Animal Science 555.02

Meat Processing

Autumn Quarter, 2011

Lecture 
Laboratory

 
11:00 a.m. – Rm 111N
 12:00 p.m. – 1:48 p.m. 

Animal Sciences Building
          Room 117, Animal Sciences Building




Sept. 
21
 W
Introduction to Meat Processing


22
Th



Lab Proc’s & Safety, Lab Tour, 







Insp’n Req’s, Product Sampling 


23
F
Product Types 


27
T

Microbiology and Product Safety 


28
W
Raw Material Characteristics 


29
Th



Pre-Rigor Fresh Sausage Processing (Product Drawing)

30
F
Chemistry of Meat Processing, Quiz # 1



Oct.
4
T
Preblending & Smokehouse Operations 

5
W
Chemistry, Cont’d   


6
Th



Ground, Cooked Sausage Processing 


7
F
Chemistry, Cont’d


11
T


Packaging Innovations 






Quiz # 2








(Product Descriptions Due)


12
W
Functions of Non-Meat Ingredients  

13
Th



Emulsified Sausage Processing


14
F
Exam #1 – 100 pts.  



18
T



Fermented and Dried Sausage Processing


19
W
Non-Meat Ingredients, Cont’d.   


    

20
Th



Non-Cured (Roast Beef, Turkey Breast) Whole Muscle Processing 

21
F
Product Show Update, Quiz # 3 
                    


Lecture 

Laboratory

 

          11:00 a.m.

        
       11:00 a.m. – 1:00 p.m.

25
T          
Cured Whole Muscle (Ham, Turkey Ham, Corned Beef, Bacon) Products 

26
W
HACCP Principles  

27
Th
Marinated and Precooked Products  


28
F
HACCP Implementation

Nov.
1
T          (Process Expo, 1-4)
Reduced Fat Product Processing




2
W
Spices and Seasonings Quiz #4

3
Th
Developing Spice Formulations

4
F

Least Cost Formulations & 





Thermal Processing





(Product Plan Due)




8
T         
Thermal Processing  



9
W
Exam #2 – 100 pts.
10
Th



Industry Field Trip – All Day


11
F
Veteran’s Day Industry Field Trip – All Day   

15
T


Listeria Control


16
W
Listeria Control

17
Th



Processing Regulations









Dr. Michael Hockman, ODA DMI

18
F
Food Service Demands for Protein 

                        
Products, Tim Lawlis, Bob Evans Farms (Project Status Report Due, Quiz 5) 


22
T


Product Recall Programs


23
W
Corporate New Product Development




Steve Garber, Bob Evans Farms 
 


24
Th



Thanksgiving Day - No Class 


25
F
No Class – Holiday 


29
T



Project Completion

(Draft of Product Report Due)

30
W
Troubleshooting Defects

Dec.
1
Th



Product Show – 100 pts. 


2
F
 Ethics and the Issues Facing the Industry, Quiz # 6

5-8
TBA
Final Exam – 150 pts.
Final Project Report Due


Animal Sciences 555.02

Meat Processing
Instructor:

Dr. Lynn Knipe




327 Parker Food Science Building




(614)292-4877




E-mail: <knipe.1@osu.edu>




Class website: www.ag.ohio-state.edu/~meatsci/as55502.html

Office hours: Open for student questions at nearly any time, but encourage students to make appointments, leave voice mail or send e-mail messages.


Course Outcomes:


After completing this course, students will be able to:

· list and describe processed meat product types and characteristics of each.

· identify and recommend the types of meat and non-meat ingredients which would be used in various types of products, in order to formulate new products.

· explain quality differences in raw materials and the resulting effects on finished processed product quality.

· calculate yields, levels of incorporation of ingredients, product costs, etc.

· follow ever-changing marketing trends, and explain changes needed in products to fill market needs.

· describe the functions of non-meat ingredients used in meat processing.

· compute least-cost formulations for meat products.

· subjectively evaluate and objectively analyze meat product quality and trouble-shoot problems.

· communicate effectively with others in the meat industry.

· assess new processed meat technology as it becomes available. 

· assess strengths, impact, and feasibility of  current food safety regulations and proposed changes.

· develop a HACCP plan.

· discuss and debate the major issues facing the processed meat industry.

· make recommendations regarding safe handling of processed meat products from processing plant to the final consumer.

Recommended text:
Copies of selected materials will be given out in class.




Other references:





Principles of Meat Science, M. D. Judge, E. D. Aberle, J. D. Forrest, H. B. Hedrick and R. A. Merkel, Kendall/Hunt Publishing Company.

Handbook of Meat Product Technology, M. D. Ranken, Blackwell Sci.




National Provisioner Magazine



Meat Processing Magazine

Academic Misconduct  Any suspected cases of academic misconduct will be reported to the Committee on Academic Misconduct. Academic misconduct includes all forms of student academic misconduct wherever committed; illustrated by, but not limited to, cases of plagiarism and dishonest practices in connection with all graded materials (exams, quizzes, reports, etc).

Animal Sciences 555.02

Meat Processing
Grading:

Midterm exams (2@ 100 pts.)


200 pts.


Lab Reports




100 pts. 


Quizzes (5 To Be Announced)


50 pts.





Product Development Project


100 pts.


Product Show




50 pts.


Technology Update Presentations (Extra points)

50 pts. possible


Final Exam




150 pts.


Total





700 pts.


Guaranteed Curve (have normally adjusted curve at end of quarter):



94% and above (of 600 total points)
A



90-93%


A-



87-89%


B+



83-86%


B



80-82%


B-



77-79%


C+



73-76%


C



70-72%


C-



67-69%


D+



63-66%


D



<63%



E


Midterm exams (100 points each) will cover all material presented in class and handouts.  Exam questions will be a variety of multiple choice, true/false, short answer, essay, etc., and will focus more on real world problem solving, than rote memorization.  


Miscellaneous Reports (10 pts. each) will include completed lab report form for each lab, Product Development Project Idea/Plan, First Draft of Product Development Presentation and Field Trip Report.
 


Quizzes (10 points each) will given at beginning of 5 lab sessions (to be announced)

Product Development Project  Each student will be assigned a product, as in a product development division of a company, and asked to develop this product, using any and all resources that are available.  A brief written report is to be written on each product, followed by a presentation of the product at a Product Show.  The report should include a description of the product request, a description of the final product (e.g., size, casing, seasoning, etc., used, yields, fat content, sensory results, cost per pound, etc.), and recommendations for company action on this product.    




Product Show – On December 1st, you will display the product that you make for the above assignment, in a Product Show, and you will be graded on your product quality, product knowledge, creativity in presenting your product, etc., by outside industry personnel involved in Product Development in the meat industry.  

Technology Update Presentations - up to 50 pts. (5 pts. each) added to your total points for presenting brief summaries of current magazine, journal, newspaper, etc., articles on meat processing topics, or writing newspaper Editorials, USDA regulatory comments, etc.


Final Exam Two thirds will cover material since last exam and another one third comprehensive over entire quarter.

