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Meat Science, Processing and Fabrication
Course Outline
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	1
	Introduction to Meat Science
	
	

	
	· Meat composition


· Muscle biology


· Chemical composition


· Adipose Tissue makeup


· Intra, inter and subcutaneous fat


· Cooking effects on structure
	4
2

2

2

3

2
	2
2

0

2

2

2

	2
	Introduction to Meat Processing and Fabrication
	
	

	
	· Beef Fabrication


· Lamb Fabrication


· Pork Fabrication


· Wild Game Fabrication

	4
3

3

4
	4
4

4

4

	3
	Sanitation
	
	

	
	· Bacteriology


· Sanitation equipment and use


· Handling and care of large lab equipment


· Smokehouse care


· Lab daily sanitation procedures and records


· USDA Inspector Presentation and required reports


· Required temperatures for cleaning


· Cooler and freezer sanitation


· Knife sharpening, handling and storage
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	4
	Wrapping, Storage and Freezing of Meats
	
	

	
	· Selection of wrapping materials


· Wrapping methods


· Labeling


· Freezing temperatures


· Cooling temperatures


· Storage times
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	5
	Meat Inspection
	
	

	
	· Federal inspection


· State inspection


· Meat Lab inspection
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	6
	Meat Grading
	
	

	
	· Beef – Quality and Yield


· Lamb – Yield 


· Pork – Yield 


· LEA area calculation


· REA area calculation


· External Fat Measurements


· Dressing Percentage


· Meat Judging


· Consumer meat selection
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	7
	Meat Nutrition Value
	
	

	
	· Protein


· Calories


· Vitamins


· Minerals


· Fat for flavor
	1
1

1

1

1
	0
0

0

0

0

	8
	Wholesale and Retail Pricing
	
	

	
	· Determinants of pricing


· Pricing Policies


· The government and pricing
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	9
	Sausage Product Development
	
	

	
	· Development techniques for sausage recipes


· Sensory evaluation


· Survey analysis


· Product marketing
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	10
	Smoking and Cure
	
	

	
	· Smoking methods


· Methods of cure


· Ingredients


· Pumping
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	11
	Laws Governing the Meat Processing Industry
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	12
	Employment Opportunities in the Industry
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	13
	Job Portfolios and Interviews
	5
	1

	14
	Animal Welfare
	
	

	
	· Effect of the Industry
· Debate
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	15
	Laboratory Work
	
	

	
	· Fabrication


· Processing


· Wrapping


· Sausage making


· Smoked meat development and trials
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	TOTAL HOURS
	152
	208

	
	TOTAL COURSE HOURS
	360
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