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INTRODUCTION

Autonomous learning can be defined as the prodes&iog charge of one’s learning (Holec, 1980).
The ability for students to “self educate,” allogithe learner to become more responsible for tumieg
process, becomes extremely important in appliedsanéeducation, including agriculture (Hiemstra94). A
major challenge to this approach is developingiculum to foster the idea of autonomous learning.
Agriculture education at secondary and collegiatels is deficient in autonomous learning reseaiidte
potency of agriculture relies heavily on educatthese levels to maintain a continued sourceayqyly
trained and qualified individuals for employmentfe agriculture industry. The rapid advancemerthef
agriculture industry, in conjunction with the lagkautonomous learning research in agriculture atioie, calls
for exploration in the use of autonomous learneahniques in applied science curriculum.

There are three main objectives of this reseaftte first is to evaluate if successful autonomy lsan
achieved when students are afforded a “facilitatgafjortunity to link classroom theory with appliegearch to
further the comprehension of often complex subjeatter. The second was to determine if providingents
the opportunity to be trained evaluators of qualigasurements for food animal products links teeryand
practice of animal food product quality evaluatiorreal-life scenarios. The third was to estabdigiractical
autonomous learning model to utilize within foodnaal curriculum design. Given the objectives a§tstudy,
we hypothesized that the effect of student treatrt@raluator vs. non-evaluator) would significaritifluence
the mean difference between the pre-test and psesstores. It was also proposed that a signtfredationship
exists between the subjective student analysighandbjective instrument analysis of the fresh poitks.

METHODS

lllinois State University undergraduate studentd@R 271 Foods of Animal Origins and AGR 285
Introductory to Meat Science classes voluntarilgtipgpated in an experiment involving the visuapegisal of
fresh pork loins treated with natural antioxidangstotal of forty-six students from both classesr&randomly
divided into two treatment groups, half as panelsid half as control. The control group receively in-class
information on meat quality, while the panelistsgiged both in-class and hands-on experience.h Bot
treatment and control groups completed a predestdemographic survey to generalize population
characteristics and prior knowledge of meat puidgesxperience. The treatment group of panelsitspieted
a lab involving subjective analysis of pork loinsated with antioxidants at specified days of gefrated shelf
storage. Using anchored-line Likert scale evatunsj the panelists measured color, firmness, amblima for
each sample for each day of evaluation. The sampdee then objectively evaluated with a spectrapheter,
guantifying quality changes during storage. Orhea@luation day, the panelists completed opendnde
guestions requesting preferences and justificatbonshich samples they would purchase as consunizrth
the control and treatment and groups completedsatpset following the meat quality portion of tHass.

Statistical quantitative analysis of the data wasdeicted using a one-way analysis of variance model
with fixed effects in SAS/STAT® software to detenmaiif the fixed effect of treatment (evaluator nsn-
evaluator) influenced the mean difference betwberpte-test and post-test scores. In the evdindihg
significant differences between treatment groupauliple comparisons follow-up test using leagh#ficant
differences was conducted. Pearson correlatiofiicieats were estimated for the linear relatiopshbetween
the student’s subjective evaluations and the ogatstrument measurements. A student demograquinizey
was conducted to establish background on the tipridents involved in this study.

RESULTS

Data from this experiment suggests that there isffect of treatment on pre-test (P = 0.61), pest{P
= 0.30), or the difference between pre-test antHgss scores (P = 0.28). The analysis of variaasalts
indicated that belonging to a particular treatnggoup (control or evaluator) had no effect on tberes of the
pre-test, post-test, or the difference betweerpthdaest and post test. The Pearson Correlati@ffiCient
indicated five significant relationships betweea fubjective and objective analysis of the porkdait P < 01.
A negative correlation between the objective ligisthvariable and the subjective variable for lightwas



-0.526, suggesting that as the objective valudidbtness increase, the subjective analysis fdittigss
decreases. A negative correlation between thetgdightness variable and the subjective vaadbt
redness was -0.512, indicating that as the obgetue for lightness increases, the subjectivee/fdr redness
decreases. A positive correlation between thectibered vs. green variable and the subjectivatitigss
variable was 0.379, suggesting that as the obgetlues for redness increases, the subjectivesdtu
lightness increase. A positive correlation betwiéenred vs. green objective variable and the stibgeredness
variable was found 0.369, indicating that as thedlve value for redness increases the subjeutiige for
lightness also increases. A negative correlatatvéen the objective variable red vs. green andubgective
value for marbling was -0.196, suggesting thahasobjective variable for redness increases, thgstive
value for marbling decreases.

DISCUSSION

Results indicated no significant effect of treatingroup on test scores, but did demonstrate five
significant relationships between the student'gextitve analysis and the objective analysis on pairks. We
can not conclude that the effect of treatment emplthe variation between test scores more tharefidual
variation, which in this example, could be from tfaiation in pork loins. Significant correlationsincide
with the experimental design, indicating the stusevere successfully able to evaluate quality withiose
areas, thus linking the lab and lecture materigréatical consumer situations. However, the gtiteof these
correlations likely limits the practical ability students to sort quality attributes without adlitil experience.
Due to limitations and alterations to the initigisthn, the sample size was smaller than previquslyosed,
suggesting rationale for the lack of significandthim the analysis of variance and limited corrielas. While
we could not suggest that completing this lab feséeitonomy, we can theoretically expect that gihennature
of the laboratory, hands on training will promdtestideal within and beyond the collegiate levEherefore,
we have developed a practical autonomous learnadgehfor use in food animal science curriculum,
facilitating the opportunity for students to linkassroom theory of subject matter to other curtioubnd real
life situations.

CONCLUSION

This research becomes extremely useful in apgléehce curriculum, where laboratories are designed
to provide hands on experience by developing aummus learning characteristics. Even though thesstal
conclusion did not suggest that the laboratory eobd the comprehension of the subject matter hiharétical
concept of the activity can be used as a pragrapficoach to assist lecture material. Given theoitamce of
this type of research, future studies involvingd@mimal curriculum can utilize this approach exgpiag to
cover multiple classes, or increasing the numbeatudents within each treatment group. Alsduidiog a
follow-up study on the treatment groups one yetarafompleting the experiment will give more tofas
measuring if the information was comprehended, thastonomous learning was achieved.
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