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TEMPLATE FOR PROGRAMME SPECIFICATION

HIGHER EDUCATION PERFORMANCE REVIEW: PROGRAMME REVIEW

PROGRAMME SPECIFICATION

This Program Specification provides a concise summary of the main features of the
program and the learning outcomes that a typical student might reasonably be
expected to achieve and demonstrate if he/she takes full advantage of the learning
opportunities that are provided. It is supported by a specification for each course that
contributes to the program.

. e . Basrah Universit
1. Teaching Institution Y

. . Collage of Agriculture, Department of Food Sciences
2. University Department/Centre 8 & P

Department of Food Sciences

3. Program Title

Bachelor of Agricultural Sciences

4. Title of Final Award

Semester

5. Modes of Attendance offered

.. Seeking Accreditation
6. Accreditation &

) Opportunities for support
7. Other external influences L AL

8. Date of production/revision of 15/6/2013

this specification

9. Aims of the Program

-Improving the scientific level of students -

-Developing study skills

-Filling the department's need of scientific competencies and the authorities related to scientific cadres

-Responding to the requirements of the labor market and community service




10. Learning Outcomes, Teaching, Learning and Assessment Methods

Al. Cognitive goals Al Graduation of cadres specialized in the field of food sciences with experience and
qualifications.

A2 Develop and clarify the methods of manufacturing different food products and identify the methods
and methods used in preserving them.

A3 Knowing the nutritional requirements of some groups and the extent to which they are affected by the
quality of food consumed.

A4 Focusing on the aspect of quality control of food as it is one of the main axes in all food industries
factories.

A 5- Community service and providing scientific advice in the field of food industries.

A6 - Qualifying graduates to work in the labor market and using modern programs in this field.

B. The skills goals special to the program.

B1 Food Processing.

B2 food microbiology

B3 Quality control and its role in preserving processed and fresh food products.
B4 Biotechnology

B5 Foodborne disease

Teaching and Learning Methods

- Lectures and seminars

- discussion panels

- Field visits to educational institutions inside and outside the university
- science laboratories

- Scientific trips

Assessment methods

- Quarterly exams

- Monthly tests

- daily tests

Discussing graduation projects

C. Affective and value goals

C1 Asking and answering questions in the classroom

C2 Presenting nutritional and health problems and trying to find solutions.
C 3 laying the correct foundations for scientific thinking

C4 Develop research project plans to solve a specific problem

Teaching and Learning Methods

-Providing students with vocabulary of study materials and scientific resources
-Incorporating modern scientific methods into teaching methods
-Ask and discuss scientific questions

Assessment methods

- daily tests
-Written and oral exams
-The practical application of scientific experiments




D. General and Transferable Skills (other skills relevant to
employability and personal development)
D1 Use the computer and screens to explain the lectures to
the students to increase the student’s mental
comprehension.
D2 Instilling students' confidence that they are able to
apply the information in practical life

Teaching and Learning Methods

-Teaching students how to think and analyze objectively.
-Providing students with basic course resources to increase
knowledge.

-Ask questions and discuss them with students.

-Divide students into groups in practical lessons

Assessment Methods

Practical training for each course.

Develop creative thinking among students.
Knowing the latest developments in research and
evaluating the students' knowledge of the subject.
Enable students to lead a discussion on the topic

11. Program Structure

Course or |Course or Module Title Credit rating 12. Awards and
Level/Year, Module Credits
Code
Theo
@ 5012 mathematics 2 -
» 3 i
(4]
£ 516Z engineering drawing D
@ =
17 : S
= 502z general chemistry 2 3 &
= 1]
(1) o =
O O
oS 5132 human rights 2 - o 2
) Computer 1 3 L °
?'P 505z o e <
8 Applications 1 5 <
it [
.:;; e
= 5042 English 1 1 - S
Y= o 28]
(] 103B Principles of 2 3
<
[

horticulture




principles of
agricultural economics

The first stage, the second semester

The second stage, the first semester

The second stage, the second

semester

5152
5172 Principles of Statistics
102G Quantum Chemistry
104G food. m.dustry
principles
Principles of
106G engineering
workshops
animal production
101W principles
201T soil principles
Computer
506Z
Applications2
Principles of
>192 Microbiology
508G organic chemistry
203M Industrial crops
201G Principle of dairy
5127 Agrlcultt-Jra-I Guidance
Principles
5187 design and' analysis of
experiments
Computer
5072 ..
Applications 3
5282 Arabic
510z Biochemistry
G206 Lab management
2310 Biochemistry
G208 Food laboratories

engineering

Bachelor Degree Requires

Bachelor Degree
Requires (x) credits

(x) credits

Bachelor Degree Requires (x) credits




G204

Food health

w407

store pests

2514

Concepts of freedom
and democracy

2530

Computer
Applications 4

G202

Physical chemistry

The third stage, first semester

G309

human nutrition
principles

G313

agricultural marketing

G307

Food microbiology

G311

manufacturing dates

G305

Molecular Biology

G301

food chemistry

G303

Cereals processing

The third stage, the second semester

G304

Bread and pastries

G308

Dairy microbiology

G306

Genetic Engineering

G310

Metabolic pathways

G302

Dairy chemistry

G312

Liquid dairy products

5072

Computer
Applications 3

Bachelor Degree Requires

Bachelor Degree Requires

(x) credits

(x) credits

Fourth stage,

first semester

G407

Biotechnology 2

G401

Food processingl

2523

Seminars

Bachelor
Degree

Requires

(x) credit

S




2522

Graduation Project/1

G403

Manufacture of dairy
productsl

G405

Food analysis

G409

Applications in human
nutrition

G411

care and storage

The fourth stage, Second semester

G404

Manufacture of dairy
products2

G406

Biotechnology 2

G402

Food processing 2

2526

Graduation Project2

G410

meat processing

G408

Quality control




13. Personal Development Planning

-Continuous training of special skills and their application in scientific and practical fields
- Practice using learning and teaching aids in all specialized fields
-Realistic view of the possibilities and challenges and ways to overcome them

14. Admission criteria.

Admission is central. The system is in the department is semester, and all students are exposed to the
same subjects. At the beginning of each semester, the student is registered in the department.

15. Key sources of information about the program

-Textbooks, help books, and the Internet




Curriculum Skills Map

Please tick in the relevant Boxes where individual Program | Learning Outcomes are being assessed

Program Learning Outcomes

Core Knowledge and Subject-specific General and Transferable
Cours | Course Title (C) understanding skills Thinking Skills Skills (or) Other skills
Year / A Title or relevant to employability
Level Code Opt and personal development
ion A1l A2 A3 A4 Bl | B2 B3 B4 |  Cl C2 C3 C4 | D1 D2 D3 D4
©)
1 2502 [general chemistry|fundamental v v v v v
1 B103 Principles of  fundamental i i
. '
horticulture
1 Z511 principles of  fundamental V v v v
agricultural Vv '
economics
1 Z501 mathematics fundamental i v i i J
1 Z513 human rights fundamental V Vv \' ' v v
1 72504 English 1 fundamental Wi Vv ' Vv Vv
1 7516 engineering  fundamental v v N
drawing Vv
1 G102 Quantum fundamental i i v v
Chemistry '}
1 T101 |animal productionfundamental Vi Vv v Vv
principles v
1 G104 food industry fundamental Wi v v
principles Vv V ' V Vv V ' '
1 G106 Principles of fundamental v N Vv Vv Vv Vv Vv Vv Vv Vv ) v
engineering




workshops

Z517 Principles of [fundamental
Statistics
201T soil principles [fundamental
Z505 Computer fundamental
Applications 1
Z508 |organic chemistry fundamental
Z519 Principles of fundamental | +/
Microbiology
M203 | Industrial crops fundamental
G201 | Principle of dairy fundamental |
Z518 designand  fundamental | +
analysis of
experiments
Z506 Computer  fundamental
Applications 2
Z512 Agricultural  fundamental
Guidance
Principles
G202 |Physical chemistryfundamental | /
Z510 Biochemistry fundamental | +/
W407 store pests  fundamental
2204 Food health  fundamental
G206 |Lab management fundamental




G208 |Food laboratories fundamental
engineering
Z514 Concepts of fundamental
freedom and
democracy
Z5 28 Arabic fundamental
G301 food chemistry fundamental
G303 [Cereals processingfundamental
G305 |Molecular Biology fundamental
G307 Food fundamental
microbiology
G309 | human nutrition fundamental
principles
G311 manufacturing fundamental
dates
G313 agricultural  fundamental
marketing
G302 | Dairy chemistry fundamental
G304 Bread and  [fundamental
pastries
G306 Genetic fundamental
Engineering
G308 Genetic fundamental

Engineering




3 G312 Liquid dairy  fundamental
products

Metabolic
pathways

G310




Description of the academic program

This description of the academic program provides a requisite summary of the most
important characteristics of the program and the learning outcomes expected of the

student to achieve, proving whether he has made maximum use of the available

1- Educational Institution Basra University

2- University Department / Center Faculty: Faculty of Agriculture

3- Academic Program Name Department of Food Sciences

4- Name of the final certificate Bachelor of Agricultural Sciences

5- Academic Semester

System
Annual / courses / other

6- Accredited Accreditation Program Seeking Accreditation

7- Other external influences Opportunities for support

8- Date of preparation of the description

9- Objectives of the academic program

Improving the scientific level of students -

-Developing study skills

Filling the department's need of scientific competencies and the authorities
related to scientific cadres

Responding to the requirements of the labor market and community service

10- Required program outcomes and methods of teaching, learning and assessment

A- Cognitive goals

Al Graduation of cadres specialized in the field of food sciences with experience and qualifications.




A2 Develop and clarify the methods of manufacturing different food products and identify the methods and
methods used in preserving them.

A3 Knowing the nutritional requirements of some groups and the extent to which they are affected by the
quality of food consumed.

A4 Focusing on the aspect of quality control of food as it is one of the main axes in all food industries factories.
A 5- Community service and providing scientific advice in the field of food
industries.

A6 - Qualifying graduates to work in the labor market and using modern programs in this field.

b- The skills objectives of the program

B1 Food Processing.

B2 food microbiology

B3 Quality control and its role in preserving processed and fresh food products.
B4 Biotechnology

B5 Foodborne disease .

Teaching and learning
methods

Lectures and seminars

discussion panels

Field visits to educational institutions inside and outside the university
science laboratories

Scientific trips

Evaluation methods

- Quarterly exams

- Monthly tests

- daily tests

Discussing graduation projects

C- Emotional and value
goals

C1 Asking and answering questions in the classroom

C2 Presenting nutritional and health problems and trying to find solutions.
C 3 laying the correct foundations for scientific thinking

C4 Develop research project plans to solve a specific problem

Teaching and learning methods

-Providing students with vocabulary of study materials and scientific resources
-Incorporating modern scientific methods into teaching methods

-Ask and discuss scientific questions




Evaluation methods

- daily tests

-Written and oral exams

-The practical application of scientific experiments

D- General and rehabilitative skills transferred (other skills related to employability and personal

development)

D1 Use the computer and screens to explain the lectures to the students to
increase the student’s mental comprehension.

D2 Instilling students' confidence that they are able to apply the information in
practical life

Teaching and learning .
methods

-Teaching students how to think and analyze objectively.

-Providing students with basic course resources to increase knowledge.

-Ask questions and discuss them with students.

-Divide students into groups in practical lessons

Evaluation methods

Practical training for each course.

Develop creative thinking among students.

Knowing the latest developments in research and evaluating the students'
knowledge of the subject.

Enable students to lead a discussion on the topic




11- Program Structure

12-Certificates

Study Code of | Name of the course Credit hours
stage the and credit hours
course
501Z mathematics 2 - Bachelor's
degree/requi
516Z engineering drawing | 3 - re
(Q) One
5027 general chemistry 2 3 credit hour
] 5137 human rights 2 -
The first
stage, Computer 1 3
the first | 5052 Applications 1
semester
5047 English 1 1 -
103B Prln_(:lples of 2 3
horticulture
principles of 2 -
5157 agricultural
economics
Principles of
5177 o
The first Statistics 2 3
stage, .
the 102G Quantum Chemistry 5 3
second -
semester | 104G | f0od industry
principles 2 3
Principles of
106G engineering 5 3
workshops




animal production

101W o
principles
201T soil principles
Computer
20 Applications2
Principles of
2l Microbiology
508G organic chemistry
The 203M Industrial crops
second
stage, | 201G . :
the first Principle of dairy
semester Agricultural
SL2Z Guidance Principles
5187 design and_ analysis
of experiments
Computer
2l Applications 3
5287 Arabic
510Z Biochemistry
The G206 Lab management
second
stage, Z310 Biochemistry
the
second G208 Food laboratories
semester engineering
G204 Food health
W407 store pests




Z514 | Concepts of freedom
and democracy
Z530 | Computer
Applications 4
G202 | Physical chemistry
human nutrition
G309 principles
agricultural
The G313 marketing
third : :

G307 Food microbiology
stage, G311 manufacturing dates
first G305 Molecular Biology
semester

G301 food chemistry

G303 grain processing
. G304 Bread and pastries
third G308 Dairy microbiology

Genetic Engineering
stage, G306
the G310 Metabolic pathways
second 1.G302 Dairy chemistry
semester G312 Liquid dairy products

G407 Biotechnology 2
Fourth G401 Food processingl
S 2573 Seminars
first

2577 Graduation Project/1

semester




Manufacture of dairy
G403 productsl 2 3
G405 Food analysis ) 3
Applications in
G409 human nutrition 2 3
G411 care and storage 5 3
Manufacture of dairy
G404 products2 2 3
The
fourth G406 Biotechnology 2 2 3
our -
G402 Food processing 2 ) 3
Stage, Graduation Project2
2596 raduation Project2 | 3
Second
meat processin
semester | G410 P 9 12 3
G408 Quality control 2 3

13- Planning for personal development

-Continuous training of special skills and their application in scientific and practical fields
- Practice using learning and teaching aids in all specialized fields

-Realistic view of the possibilities and challenges and ways to overcome them

13- Admission criteria (setting regulations related to admission to a college or institute)

-Admission is central. The system is in the department is semester, and all students are exposed to
the same subjects. At the beginning of each semester, the student is registered in the department.




15- The most important sources of information about programs

-Textbooks, help books, and the Internet

Principles of food industry course description( 104G)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the course is
offered:

Food science

Eessential The course is an essential or secondary component
of the program:

Department of food science The scientific department responsible for the program:

The scientific department responsible for teaching the

Department of food science course:

Prerequisites for this course:

The first Class in which the course is taught:
The second Academic year/semester:
2014 Program description approval date

A. basic information :




Title Principles of the food code )G (104 FO104
industry
Credit | theoreti 2 practic Total 5 hours
hours cal hours al hours
3
Credit | theoreti | 2 units | practic| 1 Total 3 units
units cal al units

B- Professional data:

1) General objectives of the course:

1.1.Give the student an idea of the importance of food industries

1.2. Giving the student an idea of the main foods.

1.3. Giving the student an idea of creating a new industry.

1.4. Teaching the student the main food ingredients

1.5. Teaching the student food preservation

1.6. Teaching the student how to use additives to food

2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

1. Knows the student with the importance of identifying different foods.

2. Knows the student with different food processing methods.

3. Knows the student with the different methods of preserving food and delivering it to the consumer in a safe
manner.

B. mental skills:

1. Linking the relationship between food and other sciences.

2. Making the student recognize the causes of the different processes of food processing.




3. Make the student choose the appropriate method of preservation for each food.

C. Professional and practical skills:

1. Teaching the student how to operate a food lab.

2. Making the student know with different food preservation methods

3. Teaching the student the main ingredients in food

D. General and Transferable Skills:

1. Gives the student the main idea of the importance of food

2. Using illustrative means to convey information to the student.

3. Work within the team and one group.

4. Teaching the student foreign terms for everything related to food manufacturing .

5. Demonstrate students' abilities through daily and monthly tests.

3) Course content:

The week Practical topics Theoretical topics
the first | Preparation of standard solutions | The importance ar;gddlfs\ﬁl;pment of the food
The Molasses industry The main objectives of fo_od preservation and
second processing
the third Jam industry Types of food industries
the fourth Jam industry Methods used to create a new industry




Fifth

laboratory bread industry

Food Ingredients (Water and
Carbohydrates)

Sixth Tomato products industry Food components (proteins and lipids)
Seventh Natural juice industry (Vitamins, minerals and acids)
Eighth Pickle industry Coloring ageg:]safel‘?]\t/ic;r)i?dgaigt;:nts, oxidants
Ninth Burger Industry meat products
The tenth Cryopreservation Eggs, oils and fats
Eleventh Freeze preservation Fruits, vegetables and sugar
Twelfth Dry preservation Cereals, tea and coffee
Thirteenth Preservation by salting Food preservation by refrigeration, freezing
and salting
Fourteent Preservation by canning Preservation with chemical additives
h
Fifteenth Measuring food spoilage Preservation by drying, smoking and

canning

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 In-room discussions.

4.4 Reports on one of the topics related to the specialty

4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student's

questions.

5) Student assessment methods

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.




2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student’s activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

Lectures prepared by the professor.

6.2 Textbooks: Principles of Food Industries \ Majid Bashir Al-Aswad and his group. 1993, University of
Mosul, Iraq.

6.3 Help books: Books available in the library

6.4 Journals , periodicals, websites....etc.

nothing

7) Abilities required for teaching and learning:

7.1. Food Processing Laboratory

7.2. llustrations in the classroom .

7.3. the library .

7.4. Computers.

7.5. Food processing plant.




7.6. Scientific visits to food plants .

Theoretical subject

Practical subject

Head of Department

teacher teacher
Asst. Prof. Abd Al-Hadi Dr. Batool Mahmoud Dr. Ammar Badran
Karim Ahmed Ahmed Ramadan

Description of food processing /1 course (G401 )

College of Agriculture - University of Basra - Department of Food Sciences

Curriculum Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department
responsible for the program:

Food science department

The scientific department responsible for
teaching the course:

Food science department

Prerequisites for this course:

Class in which the course is taught: the fourth

Academic year/semester: The first

Date of approval of the program description: 2014

A. basic information

Title | Food processing 1 Code [)G(401 | FO401 )(
Credit | theoreti | 2 Practic |3 Total |5 hours
hours cal hours | al hours

Credit theoreti | 2 Practic | 1.5 Total | 3.5 unit

units cal units | al units

B- Professional data:




General objectives of the course:

1.1Giving the student an idea of processed foods

1.2Giving the student an idea about food preservation

1.3. Giving the student methods of food packaging.

1.4. Teaching the student how to preserve different foods.

1.5. Teaching the student the different food processing processes.

1.6. Teaching the student how to use additives to food

2.2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

1. Knows the student with the importance of identifying different foods.

2. Knows the student with different food processing methods.

3. Knows the student with the different methods of preserving food and delivering it to the consumer in a safe
manner.

B. mental skills:

1. Linking the relationship between food and other sciences.

2. Making the student recognize the causes of the different processes of food processing.

3. Make the student choose the appropriate method of preservation for each food.

C. Professional and practical skills:

1. Teaching the student how to operate a food lab.

P. Teach the student to choose the appropriate package for each food

3. Make the student with food preservation methods.




D. General and Transferable Skills:

1. Gives the student the main idea of the importance of food

2. Using illustrative means to convey information to the student.

3. Work within the team and one group.

4. Teaching the student foreign terms for everything related to food manufacturing .

5. Demonstrate students" abilities through daily and monthly tests.

3) Course content:

The week Practical topics Theoretical topics
The first | Preparation of solutions of all kinds The reality of food industries in
Iraq and the Arab world

The _ _
second Cryopreservation and freezing Packing materials
The third

Preservation by canning Preservation by canning
Fourth Dry preservation Preservation by canning
Fifth jam industry Preservation by canning
Sixth jelly industry first semester exam
Seventh first exam cryopreservation
Eighth marmalade industry Freeze preservation
Ninth syrup industry Freeze preservation
Tenth sugar preservation Dry preservation
Eleventh soft drink industry food additives




Twelfth second exam Radiation preservation

Thirteenth | Use of essential oils as preservatives second exam

Fourteent | Hlustrational media Preservation of sugar and the manufacture
h show of syrups, juices and jams

Fifteenth Practical final exam Soft drinks industry and water pressure

preservation

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 In-room discussions.

4.4 Reports on one of the topics related to the specialty

4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student's

guestions.

5) Student assessment methods

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.

2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student's activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks




6) List of sources:

6.1 Course notes:

Lectures prepared by the professor.

6.2 Textbooks \ Food Processing \ Part One \ 1985, Dr. Abdul Ali Mahdi and his group, University of

Baghdad, Iraqg.

6.3 Help books: Books available in the library

6.4 Journals , periodicals, websites....etc.

nothing

7) Abilities required for teaching and learning:

7.1. Food Processing Laboratory

7.2. lllustrations in the classroom .

7.3. the library .

7.4. Computers.

7.5. Food processing plant.

7.6. Scientific visits to food plants .

Theoretical subject
teacher

Practical subject teacher

Head of Department

Assist. Prof. Abd Al-
Hadi Karim Ahmed

Dr. Batool Mahmoud
Ahmed

Assist .prof . Ammar
Badran Ramadan




Cereal technology course description (303G)

College of Agriculture - University of Basra - Department of Food Sciences

Curriculum Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department
responsible for the program:

Food science department

The scientific department responsible for
teaching the course:

Food science department

Prerequisites for this course:

Principles of Food Industry 104G

Class in which the course is taught: The third
Academic year/semester: The first
Date of approval of the program description: 2014

A. basic information

Title | Grain technology | Code 303G | FO303
Credit Theoreti |2 Practica | 3 hours | total |5 hours
hours cal hours |1

Credit Theoreti |2 units | Practica | 1 unit |total |3 units
units cal I

B- Professional data:

1) General objectives of the course :

1.1 Recognition about the most important cereal crops in the world and the Arab worldand studying the
anatomical and chemical composition of grains such as wheat, rice, barley, yellow and white corn and others.

1.2 Recognition about technology of technical milling of wheat, flour production and rice manufacturing

methods.




1. 3 Recognition about grain transportation equipment and storage methods, as well as the methods used for
grain cleaning.

1.4 Studying how to make wheat products such as pasta and spaghetti.

1.5 Study the characteristics of bread and its various other cereal products.

1.6 Use appropriate technologies to address industrial problems in the field of grain processing.

1.7 Recognition about the most important tests and different extraction methods in the grain manufacturing
process.

2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

1. Knowing the botanical and chemical composition of grains

2. 2. The scientific basis for the manufacture of flour, especially from wheat, and the manufacture of starch
from yellow corn.

3. Familiarity with the pasta industry

4. Familiarity with the basics of transporting and storing cereal and its products.

5. Familiarity with the basics of cleaning in the processes of manufacturing cereal and their products.

B. mental skills:

1. Explains phenomena and assesses the risks associated with the manufacture of cereal and its products.

2.1t identifies the basic processing and storage problems of cereal and its products.

3. Find solutions to basic manufacturing and storage problems of cereal and its products.

C. Professional and practical skills:

1. It produces cereal food that is safe for humans

2. It diagnoses cereal storage problems, especially waste and explosive fire, and its causes resulting from
manufacturing operations.

3. Diagnose the causes of problems associated with the cereal industry and find appropriate solutions to them.

4. Choose the optimal manufacturing methods for the production of bread and other cereal products.

D. General and Transferable Skills:




1. Displays information and explains phenomena orally and in writing.

2. Uses appropriate audio-visual aids in presenting data and information.

3. Works in one team and understands the behavior of groups

4. The computer is used to write texts, analyze and display data

5. Communicate appropriately in both Arabic and English.

6. Use of information technology to obtain information, data and communication.

7. Show abilities of self-learning and continuous to develop his knowledge and skills of the profession.

3) Curriculum content:

The week Practical topics Theoretical topics

The first Grading and determination of standard The importance of cereal crops and their
specifications for cereals uses

Second Calculation of flour extraction ratio Cereals of the world: their origin,

classification and chemical composition

Third starch extraction Grain Grading

Fourth washing gluten _ _
(wheat gluten) Grain storage, types of silos, and

primary manufacturing processes
such as cleaning

Fifth Flour strength sedimentation test Dry milling technology Example of bread
wheat milling

Sixth Cereal enzyme test The quality of the flour is an example of
bread wheat flour

Seventh first month exam first month exam

Eighth molt production Coarse wheat and semolina quality
INinth malt juice production Dough manufacturing

Tenth Proteins: protein ratio test Corn flour manufacturing
Eleventh Cereal lipids extraction Wet milling and starch preparation

Twelfth Farinograph test Rice processing technology




Thirteen an extensograph test Manufacture of rye and oats

Fourteen pasta and its products industry barley, millet and triticale industry

Fifteen Mixograph and amelograph test Breakfast Cereal

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 Case Study

4.4 Reports on one of the topics related to the specialty

4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student's

questions.

5) Student assessment methods

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.

2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student's activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

Lectures prepared by the professor.




6.2 Textbooks:

Al-Saeedi, Muhammad Abd Issa (1983) Cereal Technology, Mosul University Press, Iraq

Al-Sahi, Ali Ahmed (1993). Cereal technology practical for students of the Faculty of Agriculture. Dar Al-
Hikma Press, Basra University, Irag.

6.3 Help books:

Pomeranz,Y.1976. "Advances in cereal science and technogy" Amer. Ass.of
Cereal Chemists. St.paul, Minnesota

Sulaga, Amjad Boya (1986) Bread and Pastries, Mosul University Press, College of Agriculture, Iraq

6.4Journals , periodicals, websites....etc.

Basra Journal of Agricultural Sciences

Journal of Cereal Chemistry

7) The capabilities required for teaching and learning

7.1 Cereal Technology Laboratory for Undergraduate and Postgraduate Studies.

7.2 Information display devices.

7.3 Library

7.4 Computers

7.5 Basra Mills and Silos

7.6 Scientific visits to laboratories available in Basra.

Theoretical subject Practical subject teacher | Head of Department

teacher

prof. Dr. Alaa Ghazi Idan Sherine Fadel Abbas Assist .prof Dr. Ammar Badran
Ramadan




Biochemistry course description(3102)

College of Agriculture - University of Basra - Department of Food Sciences

Curriculum Specifications:

The program or programs through which the Curriculum is offered:

Food science

The Curriculum is an essential or secondary component of the program:

Essential

The scientific department responsible for the program:

Food science

department
The scientific department responsible for teaching the course: Food science
department
Prerequisites for this course: Nothi ng
Class in which the course is taught: The second
Academic year/semester: The first
Date of approval of the program description: 2014
A. basic information :
; Biochemistry
Title Code | Z310| A310
Credit hours Theoretical | 2 Practical 3 hours | total |5
hours hours
Credit units Theoretical | 2 Practical 1.5 total | 3.5
hours units units

B- Professional data:

1) General objectives of the course:

1.1 . Study of the basics of chemistry of living organisms of all kinds, whether plant or animal, or

microorganisms and viruses

1.2. Study of the components of the living cell of carbohydrates, proteins, nucleic acids and fats.

1.3 This study shows the chemical composition and properties of cellular components, their presence rates and

their relationship to life.

1.4Knowing its role in nutrition, health and biotechnology.

2) The intended educational outcomes of the course




A .Knowledge and understanding:

1. Knowing the shape of molecules in a vacuum and the structures of these molecules inside the cell

2. It gives a basic idea about the topics of the scientific article.

3. Helps to understand the botanical and functional importance of these molecules for humans, animals, plants
and microorganisms and how to benefit economically from their study.

B. mental skills

1. Differentiation between the forms of the structures of the molecules inside the cell

2. It has the ability to know the biological importance of each component of classroom

3. Explain the effect of interactions that occur between molecules

4.Explain the physical properties of the components of a living cell and their interactions and how to control
these interactions

C. Professional and practical skills

C. Estimate the nutritional value of each component of the living cell

1. Detection of every component of a living cell

2.The interactions that occur between the components of a living cell

3. Each component of a living cell is identified

4. Use of different techniques to conduct the tests

D .General and Transferable Skills:

" 1.Displays information and explains phenomena orally and in writing

2.Communicates appropriately in both Arabic and English

3. Works in a team and understands group behavior

4. The computer is used to write texts, analyze and display data

5. Communicate appropriately in Arabic and English

6. Using information technology to obtain information, data and communicate

3) Course content:

Week theoretical topics practical topics




The first | Introduction to the science of biochemistry Qualitative detections of monosaccharides
- the components and functions of a living (general detection - detection of reducing
cell properties - reducing power - distinguishing

between reducing sugars, aldehyde and ketones -
pentoses and hexoses)

Second Carbohydrates: their definition, types and | Specific detections of disaccharides (general
their reagents , with the structures of detection - distinguishing between
sugars and the stereotyped structure monosaccharides and disaccharides -

distinguishing between reducing and non-
reducing disaccharides)

Third Monosaccharides — Isotopes in Specific detections of polysaccharides (general
monosaccharides - Derivatives of detection - reductive tests - iodine test)
monosaccharides - The cyclic structure of
sugars

Fourth Low sugars - both reducing and non- Hydrolysis of starch and detection of hydrolysis
reducing sugars products of starch

Fifth Polysaccharides - their homogeneous and The first month exam - a practical test to detect
heterogeneous types unknown sugar

Sixth first month exam General tests for proteins

Seventh | Lipid- definition - importance - fatty acids - | Detection of the presence of sulfur
divisions - structures - interactions - c ids i -
geometric isotopes of fatty acids amino acias in protelns

Eighth Categories of lipids, Simple , their types Detection of aromatic amino acids in proteins
(oils, fats and waxes), their structures, the
constants of lipids

Ninth Compound and derived lipids - their types Detection of basic amino acids in proteins
and structures

Tenth Amino acids - their divisions, structures, Sedimentation of proteins — denaturation or
properties and interactions of amino acids coagulation of proteins

Eleventh | Peptides - definitions of proteins - their Detection of unknown proteins using the
divisions - levels of protein synthesis - previous tests - the second month's exam.
denaturation

Twelfth second month exam Lipid detections (distinguishing between

saturated and unsaturated fatty acids - copper
acetate test - iodine test)

Thirteen | Nucleic acids - their importance - Emulsification of oils - saponification of fats
nucleotides - their functions - their
structure - types of nucleic acids

Fourteen Enzymes - their definition - the Detecting of lipid rancidity

mechanism of enzyme action - their
classification - inactive and active enzymes
Factors affecting the speed of an enzymatic
reaction




Fifteen final exam final exam
&

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 Case Study

4.4 Reports on one of the topics related to the specialty

4.5 Discussions in classroom.

4.6 Take advantage of the office hours of the theoretical and practical
teacher to answer the student's questions

5) Student assessment methods

1.A first monthly exam in the sixth week and a second exam in the twelfth week.

2. A first practical exam in the fifth week and a second exam in the eleventh week.

3. Scientific reports

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student's activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources

6.1 Course notes:

Lectures prepared by the professor.

6.2 Textbooks




Hassan, Ali Muhammad and Shehab, Saad Khalil. (1979) Agricultural Biochemistry, Part One, University of
Baghdad Press and the Ministry of Higher Education and Scientific Research, University of Baghdad.

6.3 Help books

Dalali, Basil Kanel (1986) Basics of Biochemistry. Ministry of Higher Education and Scientific Research.
University of Mosul.

Stryer,L.(1995).Biochemistry .4™ edition .freeman (USA) .

6.4Journals , periodicals, websites....etc.

Journal of food science .

7) Abilities required for teaching and learning:

7.1 Biochemistry Laboratory

7.2 Information display devices.

7.3 Library

7.4 Computers

Theoretical su bject teacher Practical subject Head of Department
teacher

Assist .Prof. Roza Mahmoud Ali Anfal Alwan Assist .Prof . Ammar Badran
Abdulnabi Ramadan

Food chemistry course description (301G)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications

The program or programs through which the Curriculum is Food science
offered:

The Curriculum is an essential or secondary component of the | Essential

program:
The scientific department responsible for the Department of food science
program:

The scientific department responsible for teaching the course: Department of food science

Prerequisites for this course Food chemistry




Class in which the course is taught The third

Academic year/semester: The first

Date of approval of the program description: 2014

A. basic information

Title Food chemistry Code G301 FO
301
Credit hours Theoretic | 2 Practica | 3 hours total 5 hours
al hours | |
Credit units Theoretic | 2 Practica | 1.5 units total 3.5
al hours | | units

B- Professional data:

1) General objectives of the course:

1.1 . The importance and function of the natural chemical components of food

1.2. Chemical composition and proportions of ingredients in food and food products.

1.3Important chemical reactions in foodstuffs

1.4 Effect of manufacturing, storage and distribution processes on the main components of food
(decomposition and rancidity of fats) in terms of their sources and the changes they cause on the chemical
components of food.

1.5The effect of modern food production technology on the natural components
of food.

1.6 Effect of technical treatments and storage conditions on the quality properties of food and its products.

2) The intended educational outcomes of the course

A. Knowledge and Understanding:

1. Knowing the chemical reactions that limit the quality and shelf life of foodstuffs and dairy products

2. Using of scientific basis and various technologies in the field of food and the development of food
products of high quality and nutritional value

3. Describes the effect of modern technology for food production on the natural components of food and
dairy

4. It defines the role that each food component plays in the various food industries, with an indication of
the role of all kinds of additives




5. knows the enough information to explain the nature of the composition of foodstuffs and their products.

6. Explains the effect of manufacturing, storage and distribution processes on the main components of food

7. Knows and evaluates the natural properties of food ingredients, their interactions and how to control
these interactions

B- mental skills:

1. Assessing the nutritional value of food and its products, identifying anti-nutrition and detecting toxic
substances.

2.Collects evidence and analyze data to solve problems associated with
production and processing food and dairy

3. It applies the different methods of analysis used in the analysis of basic components and chemical
contaminants in foodstuffs

4. Estimate the nutritional value of food products

5.1t links the different qualities of a food item and its relationship to quality control standards

C. Professional and practical skills:

. 11. Estimate the additives and whether they are
within the permissible and safe limits

2. It applies methods for detecting food adulteration and its products and determining the type and
percentage of adulterating .

3. It applies methods to detect food spoilage and its products during storage and its causes resulting from
manufacturing processes

. 4. Diagnose the causes of food production (manufacturing) problems and
develop appropriate solutions for them

D. General and Transferable Skills:

1. Displays information and explains phenomena orally and in writing.

2. Communicates appropriately in both Arabic and English

3. Works in a team and understands group behavior

4. The computer is used to write texts, analyze and display data

5. Communicate appropriately in both Arabic and English.

6. Using of information technology to obtain information, data and communication.

7. Uses appropriate audio-visual aids to present data and information

3) Course content:




The Theoretical topics
week

Practical topics

The first | Water, its composition, types and
hardness

Preparation and distinction of emulsions

Second Colloids, emulsions, foams, gels

Preparation of solutions and determination of
viscosity

Third Carbohydrates - shift of cycle
— caramelization

Non-enzymatic browning reactions

Fourth | Crystallization, corn
sweeteners, modified starch,

Studying of the polysaccharides reactions

sweeteners
Fifth the first exam the first exam
Sixth Lipids, classification, triglycerides, Estimation of the peroxide number

fatty acids, phospholipids

Seventh | Food rancidity, autoxidation,
antioxidants, water rancidity

Following the peroxide number in lipids and
comparing them with lipids containing
antioxidants

Eighth Proteins, amino acids and peptide
bonds, classification of amino acids

Determination of the activity of the peroxidase
enzyme

Ninth Classification of proteins, their
structure, denaturation and functional
properties

Enzymatic browning reactions, factors affecting
the activity of polyphenol oxidase enzyme

Tenth second exam

second exam

Elevent | Enzymes, active sites, activators and
h inhibitors of enzymes

Estimation of the efficacy of trypsin inhibitors

Twelfth | Beneficial and unhelpful changes to
enzymes, food enzymes

The continuation of the eleventh practical

Thirteen | Solutions

Methods for the determination of protein in foods

Fourtee | Colorful materials, chlorophyll,
n carotenoids, flavonoids

Continuation of the thirteenth practical

Fifteen Final exam

Final exam

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 Case study

4.4 Reports on one of the topics related to the specialty




4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student's
questions.

5) Methods of Student Assessment:

1. A first monthly exam in the fifth week and a second exam in the tenth week

2. A first practical exam in the fifth week and a second exam in the tenth week

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student’s activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student’s activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

6.2Textbooks:

Dalali, Basil Kamel. (1988). Food Chemistry. revised edition. Ministry of Higher Education and Scientific
Research, University of Mosul

6.3 Help books

Ahmed, Ahmed Ashour and Arif, Ghaith Marwan. (2006). Principle of Food Chemistry, first edition,
National Library, Benghazi, Libya

Sajidi, Adel George and Muhammad Ali. Alaa Yahya. (1983). Food Chemistry,
Basra University Press.

Adel, Abu Bakr and Khaled. Muhammad Youssef Z (2004). Food Chemistry. Egyptian Dar el kotob and
Documents Authority




,Basel,Hongkong .

Frennema,0.R.(1996).Food chemistery .3Ed.Marcel Dekner ,Inc.Newyork

6.4Journals, periodicals, websites....etc.

Journal of food
science.

7) Abilities required for teaching and learning:

7.1 Food Chemistry Laboratory

7.2 Information display devices.

7.3 Library.

7.4 Computers.

Theoretical teacher Practical teacher Head of department

Ali

Assist. Prof Roza Mahmoud Anfal Alwan Abdulnabi Assist .prof . Ammar Badran

Ramadan

Genetic engineering course description(306G)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department responsible
for the program:

Department of food science

The scientific department responsible for teaching
the course:

Department of food science

Prerequisites for this course

Microbiology, Biochemistry and
Molecular Biology

Class in which the course is taught:

The third

Academic year/semester:

Second




Date of approval of the program 2014
description:

A. Basic information

Title | Genetic Engineering Code G306 FO306
Credit Theoreti | 2hou | Practica | 3hours | Total 5 hours
hours cal rs |

Credit Theoreti | 2unit | Practica | 1 unit | Total 3 units
units cal S |

B- Professional data:

1) General objectives of the course:

1.1. Introducing students to the different aspects of genetic engineering and its relationship to their
specialization, understanding genetic engineering techniques, and studying the possibility of applying those
techniques in relation to their field of specialization.

1.2.Introducing students to the importance of microbiology and its important role
in the development of genetic engineering.

1.3.Recognition the types of prokaryotic and eukaryotic cells and their cellular structure.

1.4.Recognition of nucleic acids, DNA and RNA, methods of their extraction and quantification

2) The intended educational outcomes of the course

A. Knowledge and Understanding:

.1. Familiar with the basics of genetic engineering and the role of
RNA and DNA in building proteins

2. Familiar with the important role of the Restriction and Ligase enzymes in the Gene cloning .

3. Familiar with the importance of Cloning vectors (plasmids, cosmids, etc.) in genetic engineering
experiments.

B. mental skills:

1. Linking the relationship between genetic engineering and other related sciences such as genetics,
microbiology, biochemistry, molecular biology and others.

2. To make the student understand the reasons for the differences between organisms .

3. Make the student understand the roles of the different nucleic acids and how to work according to a
regular mechanism

C. Professional and practical skills:

1. To make the student familiar with the methods of extracting and purification RNA and DNA.

2. The ability to deal with modern technologies related to genetic engineering experiments




D .General and Transferable Skills:

1. It gives the student the basic idea of genetic engineering.

2. We use all illustrative means to convey the information to the student.

3. Works in a team, understands group behavior

4. Teaching the student foreign vocabulary and the necessary terms for everything related to the subject to
facilitate the process of communication and to identify the most important developments.

5. Communicate appropriately in both Arabic and English.

6. Using information technology to obtain information, data and communicate.

7. Demonstrate students' abilities through daily and monthly tests.

3) Course content:

The week Theoretical topics Practical topics
The first The concept of genetic engineering and its DNA separation and sample preparation -
axes of interest . extraction from more than one source.
Second A review of the two subjects of reproduction | DNA purification
and translation.
Third . Gene expression and methods of controlling | DNA separation by conventional
it. electrophoresis
Fourth Restriction enzymes Electrophoresis in a pulsed field.
Fifth Draw a restriction map .Electrophoresis by graded
denaturation
Sixth plasmid cloning vectors Detection of DNA fragments tagged with
radioactive or ionized materials
Seventh | Other cloning vectors (cosmides, | Southernblot
phasmids, etc.).
Eighth expression vector
Ninth Building a gene library and selecting the Northern blot and zoo
desired gene.
Tenth Insertion of the cloned DNA into the host Polymerase chain reaction technology.
cells.
Eleventh | Detection of mutated cells PCR uses and applications

Twelfth

genetic engineering of plants

Determine the sequences of Nucleotides




Thirteen | genetic engineering of bacteria the sequences of Nucleotides

Fourteen | Production of genetically engineered animals Bio information

Fifteen | Gene therapy and the controversy | Exams
surrounding genetic engineering

4.1 Theoretical lecture

4.2 Practical lessons

4.3 In-classroom discussions

4.4 Reports on one of the topics related to the specialty

4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student’s
questions.

5) Methods of Student Assessment:

1. A first monthly exam in the seventh week and a second exam in the fourteenth week

2. A first practical exam in the seventh week and a second exam in the fourteenth week

3. Scientific reports

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student's discussion activity during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student’s activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

6.2Textbooks:




Principles of genetic engineering dr. Ghaleb Al Bakri

6.3Help books:

Brown,T.A. (2010). Gene Cloning & DNA Analysis. 6.4 WILEY- BLACKWELL.

Clarrk,D. (2005) Molecular Biology . . ELSEVER. Academic Press.

Walker,J.M. (2010) Methods in Molecular Biology. 3.q.Humana Press.

6.4 Journals, periodicals, websites....etc.

7) Abilities required for teaching and learning:

7.1 Laboratory of Molecular Genetics and Genetic Engineering

7.2 Information display devices.

7.3 Library

7.4 Computers

7.5 Modern technology means of detection and diagnosis

Theoretical teacher Practical teacher Head of department

Assist .Prof. Guitar Rashid Dr. Salah Nagy Aziz | Dr- Ammar Badran Ramadan
Majeed

Molecular biology course description(305G)

College of Agriculture - University of Basra - Department of Food Sciences

Curriculum specifications:

The program or programs through which the Food science
Curriculum is offered:

The Curriculum is an essential or secondary Essential
component of the program:

The scientific department responsible for Food science department
the program:

The scientific department responsible for teaching the Food science department
course:




Prerequisites for this course | Microbiology and biochemistry

Class in which the course is taught: The third
Academic year/semester: The first
Date of approval of the program 2014

description:

A. basic information :

Title | Molecular Biology Code G305 FO305
Credit Theoreti | 2 | Practical 3 total 5 hours
hours cal h hours

0

u

r

S
Credit Theoreti | 2 | Practical 1.5 total 3.5 units
units cal h units

0

u

r

S

B-Basic information

1) The general objectives of the course

1.1 Introducing students to the different aspects of molecular biology and its relationship to their
specialization as a science that paves the way for understanding and applying the best genetic engineering
techniques.

1.2 Introducing students to the importance of microbiology and its important role
in the development of molecular biology.

1.3 Recognition the types of prokaryotic and eukaryotic cells and their cellular structure.

1.4 Recognition of nucleic acids, DNA and RNA, methods of their extraction and quantification

2) The intended educational outcomes of the course

A. Knowledge and Understanding:

. 1.Familiar with the basics of molecular biology and the role of RNA
and DNA in building proteins

2. Familiar with the role of gene expression and how the gene expresses a specific trait, such as the production
of an enzyme or the like and others.




3. Familiar with importance of enzymes in the gene expression pathways and shows the characteristics of the

gene.

B-mental skills:

1. Linking the relationship between molecular biology and other related sciences such as genetics,
microbiology, biochemistry, etc.

2. To make the student understand the reasons for the differences between organisms .

3. Make the student understand the roles of the different nucleic acids and how to work according to a
regular mechanism

C. Professional and practical skills

1. Made the student Familiar with RNA and DNA extraction methods.

2. Ability to deal with modern techniques related to molecular life science experiments.

D.General and Transferable Skills:

1. It gives the student the basic idea of molecular biology.

2. We use all illustrative means to convey information to the student

3. Works in a team, understands group behavior

4. Teaching the student foreign vocabulary and the necessary terms for everything related to the subject to
facilitate the process of communication and to identify the most important developments

5. Communicate appropriately in both Arabic and English

6. Use of information technology to obtain information, data and communication.

7. Demonstrate students’ abilities through daily and monthly tests.

3) Course content:

The week Theoretical topics Practical topics
The first | Molecular biology - its concept and fields - Examination of the structure of different
the reality of genetic material in living cells under the microscope.
organisms DNA, RNA and chromosomes
Second Structure of genetic material (DNA) in DNA extraction
prokaryotic and eukaryotic.
Third Methods of DNA replication in different RNA extraction

types of organisms, errors that occur during.

replication




Fourth

Transcription The mechanism of
transcription and the effect of antibiotics on
it.

DNA quantification

Fifth

Translation a) the different types of RNA and
their structure b) the process of charging and
activation of t RNA. c) Changes in mMRNA
after transcription in eukaryotes. d) The
genetic codes, their traits, and their
relationship to amino acids. e) Ribosomes in
eukaryotic and prokaryotic. f) The
mechanism of the translation process and
protein formation, and the effect of
antibiotics on it. h) Post-translational
modifications of proteins.

Quantification of RNA

Sixth

Expression control of the genes operon
lactose and operon tryptophan as examples.

Estimation of Tm for DNA

Seventh

Mechanisms of transmission of genetic
information between microorganisms.

Eighth

Plasmids as additional genetic material,
types, and functions. Plasmids used as
cloning vectors in genetic engineering.

Restriction enzymes

Ninth

Restriction enzyme. Restriction enzymes,
their types, and ways of converting sticky
ends to blunt and using them in the cloning
of genes.

DNA isolation on electrophoresis gel

Tenth

Cloning of genes and reconstructed DNA.

PCR

Eleventh

Genetically engineered foods and the
mechanisms used in this field.

PCR applications

Twelfth

Examples of genetically engineered food and
its harms and the controversy surrounding
this topic.

Enzymatic method for studying DNA
sequencing

Thirteen

Mutagens and Genetic Mutations.

Chemical method for studying the sequence
of DNA

Fourteen

Mutagens and Genetic Mutations.

UV mutagenesis

Fifteen

Exam

Slides about cloning and genetic engineering

4) Learning styles:

4.1 Theoretical lecture

. 4.2Practical lessons

4.3 In-classroom discussions




4.4 Writing reports on one of the topics related to the specialization

4.5 Take advantage of the office hours of a theoretical and practical teacher to answer the student's questions.

5) Methods of Student Assessment:

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.

2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student's activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

6.2Textbooks:

Principles of Genetic Engineering - Dr. Ghaleb Al Bakri

6.3Help books:

#Clarrk,D. (2005) Molecular Biology . ELSEVER. Academic Press.

#Walker,J.M. (2010) Methods in Molecular Biology. 3.4.Humana Press.

6.4Journals, periodicals, websites....etc.

7) Abilities required for teaching and learning:

7.1 Laboratory of Molecular Genetics and Genetic Engineering

7.2 Information display devices

7.3 Library




7.4 Computers

7.5 Modern technology means of detection and diagnosis

Theoretical teacher Practical teacher Head of department
Assist. Prof. Guitar Dr. Salah Nagy Assist . prof .Dr. Ammar Badran Ramadan
Rashid Majeed Aziz

Seminar course description((5232)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department responsible
for the program:

Food science department

The scientific department responsible for teaching
the course:

Food science department

Prerequisites for this course

Class in which the course is taught: Fourth
Academic year/semester: Fourth
Date of approval of the program 2014

description:

A. basic information

Title | seminars Cod | Z523 A 523
e
Credit hours | Theoret | 1 | Practi total
ical cal
Unit hours Theoret | 1 | Practi total 1 unit
ical cal

B- Professional data:

1) The general objectives of the course




1- Through research, the student acquires the skills of the scientific method of thinking and facing the
problems facing his work in his field of specialization

2- The ability to dialogue with the other party and express opinion objectively

3- Scientific discussion skills and critical scientific thinking of what is read from the results of research and
scientific studies in the field of research

4- Exchanging experiences with fellow students and the supervisor on the subject of scientific research

5- Using the library and the Internet and dealing with sources of knowledge with the ability to employ
information.

2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

- The course of the research seminar is based on providing students with the necessary experiences and
applied knowledge of contemporary developments in agricultural research issues

B.mental skills:

. Gaining experience and skill by increasing the information base and enriching the student’s scientific
culture in his field of specialization

C. Professional and practical skills

1. Learn technical writing skill

2. applies the basic skills, experience and knowledge in his field

3. Recognize the steps of scientific thinking in reaching solutions to the problems facing the student

D.General and Transferable Skills:

1. Leads and motivates others

2. Solve the professional problems faces in his field of specialization.

3. It improves management in its field of work

4. Deals with information technology and computer technologies.

5. Continue self-learning in his field of specialization.

3) Course content

The week | Theoretical topics Practical topics




1st Holding a meeting between the student and the supervisor in order to determine the
paragraphs of the Seminars .

ond Determine scientific sources related to the topic of the seminar.

3rd

4t Making a preliminary draft of some of the seminar’s paragraphs in order to test the

= student’s ability to collect information and include it in the research.

S

6th

|7th Submit an initial draft of the paragraphs specified by the supervisor for the student in order
to review them and make the required corrections.

gth Rewriting the paragraphs that have been reviewed by the Supervisor .

Igth Submit the corrected draft to the supervisor for review and opinion.

10th

11th The student must complete the work on the implementation of the remainder of the seminar.

12th The student must submit an initial corrected electronic copy of the seminar to the supervisor

13th for discussion and review by the supervisor, and then making the final amendments to it.

14th make an appointment for discussing the seminars by a specialized committee in the
department and submitting a paper and electronic copy of the seminar to the supervisor and
the discussion committee.

15th Conducting a public discussion of the seminar in the presence of a committee of specialized

professors.

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 In-room discussions

4.4 Reports on one of the topics related to the specialty

4.5 Take advantage of the office hours of the theoretical and practical teacher to answer the student's

questions.

5) Methods of Student Assessment:

1. Submit a report for each paragraph studied in the seminar

2. The student's activity is in discussion with the supervisor throughout the

semester.

5.1 Score distribution for each assessment:




Total marks: 100 marks

6) List of sources:

1- Course notes:

2- Textbooks

3- Journals, periodicals, websites

4- Approved published research papers in scientific journals.......etc.

7) Abilities required for teaching and learning:

7.1 Classroom

7.2 Information display devices.

7.3 Library.

7.4 Computers.

Theoretical teacher Head of Department

Prof. dr. Ali Hassan Assist .prof. Ammar Badran
. Ramadan

Abdulkarim

Graduation research project course description (5222)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the Food science
Curriculum is offered:

The Curriculum is an essential or secondary Essential
component of the program:

The scientific department responsible Department of food science
for the program:

The scientific department responsible for teaching Department of food science
the course:




Prerequisites for this course

Class in which the course is taught: Fourth
Academic year/semester: Fourth
Date of approval of the program 2014

description:

A. basic information :

Title Graduation research project Cod | Z522 A 522
e
Credit hours | Theoret Practi | 6 Total
ical cal
Credit units | Theoret Practi Total 1 unit
ical cal

B- Professional data:

1) General objectives of the course:

6- Through research, the student acquires the skill of working within a team

7- The student acquires experience in the practical and applied fields and implements what he acquires from
theoretical information on the ground

8- This skill is necessary in practical life after graduation, as most areas of work learn new technical skills

2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

2- The ability to develop a research work plan and the possibility of its implementation on the ground

3- Understand the scientific material and implement it in practice

B. mental skills:

4. Gaining experience and skill by increasing the information base during laboratory or field work

5. Deduce appropriate solutions to practical problems facing practical research

C. Professional and practical skills:

4.Learn technical writing skill

5. applies skills, experience and basic knowledge in his field

6. Implement research projects in a proper scientific manner

7. Learn the skill of oral presentation in front of the audience




8. Submitting periodic reports on what was accomplished during those periods

D. General and Transferable Skills:

1. Leads and motivates others

2. Solve the professional problems faces in his field of specialization.

3. It improves management in its field of work

4. Deals with information technology and computer technologies.

5. Continue self-learning in his field of specialization.

6 .Practicing effective communication and working in a team

7.Keeps pace with scientific progress in the field of specialization

3) Course content:

The week Theoretical topics Practical topics

The first Holding a mandatory meeting between the student and the supervisor in order to define the
objectives of the project and develop a study for its practical application.

Second

Third

Fourth

Fifth

Sixth Students should work on implementing the project and communicate

Seventh with the supervisor during this period.

Eighth

Ninth Students must provide proof of their ability to complete the project during the remainder of
the semester to the supervisor.

Tenth Students must complete work on implementing the project and communicate with
supervisors during this period.

Eleventh The student must submit an initial electronic copy of the project to the supervisor, which
includes everything related to the research project, including theoretical information and
practical results.

Twelfth The student must complete the work on the implementation of the remainder of the project.

Thirteen

Fourteen make an appointment to discuss the project by the project committee in the department and
submit a paper and electronic copy of the project to the supervisor and the discussion
committee.

Fifteen Procedure a public discussion about the research




) Learning styles:

4.1 Theoretical lecture

1.2 Case Study

4.3 Reports on one of the topics related to the specialty

4.4, Discussions between the supervisor and students about the research project

1.5. Take advantage of the office hours of the theoretical subject teacher to answer the student's questions.

5) Student assessment methods

3. Submitting a report for each paragraph that is studied in the project .

4The activity of student in discussion with the supervisor during semester .

5.1 Score distribution for each assessment:

Total marks: 100 marks

6) List of sources:

5-Course notes:

6- Curriculum books

7-Journals , periodicals, websites

8- Approved published research papers in scientific journals.......etc.

7) Abilities required for teaching and learning:

7.1 Classroom

Well-equipped laboratories with equipment and chemicals required for work

7.2 Information display devices.

7.3 Library.

7.4 Computers

Theoretical teacher Head of department

Prof .dr . Ali Hussein Assist.prof. Ammar Badran
Abdul Karim Ramadan




Curriculum description of design and analysis experimental(518z)

College of Agriculture - University of Basra - Department of Food Sciences

Curriculum Specifications:

The program or programs through which the Food science
curriculum is offered:

The curriculum is an essential or Essential
secondary component of the program

The scientific department responsible for the Department of food science

program:
The scientific department responsible Department of food science
for teaching the course.
Prerequisites for this course: Principles of Statistics

Class in which the curriculum is taught: The second

Academic year/semester: The second

Date of approval of the program description: 2014

A. basic information :

Title | Food health | code 7518 | 518A

Credit Theoreti | 2 Practic | 3 hours Total 5 hours

hours cal hours | al

Credit Theoreti | 2 Practic | 1.5 units | Total 3.5 units
units cal units | al

B- Professional data:

1) General objectives of the course:

1.1 Training students practically on methods of design and analysis using the calculator and the use of the
computer, and studying how to calculate the experimental space so that the student shows his professional
abilities well.

1.2 The student learns about the general principles of experimentation and the basic rules for designing
experiments and various designs, and distinguishing between averages, so that he appears knowledgeable and
aware of the role of the agricultural engineer in society.

1.3The student understands how to determine appropriate design and how to
manage food science experiments, and what must be considered when




Implementing them in order to manage and employ agricultural resources
efficiently.

1.4 Students study the factors that affect the size of the experimental unit, what is meant by repetitions,
repetition, randomness, hypothesis theory, and types of experiments in the field of food science so that they
can join the work in the research field.

2) The intended educational outcomes of the curriculum

A. knowledge and understanding

1. The student acquires knowledge and understanding of the general principles of
experimentation, hypotheses, observations, and types of food science experiments.

2 The student acquires knowledge and understanding of how to manage food
science experiments

3. The student acquires knowledge and understanding of basic and applied sciences related to agricultural
sciences.

B. mental skills

1. Applying the principles of statistics and mathematics in food science applications

2. Think logically about the interpretation of the results you get.

3. Designs and conducts experiments and arrives at a logical conclusion

C. Professional and practical skills

1-Planning and implementing food science experiments under specific guidelines

2- Using appropriate methods for conducting food science experiments

3 -Training the students on the best methods of statistical analysis and how to apply them using a calculator
and using a computer

4- Plan in a light of local and global economic changes

D. General and Transferable Skills:

1. Presenting information and interpreting phenomena orally or in writing

2. Use appropriate audio-visual aids in presenting experimental data

3. Uses information technology to obtain information and communicate

4. The computer is used to write texts, analyze and display data




5. Demonstrates self- and continuous learning capabilities, to develop information and profession skills

6. Practicing effective communication and working in a team

3) Course content:

The week

Theoretical topics

Practical topics

the first

General review of statistics

Examples of statistical symbols and
measures of dispersion

The second | General concepts and definitions in design T-test examples and analysis of variance
and analysis experimental and types of
agricultural experiments.
the third Complete Randomized Design Examples of Complete Randomized Design
Fourth Averages test Examples of least significant difference test
and Duncan’s test
Fifth completely random block design Examples of randomized complete block
design
Sixth Latin Square Design Examples of Latin Square Design
Seventh The relative efficacy of the Latin square Examples of the relative efficiency of the
design and the first semester exam. Latin square design.
Eighth Factorial experiments according to a Examples of factorial experiments according
completely randomized design. to a completely randomized design.
Ninth Factorial experiments according Examples of calculating the values of the
. least significant difference test.
to a completely randomized
design.
Tenth Factorial experiments according Examples of factor experiments according to
. a randomized complete block design.
to a completely randomized
design.
Eleventh | Factorial experiments according Examples of calculating the
to a completely randomized values of the least significant
design. difference
test.
Twelfth split plots design according to complete Examples of split plots design according to
random design. complete random design.
Thirteen | split plots design according to complete Examples of calculating the
random design. .
values of the least significant
difference test.
Fourteen | split plots design according to complete split plots design according to

random design.

complete random design.




Fifteen correlation and simple regression. Examples of correlation and simple
regression

4) Learning styles:

4.1.Theoretical lecture

4.2Practical lessons

4.3Discussions

4.4 Reports on one of the topics related to the specialization.

5) Methods of Student Assessment:

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.

2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student’s activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student’s activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report

50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1.Course notes:

Lectures prepared by the subject professor

6.2.Textbooks:

Al-Rawi, Khasha Mahmoud and Khalaf Allah, Abdul Aziz Muhammad (1980). Design and Analysis of
Agricultural Experiments, Dar Al-Kutub Institution for Printing and Publishing, University of Mosul, 488
pages.

6.3Help books:

Fayed and Mustafa (2004) Design and analysis of experiments - Anglo-Egyptian Library




Abdel Aziz, Mahmoud (1999) Design and analysis of experiments - Arab House for Publishing and

Distribution.

Gomez, K.N. and A.A. Gomez (1984). Statistical procedures for agricultural
research. John Wiley and Sons, New York, 2nd ed., 68 P.

6.4Journals, periodicals, websites....etc.

Nothing

7) Abilities required for teaching and learning:

7.1 Classroom

7.2 Information display devices.

7.3 Library

7.4 Computers.

Theoretical teacher Practical teacher Head of department

Dr. Hassan Hadi Dr. Sahar Sabih Assist .prof. Ammar Badran

Ramadan

Food hygiene course description (204G)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department responsible
for the program:

Food science department

The scientific department responsible for teaching
the course:

Food science department

Prerequisites for this course

Principles of microbiology

Class in which the course is taught:

Second




Academic year/semester: Second

Date of approval of the program 2014
description:

A. basic information

Title | Food hygiene | Code G204 | FO204
Credit Theoreti | 2hou | Practica | 3 hours Total | 5 hours
hours cal rs |

Credit Theoreti | 2unit | Practica | 1.5 units | Total | 3.5 units
units cal S I

B- Professional data:

1) General objectives of the course:

1.1 Studying the suitability of food for human consumption in terms of deterioration, spoilage , pollution,
poisoning and food borne disease and how to control them.

1.2.1dentify the role and function of food components and their relationship to food safety and quality.

1.3 Identifying food spoilage and foodborne diseases and controlling food processing to produce safe food.

1.4.Hazard recognition ( Hazard analysis ,critical control points, control, Hazards measurement, Hazards
management).

1.5. Acquisition of basic knowledge of the principles of food and nutrition to solve
the nutritional problems of the individual during different stages of life.

2) The intended educational outcomes of the course

A. Knowledge and Understanding:

1. Recognize the quality, chemical and microbial characteristics of various food products.

2. Defines the role of food processing methods and food microbiology in food safety

3. Understands the health of food and common diseases and how to prevent or resist them and ways to treat
them

B. mental skills:

1. Realize food safety and how to apply quality ingredients and benefits.

2. Clarifies the role of food components and pollutants in consumer health and safety

3. It discusses hazard management and what food safety achieve to the national economy.

C. Professional and practical skills:

1. It applies the food inspection systems for the risks of poisoning and health effects, their causes and how to
prevent them.




2- He has the ability to know the types of defects and chemical and microbial spoilage in food and its safety

3. Analyzes food ingredients and contaminants to assess safety

4- Evaluates the performance of operations related to conforming to standard specifications, food laws and

regulations.

D. General and Transferable Skills:

1. Works as an individual in a small group or as part of a large team

2. He prepares and writes scientific and technical reports.

3. Presents the results, analyzes them statistically, and proposes solutions to any technical or practical

problem

4. It deals with information technology and computer technologies

5. Continue self-learning in the field of specialization.

6. Practicing effective communication and working in a team.

7. Keeps pace with scientific progress in his field of specialization

3) Course content:

The week Theoretical topics Practical topics
First The concept of food hygiene food and its lab instructions
importance
Second An introduction to microorganisms and their | light microscope
relationship to food
Third sources of food contamination Direct counting methods for microorganisms
Fourth Food legislation indirect counting methods for
microorganisms
Fifth Health of workers with food and healthy Methods of drawing samples in food, its
methods of handling cultivation and development
Sixth Hazard Analysis system (HACCP Methods of drawing samples from surfaces
) and workers
Seventh Biological hazards in foods Conducting a production line test in dairy
factories
Eighth Chemical hazards in food Detection of washing and sterilization

efficiency of food laboratories




Ninth physical hazards in foods

Tenth Methods of washing and sterilization in food
laboratories

Eleventh | Control of rodents, insects and birds

Twelfth | Hygiene treatment of food waste

Thirteen | Food hygiene in meat and vegetable
laboratories

Fourteen | Food hygiene in dairy factories

Fifteen Sustainability and food health management

4) Learning styles:

4.1 Theoretical lecture

4.2 Practical lessons

4.3 Case Study

4.4 Reports on one of the topics related to the specialization.

4.5 In-room discussions

4.6 Take advantage of the office hours of the theoretical and practical teacher to answer the student’s
guestions.

5) Methods of Student Assessment:

1. A first monthly exam in the seventh week and a second exam in the fourteenth week

2. A first practical exam in the seventh week and a second exam in the fourteenth week.

3. Scientific reports.

4. End-of-semester exam. According to the end-of-semester exams schedule.

5. The student’s activity in discussion during the lecture and throughout the semester.

5.1 Score distribution for each assessment:

25 marks for the monthly theory exam

5 marks for the student's activity in discussion during the lecture.

15 marks for the monthly practical exam

5 scores for the report




50 marks for the semester exam (end of semester)

Total marks: 100 marks

6) List of sources:

6.1 Course notes:

Lectures prepared by the subject professor

6.2 Textbooks:

Al-Obaidi, Hamid Majeed (1989) Food hygiene. Higher Education Edition, Mosul

6.3 Help books:

Abboud, Akram Raysan, Sana Daoud Al-Sawaf and Dhari Alawi Hamad (1991). Food health. Al-Kutub

House for Printing and Publishing, University of Mosul

Al-Sajdi, Adel George (1990). Food Safety. Dar Al-Hekma Press for Printing and Publishing.

Hamzawy, Lotfi Fahmy (2006) Food Safety - HACCP and Risk Analysis. Second Edition. Scientific Books

House for Publishing and Distribution.

6.4 Journals, periodicals, websites....etc.

International journal of food microbiology
Journal of agricultural and food chemistry
Food and bio products processing

Journal of food safety

Food biotechnology

Journal of food quality

Food chemistry

Journal of food biochemistry

Food microbiology

Journal of food science

7) Abilities required for teaching and learning:

7.1 Microbiology and Chemistry Laboratories

7.2 Information display devices

7.3 Library

7.4 Computers.

Theoretical teacher | Practical teacher

Head of department




Dr.Sahar Sabih George Nawal Khaled Zebeen

Assist .prof. Ammar Badran
Ramadan

Course Description Principles of Human Nutrition (309G)

College of Agriculture - University of Basra - Department of Food Sciences

Course Specifications:

The program or programs through which the
Curriculum is offered:

Food science

The Curriculum is an essential or secondary
component of the program:

Essential

The scientific department
responsible for the program:

Food science department

The scientific department responsible for
teaching the course:

Food science department

Prerequisites for this course:

Biochemistry

Class in which the course is taught: The third
Academic year/semester: The second
Date of approval of the program description: 2014

A. basic information

Title | Food health | Code 309G | FO309
Credit hours | Theoret | 2hours | Practi |- total | 2 hours

ical cal
Credit units | Theoret | 2 units | Practi | - total | 2 units

ical cal

B- Professional data:

1) The general objectives of the course.

1.1. Informing the student to the basics of human nutrition in order to enhance his nutritional awareness.

1.2. Introducing students to the main nutrients and their physical and chemical properties.

1.3 Introducing students to the importance of each nutrient and the symptoms of its deficiency and excess.




1.4.Students track the metabolic processes of nutrients in the body.

1.5.Understand the vital role of nutrients.

2) The intended educational outcomes of the course:

A. Knowledge and Understanding:

1.1t mentions the scientific bases followed in food education and the development of appropriate nutritional
programs for different groups of society.

2. Determines the relationship between an individual's dietary pattern and his nutritional and health status.

3.Mention the bases of using the correct scientific systems for planning meals.

B-mental skills:

1. Blending the processes that related of thinking, communication, and into the work environment and
society.

2. Plans research projects.

3. Deduce appropriate solutions to the nutritional problems facing by members of society.

C. Professional and practical skills

1.Practicing good citizenship, manages his own available resources, and bears responsibility at work and
towards individuals.

2- Apply basic skills, experience and knowledge in the field of specialization.

.3.Implements research
projects in a sound scientific manner

4- Uses nutritional programs designed to plan appropriate meals

D. General and Transferable Skills

1. Lead and motivate others.

2. Solve the professional problems that faces in his field of specialization.

3. It improves management in its field of work.

4. Deals with information technology and computer technologies.

5. Continues self-learning in his field of specialization.

6. Practice contact effective communication and teamwork.

7.Keeps pace with scientific progress in his field of specialization.

3) Course content:




The

Theoretical topics

Practical topic

week
The first Introduction to food science and some
definitions.
Second Food and water ingredients
Third carbohydrates
Fourth Proteins
Fifth Lipids
Sixth Vitamins
Seventh Minerals
Eighth Digestion, absorption, Metabolism
Ninth Carbohydrate digestion and absorption
Tenth Protein digestion and absorption
Eleventh Lipids digestion and absorption
Twelfth Metabolic of carbohydrates, proteins and fats
Thirteen food groups
Fourteen Energy and how to calculate it
Fifteen Energy and how to calculate it

4) Learning styles:

4.1 Theoretical lecture

4.2 Case Study

4.3 Reports on one of the topics related to the specialty

4.4. Discussions in the classroom

4.5. Take advantage of the office hours of the theoretical subject teacher to answer the student's questions.

5) Methods of Student Assessment:

1. A first monthly exam in the seventh week and a second exam in the fourteenth week.




2. Scientific reports.

3. The end-of-semester exam. According to the end-of-semester exams schedule.

. The student's activity in discussion during the lecture and throughout the semester.
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