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To understand principle of muscle and meats. Evaluation of meat and carcass quality as a meat grader
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Introduction of Animal Industry and Meat Science
A 1=
Meat as a food
A 2=
Structure of Animal tissues
A 3F
Composition of Animal tissues
H 4=
Growth and deveolopment of carcass tissue 1
A 5
Growth and deveolopment of carcass tissue 2
H 6=
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Mechanism of Muscle contraction
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Collective discussion and Midterm exam
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Conversion of muscle to meat
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Development of Meat quality
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Meat color
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Water holding capacity
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Meat Texture
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Meat grading system —beef

H14=

Meat grading system —pork and others/End term exam
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& Functional foods
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Principle of Meat Science
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Meat science
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