AS – 10 Meat Evaluation and Processing
Fall Semester 2015
Laboratory Outline

	Lab Num
	Date
	Topic
	Product/Equipment Use & Handling

	1
	Aug 21, 2015
	Orientation, Lab GMPs, Food Safety and Inspection intro
	No

	2
	August 28
	· Food Safety and Inspection intro  (cont’)

· Anatomy
	No

	3
	September 4
	Anatomy (cont’), 

Meat Packaging
	Yes

	4
	September 11
	Pork or Lamb Slaughter/Dressing
	Yes

	5
	September 18
	Pork or Lamb Evaluation and Fabrication
	Yes

	6
	September 25
	Pork or Lamb Further Processing and Retail Mk
	Yes

	7
	October 2
	TBD – Industry Tour
	TBD

	8
	October 9
	Fresno Fair - TBD
	No

	9
	October 16
	Pork or Lamb Slaughter/Dressing
	Yes

	10
	October 23
	Pork or Lamb Evaluation and Fabrication
	Yes

	11
	October 30
	Value-Added Mfg
	Yes

	12
	November 6
	Sausage Mfg
	Yes

	13
	November 13
	Sausage Project/Ag Backers Fundraiser
	No

	14
	November 20
	Beef Slaughter/Dressing
	Yes

	15
	November 27
	Holiday - Thanksgiving
	No

	16
	December 4
	Final Processing or Industry Tour
	TBD

	17
	December 11
	Final Project 
	TBD

	18
	December 14
	Finals Week
	


** This outline is subject to change based on animal/product availability, site visit/field trip availability, or at instructor’s discretion.
