Reedley College Animal Science Program

Course Syllabus – Fall 2015
	Course Number & Name:  AS 10 – Meat Evaluation and Processing

	Section Number:  56174
 

	Instructor Information:

	Contact Information:
Ryan C Person
Phone/Voice Mail:  559-326-8354
E-mail:  rcperson777@gmail.com

	Office Hours:  

Immediately Following Class or (before Class by appointment)


	

	Class Meets:
Lecture:  Friday    8:00 a.m. –  9:50 a.m.  AGR2
Lab:        Friday 10:00 a.m. – 12:50 a.m. AGR Meat Lab (AGR5)
**Location of class will vary according to lab schedule.


	

	Holidays:  Holidays will be observed as per the State Center Community College District Schedule.

Nov. 27 - Thanksgiving

	Drop Deadline:  

Any students wishing to drop this course must do so before the “last drop date” assigned by Reedley College.  Friday, October 16.  After this date, the student must receive a grade.  


	Final Exam Date:   
Monday December 14th, 8:00 – 9:50 am


	Prerequisites:   None

	Units:
3 


	Text & Other Required Materials:

Lab Manual – Meat Science Laboratory Manual (8th ed.)
J.W Savell and G.C. Smith, 2009.  ISBN 978-0-89641-470-9.
Notebook & writing utensil for both lecture and lab sessions.
You will be advised by instructor with regards to required laboratory equipment needed.
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	Supplemental References

· Meat Evaluation Handbook. A publication of the American Meat Science Association.    Available at www.meatscience.org
· Principles of Meat Science (4th ed). By Eldon D Aberle, et. al
· The Meat we Eat (14th ed). By John R. Romans, et. al

· www.meatingplace.com

	Method for Measuring Student Advancement and Determining Grades

The methods for measuring students' achievement & determining grades are:

Writing Assignment

Laboratory Reports

Computational Problem-solving

    Homework Problems, Field & Lab Work

Skill Demonstrations

    Class Performance, Field & Lab Work

Examinations

    Multiple Choice, True/False, Matching, Essay/Short Answer


	Grading Scale: A = 90-100%, B = 80-89%, C = 70-79%, D = 60-69%, F = under 60%.  

	The final grade will be determined from 50% lecture and lab assignments & tests, 25% class participation points (i.e.: in class quizzes), and 25% final project and/or exam.
Class Participation Points:
25% of your final grade will be determined by class participation points.  This will be true for both lecture and lab portions of this course.  Participation points will be assigned by your instructor based on your performance in lecture and especially the lab.  This includes (but is not limited to): preparedness for lab; participation with a lab group during lab and during clean-up; score on pop quizzes that may be given by the instructor during lecture/lab periods.  Pop quizzes are only available to take the day they are given.  Thus, you must be present in class to take and receive credit for a pop quiz.  You (the student) are required to see your instructor the class period immediately following an EXCUSED absence, to make up participation points missed.  Failure to do this will result in a ZERO for participation points for lecture/lab (s) missed.  Make up points will not be given for unexcused absences.


	Attendance Requirements:

Attendance is required since most of the learning occurs in a lecture/laboratory situation.

· Students are responsible for obtaining notes/information missed due to an absence from the instructor.

· Please notify the instructor if you know in advance that you will be absent from class.

· College policy dictates that an instructor should drop a student with two consecutive weeks of unexcused absences.  

· At the end of the 9th week of instruction, no withdrawals are permitted and the student must receive a grade.

Final Exam:
The Final Exam in this class is optional if you meet the following requirements:

1) You have completed and turned in all class assignments/exercises

2) You have completed all quizzes and exams

3) You have good lecture and lab participation.

4) You DO NOT have more than 1 unexcused absence for the semester.



	Behavioral Standards:

All students are expected to act in a mature, responsible manner that respects the rights of all other students, the instructor, and any guest presenters that may participate in the class.  All cell phones and other electronic gadgets that may cause distraction are to be turned “off” during lecture and lab sessions.  Use of cell phones during lab sections when food products are being handled will be strictly prohibited for food safety reasons.


	Cheating & Plagiarism:

In keeping with the philosophy that students are entitled to the best education available, and in compliance with Board Policy 5410, each student is expected to exert an entirely honest effort toward attaining an education.  Violations of this policy will result in disqualification for the course.



	Accommodation Statement:

If you have a verified need for an academic accommodation or materials in alternate media (i.e., Braille, large print, electronic text, etc.) per the Americans with Disabilities Act (ADA) or Section 504 of the Rehabilitation Act, please contact me as soon as possible.  Furthermore, this class will involve the live slaughter of animals, as well as videos of slaughter practices used in the US meat industry.  No student will be forced to participate in the slaughter of livestock if they have aversion to it.  Please tell your instructor if you have aversion to slaughter, and they will arrange an alternative activity for you.


	Course Description:

This course is an introduction to the meat industry with a special emphasis on meat products and meat processing techniques. It includes concepts of food safety and sanitation, evaluation, grading and inspection; along with preservation and marketing strategies to meet current consumer demands.  The course will provide and introduction to both theoretical and applied meat science, as well as meat industry practices both domestic and internationally.  


	Topics:

Spreadsheets for lecture and lab topics/outlines, student assessment methods and potential point values will be handed out in an outline during the first and second class periods.


	Course Objectives:
The student will:
· Identify the wholesale and retail cuts of beef, sheep and swine carcasses, as well as identification of poultry meat cuts.  This includes an understanding of livestock species anatomy.
· Identify tools and equipment commonly used in the meats industry.
· Use proper sanitation techniques for meat processing tools, equipment and facilities.
· Discuss current trends, challenges and issues impacting the meat industry both domestically and globally.
· Determine the quality and yield grades for beef, sheep and pork carcasses utilizing current USDA grading standards.
· Learn marketing techniques and strategies used in the meat industry to satisfy consumer demand.
· Discuss the various methods of meat product analysis commonly utilized in the meat industry.
· Interpret USDA and FDA regulations for the meat industry.
· Learn the importance of food safety, including the use of HACCP in the meat industry.
· Interpret the components of a meat product label. 

· Understand the importance and process of converting the live animal to its ultimate value as a food product.
· Understand the impacts that live animal breeding, feeding and selection have on the ultimate value of meat products.
· Evaluate career opportunities and requirements for successful employment in the meats industry.


Student Learning Outcomes
Upon completion of this course, the student will be able to:

· Outline industry-approved procedures for harvesting beef cattle, sheep and swine
· Demonstrate safe and sanitary techniques for processing beef, sheep and pork carcasses into wholesale cuts and retail products.
· Practice safe and sanitary methods for maintaining and utilizing meat processing tools, equipment, and facilities.
	 COURSE OUTLINE:

	Lecture Content:
A. The Meat Processing Industry
 1. Historical perspective
 2. Purpose and economic importance
 3. Future trends and technologies
B. Regulations and Compliance
 1. Food safety and inspection
 2. State and Federal laws
 3. Policies and trade unions
C. Equipment and Facilities
 1. Safety procedures and conditions
 2. Maintenance and operation of food processing equipment
 3. Sanitation
D. Meat and Edible By-Products
 1. Composition and nutrition value
 2. Health and consumer awareness
 3. Toxic compounds
E. Meat Processing
 1. Handling and cutting techniques
 2. Fabrication and specification
 3. Packaging and preservation
F. Process Meat Products
 1. Curing and smoking
 2. Meat cookery, canning and drying
 3. Sausage and seasonings
 4. Additives and preservatives
G. Storage and Distribution
 1. Shelf life and deterioration
 2. Freezing and refrigeration
 3. Handling and transportation
H. Management
 1. Quality control
 2. Employee skills and responsibilities
 3. Production and efficiency
I. Marketing Research
 1. Consumer acceptance
 2. New and artificial meat products
 3. Product development
 4. Ethnic and specialty markets

	
Lab Content:
A. Safety in the Meats Lab
 1. Attire & Footwear
2.   Knife Selection, Sharpening & Care
3.   Safety Procedures
 3. Sanitation Procedures & Protocol
B. Harvesting Market Hogs
 1. Set-Up Procedures & Equipment Preparation
2.   Animal Handling
3.   Stunning & Exsanguination
4.   Scalding & De-hairing
5.   Evisceration
6.   Splitting the Carcass
7.   Hot Carcass Weight
8.   Cold Storage
9.   Clean-Up & Sanitation

C. Evaluation & Processing of Pork Carcasses
1. Set-Up Procedures & Equipment Preparation
2.   Chilled Carcass Weight
3.   USDA Pork Carcass Grading System
4.   Wholesale Cuts Breakdown
5.   Retail Cut Preparation
6.   Packaging & Labeling
7.   Sausage Making
8.   Clean-Up & Sanitation

D. Harvesting Market Lambs
 1. Set-Up Procedures & Equipment Preparation
2.   Animal Handling
3.   Stunning & Exsanguination
4.   Hide Removal
5.   Evisceration
6.   Hot Carcass Weight
7.   Cold Storage
8.   Clean-Up & Sanitation

E. Processing of Lamb Carcasses
1. Set-Up Procedures & Equipment Preparation
2.   Chilled Carcass Weight
3.   USDA Lamb Carcass Grading System
4.   Wholesale Cuts Breakdown
5.   Retail Cut Preparation
6.   Packaging & Labeling
7.   Clean-Up & Sanitation

F. Harvesting Market Cattle
 1. Set-Up Procedures & Equipment Preparation
2.   Animal Handling
3.   Stunning & Exsanguination
4.   Hide Removal
5.   Evisceration
6.   Splitting the Carcass
7.   Hot Carcass Weight
8.   Cold Storage

9.   Clean-Up & Sanitation


G. Processing of Beef Carcasses
1. Set-Up Procedures & Equipment Preparation
2.   Chilled Carcass Weight
3.   USDA Beef Carcass Grading System
4.   Wholesale Cuts Breakdown
5.   Retail Cut Preparation
6.   Packaging & Labeling
7.   Clean-Up & Sanitation

H. Meat Handling & Storage
1. Food Safety
2.   Quality Assurance Procedures
3.   Storage Temperatures & Product Shelf Life
4.   Handling & Transporting Meat Products

I. Meat Product Preparation
1.  Thawing Procedures
2.   Seasoning Methods & Ingredients
3.   Cooking Methods
4.   Temperature Control
5.  Product Presentation
6. Product Evaluation
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