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outline:

This course will discuss the types and characteristics of animal product materials, in order to give students
a basic insight into the materials of meat, milk, egg, and poultry meat and their by-products, and for the
further study of meat, dairy and egg processing technique. The major contents conclude structure,
characteristics, and composition of materials, functional properties of raw materials of animal products
quality influencing factors, storage and handling of materials, and etc.
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1. Aberle, E. D., & Forrest, J. C. (2001).00 4th edition. Kendall Hunt. 2. Stuart Farrimon (2017). The
science of cooking: Every question answered to give you the edge

page 1 [/ 2



D

gobodan

- Dooooo

00000011220 000000(3437)_0000A(1122)Raw  Material Quality and Utilization

of Meat(3437)

gooogobooboo

oooooo
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010 2.19~2.25 |Introduction of the course- Syllabus s 0O Ods8~1200 00O
explanation ooooo@)uoobon
0o0o0oooooooon
000100000000
oo
020 2.26~3.03 |Introduction of meat industry and meat;
030 3.04~3.10 |[Structure, composition and developmentof 280 (D)0 OO OO OO /0
animal tissues; 00(@o)20 (D)0 O
040 3.11~3.17 [Structure, composition and developmentof OO OO0 DOOOOOO0O
animal tissues (2) oooooo

0 50 3.18~3.24 |Muscle to meat; 60 (0)0 00O (0 0O)0O 100 (
0)yooo@o)

060 3.25~3.31 |Nerves and the stimulation to muscle 1400000000000
0ooooooooisdn
ooad

070 4.01~4.07 [Types of muscles and chemical compositions in240 (0 )0 O O 250 (O0)O O

animal body ooogooog@oo)o

080 4.08~4.14 |Properties of fresh meat; o 0o on

090 4.15~4.21 |Midterm; 3~o0 o

0100 4.22~4.28 |Invited speaker- Meat grading and evaluation 1300 000,160 0000

in USA; ooooooooo

0110 4.29~5.05 [Types of muscle and chemical composition in

animal body

0120 5.06~5.12 |Growth and development of carcass tissue; 24~280 0 00002400 0O
0002700 o0ooon
0020000000029
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0130 5.13~5.19 |Meat processing-2

0 140 5.20~5.26 |Functional properties of meat ingredients; 120000000000

0 150 5.27~6.02 [Types and origins of spices commonly used in

process meats

0 160 6.03~6.09 |Microbiology and deterioration of meat-1,; 200000020000
oo@o)

0170 6.10~6.16 |Microbiology and deterioration of meat-2 10(@)ooooo(@o)

0180 6.17~6.23 |Final exam 5~110 0000 0 10~110
oooad
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