Tentative

ANS 6288 - Experimental Techniques in Meat Science
Spring 2017
Time and place:
Monday 10:40-11:30 (Period 4) & 3 hrs arranged
Larson Dairy Science Bldg
Room 201
* Please note: demand for equipment, time requirements of different experiments, availability of
instructors, etc. are variable. Meeting times (especially arranged hours) may differ from week to
week.

Instructors:
Tracy Scheffler, PhD
Office: Animal Sciences (Bldg 459), Rm 210F
Office phone: 352-392-7529 / cell: 765-412-4143
Office hours: door is always open, or email to set up an appointment
e-mail: tscheffler@ufl.edu
KwangCheol (Casey) Jeong, PhD
Emerging Pathogens Institute
Phone: 352-294-5376
e-mail: kcjeong@ufl.edu
Sally Williams, PhD
Office: Animal Sciences (Bldg 459), Rm 224C
Phone: 352-392-2993
e-mail: wsallyk@ufl.edu
Teaching assistant:
Zhengxin Ma
Emerging Pathogens Institute
mazhx12@ufl.edu
Prerequisites: graduate standing
Course description:
This course is designed to expose graduate students to common laboratory methods used in
meat science and muscle biology.
Overview:
In this course, we will describe and discuss principles and procedures involved in sample
collection, processing, and analysis commonly used in muscle biology and meat science. This
course will also provide students with experience conducting laboratory techniques.
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Expected outcomes:
Upon completing this course, students are expected to:
1. Be able to propose recommendations for sample collection and processing procedures
and propose laboratory analysis method(s) based on a given attribute/target.
2. Distinguish between direct, end-point, and kinetic assays used UV/Vis/fluorescent
spectroscopy
3. Describe steps in SDS-polyacrylamide gel electrophoresis and Western blotting and
modify and troubleshoot SDS-PAGE & Western blotting protocols / problems
4. Describe principles and procedures employed to analyze and enumerate muscle food
samples for spoilage and pathogenic bacteria
5. Summarize principles and considerations for subjective and objective assessments of
texture analysis
6. Explain principles of PCR and conduct DNA gel electrophoresis
7. Conduct molecular subtyping using pulsed field gel electrophoresis
8. Describe procedures for determining antibiotic susceptibility and resistance of
microorganisms
Textbooks
There is not an assigned textbook. Reading assignments and suggestions will be provided, and
may come from scientific journals, online resources, book chapters, etc. These will be posted
via the course website in Canvas.
Grading (see schedule for due dates)
120
10
20
150

Lab reports/assignments (6 total @ 20 points each; 2 per instructor)
Attendance & participation
Technique project presentation
total

Lab reports/assignments: May involve recording data, creating figures, reporting and
evaluating results, addressing questions. At discretion of each instructor. Will be due ~1
wk after the lab is completed or 1 wk after assigned by the instructor.
Attendance & participation: evaluated subjectively by instructors.
Technique project: You will propose a technique/assay to develop. Ideally, this will be a
procedure that you will use for your own research project in your lab. You will identify the
objective of the assay, why this method was chosen, possible alternatives, and the
reagents, procedures, and equipment necessary to use the technique. Problems
encountered or troubleshooting steps are recommended. The goal is to have a protocol
that you could take into your lab and test immediately, or have a protocol that you have
worked through/are working through in your lab currently. You can choose the
technique, but it must be approved by the instructors by Jan 23.
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Grading scale (% of total points earned)
A
93 – 100
D+
A90 – 92.9
D
B+
87 – 89.9
DB
83 – 86.9
E
B80 – 82.0
C+
77 – 77.9
C
73 – 76.9
C70 – 72.9

67 – 69.9
63 – 66.9
60 – 62.9
< 60

Weekly Course Schedule (tentative)
Wk
1

4
5

Date
Jan 2
Jan 9
Jan 16
Jan 17-20
Jan 30
Feb 6

6

Feb 13

7
8
9
10
11

Feb 20
Feb 27
Mar 6
Mar 13
Mar 20
Mar 27

12
13
14

Apr 3
Apr 10
Apr 17

2
3

Topic
no class
Lab procedures, sampling, UV/Vis spectroscopy
MLK day - no class
continue with UV/Vis spectroscopy
SDS-PAGE & Western blotting
SDS-PAGE & Western blotting

Instructor
Scheffler
Scheffler
Scheffler
Scheffler

Microbiological analysis of meat and poultry products for
spoilage and pathogenic bacteria

Williams

Using an illuminometer to assess plant sanitation

Williams

Spring break
Sensory characterics & texture analysis
Pre-harvest food safety. (1) Isolation of pathogens
Pre-harvest food safety. (2) Identification of pathogens
Pre-harvest food safety. (3) Molecular subtyping of
pathogens
Pre-harvest food safety. (4) Antibiotic resistance
Technique presentation

Williams
Jeong
Jeong
Jeong
Jeong
All

For more information on UF policies on assigning grade points, please see
http://catalog.ufl.edu/ugrad/current/regulations/info/grades.aspx
Course Website on Canvas
The canvas website will contain the syllabus and resources, such as readings and lessons.
Email communications will be sent via the course website.
Attendance policy and make-up work
Policy for make-up exams, assignments, and other work in the course are consistent with
university policies that can be found at:
https://catalog.ufl.edu/ugrad/current/regulations/info/attendance.aspx
Online course evaluation process
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Students are expected to provide feedback on the quality of instruction in this course by
completing online evaluations at https://evaluations.ufl.edu. Evaluations are typically open
during the last 2-3 weeks of the semester, but students will be given specific times when they
are open. Summary results of these assessments are available to students at
https://evaluations.ufl.edu/results/.
Student Complaint Process
In the event that a student wishes to file a complaint about the course, the student should
access the following website for the appropriate instructions and documents:
Residential Course: https://www.dso.ufl.edu/documents/UF_Complaints_policy.pdf
Academic honesty & The Honor Code
UF students are bound by The Honor Pledge, which states:
“We, the members of the University of Florida community, pledge to hold ourselves and our
peers to the highest standards of honor and integrity.” You are expected to exhibit behavior
consistent with this commitment to the UF academic community, and on all work submitted for
credit at the University of Florida, the following pledge is either required or implied: “On my
honor, I have neither given nor received unauthorized aid in doing this assignment.”
It is assumed that you will complete all work independently in each course unless the instructor
provides explicit permission for you to collaborate on your course tasks (e.g. assignments,
papers, quizzes, exams). Furthermore, as part of your obligation to uphold the Honor Code, you
should report any condition that facilitates academic misconduct to appropriate personnel. It is
your individual responsibility to know and comply with all university policies and procedures
regarding academic integrity and the Student Honor Code. Violations of the Honor Code at the
University of Florida will not be tolerated. Violations will be reported to the Dean of Students
Office for consideration of disciplinary action. For more information regarding Student Honor
Code, please see:
http://www.dso.ufl.edu/sccr/process/student-conduct-honor-code/
Software use
All faculty, staff, and students of the university are required and expected to obey laws and legal
agreements governing software use. Failure to do so can lead to monetary damages and/or
criminal penalties for the individual violator. Because such violations are also against university
policies and rules, disciplinary action will be taken as appropriate.
Services for students with disabilities
The Disability Resource Center coordinates the needed accommodations of students with
disabilities. This includes registering disabilities, recommending academic accommodations
within the classroom, accessing special adaptive computer equipment, providing interpretation
services and mediating faculty-student disability related issues. Students requesting classroom
accommodations should first register with the Dean of Students Office. The Dean of Students
Office will provide documentation to the student who must then provide this documentation to
the instructor when requesting accommodation. Students with disabilities should follow this
procedure as early as possible in the semester.
Dean of Students Office - Disability Resource Center, 0020 Reid Hall, 352-392-8565,
www.dso.ufl.edu/drc/
Campus helping resources
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Students experiencing crises or personal problems that interfere with their general well-being
are encouraged to utilize the university counseling resources. The Counseling & Wellness
Center provides confidential counseling services at no cost for currently enrolled students.
Resources are available on campus for students having personal problems or lacking career or
academic goals which interfere with their academic performance.
University Counseling & Wellness Center
3190 Radio Rd. 352-392-1575
www.counseling.ufl.edu/cwc
Counseling Services
Groups & Workshops
Outreach & Consultation
Self-Help Library
Wellness Coaching

Includes (but not limited to):
Alcohol & Substance Abuse
Sexual Assault Abuse Recovery &
Education
Eating Disorders Program
Suicide Prevention Program
Anxiety & Stress
Depression
Trauma & Loss

Career Resource Center
1st Floor, JWRU- J.Wayne Reitz Union, 352-392-1601
www.crc.ufl.edu
If you are having problems (class or non-class related) that are affecting your academic
performance, please feel free to visit with the instructor(s) to address the problem. Please do
not wait until the end of the semester to discuss any concerns or difficulties.

ANS 6288
Experimental Techniques in Meat Science

Page 5 of 5

