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Module
objectives/inte
nded learning
outcomes

Learning Outcomes:

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

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

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

Course Learning Outcomes:

1. Able to analyze the components contained in animal products
(carbohydrates, protein, lipids, and water) and their changes and
the factors affecting the physical and chemical quality of animal
products

2. Able to master the basics of processing and preserving animal

products using high and low temperatures, decreased water

activity, drying, smoking, salting, curing, fermentation principles,
acidification techniques, and competitive microflora, irradiation
techniques, basic packaging, basic canning, and nanotechnology

3. Able to analyze various types of food additives used in the

processing and preservation of animal products

Objectives: This course provides knowledge about the analysis of
components contained in animal products and their changes, analysis
of physical, chemical properties of animal products, basic
preservation and packaging to be used in processing and preservation
of animal products

Knowledge: able to explain the importance of animal products
technology

Skills: cognitive- Able to analyze the components contained in animal
products (carbohydrates, protein, lipids, and water) and their
changes and the factors affecting the physical and chemical quality of
animal products

Phsycomotoric- Able to analyze the components contained in animal
products (carbohydrates, protein, lipids, and water) and their
changes and the factors affecting the physical and chemical quality of
animal products

Competences: Able to master the basics of processing and preserving
animal products using high and low temperatures, decreased water
activity, drying, smoking, salting, curing, fermentation principles,
acidification techniques, and competitive microflora, irradiation
techniques, basic packaging, basic canning, and nanotechnology

Content

Courses

Introduction of the Basic Scope of Animal Products
Carbohydrates in Animal Products

Protein in Animal Products

Water in Animal Products

Lipids in Animal Products

ueEWNE




6. Heating

7. Drying

8. Cooling and Freezing
9. Basic Fermentation
10. Nanotechnology

11. Irradiation

12. Packaging

13. Canning

14. Food Additives

Study and
examination
requirements and
forms of examination

Midterm exam

Final term exam
Practical

Structured assignment
Quiz

Activeness
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How to score

- Midterm exam 25%

- Final term exam 25%

- Practical 25%

- Structured assignments 15%
- Quiz: 5%

- 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 screen, VLM, Google Classroom
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