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Unit: 16.3 Meat Palatability and 



  Nutrient Content
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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 list the wholesale cuts of beef, pork, and lamb, and will discuss the different types of tissues that compose muscles. Students will describe factors that affect palatability of meats and explain factors that affect the sensation of taste. Students will also describe the importance of meat to the human diet and define nutrient dense food. Students will evaluate the nutrients provided by meat. 
Grade(s)

· 9-Ninth

· 10-Tenth

· 11-Eleventh

· 12-Twelfth

Time:  (Enter time in number of 50 minute periods)
· 2
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-g. Identifies the wholesale and retail cuts of beef, pork, and lamb.

AG-ASB-16-h. Explains the different types of tissues that compose muscles.

AG-ASB-16-i. Describes the factors that affect the palatability of meats and the sensation of taste. 

AG-ASB-16-j. Describes the importance of meat to the human diet. 

AG-ASB-16-k. Evaluates the value of nutrients provided by meat.
.
GPS Academic Standards:
SCSh9, Students will enhance reading in all curriculum areas.
SSEMI2 (a), define the Law of Supply and the Law of Demand

SB1 (c), Identify the function of the four major macromolecules (i.e., carbohydrates, proteins, lipids, nucleic acids)
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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 understand the importance of meat in the human diet and the nutrient impact meat has on the human body. 
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 the wholesale and retail cuts of beef, pork, and lamb?
· What are the different types of tissues that compose muscle?

· What factors affect the palatability of meat and the sensation of taste?

· Why is meat important in the human diet?

· What is the value of the nutrients supplied in meat?
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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:


Meat Board Wholesale Cut Posters, CEV Videos - Practice Beef Wholesale Cut Judging, Pork and Lamb Cut Judging, Practice Ham and Loin Judging

Introduction and Mental Set 

Discuss what we look for in a good cut of meat.  What distinguishes a good cut form one that is not so good?


A. Use class starter titled, “Tenderizing Meat” for a neat lab demonstrating techniques for making meat more palatable.

Discussion



1. Using wholesale cut posters, identify the wholesale cuts of beef, lamb, and pork.


A. beef-chuck, loin, rib, round


B. pork-shoulder, loin, sides, ham


C. lamb-shoulder, rib, loin, leg

2. Discuss the retail portion of meat.


A. sized into portions easily cooked


B. most expensive cuts from loin: chops, T-bone

3. What factors affect palatability?


A. qualities such as:


appearance


aroma


flavor


tenderness


juiciness


B. What makes the meat tender or tough?


antipose


elastin


collagen

4. Nutritive dense food.  A food that contains a relatively high percentage of nutrients.  Meat is a nutritive dense food.

6. Show video - Practice beef Wholesale Cut Judging

7. Show video - Pork and Lamb Cut Judging

8. Show video - Practice Ham and Loin Judging

Summary
Evaluation of meat cuts is done every day by thousands of consumers across the world.  Many of these people have training as to what they should be looking for.

Evaluation

 Written test
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