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OFFICIAL COURSE OUTLINE INFORMATION 

 
Students are advised to keep course outlines in personal files for future use. 
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COURSE NAME/NUMBER  FORMER COURSE NUMBER  UCFV CREDITS  
                                                                                           Poultry Production 

COURSE DESCRIPTIVE TITLE 
 

CALENDAR DESCRIPTION:  
 
 
 
 
 
 

 
PREREQUISITES: None 
COREQUISITES: None 

 
SYNONYMOUS COURSE(S) SERVICE COURSE TO: 
(a) Replaces: Agri 236                 N/A 
  (Course #)  (Department/Program) 
(b) Cannot take: N/A For further credit.  
  (Course #)  (Department/Program) 

 
TOTAL HOURS PER TERM: 75  TRAINING DAY-BASED INSTRUCTION 
STRUCTURE OF HOURS    LENGTH OF COURSE:  
Lectures: 30 Hrs  HOURS PER DAY:  
Seminar:  Hrs    
Laboratory: 10 Hrs    
Field Experience:   5 Hrs    
Student Directed Learning: 30 Hrs    
Other (Specify):  Hrs    
    

 
MAXIMUM ENROLLMENT:        25  
EXPECTED FREQUENCY OF COURSE OFFERINGS: Once every two years, in  

even numbered years 
WILL TRANSFER CREDIT BE REQUESTED? (lower-level courses only)  Yes  No 
WILL TRANSFER CREDIT BE REQUESTED? (upper-level requested by department)  Yes  No 
TRANSFER CREDIT EXISTS IN BCCAT TRANSFER GUIDE:  Yes  No 

AUTHORIZATION SIGNATURES:  
  
Course Designer(s):  Chairperson:  
 (Curriculum Committee) 
  
Department Head:  Dean:  
  
PAC Approval in Principle Date:  PAC Final Approval Date: 2002 11 27 
   

Feeding, housing, health and management of broilers, layers and turkeys will be covered.  Duck and geese production may be 
included as time permits.  Topics included:  production, health, legislation, marketing, equipment and housing facilities.  Students 
will be required to participate in the care of departmental livestock outside of regular class times.  Mandatory field trips, at student 
expense, will be required.  This course is only offered in even numbered years, beginning in 2004. 
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LEARNING OBJECTIVES / GOALS / OUTCOMES / LEARNING OUTCOMES: 
Students will learn theory and principles of avian anatomy and physiology for application to practical poultry production systems; 
knowledge and understanding of chicken breeders, layers and broilers, turkey production, plus modern housing and equipment for 
poultry, health and disease management and legislation regulating the poultry industry. 

 
 
METHODS: 
Lectures 
Field trips 
Poultry production – hands on labs in Chilliwack barn 
Student projects 
 
 
PRIOR LEARNING ASSESSMENT RECOGNITION (PLAR): 
   X  Yes   No 
 
 
METHODS OF OBTAINING PLAR: 
Completion of equivalent final exam 
Proof of work experience in a modern poultry production unit 
 
 
TEXTBOOKS, REFERENCES, MATERIALS: 
Commercial Chicken Production Manual 
Poultry Breeding and Genetics 
Poultry Digest – Magazine and internet 
Environmental Guidelines for Poultry Producers in BC 
Poultry Nutrition Handbook 
Poultry Health Handbook 
NRC Requirements for Poultry 
Modern Livestock and Poultry Production 
Poultry Feeds and Feeding 
 
 
SUPPLIES / MATERIALS: 
Poultry for the students to work with; appropriate barn facilities already exist 
 
 
STUDENT EVALUATION: 
 
 
 
 
 
 
 
 
 
 

 
Quizzes 
Exam 
Report 
Work logs 

COURSE CONTENT: 
 
I. Introduction to course 
II. Avian Anatomy and Physiology 
 The Skeleton 
 Muscular System 
 Respiratory System 
 Respiration and Temperature Regulation in Chickens 
 The Skin 
 Feathers 
 Blood – The Circulatory System 
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COURSE CONTENT CON’T: 
 Digestive System 
 Nervous System 
 Endocrine Glands 
 Reproductive System 
III. Chicken Broiler Management 

Feeding – feeders, waterers, types of feed, nutrition 
Housing – lighting, heating, ventilation, brooders, sizing, other equipment 
Management – disease monitoring, vaccination, rodent and pest control, manure management, 
records 

IV. Egg Production Management 
Feeding – programs, water and feeders, consumption, types, nutrition 
Housing – lighting/programs, heating, ventilation, other equipment, cage setup and design 
Management – house preparation and set-up, placement, growing, laying, vaccinations, body 
weight and uniformity, manure management, record keeping, disease monitoring. 

V. Chicken Breeder Management 
Feeding – programs, waterers and feeders, consumption, types, nutrition 
Housing – lighting/programs, heating and ventilation, other equipment, nest setup and design 
Management – house preparation and setup, placement, growing, laying, vaccinations, body weight 
and uniformity, manure management, records, disease monitoring. 

VI. Turkey Management 
Feeding – programs, waterers and feeders, consumption, types, nutrition 
Housing – lighting/programs, heating and ventilation, other equipment 
Management – disease monitoring, vaccinations, rodent and pest control, manure management, 
records. 

VII. Disease Management 
Poultry Diseases 
Health Monitoring Programs 
Post Mortem Procedures 
Sample Collection 
Disease Prevention 
Vaccinations – vaccines, immunity, techniques 
Body Weight and Uniformity – importance, weight standards 

VIII. Egg and Meat Processing 
Egg Formation 
Condemnations 
Processing – eggs, meat 

IX. Housing and Equipment Specifications 
Systems – feed, ventilation, medication, watering, washing, alarm, heating 
Flooring, cages and nests 
Thermostats/thermometers 
Clean out/sanitation, bins 
Manure handling 
Rodent and Pest Control 

X. Other Issues and Field Trips 
Bio Security 
Record keeping 
Environmental Issues 
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COURSE CONTENT CON’T: 
 Animal Rights/Welfare Issues 
 Field Trips – Slotted in as appropriate and feasible 
  Suggest 3 field trips from the following:  Hatchery, breeder flock, laying flock,  

meat processing plant, egg processing plant, turkey flock. 
 

 


