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B. PROFESSIONAL INFORMATION

V) Overall aims of course

At the end of this course, student should understand the basic Specific practical
knowledge about chemical analysis of milk, meat, poultry, fish and their products

Y) Intended lear ning outcomes of course (ILOs

a) KNOWLEDGE AND UNDERSTANDING

By the end of this course, the graduate should be able to:

a.l. Describe the composition of milk, meat, poultry and fish.

a.2. Explain how to collect and prepare food sample for examination. .

a.3. Describe Sensory evaluation and grading of milk, meat, poultry, fish and their
products.

a.4. Recognize chemical examination of milk, meat, poultry, fish and their
products.

a.5. Recognize type of residuesin food.

a.6. Recognize the different types of toxin in food.

b) INTELLECTUAL SKILLS
By the end of this course, the student should be able to:

b.1. Investigate the physical proprieties of milk, mesat, poultry, fish and their
products.

b.2. Assess the quality and grading of milk, meat, poultry, fish and their products.

b.3. Judge sensory evaluation and grading of meat, poultry, fish and their
products.

b.4. Judge the chemical examination of milk, meat, poultry, fish and their
products.

C) PROFESSIONAL AND PRACTICAL SKILLS
By the end of this course, the student should be able to:

c.1. Carry out chemical examination of milk, meat and their products

c.2. Preparing and handling of milk, meat, poultry and fish samples for analysis.

c.3. Write reports of milk, meat, poultry and fish analysis and judgment.

c.4. Compare the result of hygiene and management with Egyptian and
International standers.

D) GENERAL AND TRANSFERABLE SKILL
By the end of this course, the student should be able to:

d.1. How to take the decision.

d.2. Communicate with the community.

d.3. Be asuccessful member in hygiene teem

d.4. Presentation of a scientific study and writing reports.




¥) Topicsand contents

Topic No. of hours

L ect. Pract. Total
Composition of (meat, Milk , poultry, fish and their products) 5 5 10
Sampling of food
Meat, meat products ,milk ,milk products and poultry 5 5 10
Fish ,fish products
Preparation of collected samples for chemica examination 5 5 10
Sensory evaluation and grading of milk, meat, poultry and fish. | 7 7 14

Physical and Chemical examination of
Meat, meat products,

Poultry, poultry products. 10 Ve 20
Fish ,fish products
Milk and its products

Detection of residues in food( heavy metal, antibiotics)

7 7 14
Detection of toxin in food 5 5 10
Total 44 44 88
4.1. Lectures.
4.2. Practical.

4.3. Self-learning activities.

®) Student assessment

a. METHODS:

1- Written examination For assessment of knowledge, back calling and
Intellectual skills

2- Practical examination For assessment of practical and professional skill.

3- Oral examination For assessment of knowledge and Intellectual skills

4- Student activities For assessment of knowledge and general and
transferable skills

b. MATRIX ALIGNMENT OF THE MEASURED I L OS/ ASSESSMENTSMETHODS:

K.U(@ | 1.S(b)|P.P.S(c)| G.S(d)
Written exam 1-6 1,2 - -
Oral exam 1-4 1,2 - -
Practical exam - 3,4 1-4 -
Student activities (assay, seminar, etc.) | 2,5 1-4 - 1-4




C. WEIGHT OF ASSESSMENTS.

Assessment Allocated Evidence

Mark
Final written exam 50% Marked and signed written paper
Practical exam 20% Marked and signed practical exam paper
Oral exam 20% Signed list of oral exam marks
Student Representative samples of presented
assignments 10% materials
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6.2. Journals, Websites, Periodicals........ etc

J. of food science

J. of meat and food technology.

J.of Food Protection

J. Food Microbiology

J. of meat Science

Bulletin of the international Dairy Federation
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V) Facilitiesrequired for teaching and learning
v,V Data-show.



V,Y Basic laboratory equipment and devices for microbiological procedures
V,¥ Network for technology transfer.
V,¢ Computer.
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Matrix alignment of coursetopicsand ILOs

No. of hours ILOs
fweek Hours | Hours
Topic Lecture (Chapter s/subchapters) gotal for for KU 1S | PPS G.T.S
Lect. | Pract. OUrS || ect. | Pract.
@ | (b) (©) (d)
Composition of (meat, Milk , poultry, fish and their 1 1 10 5 5 al i 1.4
products)
Sampling of food, meat, meat products,milk ,milk products i
poultry, fish and fish products 1 1 10 S 5 a.2 c2 1-4
Preparation of collected samplesfor chemical examination 1 1 10 5 5 a.2 b.2 c.2 1-4
ﬁ;nqsory evaluation and grading of milk, meat, poultry and 1 1 14 > 5 a3 | b2b3 i 1.4
Physical and Chemical examination of Meat, meat products
Poultry, poultry products. Fish ,fish products, Milk and its 1 1 20 10 10 a4 |blb4|cls4 1-4
products.
Detection of residues in food( heavy metal, antibiotics) 1 1 14 7 7 a.b b2 c.4 1-4
Detection of toxin in food 1 1 10 5 5 a.6 b2 c4 1-4
Total 88 44 44




