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Abstract

In the EU legislation regarding the veterinary activities great attention is paid to the issues related to food
safety and quality. 

The integrated  European market  requires  unification and standardization  of  methods for  veterinary  and
sanitary control and examination of food. The requirements for these control and expert activities are directly
related  to  the  theoretical  and  practical  training  of  veterinary  students,  and  also  with  the  postgraduate
qualification of veterinarians and their life-long learning. 

Having in mind these basic principles and rules, we set up the task to make a comparative analysis of the
experience of some EU states, including Bulgaria, on their practical application in the process of training and
continuing professional qualification.

For the realization of this aim an analysis of the curricula of some higher veterinary schools in Europe,
including Bulgaria, was made. Several criteria were studied – development of the food safety concept “from
farm to fork” in the courses; training of specialists in food safety among veterinarians; implementation in the
training process of international standards for quality and safety of foods of animal origin. 
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