
Course description
	Course title
	Poultry production technologies

	Language of lecture
	English

	Type of course
	Obligatory

	Level of the course, faculty and field it is conducted
	Engineering studies at the Faculty of Animal Sciences and Bioeconomy, Direction: Animal Science

	Form of study


	Stationary

	Course hours
	Lectures: 15/Classes: 15/Trainings:…. 

	ECTS credits
	3

	Name of lecturer(s)
	Kamil Drabik
Justyna Batkowska

	Didactic unit
	Institute of Biological Basis of Animal Production

	Objective of the course
	The aim of the course is to teach students about the biological, environmental and economic conditions for meat and laying poultry production. To gain knowledge, skills and social competence in the field of principles and processes occurring in poultry breeding in the country and in the world, taking into account many directions of use, various species, the degree of production intensification, as well as genetic and environmental factors affecting the quality of poultry raw materials.

	Pre-requisities
	-

	Learning outcomes
	At the end of the course Student:

· explains general issues in poultry husbandry including the basic factors that determine production 

· characterizes basic methods and technologies used in poultry rearing

· make an appropriate choice of poultry-rearing technology based on technical, economic and social aspects 

· is able to identify critical points of the designed technological cycle of poultry production and ways of elimination of threats occurring in them 

· is creative in cooperation and work in a group preparing a practical task within the scope of the subject 

· understands and can explain the relationship between the applied technological solutions and the quality of poultry raw materials obtained
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5. Nollet L.M.L., Toldrá F. (Ed.): Handbook of processed meats and poultry analysis. CRC Press, Taylor & Francis Group, Boca Raton, London, New York, 2009, pp. 782
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	Teaching methods
	lectures, practical excercises, trainings, work in group, also using distance learning methods and techniques

	Examination methods
	A periodical tests and the final one (all of them containing 30 questions)


	Course content 
	Lectures

	
	1.
	Poultry production in Poland and in the world.

	
	2.
	Development and conditions of poultry farming in Poland. 

	
	3.
	Factors affecting the effectiveness of poultry production.

	
	4.
	Quality assurance systems of poultry raw materials.

	
	5.
	Alternative systems of poultry farming in Poland and in the world.

	
	6.
	Consumer preferences in poultry meat.

	
	7.
	Egg consumers preferences

	
	8.
	Bio-security of poultry production

	
	9.
	Down and feathers as poultry raw material

	
	10.
	Technopathies - threats for birds caused by rearing technology

	
	11.
	Facts and myths about poultry production

	
	12.
	Management of wastes from poultry production

	
	13.
	Unconventional poultry raw materials

	
	14.
	Poultry raw materials as functional food

	
	Classes

	
	1.
	Overview of module content. Poultry farm infrastructure

	
	2.
	Breeding technology - quality of hatching eggs

	
	3.
	Technology of hatching eggs - hatchery plant

	
	4.
	Laying poultry husbandry

	
	5.
	Rearing systems for laying poultry

	
	6.
	Laying hens rearing technology and eggs quality

	
	7.
	Laboratory egg quality analysis

	
	8.
	Poultry housing technology for meat type birds - chicken broilers, slaughter turkeys

	
	9.
	Technology of waterfowl rearing

	
	10.
	Poultry slaughter house

	
	11.
	Quality evaluation of poultry meat

	
	12.
	Rearing technology of niche poultry species (ostrich, Japanese quail)

	
	13.
	Rearing technology of niche poultry species (pigeon, pheasant, guinea fowl)
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