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using water from open reservoirs and wells, the chemical-bacteriological analysis of
water should be carried out at least once every ten days.

Studies are conducted according to the current standards.

For the disposal of waste industrial, household waste water, enterprises must
be drained. The sewage network must be connected to the city (settlement) sewage
system or have its own treatment facilities, in agreement with the territorial SES.

The connection of water drains from working units and apparatuses for the
production of foodstuffs directly to sewers is not allowed.

Wastewater after washing the floors, from scissors, evisceration machines,
poultry heat treatment baths, cooling of carcasses, equipment of the primary
processing section of the feather-down raw materials, egg production shops are
diverted through special ladders.

It is forbidden to dump waste industrial and domestic waste water without
adequate treatment into open reservoirs.

For general lighting of industrial premises, fluorescent lamps should be used.
In rooms with excessive heat, moisture, or temporarily visited by maintenance
personnel, incandescent lamps should be used.

The luminaire with fluorescent lamps should have a protective grid (grid), a
diffuser or special lampshades, which exclude the possibility of falling out of lamps
from luminaires; Lamps with incandescent lamps - continuous protective glass.

Light apertures are forbidden to clutter containers, equipment, it is not allowed
to replace the glass in them with opaque material.

In the case of a change in the designation of the production premises, as well
as when transferring or replacing one equipment to another, the room illumination
should be changed in accordance with the new operating conditions without
violating the standards of illumination.

Window glass should be kept clean at all times. Illumination in any part of the
working space must be at least 325 Ix. At the site of veterinary and sanitary
examination of bird carcasses and checking the quality of raw materials and
products, the illumination should not be less than 540 lux.

In production halls, storage and auxiliary rooms, natural or mechanical, or
mixed ventilation, or air conditioning must be provided.

In the shops having systems of mechanical fresh air ventilation, it must be
provided for cleaning the supplied outside air from dust.

In the shop for slaughter and primary processing, the birds are equipped with
supply and exhaust ventilation, which prevents the formation of fog and
condensation of vapors on walls, ceiling, equipment. Each room should have devices
(windows, transoms) for natural ventilation, if this is allowed by the technological
process.

Airing of premises should be carried out not less than 3 times a day: before the
beginning of work, during a break for lunch and after work or before a new shift.
Ventilation ducts, air outlets from the process equipment must be cleaned with
contamination.

Heating appliances should be with smooth surfaces and arranged so that they
can be easily inspected, cleaned, repaired.
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Theme 3. Veterinary and sanitary examination and sanitary
assessment of the quality of poultry products

1. Poultry meat. Morphological and chemical composition, nutritional value.
2. Biochemical methods of bird research.

At slaughter of birds meat (carcasses and offal), a feather, fluff and technical
waste are received. Slaughter yield of meat with complete evisceration of carcasses
of birds on average 60%, half-eaten - 80%. In carcasses 58-63% of edible parts of
meat.

At slaughter of birds meat (carcasses and offal), a feather, fluff and technical
waste are received. Slaughter yield of meat with complete evisceration of carcasses
of birds on average 60%, half-eaten - 80%. In carcasses 58-63% of edible parts of
meat.

At slaughter of birds meat (carcasses and offal), a feather, fluff and technical
waste are received. Slaughter yield of meat with complete evisceration of carcasses
of birds on average 60%, half-eaten - 80%. In carcasses 58-63% of edible parts of
meat.

Meat obtained after slaughter of birds at poultry processing plants can be
produced without restrictions, used for food purposes after heat treatment or for
cooking sausages, canned food, and also sent for disposal or destroyed.

With poultry processing plants, poultry meat in the form of half-gutted and
semi-gutted carcasses or gutted carcasses with a set of processed giblets is released
cooled or frozen, sorted by species, age, fatness, as well as the method and quality
of processing. Carcasses can be packed in shrink film, bags or unguarded. They
produce pre-packaged meat in the form of half-breads, four-quarters, sets.

To the guts, i.e. edible products include the heart without a shirt, a liver without
a gallbladder, a muscle without a skin and a neck without skin. They are packed into
the cavity of a carcass or sold separately.

Technical waste, obtained by slaughtering birds, is considered not to be used
for food purposes organs and tissues. These include evisceration - legs, heads, guts
with cloaca, trachea, pyleschevod, lungs, kidneys, pericardial bag, oviducts, spleen,
glandular stomach, cuticle of the muscular stomach, as well as blood and pieces of
tissue. Technical waste alone or together with a low-value pen, other raw materials
are used for the preparation of dry food or destroyed.

Feather and down, obtained during the processing of birds, are raw materials
for making pillows, blankets, flowers and other items. Raw materials received from
healthy birds are exported to processing enterprises without restrictions, and from
sick with infectious diseases - in a disinfected condition or processed for dry food.
Low-value raw materials are also sent for making feather or meat-feather flour.

Inspection. The state of health of live birds is determined on the basis of
inspection without carrying out thermometry. Pre-bump inspection in conjunction
with post-mortem research allows you to get the most complete and objective picture
of the of the bird’s health. It should also be borne in mind that some diseases and
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the broth of broiler chickens and chickens is carried out at 58-60 ° C for 80 s), ducks
and ducklings - at 58-65'C for 3 min, turkeys, turkeys - at 52-54 ° C for 2 min,
goslings treated with steam-air mixture at 68-7b ° C and adult geese at 7b-83 ° C for
2,5-3 minutes.

In addition to weakening the feathering of the spurge at elevated temperatures,
it kills many vegetative forms of microbes that are found on the feather-down and
skin cover of birds. However, if you do not change the water for a long time,
microbes such as Escherichia coli, Proteus, Salmonella, mold, fungi, viruses,
putrefactive micro flora, etc., and spore forms of microorganisms accumulate in it,
which can also cause spoilage of food and poisoning of people. After 4 hours in the
scalding water, the amount of micro flora increases from 10 to 10 in 1 ml.

In the process of scalding, the temperature of the water in the bath, the exposure
and the cleanliness are strictly monitored. Periodically (at least 1 time per shift)
change the water in the bath. The scalding of a wet, polluted bird increases the
microbial contamination and causes burns on the skin of the bird.

To decrease the microbial seeding of carcasses and to reduce the retention of
their tail, hydrochloric acid is added to the heat treatment bath at an interval of one
hour at a rate of 40 mg per liter of liquid.

At removing the plumage, they strive to ensure that it is completely removed
and, moreover, the skin is not damaged. The water on the under padding should
come in a clean and adequate temperature. Scraper machines should be periodically
cleaned and washed. Dirty working organs of the machine promote the rubbing of a
variety of microflora in carcasses of the bird, which worsens their sanitary condition.
Waxing is used to remove stubs from waterfowl.

Evisceration is a very important operation that affects the quality of products.
Only complete evisceration of the bird ensures that the carcasses are released safely
in a sanitary, epidemiological and epizootic attitude. It is forbidden to release an
uneaten bird.

With evisceration and semi-evisceration, the gastrointestinal tract of the bird
can not be damaged, since the carcasses are seeded with a wide variety of microflora,
including pathogenic ones. Even a healthy bird, especially a waterfowl, has a high
percentage of salmonella carriers. Salmonella can be contained in the
gastrointestinal tract, even in a clinically healthy poultry, harvested in safely infected
farms. Dissemination of carcasses with salmonella reaches 25-64%. In case of
accidental damage to the gastrointestinal tract, it is necessary to wash the carcass
immediately with a jet of water, and wash hands and tools (knives) and disinfect
with a 0.2% solution of bleach

Various damages of carcasses (hematomas, nasals, fractures, abscesses, etc.)
are removed under the supervision of a veterinarian. Opal helps, in addition to
removing a threadlike feather, to reduce the amount of vegetative micro flora on the
surface of carcasses. If the burners are correctly positioned and the flames of the
whole surface of the carcasses are seized for 30 seconds, the amount of Escherichia
coli and other non-spore-forming micro flora on the skin is reduced by 90%.
According to other data, opal reduces the amount of vegetative micro flora on
carcasses by 4.5-7 times.
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the inner part of the carcass. Most bird carcasses are only visually examined from
the surface in semi-exhalation, therefore, the main focus in this method of cutting
carcasses is given to pre-slaughter inspection, the careful conduct of which should
prevent sick birds from reaching the slaughter conveyor.

Final inspection of the carcasses is carried out after they are placed in boxes or
other packaging. Preventive inspection of birds and post-mortem examination of
carcasses and organs can be supplemented, if necessary, with laboratory
bacteriological, virological, chemical, biochemical studies, the purpose of which can
be confirmation of a presumptive diagnosis of the disease, exclusion of infectious
diseases, toxicoses, meat testing for residual quantities of antibiotics, pesticides and
other harmful substances.

2.Access roads, roadways, pedestrian paths, loading and unloading areas and
passages must have a hard coating that does not form dust, even, waterproof, easily
accessible for washing and disinfection, with good drainage of atmospheric, melted
waters, waters from flushing sites and driveways or open topography.

Surface waters, removed from the territory of industrial enterprises by open
drainage systems, should not pollute soil, air and water. The territory of the
enterprise should be planted with bushes and trees. It is not allowed to plant trees
and shrubs that produce flakes, fibers, and pubescent seeds that can clog up
equipment and products. Free areas of the territory can be used for recreation areas.

The territory of the enterprise must be kept clean. During the day, it is cleaned
of contamination, feathers, litter. In the warm season, before cleaning, at least once
a day, watering the territory and green spaces. In winter, the roadway and pedestrian
paths are systematically cleaned of snow and ice.

At entering and leaving the territory of a poultry-processing plant, a de-barrier
is installed in the dirt road from solid concrete or asphalt to disinfect the
undercarriage. The total length is not less than 12 m, the length of the bottom is 9 m,
the width is 3 m, the depth is 40 cm. The entrance and exit from the barrier are made
gentle and towering above the level of the roadway by 5-20 cm. The length of
descents into the disbarrier make at least 2 m, so that the disinfecting solution drips
from the wheels and re-enters it. The depth of the disinfectant solution should be at
least 25 cm. The barrier is filled with one of the following disinfecting solutions:

- 3% solution of formaldehyde;

- 3% solution of sodium hydroxide;

- clarified solution of bleach with 3% active chlorine or disinfectant solution
as directed by the veterinary service of the company (depending on the epizootic
situation).

In winter, 10-15% of table salt is added to the disinfectant solutions or the
defroster is heated by supplying pipes with steam or water heating or electric heating
underneath.
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INTRODUCTION

Poultry meat is an important component of a healthy diet, a world-wide favorite
among meat dishes. Poultry meat is considered lean and dietary, it is a useful and
tasty source of easily digestible proteins, vitamins and fatty acids, and today it is
available to everyone.

Vegetable foods (cereals, potatoes, vegetables, fruits and berries, mushrooms,
vegetable oils) are of great importance in human nutrition. They include proteins,
fats, carbohydrates, vitamins, organic macro- and microelements, acids, aromatic
substances, mineral salts, fiber - all the necessary components of human food.
Nutrition of plant products depends on good quality. Spoiled, contaminated with
microorganisms, damaged by various pests and stale products not only lose their
nutritional value, but can also acquire harmful to human health properties.
Therefore, all plant products sold in the markets are subject to compulsory sanitary
examination at meat and dairy and food control stations.

The nutritional value of fish is determined by the fullness of its useful
properties, including the degree to which the physiological needs of man are
maintained in the basic nutrients, energy and organoleptic virtues. It is characterized
by the chemical composition of fish, taking into account its consumption in generally
accepted quantities.

The biological value of fish is an indicator of the quality of fish protein,
reflecting the degree of correspondence of its amino acid composition to the needs
of the organism in amino acids for protein synthesis.

People have been engaged in beekeeping for a long time, as many ancient
sources testify. Honey bee is a unique product created by nature itself. This is the
nectar of the flowers of plants, processed by bees.

Veterinary and sanitary control of poultry products, fish farming, beekeeping
and crop production is carried out in the markets. Experts of laboratories of
Veterinary sanitary examination perform this work. In all matters of expertise and
sanitary assessment, they are guided by the Rules of veterinary and sanitary
examination of food products in laboratories for veterinary and sanitary examination
of markets. The conclusion about the good quality of poultry products, fish farming,
beekeeping and plant growing is given on the basis of organoleptic, and in necessary
cases (controversial, suspicions of falsification, the presence of pesticides) and
laboratory research.
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The number of vitamins in the muscle tissue of farm animals and birds is
approximately the same.

Poultry meat is a good supplier of many micro- and macroelements, including
phosphorus, iron, manganese, zinc

Extractive substances, as well as volatile fat-soluble compounds originating
from meat lipids, create a pleasant taste and aroma, the "bouquet" of which is formed
during heat treatment. It should be noted that poultry meat is distinguished from the
meat of farm animals by a lower purine content.

Poultry meat in terms of chemical composition and quality properties meets the
requirements for dietary products. Meat of broilers is a lean and low-calorie dietary
product.

Meat of waterfowl basically differs from flesh of the land bird by the raised
maintenance of fat, and, hence, power value. The dietary value of poultry meat
increases due to good digestibility.

The nutritional value of the different parts of the carcass is not uniform. The
best parts are thoracic and femoral. Significant differences in the morphological
composition of the individual parts of the carcass should be taken into account when
separately processing the carcass and when choosing the direction of its processing.

Theme 4. ECI and sanitary assessment
of carcasses and internal organs of birds

1. Methods and ways of inspection of carcasses and internal organs of birds and
their organization.
2. Veterinary and sanitary regulations for processing enterprises and products.

1. Post-mortem research of birds in connection with the peculiarities of the
anatomical structure and the technology of cutting carcasses differs significantly
from the examination of carcasses and cattle organs. Because of the absence of
anatomically formed lymph nodes, the lymphatic system is not examined, and in
order to preserve carcasses, tissues are not dissected. In the birds' carcasses, the
serous cavities of the medullary cavity are poorly accessible for examination,
especially its anterior part; lungs, impressed by the dorsal surface in the intercostal
space; kidneys located about 2/3 in the recesses of the lumbosacral and ileal bones.
With semisintegration, only the surface of the carcass and the intestine can be
examined.

At poultry processing enterprises, a healthy bird is processed with full or partial
evisceration. Carcasses of birds from the parties, unfavorable for diseases, subject
to complete rebuilding. During complete evisceration, remove all internal organs
(sometimes leave unchanged lungs and kidneys), head (between the second and third
cervical vertebrae), neck (without skin) at the level of the shoulder joints, feet along
the joint or below it, but no more than 20 mm. Post-slaughter inspection of such
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bird and, as a rule, also killed health slaughter. Slaughter of such a bird is carried out
with complete evisceration.

The bird from the tuberculosis points, which are unsuccessful, regardless of the
results of tuberculinization, is immediately Killed and a thorough veterinary and
sanitary examination of carcasses and organs is carried out.

At veterinary examination of infectious, invasive or mass non-contagious
diseases, delivered to slaughter for birds, veterinarians should immediately inform
the supplier farms and the regional state veterinary service about this. The results of
a veterinary examination of birds are recorded in special journals.

2. Slaughter and processing of poultry is expediently carried out on conveyor
lines, which ensure high productivity and favorable sanitary conditions.

Technology of poultry processing consists of the following basic operations:
hanging on a conveyor; stun or immobilization; slaughter; bleeding; heat treatment;
removal of plumage; operations for semis integration or complete evisceration;
cooling; sorting, marking, weighing and packing of carcasses; freezing meat, storing
and selling meat.

The processing begins with hanging the birds on the conveyor. This operation
is simple in execution, but very important for maintaining the quality of the carcass
and for performing all subsequent operations for the processing of poultry.

In order to reduce manual labor costs and loss of meat quality, a special device
system has been developed. The container from the machine is rolled into the
platform and placed above the chain conveyor. The conveyor finger grabs the
container by the earring and delivers it to the discharge point on the bird receiving
conveyor where there is a special rectangular hole in the platform. The container is
installed above this opening, the worker alternately pushes the bottoms, and the bird
enters the belt conveyor, which feeds it to the hanging place.

The bird is hung on the conveyor (back to the worker), fixing the legs in the
grooves of the conveyor belt.

The hanging process is a factor of strong stressful action on the body, which
adversely affects the subsequent stages of immobilization, bleeding, removal of
plumage and the quality of meat. In this regard, it is necessary to allow the bird to
calm down somewhat, which can be achieved during a certain time of quiet hovering
it on the conveyor belt. It is considered sufficient for this purpose 90 seconds.

Stun or immobilization of a bird. The task of stunning is to immobilize the bird,
but in any case not to allow its slaughter on this section of the processing line. The
process of stunning leads to muscle relaxation, loss of pain sensitivity, which
facilitates the subsequent operations on the conveyor belt. At stunned, the work of
the heart does not stop, which contributes to better bleeding.

At slaughter without stunning, fright and sharp pain lead to an instant
redistribution of blood from the internal organs to the muscles, there is a
mobilization of energy reserves, which is spent to intensify efforts to save life.
Consequently, the bulk of the blood remains in the muscles and is not extracted by
bleeding. Such meat contains a lot of blood, damp, poorly stored.
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cause is poor and unbalanced fodder. Diseases can be subjected adult and young
chickens.

Symptoms:

- increase in the volume and shape of the abdomen;
- flaccidity and shortness of breath;

- body temperature is normal.

Treatment

This disease is secondary, it is necessary to establish its true cause, which in
most cases it is impossible to do. With mild forms of dropsy, symptomatic treatment
is carried out, which consists of pumping a liquid with a syringe and feeding the
chicken to diuretics. Such treatment rarely brings positive results, so the poultry
farm, when starting such actions, should evaluate their feasibility.

Prevention

A full and balanced feed will help prevent the dropsy.

Cannibalism (rake)

Cannibalism in chickens is manifested in several forms. You can observe how
chickens peck open areas of the body to each other, pluck feathers. Sometimes there
is a self-masking, when the chickens are susceptible to allergic reactions after eating
fodders infected with mycotoxins. Also, there is often a phenomenon of pecking
eggs.

Cannibalism in chickens is always associated with a lack of protein in the feed.
Contribute to its appearance and crowding in the hen house, excessive light, lack of
walking.

Cannibalism in chickens is manifested in several forms. You can observe how
chickens peck open areas of the body to each other, pluck feathers. Sometimes there
is a self-masking, when the chickens are susceptible to allergic reactions after eating
fodders infected with mycotoxins. Also, there is often a phenomenon of pecking
eggs.

Cannibalism in chickens is always associated with a lack of protein in the feed.
Contribute to its appearance and crowding in the hen house, excessive light, lack of
walking.

Symptoms:
- wounds on the body of chickens;

- decrease in the number of eggs.
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Theme 5. VSE and sanitary quality assessment of eggs

1. Nutritional value of eggs.
2. Structure and chemical composition of eggs.

1. A high-quality food egg is a high-value dietary food product. It contains all
nutrients and biologically active substances necessary for a person in a well-
balanced form, which determines its high digestibility (by 96 - 98%). One hen's egg,
according to its nutrition, is approximately 40 grams of meat and 200 grams of milk.
It provides for 4-6% daily need of an adult in protein and 10-30% in basic vitamins.

The quality of eggs depends on the species, breed, line, cross and individual
characteristics of the bird. The relative content of yolk is greatest in duck, goose and
quail eggs.

Nutritional value is mainly eggs, obtained from chickens of egg breeds. Eggs
of chicken meat, turkey, duck and goose should be used as much as possible for
incubation, and those not used for laying are put into industrial processing, with the
exception of eggs of meat hens, which can be sold to the trading network.

The species variability in the quality of chicken eggs is manifested mainly by
weight, to a lesser extent in form, quality of the shell and the ratio of internal
fractions. The quality of the eggs also depends on the linearity and the cross-
chickens. The most significant linear differences, reaching 7-16%, are observed
according to the weight of eggs, the density of egg fractions, the mobility of the yolk
and the content of carotenoids in the yolk. Hybrid chickens lay eggs with thicker
shells and somewhat better quality indicators.

The most distinct influence on the quality of eggs is provided by the individual
characteristics of the bird.

With the age of hens, the share of the shell is significantly reduced, and its
quality. Nutritional value of eggs increases almost to the end of the first oviposition
cycle. The lowest quality of eggs (especially the shell) is observed during molting.

The quality of eggs deteriorates sharply with poultry diseases and the effects of
various stresses. These factors in the practice of poultry are most sensitive to the
quality of the shell, sharply increased the battle of eggs.

The decisive influence on the nutritional, taste and commercial quality of eggs
is provided by poultry feeding.

The weight of eggs depends mainly on the level of exchange energy and crude
protein. The greatest influence on the increase in the mass of eggs is provided by
vegetable fats, animal feed, and the content of raw protein in the diet. Positive on
the mass of eggs affects the inclusion in the diet of herbal flour, vitamins D3 and C.

The thickness and strength of the shell depends, first of all, on the mineral-
vitamin nutrition of the bird.

The quality of protein eggs is mainly affected by the level of protein and
vitamin nutrition. The amino acid composition of the diet is of particular importance.

The quality of the yolk depends entirely on the feed, especially on the content
of carotenes. There are a lot of them in yellow corn, herb flour. It is mandatory to
include in the diet of vitamin preparations. At feeding vegetable fats, the fatty acid
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dangerous human pathogens salmonella. Certain diseases in birds described pulloroz
caused Salm.pullorum and typhoid birds caused Salm.gallinarum. Bacteria of the
genus Salmonella - Gram-negative rods, mobile, except Salm.pullorum and
gallinarum. They are resistant to heat, a thick piece of meat weighing 400 g a
thickness of 9 cm at reflux maintained for 2.5 hours, but when heated to 80 ° C in
water for 20 min killed.

For paratyphoid most susceptible is waterfowl (ducks and geese), less -
turkeys, chickens and other. In the acute form, which occurs most often in young,
celebrate catarrh bowel bleeding, presence of erosions and necrotic lesions in the
cecum. Characteristic changes in the liver: an increase in size, the color of clay,
uneven coloring, laxity. At the ducklings liver there are small necrotic foci
yellowish-white. The spleen is enlarged, cherry color. Cardiac muscle is flabby,
sometimes there is a hemorrhage. In chronic course of necrosis in the mucosa of
the gastrointestinal tract, inflammation in the ovaries.

Pulloroz - Leaky acute infectious disease of young animals caused by
Salmonellapullorum. Chickens less turkey poults, ducklings and goslings and adult
birds ill whose disease is in a latent form.

At evisceration by characteristic pathologic sign of pulloroz from young
animals is the presence of necrotic lesions in the heart, lungs, liver (a yellowish color
of clay). In adult birds the main changes noted in the ovaries. They have a kind of
lumpy, its follicles hang on long and short legs, their contents bloody dirty brown
color, softening. The shell is thin follicles and hyperemia. often note the yolk
peritonitis, observed an increase in the liver, spleen, lungs, the heart, the presence of
small necrotic foci.

Typhoid birds. Typhoid of bird - sharp, flowing enzootic disease. The
causative agent is Salm. gallinarum. A dult chickens, turkeys, guinea fowl,
especially in the laying period, much less ducks and geese are sick with Typhoid .
The disease occurs in an acute form. At post-mortem examination are watching a
pale coloring comb, earrings, enlargement of the heart, in the heart serous exudate
shirt, pale, or yellowing of the heart muscle. In the case of a chronic course of the
disease on the heart are units of various sizes and forms grayish-white color.
Permanent sign of the disease is the enlargement of the spleen to the size of a walnut,
dyeing her dark purple color. The liver is also increased with the presence of
degenerative changes and small necrotic foci gray or yellowish color, the color of
the liver is reddish-brown, bronze, sometimes dark green, gall bladder stretched
accumulated bile. Selected portions or all of the intestine is in the intestine catarrh
are varying intensity.

At salmonellosis the sanitary assessment is overall. In the presence of
pathological changes in muscle carcass with internal guide for technical utilization.
In the absence of depletion and changes bad carcass boiling neutralize at 100 ° C
for 1.5 hours, severing them along a portion, or directed to the preparation of canned
food. Tuberculosis. Tuberculosis - a chronic infectious disease caused by
Mycobacterium tuberculosisavium. Tuberculosis suffer various kinds of poultry.
TB germs can become infected birds and people.
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frozen carcasses stored more than 6 months., In water - for 165 days, its disinfectant
solutions kill after 30 minutes.

At external examination cyanosed comb and earrings with a dark purple hue,
swollen eyelids, corneal opacity, swelling of the subcutaneous tissue of the head,
neck and crop. The body temperature of the sick chickens raised to 43-44 "> C. At
examination of the internal organs and the phrenic cavity are multiple hemorrhages
of different sizes and shapes, the presence of hemorrhage in the mucosa of the
glandular stomach at the border with muscular considered a characteristic feature.
The final diagnosis is made in the veterinary and bacteriological laboratory
bioassay.

Carcasses and organs of sick birds are destroyed. Carcasses and internal
organs obtained from the slaughter of birds suspected of infection, in the absence of
pathological changes boiling disinfected at 100 ° C for 60 min. Feather and down,
collected over the last 15 days before the onset of the disease, disinfect by immersing
in 3% of formalin solution.

Chlamydia (psittacosis / bird psittacosis) - an infectious disease of birds
caused by chlamydia. The most susceptible ducks, turkeys and chickens get sick, as
well as people. The virus is slightly resistant: killed when heated to 70 ° C for 10
min.

The final diagnosis is determined when setting bioassays and isolation of the
elementary cells of the pathogen. Pathological changes is the accumulation of mucus
in the nasal cavity exudate with cheesy films. Mucus and film accumulate in the
larynx, trachea and bronchi. Celebrating hemorrhage. Mild swelling, seroplastic
exudates found in the air sacs and pleura. Necrosis and inflammation in the intestine.
At the heart of the watch fibrinous inflammation peri- and epicardium. The liver and
spleen are enlarged, sometimes there are necrotic foci.

Birds clinically is suspected patients and disease, kill and dispose. Relatively
healthy, suspected of infection, kill, meat is used to make food products. During the
processing of the birds they comply with the measures of personal hygiene
precautions and protection as psittacosis - a dangerous zoonatic disease.

Avian influenza. Avian influenza - an acute contagious disease of many faces,
ranging from lethal generalized form to the respiratory or asymptomatic latent
infection. The disease is a virus serological three types: A, B and C now provided
more than 100 different strains of 15 species of birds. A virus has 8 species, similar
to the human influenza virus. The virus is not stable in the environment and reliably
disinfected with conventional disinfectants.

Birds are in a depression, coma, death rate to 100%, subcutaneous tissue
edema, wheezing, foot and ankle swollen and covered with purple spots, comb and
earrings swollen, black and blue. At the opening show hemorrhage in all serous
cover and mucous surfaces of the gastrointestinal tract.

Sick birds are killed and subsequent disposal of carcasses, suspicion of
infected birds are Kkilled with subsequent use for the manufacture of carcasses of
culinary products, ie carcass with Poultry Processing are available only in the
neutralized form. During the processing of a bird comply Personal precautions.
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Sarcosporidiosis - a disease is caused by protozoa organisms of the genus of
sarcocyst. They are parasitic in skeletal and cardiac muscles of many species of
animals and birds. Poultry (chickens, turkeys, ducks) sarcosporidiosis rare.
Sarcocyst is detected in birds only at autopsy. Diagnosis is based on the discovery
in sarkosporid in sarcocyst pre-split in a drop of saline and crushed between the
panes. Muscles cause degenerative, inflammatory changes. The affected muscle
fibers break down and calcify dead parasites and encapsulated.

Carcasses with extensive lesions by sarcocyst and degenerative lesions are
utilized. At focal lesions utilize only the affected parts of the carcass and unaffected
parts of release after boiling.

Scabies of feet. At scabies legs the finless of the foot are sent to technical
utilization. Carcass release without restrictions.

Theme 8. Bird diseases, veterinary and sanitary examination
and sanitary assessment of the quality of poultry products in
connection with diseases of birds

1. Classification of non-contagious diseases of birds.
2. Sanitary assessment of the quality of poultry products in non-contagious
diseases of birds.

1. The most common are various kinds of avitaminosis (insufficient intake of
any vitamin in the body) and hypervitaminosis (excess). It is necessary to use very
carefully the multivitamin preparations and strictly observe their dosage.

An unbalanced amount of proteins in feeds leads to a number of diseases in
adult chickens. Lack of protein promotes the emergence of apterosis, dystrophy of
alimentary or ovarian dystrophy, difficulty in laying, and egg-laying. It is
overabundance is also harmful. Fatty degeneration of the liver, gout, yolk peritonitis,
hepatosis - the effects of overfeeding the bird with protein.

Diseases associated with impairment of the gastrointestinal tract may occur
when the bird is contaminated by a large amount of clay or sand feed. This can lead
to a blockage of goiter, stomach or cloaca, gastroenteritis, cuticulitis, dyspepsia,
cloacitis, etc. Also, these diseases can lead to a lack of macronutrients in food.

Diseases that appear in connection with the violation of the zoohygiene regime
they occur when the poultry does not comply with the external conditions of life of
the bird. For example, excessive illumination of the chicken coop can lead to yolk
peritonitis, sowing, apterosis.

Subcooling causes pneumonia, conjunctivitis, bronchitis, and aerosacculitis.
But overheating is harmful to the bird. It leads to an inadequate formation of the
eggshell.

Bad ventilation of the room leads to ammonium blindness and chronic
asphyxia, and high dustiness - to rhinitis, conjunctivitis and otitis.
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chemical composition. Part of the egg, called protein, consists predominantly of
high-value proteins: ovalbumin (69.7%), ovoglobulin (6.7%), conalbumin (9.5%),
and also contains less valuable proteins-ovomucoids (12.7%), Ovomcin (1.9%) and
lysozyme (3%). Egg protein is characterized by a relatively high water content,
practically free of fat, vitamins and mineral salts. Yolk eggs are of the greatest food
value.

The yolk makes up 1/3 eggs (about 35%) and includes the most complete
protein of ovovitellin. Its content in the yolk is 18%. Yolks also contain a significant
amount of fat (31.2%), lipids (lecithin 10%), cholesterol (2%), vitamins A and D
mineral salts. Yolk fats are rich in unsaturated fatty acids (oleic, linoleic,
arachidonic). On average, eggs contain (per 100 g of product) vitamin A 0.7 mg,
vitamin D 140-390 1U, thiamine 0.16 mg, riboflavin 0.8 mg, nicotinic acid 4 mg,
tocopherol 20 mg.

The content of mineral salts in the egg (in milligrams per 100 g of product) is
as follows: calcium 50, phosphorus 214, magnesium 12, iron 2.5. The yellow color
of the yolk is due to the pigments carotenoids xanthophyll and carotene. Eggs of
waterfowl (geese, ducks) slightly differ in chemical composition from chicken. The
protein content is (13-14%) and fat (13-15%) are somewhat higher. The digestibility
of eggs varies between 95-97%. The yolks of eggs (raw and boiled) are best
absorbed, as well as boiled eggs, or steep, since they excite stomach glands more
than crude proteins and cause more separation of gastric juice. Raw proteins are
almost not digested and in large quantities are transferred to the large intestine.

Theme 6. Veterinary and sanitary examination and sanitary
assessment of the quality of eggs and egg products

1. Working of eggs.
2. Eggs, as a possible source of infectious diseases of humans and animals.

1. Depending on the quality the eggs are divided into food, food defective and
technical marriage.

For food include fresh benign eggs with a clean shell, without mechanical
damage, with an air chamber height of not more than 13 mm; with protein dense,
translucent (allowed weakened); with a yolk pure, viscous, uniformly painted in
yellow or orange color, occupying the central place (the displacement is supposed).

Food eggs include eggs with the following defects: combat, pouring out,
stocking, small spot and poultry, as well as eggs with the height of the air chamber
on the major axis of more than 13 mm.

Battle - injury to the shell as a result of negligent handling of eggs during
harvesting, transportation and sorting; to combat are: incision of the shell, i.e.
insignificant insect cracks detected when viewed on an ovoscope or tapping an egg
on an egg, as well as a crumpled side - more damage to the shell while preserving
the undercover film.
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maintenance, vitamin deficiency (especially lack of vitamin A),respiratory diseases
(respiratory mycoplasmosis, infectious bronchitis, etc.).

At septic form observed depression, drowsiness, exhaustion, sometimes
nervous phenomena; with the intestinal form - lethargy, increased thirst, profuse
diarrhea. Autopsy reveals exhaustion seroplastic change of heart, liver, spleen, on
serous integument of the stomach and intestines, air sacs, lung; with the intestinal
form - intestinal catarrh, the contents of blood, defeat the oviduct. For a definitive
diagnosis to be detected patotemic serotypes of E. coli.

Emaciated carcasses or carcass with septic inflammatory changes in the internal
organs sent for technical utilization. With good fatness of carcasses and focal lesions
of the internal organs marriage only affected organs and tissues, and produce
carcasses after boiling.

Streptococcosis. It is an infectious disease of birds septic or local nature, occurs
acutely or chronically. The disease is more common in chickens and hens, at least -
ducks, geese, turkeys, and others. The disease is hemolytic streptococcus from
serogroup C (Streptococcuszooepidemicus), resistant micro-organism in the
environment: in milk, with 8 killed 5 © C after 30 minutes. In acute illness a fever,
depression, diarrhea, vomiting, seizures, paralysis of the wings, conjunctivitis, ducks
- swelling of the joints; in chronic form - anemia, dry ridge, exhaustion, diarrhea
(diarrhea), lack of lay swollen earrings. In the case of the acute form of the internal
organs are painted red. Subcutaneous tissue infiltrated serous-hemorrhagic exudate,
anemia mucous membranes; Similar infiltrates are intramuscular connective tissue,
skeletal muscle, and pericardial phrenic cavity, bloody infiltration. Spleen loose,
increased by 2-3 times; lungs and kidneys with blood, red; catarrhal-hemorrhagic
intestine is inflamed. In subacute and chronic course dominated seroplastic
inflammatory processes in internal organs. The final diagnosis is made in the
allocation of pathogenic streptococci.

Carcasses of diseased birds with internal organs sent for technical utilization.

Stafilokokkoz (contagious staph infection, staphylococcal arthritis, vesicular
dermatitis) - infectious disease of birds. The causative agent - Staph.aureus, less
Staph. albus or Staph. pyogenescitreus, highly resistant in the environment. The
disease occurs sporadically or enzootic, acute and chronic. Chickens, turkeys, ducks,
geese are susceptible.

Diagnosis of the disease is based on characteristic features: the defeat of the
ankles, swollen, floating on the crest and legs, vesicles, passing into gangrene wings
cloaca, abdominal wall.

At the opening show an increase in parenchymal organs, inflammation in the
joints, intestinal catarrh, bloody infiltration in the subcutaneous tissue, muscle
resemble cooked meat, inflammation in the umbilical cord, the yolk sac with foul-
smelling odor.

The defeat of the joints, combined with septicemia, and vesicular dermatitis
allows a suspect stafilokokkoz. The final diagnosis is made in the allocation of the
pathogen. If struck by one joint, remove the affected part and let the carcass after
boiling, frying or sent to canned. With the spread of stafilokokkoz (abscesses in the
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called low-temperature pasteurization. Eggs with a longer shelf life, but they can not
be used by children and patients with a violation of the immune system.

2. Eggs can be a transmission factor and a source of spread of various infectious
diseases. With the eggs of chickens can be transmitted pathogens of salmonella,
tuberculosis, streptococcosis, pullorosis, pasteurellosis, colibacteriosis, infectious
laryngotracheitis, mycoplasmosis, ornithosis, Newcastle disease, influenza, etc.

Pathogens of infectious diseases are found both on the surface of the shell and
inside the egg. So, the causative agent of infectious laryngotracheitis is on the
surface of the shell. Eggs in such cases are contaminated with secretions of a sick
bird or bird-virus carrier.

In eggs received from chickens after 15-20 days and even 2-3 months after
recovery, it is possible to detect pathogens of Newcastle disease, influenza and other
viral diseases. Tuberculosis is most often affected by chickens. A sick bird is the
source of infection, since a large number of pathogens are excreted with feces and
eggs. Pasteurells retain their shelf life for 48 hours, and in dead embryos - up to 30
days.

As a source of causative agent pasteurellosis, fresh eggs are dangerous within
2 days after collection.

The causative agent of respiratory myco-plasmosis is stored for a long time on
the mucosa of the genital tract. Eggs, passing through the oviduct, are seeded with
mycoplasmas. On the eggshell, mycoplasmas remain viable for up to 5 days. The
most dangerous as a source of hatching eggs, because they are derived from patients
with mycoplasma chicken.

The bird, having had an ornithosis, remains a virus carrier for a long time.
Eqggs are seeded with the causative agent of ornithosis for a second time when
contaminated with various secretions of the bird, under poor conditions of
maintenance, contributing to the dispersion of the virus in the external
environment.

The pathogen is usually found in the yolk or eggshell. The protein is often
sterile. Salmonella carriers are most often ducks and geese. In this regard, the eggs
of waterfowl play a big epidemiological role in the occurrence of foodborne diseases
(toxicinfections and toxicoses) in humans

Theme 7. Diagnosis of infectious disease of birds.

1. The pre-slaughter and post-mortem diagnosis of infectious disease of birds

2. Sanitary assessment of carcasses and internal organs in bacterial and viral
diseases.

3. Sanitary evaluation of carcasses and internal organs in invasive disease of
birds.

1. The pre- slaughter veterinary and sanitary control allows you to give an
opinion on right sanitary conditions of poultry, feathers and other products of
slaughter, since some diseases and pathological conditions of the birds can not be
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Overgrowth of fungus disease is expressed in form of a soft whitish gun. Then fluff
thickens and the fish turns brown as it acquires " moss ." Mycelium of fungus can
grow into deep into the muscle tissue around fungal growths looms area of
inflammation in the form of a red border. In severe cases the fish flesh becomes
putrid smell unpleasant, such fish is sent to the technical utilization. After cleaning
fish are processed for canning or cooking products at weak defeat.

Theme 12. VSE and sanitary evaluation of fish and
fish products in invasive disease

1. Classification and brief description of parasitic diseases of fish.
2 . Animal health assessment of fish and fish products in invasive disease.

1. Invasive fish diseases are divided into five groups: protozoan, helminthiasis,
krustatseozy and diseases are caused by the larvae of bivalves and coelenterates
organisms. Particularly prevalent protozoal diseases are caused by protozoa
(flagellates, ciliates, Spore) and various parasitic worms, or helminths (trematodes,
monogenetic trematodes, Acanthocephala). For fish farms are very dangerous
diseases are caused by helminths and protozoa.

Larval stages of parasites that can infect people and animals live in the body of
fish in most cases in the muscle tissue, but can also be found in eggs, gills, intestinal
walls and other organs. These larvae are imperceptible to the naked eye and therefore
represent a hidden danger. People become infected by eating raw, insufficiently is
cooked or deep fried fish containing larvae of parasitic worms. In the body, these
larvae settle in various organs: liver, pancreas, gall bladder, kidneys, intestines,
causing severe, often intractable disease. Opisthorchiasis - the most common
helminthic disease of humans and fish-eating animals are caused by helminth flat
length of 1,5 cm and a width of 2 mm. The disease is characterized by lesions of the
liver and gallbladder, at least - of the pancreas. Parasites are cause inflammation of
the bile ducts, causing mucus accumulates there, moves thicken patency bile difficult
and sometimes it becomes quite impossible as a result of accumulation of a large
number of worms. There are cases where individual parasites are killed and around
gallstone deposited salt, which can lead to the formation of stones. There are cases
of cancer of the liver as a result of constant mechanical tissue irritation when moving
worms. In addition, parasites secrete waste products, which have a devastating effect
on nearby cells of the liver, which leads to their degeneration and dysfunction.

A person with strong infection attacks of pain are marked in the right upper
quadrant it is not related to food intake, nausea, dizziness. Yellow mucous
membranes of the digestive system disorder are later marked. Helminth development
occurs with the participation of three hosts: final - man, cat, dog, fox, wolf, otter ,
additional - fish of the carp family : ide, dace, tench, roach and others ( 26 species),
intermediate - Clam Bithyniidae snails. In humans and animal parasites secrete
mature eggs, which the bile to the intestine, and then go outside with the stool.
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Treatment

There are no medicinal treatments for cannibalism in chickens. First of all, it is
necessary to introduce enough protein into the feed. If there is no result, the tip of
the beak is cut off - the debixing. This operation is absolutely harmless for poultry,
but it is often the only effective method in the fight against chicken cannibalism.

Prevention

Chickens should always receive a full feed. It is necessary to adjust the density
of the planting of the chicken herd to the norm. As an effective preventive measure,
debiquing is used.

Gastroenteritis

Common diseases of chickens today include gastroenteritis or intestinal flu,
although few decades ago no one knew about this disease of chickens.

The cause of the disease lies in the irregular and poor-quality feeding of birds,
ingestion of poor quality grain, salts of heavy metals, drugs in large doses. The cause
of gastroenteritis can also be the allergy of the bird to any type of food, persistent
stress, as well as internal defects of the stomach and intestines (for example, polyps).

Symptoms:

- weakness, depression, blueing of the scallop;

- feces a liquid frothy yellow-green color with a sharp unpleasant odor;
- appetite is reduced,;

- the temperature is elevated.

Treatment

Treatment of this disease consists in eliminating the causes that caused its
development. Cours are transferred to a half-starved diet rich in easily digestible
substances and vitamins. For faster elimination of the results of poisoning, it is
possible to give chickens antibiotics in usual doses, and to purify the intestine from
accumulated toxins, laxatives can be used.

Prevention

Regular disinfection in the hen-house, keeping the feeders and drinkers clean
is the main preventive measure. The bird should always receive only high-quality
feed. Try to exclude the occurrence of stress in the chickens.

Dyspepsia

Diseases associated with poor feeding often begin with dyspepsia or
indigestion. Most often it is exposed to young animals up to 3 weeks of age because
of the early introduction into the food of coarse, malnourishing, as well as difficult
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The fat content in fish is exposed to large fluctuations - from 0.3 to 28 % and
more. Indicator fat fish is most unstable and labile. Depending on the fat content the
fish divided into thin - 4% of fat, medium fat - 8.4 % fat and fat - fat content 8%.

Nutritional value of the fish is determined by the fullness of useful properties,
including the degree of physiological needs provide essential nutrients, energy and
organoleptic virtues. It is characterized by the chemical composition of the fish
because of its consumption in conventional amounts.

The biological value of fish - fish protein quality index reflecting the extent to
which it amino acid composition to body needs amino acids for protein synthesis.
Fish protein content of lysine, tryptophan and arginine exceeds chicken protein
content as valine, leucine, arginine, phenylalanine, tyrosine, tryptophan, cystine and
methionine - an optimal amino acid composition of human food.

Biological efficiency - an indicator of quality fat product components,
reflecting the content of polyunsaturated (essential) fatty acids. According to the
content of saturated and unsaturated fatty acids fish oils are very different from
terrestrial animal fats. They are less saturated fatty acids (13-15 %) than in beef and
mutton fat (up to 23-30 % of their total number). Due to the high content of saturated
fatty acids in the fat of animals is significantly reduced their digestibility. Fish fats
are high in unsaturated fatty acids of high molecular weight.

Theme 10. Transport of live fish, principles of technology processing
and manufacturing of fish products

1. Transport of live fish.
2. Fundamentals of technology and methods of processing fish.

Every spring and autumn pond farms carry live fish (fry, yearlings, producers
for planting in ponds or for sale through retail chain) in different ways: in the water
and without water (in a humid atmosphere and packaging) in special vehicles and
rail wagons on airplanes and cartage etc. In specially equipped vehicles is mounted
centrifugal pump acting on motor cars, fashion moves continuously in tanks and
oxygenated .

Live fish in containers installed on the platform of the car are transported. The
wooden or metal frame are made which is placed inside a canvas chan. Tran on 2/ 3
of its volume is filled with water from is covered with a tarpaulin. Live fish in special
barrels are transported on short distance having a flattened oval shape and the
bottom. Above in the barrel there is bore of size 25-30 cm, which is close by mesh.
You can use ordinary clean barrels are provided that they are well rinsed and
odorless.

In an aircraft may transport live fish in plastic bags (100 cm, length different).
Water is filled with fish and it is poured into the package the right amount of oxygen
is injected, tied and placed in a box or drawer. At transporting live fish in open
containers it is need periodically measure the water temperature. For it is cooling ice
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yellow-bellied, starry flounder .Fishing is carried out is by trawls, tiered and fixed
nets.

Halibut is one of the largest fish in the North Atlantic. Individual species
reaches 300 kg weight at a length of 4 m in meat yield halibut more than flatfish and
up to 65 % by weight of the animal. Turbot meat tastes very good and it is used to
prepare a wide variety of products. In small instances halibut meat is more tender
than larger, and the fat content in meat halibut increases with age. In cooking halibut
used for first and second courses. Thanks to a dense consistency halibut meat is
suitable for cooking and frying. Jellied halibut is differs with very good taste.

Sinekory or Greenland halibut is smaller than Khingan. Individual specimens
reach a length of 120 cm Medium size fishing Greenland halibut is 45 ... 65 cm at a
mass of 1 to 5 kg.

On the chemical composition Greenland markedly halibut differs from
Khingan - meat it is much fatter, but poorer in protein. Due to the greater fat
Greenland halibut is used to prepare delicious and nutritious smoked products that
can be put on a par with Balik of stellate sturgeon .

Plaice has a rather high yield of meat - up to 70 % of the mass sheathe.
However, the nutritional value is not very large flounder, as fat and protein content
in its meat is low. Nevertheless , plaice in demand among the population due to the
pleasant taste especially is fried.

Zubatkov family. This family is represented in the North Atlantic of three types:
spotted, striped and blue catfish. They do not form clusters and fishing mined as by-
catch, together with other bottom fish.

Spotted catfish is the chain to its liking of all catfish . It is a large fish with
average sizes 90 ... 100 cm with a mass of about 8 kg.

Striped catfish inhabits almost in the entire North Atlantic. Its size is slightly
smaller than the spotted - the average length is 40 to 70 cm with weight 0.5 kg 4.

Scombers family. Scombridae live in warm temperate waters of the Atlantic,
Pacific and Indian oceans. They are marine pelagic schooling fish . The most
important commercial value has ordinary (Atlantic) mackerel inhabiting the northern
Atlantic Ocean and in the Mediterranean , Black, North and Baltic Seas. The average
length of Atlantic mackerel 25 ... 35 cm Atlantic mackerel migrates seasonally along
the shores of America and Europe. Approximation to the shores and removing from
them due to the change in water temperature , wind direction and currents. Mackerel
are caught by trawls.

Ordinary mackerel .Mackerel meat is at and tasty. It is suitable for the
preparation of a wide range of products and food products. Smoked mackerel has
very good taste. In salted it matures and may well serve as a nice snack.

Mackerel’s fat is very quickly oxidized in air, soharvest it in frozen form, you
must use effective glazing or other protective coatings.

Stavridov family. Scad - schooling pelagic fish are living in tropical and
temperate regions of the Atlantic, Pacific and Indian oceans. Scad body is laterally
compressed, covered with small scales. Caudal peduncle slender, lateral line scales
form bony plates ( "bugs"” ) , creating a nuisance at cutting. Length is 50 cm of
mackerel. Mackerel has the greatest commercial importance it is inhabiting in the
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form of cartilaginous growths on the skin of gray and fins. Limfotsistoz is affected
fish, depending on the extent of damage they are vented for canning and food
products after cleaning the affected sites.

Vibrios of fish is observed in the Caspian Sea, affected carp, perch, gobies. The
disease is accompanied by the formation of ulcers and sores on the skin of fish.
Resistant pathogens (Vibrio) is low, at thermal processing die quickly. Fish with
sores and ulcers on the skin for human consumption are not allowed to direct deposit.
The disease is enzootic is accompanied by a massive loss of fish and requires a
significant investment for rehabilitation of disadvantaged households.

The source of the pathogen are diseased fish, their isolation, the corpses. The
disease is transmitted by direct contact and through contaminated water. Infection
occurs through the gills of fish, skin and digestive tract. Water pollution by organic
substances contributes the emergence of vibriosis.

Sanitary evaluation of fish. Commercial fish in the absence of external signs of
the disease is allowed to eat without restrictions. At the loss of sick fish after
procooking is used in animal feed or it is disposed .

3. Rubella (pseudomonosis, hemorrhagic septicemia, infectious dropsy).
Predominantly it affects cyprinids out wardly is manifested skin lesion. Carp, bream,
tench, carp scale are susceptible (hybrid carp and common carp), as well as perches
and acne. Pathogen- short mobile Gram-negative bacilli - V. Pseudomonas
punctasta. Sick fish of all ages, yearlings ill relatively rare, are more susceptible fish
in 2 to 3 years of age the disease of them runs hardly. At the beginning of the
disease on the skin of fish scales and reveal fins, especially anal, red and on the
bottom and side walls of the abdomen red spots are irregularly shaped. In addition,
strong and noticeably exophthalmia bloating of the abdomen. In later stages, when
the disease takes a chronic course, skin ulcers are formed red, sometimes covered
with detritus, usually round, on their periphery has white bezel. At opening the fish
detect inflammation of the peritoneum, the abdominal cavity are bloody serous fluid,
liver and Kkidneys giperimirovany, gallbladder increased heart muscles flabby,
pericardium fuses with the myocardium , blood vessels of the swim bladder strongly
filled with blood. In some fish on the scales visible scars violet- bluish color as a
result of the healing of ulcers. Smears of blood and internal organs of fish, rubella
patients find a large number of Gram-negative microorganisms. We often observed
banded eels are spotted or diffuse hyperemia fins and the destruction of their walls.
In the presence of ulcers on the body of the disease is sometimes accompanied by
mass mortality of fish

Sanitary evaluation. At detection of single red spots or necrotic ulcers and
wounds are not penetrating into the muscle tissue, fish are allowed to implement for
food purposes not later than 6 hours after the catch. Such fish are used in catering
after cleaning the affected sites and procooking or roasting at least 30 minutes . In
the presence of extensive skin red spots, dropsy, mucous discharge from the anus
formations ( with pressure on the abdomen ) or detecting necrotic ulcers, lesions and
polyplasmia in the deepest parts of the fish intestinal tissue is sent to the technical
or its disposal but we can use animal feed after a good procooking .
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In the poultry house it is necessary to regularly disinfect. In the diet of chickens
should always be present vitamin flour, alfalfa, chopped root vegetables and other
vitamin and mineral supplements.

Theme 9. Fishing. Commercial fish of Kazakhstan.
Morphology and chemistry of fish meat

1. Brief characteristics of commercial fish familie.
2. Morphology and chemistry of fish, food and biological value.

1. All commercial fish species can be divided into marine, freshwater, semi-
anadromous, who spent most of their lives in estuarine areas of the ocean or brackish
seas, lakes, and for spawning in the lower reaches of rivers (some whitefish, roach,
bream, etc.) and communicating committing spawning migrations from the seas to
the river ( herring , sturgeon, salmon ) or from the rivers in the sea ( eel, tropical
species sums).

To sea fish never the setting in fresh water are most Gadidae, flounder, mullet,
mackerel, etc. Strictly as most are freshwater fish carp, trout, pike.

Representatives cyprinids can be found in almost any body of water in our
country. Major carp fish of ponds are bream, crucian carp, roach, carp, bleak, white-
eyed, blue bream, sabrefish, bitterling, bream, bystranka, barbel, gudgeon, tench,
verkhovka, chub, rudd, minnows, ide, chub, dace, undermouth, shemaya, syrty,
rybets, zebrafish, roach, roach, carp and others.

Bream — fish of carp fish representative who do not live and do not feed in
random places. How would fisherman is trying to attract the fish bait, if the place is
not like bream, it will not come to him , though a ton of bait eruption.

Karas is a fish of the carp family of fish, the carp has several subspecies. The
main types of goldfish - this golden (gold) and silver (silver) carp. There are many
subspecies of this fish, which turned out as a result of crossing the main types of
carp.

Carp - fish, the most important representative of cyprinids it is cultivated form
of carp. From its wild ancestor, river carp, has a more blackish scales, wider body,
a pronounced transition from the back of the head. The main difference between
them is greater vitality, endurance and high fertility carp pond .

Family Gadidae. Fish of this kind live in the seas of the Northern Hemisphere.
They most common in the North Atlantic Ocean. The main target species of the cod
family are cod, haddock, saithe, whiting, hake, whiting , saffron cod, pollock, Arctic
cod and from like the tresk - burbot. All of them are characterized by a relatively
large head, a small amount of bone and the presence of a large fatty liver. Despite
the large proportion of head meat yield almost all cod species is more than 50 % of
the total weight .
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solid flesh . Obtaining by cutting waste is used for the production of fish meal and
technical fat.

Main types of cutting fish before being sent to the ambassador: zyabrenie
(removal of the viscera and the pectoral fins with the adjoining portion of the
abdomen) gutting, beheading plastovaniya, cutting back on , amuse and bokovnik,
as well as filleting . After dressing the fish thoroughly is washed in running water,
better in the sea. Cooling by ice is more, rarely salt is added to the ice. Chilled fish
is supported from +5 © to -1 © C for freshwater fish, marine - 2 ° C. At this
temperature and under good hygienic conditions fish is stored between 4 and 12
days. Fresh chilled fish in hygienic and nutritionally is better than frozen. It is better
to considered to preforming live and chilled fish. Live fish are kept in special cages
located in clean flow waters. Freeze the fish is better to do at a temperature of -28
to -40 ° C, the temperature in the body of frozen fish at -18 C does not provide full
quality frozen fish .The best fish is frozen in a live state. Store frozen fish should be
at the same temperature it is better at -18 to -25 ° C. Temperature above -12 ° C,
especially for sturgeon, salmon , herring and other fatty fish, for long-term storage
should not be allowed.

It is better to keep frozen fish in Glazed form, covered with ice, which protects
it from drying out, loss of smell, fat oxidation and moldy . The fresher fish entered
the freezing, the faster it is frozen and the lower the temperature storing it , the better
itis saved .

Block fish freeze with glaze blocks is rather than individual fish, well preserves
the quality of the product. Periods of storage of frozen fish vary depending on fish
species, its quality, the method of freezing, storage temperature, presence or absence
of glaze and range from 0.5 to 12 months. Salting is one of the best ways of
preserving, especially herring and small herring fish. Its essence lies in the fact that
at least the formation of a hypertonic salt solution, and its penetration into the cells
of the fish tissue is displaced water from plasma cells. Colloids cells are denatured,
compressed, become more stable, which prevents germs multiply in them. Through
this salted fish lasts longer, though loses its original taste and nutritional quality.
When salted whitefish, white salmon, barbel and some other fish.

Balyk . Balyk is used for production only fresh. In sturgeon beheading, cut the
abdominal wall, take out the insides. After washing the back is separated from the
abdominal wall (bellies) and salt in special baths longitudinal dry curing mixture
(salt, nitrate, red pepper ) for 15-25 days. At salting halves sturgeon fish should not
touch one another. After salting fillets are soaked 12-14 hours, then hang out under
a canopy on hungs and dry 28-45 days, depending on the weather. Fillets are
obtained beam with Sheha quality in spring. Sturgeon fillets with amber-colored
surface, and the cut yellowish pink, bedding visible muscles. Keta salmon and fillets
are pink. All fillets have a specific smell and taste. Fillets premium salts contain no
more than 6 %, 8% of the first - and second-

Smoked fish. It gives fish sustainability and most importantly, flavoring and
aromatic qualities . It is applied hot and cold smoking. For hot smoking large fish
are nutria and small left block (unshaven). Fish are placed in rows in wooden vats
(bath), and each row pour salt, 4-5% of the weight of the salt fish. Big fish is salted
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the same pleasure , which can not be said about many kinds of fatty fish, although
they are having a very pleasant taste.

Dietary value of Gadidae is as great. Thanks to its low fat content, the cod’s
meat sis a valuable source of protein for people predisposed to corpulence. For
middle aged people Gadidae meat is valuable it contains a lot of methionine which
promotes normal cholesterol metabolism, i.e. prevents the development of
atherosclerosis. Great importance in the treatment of use cod’s liver has use other
than high-fat and fat-soluble vitamins content. Natural canned cod’s liver are used
with wide demand.

Salmon family. Salmon and freshwater fish and communicating the northern
hemisphere. They are distributed mainly in the basins of the Arctic Ocean, North
Atlantic and Pacific Oceans. Fish salmon are distinguished from other by adipose
fin have commercial importance salmon, trout, whitefish and Far Eastern salmon.
In total catch of fish they represent a small proportion, but the high quality of salmon
makes them an important target species.

Dex of most salmon spawning is timed to move them into the river. During the
upstroke the river, they do not eat all the work to promote the upstream is made from
the accumulated reserves in the sea of fat and protein. Therefore, the chemical
composition and nutritional value of salmonids vary greatly after entering the river
- oxen content increases and decreases fat.

Salmon has the greatest commercial value of all salmon in the European North.
Its fry lives in the river from one to five years and then migrate to the sea, where
they spend time to reach sexual maturity between one and three years. In the sea
salmon is growing much faster, so how early it is rolled out of the river, the growth
will be more. For example, if it spent five years in the river and one year into the
sea, when approaching the spawning its weight will be from 1 to 3 kg, if , on the
contrary, it is slipped into the sea in a year after hatching, its weight can be more
than 20 kg. The larger salmon, the richness of its more. The average mass of
harvested salmon from 5 to 15 kg, but there are specimens weighing more than 30
kg, with a length exceeding 150 cm.

Brown trout from salmon has a more vivid coloration of the body. Average
sizes of trout 30 ... 70 cm with weight of | to 5 kg., But some specimens are weighing
up to 20 kg

Far Eastern or Pacific salmon - chum, pink salmon, chinook, coho, sockeye and
Sim - have great commercial importance. Far Eastern salmon, as well as salmon are
spawn in the upper reaches of rivers, making this during the spawning migration.
During the course of spawning, they do not feed. After spawning due to exhaustion
and severe violation of the vital functions of the body the die. Greatest commercial
value and widespread in compare with other types of Far East salmon have chum
and pink. Chum salmon depending on the time course of spawning has two forms -
summer and autumn. Summer chum fishery length 58 ... 60 cm, weight 2 ... 3 kg,
body length of autumn chum salmon 70 ... 75 cm, weight 4 ... 5 kg. Meat and eggs
of chum salmon have high palatability. Pink salmon - small salmon.Average body
length of 45 ... 50 cm, weight 1 ... 1.7 kg.
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overheating nests and nests in the absence of pollen. Infection occurs during the
flight of bees, combs permutation. Pathogen - RNK - containing virus ellipsoidal
size 20 -27x45- 70 them.

Characteristic feature of the disease - the emergence of migratory on board and
on the ground near the hive set crawling not able to fly with wings and body
trembling, paralyzed limbs, sometimes spinning top and the dead bees with
elongated proboscis. Some insects are deprived of hairs black with reduced belly.
Healthy bees expel sick from the hive. At opening the hive sometimes felt a peculiar
smell brood adults not covered by bees. For determining the causes of death they are
sent to the laboratory 30-50 bees with signs of defeat in a 50% glycerol solution.

Animal health assessment. At confirmation of the diagnosis of the apiary
impose quarantine. In patients families uterus is replaced. Honeycomb with infected
brood is removed. In severe cases do family distilled into a clean, sanitized hive
artificial honeycombs . They are collected on site and bottom dead bees hives ejected
brood and burn them. Events are applied.

Acute paralysis - an infectious disease of adult bees caused by a virus of the
genus acute paralysis Maratorvirus. It is observed in the summer active beekeeping
season. Development of the disease contribute to other bee diseases (Varroa). Sick
bees lose their ability to fly, crawl on the ground and die in migratory ground .
Diagnosis of acute paralysis put on the basis of serological studies by setting diffuse
precipitation reaction in agar gel, taking into account the clinical signs of the disease.

Animal health assessment. At confirmation of the diagnosis of the apiary are
imposed quarantine and introduced a ban on the export of apiaries disadvantaged
farms to other farms bee colonies , queens and bee products for use in the apiaries
prohibit migratory beekeeping dysfunctional family. Migratory of grounds are
subjected to disinfection, hives, frames, honeycomb, tools and clothing.

Dead bees are collected, dumped brood and burned. Be sure to carry out
activities at the struggle with other diseases attendant bees identified in this apiary.
For the prevention of acute paralysis bacterial end nuclease are used (according to
the instructions ) .

Filamentovirozis - a disease of adult bees caused by a DNK virus filamentous
thickness of 30-45 nm and a length of 285 + 300 nm. The virus is shed from honey
affected families. Disease is recorded in the winter-spring period. Filamentovirozis
often occurs simultaneously with nosema. Nonspecific clinical manifestation of the
disease. It is characterized by a large number of dead bees on the bottom of the hive
in the hive or so families wintering bees. In spring after the exhibition are revealed
many crawling unable to fly and dying bees. Hemolymph from bees unable to fly
has a milky white color. Bee colonies are gradually weaken and die in March-May.
Strongly affected families are poorly developed .

Animal health and assessment activities. At detection of a filamentous virus
apiary are announced dysfunctional and it is appointed a quarantine. According to
the requirements and conditions of the quarantine prohibits the export of other farms
in apiaries bee colonies, queens and bee products for use in the apiaries,
transhumance and dysfunctional apiary. Honey bee colonies derived from
disadvantaged apiaries, it is stored in a sealed container. To use it for feeding bees
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Further development of eggs is only in contact with them in the water. In the water
swallow eggs shellfish in the body which in 2,5-3 months from one egg by a series
of transformations leaves to 30 live larvae it is called cercariae hook freely floating
in the water. Larvae are imperceptible to the naked eye. Their way out of massive
clams is observed in spring and summer. In the water they live two or three days.
Larvae are at the head end sharp stiletto, with the help of which penetrate the skin
of fish to move they have a tail twice the length of the body. Larvae pierce the skin
of the fish’s tail longer required, and they penetrate into the muscle, where
surrounded by two shells.

By ingestion of larvae of helminths in the stomach of a human or animal shell
is dissolved, larvae, possessing special sensitivity to bile, rush into the bile duct and
three hours later found in the bile ducts of the liver, where two weeks grow into
mature parasites and begin to produce eggs. Most often the larvae of these parasites
are affected ide, dace, rarely - tench, roach, bream.

To avoid contamination with these parasites, you need to eat properly cooked
fish. When cooking small fish soup ( thick back to 0.5-1.5 cm) should cook for 20-
30 minutes after boiling , the larger ( 2 cm thick or more) - 40-60 min. To better fish
to fry, it should be cut into small pieces and fry respectively 20-30 and 40-60 min
dried and cold smoking does not kill parasites, they can be cleaned only when salting
. Therefore, small fish larvae affected helminths before or smoked jerky is necessary
to maintain a 12 % solution of sodium chloride for 7-10 days, and larger - 14-20
days . In a well- dried fish larvae die.

It should be remembered that parasites resistant to freezing. At minus 8-12 °
they die only on the fourth - fifth day, and the big fish in the meat - only after two
or three weeks. When cooked fish can not try the raw mince and meat in certain
species of fish contain up to 20,000 larvae. To better understand the role of epizootic
infected mammals, it suffices to note that one sexually mature parasite in humans
and animals during the day is able to allocate the external environment to one
thousand eggs. In the liver and other organs of mammals, these parasites can
accumulate up to 5-10 thousand, and parasites live up to 10 years. Animals infected
with a lesser degree, daily released into the environment to 20,000 parasite eggs in
heavy infection - up to 15 million or more. Fish caught from the reservoirs,
disadvantaged by gelmintozoonoz can be fed to animals only proven form. Animals
that periodically eat fish from troubled waters, you need at least twice a year to give
hloksila or hexachloroethane. These drugs Kill and expel parasites from the liver.
The measures also include prevention opistorhoza destruction of stray dogs and stray
cats, pets timely treatment against this disease.

2. Opisthorchiasis - bot to attack the bile ducts of the liver, gallbladder and
pancreatic ducts. Opistorhoza pathogens are two kinds of trematodes: fluke and
fluke Siberian cat . Fluke has a flat body, at the front end of the body is oral sucker,
on the border of the first and second quarters of abdominal body. In the stage of
puberty parasite intra-and extrahepatic bile ducts, gallbladder, pancreatic ducts man
, cats, dogs , foxes, fox and some other carnivores. Intermediate host helminth is a
freshwater clam gill. Additional hosts are fish of the carp family: ide, dace, rudd,
roach, European, roach, tench, rudd, carp, bream . Sources of infestation are infested
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pieces of herbs. | admire them for a long time. This coordinated work is impossible
to convey, it is necessary only to see.

Resinous substance, which is a protective release plant bee - pickers carry on
their legs in the same way as pollen. In the hive, they treat it secret maxillary glands,
prepared by adding to the weight of the wax in a ratio of 2:1 ( by 50-60 % -25-30 %
vegetable resin wax ) and pollen . High quality propolis contains up to 70 % of the
plant tar and secretion glands of bees, propolis is low quality - up to 65-70 %
beeswax and pollen.

This product of beekeeping can be a different color. If the apiary is located in
the coniferous forest, the propolis dark green or dark brown in color , if deciduous,
then yellow- gray or brown. Propolis from the steppe zone is usually brown, from
steppe - green or dark green, sometimes reddish, brownish-yellow or lemon- yellow
and other colors depending on the source plant resin.

Old lain down propolis is usually darker, may be even black, dense and brittle.
At 15-17°C it is solid at 30-38°C - soft, plastic and sticky. Fresh propolis is more
odorous and is a sticky mass that resembles tar. Its structure is heterogeneous.
Propolis has a complex of chemical composition. It contains aromatics, resins,
flavones, minerals - is a 55 % resin, 30 % of wax substances, 10 % essential oils,
5% pollen rich with vitamins and microelements. Pollen is little used in human
nutrition. One of the reasons for this - lack of understanding of the true value
technologically properly collected and canned product. For the normal functioning
of the body it is necessary to provide with nutrients in certain proportions among
themselves. Paramount important has a balance of about 50 essential components of
food .

More than 100 thousand kinds of proteins in our body is created from only 22
amino acids. Essential of them is eight. They must come from food because the body
itself does not synthesize them. With a lack of even one of them breaks down the
process of protein synthesis. Pollen in quantity and balance of essential amino acids,
vitamins and minerals is superior to most human food. We emphasize balance of its
constituent components, thus represented in considerable quantities. Tremendous
value of pollen it is sorbent. After the destruction of micropores of pollen grains in
the gastrointestinal tract occurs digestion and assimilation of their contents followed
by grain - filling liberated capsules undigested remains of other food, largely toxic.
Experiments of scientists showed that 100 g of pollen are surface of adsorption of
100 m?, which has a positive effect on the processes in the gastrointestinal tract.

Pollen is valuable as a means of treatment and prevention of many diseases, as
a biological stimulant beneficial effect on the body. Royal Jelly " apilak " (it is also
called " royal jelly ") - is a unique active current product produced by bees. The
composition of rayal jelly include many of the elements needed by the body, which
is why this substance is the food product and medication, reducing living cells and
on the human body as a tonic and rejuvenating effect .

Scientists claim that royal jelly is one of the first places , especially during
aging, as its members , in addition to multivitamins , minerals and amino acids
include gamma globulin - an element of paramount importance in the treatment of
diseases and aging. Royal jelly rejuvenates the body , removes radionuclides,
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neurological disorders, anemia, shortness of breath, abdominal dropsy, convulsions,
high mortality of fish. Lack of folic acid causes the darkening of the body, anemia,
ascites, exophthalmia, slowing the pace of growth. Deficiency of vitamin B i,
(cyanocobalamin) causes a loss of appetite, growth retardation, severe deformation
of the red blood cells. In hypovitaminosis D (calciferol) Violations of mineral
metabolism, hypoplasia of the gill covers, bending the body, muscle dystrophy. In
hypovitaminosis C (ascorbic acid ) note deformation of the body ( scoliosis, lordosis)
and gill covers, hemorrhages in different organs ( skin, liver, kidney, intestine,
muscle ), poor wound healing, low resistance of fish to disease. In trout symptoms
are more pronounced than that of carp.

For the prevention of hypovitaminosis standard should be used fresh fish feed
according to their purpose : for fish species , age groups , etc. Do not use long-term
storage and the more spoiled feed, since they contain few vitamins and can be toxic.

Sanitary evaluation of fish. When hypovitaminoses are reduced nutritional
value of meat. Heading allow fish to eat without restrictions in the absence of
exhaustion, loss of presentation. Lipoid (ceroid) trout liver - a disease resulting from
metabolic disorders using defective and substandard feed. In acute during sick fish
in a short time becomes a dark, sometimes almost black color body, it is marked
edema and abdominal exophthalmia . Fish stop feeding, going off in the shallows.
They disturbed coordination of movement, and in some cases, there are convulsions
and soon there is a mass destruction of trout. Large individuals are more susceptible
than small.

During the chronic diseases of the body and the color changes of fish behavior
disorders are not marked. Sometimes exhibit loss of appetite, abdominal dropsy and
exophthalmia; appearance anemia sharp gills, where they become gray-white color.
Rare inflammation of the intestinal mucosa. Fish mortality occurs gradually and lasts
a long time.

Sanitary evaluation of fish. Commercial fish after evisceration can be tolerated
in food without restrictions, if it has not lost its presentation and has a normal
nutritional state. Sick fish with severe liver disease and changes in the muscles are
sent to animal feed after procooking.

Hepatoma trout - one of the forms of mycotoxicosis fish is caused by aflatoxins,
which are producers of fungi Aspergillus flavus and A.parasiticus, affecting fish
feed. In addition, fish feed are infected and other mycotoxins: vomatoksinom
(produced by fungi of the genus Fusarium), ochratoxins, patulin (producing
mushrooms Penicillium), etc. However, their toxic effect on fish has been
insufficiently studied. Suspicious feed is tested for general toxicity and the positive
results they determine aflatoxin content. The disease should be differentiated from
lipoid degeneration of the liver trout.

Sanitary evaluation of fish. Marketable fish is affected Aflatoxicosis should be
assigned to conventionally acceptable and implement in food or animal feed after
examining meat for the total toxicity bioassays. With a negative result in the
implementation should avoid depletion of apparently healthy fish. Asphyxia
(Zamora hypoxia) fish - a condition that occurs in fish as a result of a lack of or a
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keep only in a dry place with humidity not more than 60 - 70%. Increasing of
moisture in honey leads to action available to it the yeast, resulting in honey and
sour cream begins. Particularly at active fermentation of honey at room temperature
11 - 19 degrees. Therefore, it is recommended to store honey at lower temperatures
(-10 degrees 5) in a clean, ventilated area. Honey can easily absorb moisture from
the air and smells of kerosene, herring , ammonia and other odorous substances, and
therefore can not be stored together with such substances or products .

Containers for storage of honey should be hygienic and convenient. It is
considered the best container is glass jars of different volumes with tight lids or
enameled ware is also sealed. In bowl of iron, zinc, aluminum and copper to store
honey is not recommended, as these metals form compounds with acids and sugars
of honey and can form toxic compounds. For storing honey in large quantities use
fake drums or stainless steel tanks.

Nutritional value of honey is very significant. We know that food is a basic
human need. It is essential to the lived, grew and developed organisms. Numerous
data show that in our country since ancient times, honey has been known as a fine
food and medicine. It was found by science that more than half of all the energy
produced in the human body, it is formed by the input from the food sugars -
carbohydrates. Honey is a high-calorie food. One kilogram of honey provides 3150
calories, while one kilogram of beef fatness - 1330, one kilogram of eggs ( 20 large
eggs ) - 1590, one liter whole milk - 620 calories.

Honey is rich in the human body the most necessary vitamins : thiamine ,
riboflavin, ascorbic acid and others. The presence of vitamin obliged by the presence
of pollen there. Vitamins found in honey are more aggressive action than synthetic
vitamin preparations. This happens owing to that honey vitamins are interconnected
between the mineral salt in this case playing a catalytic role, reinforcing the action
of vitamins. At receiving honey there is no danger of overdose of vitamins. Proteins
also have a great important in honey. Their importance as part of a living cell,
especially great for the kids when they can not make the proteins in milk. In this case
copper is the only source of supply child’s body of proteins.

It is also important to note that the use of conventional sugar residues under the
influence of its human oral bacteria decompose to form acid, particularly lactic acid,
which leads to tooth decay. Honey on the contrary, having with antimicrobial
activity, at frequent using disinfects the mouth.

Theme 15. VSE and sanitary evaluation of bee
products in various diseases of bees

1. Infectious diseases of bee. Sanitary evaluation of bee products in infectious
diseases.

2. Invasive diseases of bee. Sanitary evaluation of bee products in invasive
diseases.
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Diphyllobothriasis

They float freely in the water, they swallow the copepods, which in turn it is
eaten by fish. In the intestine, they are digested fish crustaceans and larvae penetrate
the intestinal wall, muscles, liver, gonads, where the larvae turn into disease ranging
from 0.3 to 0.6 cm Man and animals become infected by eating infected
diphyllobothriasis fish. In their gut after 2 - 2.5 months and grow mature worms
begin to lay eggs. Human and animal infected by fish at any time of year. Patients
treated diphyllobothriasis people and sick animals degelmintiziruyut. Larvae
difillobotry visible to the naked eye and resemble circ meat pork. At minus 10-12 °
C they die within two weeks. Salted and dried fish kills larvae only three weeks, and
the high temperature (boiling) - 20-40 min. Therefore, fish from troubled waters
should disarm by cooking, roasting, salting and freezing.

Sanitary evaluation . Fish struck plerocercoids fishworms necessarily subject
of cooking at least 30 minutes or used for cooking canned . Disinfection of such fish
is allowed freezing at minus 18 ° C for 48 hours or at -12 ° C for at least 6 days , and
the treatment medium or strong salting for 14 days (at sturdy salt content of salted
fish meat above 14%, with an average -10 -14 %). It is strongly affected
Plerocercoids fish sent to the technical utilization. In areas disadvantaged by
difilobotriozu in places fish trade must be posted ads about buying it only after the
veterinary- sanitary inspection and the need for careful procooking pike, perch,
burbot, ruffs and fish of the salmon family .

Diktofimoz. One of the most dangerous diseases transmitted from fish. Sick
people, pets - dogs, horses, cows. Pathogen - large parasitic nematodes in the renal
pelvis, ureter in, bladder main host. Nematode eggs in the urine of infected animals
or humans when ingested water ingested oligochaetes, which occurs in the body of
their further development. At eating fish oligochaetes is their infection. Humans can
be infected through the use of not only fish, but also by ingestion of infected
oligochaetes (small free- oligochaetes, aquatic) with water while drinking. In this
way, can be infected horses, cows. To remove nematodes from adult kidney requires
surgical intervention.
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Honey can be centrifugal (if it is pumped from the comb using the extractor),
cellular and sectioned. Sectional is called honeycomb, which is in the small - framed
sections .Coloring honey is all shades, from pale yellow to brown and brown,
depending on the plant species from which the bees collected nectar. Honey
collected mainly from one plant species (Monophlore) is called clover, buckwheat,
heather, lime, etc. and honey collected from many species of honey plants
(Polyphlore), commonly referred to as the place of its collection - forest, meadow
steppe, mountain. Willow honey - golden-yellow color with a typical aroma and
willow little bitter aftertaste, with crystallization becomes coarse and gets creamy
shade . Evacuated in June, along with other bee honeys.

Fruit honey - light amber color with a delicate pleasant aroma, extremely tasty,
long crystallized. It is evacuated only for dietary purposes at the end of May. Clover
honey - almost colorless and transparent, has a bland flavor clover flowers after
crystallization becomes white mass has good taste. It is prevails in families of gray
Caucasian mountain bees. Raspberry honey - light golden color with an
exceptionally pleasant aroma and taste it is in great demand as a remedy. It is
collected in many apiaries.

Krushinov honey - light brown, turbid color with a faint aroma and original
taste. It often has an admixture of willow or raspberry honey. After crystallization
becomes dull brown. Buckwheat honey - has a bright light brown color with a bit of
a reddish tinge, has a strong pleasant aroma and good taste. Buckwheat honey
contains 0,3 % of protein and significantly more iron than light honeys.

Heather honey is a reddish -brown color, has a strong peculiar odor and slightly
tart taste, after crystallization it is brown. Heather honey is the richest on the amount
of protein (1,86 %) and mineral salts, it is not suitable for wintering. In taste it
belongs to the inferior honeys. From honey bee Polyphlore is the most common
field, forest and meadow.

Field honey - has many shades, from light amber to light brown. Bees collect it
mostly with clover, colza, cornflower blue, clover, sunflower and buckwheat. This
honey of high quality, with a strong flavor and good taste data, and therefore is in
high demand.

Forest honey - also has many shades, from pale yellow to dark brown. It is
always darker than the field and meadow honey. In taste honey is collected from the
forest grasses, meadows and is not inferior to the field, but in the presence of a large
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Ichthyaftyrios - extremely dangerous invasive carp disease of carp and their
hybrids, silver and golden carp, tench, pike-perch, trout and other freshwater and
saltwater fish, farmed in ponds. The disease occurs mainly in ponds and fish farms
spawning and nursery farms, as well as trays, basins and apparatuses hatchery fish
in close planting .By disease susceptible fish of all age groups, but most severe in
young and producers aged 4-5 years and older. Source of infestation are sick fish, so
you need to very carefully monitor the transportation of fish. In the downstream
ponds pathogen also carries water and wild weed fish being natural focus of
invasion.

Sanitary evaluation. Fish affected by miksobolyusami, with signs of
deformation of the body, if polyplasmia depletion is rejected and sent for production
of fishmeal. With minor changes boil and fed to farm animals, birds and animals .

Gnastomoz. The causative agent of the disease - a parasitic nematode, which is
localized in the subcutaneous tissue in the lungs and other body organs. The first
intermediate host - Cyclops, the second - the fish (carp, perch). People become
infected by eating raw infected fish.

Metorhoz. Pathogen - fluke, a parasite in the liver, gall bladder and human
predators. The first intermediate host - shellfish, second - fish such as roach, ide,
rudd, carp, black carp, carp, white and bighead carp and other fish. Metacercariae
from fish are in the muscles, the gill filaments in the eye. The disease occurs at using
a crude fish food.

Nanofietoz. Human pathogens and carnivores - fluke, a parasite in the small
intestine. The first intermediate host - gastropod, the second - chum salmon,
whitefish, trout, grayling and other fish. Metacercariae of fish are placed in kidney,
heart and other internal organs, muscles fins. Human infection occurs by eating raw,
poorly processed fish in the body which are the larvae of the helminth.

Theme 13. VSE and sanitary evaluation of fish and fish
products in non- infectious diseases

1. Classification of non-infectious diseases of fish.
2. Sanitary evaluation of non- infectious diseases of fish.

1. Non- infectious diseases in fish farms are most often cause various violations
of environmental conditions (pH and temperature variation of water shortage or
exc