Fall

Instructor:

Dr. Maria R. C. de Godoy
Assistant Professor
Email: mgodoyv2@illinois.edu

Course Overview:

This is a fast-paced 8-week online course which integrates principles of companion
animal nutrition with various aspects pertaining to pet food manufacturing. Topics
discussed in this course include processing technologies (e.g., extrusion, retorting,
baking) involved in the manufacturing of pet foods, principles of diet formulation and
nutritional guidelines, and an overview of labeling regulations, and good manufacturing
practices. This course includes demonstrative videos of various process and focuses on
applied and active learning.

Course Goals and Objectives:

This course is designed for senior undergraduate, entry level graduate students, and
professionals in the field of pet nutrition and industry who are interested in integrating
knowledge of various aspects pertaining to pet food and feed manufacturing and animal
nutritional concepts and requirements. As such, this course will focus on upper
categories of the significant learning and Bloom's taxonomies. This teaching approach
will challenge students to use their prior foundational knowledge and to evaluate
potential biases about topics discussed, to foster the application of interdisciplinary skills
and to further inquire about the subject of discussion, and to critically appraise
information from the literature.
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Course Modules and

Modules 1 — 4:

Learning Goals:
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By the end of this course, you will
be able to:
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