(附件2：教学大纲格式)

《优质畜产品生产技术与管理》
一、课程基本情况
课程编号：  04130515-62

课程总学时： 24  (其中，讲课 24 ，实验 0 ，上机 0 ，实习 0 ，课外学时 0 ) 

课程学分：   2

课程分类：   选修    

开课学期：   春    

开课单位：  动物科学技术学院  动物营养与饲料科学系
适用专业：  畜牧专业
所需先修课：动物营养学、育种学、繁殖学，或畜牧概论
课程负责人：王凤来

二、课程内容简介
本课程以优质畜产品生产知识和技术为核心，通过课堂教学、行业交流、课堂讲习等教学活动，全面、系统、深入的学习和掌握优质畜产品生产技术与管理方面的专业知识、技术技能和实践案例，培养学生从事高效、优质、安全和环境友好型畜牧行业的科研、教学、生产、经营、管理等活动的能力。本课程的内容主要包括畜禽产品质量安全概述、畜禽产品生产质量安全保证技术与管理规范、畜禽产品质量安全法规与标准和畜禽产品质量安全认证管理等4个方面，学习、了解和掌握该领域维系畜产品质量安全的饲料兽药投入品、生产环境、工艺设备、生物安全、人畜健康、规范管理等制方面的系统业务知识和技术。课程性质为应用理论与技术课。课程任务是引领学生全面、系统和深入地学习、了解和掌握优质畜产品生产应用理论知识、技术、技能和管理规范。

三、各部分教学纲要
1、课堂讲授部分教学内容与要求： 

a. 畜禽产品质量安全概述   （2学时）
了解和掌握产品质量与安全的概念，引领学生系统学习和掌握食品、农产品、畜禽产品质量安全的概念

b. 畜产品质量安全的意义  （2学时）

深入理解从农场到餐桌，从饲料到食品，源头生产保障畜产品质量安全的意义

c. 无公害畜产品生产控制技术  （4学时）

全面、系统学习无公害畜产品概况、生产控制技术与方法

d. 安全优质畜产品生产产地环境技术要求  （4学时）

引领学生深入学习和掌握安全优质畜产品生产产地环境技术要求

e. 绿色畜禽产品生产控制技术   （2学时）

了解和掌握绿色畜禽产品概念、生产控制技术与方法和意义等

f. 有机畜禽产品生产控制技术   （2学时）

了解和学习有机畜禽产品生产技术与方法、标准等

g. 中国农业良好规范畜禽生产控制技术   （2学时）

系统学习、了解和掌握中国农业良好规范猪、奶牛、家禽、肉牛与羊生产控制技术

h. 国外畜禽产品生产质量与安全控制技术  （2学时）

了解和掌握畜禽产品质量安全

i. 畜禽产品质量安全认证体系 （2学时）

了解和掌握我国保障畜禽产品质量安全的产品法规标准，认证系统的概念、知识、技术和技能

j. 畜禽产品质量安全认证管理  （2学时）

学习和掌握畜禽产品质量安全认证管理技术，如无公害认证、绿色认证、有机认证和GAP
2、实验、实习部分教学内容与要求

习题作业1  翻译Meat Quality，and Meat Quality Assurance

习题作业2  翻译Current Points on Meat Quality Assurance 
四、使用教材或主要参考书
主要参考书：
《畜产品质量安全与生产技术》, 沙玉圣、辛盛鹏, 中国农业大学出版社出版,2009.12

《良好农业规范实施指南（一）》, 国家标准化管理委员会、国家认证认可监督管理委员会, 中国标准出版社, 2006.4

《国家有机产品认证检查员培训教材（试用）》,中国认证人员与培训机构国家认可委员会, 中国计量出版社, 2005.08

《食品质量管理技术管理的方法》,（荷）P. Luning W. J. Marcelis W. M. F. Jongn 主编, 吴广枫 主译, 中国农业大学出版社, 2005.03

执笔人：王凤来
审定人：
                                                        2011年 06 月 09 日制定
 On-farm Technology and Management for Quality Assurance of Animal Product
1. Basic information

Course code: 04130515-62

Total teaching hours: __24___, among which_0_ hours for lectures, _0  hours for experiments, __0_hours for on-line teaching.  

Credits: 2

Type of the course: selective

Teaching terms: spring

Owner of the course: Animal nutrition and feed science, College of animal science &technology 

Majors applicable: Animal science and technology

Prerequisites: Animal nutrition, animal breeding, animal reproduction, animal husbandry 

Person in charge of the course: Fenglai Wang

2. Course description 
The current lecture, On-farm Technology and Management for Quality Assurance of Animal Product (OTMQAAP), aims at to systematically fulfill undergraduate students the knowledge structures, technologies, and techniques of animal science subject, to fit students to future manpower needs of a series of jobs in animal production sector, such as research, education, administration, management, trade, production, etc, as well as to satisfy public interests in animal food safety from stable to table and from farm to fork. The teaching program of the lecture conducts that students penetratingly understand the significance of animal food quality and safety, study the concepts of food quality and safety, agricultural produce, animal product, especially the knowledge of animal product quality and safety, help students to grasp fully the technologies and methods for assuring the quality and safety of animal food on farm. Mean while, reviewing laws, regulations, and standards that are related to quality and safety of animal food, and practically realize the system of quality certification on animal production in china and the world. 

3. Design of each teaching section

(1) The main contents of each teaching section, basic requirements, and teaching hours 

a. Overviews of the quality and safety of livestock and poultry products (2 teaching hours) 

Understand and grasp the concept of product quality and safety system, learn and grasp the concept of quality and safety of food, agriculture, livestock and poultry products

b. The significance of the quality and safety of animal products  (2 teaching hours)

Understand the significance of assuring the quality and safety of animal products on farm, especially from feed to food, from stable to table, and from farm to fork.

c. Pollution-free animal products  (4 teaching hours)

Systematically study the basic requirements and production technologies of pollution-free animal products 

d. Environmental technical requirements concerning safety and quality in animal production (4 teaching hours)

Learn and master some environmental technical requirements concerning production safety and quality 

e. Green livestock and poultry products  (2 teaching hours)

Understand and grasp the concept of green livestock and poultry products, production technology, management, quality and safety control, etc.
f. Organic livestock and poultry products  (2 teaching hours)

Understand and learn organic livestock and poultry products production technology, management, production chain, standards etc.
g. China good agriculture practice on livestock production  (2 teaching hours)

Study, understand and grasp standers and regulations of China good agriculture practice on quality and safety of pig, poultry, dietary, beef and lamb 
h. International quality and safety control systems of animal products  (2 teaching hours)

Understand production technology, management system on quality and safety of animal products in the world, such as Canadian Pork Quality Assurance, Global Good Agriculture Practice, etc. 

i. Certification system in quality and safety of livestock and poultry products (2 teaching hours)

Understand fully and study systematically the concept, technology, techniques, significance of certifications on quality and safety of livestock and poultry products

j. Certification management for quality and safety on livestock and poultry products (2 teaching hours)

Study and master the application and management of certification on the quality and safety of livestock and poultry products, such as pollution-free animal products, green animal products, Organic animal product, China good agriculture practice etc. 

(2) The contents and requirements of the sections of experiments and internship 
Homework 1: Meat Quality，and Meat Quality Assurance

Homework 2: Current Points on Meat Quality Assurance 

Complete the homework independently, give a seminar, and make communication in the class. 

4. Teaching materials or references
The animal products quality safety and production technology, Sha Yusheng, Xin Chengpeng , China Agricultural University Press, 2009.12 

The guide of good agricultural standardization implementation (1), National Standardization Management Committee, and Accreditation Administration, China Standard Press, 2006.4 

Certification of national organic product inspector (trial), National training materials of certified personnel and training agency accredit commission, Chinese Metrology Press, 2005.08 

Management methods of the food quality management technology,, P. Luning, W.J Marcelis, W.M.F. Jongn , translator WuGuangFeng, China Agricultural University Press, 2005.03 
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