College of Agriculture
Department of Poultry Science

Days/Times offered

Probable
TITLE Course No. Section Credit Fall ‘09 Spring ‘10 Summer ‘10 Instructor
POUL
Introductory Poultry Science 1000 001 3 Lec 11-11:50 MW  [----  [--—- Voitle
Lab1-3 35 W
POUL
Introductory Poultry Science 1000 002 3 Lec 11-11:50 MW |-  [--—- Voitle
Lab1-3 35 W
POUL
Introductory Poultry Science 1000 003 3 Lec 11-11:50 MW  [----  [---- Voitle
Lab1-3 35 W
Poultry and Egg Evaluation & Selection POUL 2000( 001 1 Lec 5-7 TR Lec 5-7TR |- Staff
Commercial Poultry Production POUL 3030 001 4 Lec 11-12:15 TR |[~-~-—-- |- Lien
Lab 2-5 R
Poultry Breeding, Fertility and Hatchability |POUL 3060| 001 4 |- Lec 8-9:115 TR |- Berry
Lab 35 T
Poultry Physiology POUL 3150, 001 4 |- Lec 11:00-12:15 TR [----- Lien
Lab2-4 R
Supervised Investigation POUL 4100 1-18 1-4 |TBA TBA TBA Staff
Poultry Science Internship POUL 4920| 001 3 TBA TBA TBA Hess
Poultry Feeding POUL 5050| 001 4 Lec 9:30-10:45 TR |[-~-—-- [+ Blake
Lab 2-4 T
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Poultry Health POUL 5080| 001 3 | Lec 10:00-10:50 MWH----- Giambrone
Poultry Health POUL 5083| IL1 3 | ™mA | Giambrone
Poultry Health POUL 5084 VO1 3 | ™A | Giambrone
Poultry Processing POUL 5110| 001 3 Lec 12:30-1:45TR |~--—-- [ Singh
Poultry Further Processing POUL 5140| 001 4 Lec 12-12:50 MWF---—-- [+ Mckee

Lab 3-5 W
Food Law and Regulations (web resident) |POUL 5150| 001 3 |- TBA | Curtis
Food Law and Regulations (web non-residen/POUL 5153| VO1 3 |- ™A | Curtis
Principles of Food Safety POUL 5160 001 3 |- Lec 9-9.50 MW  [----- Oyarzabal

Lab 1-3 w
Sensory Evaluation POUL 5730| 001 3 |- Lec 9:30-10:20 TR |----- Bratcher/Curtis
Lab 12:30-2:20 R

Advanced Poultry Feeding POUL 6050, 001 4 Lec 9:30-10:45 TR |- [+ Blake

Lab 2-4 T
Advanced Poultry Health POUL 6080| 001 3 |- Lec 10:00-10:50 MWH----- Giambrone
Advanced Poultry Processing POUL 6110| 001 3 Lec 12:30-1:45TR |- [ Singh
Poultry Further Processing POUL 6140| 001 4 Lec 12-12:50 MWF---—-- [+ Mckee

Lab 3-5 W
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Food Law and Regulations (web resident) |POUL 6150| 001 3 |- ™A | Curtis
Food Law and Regulations (web non-residen|POUL 6156| VO1 3 |- TBA |- Curtis
Advanced Principles of Food Safety POUL 6160, 001 3 |- Lec 9-9.50 MW |- Oyarzabal
Lab 1-3 w
Sensory Evaluation POUL 6730| 001 3 |- Lec 9:30-10:20 TR |----- Bratcher/Curtis
Lab 12:30-2:20 R
Supervised Investigation POUL 7100 1-18 1-4 |TBA TBA TBA Staff
Research and Thesis POUL 7990 1-19 1-10 |TBA TBA TBA Staff
Nutrition Utilization POUL 8100 001 3 | Lec 4-4:50 MWF [----- Moran
Avian Physiology POUL 8150, 001 3 mA |- Berry
Lab Techniques In Molecular Virology POUL 8160 001 4 Lec 4450 WM |[~-~-—-- |- Giambrone
Lab TBA
Anaerobic Bacteriology POUL 8620 001 4 |- Lec 11-12:15 TR |---- Norton
Lab TBA
The Living Gut POUL 8700( 001 3 - |- 12:30-1:45 TRFasina
Seminar POUL 8950| 001 1 Lec 2-3 M |Lec 2-3 M| Fasina
Special Problems POUL 8960 TBA TBA TBA
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Nutrition 001 Hess
Physiology 002 Berry
Health 003 Giambrone
Microbiology 004 Oyarzabal
Processing 005 McKee
Product Safety & Quality 006 Curtis
Teaching 007 Bilgili
Immunonutrition 008 Fasina
Research and Dissertation POUL 8990 1-16 1-10 |TBA TBA TBA Staff




