1. FST 7208 
MEAT, POULTRY AND FISH TECHNOLOGY

2. COURSE INSTRUCTOR

Dr. John Muyonga
[BSc. Food Sc & Tech; M.S. Food Sc.; PhD. Food Sc.]

3. COURSE TYPE:

Elective course for Year I M.Sc. Food Science & Technology 

4. COURSE STRUCTURE

Course credits (CU):
3 CU i.e. 3 contact hours per week per semester

Course duration: 15 weeks (45 h) – 30 lecture hours; 30 practical hours 

5. COURSE DESCRIPTION

Post-harvest physiology, biochemistry and microbiology of meat, poultry and fish products.  Chemistry of animal flesh and poultry products. Techniques used in processing eggs, meat, poultry and fish.  Technologies used in the production of valuable products from animal products. Safety of animal products with emphasis on emerging pathogens.  Regulatory controls of meat, poultry and fish products trade.

6. COURSE OBJECTIVES

a. Provide detailed description of the post-harvest changes that occur in animal flesh after slaughter

b. Describe major components and properties of meat, poultry and fish products and methods used for their determination

c. Critically review processes used for processing and preservation of meat, poultry and fish products

d. Describe safety meat, poultry and fish safety problems and quality assurance approaches

7. RECOMMENEDED REFERENCES

· Feiner, G.  2006.  Meat products handbook.  Practical science and technology. Woodhead Publishing in Food Science, technology and Nutrition. Cambridge, England.

· Pearson, A.M. and Dutson, T.R. 1994.  Quality attributes and their measurement in meat, poultry and fish products. Vol 9.  Blackie Academic & Professional.

· Pearson, A.M. and Tauber, F.W. 1984. Processed meats.  2nd Edition. AVI Publishing Company, Inc. Westport, Connecticut, US.

COURSE CONTENT, METHODS OF INSTRUCTION, TOOLS AND EQUIPMENT

	TOPIC
	CONTENT
	METHOD OF INSTRUCTION/ Time allocation

(i.e. contact hours)
	TOOLS/ Equipment needed

	Introduction
	· Scope of meat, poultry and fish products 

· Key attributes of meat, poultry and fish products

· Emerging issues in meat, poultry and fish science and technology


	-Interactive lectures 

(2 hr)



	LCD projector/ White boards 

	Meat structure and composition


	· Structure meat, poultry and fish

· Composition of meat, poultry and fish

· Analytical techniques
	-Interactive lectures 

(4 hrs)


-Lab practicals (Determination of functional properties of meat proteins) (9 hrs): 

-Self study
	LCD projector/  White boards; reagents, raw materials; Library 

	Processing of meat, poultry and fish products 


	· Slaughtering, butchering, fish handling and packaging

· Curing

· Smoking and drying

· Fermentation

· Sectioned meat products

· Emulsion meat products
	-Interactive lectures 

(8 hrs)


- Practicals (Curing and sausage manufacture) (6 hrs)

-Self study 
	LCD projector/  White boards;  Transport to slaughter house, poultry and fish processing plant; pilot plant; raw materials; ingredients and additives; packaging materials; Library

	Post mortem muscle physiology and microbiology of


	· Changes in glycogen; adenosine nucleotides;  myofibrillar proteins; myoglobin; functional properties

· Microbiology (spoilage, pathogenic and fermentatative) of meat, poultry and fish products


	- Interactive lecture 

(4 hrs)

-Self study
	LCD projector/  White boards ; Library

	Mid Semester test

	Safety of meat, poultry and fish products
	· Emerging pathogens and diseases

· Application of food quality management systems to meat, poultry and fish

· Zoonotic conditions associated with meat, poultry and fish products

· Quality evaluation
· National and international regulations governing meat, poultry and fish trade
	-Interactive lectures 

(6 hr)


- Lab practical (Detection and enumeration of pathogens using multiple microbial techniques)(6 hrs)

 -Self study 


	LCD projector/ White boards / Flip charts/ Materials and reagents; library

	Meat, poultry and fish byproduct valorization 


	· Gelatin

· Collagen

· Protein concentrates

· Fish oil
	-Interactive lectures 

(4 hrs)


- Lab practicals (Production of gelatin, fish oil and fish flour) (9 hrs) 

-Self study 


	LCD projector/ White Board/ Flip charts/ Materials and reagents

	Final Exam


8. SUMMARY OF T IME NEEDED

Lecture hours



30 hr

Practicals 



30 hr

9. OVERALL COURSE EVALUATION

Assignments
15%

Practicals, class attendance and participation
10%

Course tests
15%

Final exam
60%
END

