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Meat Science, Processing and Fabrication

Course Description

1.
Course Title:

Meat Science, Processing and Fabrication
2. CBEDs Title:

Animal Science
3. Job Titles:

Refer to Labor Market Survey

4.
Course Description:
This competency-based course prepares students for entry-level positions or further education in the Meat Sciences and Processing Industry.  60% of the time will be spent in the laboratory, while the other 40% is spent in the classroom.  The purpose of this class is to provide students the general science of Meat Biology while giving them a working knowledge of domestic and game animal processing and fabrication. Sanitation, Bacteriology, Product Development and Marketing are also covered.  Students are also exposed to the various job opportunities available in the Meat Industry.  For grades 11th and 12th, course length is 1 year, only 2 hour block course can be taken 2 consecutive years for credit.
5. Course Prerequisites:
Must be 15 ½ years of age by entrance into class.  Must have completed Biology Lab science.
6. Course Hours:

360
7. Course Dates:

Reviewed 12/6/07
8. Course Outline:


A.
Career Preparation Standards/SCANS:

All work site learning methodologies including Community Classroom and Cooperative Vocational Education will be utilized when appropriate.

· Students will understand how personal skill development affects their employability.  They will exhibit positive attitudes, self confidence, honesty, perseverance, self discipline, and personal hygiene.  They will manage time and balance priorities as well as demonstrate a capacity for lifelong learning.

· Students will understand key concepts in group dynamics, conflict resolution, and negotiation.  They will work cooperatively, share responsibilities, accept supervision, and assume leadership roles.  They will demonstrate cooperative working relationships across gender and cultural groups.

· Students will exhibit critical thinking skills, logical reasoning, and problem solving.  They will apply numerical estimation, measurement, and calculation, as appropriate.  They will recognize problem situations; identify, locate and organize needed information or data; and propose, evaluate, and select from alternative solutions.

· Students will understand principles of effective communication.  They will communicate both orally and in writing.  They will listen attentively and follow instructions, requesting clarification or additional information as needed.

· Students will understand occupational safety issues including the avoidance of physical hazards in the work environment.  They will operate equipment safely so as not to endanger themselves or others.  They will demonstrate proper handling of hazardous materials.

· Students will understand career paths and strategies for obtaining employment within their chosen fields.  They will assume responsibility for professional growth.  They will understand and promote the role of their field within a productive society, including the purposes of professional organizations.

· Students will understand and adapt to changing technology by identifying, learning, and applying new skills to improve job performance.  They will effectively employ technologies relevant to their fields.

· Students will understand complex inter-relationships of systems.

· Students will understand systems – know how social, organizational, and technological systems work and operate effectively with them.

· Students will monitor and correct performance – distinguish trends, predict impacts on system operations, diagnose systems’ performance and correct malfunctions.

· Students will improve or design systems – suggest modifications to existing systems and develop new or alternative systems to improve performance.

· Students will understand all aspects of the industry including: planning, management, and finance; technical and production skills; underlying principles of technology; labor, community, health, and environmental issues.

B. Content Area Skills: 

This course will cover the following:

· Introduction to Meat Science

· Introduction to Meat Processing and Fabrication

· Sanitation

· Wrapping, Storage and Freezing of Meats

· Meat Inspection

· Meat Grading

· Meat Nutrition Value

· Wholesale and Retail Pricing

· Sausage Product Development

· Smoking and Cure

· Laws Governing the Meat Processing Industry

· Employment Opportunities in the Industry

· Job Portfolios and Interviews

· Animal Welfare

· Laboratory Work

C. Expected Student Proficiencies:  
· Basic safety knowledge and skills of processing facility

· Sanitation of processing facility

· Proper storage of equipment and cleaning materials

· Large and small equipment use

· Fabrication and processing of livestock animals

· Processing of poultry and fish

· Product development and marketing

· Sausage and jerky processing

· Carcass evaluation and grading

· Knowledge of animal welfare

· Employment portfolios and interviews

D.
Hours of Instruction:  360

See course outline for breakdown of instructional hours.

E.
Industry/Licensing: None
9. Additional Recommended/Optional Items:

A. Articulation:  Articulated with Modesto Junior College
B.
Academic Credit:   None
C.
Instructional Strategies: 

· Research
· Bacteria cultures

· Fabrication demonstrations

· Cooperative-team learning

· Sensory evaluation

· PowerPoint presentations

· Job interviews and portfolio development

· Lab dissections

· Microscopic and macroscopic analysis of biological tissues and lab reports

D.
Evaluation:

E.
Instructional Materials:  
· Books:







· The Meat We Eat
· The Meat Handbook





· Introduction to Food Science
· Preparing Food
· Basic Processing of Animals




· Journals:

· AMSA Journals and Abstracts

· Meat and Poultry Magazine

· How to Get a Job

· Choosing Your Career

· Hire Me First

· Videos:

· Beef, Lamb and Swine Slaughter and Fabrication

· Beef, Lamb and Swine Carcass and Retail Cut Grading

· Beef, Lamb and Swine Pre and Post Mortem Inspection

· Beef, Lamb and Swine Pre and Post Mortem Abnormalities

· Processing Laboratory Equipment and Sanitation

· Equipment:

· Electric saw

· Meat grinder

· Smoker

· Sausage stuffer

· Meat-slicer

· Walk-in coolers

· Walk-in freezer

· Food saver

F.
Certificates:  Certificate of Completion
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