
ANS 2002  
THE MEAT WE EAT 

Class Time: Monday, Wednesday, and Friday (8:30am-9:20am Period 2) 

Class Location: Room ANS 156 

Three Credit Hours 

Instructor 
Kyle Mendes 

Office: 224C Animal Sci. Bldg. 459 
Cell Phone: 209-556-7499 

Office Hours: Door always open 
E-mail:  kmendes15@ufl.edu 

 
 
Please Note: If you fall ill during the semester, you must notify your instructors in a timely fashion so we can 
provide you with an alternative instructional option.   

COURSE FORMAT 
Support materials will be presented by instructors and discussed with students during the first few weeks.  

COVID-19 Policies and Requirements: In response to COVID-19, the following policies and requirements 
are in place to maintain your learning environment and to enhance the safety of our in-classroom 
interactions. 
You are recommended to wear approved face coverings at all times during class, within buildings, and 
outdoors while on UF property. Following and enforcing these policies and requirements are all our 
responsibility. Failure to do so will lead to a report to the Office of Student Conduct and Conflict 
Resolution. 

• Face coverings are to be supplied by you (the student).  
• If you (the student) forget your face covering, then one may be provided by the instructor. If one is 

not available, then you will be asked to leave.  
• Instructors and teaching assistants will supply their own face coverings and wear them 

throughout the duration of the face-to-face synchronous session.  
 

If you (the student) do not feel well and/or are running a fever or displaying any other symptoms of illness, 
do NOT come to class. Instead, we will provide you with an alternative instructional option 

• If you are experiencing COVID-19 symptoms (Click here for guidance from the CDC on 
symptoms of coronavirus), please use the UF Health screening system and follow the instructions 
on whether you are able to attend class. Click here for UF Health guidance on what to do if you 
have been exposed to or are experiencing Covid-19 symptoms. 

• Course materials will be provided to you with an excused absence, and you will be given a 
reasonable amount of time to make up work. Find more information in the university attendance 
policies. 

• Likewise, if an instructor or teaching assistant does not feel well and/or is running a fever or 
displaying other symptoms of illness, they will not attend class 

 
 
 
 
 
CLASS ATTENDANCE & EXPECTATIONS 
Attendance and active participation are mandatory and necessary for educational success.  .  
 
Course description:  ANS 2002- This three-hour course fulfills the core curriculum requirement for 

https://www.cdc.gov/coronavirus/2019-ncov/symptoms-testing/symptoms.html
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biological sciences (B).  Courses in the biological sciences introduce students to the basic concepts of 
science and the scientific method and enhance awareness of scientific developments and their impact on 
society and the environment. This class provides students with an understanding of scientific terms, 
concepts and theories involving animals and the products they produce. This will allow students to 
formulate empirically testable hypotheses relative to the safety, quality, humaneness and sustainability of 
muscle food production.  The Meat We Eat is a non-ANS major lecture course designed to create a more 
informed consumer of animal muscle products and address current issues in animal agriculture.  The 
lectures will cover all aspects of animal protein production, processing and retailing, as well as the role of 
animal muscle protein in the diet.  Students will understand proper selection, preparation, cooking and 
storage of animal protein products and their influence on food safety and palatability.  Students will 
develop an appreciation for meat and muscle chemistry and composition, muscle growth and contraction.  
 
General Education Student Learning Outcomes: 
Know the basic concepts, theories and terminology of animal, meat, and food science and apply the 
scientific method to meat animal production. 
Know the major scientific developments within animal, meat, and food science and the impacts on society 
and the environment. 
Know relevant processes of physiology and biochemistry within animal, meat, and food science which 
impact food safety and quality. 
Know the role of muscle foods in a balanced diet.  
Know the role of meat animal production and muscle foods in feeding a growing world population. 
Students will develop the ability to formulate empirically testable hypotheses relative to the safety, quality, 
humaneness and sustainability of muscle food production. 
Students will be asked to take facts presented in class and synthesize a written answer for real world 
questions. 
Students will learn the chain of production, including grading, processing and merchandising for major 
meat animal species  
 
Course grading:  There will be no makeup questions of the day or examinations.  Points of the day will be 
assessed on at least 20 days.  For students with an authorized excuse, the grade for a missed major 
examination will be determined by averaging the scores for the major examinations that were taken.  

 
 
More information on the university wide grading policy can be accessed at: 
http://www.registrar.ufl.edu/catalog/policies/regulationgrades.html 
 

Grades Based on the Following:  Letter Grades Will Be Determined as Follows: 

Points of the Day 40 5%  A 90 & Above C 70 - 74.99 

Four Exams (100 each) 400 50%  B+ 85 -89.99 D+ 65 - 69.99 

Unit assignments (16 each) 160 20%  B 80 - 84.99 D 60 - 64.99 

Production claim assignment 120 15%  C+ 75 - 79.99 E 59.99 & Below 

Meat cookery video 80 10%  

Total 800   
 
 
 
 
 
Authorized absences: The only absences that will be authorized are:  
 
ABSENCE FOR A UNIVERSITY APPROVED FIELD TRIP OR ACTIVITY: These must be cleared at least 
one week in advance of the major examination. If not cleared in an appropriate fashion, a grade of zero 
will be assigned for the missed examination. 

http://www.registrar.ufl.edu/catalog/policies/regulationgrades.html


ABSENCE FOR A DEATH OR SERIOUS ILLNESS IN THE IMMEDIATE FAMILY: A letter of explanation 
from the physician or minister who attended the patient or was in charge of the funeral services, 
respectively, must verify this. This letter must be within 14 days following the missed examination or the 
grade of zero will be assigned. 
ABSENCES RESULTING FROM PERSONAL ILLNESS THAT IS TOO SEVERE OR CONTAGIOUS 
FOR THE STUDENT TO ATTEND CLASS: A letter of explanation from a physician on official letterhead 
must verify this. This letter must be within 14 days following the missed examination or the grade of zero 
will be assigned. 
ABSENCE FOR A LEGAL PROCEDURE, ADMINISTRATIVE PROCEDURE, OR MILITARY DUTY: The 
instructor must be notified at least one week in advance of the major examination and have a verification 
letter on official letterhead. If not cleared in an appropriate fashion, a grade of zero will be assigned for 
the missed examination. 
ABSENCE FOR A RELIGIOUS OBSERVANCE: The instructor must be notified at least one week in 
advance of the major examination. If not cleared in an appropriate fashion, a grade of zero will be 
assigned for the missed examination. 
ABSENCE FOR A MANDATORY ADMISSION INTERVIEW FOR PROFESSIONAL SCHOOL WHICH 
CANNOT BE RESCHEDULED: The instructor must be notified at least one week in advance of the major 
examination and have a notification from the appropriate individual on official letterhead. If not cleared in 
an appropriate fashion, a grade of zero will be assigned for the missed examination. 



 
Class Schedule 

DATE TOPIC 
8-23 Introduction 
8-25 Meat Treat 
8-28 Food Label Discussion (Label Claim Assignment Due) 
8-30 Federal Inspection 
9-1 Federal Inspection 
9-4 NO CLASS 
9-6 Food Microbiology 
9-8 Food Microbiology (Recorded Lecture) 
9-11 Cookery (Micro Assignment Due) 
9-13 Nutritive Value of Meat in the Diet 
9-15 Nutritive Value of Meat in the Diet 
9-18 Cell Cultured Meat 
9-20 Review For Exam 1 (My Plate Assignment Due) 
9-22 Exam I 
9-25 Meat Treat 1 
9-27 History 
9-29 History 
10-2 Production Methods- Beef (Timeline Assignment Due) 
10-4 Production Methods- Beef 
10-6 No Class 
10-9 Production Methods- Pork & Poultry 
10-11 Animal Welfare (US Map Assignment Due) 
10-13 Meat Industry Panel 
10-16 Sustainability 
10-18 Review for Exam II 
10-20 Exam II  
10-23 Meat Treat 2 
10-25 Harvest and Processing 
10-27 Harvest and Processing 
10-30 Harvest and Processing 
11-1 Carcass Grading (First Part of Meat Story Book Due) 
11-3 Conversion of Muscle to Meat 
11-6 Conversion of Muscle to Meat 
11-8 Composition of Meat/Muscle Structure 
11-10 Meat Processing  
11-13 Fabrication, wholesale & retail cuts 
11-15 Meat Processing 
11-17 Meat Packaging 
11-20 Meat Packaging 
11-22 Thanksgiving Break 
11-24 Thanksgiving Break 
11-27 By-Products & Rendering (Second Part of Meat Story Book Due) 
11-29 Review for Exam III 
12-1 Exam III 
12-4 Meat Treat 3 
12-6 Final Review 
12-8 Reading Days 
12-13 Exam IV 

 



Meat Safety 
Livestock species can carry microorganisms that can cause diarrhea and flu-like symptoms in humans. 
These microorganisms can be shed in an animal’s feces and saliva.  These organisms of concern such 
as Salmonella, Campylobacter, and E.coli can survive on the animal’s hide or surroundings, and though 
unlikely could be present in/on meat. These pathogens can cause significant illness, especially to 
someone who is immunocompromised.  Students should wash their hands after handling livestock and/or 
raw meat. 
 
Digital devices (cell phones, iPads, laptops) 
Students are asked to silence their cellular phones before entering the classroom. Unless students are 
taking notes on their laptops, laptops should be OFF during class. If students are found to be 
Facebooking or texting, they will be asked to turn off their digital device. 
 
 
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 two or three 
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/  
 
In-Class Recording suggested wording:  
• Students are allowed to record video or audio of class lectures. However, the purposes for which these 
recordings may be used are strictly controlled. The only allowable purposes are (1) for personal 
educational use, (2) in connection with a complaint to the university, or (3) as evidence in, or in 
preparation for, a criminal or civil proceeding. All other purposes are prohibited. Specifically, students may 
not publish recorded lectures without the written consent of the instructor.  
 
A “class lecture” is an educational presentation intended to inform or teach enrolled students about a 
particular subject, including any instructor-led discussions that form part of the presentation, and 
delivered by any instructor hired or appointed by the University, or by a guest instructor, as part of a 
University of Florida course. A class lecture does not include lab sessions, student presentations, clinical 
presentations such as patient history, academic exercises involving solely student participation, 
assessments (quizzes, tests, exams), field trips, private conversations between students in the class or 
between a student and the faculty or lecturer during a class session.  
 
Publication without permission of the instructor is prohibited. To “publish” means to share, transmit, 
circulate, distribute, or provide access to a recording, regardless of format or medium, to another person 
(or persons), including but not limited to another student within the same class section. Additionally, a 
recording, or transcript of a recording, is considered published if it is posted on or uploaded to, in whole or 
in part, any media platform, including but not limited to social media, book, magazine, newspaper, leaflet, 
or third party note/tutoring services. A student who publishes a recording without written consent may be 
subject to a civil cause of action instituted by a person injured by the publication and/or discipline under 
UF Regulation 4.040 Student 
 
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. 
0001 Reid Hall, 392-8565, www.dso.ufl.edu/drc/   
 
Software Use 
All faculty, staff and students of the university are required and expected to obey the 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. 
 
Academic Honesty 
On all work submitted for credit by students at the university, the following pledge is either required or 
implied: “On my honor, I have neither given nor received unauthorized aid in doing this assignment.”  The 
Honor Code (http://www.dso.ufl.edu/sccr/process/student-conduct-honor-code/ ) specifies a number of 

https://evaluations.ufl.edu/results/
http://www.dso.ufl.edu/drc/
http://www.dso.ufl.edu/sccr/process/student-conduct-honor-code/


behaviors that are in violation of this code and the possible sanctions. Furthermore, you are obligated to 
report any condition that facilitates academic misconduct to appropriate personnel. If you have any 
questions or concerns, please consult with the instructor or TAs in this class. 
 
Campus Helping Resources 
 
Health and Wellness- U Matter, We Care:  
If you or a friend is in distress, please contact umatter@ufl.edu  or 352 392-1575 so that a team member 
can reach out to the student.  
Counseling and Wellness Center: http://www.counseling.ufl.edu/cwc/Default.aspx , 392-1575; and the 
University Police Department: 392-1111 or 9-1-1 for emergencies.  
Sexual Assault Recovery Services (SARS) Student Health Care Center, 392-1161.  
University Police Department, 392-1111 (or 9-1-1 for emergencies). http://www.police.ufl.edu/   
 
Academic Resources  
E-learning technical support, 352-392-4357 (select option 2) or Learning-support@ufl.edu. 
https://lss.at.ufl.edu/help.shtml.   
Career Resource Center, Reitz Union, 392-1601. Career assistance and counseling. 
http://www.crc.ufl.edu/    
Library Support, http://cms.uflib.ufl.edu/ask.   
Student Complaints: https://www.dso.ufl.edu/documents/UF_Complaints_policy.pdf  

.  
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