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	1. Course name
	Meat Technology

	2. Lecturer in charge
	1-Bestoon Hassan Ahmad
2- Shawnm Jabar Salih

	3. Department/ College
	Animal Resources \ College of Agriculture 



	4. Contact
	E-mail :bestoon_agri@yahoo.com

	5. Time (in hours) per week 
	 Practical:    3                       

	6. Office hours
	

	7. Course code
	

	8. Teacher's academic profile 
	Since 2014 I have been working as a teaching staff at the University of Salahaddin –Erbil \Iraq. 
Involving in teaching under graduate students, doing researches and more to develop our resources and my specialization on meat quality and technology. 

	9. Keywords
	Meat (Technology, quality, preservation, chemical and physical change in meat,  Adding spices and natural antioxidants to meat, contamination and testing). 

	10.  Course overview: 
   Humans appear to be adapted to an omnivorous diet, based on the shape of their teeth and their unspecialized gut, and it is likely that quite early in human evolution meat began to play a part in our diet. Originally this would have been scavenged from the kills of more effective predators, such as the large cats, until hunting techniques developed. The

Domestication of animals and the development of animal husbandry ensured a more reliable source of meat and coincidentally reduced the number of species from which it was obtained to about two dozen or so, of which half are now significant sources of meat. These include not only mammals such as cattle, sheep, goats, pigs, buffaloes, camels, yaks,

llamas, deer and rabbits but also birds, especially domestic fowls and turkeys, geese and ducks, reptiles such as alligators, fish and various invertebrates. 
Muscle foods include a vast number of foods such as meat, poultry, and seafood. Meat and meat products constitute some of the most important foods, it must be pointed out that the meat industry has incorporated important technological developments in recent years. 

The chemistry and functional behavior of meat as a raw material for processing is derived from the characteristics of muscle. Muscle is a very highly organized biological tissue with an intricate, complex structure, a unique composition and very active biochemical capability. The fundamentals of slaughter and processing have changed little over the centuries, except for the introduction and use of refrigeration.


	11. Course objective:

1-Describe where meat comes from, what it consists of, why its consistency varies,  
2-The meat composition and what the pieces are, how much of the whole each piece represents, and how to measure each piece.

3- Explain how to use meat as a food, how to make it taste better and be safer for consumption, and how its properties can be best utilized for further processing, storage, and distribution.   

 4- The advantage of meat processing is the integration of certain animal Tissues (muscle trimmings, bone scraps, skin parts or certain internal organs which are usually not sold in fresh meat marketing) into the food chain as valuable protein-rich ingredients. 

5-Animal blood, for instance, is unfortunately often wasted in developing countries largely due to the absence of hygienic collection and processing methods and also because of socio-cultural restrictions that do not allow consumption of products made of blood. 
6-Meat processing offers a suitable way to integrate whole blood or separated blood fractions (known as blood plasma) into human diets. Thus, there are economic, dietary and sensory aspects that make meat processing one of the most valuable mechanisms for adequately supplying animal protein to human populations.



	12. Student's obligation
The role of students and their obligations throughout the academic semester will be, the attendance and completion of all tests, exams, assignments, reports , essays…etc 
 

	13. Forms of teaching
Power point& data show, sometimes black board and papers. And bring students to field and slaughter house to see the stage of slaughtering. 

	14. Assessment scheme

Breakdown of overall assessment and examination
Time of exam: quiz= 5-10 minute. Monthly = 1 hour final = 1 hours. 
And degree on doing seminar, report, and student activity. 
The distribution of degrees which pre –final exam= 15 (15 % monthly test practical) + (final exam 20%)

	15. Student learning outcome:
Should be: 
Learn more information about types of meat  and the changes happens in meat. 

They take a laboratory knowlegment of meat and their composition which obey the quality of meat by many procedures. 

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- Lawyer's meat science
2-Meat Science & Applications (2001). Eds. Hui, Y.H. ; Wai-kit Nip ; R.W. Rogers & O. A.  Young. Marcle Dekker, Inc. N. Y.
3-    Meat Processing Technology (2007). Heinz, H. & Hautzinger, P., FAO, Bangkok.
▪  Useful references:

HANDBOOK OF MEAT PRODUCT TECHNOLOGY (2000) 
M.D. RANKEN

BSc Tech, CChem, MChemA, MFC,

FRSC, FTFST, FInstM

Consultant Food Technologist

▪  Magazines and review (internet):


	17. The Topics:
	Lecturer name

	1- Definition & explanation of meat science and animal tissue 
2- The abattoir (Slaughter House)
3- Slaughtering process
4- Converting muscle to meat (Rigor mort's)

5- Physical dissection
6- Meat cutting process  and Chemical analysis of meat
7-Meat preservation methods,& meat products
8- Methods for meat tenderization
9- Sausage and hamburger 
10- Contamination & corruption of meat
11- Meat palatability
12- Food Additives


	Lecturer name
Bestoon Hassan Ahmad (6 hr)
Shawnm Jabar Salih
  14/2/2019


The questions style:- 

Q1: Define the following terms:                                                                                    

1- Cathepsins            2- Collagen                3- Meat            4- Aging

Answer:  
1- Cathepsins:  Meat contains the protease enzymes, and these are responsible                                                                           for the increased tenderness of meat during ageing. The enzymes slowly break                                   down the connective tissues.

Q2 : /Fill the   following blanks with suitable words or phrase.                                 

The meat sausages selection lean/fat ratio varies, depending----- and ------.
A. The meat sausages selection lean / fat ratio varies, depending on depending on cultural preferences and consumer expectations.

Q3:  A/ Write briefly on the following statements: for example (Spices)?

Answer\ Spices add characteristic flavors to the meats. Some spices can have added preservative effects (However, the quantities of spice needed to achieve these effects may be well beyond the reasonable quantities of use.

Q4 \ Known these products of meat? How do you express your palatability  for these products (factors)? And write about juiciness?                                                    
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        Hamburger                                                               sausage 

Factors: 1- Tenderness 2- Juiciness 3- Flavor and aroma: 4- Color          5- Texture.
Juiciness: Is the feeling of moisture during chewing meat or meat products produced Juiciness of fat and water in the muscles. During the cooking fat with liquid water (soup) is liberated from within the meat during chewing. This liquid is given unfettered feeling of moisture in the mouth In addition, this fluid helps stimulate the secretion of saliva from the mouth and thus improve meat Juiciness
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