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Poultry Production
COURSE DESCRIPTIVE TITLE

CALENDAR DESCRIPTION:

This course will cover the poultry industry in Canada, mainly in the Fraser Valley at the farm level. The basics of feeding, breeding,
and management of different types of poultry will be covered. Field trips and barn work will be mandatory. This course is offered
only in odd-numbered years.

PREREQUISITES: None
COREQUISITES: None

SYNONYMOUS COURSE(S) SERVICE COURSE TO:
(@) Replaces:
(Course #) (Department/Program)
(b)  Cannot take: For further credit.
(Course #) (Department/Program)
TOTAL HOURS PER TERM: 75 TRAINING DAY-BASED INSTRUCTION
STRUCTURE OF HOURS LENGTH OF COURSE: 15 weeks
Lectures: 30 Hrs HOURS PER DAY:
Seminar: Hrs
Laboratory: 15 Hrs
Field Experience: 10 Hrs
Student Directed Learning: 20 Hrs
Other (Specify): Hrs
MAXIMUM ENROLLMENT: 36
EXPECTED FREQUENCY OF COURSE OFFERINGS: Once every two years, in
odd 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 [1No

AUTHORIZATION SIGNATURES:

Course Designer(s): Chairperson:
Paul Gumprich (Curriculum Committee)

Department Head: Dean:
Norma Senn
PAC Approval in Principle Date: PAC Final Approval Date:  December 10, 2003
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LEARNING OBJECTIVES / GOALS / OUTCOMES / LEARNING OUTCOMES:

Leatn the basics of raising and working with the various classes of poultry. Learn the marketing system in Canada. Understand the
important aspects of raising poultry to meet consumer acceptance. To be able to desctibe on-farm food safety as it relates to the

poultry industry.

METHODS:
Lectures, barn work, field trips

PRIOR LEARNING ASSESSMENT RECOGNITION (PLAR):
Credit can be awarded for this course through PLAR (Please check): L] Yes

METHODS OF OBTAINING PLAR:

Challenge exam and hands on experience working with poultry

TEXTBOOKS, REFERENCES, MATERIALS:

[Textbook selection varies by instructor. An example of texts for this course might be:]
Poultry Production 12 edition

Poultry Nutrition Handbook

Commercial Chicken Production Manual

Poultry Breeding and Genetics
BC Chicken Marketing Regulations

SUPPLIES / MATERIALS:

STUDENT EVALUATION:
[An example of student evaluation for this course might be:]

Barn work 10%, assignments 40%, field trips 20%, final exam 30%

COURSE CONTENT:

[Course content varies by instructor. An example of course content might be:]

The Poultry Industry — local, B.C., Canadian, world
- marketing poultry in Canada

I No

Poultry sectors — broilers, broiler breeders, layers (table eggs), turkeys, ducks and geese, other poultry species

Biology of the fowl — Skeletal, musculature, digestive system, reproductive system
Poultry breeding and genetics — an overview

Principles of poultry nutrition — nutrient requirements by species, actual feeding and feedstuffs, feeding equipment

Brooding and rearing
Diseases and parasites — treatments, prevention, various diseases
Hatchery management — production cycles of various species

Included in each section is a subsection (or a comparison) of organic production methods



