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Unit: 16.1 The Slaughter Process
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  Introduction
Course: 02.421 Introduction to Animal Science Technology/Biotechnology

  Unit 16: Meat Science
Unit Development Template Annotation 

(Briefly describe the topics, methods, technology integration, etc.)
In this unit students will describe the physiological processes that take place in the animal’s body at death and explain the steps in the slaughter of meat animals. 
Grade(s)

· 9-Ninth

· 10-Tenth

· 11-Eleventh

· 12-Twelfth

Time:  (Enter time in number of 50 minute periods)
· 1
Author


Notes to the Teacher (optional)
Students with disabilities: For students with disabilities, each instructor should refer to the student's IEP to be sure that the accommodations specified in the IEP are being provided within the classroom setting. Instructors should also familiarize themselves with the provisions of Behavior Intervention Plans that may be part of a student's IEP. Frequent consultation with a student's special education instructor will be beneficial in providing appropriate differentiation within any given instructional activity or requirement.
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  Standards
GPS Focus Standards:
AG-ASB-16-a. Describes the physiological processes that take place in the animal’s body at death. AG-ASB-16-b. Explains the steps in the slaughter of meat animals.
GPS Academic Standards:
SCSh3, Students will identify and investigate problems scientifically. 
SCSh9, Students will enhance reading in all curriculum areas.
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  Understanding and Goals
Unit Understandings, Themes, and Concepts:  Provide the deep understandings and concepts the student should retain as a result of this Unit. These are the enduring understandings.
· Students will learn where meat processes come from and the processes necessary to form a high quality product.
Primary Learning Goals:  Provide a list of the Essential Questions, Knowledge and Skills the student will know, understand, and be able to answer or demonstrate as a result of this Unit. All Primary Goals must be related to standards addressed in the Unit.
· What are physiological processes that take place in an animal’s body at the time of death?
· What are the steps in the slaughter of meat animals?
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  Balanced Assessment 
Assessment Method/Type:  
	
	Constructed Response
	
	Peer Assessment

	x
	Combined Methods
	
	Selected Response

	
	Informal Checks
	
	Self Assessment


Assessment Title:  
Description/Directions:  Provide detailed description & directions so it will provide accurate results for any teacher wishing to replicate it.
Attachment – Supplemental Resource Title:  (Optional) List the title of any attachment associated with the assessment.
Herren, Ray. The Science of Animal Agriculture.  Delmar Publishers, Inc. Albany, NY. 

Web Resources: (Optional) List the title of the web resource associated with this Unit Development Template Assessment.
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  Unit Performance Task(s) 
Performance Task Title:
Description/Directions:  Provide detailed description & directions so it will provide accurate results for any teacher wishing to replicate it.
Rubric for Performance Task:  Attach rubric used in the assessment of this Unit Performance Task or submit as separate file.
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  Sequence of Instruction and Learning
Sequence of Instruction and Learning:  List the sequence of instruction and learning for this Unit Development Template.
Materials and Equipment:


CEV Videos - Beef Slaughter & Dressing, Swine Slaughter & Dressing, Lamb Slaughter Dressing
Introduction and Mental Set

Show video(s) on beef, swine, and/or lamb slaughter.


Discussion

1. Have students read pages 258-261 in text.

2. How are animals immobilized?  


A. Electric shock (used primarily on swine)


B. Stun gun or captive bolt stunner (used in both beef and lamb slaughter)

3. Why are animals immobilized instead of killed?  So the heart will keep pumping blood.  The neck artery is severed and the heart pumps blood out of the carcass.

4. What are kosher meats?


A. Animal is slaughtered under the regulations of Jewish religious laws.  


B. This method is often considered inhumane because the animal is not stunned prior to sticking.

5. What is the process of exsanguination?


Bleeding the animal as quickly as possible to remove as much blood as possible form the carcass.

6. What are the next steps in the process?


A. The hide is removed


B. The head, feet and tail are removed


C. The entrails are removed.


D. The carcass is divided down the back bone


E. Beef carcasses (sides of beef) are divided at the 12th and 13th rib.
7. Why are carcasses aged?


To allow enzymes to begin breaking down tissues that have become rigid and touch during rigor. 
8. How is aging done?


A. The carcass is wrapped in a shroud to prevent rapid drying


B. Hung in cooler for several days depending on the size of the carcass. 

9. What happens after aging?


A. Carcass is divided into whole sale cuts


B. May be sold as sides of beef or as wholesale cuts


C. Wholesale cuts are divided into retail cuts

10. Field trip


Visit a slaughter house

Summary

All animals are inspected before slaughter to assure a healthy food source.  Inspection of the carcass is also done for consumer safety

Evaluation

Field trip report
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