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Republic of Iraq
The Ministry of Higher Education
& Scientific Research

University: Diyala

College: Agricultural

Department: Animal production
Stage: 4d

Lecturer name: Ahmed Sinan
Ahmed

Academic Status: prof. assistant
Qualification: Ph.D.

Place of work: Agriculture college /
Diyala University

Course Weekly Outline

Course Instructor Ahmed Sinan Ahmed
E_mail ahmed76mroof@yahoo.com
Title Meat Production

Course Coordinator | Autumnal

Course Objective

Knowledge each topics, points and factors affecting the red
meat production, marketing and consumption

Course Description

- Sources of production of red meat, - Economic and nutritional
importance for red meat production, Reality of red meat production
and consumption, - Investment meat production efficiency of animals,
- Composition and descriptions of meat animal carcasses, - Dressing
percentage and factors affecting,

- Growth and development of meat animals, - Slaughter house and its
divisions, - Transportand marketing of animals and carcasses .

Textbook

Beef Cattle Production and Marketing , Dr.A.A. Saeed , H.
Hasson, M. T. Alwan.

References

1-Beef Cattle Production, Dr.F.A.ALI
2- Principles of Meat Science, translate by

Dr.M.A.A.Taheer.1983
3- Meat Science, Dr.M.A.A.Taheer.1990
4-Internet
Course Assessment Term Tests | Laboratory | Quizzes Final‘ E. |Final Exam
practical
(20%) (15%) (5%) 20% (40%)

General Notes

The system to Article quarterly rather than annually and offers
during the autumn




Republic of Iraq
The Ministry of Higher Education
& Scientific Research

University: Diyala
College: Agricultural

Stage: 4d
Ahmed

Qualification: Ph.D.

Course weekly Outline

Department: Animal production
Lecturer name: Ahmed Sinan

Academic Status: prof. assistant

week Date Topics Covered Lab. Experiment Notes
Assignments
1 Sources of red meat production Beef cattle breeds
ARRRIARYA and their characteristics
2 YAV A Economic and nutritional Beef cattle houses
important of red meat production
3 Reality of red meat production and | Animal age estimation
AERRFARVARY consumption in Iraq and Arab
world
4 Concepts of meat production Beef cattle evaluation
\ER R ZARVAL
5 YAV Biological axes of meat production | Slaughtering stages
VAN and how to express them
6 Red meat production patterns and | Slaughter house parts
YAVAN/A factors affecting
7 Growth and development of red First exam
YAVANYS ] meat animals
8 Factors affecting the growth and Estimation and evaluation
AKRRJARVAR development techniques of carcass
compositions
9 First exam Live weight and carcass
ARRAARAN weight relationship
10 YOV YA Efficiency of meat production Carcasses physical dissection
11 Optimal investment efficiency of | Carcasses grading and
YAVAYAY meat production classification
12 Carcass composition, Dressing Predict equations
YOAVAY/Y percentage and factors affecting
13 Animal and carcasses transport Students report discussion
\RRRZARIARY .
and marketing
14 Y VAN Marketing class Students report discussion
15 Y VAN Second exam Second exam

Instructor Signature:

Dean Signature:




