The Instructional Plan

Advanced Animal Science – Unit 11
Describe the activities you will use in each phase of the plan using the 5 “E” model and determine the assessment tasks, standards for student work, and measurable goals.

PLEASE NOTE: THIS UNIT MAY NOT BE APPROPRIATE FOR SOME OF THE STUDENTS. IT DISCUSSES HARVESTING OF ANIMALS AND METHODS USED. IF A STUDENT WISHES TO NOT PARTICIPATE IN THE IN-DEPTH UNIT, THE STUDENTS CAN COMPLETE THE IMS PACKETS FOR THIS UNIT. 

ENGAGE: The students will discuss the purpose of animals with regard to human nutritional requirements.
EXPLORE: After discussing this, the students will draw a timeline of an animal of their species. It should begin at birth and end with their final marketable consumer products.  

EXPLAIN: The teacher will begin by the discussion by emphasizing the fact that harvesting procedures will be covered in this unit and that this is an important part of the animal industry, as well as for the agriculture industry. It is also a necessity for the human race. The teacher will discuss the stages of life for all of the species discussed. They will begin at birth, talk about weaning, finishing, and harvesting. When discussing harvesting, the methods of harvesting each type of animal should be discussed in a serious and relevant manner. The students should understand the process of harvesting without getting into too much detail. They should understand the practice of stunning the animals before beginning the processing of them. After briefly discussing the harvesting methods, the processing of the animal into retail cuts should be explained and the cuts displayed for them. The students should also understand that all parts of the animal are used in some way and that nothing goes to waste. The students should also be informed of the federal and state mandates and inspections that are placed on harvesting operations, such as safety, hygiene, and quality control (COOL). They should also relate this information to “humane” treatment of animals, i.e. PETA activists that make things look worse than they are.
 ELABORATE: The students will complete a time line for a species of their choice. The students should begin at birth, explain the steps in between, explain the harvesting methods, and then identify the cuts of meat (as well as the by-products) that are used from that animal. The students will be taken to tour the Rosenthal Building on the campus of Texas A&M University, as well as the Meats Lab at Sam Houston State University.
 EVALUATE: The students will assessed on their time lines and the understanding of the information. They will take a written examination over the information covered. They will also be required to identify different cuts of meat in a practical examination, possibly at a grocery store.
