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Dairy Industry

· Understand the history and development of the dairy industry

· Understand the importance of the U.S. Dairy Industry locally, statewide, globally

· Identify the basic components of milk

Dairy Cattle Breeds and Traits

· Identify the major dairy breeds

· Compare traits and characteristics of the dairy breeds

Judging, Selection and Establishing a Herd

· Understand differences between purebred, registered cattle and crossbred herds

· Identify the parts of a cow and the importance of each part as it relates to good cattle

· Demonstrate proper selection abilities and present them in an organized oral procedure

Reproduction and Breeding Systems

· Demonstrate proper record keeping of breeding and milking systems

· Understand basic genetic principles as they relate to selecting sires and dams for reproduction

· Identify the reproductive parts of a bull and cow and explain the importance of each part in reproduction

· Compare and demonstrate knowledge in methods of inseminating cows

Dairy Feeding Programs

· Understand methods used in evaluating and buying feeds

· Demonstrate ability to meet feed standards and build a dairy ration 

· Determine the correct feeding program for various types of cattle

Dairy Cattle Management

· Demonstrate abilities of dehorning, hoof trimming, marking cattle, daily management techniques

· Understand milk and butterfat testing programs and procedures

· Identify manure handling practices and the advantages of each

Health and Diseases

· Understand normal health signs in cattle, i.e. temperature, pulse, breathing, etc. 

· Identify the common diseases of dairy cattle and how to treat them

· Identify the common parasites of dairy cattle and how to treat them

Buildings and Equipment

· Identify essential dairy cattle buildings and equipment

· Determine proper space requirements for dairy cattle

· Understand environmental factors affecting cattle 

Dairy Products and Related Foods

· Understand fluid milk regulations and use

· Identify various products and composition of the products made from milk

· Prioritize the steps necessary in producing various dairy products, i.e. cheese, butter, ice cream

Marketing Dairy Products

· Understanding production costs and how milk prices are determined

· Compare marketing strategies for various milk products

· Prepare a marketing campaign for a dairy related product

Text/Materials:

Dairy Cattle Science

M. E. Ensminger, 1993

Magazines, pamphlets, catalogs, breed association booklets.

Internet

Assessments:  

Projects

Quizzes

Worksheets

Unit Exams

Oral participation

Guided Practice

Major Requirements:

Students will be making various dairy related food products in class.  Basic food handling and safety procedures will be reviewed.  Each student will be responsible for preparing a dairy related food, marketing techniques, packaging, and etc. for presentation to the class.  

Students will learn and understand basic cheese making practices.

Students will be introduced to the FFA leadership organization, basic concepts and activities, membership requirements, and offered the opportunity to join.  It is highly recommended that students join the FFA, as many of the activities relate directly to FFA opportunities.

District Policies:

Grading:
A

Excellent

93-100



B

Above Average
85-92



C

Average

77-84



D

Below Average
70-76



F

Failure


0-69



I

Incomplete



P

Passing, but no grade point average computation.

Homework:
It is the responsibility of the student to understand and complete their homework on time.  When a student misses class, it is their responsibility to find out what was and assigned and covered while they were absent, and complete the work in a reasonable amount of time.  Generally the day following the absence students should get their work and turn it in the next day.  Work turned in after a reasonable amount of time as discussed with the student will not be worth full credit.

