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Department/ Animal Science Production and Technology

Faculty Faculty of Animal Science

Course credit (SKS) = 3 (2-3) (2 hours of lecture, 3 hours of laboratory practice)
Offered in Odd semester (September-January)

Pre-requisite -

Language Indonesian  English M Both

Course description

This course discusses the potential and types of by-products (blood, bones, fat, egg shell, hide,
sheep wool, and brain) along with physical and chemical properties; management and
processing technology that produces food, non-food and handcrafts of economic value to
support environmentally-friendly industries of livestock.

Learning outcomes

Having completed this lecture student could explain about the several potential from animal by-
product processing and technology to increase the value-in use become the food product,
nutrients, non-food with art craft. Student could explain about the physical and chemical
characteristic, skin preserving technology with leather tanning technology.

Indicative assessment
1. Written examination (mid and final) 80%
2. Paper task 10%
3. Oral presentation 10%

Contact Hours
1. Theory: 2 hours/week
2. Practice: 3 hours/week
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