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Unit: 8.1 Food Safety 
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  Introduction
Course: 02.421 Introduction to Animal Science Technology/Biotechnology


Unit 8: Consumer and Environmental Considerations
Unit Development Template Annotation 

(Briefly describe the topics, methods, technology integration, etc.)
In this unit students will rationalize the consumers concern for food safety. The students will also define the causes of problems with meat and explain how safety problems can be solved.
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-8-a. Rationalizes the consumers concerns for food safety. 

AG-ASB-8-b. Explains the causes of problems with meat. 

GPS Academic Standards:
ELA10RC4 (b), Discusses in both writing and speaking how certain words and concepts relate to multiple subjects.
SCSh3, Students will identify and investigate problems scientifically.

SCSh6, Students will communicate scientific investigations and information clearly.

SCSh9, Students will enhance reading in all curriculum areas.

ELA10LSV1 (e), Offers own opinion forcefully without domineering; (f) Contributes voluntarily and responds directly when solicited by teacher or discussion leader; (g) Gives reasons in support of opinions expressed.
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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 explain the rising concern of consumer over agricultural products and how this is effecting production. 
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 consumer concerns over food safety?
· What are the cause of meat problems and spoilage?
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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.
Herran, Ray.  The Science of Animal Agriculture. Delmar Publishers, Inc.  Albany, NY. 
GA Ag Ed Website:  Animal Science/Food Science:  Food Safety, Food Safety 1, Food Safety 2, Food Safety 3, Food Safety USDA

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.
Introduction and Mental Set

Ask students to tell what they had for supper last night.  Ask them how they knew the food was safe to eat.  On the board list the ways people are assured of a safe food supply. 

Discussion

1. Why are consumers concerned over food safety?

News reports over unsafe food


A. Pesticide residue


B. Hormone levels


C. Bacteria content


D. Spoilage

2. We now have the safest food supply of any people in history

Government regulations


A. Food and meat inspections


B. Rules regulating drug withdrawal periods.


C. Restricted use of herbicides


D. Better monitoring


E. Better methods of detecting problems

3. What are causes of unsafe meat?


A. Ecoli bacteria



Bacteria that inhabit the colon of mammals.



Certain strains can cause serious illness in humans.



Meat can become contaminated during processing process



Wash meat before cooking



Cook thoroughly


B. Salmonella poisoning



Caused by salmonella bacteria



The bacteria grow on improperly stored meat



Meat should be stored at the proper temperature


Thorough cooking can kill the bacteria

4.  Should consumers be concerned about drug and pesticide residues in meat.


A. The USDA regulates the type and amount of drugs given to animals.



Must be safe for the animal



Must not stay in the body of the animal for a long period


Drug must be withdrawn for a certain period before processing


B. All meat is inspected



All harvested animals are inspected prior to processing



All carcasses are inspected 



Processing facilities are regulated for sanitation and proper procedures

Summary

If meat is properly stored and cooked, consumers can be assured that they can enjoy the meat they buy at the grocery store without worrying about food safety.



Evaluation

Lab Activity
Test different hand washing methods of class.  Purchase agar plates from science supply.  Let students wash hands by:  water only, bar soap, liquid soap and hand sanitizer.  Swab hands after air drying & swab q-tip on agar plate.  Apply tape around the edge of culture plates to seal, label hand washing method and place in Incubator.  

Check on growth on plates once a week.  Students should make a chart & keep records on amount of growth.  Make a pie chart (same size of culture plates) with percentages and use as a guide to measure about of growth (as a percentage).

Other ideas… test bacteria on school water fountains, kitchen sinks, dollar bills in student’s wallets, trays in lunchroom.
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