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Principles of Animal Nutrition

Animal Sciences 330

Instructor:
Dr. David Latshaw



230 D Plumb Hall



(614) 688-3238



latshaw.1@osu.edu 

Academic Misconduct


Each student must do his/her own work on quizzes, examinations, and homework unless indicated otherwise by the instructor.  Failure to follow this rule is academic misconduct and subjects the student to disciplinary action by OSU.  

Disability Statement


Any student who feels s/he may need an accommodation based on the impact of a disability should contact me privately to discuss your specific needs.  Please contact the Office for Disability Services at 614-292-3307 in room 150 Pomerene Hall to coordinate reasonable accommodations for students with documented disabilities.

COURSE OBJECTIVES

Students who successfully complete this course will be able to:

1. Identify parts of the digestive system.

2. Classify an animal as minimum fermenter, hindgut fermenter or pregastric fermenter based on anatomy of the digestive system.

3. List the components of the proximate analysis.

4. Understand how the components of the proximate analysis are determined.

5. Select the appropriate feedstuffs based on an animal’s digestive system.

6. Explain the digestion of feedstuffs in each kind of digestive system.

7. List the nutrients required by each animal.

8. Understand the consequences of a nutrient deficiency.

9. Combine feedstuffs to meet an animal’s nutrient needs.

10. Explain how to determine the amount of nutrient that is required in the diet.
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Order of Topics







Textbook Reading*
1.  Introduction and expectations








2.  Separation of a diet into parts of the proximate analysis



15 – 20
3.  Digestive systems in animals






25 – 33
4.  Water – functions, requirements, quality





61 – 72
5.  Carbohydrates:


Kinds of carbohydrates






73 – 77

Digestion in minimum fermenters





37-38, 76-80

Digestion and fermentation in hindgut and pregastric fermenters

33 – 36, 78
6.  Fats or lipids




Kinds of lipids








91 – 96

Digestion and absorption






38, 98 - 101

7.  Proteins and amino acids


Amino acids








113 – 119

Proteins








120

Digestion








38, 39, 123-126

Use of amino acids for protein synthesis




126 –132 


Meeting amino acid needs






133 –141 

8.  Metabolic problems and special problems related to carbohydrate,

     fat or protein








85, 97, 106-109
9.  Using energy and amino acids for maintenance or production
81-85, 103-105, 130-132
10.  Macro Minerals



Calcium, phosphorus, magnesium, potassium, sodium, chloride, sulfur
163 –183 

 11.  Trace minerals



Cobalt, copper, iodine, iron, manganese, selenium, zinc


184 –216 

 12.  Toxic elements



F. Se, Mo, No3 Pb







217 –227 

 13.  Fat soluble vitamins



A, D, E, K








229 –249 
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Textbook Reading*
14.  Water soluble vitamins



Thiamin, riboflavin, niacin, pantothenic acid, pyridoxine, biotin,



folic acid, B12, choline, ascorbic acid





251 – 273 

 15.  Non-nutritive feed additives






354 –365 

 16.  Physiological functions and nutrient needs

                                 145-161, 310-314
*Basic Animal Nutrition and Feeding, Pond, Church, Pond and Schoknecht, 5th Edition

LABORATORY (8-10; 10-12; 111S Animal Science or 107 Plumb Hall)

	Mar
	29
	Demonstration of gastrointestinal tracts.

	April
	4
	No lab



	
	11
	Video on hay and silage.

Identification of concentrates and forages (Pages 321 – 343 in book).

	
	
	

	
	18
	Grind laboratory samples.

Characteristics of proximate components and digestion products.

(Exercise – 10 points).

	
	
	

	
	25
	Quiz over previous labs (20 points).

Continue with proximate analysis.

Feed formulation with concentrates (Exercise – 10 points).

	
	
	

	May
	2
	Acid detergent fiber determination (8 –10 lab).

Feed formulation with forages and concentrates (10-12 lab; exercise – 10 points).

	
	
	

	
	9
	Feed formulation with forages and concentrates (8-10 lab; exercise – 10 points).

Acid detergent fiber determination (10-12 lab).

	
	
	

	
	16
	Blood components.

	
	
	

	
	23
	Practice feed formulation.

Energy systems.  Total digestible nutrient calculations.



	
	30
	Quiz over laboratories 5 – 9 (30 points).


  

Results of sample analyzed in laboratory – 10 points.
GRADING

Your grade for the course will be based on results from 3 examinations and 9 quizzes in lecture and from 2 quizzes and 5 sets of exercises in laboratory.


Three exams


300


Quizzes


  80


Laboratory


100

The first two exams will be announced one week prior to the exam and will be during the regular class hour.  They will be at approximately week 4 and week 7 of the quarter.  The last exam will be given during final exam week (Tuesday, June 3, 9:30 – 11:18 a.m.).  It will not be comprehensive.  A quiz will be given each week on Tuesday at the start of class.  It will be worth 10 points and will require about 10 minutes.  The information tested will have been presented since the previous quiz.  The lowest quiz grade will be dropped.

Your final grade will be based on the following percentages:


100 – 93

A




  92 – 90

A–


  89 – 87

B+


  86 – 83

B


  82 – 80

B–


  79 – 77

C+


  76 – 73

C

                 72 – 70

C–


  69 – 67

D+


  66 – 63

D


  62 – 60 

D-


Below 60

E

LATE OR MISSING WORK

Homework assignments that are late may be submitted prior to the time the homework is graded and returned.  After that, they will not be accepted.  If you are going to miss a quiz or exam, let the instructor know prior to the scheduled time.  It may be possible to reschedule if there was an unavoidable reason for missing class.

