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	1. Course name
	Meat Science and Technology

	2. Lecturer in charge
	Azad Behnan Sabow + Bestoon Hassan Ahmed

	3. Department/ College
	Animal Resources \ College of Agriculture Engineering Sciences

	4. Contact
	e-mail:azad.sabow@su.edu.krd; bestoon.ahmed@su.edu.krd
Tel: (07504655099)

	5. Time (in hours) per week 
	 Theory:    2                       

	6. Office hours
	Available from Sunday to Wednesday 

	7. Course code
	

	8. Teacher's academic profile 
	- Doctor of philosophy form Universiti Putra Malaysia under meat sciences area of specialization in 2016. 

- Master Degree from
Salahaddin University-Erbil, Kurdistan Region, Iraq
under meat production & technology area of specialization in 2007. 

- Bachelor Degree from Salahaddin University-Erbil, Kurdistan Region, Iraq, Agriculture Faculty, Animal Resources Department. 

- Since 2002, I’m an academic staff of the University of Salahaddin, Faculty of Agriculture to date.
- I am owner for 43 research items and 1 chapter book which have read by 16,619 reads and cited by 715 authors according to ResearchGate.

	9. Keywords
	Meat quality parameters, oxidation stability, spoilage, techniques used to determine meat quality. 

	10.  Course overview: 

     Meat Quality Analysis: Evaluation Methods, Techniques, and Technologies takes a modern approach to identify a compositional and nutritional analysis of meat and meat products, post-mortem aging methods, proteome analysis for optimization of the aging process, lipid profiles, including lipid mediated oxidations, meat authentication and traceability, strategies and detection techniques of potential food-borne pathogens, pesticide and drug residues, including antimicrobial growth promoters, food preservatives and additives, and sensory evaluation techniques. This practical reference will be extremely useful to researchers and scientists working in the meat industry, but will also be valuable to students entering fields of meat science, quality and safety.

	11. Course objective:

1. Understand the methods to identify a compositional and nutritional analysis of meat and meat products
2.  Manage and produce high quality of meat and meat products

3.  Determine and control the quality of meat and meat products

	12. Student's obligation        
The role of students and their obligations throughout the academic semester is attendance and achieve all tests or assignments.

	13. Forms of teaching
Power point& data show, video and white board. 

	14. Assessment scheme

· Written tests (1 x 15%)

                   = 30%/2
· Quiz/attendance (5 x 2%) 
                             = 10%
· Written final examination (1 x 40%)   
         = 40%
   TOTAL



    
                    = 60%
Students will not be allowed to seat for the final examination if the attendance is less than 80%!!!

	15. Student learning outcome:
After completing this course students can able to,

-Deliver the different unit operations and its equipment involved in meat and meat processing.

-Develop value added products from meat.

-Able to know about quality control of meat processing

-Know about different methods of processing of meat
-Able to acquire a confident to get placement in any meat processing industry.
-They take a laboratory knowlegment of meat and their composition which obey the quality of meat by many processing,
-Testing by varies ways of cooking, and

-Prepare many kinds of meat products with each character.

	16. Course Reading List and References‌:

▪  Key references:
1- Ashim Kumar Biswas and Prabhat Kumar Mandal (2020). Meat Quality Analysis. Elsevier Inc.
 https://www.sciencedirect.com/book/9780128192337/meat-quality-analysis

2- Fidel Toldra (2017). Lawrie´s Meat Science. A volume in Woodhead Publishing Series in Food Science, Technology and Nutrition. https://www.sciencedirect.com/book/9780081006948/lawries-meat-science

	17. The Topics:
	Lecturer's name

	· Introduction

· Methods for nutritional quality analysis of meat 

· Moisture 

· Protein

· Fat 

· Ash 
· Meat quality evaluation
· Muscle pH

· Meat color

· Water holding capacity 

· Meat tenderness 

· Sensory evaluation 

· Analysis of lipid-protein oxidation 
· Detection of spoilage bacteria 
	 Azad Behnan Sabow


	19. Examinations:

Q1// What are the methods using to determine f the following 

a) Water holding capacity (natural and external force) of meat

b) Color of meat 

c) Microbial spoilage in meat  

Q2// Explain the following questions 

A.
The glycolytic pass way using diagram.

B.
The benefits or roles of  the following

1.
Physical dissection

2.
Carcass fat thickness and rib eye area

C.
The major traits of meat which contribute to the sensory perception of eating quality.

	20. Extra notes:

Here the lecturer shall write any note or comment that is not covered in this template and he/she wishes to enrich the course book with his/her valuable remarks.

	21. Peer review پێداچوونه‌وه‌ی هاوه‌ڵ                                                              
This course book has to be reviewed and signed by a peer. The peer approves the contents of your course book by writing few sentences in this section.

(A peer is person who has enough knowledge about the subject you are teaching, he/she has to be a professor, assistant professor, a lecturer or an expert in the field of your subject).
ئه‌م کۆرسبووکه‌ ده‌بێت له‌لایه‌ن هاوه‌ڵێکی ئه‌کادیمیه‌وه‌ سه‌یر بکرێت و ناوه‌ڕۆکی بابه‌ته‌کانی کۆرسه‌که‌ په‌سه‌ند بکات و جه‌ند ووشه‌یه‌ک بنووسێت له‌سه‌ر شیاوی ناوه‌ڕۆکی کۆرسه‌که و واژووی له‌سه‌ر بکات.

هاوه‌ڵ ئه‌و که‌سه‌یه‌ که‌ زانیاری هه‌بێت له‌سه‌ر کۆرسه‌که‌ و ده‌بیت پله‌ی زانستی له‌ مامۆستا که‌متر نه‌بێت.‌‌ 
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