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Minimum Total Hours .........................................................................................................................................................  24 
Minimum Grade Point Average ....................................................................................................................................... 2.00 

 
 
 

Certificate Requirements ....................................................................................................................... 24 
(Check Catalog Course Descriptions for prerequisites)* 
 

Meat Processing and Food Safety Certificate .................................. 24 Semester Course 
Substitution 

ANSI 2253 Meat Animal and Carcass Evaluation   

MPFS 1123 Meat Processing and Merchandising   

MPFS 1214 Introduction to Meat Technology   

MPFS 2122 Poultry Processing Technology   

MPFS 2134 Food Safety and Sanitation   

MPFS 2144 Advanced Livestock Process/Safety Analysis   

MPFS 2224 Processed Sausage & Cured Meats   
 

 
 

Note: Students may choose to take additional courses, but these 24 credits are required to earn this Certificate from Eastern. 

 


