EDGAR SCHOOL DISTRICT

CURRICULUM MAP

	SUBJECT:  Animal Science                                                                                                                        
GRADE: 9-12
TEACHER: Mr. Matthew Reinders


	COURSE DESCRIPTION:
Introduction to the basics of livestock management will be discussed. This course includes management, nutrition, and breeding practices in a dairy operation through classroom and practical experience. Students will explore management of the Dairy herd with concentration on breed identification, reproduction, genetics, selection, calving management, and record keeping systems. This course is designed for students interested in a career involving animals both large and small animals. Emphasis is place on Dairy and dual credit can be earned through Northcentral Technical College. Time will be spent focusing on other livestock animals and the products they produce. Small animals will be discussed towards the end of the semester. 

	COURSE OVERVIEW LISTING ALL UNITS BEING COVERED:
· Nutrient Contributions of Animals
· Nutrition, Digestion, and Feedstuffs

· Animal Health

· Basic Animal Genetics

· Dairy Breed Identification

· Basic Bovine Reproduction

· Animal Husbandry

· Sustainable Agriculture

· Beef Selection, Feeding and Management

· Swine Selection, Feeding and Management

· Poultry Selection, Feeding and Management
· Equine Selection, Feeding and Management

· Small Animal Selection, Feeding and Management

· Meat Products Processing


	UNIT: Nutrient Contributions of Animals
BIG IDEA/ESSENTIAL QUESTION:
What nutrients do humans obtain from animal products?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: September
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS1.a.6.h: Outline the development of the animal industry and the resulting products, services and careers.
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I know the nutrient contributions that animals provide humans specifically meat, poultry, milk and eggs.
	Activity 1: Read Chapter 1-4 and complete questions associated with each chapter. 

	Formative. Chapter questions 1-4. 
Summative: Provide a list of several animal food products and list the nutrient value of each. 
	


	UNIT: Nutrition, Digestions and Feedstuffs
BIG IDEA/ESSENTIAL QUESTION:
What is the diet of dairy cattle and what is the nutrient content of various feedstuffs?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

10 days (2 weeks)

	Month: September
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS4.A.4.H: Determine the relative nutritional value of feedstuffs by evaluating their general quality and conditions.
AS4.a.5.h: Appraise the adequacy of feed rations using data from the analysis of feedstuffs, animal requirements and performance.

AS4.a.6.h: Select appropriate feedstuffs for animals based on factors such as economics, digestive system and nutritional needs. 

AS4.a.7.h: Formulate animal feeds based on nutritional requirements, using feed ingredients for maximum nutrition and optimal economic production.

OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can identify structures and functions of the digestive system of ruminant and non-ruminant animals.

I can identify and describe vitamins, minerals and additives in livestock feed.

I know how to analyze and calculate feeding rations and energy requirements, principles and practices based on nutritional requirements of livestock animals.

I know methods of prehension.

I can identify different types of digestive systems.

I can identify basic structures associated with digestive systems.
	
	Formative: Chapter 5-7 questions
Summative: 
	


	UNIT: Animal Health
BIG IDEA/ESSENTIAL QUESTION:
What are common diseases amongst dairy cattle? 
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: September/October
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS3.a.8.h: Perform simple health-check evaluations on animals. 
AS3.a.10.h: Diagnose illnesses and disorders of animals based on symptoms and problems caused by diseases, parasites and physiological disorders.

OTHER NONESSENTIAL STANDARDS BEING COVERED:
	I can identify ways of preventing diseases.

I know symptoms, prevention and treatment of common animal (cattle) diseases.

I know how to diagnose common animal diseases.
	Activity 1: Read chapter 14 and answer questions from chapter.
Field Trip: Bring in Large animal vet/Go to UW-Lab Farm.

Activity 2: Assign students common cattle diseases and they report on cause, symptoms, prevention and treatments.
	Formative: Read Chapter 14 and complete questions on Animal Health
Formative: Project: Research one common disease amongst dairy cattle. Report symptoms, cause, prevention and treatments.

Summative: Presentation of assigned common diseases amongst dairy cattle.
	


	UNIT: Basic Genetics
BIG IDEA/ESSENTIAL QUESTION:
What are good production traits in cattle based on genotype and phenotype?

How do I evaluate dairy cattle?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins)

10 days (2 weeks)

	Month: October
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species.
AS2.c.5.h: Assess an animal to determine if it has reached its optimal performance level based on anatomical and physiological characteristics.

AS2.c.6.h: Evaluate and select animals to maximize performance based on anatomical and physiological characteristics that affect health, growth and reproduction.
AS5.a.4.h: Select breeding animals based on characteristics of the reproductive organs.

AS5.b.3.h: Evaluate and select animals for reproductive readiness. 
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can understand the structural make up of DNA and RNA .

I know the importance of animal genetics and the role it plays in the livestock industry.
I can explore the improvements available through artificial insemination, embryo transfer and cloning.
I know the selection criteria for livestock species.

I know how livestock judging is used in real world situations.

I can place a class of livestock based on selection criteria.
	Activity 1: Read chapter 8-10 and answer questions following chapter.
Activity 2: Watch video about genetic engineering and discuss pros and cons amongst class.

Activity 3: Bikini Bottom Genetics: Students compare genotypes and phenotypes of Spongebob characters.

Activity 4: Dairy Cattle Evaluation: Students evaluate desirable traits of cattle, why they are desirable, and practice evaluating cattle both inside and outside the classroom.
	Formative: Chapters 8-10 questions
Formative: Bikini Bottom Genetics

Summative: Punnett squares and oral reasons of evaluating cattle.


	


	UNIT: Dairy Breed Identification
BIG IDEA/ESSENTIAL QUESTION:
What are the major breeds of dairy cattle?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

3 days 

	Month: October
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:
AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species. 
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can list the major dairy breeds of the United States and know different characteristics of each breed.
	Activity 1: Read chapter 17 and answer questions at end of chapter.
Activity 2: Create a list of all dairy breeds and desirable traits of each breed. Also, list one Breed Association for each breed.
	Formative: Chapter 17 questions.
Summative: Dairy Breed Summary Project
	


	UNIT: Reproduction
BIG IDEA/ESSENTIAL QUESTION:
What are methods used to reproduce dairy cattle?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

7 days (1.5 weeks)

	Month: October/November
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS5.a.3.h: Describe the functions of major organs in the male and female systems. 
AS5.a.4.h: Select breeding animals based on characteristics of the reproductive organs.

AS5.b.3.h: Evaluate and select animals for reproductive readiness.

AS5.f.6.h: Explain the processes of natural and artificial breeding methods.
AS5.f.9.h: Explain the processes of major reproductive management practices, including estrous, synchronization, superovulation, flushing, and embryo transfer.

AS5.f.11.h: Explain and demonstrate the materials, methods, and processes of artificial insemination.
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can label and identify, describe the structures and functions male and female reproductive anatomy.

I know the animal reproductive process, including the estrous cycle, ovulation, gestation and parturition.
	Activity 1: Read chapters 11 and 12 and answer questions.
Activity 2: Using a model bovine reproduction tract, students practice the artificial insemination process.
Activity 3: Watch video on flushing cattle and embryo transfer.

Activity 4: Visit UW Lab farm and practice artificial insemination on real life cattle. 
	Formative: Chapter 11 and 12 questions.
Summative: Students demonstrate AI either on model of actual cattle while describing hormones for synching, heat detection methods, and listing the major parts of a female reproduction tract.
	


	UNIT: Animal Husbandry
BIG IDEA/ESSENTIAL QUESTION:
How to I properly house and handle cattle safely and humanely in a production operation?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)



	Month: November
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS6.a.4.h: Outline safety procedures for working with animals by species.
AS6.b.4.h: Discuss consumer concerns with animal production practices relative to human health. 

AS7.a.5.h: Design an animal facility focusing on animal requirements, efficiency, safety, and ease of handling.

AS7.a.7.h: Select equipment and implement animal handling procedures and improvements to enhance production efficiency.

AS8.b.2.h: Describe the effects of environmental conditions on animal populations and performance. 
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I know what animal welfare is and how to handle the issues and concerns.

I can explain the livestock harvesting process for cattle, swine, and poultry.

I can design a layout of a dairy production facility both large and small operation.
	Activity 1: Watch videos of Temple Grandon’s series “Glass Door Project” to illustrate how animals are properly handled prior to and during slaughter.
Activity 2: Class debate on Animal Rights and Animal Welfare issues. 

Activity 3: Watch the Meatrix and class discussion.

Activity 4: Design a 2D layout of a dairy production facility.

Activity 5: Watch the Temple Grandin Movie and discuss livestock handling facilities and equipment.


	Formative: Group debate on animal welfare and rights issues.
Formative: Chapter 13 questions

Summative: Design 2D dairy farm project. 
	


	UNIT: Sustainable Agriculture
BIG IDEA/ESSENTIAL QUESTION:
What is sustainable agriculture?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: November
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS8.b.2.h: Describe the effects of environmental conditions on animal populations and performance. 
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can describe conservation practices and resources.
	Activity 1: Read Chapter 28, 29, 30 and answer questions at end of chapter.
Activity 2: Class discussion on what is sustainable agriculture and provide examples of sustainable ag. 

Case study: Eau Pleine flowage manure runoff issues. Read articles and reports about history of manure runoff in our local area.
	Summative: Chapter 28,29,30 questions.
	


	UNIT: Beef Selection, Feeding and Management
BIG IDEA/ESSENTIAL QUESTION:
What are the major components that make up the beef industry?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: November
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species.
AS7.a.7.h: Select equipment and implement animal handling procedures and improvements to enhance production efficiency.
OTHER NONESSENTIAL STANDARDS BEING COVERED:
	I can describe the major breeds to the beef industry.
I know desirable characteristics of beef cattle.

I can list major products produced from raising beef cattle.

I know the wholesale and retail cuts of meat.
	Activity 1: Poster: Select a major beef breed and list characteristics of the breed.
Activity 2: Retail cut ID: List and ID major wholesale and retail cuts of beef. 
	Formative: Beef Breed Poster
Summative: Retail Cut ID
	


	UNIT: Sine Selection, Feeding and Management
BIG IDEA/ESSENTIAL QUESTION:
What are the major components that make up the swine industry?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: November/December
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species.

AS7.a.7.h: Select equipment and implement animal handling procedures and improvements to enhance production efficiency.
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can describe the major breeds to the swine industry.

I know desirable characteristics of swine.

I can list major products produced from raising swine.

I know the wholesale and retail cuts of swine.

I can describe best practices when handling swine animals to ensure their welfare and handler safety.
	Activity 1: Identification of major swine breeds.

Activity 2: Identification of wholesale and retail cuts of pork.

Activity 3: Watch video of swine management practices and ear notching activity.
	Formative: Swine Breed and Wholesale cuts of pork assignment

Summative: Written test about breeds, cuts of pork, and hog management practices.
	


	UNIT: Poultry Selection, Feeding and Management
BIG IDEA/ESSENTIAL QUESTION:
What are the major components that make up the poultry industry?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 minss

5 days (1 week)

	Month: December
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species.

AS7.a.7.h: Select equipment and implement animal handling procedures and improvements to enhance production efficiency.
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can describe the major breeds to the poultry industry.

I know desirable characteristics of poultry for meat and egg production.

I can list major products produced from raising poultry and how they are raised.

I can describe best practices when handling poultry to ensure their welfare and handler safety.
	Activity 1: Students raise egg laying birds all semester in our Wildcat Henhouse facilities. 
Activity 2: Zoom call producer from Bloomer, WI about how turkeys are raised for Jenni-O Turkey,

Activity 3: Watch video of Eggs 101 on how the Egg Production industry works. 
	Summative: SAE Projects: Students of this course will raise egg laying birds all semester long in our Wildcat Henhouse facility.
	


	UNIT: Equine Selection, Feeding and Management
BIG IDEA/ESSENTIAL QUESTION:
What are the major components that make up the equine industry?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

5 days (1 week)

	Month: December
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

AS2.c.4.h: Compare and contrast desirable anatomical and physiological characteristics of animals within and between species.

AS7.a.7.h: Select equipment and implement animal handling procedures and improvements to enhance production efficiency.

OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can describe the major breeds to the equine industry.

I know desirable characteristics of equine for longevity and riding ease.

I know what a farrier does to ensure equine health.

I can describe best practices when handling equine to ensure their welfare and handler safety.
	Activity 1: Watch Modern Marvels Horse to learn about the equine industry.
Case Study: Research what a farrier does (Possible guest speaker)

Activity 3: Using ICEV, learn and practice evaluate desirable characteristics of equine animals. 
	Summative: Horse Evaluation Practice Contest and listing desirable traits of animal.
	


	UNIT: Small Animals
BIG IDEA/ESSENTIAL QUESTION:
What do I need to raise and care for small animals?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

10 days (2 weeks)

	Month: December/ January
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:
AS1.a.6.h: Outline the development of the small animal industry and the resulting products, services and careers.

OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can identify dog breeds.
I can identify cat breeds.

I can identify exotic small animal breeds.
I know general care, supplies, and handling small animals need to proper husbandry. 

I can identify nutritional needs of small animals. 
	Activity 1: Using AKC, identify the major groups of dog breeds and highlight one breed from each group.
Activity 2: Analyze dog and cat food labels and describe nutritional requirements of dogs and cats.

Activity 3: Cost Analysis-How much does it cost to raise a dog, cat, or other small animal. 

Activity 4: Catt Litter Lab- Analyze multiple types of cat litter and compare absorbency and odor control using scientific method. 
	Formative: Dog Breed Report
Formative: Dog and Cat Food Analysis Report

Formative: Cost analysis of small animals

Formative: Cat Litter Lab

Summative: Written test of small animal unit.
	


	UNIT: Meat Processing
BIG IDEA/ESSENTIAL QUESTION:
How to I prepare and process a cut of meat using the smoking process for consumption?
	CONTENT

LEARNING TARGETS/                 I CAN STATEMENTS:
	SKILLS

ACTIVITIES, STRATEGIES & ADDITIONAL RESOURCES:
	ASSESSMENTS

FORMATIVE & SUMMATIVE ASSESSMENTS:
	TIME ALLOTTED:

BLOCK: 90 mins

10 days (2 weeks)

	Month: January
ESSENTIAL STANDARDS THAT ARE BEING ASSESSED:

FPP4.c.15.h: Preserve Foods using various methods and techniques.
OTHER NONESSENTIAL STANDARDS BEING COVERED:

	I can brine meat products for food processing.
I know how to tenderize meat products.

I can preserve meat products through the smoking process.

I can make and utilize meat tenderizer products.

I know the ingredients to create a marinade for processing meat products. 
	Activity 1: Lecture supplemented with video on how to brine, marinade and tenderize meat products

Activity 2: Find and catalogue recipes for brines and marinades for meat production. 
	Summative: Create recipe for brine or marinade, prepare a cut of meat using a brine or marinade, and smoke a meat product for consumption.
	


