July 2001
Fl ori da Departnment of Education
CURRI CULUM FRAMEWORK

Program Titl e: Ani mal Products Processing
Occupati onal Area: Agri science and Natural Resources
Secondary PSAV
Program Numnber s 8109100 A010402
Cl P Number 0101. 040200 0101. 040200
Grade Level 9-12, 30, 31 30, 31
St andard Length 3 credits 450 hours
Certification VOC AGRI @ VOC AGRI @
AGRI @& AGRI @ @
AG PRODUC 17 G AG PRODUC @ G
AGRI CULTUR 1 @ AGRI CULTUR 1 @
Basic Skills
Mat h 9
Language 9
Readi ng 9

MAJOR CONCEPTS/ CONTENT: The purpose of this programis to prepare
students for enploynment as slaughterers and butchers (89802688).

The content includes, but is not limted to, instruction that prepares

i ndi vidual s to slaughter, process and prepare neat for sale or
distribution. Subject matter includes slaughtering, safety, hand and
power tools, health and sanitation, display, packaging, grading, record
keepi ng, legal regulations, and cutting, as well as |eadership and human
relations skills.

Li sted bel ow are the courses that conprise this program when offered at
the secondary | evel:

8109110 - Animal Products Processing 1
8109120 - Ani mal Products Processing 2
8109130 - Animal Products Processing 3

LABORATORY ACTI VI TI ES: Sl aughtering and neat cutting | aboratory
activities are an integral part of this program including the safe use
of nmechanics' tools, carpentry hand and portabl e power tools,

sl aughteri ng equi pnent and tools, nmeat cutting tools and instrunents,
cool ers and freezers.

SPECI AL NOTE: FFA (secondary) and the National Postsecondary

Agricul tural Student Organization (postsecondary) are the appropriate
Career Technical Student Organizations for providing | eadership training
and for reinforcing specific vocational skills. Career Technical Student
Organi zati ons, when provided, shall be an integral part of the
vocational instructional program and the activities of such

organi zations are defined as part of the curriculumin accordance with
Rul e 6A-6.065, FAC.



Pl anned and supervi sed occupational activities nmust be provided through
one or nore of the following: (1) directed |aboratory experience, (2)
student projects, (3) placenent for experience, (4) cooperative

experi ence.

Cooperative training - QJT is appropriate for this program \Wenever
cooperative training - QJT is offered, the following are required for
each student: a training plan, signed by the student, teacher, and

enpl oyer, which includes instructional objectives and a |list of on-the-
job and i n-school |earning experiences; a workstation that reflects
equi pnment, skills, and tasks that are relevant to the occupati on which
the student has chosen as a career goal. The student nust receive
conmpensation for work perforned.

In accordance with Rul e 6A-10.040, FAC, the m ninum basic-skills grade

| evel s required for postsecondary adult vocational students to exit the
programare listed on the front page of this curriculumfranmework. These
grade-1level nunbers correspond to grade-equival ent scores obtained on
one of the state-designated basic-skills exam nations. If a student does
not nmeet the basic-skills level required for conpletion of the program
remedi ati on shoul d be provided concurrently in Vocational Preparation
Instruction (VPI). Please refer to the Rule for exenptions.

When a secondary student with a disability is enrolled in a vocationa
class with nodifications to the curriculum framework, the particular

out cones and student performance standards which the student nust master
to earn credit nmust be specified on an individual basis. The job or jobs
for which the student is being trained should be reflected in the
student's desired post school outcone statenent on the Transition

I ndi vi dual Educational Plan (Transition |EP).

This program nmay be offered in courses. Vocational credit shall be
awarded to the student on a transcript in accordance with Section
230.643 F. S.

| NTENDED OUTCOMES: After successfully conpleting this program the
student will be able to:

OCCUPATI ONAL COMPLETI ON PO NT - DATA CODE A
Sl aughter and butcher - OES 89802688

01.0 Sl aught er beef and swi ne ani nal s.

02.0 Cbserve safety precautions.

03.0 Use and mai ntain hand and power cutting tools
04.0 Sanitize facilities and equi pment.

05.0 Fol l ow | egal regul ations.

06.0 Sell and display neats.

07.0 Package neats.

08.0 Cut, trimand slice beef, pork and veal
09.0 Prepare ground neats.

10.0 I nspect and grade neat.

11.0 Keep records.

12.0 Denonstrate enployability skills.



Program Titl e:

Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Ani mal Products Processing

Secondary Number: 8109100
Post secondary Nunber : A010402

OCCUPATI ONAL COMPLETI ON PO NT - DATA CODE A
Sl aughter and butcher - OES 89802688

01.0 SLAUCHTER BEEF AND SW NE ANl MALS--The student wil |

01.
01.
01.
01.
01.
01.
01.
01.
01.
01.
01.

01
02
03
04
05
06
07
08
09
10
11

Humanely inmobilize or stun beef and swi ne.
Stick or bleed aninal.

Renove hide from beef cattle.

Trim carcass.

Renpve paunch, intestines, liver, spleen and stonach.
Split carcass into hal ves.

Renpbve bone dust in sternum and vertebrae.
Wei gh carcass.

Scal d swi ne.

Dehai r swi ne.

Si nge hog.

02.0 OBSERVE SAFETY PRECAUTI ONS--The student will be able to:

02.
02.
02.
02.
02.
02.
02.
02.

03.0 USE AND MAI NTAIN HAND AND POVWER CUTTI NG TOOLS--The student wil

01
02
03
04
05
06
07
08

Apply first aid to m nor cuts, bruises and burns.
Fol | ow safe work habits.

Identify potential safety hazards.

Wear appropriate protective clothing.

Use proper |ifting and carrying nethods.

Adj ust safety shields and devices.

Rermove debris fromwork area

Handl e live cattle and swine in a safe nmanner.

to:

03.
03.
03.
03.
03.
03.
03.
03.
03.
03.
03.

04.0 SANITIZE FACILITIES AND EQUI PMENT--The student will

01
02
03
04
05
06
07
08
09
10
11

Use power tools and equi pnment safely.
Use hand tools safely.

Use el ectric handsaws.

Identify tools and equi prment.

Adj ust tools and equi pnent.

Sel ect and use appropriate tools and equi pnent.
Shar pen tools.

Cl ean tool s.

Use scal es.

Use knives and cl eavers.

Repair tools and equi prment.

04.

01

Identify personal sanitation practices.

be able to:

be able to:
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be abl e



04.02 Cl ean and sanitize hand and power neat-cutting tools.

04. 03 Descri be the influence sanitary conditions may have on neat
spoi | age.

04. 04 Cl ean and sanitize floors, ceilings and walls in cutting room
and cool er.

04. 05 Cl ean and sanitize racks and counters in cutting room and
cool er.

05.0 FOLLOW LEGAL REGULATI ONS--The student will be able to:

05.01 Identify sanitation requirenents for |icensing.

05. 02 Di spl ay appropriate inspection certificates.

05. 03 Interpret local, state and federal inspection requirenents.
05. 04 I nterpret nmeat-marketing regul ati ons.

05. 05 Identify agencies regulating the industry.

06.0 SELL AND DI SPLAY MEATS--The student will be able to:

06. 01 Identify various neat itens for custonmers.

06. 02 Label neat in display cases.

06. 03 Price various cuts of meat for customers.

06. 04 Take orders by tel ephone.

06. 05 St ock meat di spl ays.

06. 06 Interpret custonmer's orders for various cuts.
06. 07 Control tenperature in storage areas.

06. 08 Determ ne freezer storage life of various neats.

07.0 PACKAGE MEATS--The student will be able to:

07.01 Sel ect appropriate wapping material s.
07.02 Wei gh neats for packagi ng.

07.03 Wap neats for customers' hone freezers.
07.04 Wap and re-wrap packages for self-service.

08.0 CUT, TRIM AND SLICE, BEEF, PORK AND VEAL--The student will be able to:

08.01 Identify primal beef and pork cuts.

08. 02 Bone beef and pork.

08. 03 Break beef forequarter and hindquarter.

08. 04 Identify retail and whol esal e cuts of beef.

08. 05 Cut whol esale and retail beef and pork cuts.

08. 06 Trimcuts.

08. 07 Identify retail and whol esal e cuts of beef and pork.
08. 08 Slice ham

09.0 PREPARE GROUND MEATS--The student will be able to:

09.01 Grind neats.

09. 02 Identify pork nmeats to be used for ground ham | oaf.
09. 03 Sel ect beef nmeats to be used for ground beef.

09. 04 Sel ect pork neats to be used for sausage.

10. 0 | NSPECT AND GRADE MEAT--The student will be able to:




11.

12.

10.
10.
10.

10.

11.
11.
11.
11.
11.
11.

01
02
03

04

01
02
03
04
05
06

Recogni ze signs of neat spoil age.

Grade neat carcasses.

Descri be the influence grade has on preparation procedures and
retail price.

Descri be the various characteristics which deterni ne grade.

KEEP RECORDS- - The student will be able to:

Take inventory.

File informtion.

Keep sanitation and inspection records.
Order supplies.

Keep personnel records.

Mai ntai n mar ket information.

DEMONSTRATE EMPLOYABI LI TY SKILLS--The student will be able to:

12.
12.
12.

12.
12.
12.

12.
12.

01
02
03

04
05
06

07
08

Conduct a job search.

Secure information about a job.

Identify docunments that may be required when applying for a

j ob.

Conplete a job application formcorrectly.

Denpnstrate conpetence in job interview techniques.

Identify or denmponstrate appropriate responses to criticismfrom
enpl oyer, supervisor, or other persons.

Denonstrate know edge of how to make job changes appropriately.
Denonstrate acceptabl e enpl oyee health habits.



Program 8109100 Ani mal Products Processing

2001
Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS
Cour se Nunber: 8109110
Course Title: Ani mal Products Processing
Course Credit: 1

COURSE DESCRI PTI ON:

This course is designed to devel op conpetency in the areas of safety,
sani tation, sales, display, stocking and enployability skills.

02.0 OBSERVE SAFETY PRECAUTI ONS--The student will be able to:

02.01 Apply first aid to m nor cuts, bruises and burns.
02.02 Fol | ow safe work habits.

02.03 Identify potential safety hazards.

02. 04 Wear appropriate protective clothing.

02. 05 Use proper |ifting and carrying nethods.

02. 06 Adj ust safety shields and devices.

02. 07 Rermove debris from work area.

02.08 Handl e live cattle and swine in a safe nmanner.

04.0 SANITIZE FACILITIES AND EQUI PMENT--The student will be able to:

04.01 Identify personal sanitation practices.
04.02 Cl ean and sanitize hand and power neat-cutting tools.
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04. 03 Descri be the influence sanitary conditions may have on neat

spoi | age.

04. 04 Cl ean and sanitize floors, ceilings and walls in cutting room

and cool er.

04. 05 Cl ean and sanitize racks and counters in cutting room and

cool er.

06.0 SELL AND DI SPLAY MEATS--The student will be able to:

06. 01 Identify various neat itens for customers.

06. 02 Label neat in display cases.

06. 03 Price various cuts of meat for customers.

06. 04 Take orders by tel ephone.

06. 05 St ock meat di spl ays.

06. 06 Interpret custoner's orders for various cuts.
06. 07 Control tenperature in storage areas.

06. 08 Determ ne freezer storage life of various neats.

10. 0 | NSPECT AND GRADE MEAT--The student will be able to:

10.01 Recogni ze signs of neat spoil age.

12. 0 DEMONSTRATE EMPLOYABI LI TY SKILLS--The student will be able to:




12.
12.
12.

12.
12.

01
02
06

07
08

Conduct a job search.

Secure information about a job.

Identify or denmonstrate appropriate responses to criticismfrom
enpl oyer, supervisor, or other persons.

Denonstrate know edge of how to make job changes appropriately.
Denonstrate acceptabl e enpl oyee health habits.



Program 8109100 Ani mal Products Processing July
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Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber: 8109120
Course Credit: 1
Course Title: Ani mal Products Processing 2

COURSE DESCRI PTI ON:

This course is designed to devel op conpetency in the areas of the use and
mai nt enance of neat cutting equi pnment, packagi ng of nmeat and neat products,
preparati on of ground neats, record keeping and enployability skills.

03.0 USE AND MAI NTAIN HAND AND POVWER CUTTI NG TOOLS--The student will be able
to:

03.01 Use power tools and equi pnment safely.
03.02 Use hand tools safely.

03.03 Use el ectric handsaws.

03.04 Identify tools and equi prment.

03. 05 Adj ust tools and equi pnent.

03. 06 Sel ect and use appropriate tools and equi pnent.
03. 07 Shar pen tool s.

03.08 Cl ean tool s.

03.09 Use scal es.

03.10 Use knives and cl eavers.

03.11 Repair tools and equi prment.

07.0 PACKAGE MEATS--The student will be able to:

07.01 Sel ect appropriate wapping material s.
07.02 Wei gh neats for packagi ng.

07.03 Wap neats for customers' hone freezers.
07.04 Wap and re-wrap packages for self-service.

09.0 PREPARE GROUND MEATS--The student will be able to:

09.01 Grind neats.

09. 02 Identify pork nmeats to be used for ground ham | oaf.
09. 03 Sel ect beef nmeats to be used for ground beef.

09. 04 Sel ect pork neats to be used for sausage.

11.0 KEEP RECORDS--The student will be able to:

11.01 Take inventory.

11. 02 File informtion.

11.03 Keep sanitation and inspection records.
11.04 Order supplies.

11. 05 Keep personnel records.

11. 06 Mai ntai n mar ket information.



12. 0 DEMONSTRATE EMPLOYABI LI TY SKILLS--The student will be able to:

12. 03 Identify docunments that may be required when applying for a
j ob.

12. 04 Conplete a job application formcorrectly.

12. 05 Denpnstrate conpetence in job interview techniques.
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Fl ori da Departnment of Education
STUDENT PERFORMANCE STANDARDS

Cour se Nunber: 8109130
Course Title: Ani mal Products Processing 3
Course Credit: 1

COURSE DESCRI PTI ON:

This course is designed to devel op conpetency in the areas of slaughter,
i ndustry regul ations, cutting and trinmmi ng beef and pork, grading of neats and

carcasses and inspection procedures

01.0 SLAUCHTER BEEF AND SW NE ANI MALS--The student

01.01 Humanely i mmobilize or stun beef and
01.02 Stick or bleed animal.

01.03 Rermove hide from beef cattle.

01.04 Trim carcass.

01. 05 Renpbve paunch, intestines, liver, spl
01. 06 Split carcass into hal ves.

will be able to:

SW ne.

een and stomach.

01. 07 Renmpbve bone dust in sternum and vertebrae.

01.08 Wei gh carcass.
01.09 Scal d swi ne.
01.10 Dehai r swi ne.
01.11 Si nge hog.

05.0 FOLLOW LEGAL REGULATI ONS--The student will be able to:

05.01 Identify sanitation requirenents for |icensing.

05. 02 Di spl ay appropriate inspection certificates.

05. 03 Interpret local, state and federal inspection requirenents.
05. 04 I nterpret nmeat-marketing regul ations.

05. 05 Identify agencies regulating the industry.

08.0 CUT, TRIM AND SLICE, BEEF, PORK AND VEAL--The student will be able to:

08.01 Identify primal beef and pork cuts.
08. 02 Bone beef and pork.

08. 03 Break beef forequarter and hindquarter.
08. 04 Identify retail and whol esal e cuts of beef.
08. 05 Cut whol esale and retail beef and pork cuts.

08. 06 Trimcuts.

08. 07 Identify retail and whol esal e cuts of beef and pork.

08. 08 Slice ham

10. 0 | NSPECT AND GRADE MEAT--The student will be able to:

10. 02 Grade nmeat carcasses.

10. 03 Descri be the influence grade has on preparation procedures and

retail price.



10. 04 Descri be the various characteristics which deterni ne grade.



