ETT530 Meat Technology, lectures

Course description 2011
Responsible Department		Department of Food and Environmental Sciences
Earliest possible year		MSc., 1st or 2nd year.
Duration 			7 weeks
Credits			5.0 (ECTS)
Level of Course		MSc., Advanced
Examination			Final examination, written in lecture hall, 4 h
			5-point scale 1 (poor) .... 5 (excellent)
			Dates of exam: The first week of March
Requirement for attending of exam	Participation to lectures and working seminars
Period of placement		3rd period (January – February)
			 Week structure: lectures on Mondays and Tuesdays,
			seminars on Fridays
Language of instruction		English
Restrictions			ETT510, ETT515, ETT521; ETT525, or respective 
			knowledge.  A simultaneous attendance to ETT535
			is recommended.
Course content
Meat cutting, cooked sausages, cooked hams, ready-to-eat meals, fermented meat products, and the unit operations in their preparation.  Factory planning and recipe calculation, quality control 
Teaching and learning methods
	The course combines lectures, seminars and group work, and reading. 

Learning outcome
Knowledge
The student will know the theoretical foundations of preparation methods and their effects product quality and costs.
Skills
The student will able to apply the above knowledge in problem-solving in a multifactorial situation.


Competence
The student will be able to work systematically combining theoretical aspects and practical experience and to report the route from identification of the problem to the solution in writing and orally.  The student will be able to work in a team solving meat science problems that are closely anchored in every-day situations within meat sector.  

Course literature
G. Feiner, Meat Products Handbook. CRC Woodhead Publ. in Food Science, Technology and Nutrition, 2006.

Course coordinator and instructor
Eero Puolanne, eero.puolanne@helsinki.fi,  phone +358 400 449591
Department of Food and Environmental Sciences

Work load (h)
	Lectures		48
	Seminars		14
	Theoretical exercises	21
	Preparation		52
	Examination		  4


