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Food Processing
Course Syllabus

Instructor:  
Mr. Graham



agraham@onalaskaisd.net
Agriculture Department

936-646-1039


Onalaska Jr/Sr High School 




Course Description:   To be prepared for careers in value-added and food processing systems, students need to attain academic skills and knowledge, acquire technical knowledge and skills related to value-added and food processing and the workplace, and develop knowledge and skills regarding career opportunities, entry requirements, and industry expectations. To prepare for success, students need opportunities to learn, reinforce, apply, and transfer their knowledge and skills and technologies in a variety of settings. This course examines the food technology industry as it relates to food production, handling, and safety.
Goals for Course: (Consist of, but are not limited to)
· Food Safety
· Preservation

· Cuts of Meat

· Government Regulations

· Processing

· Packing

· Poultry

· Beef

· Lamb

· Pork

· SAE’s

· Employability

Materials Necessary:

· Pen and Paper
· Notebook
Grading System:

· Major Grade:



60%

· Daily Grades, Quizzes, etc.:

40%

