behavior and

4o g s b
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Management of
Animal and
Poultry (B)

PPAT. 225

General

Pathology

PPAR. 226

Parasitology (A)

PPAT. 311

Systematic

Pathology

PBMI. 312

Bacteriology and
Mycology
(Special)

PPHA. 313

General

Pharmacology

PNCN. 314

Basics of

Nutrition

PVIR. 315

Virology (B)

PPAR. 316

Parasitology (B)

(<) bk

FSP. 317

Table Eqg,
Edible Fats and
Oils Hygiene

doaall 448 )
g A
wall g (sl g

PPAT. 321

Special
Pathology

Lo sl 80

PCPA. 322

Clinical

Pathology
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PPHA. 323

Special

Pharmacology

wald 450

PNCN. 324

Nutrition

(Special)

(0ald ) 43

FSP. 325

Food Quality
Management,
Food
Legislations and
Standards

Baga B lal g adas
o))
Cilay 2l g

Ol 581 9

PHEZ. 326

Principles of

Epidemiology

ale Clala
bl

PTFM. 327

Forensic
Medicine &
Veterinary

Ethics

‘;ﬁj\ﬂ\ &,tu\
digal) Qi g

FSP. 411

Food
Microbiology

L ¢l g 9 Saa
L)

PTHG. 412

Gynaecology

il

PMID. 413

Medicine (A)

() 4kl ) el

PSAR. 414

General Surgery,
Anesthesiology
and Radiology

dale dal

dadl g uads g

PHEZ. 415

Animal, Poultry,
Fish Hygiene
and
Environment (A)

Ol gead) daa
gl g
daud) g Saul
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()

PTFM. 416

Toxicology

o gl

PFST. 417

Milk Hygiene

doaal) 48 )

Sl e

PAMT. 421

Aquatic Animal

Medicine

sla¥) b

-

i)

PTHG. 422

Obstetrics

]

PMID. 423

Medicine (B)

(<)

PSAR. 424

Special Surgery
(A)

() ~ald 4a) 2

PHEZ. 425

Animal, Poultry,
Fish Hygiene
and

Environment (B)

O gead) daa
(sl
dagd) g ey

(<)

PSAR. 426

Applied
Diagnosis &
Animal
Therapeutics

(Surgery)

e
Zokd) g Audail)
(42l

PFST. 427

Dairy Products
Hygiene

doaall 448 )
claiia o
Sty

FSP. 428

Food Chemistry

and Analysis

Julad g slasS
RIS
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PTHG. 511

Artificial
Insemination &
Embryo

Transfer

L;:L'\hm\ &ﬁﬁ
4 Jaig

PMID. 512

Infectious
Diseases (A)

danal) ) yaY)
0]

PMID. 513

Medicine (C)

(d)

PSAR. 514

Special Surgery
(B) and
Physiotherapy

dald da) 2
gl (@)

PFST. 515

Meat Hygiene

doaall 48 )

FSP. 516

Food Technology

and Preservation

Bia g Lo ol gi<S
L)

PMPR. 517

Medicine of
Poultry and
Rabbit (A)

25bl b
() 1Y

FSP. 521

Poultry and fish
Hygiene

doaall 48 )
gl e
Sladl g

PMID. 522

Infectious

Diseases (B)

Lanall Gl Y
(<)

PHEZ. 523

Z00Nnosis

ol Yl
4 il
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PMID. 524

Applied
Diagnosis &
Animal
Therapeutics
(medicine &
infectious

diseases)

PEST. 525

Meat products
Hygiene

psalll

PTHG. 526

Applied
Diagnosis &
Animal
Therapeutics

(Theriogenology)

o)
) g Aty
(3N

PMPR. 527

Medicine of
Poultry and
Rabbit (B)

Jebll b

(<) I

oY) daalall callata

UNVS.001

Societal Issues

Lzl
W\

r3
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Distinguish Obligatory Courses Akl Jadll @l ka 1

Teaching
Hours

Practical
Theoretical

Table Egg, Edible Fats and Oils
FSP. 317 Hygiene
canlly Gsrall g gl o daauall 4,8 )

Food Quality Management, Food
FSP. 325 Legislations and Standards
ol 9811 5 lay Hil) g ¢ 380 B g B ) g ala

Food Microbiology

FSP. 411 o
Y La gl g g S

Food Chemistry and Analysis

FSP. 428 o
A ) Jalad g plaas

Food Technology and Preservation

FSP. 516 o
A3Y) B g La gl 4i5

Poultry and fish Hygiene

FSP. 521 . . s
dlal g Gl gl Ao duauall 48 )
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Distinguish Elective Courses (EFS)

A EAY) Saadll @i e 2

Total Marks

Teaching Hours

Practical
Theoretical

A o)

[HEN

Food Additives
LY clilaa

Food Handling and Serving
Protocols in Hostels and
Hospitals
GAURN) B o3} anals g J gl
il g

Residues in Food of Animal
Origin
sl Sl @l LdeY A clda)

Human Clinical Nutrition and
Health Education of food
al) Bl g Gl dpadlal) 43l
)2t

Modern Techniques in Food

Science
£18) agle b Adaal) culdaal)

Hygiene and sanitation in Food

Establishments
413l clddall B jagdall) g dauall
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EFS. .007

Sensory Evaluation of food

EFS. .008

Food defense
‘E,.i\lv'd\ 5&45\

zu.ubﬁ\ alaa . (25) dala

Cleludl sae s Aaliaall Gaud yall J gaadll 5 Sl sisd) el il a5 Y1 Jglaall
OS Al 53 i Ll 50 allaiall ¢l il g daall _alaad) Hlgall 5 dbenll y Ay laill saaiedl)

DR
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Js¥) (s siuall
I (o) yal) Juaadl

daaizall Cile ) dae

g 9aa

g.h:—

A o

2989 ad)
J A

3

Anatomy (A)

() o

PANA.111

Histology (A)

YINES

rg

(1) Aol

PCHI.112

Computer

PCOM.113

Biology

PBI10O.114

Biophysics

PBIP.115

Chemistry

PCHE.116

English
Language &

Terminology

Gy 2l

PELT. 117

il Al Juadll A Baaiaal) cileld) a3e  Alaal

Le gaml J oY)
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ga'm\ g.ubﬁ\ Shadll

daaizall Cile ) das

g 9axa

g.h:

Al a)

A4l

3

Anatomy (B)

(¥) o

PANA.121

Histology (B)

PIES

-

-

Aol g

(C))

PCHI.122

Biochemistry
(A)

sloaasly

. e

gl
()

PBIC.123

Physiology
(A)

L ol goad
0)

PPHY.124

Genetics and
Genetic

Engineering

a.ﬁb‘gi\
dowaigll g

A ) sl

PGEN.125

Veterinary
Economies
and
Biostatistics

JLaidy)
sl

slaal g
S saall

PVEC. 126

Societal
Issues

Ll
daaiaal)

-

UNVS.001*

17) 6

il Al Juadl) A Baaiaal) cileld) axe laa)

e gl u..'tﬁ'd\

@31) 12

Jo¥) s sieaall B Baaiaal) cilolud) s s

Le gal

S g sanall 8 S5 Y 5 (5 shasall a3 sana 6 25 Y
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S (g gianal

J5Y) (a4 Sl

daaizall Cilelad) dae 158 ¢§J

Al a) A
e | g /

PANA.121 Anatomy (C) | (¢) @& | PANA. 211

Molecular L ol g
PGEN.125 PBIC. 212

-

Biology Aab

Biochemistry | sl
PBIC.123 . PBIC. 213
(B) (<) sl

PPHY.124 Physiology (B) ) PPHY. 214

Behavior and
Management
_ PMDW.215
of Animal and

Poultry (A)

Animal,
Poultry and
Fish

Production

PAPR:216

el Al Juadl) b Baddeal) cilelid) aae laal

L gand J5Y)
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g.a'm\ (;‘""‘Jﬁ‘ Juadl)
daaizall cilelud) aae

Al a) }
goaxa| e | LA DA

PBIC. 212 Virology (A) ] PVIR. 221

Bacteriology,
Mycology and
PBIO. 114 PBMI. 222
Immunology i

(general)

Physiology (C) | ™ PPHY. 223

Behavior and
Management
_ PMDW.224
of Animal and

Poultry (B)

General

PCHI.122 2) 1 777 | PPAT. 225
Pathology

PBI10.114 2)1 Parasitology | (i) cilil | PPAR. 226
(A)

il Al Juadl) 8 Baddaal) cileld) dae laa)

(12)6 .
L gl (AU

AU (s siaal) B Badinal) cdelual) a3 Naa)

24)12
(24) o
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JSY) (il a1l Sl
daaizall Cle L) aae

~ A ol i
goana | e | 2

Systematic
PPAT. 311
Pathology

Bacteriology
and Mycology PBMI. 312
(Special)

General
PPHA. 313
Pharmacology

Basics of
- PNCN.314
Nutrition

Parasitology

(B)

PPAR. 316

Table Egg,
Edible Fats
and Oils
Hygiene

cisaill e | FSP. 317
Qs
ol g

el Juadl) A Baadaal) cilelud) a3e Alaa)

L gaud J5Y)
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ua'\.m g.ubﬁ\ Juadl)

daaizall Cle L) aae

goana | (e | Lk

. 2989 b
) ) .
Al an) A

Special Laslsd | pPAT. 321
Pathology dualil)

Clinical L od 54

Pathology Y PCPA. 322

CCEC

Special PPHA. 323
Pharmacology

Nutrition PR PNCN.

(Special) (uali) 324

Food Quality
Management, | 54 g alas
Food #1385 | FSP, 325
Legislations | «iay il
and Ol g8l g
Standards

Sl
ale PHEZ. 326

il ol
Forensic A

(2) 1 Medicine & gﬁﬂ\
Veterinary <l g 327

Ethics digall

el Al Juadl) b Baddaal) cileld) aae  las)
L gaul ALY

2) 1 Principles of
Epidemiology

PTFM.

(14) 6

Lo gl
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JoY g.u\ oAl Jeadll
paaizall clelld) axe

- 3989 a8
SR au) -
goana| e | gl SR

Food L ol g g S
Microbiology Ly

FSP. 411

Gynecology abluldll | PTHG.412

dalaly () yal
Medicine (A) ; PMID.413
("

General

Surgery, dale sl a
Anesthesiology | 4y i
and Radiology

Animal,

Poultry, Fish

PSAR.414

O geal) daa

gl g

Hygiene and
Y9 e s PHEZ.415

Environment

(1) Al
(A)

Toxicology & gl PTFM.416

. _ 408
Milk Hygiene | 1 iaal | PFST.417
Yy

Elective Food e e
Sl 8

Safety Course g JEa) EFS

il Jail) b Baaiaall cileld) a3 les)
e gl J ¥
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g.a'm\ g.ub.ﬂ\ Juadl)

dlaiaall cle L) axe

Egaa

g.hs

g A

Al a)

989 ad
JA

Aquatic
Animal

Medicine

sl Gk
Al

PAMT 421

Obstetrics

gl

PTHG.422

Medicine (B)

(<)

PMID. 423

Special
Surgery (A)

dfald da) 2

()

PSAR. 424

Animal,
Poultry, Fish
Hygiene and

Environment

(B)

O gead) daa
gl g
Slal)

(<) Al g

Applied
Diagnosis &
Animal

Therapeutics

(Surgery)

Caaddal)
(bail)
a3 hadl g

(4l

PSAR. 426

Dairy
Products
Hygiene

daaall 4408 )

cladia o
Sy

PEST. 427

Food
Chemistry and

Julad g slaasS
RIS

FSP. 428

39
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Analysis

Elective Food e e
) 8a

Safety Course A
(;""“Jﬁ‘ Sadll gﬁ daalizal) cilelud) dae gil.na\

L sa) (L)

A (s siaal) 8 Badinal) cilelud) e s
L gl
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Jo ) oAl Guadd)
aaizall cle L) aae

gyaxa| e | gl

S A

Artificial
PTHG.412 Insemination &
Embryo
Transfer
Infectious

Diseases (A)

PMID.423 Medicine (C)

Special Surgery
PSAR. 424 (B) and
Physiotherapy

PFST.
515

Meat Hygiene

Food
FSP.

Technology and
W 516

Preservation

Medicine of PMPR.

Poultry and

Rabbit (A) o17
Elective Food

Safety Course g IEa) EFS

il Al Juadl) 8 Baddiaal) cileld) dae laa)

L gand J5Y)
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g.a'm\ g.ub.ﬁ\ Juadl)

daaizal) Clelud) dae

g 9aa

g.h:—

g A

Poultry and fish
Hygiene

PMID.512

Infectious

Diseases (B)

Z00Nnosis

PMID.512
PMID.513

Applied
Diagnosis &
Animal
Therapeutics
(medicine &
infectious

diseases)

PEFST. 515

Meat products
Hygiene




(s SNS) ds a ) £)d80) Lin 3 97 g Aadlaw

Applied .
..0 ...'S‘
Diagnosis &

PTHG.422 _ (ol

Animal
PTHG.511 _ zadl g

Therapeutics

_ (3N 8d)

(Theriogenology)

Medicine of skl b
PMPR.517 Poultry and <l ¥

Rabbit (B) (<)

Elective Food | Jsai Jia

Safety Course @ JLaa)

el Al Juadl) b Baatiaal) cileld) aae las)

Le gaul ALY

¢ Sieall B Badinal) cilolud) das e
45) 16 ) ) ‘ )
) L gl ual Al
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Course name: Anatomy (A) Credit hours

Code number: PANA.111 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

General Anatomy and Thoracic Limb and Thorax Module (Theoretical courses:
Introduction and descriptive anatomical terms, general arthrology, general
embryology, joints of the thoracic limbs, heart and thoracic aorta, lower
respiratory tract). Course content should be augmented with laboratory
instruction in dissection methods. Practical courses: Body regions and general
osteology, bones of the thoracic limbs (comparative), general myology,
dissection and neurovascular structures of the thoracic limbs, hoof anatomy,
heart, dissection of thorax, applied anatomy and topographic views of the

thoracic limbs and thorax).

Course name: Histology (A) Credit hours

Code number;: PCHI.112 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

Cytology and general histology: Cytology, histo-chemistry and cytogenetics,
histological techniques; microscopy & E.M.; Epithelial, connective and
muscular tissues; Blood and bone marrow; lymphatic tissue and immunity;

nervous tissue; cardio-vascular system.
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Course name: Computer Credit hours

Code number; P COM.113 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:

History of the computer; What is the computer system; Central Processing Unit
(CPU); Core memory; Access time;; Input output devices; Direct access
storage; Auxiliary storage systems; Telecommunications; Distributed systems;

Application of electronic spread sheets; Introduction to Basic.

Course name: Biology (Zoology) Credit hours

Code number: PBI10.114 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:

Classification of the animal kingdom; General characteristics of each class.

Course name: Biophysics Credit hours

Code number: PBIP.115 Lectures | Practical

Prerequisite courses: - 1 1(2)

Course contents:

Body electricity and tissue/ organ electric conductivity, Biophysical basics of
diagnostic x-ray; natural and artificial nuclear activity; control of ionized
radiation and personal preventive means; cooling and heating measures in

medical and surgical treatment.
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Course name: Chemistry Credit hours

Code number: P CHE.116 Lectures | Practical

Prerequisite courses: - 1 1(2)

Course contents:

Physical chemistry (states of matter, solutions, chemical equilibrium and
kinetics. Thermochemistry, electrolytic conduction, application of ionic theory).
Organic chemistry (General principles of alkanes, alkenes, alkynes,
alcohols, ethers, aldehydes and ketones); saturated monocarboxylic acids;

monocarboxylic, acid

Course name: English Language & Terminology Credit hours

Code number: PELT. 117 Lectures | Practical

Prerequisite courses: - 1 -

Course contents:

Reading skills; reviewing, recognizing, perception, analysis, evaluation &
comprehending. Writing skills/ thinking & itemizing points, choosing effective
phrases, planning, preparing good sentences & better ones, comprehension and

revising. Basic principles of medical terminology.

Course name: Anatomy (B) Credit hours

Code number: PANA.121 Lectures Practical

Prerequisite courses: PANA.111 2 1(3)

Course contents:
Special Anatomy, Pelvic Limbs, Abdomen and Pelvis Module (Theoretical
courses: joints of the pelvic limbs, lower digestive tract, abdominal aorta,

external iliac artery and internal iliac artery, lymphatics of pelvic limbs,
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abdomen and pelvis, development of digestive organs, urogenital organs

(comparative). Course content should be augmented with laboratory instruction
In dissection methods. Practical courses: Bones of the pelvic limbs
(comparative), dissection and neurovascular structures of the pelvic limbs,
digestive and urogenital organs, lumbar and sacral vertebrae, dissection of

abdomen and pelvis, applied anatomy and topographic views of the pelvic
limbs, abdomen and pelvis).

Course name: Histology (B) Credit hours

Code number:; PCHI.122 Lectures | Practical

Prerequisite courses: PCHI.112 2 1(3)

Course contents:

Special Histology; Comparative digestive system; Respiratory system;
Urogenital system; Nervous system and sense-organs; Endocrine system; Skin
and its appendage; Histology of birds and Histology of fishes.

Course name: Biochemistry (A) Credit hours

Code number: PBIC.123 Lectures Practical

Prerequisite courses: PCHE.116 2 1(3)

Course contents:

Molecular structure of carbohydrates; Lipids; Proteins; Nucleic acids; Vitamins;

Hormones; Cell membranes and enzymes.
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Course name: Physiology (A) Credit hours

Code number: PPHY.124 Lectures | Practical

Prerequisite courses: PCHI.112 2 1(3)

Course contents:
Cell physiology, physiology of central nervous system, physiology of
autonomic nervous system, physiology of nerve and muscles. Physiology of
blood and body fluids .

Course name: Genetics and Genetic Engineering Credit hours

Code number; PGEN.125 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:

Molecular genetics and Biotechnology: The genetic materials; DNA
replication;Genetic expression; Gene regulation and  protein  synthesis;
Mutations and mutagens; Genetic engineering; Gene transfer; DNA fingerprint;
Methods of studying the genome and farm animal improvement; Genetic and

cancer, Genetic

Course name: Veterinary Economics and Biostatistics Credit hours

Code number: PVEC. 126 Lectures | Practical

Prerequisite courses: - 2 1(3)

Course contents:
Introduction about economic; Economic problem; Economic factors; Demand;

Supply; Elasticity and their types; Consumer behavior theory; production
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function theory; Costs and their types; Economic and productive efficiency;
Feasibility studies; Economic effect of disease on animal productivity;
Budgeting; Farm records, linear programming; Measures of performance;
Interest rate; Position of animals farms and relationship between them;
Marketing (types, agencies, channels, enterprises); planning marketing
operation; Problems of marketing animal production.

Introduction; Description of the data; Measures of central tendency; measures of
dispersion; probability laws; binomial distribution; Normal distribution, testing
hypothesis (independent T-test and paired T-test); chi square test; Experimental
design; Analysis of variance (CRD), (RCBD), (Latin square) and Nested design-

simple correlation and simple regression.
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Course name: Anatomy (C) Credit hours

Code number; PANA. 211 Lectures Practical

Prerequisite courses: PANA.121 2 1(2)

Special anatomy, Head and Neck Module (Theoretical courses: common carotid
artery and lymphatics of head and neck, upper digestive tract, upper respiratory
organs, eye anatomy, nervous system, avian anatomy, development of urogenital
organs. Course content should be augmented with laboratory instruction in dissection
methods. Practical courses: skull and mandible, cervical vertebrae, tongue, larynx,
eye and brain anatomy, dissection of head and neck, avian and fish anatomy, applied

anatomy and topographic views of the essential structures of head and neck).

Course name: Molecular Biology Credit hours

Code number; PBIC. 212 Lectures Practical

Prerequisite courses: P GEN.125 1 1(2)

Course contents:

Historical view ,Structure of DNA and RNA: eukaryotic, prokaryotic, and viral
genomes; biosynthesis and degradation of nitrogen basis; Transcription;
Replication; Translation; Cloning; Transfer; Mutation, Gene regulation; Gene
expression, Proteomics, Bioinformatics, PCR; principles and technique.

Practical identification of biochemical molecules; separation techniques.

Course name: Biochemistry (B) Credit hours

Code number: PBIC. 213 Lectures Practical

Prerequisite courses: PBIC.123 2 1(2)

Course contents:

Introduction, Metabolism of carbohydrates; Lipids; Proteins, Minerals and
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Nucleic acids; Comparative metabolism; Integration; Bioenergetics. Acid-base
balance; Disorders of carbohydrate metabolism; Disorders of lipid metabolism;
Disorders of protein metabolism; mineral metabolism Body fluids (blood, milk,
urine), haemostasis, semen; Kidney function; Liver function; Pancreatic
function; Clinical enzymology; Tumor markers and appotosis. Principles and

application of colorimetric methods.

Course name: Physiology (B) Credit hours

Code number: PPHY.214 Lectures Practical

Prerequisite courses: PPHY.124 2 1(2)

Course contents:

Respiratory, caradivascular, lymphatic, excretory and digestive systems.

Physiology of metabolism, growth and body temperature. Skin physiology

Course name: Behavior and Management of

Animal and Poultry (A)

Credit hours

Code number; P MDW. 215 Lectures | Practical

Prerequisite courses: - 2 1(2)

Course contents:

Animal & poultry behavior: Introduction, Behavior of equines, cattle and
buffaloes, sheep and goats, pet animals, camel, laboratory animals, poultry,
rabbits and fish .General behavior, Management and Behavior of equines,
Management and Behavior cattle and buffaloes, Management and Behavior

of sheep and goats
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Course name: Animal, Poultry and Fish Production Credit hours

Code number; P APR:216 Lectures| Practical

Prerequisite courses: VEC. 126 1 1(2)

Course contents:

Animal & Poultry and Fish Production: Dairy Industry; Essentials for
profitable dairy farm; Reproductive performance; Lactation; Rearing calves &
heifers; Herd replacements and culling; Herd health program; The
commercial cow-calf producer; growth and development in beef cattle,
Carcass characteristics and factors affecting meat quality, Beef production
system; Establishing the flock of sheep & Goats; wool and Mohair
production; System of sheep and goat production; Management of
commercial poultry breeders; light regime for open and closed poultry house

system; Principles of quail & ostrich production; Duck, Gees and Turkey

production; Rabbit production; fish production.

Course name: Virology (A) Credit hours

Code number: P VIR. 221 Lectures Practical

Prerequisite courses: PBIC. 212 2 1(2)

Course contents:
Nature, structure, biology, morphology and ecology of viruses; Physical and

Chemical properties of viruses; classification of viruses affecting animal and
human; Molecular study of viral-host cell interaction; Tropism; Pathogenesis
and mechanisms of viral replication; Specific and non-specific immune
defense host mechanisms (humeral and /or cellular) to the virus; The role of
IFN; Viral immuno-pathogenesis; Defense to viral infection; Viral

Vaccinology.
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Course name: Bacteriology, Mycology and Credit hours
Immunology (general)

Code number: PBMI. 212 Lectures | Practical

Prerequisite courses: PBI0O.114 2 1(2)

Course contents:

General Bacteriology (Classification and morphology of bacteria; Bacterial

reproduction and metabolism; bacterial growth; Bacterial physiology;
Bacterial mutation and metabolic products; pathogenicity and virulence;
Bacterial variation and dissociation; Relationship of bacteria to the host and
environment; Bacterial products; Bacterial infection and virulence-Koch's

postulates and their exceptions). Bacterial genetics.

General Mycology Structure of fungal cell and fungal colony; Fungi

classification; Nutrition and reproduction of fungi; Fungal growth and
fungal products; Fungi diagnosis; ldentification of fungi; Antifungal drugs;

Mycotoxins.

Immunology (Tissues, organs and cells of the immune system; Types and

mechanisms of immunity; Antigen and immunogenicity; Immunoglobulins;
Cells cooperation for humeral and cell mediated immunity; Adjuvants-

Hypersensitivity; Immunostimulants and immunosuppression).

Course name: Physiology (C) Credit hours
Code number: PHY. 223 Lectures Practical
Prerequisite courses: PPHY. 214 1 1(2)

Course contents:

Endocrinology. Physiology of reproduction. Poultry physiology. Fish physiology
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Course name: Behavior and Management of
Animal and Poultry (B)

Credit hours

Code number: P MDW .224 Lectures Practical

Prerequisite courses: - 2 1(2)

Course contents:
Management and Behavior of poultry, Management and Behavior pet
animals, Management and Behavior camel, Management and Behavior

laboratory animals, Management and Behavior fish .

Course name: General Pathology Credit hours

Code number: PPAT. 225 Lectures Practical

Prerequisite courses: P CHI.122 2 1(2)

Course contents:
Introduction to general pathology; Disturbances in cell metabolism; Necrosis,
apoptosis and gangrene; Disturbances in circulation; Inflammation; regeneration

and repair; Disturbances of development and growth of cells; Tumours.

Course name: Parasitology (A) Credit hours

Code number: PPAR. 226 Lectures Practical

Prerequisite courses: PBI0O.114 2 1(2)

Course contents:

Helminthology: Introduction (trematodes, cestodes and nematodes), general
characters, morphological characters, lifecycle, pathogenesis of the helminths.
Molluscs and their role in the transmission of helminthic diseases. Control of
molluscs. Fish helminthology (cestodes, nematodes &trematodes), morphological

characters, life cycle, public health importance and methods of control.
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Course name: Systematic Pathology Credit hours

Code number; P PAT. 311 Lectures Practical

Prerequisite courses: PPAT. 225 2 1(2)

Course contents:
Pathology of Digestive system; Respiratory system; Cardiovascular system;
Nervous system; Urinary system; Male genital system; Female genital

system; Lymphoreticular system.

Course name: Bacteriology and Mycology (Special) Credit hours

Code number; PBMI. 312 Lectures Practical

Prerequisite courses: PBMI. 222 2 1(2)

Course contents:

- Systematic Bacteriology (Gram positive cocci; Gram positive bacilli; Gram
positive coccobacilli; Gram negative coccobacilli; Gram negative cocci;
Gram negative bacilli; special bacteria. Fish pathogenic bacteria)

- Systematic Mycology (Yeasts- Moulds —Dermatophytes- Diphasic fungi)

Course name: General Pharmacology Credit hours

Code number: P PHA. 313 Lectures Practical

Prerequisite courses: P PHY. 223 2 1(2)

Course contents:

General pharmacology; Autonomic nervous system; Central nervous system;
Cardiovascular system; Respiratory system; Digestive system; Urinary
system; Reproductive system; Drugs acting on skin and eye; Growth

promoters; Autocoids; Metabolism.
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Course name: Basics of Nutrition Credit hours

Code number : PNCN. 314 Lectures Practical

Prerequisite courses: PBIC. 222 2 1(3)

Course contents:
Introduction and composition of the animal body and its food; Water and its

metabolism; Carbohydrates and their metabolism; Proteins and their
metabolism; Lipids and their metabolism; Minerals (introduction,
macroelements and microelements); Vitamins (introduction, fat-sol and
water-sol); Feed intake. Classification of feedstuffs; Feed supplements &

additives. Feed processing. Commercial feeds and feed laws.

Course name: Virology (B) Credit hours

Code number: PVIR. 315 Lectures | Practical

Prerequisite courses: PVIR. 221 2 1(2)

Course contents:

Basis for virus taxonomy. Viral groups including the families and the
selected viruses of significantimportance to animals (cattle, buffalo, sheep,
goats, equines, poultry, rabbits, fish, pet and wild animals) and their public

health significance among human population covering taxonomy,

antigenicity, epidemiology, diagnosis and control.

Course name: Parasitology (B) Credit hours

Code number: PPAR. 316 Lectures Practical

Prerequisite courses: PPAR. 226 2 1(2)
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Course contents:
Entomology(anatomy and function of arthropods of medical and veterinary

importance, classification,transmission of diseases,life cycle, their role

Intransmitting diseases to animals and humans); Control of arthropods.
Protozoology (structure, function and classification, morpho-biological
characters and diagnosis). Fish arthropods and protozoa; morphological
characters, life cycle,public health importance and methods of control.
Parasitic  immunology; Introduction;  Definition and host-parasite
Immuneresponse; Serological methods to diagnose protozoal infections;

vaccination.

Course name: Table Egg, Edible Fats and Oils Credit hours
Hygiene
Code number: FSP. 317 Lectures | Practical

Prerequisite courses: - 1 1(2)

Properties of fats & oils; Sampling; Physical constants; Chemical constants;
Specific tests for fats and oils; Adulteration of butter with fats & oils, margarine
& concentrated margarine, Eggs; formation & structure of egg, chemical
composition, nutritive value, egg faults, preservation of eggs, diseases

transmitted through eggs, microbiological examination of eggs, antimicrobial

defensemechanisms in eggs.

Course name: Special Pathology Credit hours

Code number: PPAT. 321 Lectures Practical
Prerequisite courses: PPAT. 311 2 1(2)
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Course contents:

- Pathology of Bacterial, Parasitic and Mycotic Diseases of different
animal species.

- Necropsy techniques; Pathology of Viral Diseases of different animal
species, poultry and fish; Diseases of the nervous system; collection of

samples for laboratory tests. Writing of necropsy report.

Course name: Clinical Pathology Credit hours

Code number ; P CPA. 322 Lectures Practical

Prerequisite courses: PPAT. 311 2 1(3)

Clinical Hematology: Response of blood cells to disease and interpretation
of abnormal findings. Laboratory evaluation and disorders of coagulation.

Clinical Biochemistry: Organ function tests and alterations of some serum '
biochemical constituents associated with pathological processes; Urinalysis.
Diagnostic Cytology: Examination of exfoliative cytology of body fluids

and solid masses; Laboratory Aids for Diagnosis of animal diseases.

Course name: Special Pharmacology Credit hours

Code number : PPHA. 323 Lectures Practical

Prerequisite courses: PPHA. 313 2 1(2)

Course contents:
Chemotherapy: Drugs affecting metabolism; Antimicrobials (Antibiotics,

Sulphonamides and other antimicrobials; antiviral, anthelmintics,
Antiprotozoal drugs). Antiseptics and disinfectants. Hormones.
Antitumours. Insecticides. Fish Pharmacology. Clinical pharmacology and

drug toxicity.
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Course name: Nutrition (Special) Credit hours
Code number: PNCN. 324 Lectures Practical
Prerequisite courses: PNCN. 314 2 1(2)

Course contents:

Digestibility of food; Feeding standards and nutrient requirements for
(Maintenance- Growth-Reproduction and lactation-Fattening-Work-Wool
production); Feeding of dairy cattle and buffalo; Feeding of sheep and goat;
Feeding of poultry and rabbit; Animal products and human nutrition. Nutrition
as related to metabolic disorders & reproduction. Mal-nutritional and food
—borne illnesses. Nutrition- infectious diseases inter-relationships. Therapeutic

nutrition.

Course name: Food Quality Management, Food Credit hours
Legislations and Standards
Code number: FSP. 325 Lectures | Practical

Prerequisite courses: - 1 -

Study the imported food legislations and standards set for different products by
national and internation organizations, quality assurance, HACCP , ISO

certificates in food industry.

Course name: Principles of Epidemiology Credit hours

Code number : PHZE. 326 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:

Introduction, Epidemiologic terms and concepts, History of Epidemiology,
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Fundamental Assumption in Epidemiology. Applications (Uses) of
epidemiology, Theories of disease occurrence. Etiology of diseases (Disease
Determinants, Epidemiological triad ,web and wheel theories) , Natural
History and Spectrum of Disease , Chain of infection. Basic epidemic theory
(Epidemic curve) ,definition, drawing & reading. Pattern and Frequency of
Disease occurrence, Factors affecting pattern of infection (Host- Parasite
relationship). strategies of maintenance of pathogens ,herd immunity.
Methods of detection of epidemic diseases (Monitoring, Survey, Surveillance
and Intensive follow up), Epidemiological approaches. Types of
Epidemiology, epidemiological sequence, descriptive , analytical. Diagnosis
and Screening of epidemic disease, screening and diagnostic.
Epidemiological study design , definition ,data sources, implementation.
Application of the Epidemiological investigation to disease Prevention and
control. Eradication of epidemic disease in animal populations. Steps of

animal disease outbreak investigation and control.

Course name: Forensic Medicine and Veterinary Credit hours
Medical Ethics

Code number: PTFM. 327 Lectures| Practical

Prerequisite courses: PPHA. 313 2 1(2)

Course contents:
Identification; Death; Wounds; Asphyxia; Thermal injuries. Blood and seminal
stains examination; Animal euthanasia; Medico-legal reports; Pregnancy;

abortion and sexual offences; Animal doping, Veterinary Medical Ethics.
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Course name: Food Microbiology Credit hours
Code number: FSP. 411 Lectures | Practical
Prerequisite courses: PBMI. 312 2 1(2)

Course contents:

e Meat: Microbes in meat, characteristics and sources, Microbial Growth
Response in the meat environment; Factors influencing microbial
growth; Food poisoning and foodborne diseases
Microbiological examination of meat and meat products, - Isolation of
microorganisms of meat and meat products
Milk: Sources of milk contamination, Factors affecting microbial
growth, Food poisoning, Microbiological examination of milk and dairy

products, Isolation of microorganisms from milk and dairy products

Course name: Gynecology Credit hours
Code number: PTHG. 412 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

The female reproductive organs; Hormones controlling reproduction. The
Oestrus cycle and patterns of reproduction, ovigenesis, ovulation and
fertilization. Altering reproductive processes. Estrous Synchronization.
Pathological affection of the female genitalia, Repeat breader syndrome.

Clinical examination; Methods of pregnancy diagnosis. Infertility in the

various species.
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Course name: Medicine (A) Credit hours

Code number: P MID. 413 Lectures Practical

Prerequisite courses: PNCN. 324 2 1(3)

Course contents:

General systemic states include disturbance in body fluid (dehydration vs
water poisoning), disturbance in electrolytes, and disturbance in acid-base
balance, principles of diagnosis of clinical entities, and principles of fluid
therapy in animals. Alteration in body temperature (hyperthermia vs fever,
toxemia and septicemia) and the pain in domestic animals. Diseases of the
cardiovascular system (diseases of heart and blood vessels). Diseases of the
respiratory tract and thorax. Theoretical study includes overview study of
the diseases of the system (the principal manifestation, diagnosis and
treatment), and then details of the diseases of each part of the system include
history and patient's profile, clinical findings, etiology, diagnosis, laboratory

diagnosis, differential diagnosis, and prevention.

Course name: General Surgery, Anesthesiology _
Credit hours

and Radiology

Code number : PSAR. 414 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
e Preanesthetic; Local, regional and general anesthetics; Diagnostic
imaging; principles of diagnostic imaging (radiography, sonography,

computed tomography, magnetic resonance imaging and scintigraphy).
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Asepsis and antisepsis; Suturing; Injections; Inflammation; Abscess; Sinus
and Fistula; Necrosis and Gangrene; Ulcers; Burns; Phlegmon; Bones;
Joints, Muscles; Tendons; Bursae; Nerves; Vessels; Tumors and Cysts;

Wounds; Hemorrhage; Fluid therapy .

Course name: Animal, Poultry, Fish Hygiene _
. Credit hours
and Environment (A)

Code number : PHEZ. 415 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

Environmental hygiene and sanitation *Introduction, common terms and
concepts , ,Historic evolution of Hygiene , importance , basics and
application. Environmental pollution *types, sources and control , Air
,Water ,Soil Hygiene and their effects on animal health and diseases
occurrence. Water hygiene (resources, pollution, improvement,
treatment, hygienic requirement, water quality standard). Air hygiene
(requirements, pollution, air born infection, ventilation). Soil hygiene
(types, pollution, Soil borne diseases prevention and control ). Climatic
changes, definition, causes, relationship with animal diseases. Stress and
its effect on animal health and production. Heat stress in livestock and
poultry farms, definition, causes ,effect , management. Hygienic disposal
and treatment of animal and biomedical wastes. Animal housing, Basics
and essential types and requirements,(Cattle ,Horse, Sheep, Poultry and

Laboratory animals housing
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Course name: Toxicology Credit hours

Code number : P TFM. 416 Lectures Practical

Prerequisite courses: PPHA. 323 2 1(2)

Course contents:

General toxicology; toxicokinetics and toxicodynamics. Clinical toxicology;
Analytical toxicology; toxicity of pesticides; Toxicity of heavy metals;
Mycotoxins; Biotoxin; Poisonous plants; Radiation toxicity; Drug toxicity;
Environmental toxicology; nano toxicology . Water pollution risk
assessment, molecular and biochemical basis of toxicology, In vitro and

genetic toxicology, Aquatic toxicology.

Course name: Milk Hygiene Credit hours

Code number: FST. 417 Lectures Practical

Prerequisite courses: PBIC. 213 2 1(3)

Course contents:
Physical properties of milk; Chemical composition; Chemical examination;

Adulteration of milk; Sanitary and bacteriological examination of milk; Milk
enzymes; Normal fermentation, taints and abnormal condition of milk; Milk
borne diseases, Clean milk production; Detection of abnormal milk; Heat

treatment of milk; Sanitizing milk utensils and dairy equipment. Dairy plant
design and construction.
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Course name: Aquatic Animal Medicine Credit hours

Code number: PAMT. 421 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

History of aquaculture; characterization and categories of aquaculture
production systems; pond system; biofloc Technology (BFT); Nanox
Technology, Recycle aquaculture system (RAS & C-RAS), Cage culture;
production of fish in hybrid aquaculture system; Propagation of carp, catfish
and tilapia; Stress; general adaptation syndrome and disease occurrence;
Parasitic diseases (protozoal diseases and Metazoan diseases); Bacterial
diseases (septicemic diseases; bacterial diseases); Mycotic diseases
(systematic and non-systematic diseases); Viral diseases; Environmental and

non-infectious diseases.

Course name: Obstetrics Credit hours

Code number : PTHG. 422 Lectures Practical

Prerequisite courses: PTHG. 412 2 1 (3)

Course contents:

Gestation period; Fetal membranes and fetal fluids; Signs and judgment of
fetal maturity; Eutocia (normal birth); Abnormalities of fertilization;
Diseases of fetal membranes and fetal fluids; Diseases of fetus during
gestation; Diseases of dam during gestation; Induction of abortion and
parturition; Dystocia; Normal pureperium; Retained placenta; Ovarian
recyclicity and endometrial restoration; Pathological disorders during

pureperium.
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Course name: Medicine (B) Credit hours

Code number: P MID. 423 Lectures Practical

Prerequisite courses: PMID. 413 2 1(3)

Course contents:
Diseases of the kidney, and urinary tract. Dermatologic diseases. Introduction
to veterinary neurology. Theoretical study includes overview study of the

diseases of the system (the principal manifestation, diagnosis and treatment),

and then the details of the diseases of each part of the system include history

and patient's profile, clinical findings, etiology, diagnosis, laboratory

diagnosis, differential diagnosis, and prevention.

Course name: Special Surgery (A) Credit hours

Code number: PSAR. 424 Lectures Practical

Prerequisite courses: PSAR. 414 3 1(3)

Course contents:

e Lameness (Introduction to lameness-Forelimb affections-Hind limb

affections-Hoof affections-Claw affections). Ophthalmology; Teeth
affections

Course name: Animal, Poultry, Fish Hygiene and
Environment (B)
Code number: HEZ. 425 Lectures Practical

Credit hours

Prerequisite courses: HZE. 415 2 1(3)
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Course contents:
Basics of disease prevention, control and eradication Introduction,
common terms and concepts, importance, early warning system for diseases
prediction. Stress and animal health, definition, types, GAS, health effect,
signs & control. Principles of control of contagious and exotic animal
diseases. Quarantine regulations for imported animals, animal products
and by-products. Biosecurity and Biosafety measures in livestock, poultry,
and fish farms. Disinfection and infection control, Epidemiology and risk
analysis. Eradication of External parasites of livestock animals, Rodent
control. Fish farms Hygiene (Aquaculture) systems, basics, types, water

requirements, biosecurity measures, hygienic problems and solution.

Course name: Applied Diagnosis & Animal Credit hours

Therapeutics (Surgery)

Code number; PSAR. 426 Lectures| Practical

Prerequisite courses: PSAR. 414 -- 1(3)

Course contents:

These are in-service clinical training courses based on case material
presented to the student in the Veterinary Teaching Hospital. Under
supervision, the student is expected to take primary responsibility for case
management including decisions related to diagnosis, therapy and
client/referring veterinarian communications. Case material studied in each
course reflects a different clinical subspecialty commonly occurring in the

area. Application of Endoscopy and Sonography.
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Course name: Dairy Products Hygiene Credit hours

Code number: P FST. 427 Lectures | Practical

Prerequisite courses: PFST. 417 2 1(3)

Course contents:

Dairy technology & preservation of cream, butter & ghee, cheese, fermented
milk,concentrated milk, milk powder, infant's food and ice-cream.

Isolation of microorganisms from dairy products; Food preservation; Food

safety risk assessment. Residues.

Course name: Food Chemistry and Analysis Credit hours

Code number; FSP. 428 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:

Meat: Introduction to meat analysis , Regulation and international standards

related to meat analysis . Compositional analysis of meat , . Analysis of

meat contaminants , Residues and chemical constituents , Analysis for
extraneous matter

Milk: Milk composition , Regulation and international standards related to
milk analysis . Compositional analysis of milk , . Analysis of milk
contaminants , Residues and chemical constituents .Milk constituents
including water, lipids, lactose, proteins, minerals, vitamins and enzymes,

physical properties of milk and dairy products.
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Course name: Artificial Insemination &

Embryo Transfer

Credit hours

Code number : PTHG. 511

Lectures Practical

Prerequisite courses: PTHG. 422

2

103)

Course contents:

causing abortion.

Insemination techniques; Embryo transfer.

Anatomy and physiology of the male reproductive organs; Male mating
behavior; Sexual behavior; Examination of the male for breeding soundness.
Forms of infertility; Congenital affections of male genital system;

Pathological affections of male genital system; Sire selection; Diseases

Methods of semen collection; Semen evaluation; Semen biochemistry; Semen

processing and storage; Forms of semen package; Shipping of frozen semen;

Course name: Infectious Diseases (A)

Credit hours

Code number ;: PMID. 512

Lectures Practical

Prerequisite courses: -

2

1(3)

Course contents:

Introduction, Infection process, Epidemiological concepts, OIE classification,

Infectious diseases of newly borne animals, Infectious diseases causing

abortion, Infectious diseases of cattle, buffaloes and camels. Principals of

differential diagnosis. Principals of control of infectious diseases.
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Course name: Medicine (C) Credit hours

Code number: PMID. 513 Lectures Practical

Prerequisite courses: PMID. 423 2 1(3)

Course contents:
Disease of the upper digestive tract in different animal species (diseases of oral

cavity, dental disorders, pharyngeal and esophageal diseases). Diseases of
bovine gastrointestinal tract. Diseases of monogastric gastrointestinal tract
(horses and pets), diseases of small ruminant gastrointestinal tract, and
diseases of the liver. Theoretical study includes overview study of the
diseases of the system (the principal manifestation, diagnosis and treatment),
and then the details of the diseases of each part of the system include history
and patient's profile, clinical findings, etiology, diagnosis, laboratory
diagnosis, differential diagnosis, and prevention. Endocrine and metabolic
disorders, Nutritional deficiencies in animals, and Muscloskeletal disorders.
Theoretical study includes overview study of the diseases of the system (the
principal manifestation, diagnosis and treatment), and then the details of the
diseases of each part of the system include history and patient's profile,
clinical findings, etiology, diagnosis, laboratory diagnosis, differential

diagnosis, and prevention.

Course name: Special Surgery and Credit hours
Physiotherapy (B)

Code number: PSAR. 514 Lectures Practical

Prerequisite courses: PSAR. 424 2 1(3)

Course contents:
Digestive system; Respiratory system; Urinary system; Reproductive, system
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(male ad female); Back and tail; Hernia and abdominal wall affections;
Udder and teat; Ear; Horns; Special affections. Fundamentals of

physiotherapy and rehabitation.

Course name: Meat Hygiene Credit hours

Code number : PFST. 515 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:

Introduction. Food Animals. Abattoir design and construction. Preslaughter
care. Methods of animal slaughtering. Antemortem and postmortem
examination of carcasses. Emergency slaughter. Lymphatic system. Meat
spoilage.. Bacterial, Viral & Parasitic diseases in carcasses. Affections of
specific parts of carcasses. General physiological and pathological
conditions. Meat keeping quality. Animal byproduct treatment. Chemical

residues in meat.

Course name: Food Technology and Credit hours

Preservation

Code number: FSP. 516 Lectures Practical

Prerequisite courses: 1 1(3)

Course contents:
Processing of milk dairy products; Basic steps in milk processing;

Manufacture of fluid milk products, concentrated milk products, dry milk
products, yoghurts, butter, cheese and ice cream. Processing of egg and egg
products .

Processing of meat products; Basic steps in meat processing; Manufacture of
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meat products, Fresh processed meat products; preservation by
refrigeration, irradiation; meat curing technology; meat smoking;
traditional/ethic meat products; meat drying; special meat products
canning/sterilization of meat; processing of fish and sea food,;

miscellaneous marine products.

Course name: Poultry and fish Hygiene Credit hours

Code number: Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:
Avian & rabbit diseases caused by Bacterial and mycotic agents; Nutritional
deficiency diseases (definition, causes, transmission, signs, lesions,

diagnosis, control andprevention).

Course name: Medicine of Poultry and Credit hours
Rabbit (A)

Code number; PMPR. 517 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:
Avian & rabbit diseases caused by Bacterial and mycotic agents; Nutritional
deficiency diseases (definition, causes, transmission, signs, lesions,

diagnosis, control andprevention).
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Course name: Poultry and fish Hygiene Credit hours

Code number; FSP. 521 Lectures Practical

Prerequisite courses: - 2 1(3)

Course contents:
Poultry meat hygiene, Rabbit meat hygiene, Fish meat hygiene feasibility

of marketing, technology feasibility , financial feasibility, feasibility of
social.

Course name: Infectious Diseases (B) Credit hours

Code number; PMID. 522 Lectures Practical

Prerequisite courses: PMID. 512 2 1(3)

Course contents:
Infectious diseases of small ruminants, equines, pet animals and swine,
Differential diagnosis, Maintenance of infection, Exotic diseases,

Emerging diseases, Transboundry diseases,

Course name: Zoonoses Credit hours

Code number;: PHZE. 523 Lectures Practical

Prerequisite courses: PFST. 417, PFST. 515 2 1(3)

Course contents:
Technical terms used in zoonoses; Classification of zoonoses; Bacterial

diseases, Mycotic diseases. Viral diseases; Rickettsial diseases; Parasitic

diseases (protozoal, trematodiasis, nematodiasis, cestodiasis), arthropod

infestation);

Rodent control.
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Course name: Applied Diagnosis & Animal
Therapeutics(Medicine & Infectious
Diseases)

Code number: MID. 524 Lectures | Practical

Prerequisite courses: PMID. 512, PMID. 513 -- 1(3)

Course contents:

Credit hours

These are in-service clinical training courses based on case material presented
to the student in the Veterinary Teaching Hospital. Under supervision, the
student is expected to take primary responsibility for case management
including decisions related to diagnosis, therapy and client/referring
veterinarian communications. Case material studied in each course reflects a
different clinical subspecialty commonly occurring in the area. Application

of Endoscopy and Sonography.

Course name: Meat products Hygiene Credit hours

Code number; PFST. 525 Lectures Practical
Prerequisite courses: PFST. 515 2 1(3)

Course contents:

Meat processing technology “ Meat plant design and construction. Meat
chemistry. Technological properties of meat components. Meat processing
equipment. Meat particle size reduction. Non-meat ingredients. Meat
product casing. Binding in meat products. Processing of different meat
products”. Safety and technology of poultry meat. Safety and technology of

seafoods
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Course name: Applied Diagnosis & Animal Credit hours

Therapeutics (Theriogenology)

Code number; PTHG. 526 Lectures | Practical

Prerequisite courses: PTHG. 422, PTHG. 511 -- 1(3)

Course contents:

These are in-service clinical training courses based on case material presented
to the student in the Veterinary Teaching Hospital. Under supervision, the
student is expected to take primary responsibility for case management
including decisions related to diagnosis, therapy and client/referring
veterinarian communications. Case material studied in each course reflects a
different clinical subspecialty commonly occurring in the area. Application of

Endoscopy and Sonography.

Course name: Medicine of Poultry and Credit hours
Rabbit (B)

Code number: PMPR. 527 Lectures Practical

Prerequisite courses: PMPR. 517 2 1(3)

Course contents:

Avian & rabbit diseases caused by Viral and parasitic agents (Definition,
causes, transmission, signs, lesions, diagnosis, control and prevention);
Miscellaneous conditions and management problems; Vaccination and

vaccination problems.
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Course name: Food additives Credit hours

Code number: EFS.001 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
Spices and condiments, antioxidants in oily or fatty foods. Artificial
sweeteners, dyes and colouring substances, antibiotics, vitamins,

traceelements, preservatives, emulsifiers.

Course name: Food handling and serving Credit hours
protocols in hostels and

hospitals

Code number: EFS.002 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
This course is aimed at anyone working in catering or hospitality whether
employed, working in restaurants, hotels, fast food outlets, takeaways,
cafes, bars, kitchens, catering in hospitals, schools and colleges. It allow
every catering business, regardless of size, to provide all staff with first

class training at a fraction of the cost.
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Course name: Residues in food of animal

origin

Credit hours

Code number; EFS.003

Lectures Practical

Prerequisite courses: -

1

102)

Course contents:

Chemical residues in food of animal origin (antimicrobial, mycotoxins,
hormones, pesticides, heavy metals, PCB. Dioxins, biogenic amines,

nitrate, nitrite and nitrosamines, parasiticides, radionuclide )

Course name: human clinical nutrition and

health education of food

Credit hours

Code number; EFS. 004

Lectures Practical

Prerequisite courses: -

1

102)

Course contents:

Providenutrition assessment , intervention and education to patients.
Nutritional care in pediatrics and geriatrics. Meal planning, food

management, food and kitchen safety, diet related diseases.

Course name: Modern Techniques in Food

Science

Credit hours

Code number: EFS.005

Lectures Practical

Prerequisite courses: -

1 102)

Course contents:

Modern techniques of meat species identification. Biosensors for food

examination. Smart and functional food packaging/coating. Modern
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techniques of meat processing and preservation .Modern techniques of dairy

product processing and preservation.

Course name: Hygiene and sanitation in Credit hours
Food Establishments
Code number: EFS.006 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
Sanitary design and construction of meat plant/abattoir. Sanitary design
and construction of milk and dairy plant. Sanitary design and
construction food equipment. Personal hygiene. Cleaning and sanitizing

of food plant. Pest control.

Course name: Sensory evaluation of food Credit hours

Code number; EFS.007 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
Functional ingredients of milk, keeping quality and sanitary tests.
Sanitation in dairy farms. Probiotics and defects in dairy products, edible

fats and oils, egg and egg products.

functional ingredients of meat, keeping quality and sanitary tests,
Sanitation in animal farms. Sensory evaluation of meat and meat

products.
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Course name: Food defense Credit hours

Code number; EFS.008 Lectures Practical

Prerequisite courses: - 1 1(2)

Course contents:
Introduction: food defense, food terrorism, food safety, & food security).

Food defense: challenges. Reasons for intentional contamination of food.
Potential threat agents (biological, chemical and physical hazards). Food

defense systems and implementation.
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Course name; 4aaiaa Llad Credit hours

Code number: EC.001 Lectures Practical

Prerequisite courses: - 1 -

Course contents:




