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	1. Course name
	Beef Cattle Production

	2. Lecturer in charge
	Joshan Majeed Ahmed (PhD)

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

	4. Contact
	e-mail: joshan.ahmed@su.edu.krd

	5. Time (in hours) per week 
	2                       

	6. Office hours
	Sunday to Thursday 

	7. Course code
	

	8. Teacher's academic profile 
	My name is Joshan Majeed Ahmed, I have a PhD degree in animal husbandry at the Faculty of Agriculture, Salahuddin University. Specialist in the dairy cattle production I worked as a proph assistant in the Animal Production Department of the Faculty of Agriculture. I worked in many positions including the director of the animal department in the Faculty of Agriculture. Administrative and scientific aspects related to the field of specialist.

	9. Keywords
	Beef production, types or kinds of beef, management, feeding, fattening operation, selecting, grading the animals, marketing.

	10.  Course overview: 
         Raising beef cattle for profit can be a satisfying enterprise. However, there are several management skills that each beef producer should have to be successful. Each beef cattle enterprise has different resources: land, labor, capital, feed and management. To raise beef cattle profitably for knowing and learning about the basic of rearing and taking care and management beef cattle's. In addition of that learning how to rearing by a scientific ways and increasing the economic income at the same time. 

	11. Course objective: 
        Raising cattle involves numerous farms and operations, each serving a unique role in the process. At each stage, farmers and ranchers strive to provide safe, high-quality beef for consumers while following best practices for raising cattle humanely.

1. Cow-Calf Operation – Beef production begins with ranchers who maintain a breeding herd of cows that nurture calves every year. When a calf is born, it weighs 30 to 45 kilograms. Over the next few months, each calf will live off its mother’s milk and graze grass in pasture.

2. Weaning – Beef calves are weaned at six to 10 months of age when they weigh between 200 and 300 kg. These calves are now grass-fed in pasture.

3. Stockers and Backgrounders – After weaning, cattle continue to grow and thrive by grazing during the stocker and backgrounder phase. 

4. Livestock Auction Markets – After weaning and/or during the stocker and backgrounder phase, cows are sold at livestock auction markets. About 1/3 of cows stay on the farm for breeding purposes. 

5. Feedyard – The next step in beef production is when mature calves are moved to feedyards (also called feedlots). 

6. Packing Plant – Once cattle reach market weight (typically 500 to 600 kg and 18 to 22 months of age), they are sent to a processing facility. 

7. Food Service and Retail – The final step in beef production is when beef is shipped and sold. 

	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. 

	14. Assessment scheme

Breakdown of overall assessment and examination
Time of exam: quiz= 10-15 minute. monthly = 1hour. 

The distribution of degrees which pre –final exam= 35 

	15. Student learning outcome:
Should be: 
The students will be able to: -
1-Distinguish between different types of barns.

2-Learn about farm’s operations (daily, seasonally and yearly)

3-Arrange and organize many types of records such as (production records, rearing records and healthy records). 

4-Take an idea about feeding materials and how have been made 

5-Learn about artificial insemination and semen collection.

     6-Take care for healthy side of animals.

	16. Course Reading List and References‌:
▪ Key references:
(A)  1- Farm animal management. N.S.R Sastry C.K. Thomas (1987)

2- Beef cattle management and production.
3- Derek H.Goodwin (1984).
(B) Internet:
· Useful references:
· Magazines and review (internet)


	17. The Topics:
	Lecturer's name

	1- Terminology: Definition of beef, General model of animal meat, Types of beef cattle  

2- Evaluate beef cattle, Parts of the animal's body
3- -Methods of fattening calves
4- The importance of fattening calves

5- Field operation
6- Beef production 

· Type of beef production 

· Type of carcass

· Slaughterhouse
· Slaughtering 
· Kinds of slaughtering 
7- Skinning of beef cattle 

· Evisceration 
· Splitting, washing and

· Dressing of carcasses

· Carcass dressing

· Refrigeration of carcasses.
8- Beef cutting process

· Importance of cutting 

· Quartering 
· Carcass mass  
9- Beef grading 

10- Quality grading 

11- Meat quality 

12- Marketing of carcasses

13- Beef carcass evaluation

14,15- Yield grade 
	Lecturer's name:  Joshan Majeed Ahmed (PhD)
  

	19. Examinations:

1.  Compositional:  In this type of exam the questions usually start with Explain how, what are the reasons for…? Why…?, How….?

With their typical answers
Examples should be provided

will match the correct phrase. Examples should be provided.
Q1/Complete the following sentences:                                                                  (25 M)
1- The USDA Standards include two separate grade designations -----------------------and---------------------- and are designated by the ---------------------.
2- Predicts the percentage of boneless, closely trimmed cuts from the -------------, --------------, -----------, and --------------.                   
3- External fat is measured at the ------------- rib perpendicular to the outside fat at a point ------------- the length of the rib eye (longissumus) muscle.
4- The actual pounds of saleable product will be determined by such factors as ------------------, ----------------, --------------------, --------------------- and -------------------.
5- There are eight USDA Quality Grades for beef ----------, ----------, --------, -------, -------------------- and     -------------, ----------------- and ------------------. 

6- Cattle judging is the process of a series of cattle and pronouncing a -----------, ------------ and ----------- place animal based on each animal's individual traits.                                 
Q2/                                                                                                                                (25M)
1- What do you know about maturity and mention effects on tenderness?              (15 M) 
2- Draw a chart for Europe specification grid (carcass grading)?                          (10 M)
Q3/                                                                                                                                (35M)

A- Define beef cutting process, and then write the importance for butcher and consumer?   
B- Write the difference between Bos indicus and Bos Taurus?                                   (10M)

C- Numerate the: 1-slaughterhouses unit    2- High-Priced Cuts                                  (10M)
Q4/ Give the reason (cause) of the following sentence?                                          (15M) 
1- Fasting animal (12 hours) before slaughter? 

2- Refrigeration or cooling carcasses? 

3- In western slaughtering product unhygienic meat for the consumer? 
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