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Language  Indonesian language and English 
Relation to Curriculum Study Program: Animal Science 

Specialization: Animal Science 
Type: Compulsory 

Type of Teaching, Contact 
Hours 

Lecture: 100 minutes/meeting 
Independent Study: 150 minutes/meeting 

Workload Course 90.67 hours/semester 
Practical 42.50 hours/semester 
Lecture: 14 meetings*100 minutes 
Independent Study: 16 meetings*150 minutes 

Credit points Course 2 credits or 3.40 ECTS 
Practical 1 credits or 1.70 ECTS 

Requirements According to the 
Examination Regulations 

Attendance > 80% 
Final Score > 44 
The final score component: 

1) Midterm Exam   25% 
2) Final Exam    25% 
3) Practicum    25% 
4) Assignments    15% 
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5) Quiz                  5% 
      6)    Activeness     5% 

Recommended Prerequisite  Biochemistry, Microbiology, Introduction to Animal Product 
Technology 

Module Objectives / Intended 
Learning Outcomes 

• Capability to develop knowledge and comprehensive 
mindset based on Animal science and industry (LO 4). 

• Actively contributing in the learning process and discussion 
(LO 10) 

• Demonstrating good capability to be independent and to 
work in team as to identify and analyse problems (LO 11)  

 Objectives: 
The Handling of Animal Product course provides knowledge related 
to the identification and mechanism of the causes of damage to 
animal commodities to apply proper handling before further 
processing. 

 Knowledge: 
 

 Skills 
Cognitive 
able to understand, identify the principles of handling in animal 
food product 
Phsycomotoric 
able to identify the causes and mechanisms of spoilage in animal 
food product and also able to evaluate handling techniques for 
animal commodities 

 Competences 
1. Able to identify the causes and mechanisms of spoilage to 

milk, meat, eggs, honey, and by-products 
2. Able to comprehend the principles of handling milk, meat, 

eggs, honey, and by-products starting from the reception, the 
handling process to the distribution. 

3. Able to implement appropriate handling following the 
characteristics of animal commodities. 

4. Able to evaluate handling techniques for animal 
commodities. 

Content Scope of teaching materials:  
1. Changes in quality and spoilage of milk 
2. Handling and Testing Milk Quality 
3. Milk Pre-Treatment 
4. Changes in quality and spoilage of meat 
5. Handling Post-Harvest Meat, Post-Mortem, and Meat 

Withering 
6. Meat Chilling and Freezing 
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7. Changes in quality and spoilage of eggs 
8. Handling Whole Eggs and Eggs without Shells and 

Determining Egg Quality 
9. Method of handling eggs 
10. Changes in quality and spoilage of honey, royal jelly, pollen, 

and propolis 
11. Handling honey, royal jelly, pollen, and propolis 
12. Changes in quality and skin deterioration 
13. Handling of skin 
14. Methods of skin handling 

Study and Examination 
Requirements and Forms of 
Examination 

− Examination requirements: A minimum attendance of 80% to 
take the Final Exam 

− The forms of the test: Multiple Choices/Essay/Group 
 
The final score component: 

1) Midterm Exam   25% 
2) Final Exam    25% 
3) Practicum    25% 
4) Assignments    15% 
5) Quiz                  5% 

      6)    Activeness     5% 
 
A : 80 < Final Score ≤ 100 
B+ : 75 < Final Score ≤ 80 
B : 69 < Final Score ≤ 75 
C+ : 60 < Final Score ≤ 69 
C : 55 < Final Score ≤ 60 
D : 50 < Final Score ≤ 55 
D+ : 44 < Final Score ≤ 50 
E : 0 < Final Score ≤ 44 

Media Employed Projector and screens, Zoom application, Google Classroom, e-
book, WA Group 
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