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Unit: 8.2 Food Inspection 
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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 conduct a meat inspection and differentiate between meat grading and meat inspection.
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-8-c. Demonstrates knowledge of how safety problems can be solved. 

AG-ASB-8-d. Differentiates between meat grading and meat inspection. 

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 (i), Employs group decision-making techniques such as brainstorming or a problem-solving sequence (e.g., recognizes problem, defines problem, identifies possible solutions, selects optimal solution, implements solution, and evaluates solution) 
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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 differences between meat inspection and meat grading and  their importance to consumer confidence and food safety. 
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.
· How can safety problems be solved and identified?
· What is the differences between meat grading and meat inspection?
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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.
Flanders, Frank & Ray Herren. The Science of Animal Agriculture Lab Manual.

Delmar Publishers, Inc. Albany, NY
. 

GA Ag Ed Website:  Animal Science/Food Science:  Meat Science Process
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

Bring in samples of various grades of meat.  Ask the students to select the best cut of meat.  What are the differences?  Why did they select a particular cut?  Why do we have different grades of meat?  How do they know the meat is safe to eat?

Discussion (Use Discussion questions along with Power point in reference section).

1. What is the Meat Inspection Act?

Ensures that all meat products processed and sold in the U.S. will pass inspection by USDA.

2. What is the difference between meat grading and meat inspection?


A. Meat is graded to determine eating quality, or quantity of lean retail cuts that a 

carcass will yield.


B. Meat inspection determines whether or not meat is wholesome and fit for 

human consumption.

3. What is the difference between antemortem and postmortem inspection? 

Antemortum inspection is done while the animal is alive and assures that the animal is healthy when processed.  Postmortem inspection is done after the animal is processed and the carcass is checked for signs of disease, parasites or other problems, which may exist.

4. Why are animals given growth hormones?  

To aid in feed efficiency and growth rates.

5. What hormone level is allowed by the FDA in a persons daily intake of meat? 

No more than 1% of the human body’s daily production of that hormone is allowed to be in the daily intake of meat.

6. How much hormones are consumed by eating meat from animals that were given hormones?


A. 0.022 nanograms of estrogen per gram of meat


B. Soybean oil contains 20,000 nanograms of estrogen per gram of oil.

7. What role does cholesterol play in our bodies?  

Cholesterol is an essential part of nerve tissue and cell membranes.  It also plans an important role in the manufacture of hormones by the body and also in the production of bile that is used in digestion.

8. Take the class on a field trip to a processing plant when carcasses are being inspected.  

Ask the inspector to explain what they look for in a healthy animal/carcass.

Summary

All processed meat is inspected by law to help insure the safety of our food supply in the U.S.  Meat must be properly stored and cooked at home to assure that it is safe to eat.

Evaluation
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