I.B2 Course Outline

Animal Science

Fall Semester 90 Hours

Sophomore Level Prerequisite Intro to Ag

Resources: Animal Science by Delmar 1998


Identifying Meat Cuts by The Meat Board 1983



Meat Evaluation Handbook by The Meat Board 1988

Reproduction: 
Genetics and Heredity
1 week


Organs; Identification and function of cow or bull
1 week


Breeding, AI, Heat Detection
.5 week


Systems of breeding
.5 week

Nutrition and Digestion:


Digestive Systems (Ruminant, Simple, Avian)


    nutrition Needs
.5 week


Classes of feeds, preparation and balancing 
1 week

Animal Health: 
Diseases, Infections, Parasites, Poisons and Drugs.


Poisons and Drugs
1 week


Maintaining Health, Immunity, Vaccinations,


Sanitation, and housing.
1 week

Meat and Animal By-Product:


Meat Qualities, Demand, History, and Changes
.5 week


Lab: Hog Slaughter and Processing
1 week


Meat Identification and Evaluation
1 week


Carcass Evaluation and Lab (Tour Meat Plant)
1 week


Speech on Animal By-Product
1 week


Lab: Making Jerky 
??????

Beef: 
Industry, Gestation, and Diseases, terms and 


Identification of breeds and origin, operations, 


county and state statistics
1 week

Dairy:
Industry, Gestation and Diseases, Terms and

 
Identification of breeds and orign, operations, county 


and state statistics, Milk Secretion and Dairy Products
1 week

Swine:
Industry, Gestation and Diseases, Terms and 


identification of breeds and origin, operations, 


county and state statistics
1 week

Sheep:
Industry, Gestation and Diseases, Terms and 


identification of breeds and origin, operations, 


county and state statistics, wool Production.
1 week

Horse:
Industry, Gestation and Diseases, Terms and 


identification of breeds and origin, operations, 


county and state statistics
1 week

Poultry:
Industry, Gestation and Diseases, Terms and 


identification of breeds and origin, operations, 


county and state statistics
1 week

Selection: 
EPD’s, visual apprasials, comparative terms, 


written and oral reasons
2 weeks
