
 

 

 

  

Ǐ˶ǂƴǁä ˔˰ ǁäĀ ǏǁƑƴǁä ˢ ǂƴ˭ǁä æîäïĀ 

Ǐ˶ǂƴǁä ˢɀˤƾ˭ǁäĀ ùä̠ ƪǗä ïƑǊƜ 

Ǐ˶ȹìƑǀǗä ìƑ˶˭ƳǗäĀ æìˤ˯ǁä þƑ˶Ʈ æ̠ Əäì 

ìƑ˶˭ƳǗä ˢ˲ƽ 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

нлнр 

    

 

 î˗ƾ˶ǁäĀ Ǐ˶ȹìƑǀǗä ƛǄƑǆ˗ˬǁä ɂƬĀ Ʉ˹ǁì 



 

 

 ƕǄ˕ƾ˶ǁä 

  çäÞä̠ Ɯä ǍǂƳ Ʉ˶˭˳Ɨ Ǐ˭ǁä ƕ ƨäî˕ǁä çäî˗ƾ˶ǁä ˣǄ ƕ˶ˠ˷ǄĀ ƕƾ˲˷Ǆ ƕǄ˘Ɵ ƕȸƑˮ˶ȸ Ǐ˶ ǂƴ˭ǁä ƛǄƑǆ˗ˬǁä ˕ƴȹ
  ˣ˹ǂǉˑǄ ˢǊǂƴ˯ȹ Ƒ˶Ǆ ˣ˹˯ɀ˗˱ǁä  çäîƑǊǄ ɄƾƬĀ ÞƑ˷Ɠ ƑǊ˷Ǆ ǏƨƑƨǗä ó˗Ƹǁä ƕ ƨäîì çäì˗ƻǄ Ʉɚ˳ȸ ˢˠ˷Ɨ

 ɔ˹ƽ̞˭ǁä ƛǄä̠ȿĀ çäÞä̠Ɯä ˒Ƴ ăƑɀʕ˷ƨ ǈ˶ Ɨ̔Ā ǈ˭ƴƜä̠Ǆ s˭ǐ Ʉ˶ƴǁä úʕƨ çƑǂ˞˭Ǆ ƕˬǂ˭ǁ  ǏƜîƑ˱ǁä Āà ǏǂƢä˕ǁä
. ǏƜîƑ˱ǁä ˣ˰˭˶˶ǁä  ƛǄƑǆ˗Ɠ ɄˮǄ 

  s˭ǐ Ǐ˭ǁä çäîƑǊ˶ǁä ăƑ˷ˬ˹Ǆ ǈƗäî̠ƾǄĀ ƛǄƑǆ̠ˬǂǁ ƕ˲ Ə̠ǁä çƑ˶˲ ǂǁ ̆ƜʕǄ ̨ ǂ˱Ǆ Ǐ˶ȹìƑǀǗä ƛǄƑǆ̠ˬǁä ɂƬĀ ý̞ƾȹ
  Ʉˮ˶ȹ ǈǆˤḥǁ ɂƬˤǁä ä˖ǉ ǈ˭˹˶ǉà  Ǎǂ˯˭ƗĀ ƛǄƑǆ˗ˬǁä ùä˕ǉä ɔƺĀ ǍǂƳ ƕ ˷ˬǄ  ƕ ǂ˞ǂǁ ƑǊƓƑ˲ǀä ǍǂƳ Ʉ˶ƴǁä

çƑǀǘ˶ǁä ǈ˭ƓƑ˭Ḩ Ǐƺ û˗˭˳ɀĀ Ǐ˯Ǆä̠ ˬǁä ìƑ˶˭ƳǗä ɄƳ üˤ˴˰ǁä Ǐƺ ðƑƨǗä ˗˯˰ǁä    þƑ˯ǂǁä ùä̠ ƪƉȸ ƕ ˲ɀî˕˭ǁä
 .ƕ ˶ǂƴǁä ýƑ˲ƽǗä Ǐƺ ƕ ˶ǂƴǁä 

  ɔƓƑ˲ǁä Ʉ˹ǁ˕ǁä çä̠ ƾƺĀ çäì˗ƻǄ ˔ǐ˕˰Ɨ ˕ƴȸ Ǐ˶ȹìƑǀǗä ƛǄƑǆ˗ˬǂǁ ƑƻƬĀ ƕ ǆƑˮǁä ǈ˭˱˲˷Ɠ Ʉ˹ǁ˕ǁä ä˖ǉ ˣ˶˵˭ɀĀ
  ƑǊǂɚ˳ȸ Ǐ˶ȹìƑǀǗä ƛǄƑǆ˗ˬǁä ɂƬĀ ˣ˶˵Ɨ ɍ˖ǁäĀ úä̠ ƴǁä Ǐƺ Ǐ˶ ǂƴ˭ǁä ýƑˠ˷ǁä çäîˤ˞ƗĀ çä˕˯˭˲Ǆ ÞˤƮ Ǐƺ

ýƑˠǆ ɍ˕˹ǂƾ˭ǁä    æ̠Əäì åƑ˭Ḩ ˒Ɯʕ ȸ˶ s˶ƴ˶ǁä Ǐ˶ȹìƑǀǗä ƛǄƑǆ̠ˬǁä ɂƬĀ ìƑ˶˭Ƴä xƳ ăǘ˵ ƺ (Ǐǂ˴ƺ Ûɍʕ ƨ˷)
ý ç çƑƨäî˕ǁä2906  /3   Ǐƺ3 /5  /2023 

.ƑǊ˶ǂƴ˭ǁ ćƑƨƑƨä ƑǆʕǁʕƓ ýƑɣǆ ̞˶ ƴ˭Ɨ Ǐ˭ǁä ƛǄƑǆ̠ˬǁä ̨ ȹ˱ Ƒ˶ʺ 

 ƕ ƨäî˕ǁä çäî˗ƾ˶ǁäĀ ƕ ˶ȹìƑǀǗä ƛǄƑǆ˗ˬǁä ɂƬĀ ƕȸƑ˭Ḩ ǈ˭˹˶ǉä ɄƳ ˕Ḩˑǆ þä Ǘä Ƒ˷ƴ˲ȹ Ǘ üƑ˯˶ǁä ä˖ǉ ǏƺĀ
 .ƕ ˶ ǂƴ˭ǁä ƕ ǂ˶ƴǁä ˗˹ƨ ˣ˲Ɵ þƑ˶˵ǁ 

 



 

 

 

 



 

 

 



 

 

1ϭвϝжϽϡЮϜ ϣтϔϼ . 

  м ϣЋЋϷϧв ϣуКϜϼϾ ϤϝЪыв ϸϜϹКш ϝлϦϝЧуϡГϦ м ϣуКϜϼϿЮϜ анЯЛЮϜ буЯЛϦ сТ ϿугϧЮϜ м ̭ϝЧϦϼъϜ пЮϜ ϣКϜϼϿЮϜ ϣуЯЪ пЛЃϦ

  пЯК ϣКϜϼϿЮϜ ϤϝуЯЪ ЭЏТϒ еуϠ ев ϣуЯЫЮϜ ϱϡЋϧЮ ̪ ЭгЛЮϜ ФнЂ ϤϝϮϝуϧϲϜ м ̪ ϣугзϧЮϜ БГ϶ ϤϝϡЯГϧв ϢϽтϝЃгЮ ϣЯкϕв

сϠϽЛЮϜм сЯϳгЮϜ онϧЃгЮϜ 

  

2 ϭвϝжϽϡЮϜ ϣЮϝЂϼ . 

  ЬϝгЛϧЂϜ м ϣϫтϹϳЮϜ ϣТϽЛгЮϜ сзϡϦ м ϤϝЂϜϼϹЮϜ м ϨнϳϡЮϜ ̭ϜϽϮϖм ̪ ϢϿугϧгЮϜ ϣуКϜϼϿЮϜ ϤϝЪыгЮϜ ϸϜϹКϗϠ ϣуЯЫЮϜ ϣЮϝЂϼ ЭϫгϧϦ

ЙгϧϯгЯЮ ϣвϹ϶ ϣуКϜϼϿЮϜ ЙтϼϝЇгЮϜм ϤϝвϹϷЮϜ ϽтнГϦ  пЯК ̯ϝЊϽϲ ϢϼнГϧгЮϜ ϣуКϜϼϿЮϜ ϤъϝϯгЮϜ сТ ϣузЧϧЮϜ ϣКϝІϖм 

 

3ϭвϝжϽϡЮϜ РϜϹкϜ . 

  сгтϸϝЪцϜ ϭвϝжϽϡЮϜ РϜϹкϒ 

1-   бтϹЧϧϠ ЩЮϺм ̪ЭгЛЮϜ ФнЃЮ ϣϡЂϝзгЮϜ ϤϜϼϝлгЮϜм ϣТϽЛгЮϝϠ дϝЃжъϜ ϣтϻПϦм ϣтϻОцϜ анЯК сЮϝϯв сТ еуЋϧϷв ЭукϓϦ

 ϝуЯЛЮϜ ϤϝЂϜϼϹЮϜм сЛвϝϯЮϜ онϧЃгЮϜ пЯК ϢϸнϯЮϜ ϣуЮϝК ϣугтϸϝЪϜ ϭвϜϽϠ 

2-  ϣЦыϷЮϜ ϣуЧуϡГϧЮϜ ϨнϳϡЮϜ ̭ϜϽϮϜ Ьы϶ ев дϝЃжъϜ ϣтϻПϦм ϣтϻОцϜ анЯК сЮϝϯв сТ ϣТϽЛгЮϜ ϽтнГϦ 

3-  дϝЃжъϜ ϣтϻПϦм ϣтϻОцϜ анЯК сЮϝϯв сТ ϟϧЫЮϜ ϣгϮϽϦм СуЮϓϦ Ьы϶ ев ϣТϽЛв ЭЧж 

4- .дϝЃжъϜ ϣтϻПϦм ϣтϻОцϜ анЯК сЮϝϯв сТ ϣТϽЛгЮϜ ϽЇж 

5-  ϣуϚϜϻПЮϜ ϟуЮϝЂцϜ ев ЉЯϷϧЮϜ ϣугкϜм ЌϽгЮϜ ев ϣтϝЦнЮϜм ϣϳЋЮϜ бКϸ сТ дϝЃжъϜ ϣтϻПϦ ϼмϹϠ ЙгϧϯгЮϜ ϣуКнϦ

 .ϣϛАϝϷЮϜ 

6-  .ϣтϻПϧЮϜ сТϽЇвм ϣтϻОцϜ сЛзЋгЮ ϣузУЮϜ ϤϜϼϝЇϧЂъϜ бтϹЧϦм ЙгϧϯгЮϜ ϣвϹ϶ 

7-   ЉЋϷϧЮϜ Ьϝϯв сТ ϣугЯЛЮϜ ϤϜϹϯϧЃгЮϜ ϨϜϹϲϜ пЯК бϚϜϹЮϜ ИыАыЮ еуϯтϽϷЯЮ ϽгϧЃгЮϜ ϟтϼϹϧЯЮ ϭвϜϽϠ ϨϜϹϳϧЂϜ

 . ̭ϜϸцϜ онϧЃв ЙТϼм 

 

4сϯвϜϽϡЮϜ ϸϝгϧКъϜ . 

 ̬ ϣлϮ рϒ евм ̬сϯвϜϽϡЮϜ ϸϝгϧКъϜ пЯК ЭЊϝϲ ϭвϝжϽϡЮϜ Эк 

  бЛжϸϝгϧКъϜ пЯК ЬнЋϳЮϜ пЛЃт 

 

 

5 оϽ϶ъϜ ϣуϮϼϝϷЮϜ ϤϜϽϪϕгЮϜ . 

 ̬ ϭвϝжϽϡЯЮ ϣуКϜϼ ϣлϮ Шϝзк Эк 

 бКϹЯЮ ϣϲϝϧв ЈϽТ бЛж 

 



 

 

 

6 ϭвϝжϽϡЮϜ ϣуЯЫук . 

 ϭвϝжϽϡЮϜ ЭЫук ϤϜϼϽЧгЮϜ ϸϹК  ϣуЂϜϼϸ ϢϹϲм ϣтнϛгЮϜ ϣϡЃзЮϜ  *ϤϝЗϲыв 

ϣЃЂϕгЮϜ ϤϝϡЯГϧв 8 16 9%  

 ϣуЯЫЮϜ ϤϝϡЯГϧв 16 49.5 30%  

 бЃЧЮϜ ϤϝϡЯГϧв 33 98.5 61%  

сУуЋЮϜ ϟтϼϹϧЮϜ 1  ϣϫЮϝϫЮϜ ϣЯϲϽгЮϜ 100%  

 оϽ϶Ϝ     

.рϼϝуϧ϶Ϝ мϜ сЂϝЂϒ ϼϽЧгЮϜ дϝЪ ϜϺϖ ϝгуТ ϤϝЗϲыгЮϜ егЏϧϦ дϜ еЫгв * 

 

7ϭвϝжϽϡЮϜ СЊм . 

онϧЃгЮϜ / ϣзЃЮϜ ФϝЃгЮϜ мϜ ϼϽЧгЮϜ Ͽвϼ  ФϝЃгЮϜ мϜ ϼϽЧгЮϜ бЂϜ ϢϹгϧЛгЮϜ ϤϝКϝЃЮϜ 

  рϽЗж сЯгК 

 ЭЋУЮϜ ЬмцϜ 

 пЮмъϜ ϣзЃЮϜ 

    

UOB102 ϣтϿуЯЫжъϜ ϣПЯЮϜ 2  

UOB104  дϝЃжъϜ ФнЧϲм ϣуАϜϽЧгтϹЮϜ 2  

ANCH121 ϣуЯуЯϳϦ ̭ϝугуЪ 2 3 

MATH111  ϤϝуЎϝтϼ 3  

ANPR123 сжϜнуϲ ϬϝϧжϜ 2 3 

ENDR117 сЂϹзк бЂϼ 0 3 

    

сжϝϫЮϜ ЭЋУЮϜ /  

пЮмъϜ ϣзЃЮϜ 

UOB101  ϣуϠϽЛЮϜ ϣПЯЮϜ2 2 
 

UOB103  ϞнЂϝϳЮϜ2 1 2 

ORCH125 ϣтнЏК ̭ϝугуЪ 2 3 

FOIN131   ϣуϚϜϻО ϤϝКϝзЊ 2 3 

ENWK113  ϣтϻОϒ ЭвϝЛв ϣЂϹзк Єϼм 2 3 

DAIR140 дϝϡЮϜ Ϙϸϝϡв 2 3 

    

    



 

 

  ЬмъϜ ЭЋУЮϜ/  ϣзЃЮϜ

ϣужϝϫЮϜ 

ORCH225 ϣтнЏК ̭ϝугуЪ 2 3 

INCR212 ϣуКϝзЊ ЭуЊϝϳв 2 3 

MICB218  ϣтϽлϯв ̭ϝуϲϒ 2 3 

DAIR240  дϝϡЮъϜ бЯК 2 3 

DAEX227  ϞϼϝϯϧЮϜ ЭуЯϳϦм бугЋϦ 2 3 

COMP202  сТ ϤϝЧуϡГϦ/ ϞнЂϝϳЮϜ3 - 3 

BACR205 бϚϜϽϮ ϞϿϲ  ϩЛϡЮϜ 2 - 

 AGEX213   сКϜϼϾ ϸϝІϼϜ 2 - 

  сжϝϫЮϜ ЭЋУЮϜ/  ϣзЃЮϜ

ϣужϝϫЮϜ 

 
   

PHCH219 ϣтмϝтϿуТ ̭ϝугуЪ 2 3 

BICH230 ϣтнуϲ ̭ϝугуЪ 2 3 

STPE214 дϾϝϷв ϤϝТϜ 2 3 

FOSA215  ϣтϻОϜ ϣϳЊ 2 3 

FCMA216  ϣтϻОъϜ ЭвϝЛв ϢϼϜϸϜ 2 - 

FAEN217 ϣтϻОъϜ ЭвϝЛв ϣЂϹзк 2 3 

ENGL206  / ϣтϿуЯЫжъϜ ϣПЯЮϜ2 1 - 

 COMP203 / ϞнЂϝϲ сТ  ϤϝЧуϡГϦ4 - 3 

ЬмъϜ  ЭЋУЮϜ/  ϣзЃЮϜ

 ϣϫЮϝϫЮϜ 

    

FOCH312 ϣтϻОϜ ̭ϝугуЪ 2 3 

CEPR313  Ϟнϡϲ ЙузЋϦ 2 3 

MOBI314 сϛтϿϯЮϜ ̭ϝуϲъϜ бЯК 2 3 

FOMB315 ϣтϽлϯв ϣтϻОϜ ̭ϝуϲϜ 2 3 

HUNU316 дϝЃжϜ ϣтϻПϦ 2 - 

DTPR317  ϼнгϦ ЙузЋϦ 2 3 

AGMA318 сКϜϼϾ ХтнЃϦ 2 - 

сжϝϫЮϜ  ЭЋУЮϜ/  ϣзЃЮϜ

 ϣϫЮϝϫЮϜ 

DACH319 дϝϡЮϜ ̭ϝугуЪ 2 3 

BRDO320  ϤϝзϯЛвм Ͽϡ϶ 2 3 

GENG321 ϣуϪϜϼм ϣЂϹзк 2 3 

DAMB322 ϣтϽлϯв дϝϡЮϜ ̭ϝуϲϜ 2 3 



 

 

MEPA323 ϣуЏтϜ ϤϜϼϝЃв 2 3 

ENGL306  / ϣтϿуЯЫжъϜ ϣПЯЮϜ3 1 - 

LIML324 ϣЯϚϝЂ дϝϡЮϜ Ϥϝϯϧзв 2 3 

 ЭЋУЮϜ ЬмцϜ 

ϣЛϠϜϽЮϜ ϣзЃЮϜ 

  
   

FOPR412 /ϣтϻОϜ ЙузЋϦ1 2 3 

DAPR414 Ϥϝϯϧзв / дϝϡЮϜ1 3 3 

FOAN416  ϣтϻОϜ ЭуЯϳϦ 3 3 

BITE442 / ϣуϦϝуϲ ϤϝжϝЧϦ1 2 3 

AHNU417 дϝЃжъϜ ϣтϻПϦ сТ ϤϝЧуϡГϦ 2 3 

HAST418 дϿ϶м ϣтϝзК 2 3 

GRPR421 / ϬϽϷϦ ϩϳϠ ИмϽЇв1 - 3 

 SEMN423  ϣуЂϜϼϸ ϤϝЧЯϲ 1 - 

сжϝϫЮϜ ЭЋУЮϜ  

ϣЛϠϜϽЮϜ ϣзЃЮϜ 

FOPR413 /ϣтϻОϜ ЙузЋϦ2 2 
3 

DAPR415 / дϝϡЮϜ Ϥϝϯϧзв2 3 3 

BITE443 / ϣуϦϝуϲ ϤϝжϝЧϦ2 2 3 

QUCO419 ϣуКнзЮϜ ϢϽГуЃЮϜ 2 3 

MEPR420  анϳЮ ЙузЋϦ 2 3 

ENGL406  ϣтϿуЯЫжϜ ϣПЮ4 1 - 

GRPR422 / ϬϽϷϦ ϩϳϠ ИмϽЇв2 - 3 

 

 

 

 

 

 

 

 

 

 



 

 

8ϭвϝжϽϡЯЮ ϣЛЦнϧгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв . 

 ϣТϽЛгЮϜ 

 

 

 

 

 

 

 

1-   бЯЛϧЮϜ ϤϝϮϽϷв 

 

ϒ-  .ϣуТϽЛгЮϜ РϜϹкъϜ Ϝ 

ϒ1-   ϒ1-   ϣтϻОъϜ ЙузЋϧϠ ХЯЛϧϦ сϧЮϜ ϤϝтϽЗзЮϜ ϣТϽЛв

 ϣуϮнЮнтϝϠмϽЫтϝгЮϜ ϟжϜнϯЮϜм 

 ϒ2-  Ϝ ϣтϻОъϜ ЭуЯϳϦ ФϽА блТ 

ϒ3 - ϣугЯЛЮϜ ЭЪϝЇгЮϜ Эϲ ϤϜϼϝлв ϣТϽЛв 

ϒ4  -   ϝуϮнЮнзЫϦм анЯК еК ϩтϹϳЮϜ блТ ев ϟЮϝГЮϜ еуЫгϦ

    ϣЋЋϷϧв ϣугЯК ϼϸϜнЫϠ ϣтϻОъϜ ЭвϝЛв ϿулϯϦм ϣтϻОъϜ 

 

 

бЯЛϧЮϜ ϭϚϝϧж дϝуϠ 

 

 ϤϜϽЎϝϳгЮϜ 

ϤϜмϹзЮϜм 

ϣуІϝЧзЮϜ ϤϝЧЯϳЮϜм 

 

 

 

 

 

 

 

 

 

 

ϤϜϼϝлгЮϜ 

2-  бЯЛϧЮϜ ϤϝϮϽϷв 

 Ϟ1-  анϳЯЮм ШϝгЂъϜ ϝуϮнЮнзЫϦ 

 Ϟ2 ï ϼнгϧЮϜм ϞнϡϳЮϜ ϝуϮнЮнзЫϦ 

 Ϟ3 ï  ϣтϻОъϜ ϣЂϹзкм дϝϡЮъϜ ϝуϮнЮнзЫϦ 

 Ϟ4-ϣтϻОъϜ сϮнЮнтϝϠмϽЫтϝв 

 

2-   бЯЛϧЮϜ ϭϚϝϧж дϝуϠ 

 

  ϼнГϧЮϜм  СуДнϧЮϜ  ϣуЯϠϝЧϠ  ϣЧЯЛϧгЮϜ  оϽ϶цϜ  ϤϜϼϝлгЮϜ

 .(сЋϷЇЮϜ 

ϸ1-    ϱуЎнϧЮ  ЌϽЛЮϜ  ϤϝІϝІм  ϞнЂϝϳЮϜ  аϜϹϷϧЂϜ

ϟЮϝГЯЮ сзкϻЮϜ ϞϝЛуϧЂъϜ ϢϸϝтϿЮ ϣϡЯГЯЮ ϤϜϽЎϝϳгЮϜ 

ϸ2-   ХуϡГϦ  пЯК  етϼϸϝЦ  блжϓϠ  ϣϡЯГЮϜ  оϹЮ  ϣЧϫЮϜ  ИϼϾ

ϣуЯгЛЮϜ ϢϝуϳЮϜ сТ ϤϝвнЯЛгЮϜ 

 

 

 

 

 

 

 

3-    бЯЛϧЮϜ ϤϝϮϽϷв 

 ЭуЯϳϧЮϜм  ϽуЫУϧЮϜ  ХϚϜϽГϠ  аϝуЧЮϜ  ϣуУуЪ  ϣϡЯГЮϜ  буЯЛϦ

 сКнЎнгЮϜ 

-  ϣуТϝЎшϜ ЙуЎϜнгЮϜм ϼϽЧгЮϜ ϤϝуЂϝЂϓϠ ϣϡЯГЮϜ ϹтмϿϦ 

- ϣтϽЫТ ϣЯϛЂϒ ϰϽА 

- ϣуЯгЛЮϜ ЀмϼϹЮϜ сТ Йувϝϯв ЭЫІ пЯК ϣϡЯГЮϜ буЃЧϦ 

 

 

 

3-   бЯЛϧЮϜ ϭϚϝϧж дϝуϠ 

 

сКнЎнгЮϜ ЭуЯϳϧЮϜм ϽуЫУϧЮϜ ХϚϜϽГϠ аϝуЧЮϜ ϣуУуЪ ϣϡЯГЮϜ буЯЛϦ 

-  ϣуТϝЎшϜ ЙуЎϜнгЮϜм ϼϽЧгЮϜ ϤϝуЂϝЂϓϠ ϣϡЯГЮϜ ϹтмϿϦ 

-    ϣУЯϧϷв ϽЗж ϤϝлϮм ϰϽА ϟЯГϧϦ ϣтϽЫТ ϣЯϛЂϒ ϰϽА

йуϧуϠ ϤϝϡϮϜнЪ 

 

 

 

 

 

 

 

 

 

буЧЮϜ 

4-    бЯЛϧЮϜ ϤϝϮϽϷв 

- ϼϽЧв ЭЫЮ сЯгЛЮϜ ϟтϼϹϧЮϜ 

-  ϸϽУЮϜ оϹЮм ϣϡЯГЮϜ оϹЮ сКϜϹϠъϜ ϽуЫУϧЮϜ ϣугзϦ 

-   ϼϽЧгЮϜ ϢϸϝгϠ ϽуϪϓϧЮϜ ϝлЮм ϨϹϳϦ сϧЮϜ ϤϜϹϯϧЃгЮϜ ϣТϽЛв 

 

 

 

4-   бЯЛϧЮϜ ϭϚϝϧж дϝуϠ 

 

 ϣуЯЋТ ϤϜϼϝϡϧ϶Ϝ 

-  ϣтϽлІ ϤϜϼϝϡϧ϶Ϝ 

-  ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ 

- ϬϽϷϧЮϜ ϨнϳϠ ϣЇЦϝзв ϤϜϼϝϡϧ϶Ϝ 

 

 

 

 

 

 

 



 

 

5-   бЯЛϧЮϜ ϤϝϮϽϷв 

 бЯЛϧЮϜ ϭϚϝϧж дϝуϠ5 

 

ЀмϼϹЮϜ ЍЛϠ сТ ϣуЎϝтϼ етϼϝгϦ 

-  ϣтнУІм ϣтϽтϽϳϦ ϤϝжϝϳϧвϜ 

-  ϨϹϳϦ сϧЮϜ ϤϜϹϯϧЃгЮϜ ϣТϽЛв 

 

 
 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 .аϝК ЭЫЇϠ ϭвϝжϽϡЮϜ ϻуУзϦ сТ ϢϹгϧЛгЮϜ бЯЛϧЮϜм буЯЛϧЮϜ ХϚϜϽАм ϤϝуϯуϦϜϽϧЂϜ 

 

.ϣугЯЛЮϜ ϢϽЎϝϳгЮϜ сТ ϣϡЯГЮϜ ШϜϽІϜ ЩЮϻЪм ϣуϳуЎнϧЮϜ аыТцϜм ЁтϼϹϧЮϜ сТ ϣϫтϹϳЮϜ ϟуЮϝЂцϜ аϜϹϷϧЂϜ 

 .ЉЋϷϧЮϝϠ ϣГϡϦϽгЮϜ ϤϝКнЎнгЮϜ ϹϲϜ еК ϽтϼϝЧϦ * 

 .ϣКϝЧЮϜ Э϶Ϝϸ ϤϝЇЦϝзгЮϜ * 

 ϟЮϝГЮϜ ϣЯϛЂϜ пЯК ϣϠϝϮыЮ ϣтϽЗзЮϜ ϢϸϝгЮϜ ЀϼϹгЮ ϣуϡϧЫгЮϜ ϤϝКϝЃЮϜ ев ϢϸϝУϧЂшϜ * 

 

 

10 бууЧϧЮϜ ХϚϜϽА . 

.аϝК ЭЫЇϠ ϭвϝжϽϡЮϜ ЭϲϜϽв ЙугϮ сТ ϝкϻуУзϦ 

 

-  ЀмϼϹЮϜ ЍЛϠ сТ ϣуЎϝтϼ етϼϝгϦ 

-  ϣтнУІм ϣтϽтϽϳϦ ϤϝжϝϳϧвϜ 

-  ϨϹϳϦ сϧЮϜ ϤϜϹϯϧЃгЮϜ ϣТϽЛв 

- ϼϽЧв ЭЫЮ сЯгЛЮϜ ϟтϼϹϧЮϜ 

- ϸϽУЮϜ оϹЮм ϣϡЯГЮϜ оϹЮ сКϜϹϠъϜ ϽуЫУϧЮϜ ϣугзϦ 

- ϼϽЧгЮϜ ϢϸϝгϠ ϽуϪϓϧЮϜ ϝлЮм ϨϹϳϦ сϧЮϜ ϤϜϹϯϧЃгЮϜ ϣТϽЛв 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

11 ϣуЃтϼϹϧЮϜ ϣϛулЮϜ . 

 

 

 
 ЁтϼϹϧЮϜ ϣϛук ̭ϝЏКϒ 

 ϣугЯЛЮϜ ϣϡϦϽЮϜ  ЉЋϷϧЮϜ  ϣЊϝϷЮϜ ϤϜϼϝлгЮϜ / ϤϝϡЯГϧгЮϜ 

(ϤϹϮм дϜ) 

  ϣϛулЮϜ ϸϜϹКϜ

 ϣуЃтϼϹϧЮϜ 

  аϝК  Јϝ϶   Шыв  ϽЎϝϳв 

 ϺϝϧЂϜ  ϣтϻОϜ анЯК  анϳЮ ϝуϮнЮнзЫϦ   1  

 ϺϝϧЂϒ  ϣтϻОϒ анЯК  ϣтϻОϜ ЭвϝЛв ϣЂϹзк   1  

 ϺϝϧЂϜ  ϣтϻОϜ анЯК  ШϝгЂϜ ϝуϯЮнзЫϦ   2  

 ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣтϻОϜ ̭ϝугуЪ   4  

 ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϤϝгтϿжϜ   3  

 ϺϝϧЂϒ  ϣтϻОϒ анЯК ϣуϦϝуϲ ϣузЧϦ   5  

 ϺϝϧЂϒ  ϣтϻОϒ анЯК  дϝϡЮϜ ̭ϝугуЪ   1  

 ϺϝϧЂϒ  ϣтϻОϒ анЯК м ϣтϼϜϽϲ ъ ϤывϝЛв ϣтϻОъϜ ϣвыЂ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣтϽлϯв ̭ϝуϲϜ   2  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК еуϦмϽϠ ̭ϝугуЪ   3  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  дϝϡЮϜ ̭ϝугуЪ   2  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣтϻОϜ ̭ϝуϲϜ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК ϣуϦϝуϲ ϣузЧϦ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣЂϹзк ϣтϻОϜ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣтϻОϜ ̭ϝугуЪ   3  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ̭ ϝугуЪ анЯК   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК м ϣтϻОϒ анЯК ЧϦϝжϤϝ ϣуϦϝуϲ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣуϮнЮнтϝϠ СϚϝЎм ϣЂϹзкм ϣтϽлϯв ̭ϝуϲϜ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК  ϣуКнж ϢϽГуЂ   1  

 ϹКϝЃв ϺϝϧЂϜ  ϣтϻОϜ анЯК м ̭ϝугуЪ ϝуϮнЯзЫϦ Ϝ анϳЮ   1  

 ϼнϧЪϸ ЀϼϹв  ϣтϻОϜ анЯК    10  

(ϽуϧЃϮϝв)ЀϼϹв  ϣтϻОϜ анЯК    3  

 

  ϹКϝЃв ЀϼϹв  ϣтϻОϜ анЯК    5  

     54  

 

 

 

 

 



 

 

 сзлгЮϜ ϽтнГϧЮϜ 

ϸϹϯЮϜ ЁтϼϹϧЮϜ ϣϛук ̭ϝЏКϒ йуϮнϦ 

 онϧЃв пЯК еуОϽУϧгЮϜ ϽуОм еуОϽУϧгЮϜм етϽϚϜϿЮϜм ϸϹϯЮϜ ЁтϼϹϧЮϜ ϣϛук ̭ϝЏКϒ йуϮнϧЮ ϣвϹϷϧЃгЮϜ ϣуЯгЛЮϜ ϾϝϯтϗϠ СЋϦ

 .бЃЧЮϜм ϣЃЂϕгЮϜ 

ЁтϼϹϧЮϜ ϣϛук ̭ϝЏКц сзлгЮϜ ϽтнГϧЮϜ 

 ϽтнГϧЮϜ ϤϝϡуϦϽϦм ϣГ϶ ϾϝϯтϗϠ СЋϦсгтϸϝЪцϜ    бууЧϦм ̪бЯЛϧЮϜм ЁтϼϹϧЮϜ ϤϝуϯуϦϜϽϧЂϝЪ ЁтϼϹϧЮϜ ϣϛук ̭ϝЏКц сзлгЮϜм

 .ЩЮϺ пЮϜ ϝвм сзлгЮϜ ϽтнГϧЮϜ ̪бЯЛϧЮϜ ϭϚϝϧж 

 

12 ЬнϡЧЮϜ ϼϝуЛв . 

(ϽЪϻϦ оϽ϶ϒ мϜ рϿЪϽв ЬнϡЦ ̭ϜнЂ ϹлЛгЮϜ мϜ ϣуЯЫЮϝϠ ФϝϳϧЮъϝϠ ϣЧЯЛϧгЮϜ ϣгЗжцϜ ЙЎм) 

 рϿЪϽв ЬнϡЧЮϜ 

- сЯЋТ бЃЧЮϜ сТ аϝЗзЮϜ сжϝϪм ЬмϜ 

 бЃЧЮϜ сТ ϟЮϝГЮϜ ЭϯЃт сЂϜϼϸ ЭЋТ ЭЪ ϣтϜϹϠ сТм ϸϜнгЮϜ ЁУзЮ днЎϽЛϧт ϣϡЯГЮϜ ЙугϮм 

 

13ϭвϝжϽϡЮϜ еК ϤϝвнЯЛгЮϜ ϼϸϝЋв бкϜ . 

  

 ϣуϯлзгЮϜ ϟϧЫЮϜ ев 

 ϢϹКϝЃгЮϜ ϟϧЫЮϜм 

 ϥжϽϧжъϜм 

    ϣугЯЛЮϜ ϤыϯгЮϜм ϣужмϽϧЫЮъϜ ϣϡϧЫгЮϜм ϣтϿЪϽгЮϜ ϣϡϧЫгЮϜм 

 

14ϭвϝжϽϡЮϜ ϽтнГϦ ϣГ϶ . 

 

  ϣϡЃзϠ ϭкϝзгЮϜ ϩтϹϳϦ бϧт ϣтϼϜϾнЮϜ ϤϝгуЯЛϧЮϜ ϟЃϲ% 20ЭвϝЛгЮϜ пЮϜ ϤϜϼϝтϿЮϜм ϣужϜϹугЮϜ ϤϝЂϜϼϹЮϜ ̭ϜϽϮϜ пЮϜ ϣТϝЎϖ 
ЭвϝЛвм ϞнϡϳЮϜ ϢϼϝϯϧЮ ϣвϝЛЮϜ ϣЪϽЇЮϜ Эϫв бЃЧЮϜ ЭгЛϠ ϣЦыЛЮϜ ϤϜϺ ϣувнЫϳЮϜ ϽϚϜмϹЮϜм ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϝϠ ЉϧϷϦ сϧЮϜ 

дϝϡЮъϜ 
 



 

 

ϭвϝжϽϡЮϜ ϤϜϼϝлв БГϷв 

 ϭвϝжϽϡЮϜ ев ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

онϧЃгЮϜ / ϣзЃЮϜ ϼϽЧгЮϜ Ͽвϼ  ϼϽЧгЮϜ бЂϜ 
  аϜ  сЂϝЂϒ

рϼϝуϧ϶Ϝ 
 ϣТϽЛгЮϜ ϤϜϼϝлгЮϜ буЧЮϜ 

2024/ пЮмъϜ 
 Ͼ502 ϣвϝК ̭ϝугуЪ сЂϝЂϜ 

ϒ1 ϒ2 ϒ3 ϒ4 Ϟ1 Ϟ2 Ϟ3 Ϟ4 Ϭ1 Ϭ2 Ϭ3 Ϭ4 

2024пЮмъϜ /  Ϟ103 ϣзϧЃϡЮϜ бЯК ̭рϸϝϡв сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  Ͼ511  сКϜϼϾ ϸϝЋϧЦϜ ̭рϸϝϡв сЂϝЂϜ 
  V    V    V  V  V  V  

2024пЮмъϜ /  Ͼ501  ϤϝуЎϝтϼ сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  Ͼ513 дϝЃжϜ ФнЧϲ сЂϝЂϜ 
  V    V    V  V  V  V  

2024пЮмъϜ /  Ͼ504 ϣтϿуЯЫжϜ ϣПЮ сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  Ͼ516 сЂϹзк бЂϼ сЂϝЂϜ 
  V    V     

V  V   

2024пЮмъϜ /  М102  ϣугЪ ̭ϝугуЪ сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  Ϩ101  сжϜнуϲ ϬϝϧжϜ ̭рϸϝϡв сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  М104  ϣуϚϜϻО ϤϝКϝзЊ ̭рϸϝϡв сЂϝЂϜ 
V  V  V  V   V    V  V  V   

2024пЮмъϜ /  М106 ϣуЂϹзк Єϼм ̭рϸϝϡв сЂϝЂϜ 
V  V  V  V   V    V  V  V  V  



 

 

2024пЮмъϜ /  Ͼ517 ̭ϝЋϲϜ сЂϝЂϜ 
  V    V    V  V  V   

2024пЮмъϜ /  Ͼ524  ϣтϿуЯЫжϜ ϣПЮ2 сЂϝЂϜ 
  V    V     

V  V   

2024пЮмъϜ /  Ͼ505  ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ1 сЂϝЂϜ 
  V    V     

V  V  V  

 

 

 

 

 Ͼ502 ϣвϝК ̭ϝугуЪ сЂϝЂϜ 
  V    V     

V  V   

ϭвϝжϽϡЮϜ ϤϜϼϝлв БГϷв 

 ϭвϝжϽϡЮϜ ев ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

онϧЃгЮϜ / ϣзЃЮϜ ϼϽЧгЮϜ Ͽвϼ  ϼϽЧгЮϜ бЂϜ  рϼϝуϧ϶Ϝ аϜ сЂϝЂϒ  ϣТϽЛгЮϜ ϤϜϼϝлгЮϜ буЧЮϜ 

2024ϣужϝϫЮϜ /  
 

 ϒ1 ϒ2 ϒ3 ϒ4 Ϟ1 Ϟ2 Ϟ3 Ϟ4 Ϭ1 Ϭ2 Ϭ3 Ϭ4 

2024ϣужϝϫЮϜ / 
 Ͼ508 ϣтнЏК ̭ϝугуЪ сЂϝЂϜ  

V  V  V  
     

V  
  

2024ϣужϝϫЮϜ /  Ͼ519   ̭ϝуϲϜ  ̭рϸϝϡв

 ϣтϽлϯв 

сЂϝЂϜ  
V  V  V  V  

    
V  

 
V  

2024ϣужϝϫЮϜ /  а203 ϣуКϝзЊ ЭуЊϝϳв сЂϝЂϜ  
V  V  V  

  
V  

  
V  

  

2024ϣужϝϫЮϜ /  М201 дϝϡЮϜ ̭рϸϝϡв сЂϝЂϜ 
V  V  V  V  

 
V  

 
 V  V  V  V  

2024ϣужϝϫЮϜ /  Ͼ518   ЭуЯϳϦм  бугЋϦ

 ϞϼϝϯϦ 

сЂϝЂϜ  
V  V  V  

     
V  

 
V  

2024ϣужϝϫЮϜ /  Ͼ506  сТ  ϤϝЧуϡГϦ

 ϞнЂϝϳЮϜ2 

сЂϝЂϜ  
V  V   

     
V  

  

2024ϣужϝϫЮϜ /  Ͼ512  ϸϝІϼϜ  ̭рϸϝϡв

 сКϜϼϾ 

сЂϝЂϜ  
V  V  V  

     
V  

  



 

 

2024ϣужϝϫЮϜ /  М202 ϣтмϝтϿуТ ̭ϝугуЪ сЂϝЂϜ  
V  V  V  

 
V  V  V  

 
V  

 
V  

2024ϣужϝϫЮϜ /  Ͼ510 ϣтнуϲ ̭ϝугуЪ сЂϝЂϜ  
V  V  V  

 
V  V  V  

 
V  V  V  

2024ϣужϝϫЮϜ /  м407 дϾϝϷв ϤϝТϜ сЂϝЂϜ  
V  V  V  

     
V  

  

2024ϣужϝϫЮϜ /  М204  ϣтϻОϜ ϣϳЊ сЂϝЂϜ  
V  V  V  V  V  V  V  

 
V  

  

2024ϣужϝϫЮϜ /  М206  ЭвϝЛв  ϢϼϜϸϜ

 ϣтϻОъϜ 

сЂϝЂϜ  
V  V  V  V  

    
V  

  

2024ϣужϝϫЮϜ /  М208  ЭвϝЛв  ϣЂϹзк

 ϣтϻОъϜ 

сЂϝЂϜ 
V  V  V  V  V  V  

 
V  V  V  

 
V  

2024ϣужϝϫЮϜ /  Ͼ514  ϣуАϜϽЧгтϸм ϣтϽϲ сЂϝЂϜ  
V  V  V  

     
V  

  

ϭвϝжϽϡЮϜ ϤϜϼϝлв БГϷв 

 ϭвϝжϽϡЮϜ ев ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

онϧЃгЮϜ / ϣзЃЮϜ ϼϽЧгЮϜ Ͽвϼ  ϼϽЧгЮϜ бЂϜ 
 аϜ  сЂϝЂϒ

рϼϝуϧ϶Ϝ 
 ϣТϽЛгЮϜ ϤϜϼϝлгЮϜ буЧЮϜ 

2024/  ϣϫЮϝϫЮϜ    ϒ1 ϒ2 ϒ3 ϒ4 Ϟ1 Ϟ2 Ϟ3 Ϟ4 Ϭ1 Ϭ2 Ϭ3 Ϭ4 

2024 ϣϫЮϝϫЮϜ /  М301 ϣтϻОϜ ̭ϝугуЪ сЂϝЂϜ  
V  V  V  V  V  V  V  V  V  V  V  

2024 ϣϫЮϝϫЮϜ /  М303  Ϟнϡϲ ЙузЋϦ сЂϝЂϜ  
V  V  V  

  
V  

 
V  V  V  V  

2024 ϣϫЮϝϫЮϜ /  М305 сϛтϿϯЮϜ ̭ϝуϲъϜ бЯК сЂϝЂϜ  
V  V  V  

 
V  

  
 V  V  V  

2024 ϣϫЮϝϫЮϜ /  М307 ϣтϽлϯв ϣтϻОϜ ̭ϝуϲϜ сЂϝЂϜ  
V  V  V  

 
V  

  
V  V  V  V  



 

 

2024 ϣϫЮϝϫЮϜ /  М309 дϝЃжϜ ϣтϻПϦ ̭рϸϝϡв сЂϝЂϜ  
V  V  V  

 
V  

  
 V  V  V  

2024 ϣϫЮϝϫЮϜ /  М311  ϼнгϦ ЙузЋϦ сЂϝЂϜ 
V  V  V  V  

  
V  

 
V  V  V  V  

2024 ϣϫЮϝϫЮϜ /  М313 сКϜϼϾ ХтнЃϦ сЂϝЂϜ  
V  V  V  

 
V  

  
 V    

2024 ϣϫЮϝϫЮϜ /  М302 дϝϡЮϜ ̭ϝугуЪ сЂϝЂϜ  
V  V  V  

    
V  V  V  V  

2024 ϣϫЮϝϫЮϜ /  М304  ϤϝзϯЛвм Ͽϡ϶ сЂϝЂϜ  
V  V  V  

  
V  

 
V  V  V  V  

2024 ϣϫЮϝϫЮϜ /  М306 ϣуϪϜϼм ϣЂϹзк сЂϝЂϜ  
V  V  V  

    
 V  V  V  

2024 ϣϫЮϝϫЮϜ /  М308 ϣтϽлϯв дϝϡЮϜ ̭ϝуϲϜ сЂϝЂϜ  
V  V  V  V  

   
 V   V  

2024 ϣϫЮϝϫЮϜ /  М310 ϣуЏтϜ ϤϜϼϝЃв сЂϝЂϜ  
V  V  V  V  

   
 V   V  

2024 ϣϫЮϝϫЮϜ /  М312 ϣЯϚϝЂ дϝϡЮϜ Ϥϝϯϧзв сЂϝЂϜ 
 V  V  V  

 
V  

  
V  V  V  V  

ϭвϝжϽϡЮϜ ϤϜϼϝлв БГϷв 

 ϭвϝжϽϡЮϜ ев ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

онϧЃгЮϜ / ϣзЃЮϜ ϼϽЧгЮϜ Ͽвϼ  ϼϽЧгЮϜ бЂϜ  рϼϝуϧ϶Ϝ аϜ сЂϝЂϒ  ϣТϽЛгЮϜ ϤϜϼϝлгЮϜ буЧЮϜ 

2024/  ϣЛϠϜϽЮϜ    ϒ1 ϒ2 ϒ3 ϒ4 Ϟ1 Ϟ2 Ϟ3 Ϟ4 Ϭ1 Ϭ2 Ϭ3 Ϭ4 

2024 ϣЛϠϜϽЮϜ /  М401  ϣтϻОϜ ЙузЋϦ1 сЂϝЂϜ  
V  V  V  

 
V  V  V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  М403  дϝϡЮϜ ЙузЋϦ1 сЂϝЂϜ 
V  V  V  V  

 
V  V  V  V  V  V  V  



 

 

2024 ϣЛϠϜϽЮϜ /  М405  ϣтϻОϜ ЭуЯϳϦ сЂϝЂϜ  
V  V  V  

 
V  V  V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  М407  ϣуϦϝуϲ ϣузЧϦ1 сЂϝЂϜ  
V  V  V  V  

    
V  V  V  

2024 ϣЛϠϜϽЮϜ /  М409   ϣтϻПϦ сТ ϤϝЧуϡГϦ

дϝЃжϜ 

сЂϝЂϜ  
V  V  V  

     
V  V  V  

2024 ϣЛϠϜϽЮϜ /  Ͼ522   ϩϳϠ  ИмϽЇв

ϬϽϷϧЮϜ 

сЂϝЂϜ  
V  V  V  V  V  V  V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  Ͼ523 ϣуЂϜϼϸ ϤϝЧЯϲ сЂϝЂϜ  
V  V  V  

     
V    

2024 ϣЛϠϜϽЮϜ /  М402  ϣтϻОϜ ЙузЋϦ2 сЂϝЂϜ  
V  V  V  

 
V  V  V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  М404  дϝϡЮϜ ЙузЋϦ2 сЂϝЂϜ  
V  V  V  

 
V  V  V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  М406  ϣуϦϝуϲ ϣузЧϦ2 сЂϝЂϜ  
V  V  V  V  

    
V    

2024 ϣЛϠϜϽЮϜ /  М408 ϣуКнзЮϜ ϢϽГуЃЮϜ сЂϝЂϜ  
V  V  V  V  V  V  V  V  V  V   

2024 ϣЛϠϜϽЮϜ /  М410  анϳЮ ЙузЋϦ сЂϝЂϜ  
V  V  V  

   
V  V  V  V  V  

2024 ϣЛϠϜϽЮϜ /  Ͼ526   ϩϳϠ  ИмϽЇв

 ϬϽϷϦ 

сЂϝЂϜ  V  V  V  V  V  V  V  V  V  V  V  

  
              

 

¶  суЧϧЯЮ ϣЛЎϝϷЮϜ ϭвϝжϽϡЮϜ ев ϣтϸϽУЮϜ бЯЛϧЮϜ ϤϝϮϽϷгЮ ϣЯϠϝЧгЮϜ ϤϝЛϠϽгЮϜ сТ ϢϼϝІϖ ЙЎм пϮϽт



 

 

 

1 ϼϽЧгЮϜ бЂϜ .      рϽЗж ϣуКϝзЊ ЭуЊϝϳв 

2 ϼϽЧгЮϜ Ͽвϼ . 

INCR212 

3 ЬмцϜ ЭЋУЮϜ       ϣзЃЮϜ / ЭЋУЮϜ .ï   ϣужϝϫЮϜ ϣЯϲϽгЮϜ 

       ЬмъϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

10-9 -2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϣКϝЧЮϜ сТ рϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 )2   ( рϽЗж ϣКϝЂ3.5  ϢϹϲм   

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ   бЂϝЦ рϸϝк ϹТϜмϼ .ϸ.а.ϒ   

 ЭугтъϜrawafid.qasim @uobasrah.edu. iq   

8ϼϽЧгЮϜ РϜϹкϜ . 

  ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

1 -   ϣуКϝзЋЮϜ ϤъϝϯгЮϜ сТ ϝлвϜϹϷϧЂϜ еЫгт сϧЮϜ ЭуЊϝϳгЮϝϠ ϣϡЯГЮϜ СтϽЛϦ 

2 -  ЭуЊϝϳгЮϜϼϝϫЪϜ ФϽА , ЭуЊϝϳгЮϜ иϻк нгзЮ ϣгϚыгЮϜ ϣуϛуϡЮϜ ЭвϜнЛЮϝᴉЯК РϽЛϧЮϜ

 ϝлϧуϠϽϦм ϝлϮϝϧжϜ , ϣуКϝзЋЮϜ   

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

-   ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ 

-  ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ 

-   ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ 

-      ϣугЯЛЮϜ ϽтϼϝЧϧЮϜ пЯК бϚϝЧЮϜ бЯЛϧЮϜ 

10ϼϽЧгЮϜ ϣузϠ . 

 

 

 



 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

1 2 

 ϣугкϜϝϠ ̯ϝгЯв ϟЮϝГЮϜ днЫт дϜ

 сТ ϝкϼмϸ м ϣуКϝзЋЮϜ ЭуЊϝϳгЮϜ

  ϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

  ϣуКϝзЋЮϜ  ЭуЊϝϳгЮϜ-     ϝлУтϽЛϦ ï 

  ϝлϧугкϒ 

 ϬϝϧжϜ йϮϜнϦ сϧЮϜ ϤϝЦнЛгЮϜм ЭЪϝЇгЮϜ

  ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

2 2 

 ϼмϹЮϜ  пЯК  ϟЮϝГЮϜ  РϽЛϧт  дϜ

 сТ  ϣуКϝзЋЮϜ  ЭуЊϝϳгЯЮ  блгЮϜ

 ϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ ϽтнГϦ 

 ϽтнГϦ сТ ϣуКϝзЋЮϜ ЭуЊϝϳгЮϜ ϼмϸ

  ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

 

  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

3 2 

 ИϜнжϒ  пЯК  ϟЮϝГЮϜ  РϽЛϧт  дϜ 

 ϝлϦϸнϮ оϹвм днкϹЮϜм ϤнтϿЮϜ

  ЬϝгЛϧЂыЮ ϝлϧуϲыЊм 

  днкϹЮϜм ϤнтϿЮϜï    ϝлϧугкϒï   ϝкϼϹЋв

ï днкϹЮϜм ϤнтϿЮϜ ϢϸнϮ ϼϝϡϧ϶Ϝ ФϽА 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

4 2 
 ФϽГЮϝϠ  бЯв  ϟЮϝГЮϜ  днЫт  дϜ

 днкϹЮϜм ϤнтϿЮϜ ϣКϝзЋЮ ϣУЯϧϷгЮϜ 

  ϣуϦϝϡзЮϜ ϤнтϿЮϜ ϣКϝзЊ 

 ϣуϚϝугуЫЮϜ  ϤыКϝУϧЮϜм  ϤϜϼϝϡϧ϶ъϜ

  днкϹЮϜм ϤнтϿЯЮ 

  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

  )  ϽуЋЧЮϜ  дϝϳϧвъϜ

 ( ϾнЫЮϜ 

5 2 

 бкϜ  пЯК  ϟЮϝГЮϜ  РϽЛϧт  дϜ

 ̯ϜϼϹЋв ЭϫгϦ сϧЮϜ ЭуЊϝϳгЮϜ

  ϣуϦϝϡзЮϜ ϤнтϿЯЮ 

  ϣуϧтϿЮϜ ЭуЊϝϳгЮϜ 

1 -   ЁгЇЮϜ ϢϽкϾ ЬнЋϳв 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 
 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

6 2 

 ЬнЋϳв пЯК ϟЮϝГЮϜ РϽЛϧт дϜ

 сТ иϼмϸм ϣϧугкϜм ϝтнЋЮϜ ЬнТ

  ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

2 -   ϝтнЋЮϜ ЬнТ ЬнЋϳв 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 
 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

7   ϹϮнт ъ   ϹϮнт ъ 

  ЬмцϜ ϽлЇЮϜ дϝϳϧвϜ 

  ϹϮнт ъ   ϹϮнт ъ 

8 2 

 ЬнЋϳв  пЯК  ϟЮϝГЮϜ  РϽЛϧт

 ϣгϚыгЮϜ ϣуϛуϡЮϜ РмϽЗЮϜм бЃгЃЮϜ

 ингзЮ 

3 -  бЃгЃЮϜ ЬнЋϳв 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

  ϤϝжϝϳϧвъϜ ХтϽА еК

 ( ϾнЫЮϜ ) ϣЛтϽЃЮϜ 

9 3 

 пЯК РϽЛϧЮϜ ϟЮϝГЮϜ ЙуГϧЃт дϜ

 ϝлКϜнжϜм  РϝуЮъϜ  ЭуЊϝϳв

  ϣУЯϧϷгЮϜ 

  РϝуЮъϜ ЭуЊϝϳв 

1 -   еГЧЮϜ ЬнЋϳв 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

  Э϶Ϝϸ ϣтнУЇЮϜ ϣЇЦϝзгЮϜ

 ϣКϝЧЮϜ 

10 2 

 ϣугкϓϠ ̯ϝгЯв ϟЮϝГЮϜ днЫт дϜ

  сТ  иϼмϸ  м  дϝϧЫЮϜ  ЬнЋϳв

 РϝуЮъϜ пЯК ϹгϧЛϦ сϧЮϜ ϤϝКϝзЋЮϜ 

2 -   дϝϧЫЮϜ ЬнЋϳв 

  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 
 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 



 

 

11 2 

 пЯК РϽЛϧЮϜ ϟЮϝГЮϜ ЙуГϧЃт дϜ

 ϝлКϜнжϒ  ,  ϣтϽЫЃЮϜ  ЭуЊϝϳгЮϜ

  ϝлϧугкϜм 

  ϣтϽЫЃЮϜ ЭуЊϝϳгЮϜ 

1 -  ϽЫЃЮϜ ϟЋЦ 

  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ   ϣЇЦϝзвм ϣтнУІ ϣЯϛЂϒ 

12 2 

 еуϠ ϿуугϧЮϜ ϟЮϝГЮϜ ЙуГϧЃт дϜ

 ϽϯзϡЮϜм  ϟЋЧЮϜ  сЮнЋϳв

 сТ ϝглзв ̯ыЪ ϣугкϜм рϽЫЃЮϜ

 ϽЫЃЮϜ ϣКϝзЊ 

2 -  рϽЫЃЮϜ ϽϯзϡЮϜ  

 сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ 

13   ϹϮнт ъ   ϹϮнт ъ 
  сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ Ϯнт ъϹ     ϣЇЦϝзвм ϣтнУІ ϣЯϛЂϒ 

14 2 

 еуϠ ϿуугϧЮϜ ϟЮϝГЮϜ ЙуГϧЃт дϜ

 ЭуЊϝϳгЮϜ  ев  ϣУЯϧϷгЮϜ  ИϜнжцϜ

 ϝлзв ЙϚϝЇЮϜ ϽуО пϧϲ ϣуКϝзЋЮϜ 

 Ьϝϯв  сТ  ϣЯ϶ϜϹЮϜ  ЭуЊϝϳгЮϜ  ЍЛϠ

 ϣКϝзЋЮϜ 

1 -   ЭϯЯϯЮϜм ϤнϯЮϜ 

  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

  ϣЇЦϝзвм ϣтнУІ ϣЯϛЂϒ 

15 2 

 сЮнЋϳв пЯК ϟЮϝГЮϜ РϽЛϧт дϜ

 ϣуϛуϡЮϜ РмϽЗЮϜм бϯЯЃЮϜм ϽУЋЛЮϜ

 сТ  ϝглϧугкϜм  ϝгкнгзЮ  ϣгϚыгЮϜ

  ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

2 -   бϯЯЃЮϜ м ϽУЋЛЮϜ 
  ϰϽІ  Йв  ϢϽЎϝϳв

 сгтϹЧϦ ЌϽЛϠ 

  Э϶Ϝϸ  ϣЇЦϝзвм  ϣЯϛЂϒ

 ϣКϝЧЮϜ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ   ϣуКϝзЋЮϜ ЭуЊϝϳгЮϜ ϬϝϧжϜ ϞϝϧЪ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 ϣуЯЧϳЮϜ ЭуЊϝϳгЮϜ ϬϝϧжϜï   ϣтϽЫЃЮϜм ϣуϧтϿЮϜ ЭуЊϝϳгЮϜ 

 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  ϹϮнтъ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ   ϥжϽϧжъϜ ев ϨϝϳϠцϜ ЍЛϠ 

 

 



 

 

1ϼϽЧгЮϜ бЂϜ .      

) (сЯгК ϣуКϝзЊ ЭуЊϝϳв- ϣужϝϫЮϜ ϣЯϲϽгЮϜ- ϣтϻОцϜ анЯК бЃЦ-    ϣКϜϼϿЮϜ ϣуЯЪï   ϢϽЋϡЮϜ ϣЛвϝϮ 

2 ϼϽЧгЮϜ Ͽвϼ . 

INCR212 

3ϣзЃЮϜ / ЭЋУЮϜ .         

     ) ЬмъϜ ЭЋУЮϜ 2024 -2025 ( 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

11 - 6 -  2025   

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 рϼнЏϲ ЭЧϳЮϜ + ϤϝϡзЮϜ СузЋϦ ϽϡϧϷв сТ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

5 )    ϝуКнϡЂϜ ϣКϝЂ2 + рϽЗж ϣКϝЂ3    ( сЯгК ϣКϝЂ .5 3   ϤϜϹϲм 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ  ФϜϾϽЮϜ ϹϡК Ϲгϲϒ ϟзтϾ .ϸ .а  

ЭугтъϜ zainab.ahmed@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

 

¶    .ϣуКϝзЋЮϜ ЭуЊϝϳгЮϖ ϣугкϓϠ ϣϡЯГЮϜ СтϽЛϦ 

¶  ϣуКϝзЋЮϜ ЭуЊϝϳгЮϜ бкϒ сТ ϣ̮уЧ̮уϡГ̮Ϧм ϣ̮тϽ̮З̮ж ϤϝвнЯ̮Л̮г̮Ϡ ϣ̮ϡЯ̮Г̮ЮϜ Ϲ̮тмϿ̮Ϧ

 ЬнЋϳв ЭЫЮ РϝзЊъϜм СузЋϧЮϜм ЬнЋϳв ЭЫЮ сϦϝϡзЮϜ СЊнЮϜм 

¶    Ϭϝ̮ϧ̮жϜм ϣ̮КϜϼϾ Ьϝ̮ϯ̮в сТ ϣ̮уЧ̮уϡГ̮Ϧм ϣ̮тϽ̮З̮ж ϤϝвнЯ̮Л̮г̮Ϡ ϣ̮ϡЯ̮Г̮ЮϜ Ϲ̮тмϿ̮Ϧ

 .ϤнтϿЮϜ ЙузЋϦ ϟжϜнϮм ЉϚϝЋ϶ ЩЮϻЪм ϣуЃуϚϽЮϜ ϤнтϿЮϜ Эу̮Њϝ̮ϳ̮в 

¶   ϣ̮тϽ̮З̮ж ϤϝвнЯ̮Л̮г̮Ϡ ϣ̮ϡЯ̮Г̮ЮϜ Ϲ̮тмϿ̮Ϧ  Ьнϲ  ϣуϧтϿЮϜ ЭуЊϝϳгЮϜ бкϜ  СЊнЮϜм

 ЬнЋϳв ЭЫЮ сϦϝϡзЮϜ 

¶  Ϭϝ̮ϧ̮жϜм ϣ̮КϜϼϾ Ьϝ̮ϯ̮в сТ ϣ̮уЧ̮уϡГ̮Ϧм ϣ̮тϽ̮З̮ж ϤϝвнЯ̮Л̮г̮Ϡ ϣ̮ϡЯ̮Г̮ЮϜ Ϲ̮тмϿ̮Ϧ

  ϣуЃуϚϽЮϜ ϣтϽЫЃЮϜ Эу̮Њϝ̮ϳ̮гЮϜ 

¶   ЭуЊϝϳгЮϜ бкϜ Ьнϲ ϣ̮тϽ̮З̮ж ϤϝвнЯ̮Л̮г̮Ϡ ϣ̮ϡЯ̮Г̮ЮϜ Ϲ̮тмϿ̮ϦРϝуЮцϜ    СЊнЮϜм

сϦϝϡзЮϜ ЬнЋϳв ЭЫЮ . 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

 Ѐ ϼϹЮϜ егЏϧт  )2  (ϣКϝЂ ) м  рϽЗж3сЯгК ϣКϝЂ ( -  цϜ ϤϝКϝЃЮϜ ϸϹККнϡЂ ϣув ϢϹгϧЛвпЯК ϣКϾн 15 ϝ̯КнϡЂϒ .  

Å  .ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ 

Å Å ϣугтϹЧϧЮϜ ЌмϽЛЮϜ ϜмЌмϽЛЮϜ  ϣуЯЧϳЮϜ ϤϜϼϝтϿЮϜм ϣтнтϹуУЮϜ 

Å  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ 

 

mailto:zainab.ahmed@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ъϜ

Ѐ

Ϟ

Им 

 ϝКϝЃЮϜ

Ϥ 

 бЯЛϧЮϜ  ϤϝϮϽϷв

 ϣϠнЯГгЮϜ 
 ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

1 3 

днЫт    оϹЮ   ϞыГЮϜ

  еК  ϤϝвнЯЛв

 ϣуКϝзЋЮϜ  ЭуЊϝϳгЮϜ

 ϞыГЮϜ  днЫтм

  етϼϸϝЦ  ϣТϽЛв  пЯК

 ЭуЊϝϳгЮϜ буЃЧϦ 

ϣуКϝзЋЮϜ ЭуЊϝϳгЮϜ сТ ϣвϹЧв-  ЭуЊϝϳгЮϜ ( буЃЧϦ ) СузЋϦ

 ϣуКϝзЋЮϜ 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

  сгтϹЧϦ

 ϤϝЇЦϝзгЮϜм 

 ϣЯϛЂϒм ϤϝЇЦϝзв 

2 3 

 етϼϸϝЦ ϞыГЮϜ днЫт

  пЯК ϤϝϦϝϡзЮϜ  ϿугϦ

 ϣТϽЛвм  ϣуϧтϿЮϜ

  ϝлЮ сϦϝϡзЮϜ СЊнЮϜ 

  ϣуϧтϿЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

( бЃгЃЮϜ ЬнЋϳв м ЁгЇЮϜ ϢϽкϾ ЬнЋϳв) 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϤϝЇЦϝзвм ϾнЪ 

3 3 

 етϼϸϝЦ ϞыГЮϜ днЫт

  пЯК ϤϝϦϝϡзЮϜ  ϿугϦ

 ϣТϽЛвм  ϣуϧтϿЮϜ

 ϝлЮ сϦϝϡзЮϜ СЊнЮϜ 

  )ϣуϧтϿЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 (ϽУЋЛЮϜ ЬнЋϳвм ̭ϜϽУЋЮϜ ϢϼϻЮϜ 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

4 3 

 ϞыГЮϜ оϹЮ днЫт дϜ

 ЭуЊϝϳгЮϝϠ  ϣТϽЛв

  )ϣуϧтϿЮϜ ЭЧϳЮϜ ХϧЃТ

 (ϝтнЋЮϜ ЬнТм 

  ϣуϧтϿЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 (ϝтнЋЮϜ ЬнТм ЭЧϳЮϜ ХϧЃТ) 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

Quiz тϼϝЧϦ +Ͻ 

5 3 

 ϞыГЮϜ оϹЮ днЫт дϜ

 ЭуЊϝϳгϠ  ϣТϽЛв 

ϣКϜϼϿЮϜ  ϣϫтϹϲ )

 бϯЯЃЮϜ ЬϸϽϷЮϜм( 

  ) ϣуϧтϿЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 (ЬϸϽϷЮϜм бϯЯЃЮϜ 
  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

6   

 ЬмцϜ ϽлЇЮϜ дϝϳϧвϜ 

  



 

 

7 3 

 ϞыГЮϜ  оϹЮ  днЫт

 ϤϝϮнϧзгЮϜ  ϣТϽЛв

 ϤнтϿЯЮ  ϣуЛузЋϧЮϜ

 днкϹЮϜм 

  днкϹЮϜм ϤнтϿЯЮ ϣуЛузЋϧЮϜ ϤϝϮнϧзгЮϜ 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

ϾнЪ 

8 3  

 пЯК РϽЛϧЯЮ ϣϡтϽЧЮϜ ЭуЊϝϳгЮϜ ЬнЧϲ пЮϜ ϣужϜϹув ϢϼϝтϾ

 ϤϝϦϝϡзЮϜ 
  

9 3 

 ϞыГЮϜ  оϹЮ  днЫт

 ЭуЊϝϳгϠ  ϣТϽЛв

 СЊнЮϜм  РϝуЮъϜ

 ϝлЮ сϦϝϡзЮϜ 

  РϝуЮцϜ ЭуЊϝϳгЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 (дϝϧЫЮϜм еГЧЮϜ)   Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

ϾнЪ 

10 3 

 ϞыГЮϜ  оϹЮ  днЫт

 ЭуЊϝϳгϠ  ϣТϽЛв

 СЊнЮϜм  РϝуЮъϜ

 ϝлЮ сϦϝϡзЮϜ 

  РϝуЮцϜ ЭуЊϝϳгЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 (ЭϯЯϯЮϜм ϤнϯЮϜ) 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

11 3 

 ϞыГЮϜ  оϹЮ  днЫт

 ЭуЊϝϳгϠ  ϣТϽЛв

 СЊнЮϜм  РϝуЮъϜ

 ϝлЮ сϦϝϡзЮϜ 

  РϝуЮцϜ ЭуЊϝϳгЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 ЬϝЃуЃЮϜ)ï  (ϟзЧЮϜ 
  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

12 3  

 сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ 

  

13 3 

 блЮ  йϡЯГЮϜ  днЫт

  ϣЦϽЛгЮϜ ЬнЋϳгϠ  

 ϽЫЃЮϜ  ϟЋЦ

 ϝлЮ сϦϝϡзЮϜ СЊнЮϜм 

  ϣтϽЫЃЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

(ϽЫЃЮϜ ϟЋЦ) 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

14 3 

 блЮ  йϡЯГЮϜ  днЫт

  ϣЦϽЛгЮϜ СЊнЮϝϠ

 ЬнЋϳгЮ  сϦϝϡзЮϜ

ϽϯзϠ   ϽЫЃЮϜ 

  

  ϣтϽЫЃЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

(ϽЫЃЮϜ ϽϯзϠ)   Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

15 3 

 блЮ  йϡЯГЮϜ  днЫт

 СЊнЮϝϠ  ϣЦϽЛгЮϜ

Ю  сϦϝϡзЮϜЯ ϳг ЭуЊϝ

 ϣтϽГЛЮϜм ϣлϡзгЮϜ 

  ϣлϡзгЮϜ ЭуЊϝϳгЯЮ РϝзЊцϜм СузЋϧЮϜм сϦϝϡзЮϜ СЊнЮϜ

 ϣтϽГЛЮϜм 

  Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ϣтнУІ ϣЯϛЂϜм ϤϝЇЦϝзв 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 ϣтϽЫЃЮϜм ϣуϧтϿЮϜ ЭуЊϝϳгЮϜ 

 СуЮϓϦ 

 сЯК ϹϡК ϥгЫϲ .ϸ                             ФϾϼ Ёжнт ЭЪнϦ .ϸ 

 

 ϣуϧтϿЮϜ ЭуЋЯϳгЮϜ 

) ϹуІϼ рϹгϲ ϼϝЪϾϼм сжнК еуЃϲ ̪ϼнУуА1990 .( 

сгЯЛЮϜ ϩϳϡЮϜм сЮϝЛЮϜ буЯЛϧЮϜ ϢϼϜϾм .   .ЭЊнгЮϜ ϣЛвϝϮ 

 РϝуЮцϜ ЭуЊϝϳв 

 сЯК ϹϡК ϥгЫϲ ϼнϧЪϹЮϜ СуЮϓϦ 

 РϝуЮцϜ ЭуЊϝϳв 

ϽЪϝІ ϥЛЯА ϸϝтϒ .ϸ 

  ХЯЛϧϦ ϢϸϹЛϧв ϼϸϝЋв ϣтϽЫЃЮϜм ϣуϧтϿЮϜ ЭуЊϝϳгЮϜ ЭгЇϦ сϧЮϜ ϣуКϝзЋЮϜ ЭуЊϝϳгЮϝϠ

 РϝуЮцϜ ЭуЊϝϳвм 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  

  ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

(... ϽтϼϝЧϧЮϜ 
 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  РϝуЮцϜ ЭуЊϝϳвм ϣтϽЫЃЮϜм ϣуϧтϿЮϜ ЭуЊϝϳгЮϝϠ ϣЋЋϷϧгЮϜ ЙЦϜнгЮϜ 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  ϣтϻОϜϜ ϣϳЊ 

2 ϼϽЧгЮϜ Ͽвϼ . 

FOSA215 

3 ϣзЃЮϜ / ЭЋУЮϜ . 



 

 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

11/6/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30 ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5  (ЭЋУЮϜ Ьы϶ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϒ ϜϺϖ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

:бЂъϜ    ϬϼнϮ ϱуϡЊ ϽϳЂ .ϸ. а.ϒ 

                                              дϜϼϹϠ дϝЏвϼ ϼϝгК .ϸ.ϒ 

   :ЭугтъϜsaher.george@uobasrah.edu.iq 

Ammar.ramddan@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   ЌϜϽвъϜм ϤϝггЃϧЮϜ йЮ ϟϡЃϦ дϜ еЫггЮϜ ев сϧЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜм ϸϽУЮϜ ϣвыЂм ϣϳЋϠ ϣЦыК йЮ ϝв ЭЪ ϱЎнт ЀϼϹЮϜ

 ϣвыЂ пЯК ϣЗТϝϳгЮϜ еЫгт СуЪм ϣІнЇПгЮϜ ϣтϻОцϜм ϣтϻОцϜ сТ егЫϦ сϧЮϜ ϣуϚϝтϿуУЮϜм ϣуϮнЮнуϡЮϜм ϣуϚϝугуЫЮϜ ϽАϝϷгЮϜм

 еК ϣЯЧϧзгЮϜ ЌϜϽвъϜ ев ϣтϝЦнЮϜм бЃϯЮϜ ϣтϻОцϜ 

¶  ЭвϝЛϧЮϜ ϣуУуЪм  ϝлзК ϣЯЋУв ϢϽЫТ ̭ϝГКϜ Ьы϶ ев ϭлзгЮϜ ϤϜϸϽУв ХТм ̭ϜϻПЮϜ ϣϳЊм ϣвыЂ ϤϝуЂϝЂϓϠ ϣϡЯГЮϜ СтϽЛϦ

 ϣУЯϧϷгЮϜ ϣуϦϝуϳЮϜ ϤϝЧуϡГϧЮϜ сТ ϝлзв ϢϸϝУϧЂъϜм ϝлЛв 

¶  .ϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ сТ ϢϹуУгЮϜ мϜ ϣтϻОъϜ ϨнЯϧЮ ϣϡϡЃгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ пЯК РϽЛϧЮϜ 

¶  ϣуКнзЮϜ ϢϽГуЃЮϜ ϤϜϽϡϧϷв сТ ЭгЛЯЮ йЯкϕт ϣтϽлϯгЮϜ ̭ϝуϲцϜ Ьϝϯв сТ ϢϽϡϷЮϜ ϞϝЃϧЪϜ 

¶  ϸϽУЮϜ ϣϳЋϠ ϝлϧЦыКм ϣтϻОцϜ ϨнЯϦ ϣЂϜϼϸ 

¶    ϣϳЋЮϜ пЯК ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϢϼнГ϶ оϹв ϣТϽЛв 

¶   ЌϜϽвцϝϠ ϣϠϝЊъϜм ϣтϽлϯгЮϜ ̭ϝуϲъϜ еуϠ ϣЦыЛЮϜ ϣТϽЛв 

 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

.ϣугЯЛЮϜ ϢϽЎϝϳгЮϜ сТ ϣϡЯГЮϜ ШϜϽІϜ ЩЮϻЪм ϣуϳуЎнϧЮϜ аыТцϜм ЁтϼϹϧЮϜ сТ ϣϫтϹϳЮϜ ϟуЮϝЂцϜ аϜϹϷϧЂϜ * 

 .ЉЋϷϧЮϝϠ ϣГϡϦϽгЮϜ ϤϝКнЎнгЮϜ ϹϲϜ еК ϽтϼϝЧϦ * 

 .ϣКϝЧЮϜ Э϶Ϝϸ ϤϝЇЦϝзгЮϜ * 

 ϟЮϝГЮϜ ϣЯϛЂϜ пЯК ϣϠϝϮыЮ ϣтϽЗзЮϜ ϢϸϝгЮϜ ЀϼϹгЮ ϣуϡϧЫгЮϜ ϤϝКϝЃЮϜ ев ϢϸϝУϧЂшϜ * 

 

10ϼϽЧгЮϜ ϣузϠ . 
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 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   букϝУгЮϜ ϰϽЇт 

V  .ϣугЯЛЮϜ 

V   ϢϼнЋϠ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  бЯЛЮ

 ϣвϝК 

       ϣтϽлϯгЮϜ ̭ϝуϲцϜMicro- 

organisms 

 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 сжϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   ϝкϽуϪϝϦм  ϣтϻОцϜ ϣугкϒ ϱуЎнϦ

  ЬϝЧϧжϜ ϣуУуЪм ϸϽУЯЮ ϣвϝЛЮϜ ϣϳЋЮϜ пЯК

 ХтϽА  еК  дϝЃжъϜ  пЮϜ  ЌϜϽвъϜ

 . ϣϪнЯгЮϜ ϣтϻОцϜ 

 ̭ ϜϻПЮϜ ϣϳЊ ϣугкϒ V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   ϽЊϝϷгЯЮ  сϳуЎнϦ  ϰϽІ

  ХтϽА еК ϣтϻОчЮ ϣϪнЯгЮϜ ϣуϚϝугуЫЮϜ

  ϝкϽуОм ϤϝУЗзгЮϜм ϣтϽЇϳЮϜ ϤϜϹуϡгЮϜ

  сϚϝугуЫЮϜ бгЃϧЮϜ ϨмϹϲ ϣуУуЪм 

 ϣтмϝугуЫЮϜ ϽАϝϷгЮϜ 

 

 

 

 

 

 

 

 

 

 

 

 

  

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V .  ϣтнуϳЮϜ  ϼ  АϝϷгЮϜ  ϱуЎнϦ

  пЯК ϽАϝϷв ϟϡЃϦ  сϧЮϜ ϣуϮнЮнуϡЮϜ

  ϨϜϹϲϜ  бгЃϦм  дϝЃжъϜ  ϣϳЊ

  ϽГУЮϜм ϝтϽϧЫϡЮϜ еК ϣϯϦϝзЮϜ ЌϜϽвъϜ

  ϝкϽуОнϦϝт 

      ϣтнуϳЮϜ ϽАϝϷгЮϜBiological 

Hazards 

 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   сϚϜϻПЮϜ бгЃϧЮϜ еК сϳуЎнϦ ϰϽІ

  йЮ  ϣϡϡЃгЮϜ  ϝтϽϧЫϡЮϜм  сзуЯЇϦнϡЮϜ

  бгЃуϧЮϜ ϨмϹϲ ϣуУуЪм ϝлЋϚϝЋϳ϶м

  йϮыК ϣуУуЪм бгЃϧЯЮ ϣЯЦϝзЮϜ ϣтϻОцϜм

 йзв ϣтϝЦнЮϜм 

   сзуЯуЇϦнϡЮϜ  сϚϜϻПЮϜ  бгЃϧЮϜ

Botulism Food Poisoning 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   ϤϝггЃϧЮϜ ИϜнжϒ еК ЭЋУв ϰϽІ.

  бЃЮϜ ϣГЂϜнϠ бгЃϧЮϜм омϹЛЮϝϠ 

V   ϤϝггЃϧЮϜ  еуϠ  ФϽУЮϜ  ϱуЎнϦ

  ϣуϚϜϻПЮϜ 

  омϹЛЮϜ  ХтϽА  еК  сϚϜϻПЮϜ  бгЃϧЮϜ

 бЃЮϜм 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 евϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   бгЃϧЮϝϠ  ХЯЛϧт  ϝв  ЭЪ  ϱуЎнϦ

  ϣтϻОцϜм йЮ ϣϡϡЃгЮϜ ϝтϽϧЫϡЮϜм сЯЂϝϡЮϜ

  йϮыК  ϣуУуЪм  бгЃϧЮϜ  ϜϻлЮ  ϣϡϡЃгЮϜ

  йзв ϣтϝЦнЮϜм 

 сЯЂϝϡЮϜ сϚϜϻПЮϜ бгЃϧЮϜ V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙЂϝϧЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   бгЃϧЮϝϠ ХЯЛϧт ϝв ЭЪ ϱуЎнϦ .

  йЮ  ϣϡϡЃгЮϜ  ϝтϽϧЫϡЮϜм  сЯуЫуЇЯЮϜ

  ϣуУуЪм бгЃϧЮϜ ϜϻлЮ ϣϡϡЃгЮϜ ϣтϻОцϜм

 йзв ϣтϝЦнЮϜм йϮыК 

   сЯуЫуЇЮϜ  сϚϜϻПЮϜ  бгЃϧЮ

Shigellosis food poisoning 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 



 

 

  рϸϝϳЮϜ

ϽЇК 

2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   сϚϜϻПЮϜ бгЃϧЮϜ еК сϳуЎнϦ ϰϽІ

  йЮ  ϣϡϡЃгЮϜ  ϝтϽϧЫϡЮϜм  сзуЯЇϦнϡЮϜ

  бгЃуϧЮϜ ϨмϹϲ ϣуУуЪм ϝлЋϚϝЋϳ϶м

  йϮыК ϣуУуЪм бгЃϧЯЮ ϣЯЦϝзЮϜ ϣтϻОцϜм

 йзв ϣтϝЦнЮϜм 

 

 

   сЇтϽуЇтъϜ сϚϜϻПЮϜ бгЃϧЮϜEnter 

pathogenic Escherichia coli 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  сжϝϫЮϜ

ϽЇК 

2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V    ϣтϽГУЮϜ ангЃЮϜ еК ЭвϝЪ ϰϽІ

  ϣтϽГУЮϜ ангЃЯЮ ϣϯϧзгЮϜ дϝУЛЮϜ ИϜнжϒм

  ϬыЛЮϜ ϣуУуЪм бгЃϧЮϜ ϨмϹϲ ϣуУуЪм

 йзв 

 ϣтϽГУЮϜ ангЃЮϜ V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ϩЮϝϫЮϜ

ϽЇК 

2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   ϣуУуЪ АϝЧж ЭЫЇϠ ЭвϝЪ ϱуЎнϦ

  ϣІнЇПгЮϜ  ϣтϻОцϜ  пЯК  РϽЛϧЮϜ

  ϟзϯϦ еЫгт СуЪм ϣУЯϧϷв ФϽГϠм

  ФϽАм  ФϜнЂцϜ ев ϝлϚϜϽІм ϝлЮмϝзϦ

  ϝлзв ϹϳЮϜ 

 

 

 

 

  ϣІнЇПгЮϜ ϣтϻОцϜ Adulterated 

Foods 

 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ЙϠϜϽЮϜ

ϽЇК 

2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК: 

V   ϟЂϝлЮϝϠ  ϸнЋЧгЮϜ  ϝв  ϱуЎнϦ

  ЭвϝЛгЮϜ  сТ  йвϜϹϷϧЂϜ  ϣуУуЪм

  ϣтϻОцϜ ЙузЋϧϠ ϣЊϝϷЮϜ ЙжϝЋгЮϜм

  ϟЮϝЫЮϜ ϹКϝЃϦ ϣуϳуЎнϦ АϝЧж ЭЫЇϠ

  ̭ϜϻПЮϝϠ ХЯЛϧв нк ϝв ЭЪ блТ пЯК 

Ϝ  ϟЂϝлЮ Hazard Analysis 

Critical Control Point) 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ЁвϝϷЮϜ

ϽЇК 

2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ̭ϝЪϻЮϜ  анлУв  ϽуЃУϦ

  сТ  иϼмϸм  сКϝзГЊъϜ

  ϣтϻОцϜ ̭ϝуϲϜ бЯК ϽтнГϦ

  йЮϝ϶ϸϜм ϣтϻОцϜ ЙузЋϦм

  пЯК  РϽЛϧЮϜ  ФϽГϠ

  ϝлϮыК ϣуУуЪм ϤϝггЃϧЮϜ

  ϼнГϧЮϜ  ϟЪϜнт  Ϝϻкм

  бЯЛЮϜ  сТ  ЭЊϝϳЮϜ

  ϣϳЊм  ̭ϜϻПЮϝлГϠϼм

  ̭ϝЪϻЮϝϠ  ̭ϜϻПЮϜ  ϣвыЂм

  сКϝзГЊъϜ 

V  

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

ϣвϝК ϣЛϮϜϽв 

V   ϣЯϫвϜ  Эϲ

 ϣКнзϧв 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   еК  ϣϠϝϮшϜ

 ϤϜϼϝЃУϧЂϜ

 ϞыГЮϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100  .ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜ ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  .ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ еК ϤϝϮϼϸ 

10 .ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 .сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  .сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 .ϣϮϼϸ 

40 .сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

 ϣуЛϮϽв ϟϧЪ 
  ̭ϜϻПЮϜ ϣϳЊ ϞϝϧЪ  2008       

2-  ̭ϜϻПЮϜ ϣвыЂ ϞϝϧЪ              2008 

3- ϣтϽуϧЫϡЮϜ ангЃЮϜ2012    



 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
 ЙϮϜϽгЮϜм ϣуϯлзгЮϜ ϟϧЫЮϜ пЯК ϜϸϝгϧКϜ  ϢϸϝгЮϜ ϺϝϧЂϒ ϸϜϹКϖ ев ϤϜϽЎϝϳв

 ϢϹжϝЃЮϜм ϣужмϽϧЫЮъϜ 

 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж / дϝϡЮϜ Ϙϸϝϡв 

2 ϼϽЧгЮϜ Ͽвϼ . 

DAIR240 

 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5 ) СЋжм ϤϜϹϲм ϨыϪ (ЭЋУЮϜ Ьы϶ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  сЯК букϜϽϠϖ ϼϹуϲ .ϸ.ϒ   :ЭугтъϜ haider.ali@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 



 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϞыГЮϜ буЯЛϦсϚϝугуЫЮϜ ϟуЯϳЮϜ ϟуЪϽϧϠ . 

¶  ϞыГЮϜ буЯЛϦ .ϟуЯϳЮϜ ϟуЪϽϦ пЯК ϢϽϪϕгЮϜ ЭвϜнЛЮϜ 

¶   ϞыГЮϜ буЯЛϦ.ϟуЯϳЮϜ ЕУϲ ФϽА 

¶  .ϟуЯϳЮϜ ЬмϜϹϦ ФϽА ϞыГЮϜ буЯЛϦ 

¶   ϹϠϿЮϜ Эϫв ϣУЯϧϷгЮϜ дϝϡЮъϜ Ϥϝϯϧзв ЙузЋϦ ФϽА ϞыГЮϜ буЯЛϦ

.ϟуЯϲ ев ϟϚϜϽЮϜ еϡЯЮϜм еϡϯЮϜм ϣГЇЧЮϜм 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟуЯϳЮϜ ϟуЪϽϦ. 

V   ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ аыϧЂъ

йЛв ЭвϝЛϧЮϜм ϟуЯϳЮϜ . 

V ЮϜ  ИϜнжϒ  еуϠ  Ͽуугϧ ϟуЯϳЮϜ

 ев ϣУЯϧϷв ИϜнжϒ ев йуЯК ЭЋϳϧгЮϜ

ϤϜϽϧϯгЮϜ  .ϝлЧуϡГϦ Ϥъϝϯвм 

V   ϼнГϦ СЊм Ϥϝϯϧзв ϣКϝзЊ

дϝϡЮъϜ . 

V  ИϜнжцϜ  бкϒ  пЯК  РϽЛϧЮϜ

 ев ϝлЛузЋϦ бϧт сϧЮϜ дϝϡЮъϜ Ϥϝϯϧзв

ϟуЯϳЮϜ . 

V   еуϠ  ϣЦыЛЮϜ  ϞϝЛуϧЂϜ етϸϼнв

  ϣЊϝϷЮϜ ЭвϝЛгЮϜ ϞϝϳЊϒм ϟуЯϳЮϜ

дϝϡЮъϜ ϣКϝзЋϠ. 

V  ϤϝвϝлЂшϜ  пЯК  РϽЛϧЮϜ

  ИϝГЧЮ  ϣуКϝгϧϮъϜм  ϣтϸϝЋϧЦъϜ

дϝϡЮъϜ  .ϣУЯϧϷгЮϜ ЬмϹЮϜ сТ 

ϣвϝК ϣвϹЧв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ  СузЋϦ

 ϟЃϳϠϤϝУЊϜнв аϝЗзЮϜ. 

V  ИϜнжϒ еуϠ ϣуЃуϚϽЮϜ ФмϽУЮϜ ϿуугϦ

  ϣузϡЮϜ ̪бугЋϧЮϜ ϩуϲ ев ϤϜϹϲнЮϜ

.ЭуПЇϧЮϜ ϤϝϡЯГϧвм ̪ϣуϧϳϧЮϜ 

V  ϼϝуϧ϶Ϝ сТ ϢϽϪϕгЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

  Эϫв) ϣϡЂϝзгЮϜ ϣуϮϝϧжшϜ ϢϹϲнЮϜ Инж

  ̪ϣϲϝϧгЮϜ  ϸϼϜнгЮϜ  ̪ЙЦнгЮϜ  Инж

йуЯК ЭЋϳϧгЮϜ ϟуЯϳЮϜ.( 

V   ев Инж ЭЪ ϞнуКм ϝтϜϿв ЭуЯϳϦ

 ϼнЗзв  ев  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 .сзЧϦм рϸϝЋϧЦϜ 

 

  ϤϜϹϲнЮϜ СузЋϦ ЭуЮϝϳвм ϣуϮϝϧжшϜ

 ϢϿлϮыЮ СуЗзϧЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϤϜϹϲнЮϜ еК ϽтϽЧϦ

 ϽϫЪцϜ  ϣуϮϝϧжшϜ

  ϝвϜϹϷϧЂϜм  ϣгϚыв

 ϝуЯϳв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϱуЎнϦ ЈϜнϷЮϜ

ϣуϚϝтϿуУЮϜ . 

V  ЈϜнϷЮϜ  ϽуϪϓϦ  пЮϜ  ФϽГϧЮϜ

ϟуЯϳЮϜ ϤϝжнЫв пЯК ϣуϚϝтϿуУЮϜ . 

V  ЈϜнϷЮϜ  анлУв  ϱуЎнϦ

ϟуЯϳЯЮ ϣуϚϝугуЫЮϜ. 

V  ЈϜнϷЮϜ  ϽуϪϓϦ  пЮϜ  ФϽГϧЮϜ

ϟуЯϳЯЮ ϣуϚϝугуЫЮϜ. 

ϟуЯϳЯЮ ϣуϚϝугуЫЮϜм ϣуϚϝтϿуУЮϜ ЈϜнϷЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϱуЎнϦ ϣтϼϜϽϳЮϜ ϣЯвϝЛгЮϜ

ϟуЯϳЯЮ . 

V  СузЋϦывϝЛгЮϜϤ .ϣтϼϜϽϳЮϜ 

V   ϹтϹϳϦ ϢϼϜϽϲ  ϤϝϮϼϸ  ИϜнжϒ

ϢϽϧЃϡЮϜ . 

V  ϢϼϜϽϲ  ϤϝϮϼϸ  ИϜнжϒ  ϹтϹϳϦ

буЧЛϧЮϜ . 

V  ϢϽϧЃϡЮϜ  ϢϼϜϽϲ  ϤϝϮϼϸ  ϽуϪϓϦ

ϟуЯϳЮϜ ϟуЪϽϦ пЯК . 

V  пЯК буЧЛϧЮϜ ϢϼϜϽϲ ϤϝϮϼϸ ϽуϪϓϦ

ϟуЯϳЮϜ ϟуЪϽϦ . 

ã  ϣЏУϷзгЮϜ ϢϼϜϽϳЮϜ ϤϝϮϼϸ ϽуϪϓϦ

 .ϟуЯϳЮϜ ϤϝжнЫв пЯК ϹтϽϡϧЮϝЪ 

ã.    пЯК ϣтϼϜϽϳЮϜ ϤывϝЛгЮϜ ϽуϪϓϦ

 .ϟуЯϳЯЮ сЃϳЮϜ бууЧϧЮϜ 

 

 ϟуЯϳЯЮ ϣтϼϜϽϳЮϜ ϤывϝЛгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϰϽІ  екϸ ϾϽТ ϣуЯгК

ϟуЯϳЮϜ . 

V   пЯК РϽЛϧЮϜϟуЯϳЮϜ ϾϽТ ФϽА. 

V  пЯК ϽϪϕϦ сϧЮϜ РмϽЗЮϜ ϣЂϜϼϸ

ϾϽУЮϜ ϣуЯгК. 

V ϾϜϽУЮϜ ϾϝлϮ ϤϝжнЫв ϰϽІ. 

V  .ϾϜϽУЮϜ ϾϝлϮ ϟуЪϽϦ ϣЧтϽА 

V .ϾϜϽУЮϜ ϾϝлϮ СуЗзϦ ϣЧтϽА 

V ЍϷЮϜ ϣГЇЦ ϣКϝзЊ ϣЧтϽА . 

 ϣГЇЧЮϜ ϣКϝзЊм ϟуЯϳЮϜ ϾϽТ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІСϫЫв ϟуЯϲ ϬϝϧжϜ . 

V  СϫЫгЮϜ ϟуЯϳЮϜ ϣКϝзЊ ϣЧтϽА

пЯϳгЮϜ ϽуО. 

V  СϫЫгЮϜ ϟуЯϳЮϜ ϣКϝзЊ ϣЧтϽА

пЯϳгЮϜ . 

V  ϟуЯϳЮϜ  ϣКϝзЊ  ϞнуК  ϽЪϺ

СϫЫгЮϜ . 

V  ϟуЯϳЮϜ СуУϯϦ 

V  СуУϯϦ  ϣЧтϽА  ϞнуК  ϽЪϺ

 .ϟуЯϳЮϜ 

V  СуУϯϧЮϜ  ФϽА  ИϜнжϒ  ϽЪϺ

 ϟуЯϳЯЮ 

 

 пЯϳгЮϜ СϫЫгЮϜм СϫЫгЮϜ ϟуЯϳЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟϚϜϽЮϜ еϡЯЮϜ . 

V   пЯК РϽЛϧЮϜϟϚϜϽЮϜ еϡЯЮϜ ИϜнжϒ. 

V  сТ Э϶ϹϦ сϧЮϜ ϤϝжнЫгЮϜ ϹтϹϳϦ

ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ . 

V ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ ϣЧтϽА. 

V ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ ϞнуК . 

V  ̭ϝуϲъϜ  ИϜнжϒ  пЮϜ  ФϽГϧЮϜ

  ϣКϝзЊ  сТ  ϣвϹϷϧЃгЮϜ  ϣтϽлϯгЮϜ

ϟϚϜϽЮϜ еϡЯЮϜ . 

V  ϣтϸϝЋϧЦъϜ  омϹϯЮϜ  ϣЂϜϼϸ

 ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЋЮ 

 ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙЂϝϧЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІдϝϡϮъϜ ϣКϝзЊ . 

V   пЯК  РϽЛϧЮϜ сϧЮϜ  ϤϝжнЫгЮϜ

еϡϯЮϜ ϣКϝзЊ сТ Э϶ϹϦ. 

V еϡϯЮϜ ϣКϝзЊ ϣЧтϽА . 

V ϣКϝзЋЮϜ сТ Э϶ϹϦ сϧЮϜ ϤϜмϸцϜ. 

V еϡϯЮϜ ϣКϝзЊ ϞнуК . 

V еϡϯЯЮ ЙтϽЮϜ ϣϡЃж ϣЂϜϼϸ . 

V  ϣтϽлгЮϜ  ̭ϝуϲъϜ  ИϜнжϒ  ϣЂϜϼϸ

еϡϯЮϜ ϣКϝзЊ ̭ϝзϪϜ ϣТϝЏгЮϜ 

 еϡϯЮϜ ϣКϝзЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ЌмϽК

 ϣтнтϹуТ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟуЯϳЮϜ ЅО . 

V   пЯК РϽЛϧЮϜϟуЯϳЮϜ ЅО ИϜнжϒ. 

V  ϟуЯϳЮϜ ЅО ФϽА пЯК РϽЛϧЮϜ

ϝуЯгК. 

V ϟуЯϳЮϜ ЅО ϣТϽЛв ϢϹϚϝТ . 

V  ЅО ϣϯуϧж ϽϚϝЃϷЮϜ ϼϜϹЧв ϣТϽЛв

 .ϟуЯϳЮϜ 

 ϟуЯϳЮϜ ЅО ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ЌмϽК

 ϣтнтϹуТ 

  ϽтϽЧϦ ЅО  ФϽА

 ϟуЯϳЮϜ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІЁузϯϧЮϜ . 

V   ИϜнжϒ  пЯК  РϽЛϧЮϜ ФϽА

ЁузϯϧЮϜ . 

V  пЯК  ЁузϯϧЮϜ  ϽуϪϓϦ  ϣЂϜϼϸ

 .ϟуЯϳЮϜ ϤϝжнЫв 

V  пЯК ЭвϜнЛЮϜ ЍЛϠ ϽуϪϓϦ ϣЂϜϼϸ

ϟуЯϳЮϜ ЁузϯϦ . 

 

 ϟуЯϳЮϜ ЁузϯϦ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ЭЧж ϣугкϒ ϰϽІ .ϟуЯϳЮϜ 

V   ФϽГЮϜ  пЯК  РϽЛϧЮϜ ЬмϜϹϧЮϜ

ϟуЯϳЯЮ . 

V  пЯК ϽϪϕϦ сϧЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

ϟуЯϳЮϜ ЭЧж ϣуЯгК . 

V  ϣϳуϳЋЮϜ  ϤϜ̭ϜϽϮшϜ  ХуϡГϦ

ϟуЯϳЮϜ ЬмϜϹϦм ЭЧзЮ . 

 ϟуЯϳЮϜ ЬϜϹϦм ЭЧж ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϰϽІаъϜ ϟуЯϲ ϹϚϜнТ . 

V ИϜнжϒ  пЯК  РϽЛϧЮϜ   БϚы϶

ЙЎϽЮϜ . 

V БϚыϷЮϜ ϽуЏϳϦ ФϽА ϽЪϺ . 

 

 аъϜ ϟуЯϲ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϰϽІ ϟуЯϳЮϜ  Ϥϝϯϧзв

ϣтнжϝϫЮϜ . 

V   пЯК  РϽЛϧЮϜ Ϥϝϯϧзв  ИϜнжϒ

 .ϣтнжϝϫЮϜ ϟуЯϳЮϜ 

 

 ϣтнжϝϫЮϜ ϟуЯϳЮϜ Ϥϝϯϧзв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 
12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ ЮϜ (ЭϚϝЃЮϜ ϟуЯϳЮϜ )сϯлзв ϞϝϧЫ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
Dairy Science and Technology, Second Edition 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 
Fundamentals of Dairy Chemistry 
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 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК/ дϝϡЮϜ Ϙϸϝϡв 

2 ϼϽЧгЮϜ Ͽвϼ . 

DAIR240 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 



 

 

30-1 -2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 дϝϡЮъϜ ЭвϝЛгЮ ϣугЯК ϤϜϼϝтϾм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

45  ϤϜϹϲнЮϜ /3.5 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   сϡзЮϜ ϹϡК дϜнЯК ЬϝУжϜ ϸ.а   :ЭугтъϜ anfal.abdul_nabi@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϣуЂϝЂцϜ ϟуЯϳЮϜ ϤϝжнЫв пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

¶    сϧЮϜ ЭвϜнЛЮϜм ϟуЯϳЯЮ ϣуϚϝугуЪнтϿуУЮϜ ϤϝУЋЮϜ пЯК ϟЮϝГЮϜ РϽЛϧт дϒ

 .ϟуЯϳЮϜ ϤϝжнЫв пЯК ϽϪϕϦ 

¶  ϟуЯϳЮϜ ЅОм ϞнуК пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

¶   сТ м ЙугϯϧЮϜ ϿЪϜϽв сТ ϟуЯϳЮϜ ϣЯвϝЛв пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт дϒ

 .дϝϡЮцϜ ЙжϝЋв 

¶    ϟуЯϳЯЮ ϣтϼϜϽϳЮϜ ϤывϝЛгЮϜ пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

¶    .пЯϳгЮϜм СϫЫгЮϜ ϟуЯϳЮϜ Ϭϝϧжϖ ϣуУуЪ пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

¶ 7-     ϢϽгϷϧгЮϜ дϝϡЮцϜ Ϭϝϧжϖ ϣуУуЪ пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

¶  

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  .сзкϹЮϜ СЋЛЮϜ аϜϹϷϧЂϜм ̭ϝЧЮъϜ ϞнЯЂϒм ϰϽЇЮϜ пЯК ϹгϧЛϦ ϤϜϽЎϝϳгЮϜ 

¶  .ϤϝвнЯЛгЮϜ ЙугϯϧЮ ϥжϽϧжъϜм ϞнЂϝϳЮϜ пЯК ϹгϧЛгЮϜ буЯЛϧЮϜ ǒ 

¶  ϟЮϝА ЭЫЮ ϼϽЧгЮϜ ЙуЎϜнв Ϲϲц ЄϝЧж ϣЧЯϲ ̭ϝЧЮϖ ǒ 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ V  аϝК ϰϽІм дϝϡЮъϜ еК ϣвϹЧв

 дϝϡЮъϜ еК 

 

 

 

 

 ϣвϝК ϢϽЗж ¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ V  ϢϽЎϝϳгЮϜ еК ЭЋУв ϰϽІ ¶  ϟуЯϳЮϜ ϤϝзуК ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

 

 ϩЮϝϫЮϜ 3 ϣКϝЂ V ϢϽЎϝϳгЮϜ еК ЭЋУв ϰϽІ .  ϟуЯϳЮϜ буЫϳϦм ϣуЃϳЮϜ ϤϝЊнϳУЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 ϣуЯгК ϣϠϽϯϦ 

 ϣЇЦϝзв 



 

 

 ЙϠϜϽЮϜ 3 ϣКϝЂ V ϢϽЎϝϳгЯЮ ЭЋУв ϰϽІ . ¶  ϟуЯϳЮϜ ϣЎнгϲ ¶   ϣуЯгК ϣϠϽϯϦ 

¶   ϢϽЎϝϳгЮϜ

  ϣугЯЛЮϜ 

¶  ϤϜнтϹТ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϢϸϝгЮϜ 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ V  ϢϽЎϝϳгЮϜ еК ЭЋУв ϰϽІ ¶  ϟуЯϳЮϜ екϹЮ ϣтнϛгЮϜ ϣϡЃзЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуЯгК ϣϠϽϯϦ 

 ϣуЯгК ЭϚϝЃв Эϲ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ V  ϢϽЎϝϳгЯЮ ЭЋУв ϰϽІ ¶  ϣуϚϝугуЫЮϜ ϟуЯϳЮϜ ϤϝЊнϳТ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶   ϣϠϽϯϦ

 ϣуЯгК 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϢϸϝгЮϜ 

 

 евϝϫЮϜ 3 ϣКϝЂ V ЭЋУв ϰϽІ  ϟуЯϳЮϜ ЅО ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ V ЭЋУв ϰϽІ  ϢϽгϷϧгЮϜ дϝϡЮъϜ ϣКϝзЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ V ЭЋУв ϰϽІ.  ϣузϡЯЮϜ ϤϝϯЯϫгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

 ϽтϽЧϦ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 



 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сЯгЛЮϜ дϝϡЮъϜ Ϙϸϝϡв 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 ϣвϝЛЮϜ дϝϡЮϜ Ϙϸϝϡв 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ . 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ google 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 ϣтϿуЯЫжшϜ ϣПЯЮϜ\  ϣЯϲϽгЮϜ ϣужϝϫЮϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

ENGL206 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 /ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 2КϝЂϣ ) ϝуКнϡЂϒ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  еуЂϝт ФϼϝА ЀϜϼмϜ .а  :ЭугтъϜ orass.yasseen@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 



 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

V   ϢϝуϳЮϜ СЦϜнв сТ ϟЂϝзвм ЬϝЛТ ЭЫЇϠ ЭЊϜнϧЮϜ ев бЯЛϧгЮϜ еуЫгϧЮ Å

 ϣуЛЦϜнЮϜ 

V  ϭкϝзгЮϜ ϽϡК ϣЂϜϼϹЮϜ ЌϽПЮ ЬϝЛТ ЭЫЇϠ ϣтϿуЯϯжшϜ ϣПЯЮϜ аϜϹϷϧЂϜ Å

 ϣуЂϜϼϹЮϜ 

V   Ϣ̭ϜϽЧЮϜ рϒ ̪ ЙϠϼцϜ ϣтнПЯЮϜ ϤϜϼϝлгЮϜ аϜϹϷϧЂϜ ϭвϸм ϽтнГϦ Å

 ϣϠϝϧЫЮϜм ϨϹϳϧЮϜм ИϝгϧЂъϜм 

V .ЭЛУЮϝϠ йгЯЛϦ бϦ рϻЮϜ ЭЫулЮϜ ϿтϿЛϦм ϣЛϮϜϽгЮ Å 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜϼϜнϳЮϜ м ϤϝϪϸϝϳгЮϜ сзкϻЮϜ СЋЛЮϜм. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜ  Ϣ̭ϜϽЧЮϜ м ̭ϝПЊъϜ ϤϜϼϝлв ϽтнГϦм ϤъϝЧгЮϜ ϣϠϝϧЪ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V    ϤϜϸϽУгЮϜ  пЯК  РϽЛϧЮϜ

  сТ  ϣвϹϷϧЃгЮϜ  ϣуЂϝЂцϜ

 уЛвϝϯЮϜ ϣувнуЮϜ ϢϝуϳЮϜ ϣ 

Everyday Communication ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

Ϝ  ЬнЛУгЮϜм ЭКϝУЮϜ ϽϚϝгЎ аϜϹϷϧЂ

ГуЃϠ ЭгϮ сТ ϣ 

 ϽϚϝгЏЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  етϼϝгϦ 

¶  ϣуЦϝуЂ ϤϝϡтϼϹϦ 

 

 ЭгК  ϣЦϼм  ϸϜϹКϜ

  ϣтнϳж 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

V   ЭгϯЮϜ ИϜнжϒ 

V  БϠϽЮϜ ϤϜмϸϒ 

V  ϤϜмϸϒ  аϜϹϷϧЂϝϠ  ЭгϮ  ϣϠϝϧЪ

  БϠϽЮϜ 

V  

 БϠϽЮϜ ϤϜмϸϒ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣуКϝгϮ ϣГЇжϒ 

¶  ЭгϮ ̭ϝзϠ 

  ЙтϽЂ  ϼϝϡϧ϶Ϝ

  ЭгϯЮϜ ϱуϳЋϦ 

 ЙϠϜϽЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

ЮϜ  ϣЊϝϷЮϜ  ϤϜϸϽУгЮϜ  пЯК  РϽЛϧ

КϜϼϿЮϜм ̭ϜϻПЮϝϠϣ 

 

  СЊм сТ ϣтмϻПϦ ϤϜϸϽУв аϜϹϷϧЂϜ

 ϣуϚϜϻПЮϜ ϣуЛузЋϧЮϜ ϤϝуЯгЛЮϜ 

Reading & Speaking ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣуКϝгϮ  ϣГЇжϒ

  ϣтϼϜнϲ 

  

  мϜ  ϣтнУІ  ϣЯϛЂϒ

рнУІ ЌϽК 

 ЁвϝϷЮϜ 2ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 



 

 

 ЀϸϝЃЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V Ϝ  аϜϹϷϧЂ ϣзвϾъϜ  ϽгϧЃгЮϜϢ 

ГЇжцϜ  СЊм  сТ  ϣ

  ϣувнуЮϜ 

V  ЭгϯЮϜ ̭ϝзϠ 

Use continuous tenses to 

describe activities 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶    ̪СЦϜнв  ЭуЯϳϦ

ϝзв 

¶ етϼϝгϦ 

¶   ̭ϝзϠ  ϤϝϡтϼϹϦ

 ЭгϮ 

  м ϣтнϳж ФϜϼмϒ бтϹЧϦ

ϝлϳуϳЋϦ 

 ЙϠϝЃЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ : 

 

  мϒ сϛуϠ ИнЎнв еК ϣЮϝЧв ϣϠϝϧЪ

сКϜϼϾ 

 

  ϣтϻОъϜ СуЯПϦ еК ϢϽЧТ ϣϠϝϧЪ 

Writing: How to Write a 

Sustainable Composition 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ̪сзкϺ СЋК 

¶  ϣϠϝϧЪ 

¶   сЯгК ϟтϼϹϦ 

  ϢϽϲ ϣϠϝϧЪ 

 сϠϝϧЪ ЌϽК 

 евϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сТ  ϣвϝϧЮϜ  ϣзвϾцϜ  аϜϹϷϧЂϜ

 ϣувнуЮϜ ϤϝАϝЇзЮϜ СЊм 

V   ЭгϯЮϜ ̭ϝзϠ 

 ϣвϝϧЮϜ ϣзвϾцϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  етϼϝгϦ 

¶   ϣуЦϝуЂ ϤϝϡтϼϹϦ 

 

 

 ЭгК  ФϜϼмϒ  ϣϠϝϧЪ

  ϣтнϳж 

 ЙЂϝϧЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣГуЃϡЮϜ ϣзвϾцϜ аϜϹϷϧЂϜ ϣуУуЪ

  свнуЮϜ еуϦмϽЮϜ ϣϠϝϧЪ сТ 

V  м  ХϚϝЧϳЮϜ  СЊм  м  ϣϠϝϧЪ

 ϤϜϸϝЛЮϜ 

  ϣГуЃϡЮϜ ϣзвϾцϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶  етϼϝгϦ 

¶   ЭгϮ ̭ϝзϠ 

 ЭгϮ ϱуϳЋϦ ϼϝϡϧ϶Ϝ 

 ϣтнϳж ФϜϼмϒ ϣϠϝϧЪ 

ϽІϝЛЮϜ 2ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  Ьнϲ  Ϣ̭ϜϽЧЮϜм  ϨϹϳϧЮϜ

 ϣугЯК ϤϝуЋϷІ 

Reading and 

comprehension  
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ̪сгтϹЧϦ  ЌϽК

Ьϸϝϡϧв Ϣ̭ϜϽЦ   

¶  ϣЮϸϝϡϧв ϤϜϼϜнϲ 

 Ϣ̭ϜϽЦ ϼϝϡϧ϶Ϝ 

 сгтϹЧϦ ϼϜнϲ 

 ϽЇК сжϝϫЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ИϝгϧЂъϜ  ϤϜϼϝлв  ϣугзϦ

 ϣуКϜϼϿЮϜ ϤϝϳЯГЋгЯЮ 

V  еуЃϳϦ  м  ϤϜϸϽУгЮϜ  ЙуЂнϦ

  ̭ϝПЊъϜ Ьы϶ ев ИϝгϧЂъϜ

 ϣуЋЋЦ ϣуϦнЊ ЙАϝЧв пЮϜ 

V  ϣϠϝϮшϜ м йКϝгЂ бϦ ϝв ϞϝЛуϧЂϜ

  ϣЯϛЂцϜ еК 

Vocabulary & Listening: 

Stories 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   м ϣуϦнЊ ЙАϝЧв

  ϣЯтнА ϤϝϪϸϝϳв 

¶   ϣЯϛЂϒ еК ϣϠϝϮшϜ

  ϣуϠϝЛуϧЂϜ 

 

  ϣуϠϝЛуϧЂϜ етϼϝгϦ 

 ϣуЗУЮ ϤϝϡтϼϹϦ 

 ̭ ϝПЊϜ ϼϝϡϧ϶Ϝ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϤϝϪϸϝϳгЮϜ ̭ϜϽϮϜ 

V   ϤыϠϝЧгЮϜ сТ  йЃУж бтϹЧϦ 

V  ЈϝϷІъϜ бтϹЧϦ 

 

 ϼϜнϳЮϜ ̭ϜϽϮϜ м ϣϪϸϝϳгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϣуКϝгϮ ϤϜϼϜнϲ 

¶  ϣтнтϹуТ ЌмϽК 

¶  мϜ  ЁУзЮϜ  бтϹЧϦ

 ЈϝϷІъϜ 

 м  ϣЇЦϝзв  ϤϜϼϜнϲ

  ϣтнУІ 



 

 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ИϼϝЏгЮϜ  м  сЎϝгЮϜ  евϾ

  ЬнлϯгЯЮ сзϡгЮϜ 

V  ϞнЯЂцϜ Ϝϻк аϜϹϷϧЂϜ ев РϹлЮϜ 

V  ϤϜϽЧУЮϜ  сТ  аϹϷϧЃт  СуЪ

  ϣугтϸϝЪъϜ 

  ЬнлϯгЯЮ сзϡгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϜϸϜϹЛϧЂϜ  аϹЧϦ  ϝгЮ  ϣЛϮϜϽв

 сϚϝлзЮϜ дϝϳϧвыЮ 

 ϣЛϮϜϽв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ϣтнϳзЮϜ ФϜϼмцϜ м ϤϜϼϝϡϧ϶ъϜ еК ϤϝϮϼϸ 

20 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

50  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ100 ϣϮϼϸ 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
Headway intermediate  

Select reading  

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

English grammar in use 

Grammar, punctuation and spelling  

English phonetics and phonology 

English academic writing 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.bbc 

 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ3  сЯгК / 

2 ϼϽЧгЮϜ Ͽвϼ . 



 

 

COMP202 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϞнЂϝϳЮϜ ϽϡϧϷв 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϤϝКϝЂ ϨыϪ45  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ1.5    ϢϹϲм 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ                                               ϣгЛж ФϼϝА ϣзтϾ .ϸ.а..ϒ                                                :ЭугтъϜ zina.alkanan@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϞнЂϝϳЮϜ ϤϝЧуϡГϦ Йв ЭвϝЛϧЮϜ 

¶    ЬмϜϹϯЮϜ Йв ЭвϝЛϧЮϜм ϽтϽЧϧЮϜ ϟуϦϽϦм ϣКϝϡГЮϜ Йв ЭвϝЛϦ 

¶    ϾϝϯжъϜ сТ ϣКϽЂм ̭ϜϸъϜ сТ  ϣЮнлЃЮϜм ϤϝуϚϝЋϲъϜ ϸϜϹКϜ 

¶     ϣугтϹЧϧЮϜ ЌмϽЛЮϜ ̭ϝЇжϜ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶   ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ .ϢϽІϝϡв ϞнЂϝϳЮϜ ϾϝлϮ пЯК ϣуЯгЛЮϜм 

¶  ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶  ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ  ϣуЋϷІ ϤϜϼϝлв ϽтнГϦм   

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ϞнЂϝϳЮϜ  ̭ϜϿϮϜ  ϣЛϮϜϽв -  

 ϣтϹулгϧЮϜ ϣвϝЛЮϜ ϤϝуЂϝЂцϜ 
aƛŎǊƻǎƻƊ hŶŎŜ ²ƻǊŘ 

 ϭвϝжϽϡЮϜ ЭуПЇϦ 

ϟтнϡϧЮϜ  СЯв 

етϼϝгϦ 

 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  



 

 

 сжϝϫЮϜ 2 ϣКϝЂ ϟтнϡϧЮϜ ϣϳУЋЮϜ  ϣуЃуϚϽЮϜ 
 ϬϜϼϸϖ ϟтнϡϧЮϜ 

ЭвϝЛϧЮϜ Йв  ЬмϹϯЮϜ 

ϣТϝЎϖ ЀϒϽЮϜ ЭутϻϧЮϜм 
ϤϝϳУЋЮ  ϹзϧЃгЮϜ 

етϼϝгϦ 

V  

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 ϩЮϝϫЮϜ 2 ϣКϝЂ ϟтнϡϧЮϜ ϣϳУЋЮϜ  ϣуЃуϚϽЮϜ 
 ϬϜϼϸϖ ϟтнϡϧЮϜ 

ЭвϝЛϧЮϜ Йв  ЬмϹϯЮϜ 

ϣТϝЎϖ ЀϒϽЮϜ ЭутϻϧЮϜм 
ϤϝϳУЋЮ  ϹзϧЃгЮϜ 

етϼϝгϦ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 ЙϠϜϽЮϜ 2 ϣКϝЂ ϬϜϼϸϖ  ϤϝϳУЋЮϜ аϝЦϼϒ 
 ϣϳУЋЮϜ БуГϷϦ ϟтнϡϧЮϜ 

ФϽА ЌϽЛЮϜ Э϶Ϝϸ ϹзϧЃв 
ϸϼмнЮϜ 

9ȄŎŜƭ aƛŎǊƻǎƻƊ hŶŎŜ 

V  ЭЃЪъϜ ϭвϝжϽϠ ЭуПЇϦ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 ЁвϝϷЮϜ 2 ϣКϝЂ  ЭгЛЮϜ ϣЦϼм пЮϜ ϤϝжϝуϠ Ьϝ϶ϸϜ 
 ЭгЛЮϜ ϣЦϼм ХуЃзϦ 
 ϢϼнЊ ϬϜϼϸϜ 

 ЭгЛЮϜ ϣЦϼм ϣугЃϦ ϢϸϝКϜ 
 ЭгЛЮϜ ϣЦϼнЮ БуГϷϦ ϬϜϼϸϜ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 

 ЀϸϝЃЮϜ 2 ϣКϝЂ V  ЬмъϜ ϽлЇЮϜ дϝϳϧвϜ  ϹϮнтъ V  ϹϮнтъ 

 

V  ϹϮнтъ 

 

 ЙϠϝЃЮϜ 2 ϣКϝЂ ϸнгК ϬϜϼϸϜ 
 СЊ ϬϜϼϸϜ 

 ϢϹгКъϜ мϜ РнУЊ Рϻϲ 

  РнУЋЮϜ  ϼϝлДϜм  ̭ϝУ϶Ϝ

 ϢϹгКъϜм 

V  ХуЯЛϦ ϬϜϼϸϜ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 евϝϫЮϜ 2 ϣКϝЂ  ϣтϝгϳЮϜ ИϜнжϜ 
 ϝлУузЋϦм ϤϝжϝуϡЮϜ ϾϽТ 

 ̭ ϜϿϮъϜ ϹугϯϦ 

V етϼϝгϦ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 ЙЂϝϧЮϜ 2 ϣКϝЂ aƛŎǊƻǎƻƊ hŶŎŜ ²ƻǊŜ 
tƻǿŜǊ Ǉƻƛƴǘ 

 ϥзтнϠϼнϡЮϜ ϭвϝжϽϠ ϱϧТ 
 сгтϹЧϦ ЌϽК ̭ϝЇжϜ 

 сгтϹЧϧЮϜ ЌϽЛЯЮ ϣЪϽϳЮϜ ϣТϝЎϜ 
V  ϣЋЋϷгЮϜ ϣЪϽϳЮϜ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  



 

 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϭвϝжϽϠ ЭуПЇϦ!ŎŎŜǎǎ 
  ϱϧУЮϜ ев ϤϝжϝуϡЮϜ ϢϹКϝЦ еувϓϦ

ϼмϽв ϣгЯЫϠ 
 ЬмϹϮ ̭ϝЇжϜ 

 ϤϝжϝуϡЮϜ ϣЦϼм ХуЃзϦ 

  ЌϽК  ϣЧтϽГϠ  ЬмϹϮ  ̭ϝЇжϜ

 бугЋϧЮϜ 

  ЌϽК ϣЧтϽГϠ ЬмϹϮ ϸϜϽуϧЂϜ

 бугЋϧЮϜ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ   ̯ϝЧϡЃв и̭ϝЇжϜ бϦ ЬмϹϮ ϸϜϽуϧЂϜ

 ϽϦнтнϡгЫЮϜ Э϶Ϝϸ дϿϷвм 
  сТ  ЬмϜϹϯЮϜ  пЯК  ϤытϹЛϧЮϜ

 бугЋϧЮϜ ЌϽК ϣЧтϽА 
 ϩϳϠ ϸнгК 

 сЂϝЂъϜ ϰϝϧУгЮϜ 

V  ϤϝжϝуϡЮϜ ϣуУЋϦ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ  ϤϝжϝуϡЮϜ ϾϽТ 
  АмϽІ  ϟЃϲ  ϤϝжϝуϡЮϜ  ϹууЧϦ

 ϣзуЛв 
  сТ  ЬмϜϹϮ  еуϠ  ϤϝЦыЛЮϜ

 ЁЃЪъϜ 

 ϤϝвыЛϧЂъϜ 

 ϬϺϝгзЮϜ 

V   пЯК  ϣуЂϝЂъϜ  ϤϝуЯгЛЮϜ

 ϬϺϝгзЮϜ 

 ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣугЯЛЮϜм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V  сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ  ϹϮнтъ V  ϹϮнтъ 

 

V  ϹϮнтъ 

 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V  ϽтϼϝЧϧЮϜ ϣЇЦϝзв  ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгКм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ V ϣЛϮϜϽвм ϣвϝК етϼϝгϦ  ϞнЂϝϳЮϜ сТ ϤϝЧуϡГϦ V   ϣтϽЗзЮϜ  ϢϽЎϝϳгЮϜ

 ϣуЯгКм 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

 

V ϣЯϫвцϜ Эϲ сТ ϣЪϼϝЇгЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 

11 ϼϽЧгЮϜ бууЧϦ . 

рл  сЯЋТ дϝϳϧвϜ Ҍрл   сϚϝлж дϝϳϧвϜ 

мл  ϤϝϡϮϜмм ϽтϼϝЧϦ ϤϝϮϼϸ  Ҍпл  дϝϳϧвъϜ ϣϮϼϸ 
 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 ϞϝϧЪ  ϣуϡϧЫгЮϜ йϦϝЧуϡГϦм ϞнЂϝϳЮϜ ϤϝуЂϝЂϜ   
 
 ϥжϽϧжъϜм ϣϡЂϝϳЮϜ ϢϹϲм Ϭϝлзв            
 



 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ             

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
https://www.rwaq.org 

book-free-http://www.cprogramming.comebooks.com/12082 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  ϣтнуϲ ̭ϝугуЪ 

2 ϼϽЧгЮϜ Ͽвϼ . 

BICH230 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ                                                   ФϜϾϽЮϜ ϹϡК бДϝЪ еЂм .ϸ.ϒ 
 :ЭугтъϜ  ǿŀǎŀƴΦŀōŘǳƭψǊŀȊȊŀǉƛϪǳƻōŀǎǊŀƘΦŜŘǳΦƛǉ 

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

- Э϶Ϝϸ сТ ϤϝϛтϿϯЮϜ иϻлЮ ϣуϚϝзϡЮϜ ϟуЪϜϽϧЮϜм МϜϽУЮϜ сТ ϤϝϛтϿϯЮϜ ЭЫІ РϽЛт

. ϣуЯϷЮϜ 

2-   ϣугЯЛЮϜ ϢϸϝгЮϜ ϤϝКнЎнв еК ϣуЂϝЂϜ ϢϽЫТ сГЛт 

3-   дϝЃжыЮ ϣϡЃзЮϝϠ ϤϝϛтϿϯЮϜ ЩЯϧЮ ϣуУуДнЮϜм ϣуϦϝϡзЮϜ ϣугкъϜ ШϜϼϸϜ пЯК ϹКϝЃт

. ϝлϧЂϜϼϸ ев ϣтϸϝЋϧЦъϜ ϢϸϝУϧЂъϜ ϣуУуЪм ϣЧуЦϹЮϜ ϤϝзϚϝЫЮϜм ϤϝϡзЮϜм дϜнуϳЮϜм 

4-    мϜ ϥжϝЪ ϣуϦϝϡж ϝлКϜнжϜ Рыз϶Ϝ пЯК ϣуϳЮϜ ϤϝзϚϝЫЮϜ ̭ϝугуЪ ϤϝуЂϝЂϜ ϣЂϜϼϸ

 ϤϝЂмϽуТм ϣЧуЦϸ ϤϝзϚϝЪ мϜ ϣужϜнуϲ 

5-    ЌϝгϲъϜм ϤϝзуϦмϽϡЮϜм ϤϜϼϹукнϠϽЫЮϜ ев ϣуϳЮϜ ϣуЯϷЮϜ ϤϝжнЫв ϣЂϜϼϸ

 днкϹЮϜм ϣтмнзЮϜ 

6-1 ϟЃжм ϣтнЯϷЮϜ ϤϝжнЫгЮϜ ЈϜн϶м сϚϝугуЫЮϜ ϟуЪϽϧЮϜ ϣЂϜϼϹЮϜ иϻк еуϡϦ

.ϢϝуϳЮϝϠ ϝлϧЦыКм ϝкϹϮϜнϦ 

7- 1 .  ϣтнуϳЮϜ ϝуϮнЮнзЫϧЮϜм ϣϳЋЮϜм ϣтϻПϧЮϜ сТ ϝкϼмϸ ϣТϽЛв 

   

¶ . 
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9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶  ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶  ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶   пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϣуЂϝЂцϜ  букϝУгЮϜ  ϰϽЇт  ̭ϝугуЫЮϜ  бЯЛϠ

 ϣтнуϳЮϜ 

V  Ͽугт  ϣуЯϷЮϜ ϤϝжнЫв 

V  СзЋт .. ϣуЯϷЮϜ ИϜнжϜ 

V  пЯК РϽЛϧт  ϣуЯϷЮϜ СϚϝДм 

 

  ϣтнуϳЮϜ ̭ϝугуЫЮϜ бЯЛϠ СтϽЛϦ ϣвϹЧв

ï  ϝлУϚϝДмм ϣуϳЮϜ ϣуЯϷЮϜ ϤϝжнЫв 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 сжϝϫЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϤϜϼϹук нϠϼϝЫЮϜ пзлв блТ  .ϣϳуϳЊ ϣЧтϽГϠ 

V  ИϜнжϒ СузЋϦ  ϤϜϼϹукнϠϼϝЫЮϜ 

V  ϤϜϼϹукнϠϼϝЫЮϜ ϤϝТнЇЪ пЯК РϽЛϧЮϜ. 

V  ϤϝтϽЫЃЮϜ ϟуЪϜϽϦ пЯК РϽЛϧЮϜ . 

V  ϤϝтϽЫЃЯЮ  сОϜϽУЮϜ ϟуЪϽϧЮϜ пЯК РϽЛϧЮϜ 

  ϝлКϜнжϜм  ϝлУтϽЛϦ  ϤϜϼϹукнϠϽЫЮϜ

  ϤϝтϽЫЃЮϜ  ϟуЪϜϽϦ  Йв  ϝлϦϝТнЇЪм

сОϜϽУЮϜ ϟуЪϽϧЮϜм 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ϩЮϝϫЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V    ϣтϸϝϲъϜ ϤϝтϽЫЃЮϜ пЯК РϽЛϧЮϜ   

V   ϤϝтϽЫЃЮϜ  сТ  ϤϝлϠϝЇϧгЮϜ  пЯК  РϽЛϧЮϜ

. ϣтϸϝϲъϜ 

V     ϣтϸϝϲъϜ ϤϝтϽЫЃЮϜ ϤϝЧϧЇв пЯК РϽЛϧЮϜ 

V   сЧЯϳЮϜ ϟуЪϽϧЮϜ ИϜнжϜ пЯК РϽЛϧЮϜ 

 

  ϣтϸϝϲъϜ ϤϝтϽЫЃЮϜï    сТ ϤϝлϠϝЇϧгЮϜ

  ϣтϸϝϲъϜ  ϤϝтϽЫЃЮϜï    ϤϝЧϧЇв

  ϣтϸϝϲъϜ  ϤϝтϽЫЃЮϜï    ϟуЪϽϧЮϜ

 ϤϝтϽЫЃЯЮ сЧЯϳЮϜ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϜϽЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϤϝтϽЫЃЮϜ пЯК РϽЛϧЮϜ 

V  ϣϛАϜнЮϜ ϤϝтϽЫЃЮϜ ИϜнжϜ пЯК РϽЛϧЮϜ . 

V  ϽуПЮϜм ϣЮϿϧϷгЮϜ ϤϝтϽЫЃЮϜ пЯК РϽЛϧЮϜ

 ϣЮϿϧϷв. 

 

  ϣϛАϜнЮϜ  ϤϝтϽЫЃЮϜï    ϝлКϜнжϜ

 ϣЮϿϧϷгЮϜ ϽуОм ϣЮϿϧϷгЮϜ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 



 

 

 ЀϸϝЃЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V ЮϜϽЛϧ пЯК Р  анлУв ϢϹтϹЛЮϜ ϤϝтϽЫЃЮϜ . 

V   ϢϹтϹЛЮϜ ϤϝтϽЫЃЮϜ ИϜнжϜ пЯК РϽЛϧЮϜ 

V  ϽуПЮϜм ϣЃжϝϯϧгЮϜ ϤϝтϽЫЃЮϜ пЯК РϽЛϧЮϜ

  ϣЃжϝϯϧв 

 

  ϢϹтϹЛЮϜ  ϤϝтϽЫЃЮϜï    ϝлКϜнжϜ

 ϣЃжϝϯϧгЮϜ ϽуОм ϣЃжϝϯϧгЮϜ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϝЃЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V  ϝлϧугкϜм днкϹЮϜ анлУв пЯК РϽЛϧЮϜ 

V . ϝлвϝЃЦϜм ϣузкϹЮϜ ЌϝгϲъϜ ϣЯК РϽЛϧЮϜ 

V   ϣузкϹЮϜ ЌϝгϲъϜ ϟуЪϜϽϦ пЯК РϽЛϧЮϜ 

V  ϤϝлϠϝЇϧгЮϜм  ϤыКϝУϧЮϜ  пЯК  РϽЛϧЮϜ

 ϣузкϹЮϜ ЍвϜнϳЯЮ ϣуЂϹзлЮϜ  

  днкϹЮϜï    ϝлУтϽЛϦ ï    ϝлϧугкϜï

  ϣузкϹЮϜ  ЌϝгϲъϜï    ϝлвϝЃЦϜ ï

  ϝлϡуЪϜϽϦï    ϝлϦыКϝУϦï   ϤϝлϠϝЇϧгЮϜ  

  ϣузкϹЮϜ ЍвϜнϳЯЮ ϣуЂϹзлЮϜ 

 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 евϝϫЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V  ϣГуЃϡЮϜ днкϹЮϜ аϝЃЦϜ пЯК  РϽЛϧЮϜ 

V  ИϜнжϒ ϿуугϦ  ϣГуЃϡЮϜ днкϹЮϜ 

V   днкϹЮϜ ϥϠϜнϪ ϟуЪϜϽϦ пЯК РϽЛϧЮϜ 

. 

  ϣГуЃϡЮϜ  днкϹЮϜ  днкϹЮϜ  аϝЃЦϜ  Ϝ

  ( ИнгЇЮϜм днкϹЮϜ ϤнтϿЮϜ) ϝлКϜнжϜ

   днкϹЮϜ ϥϠϜнϪ ϝлϡуЪϜϽϦ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙЂϝϧЮϜ 2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V  анлУв СтϽЛϦ ϣЧϧЇгЮϜм ϣϡЪϽгЮϜ днкϹЮϜ 

V  ϝлКϜнжϜ пЯК РϽЛϧЮϜ. 

V  ϝлϡуЪϜϽϦ пЯК РϽЛϧЮϜ. 

 

 днкϹЮϜ  ϣЧϧЇгЮϜм ϣϡЪϽгЮϜï   ϝлКϜнжϜ

 ϝлϡуЪϜϽϦ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

  рϸϝϳЮϜ

ϽЇК 

2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϣузувъϜ ЌϝгϲъϜ анлУв пЯК РϽЛϧЮϜ 

V  ϣузувъϜ ЌϝгϲъϜ аϝЃЦϜ пЯК РϽЛϧЮϜ 

V  ϣузувъϜ ЌϝгϲъϜ ϟуЪϜϽϦ пЯК РϽЛϧЮϜ. 

V  ЌϝгϲъϜ ЈϜн϶ пЯК РϽЛϧЮϜ . 

V  ϣузувъϜ ЌϝгϲъϜ ϤыКϝУϦ пЯК РϽЛϧЮϜ 

. 

  ϣузувъϜ  ЌϝгϲъϜï    ϝлвϝЃЦϜ

  ϣузувъϜ ЍвϜнϳЮϜ ЈϜн϶ ϝлϡуЪϜϽϦ

 ϝлϦыКϝУϦ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  сжϝϫЮϜ

ϽЇК 

2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϤϜϹуϧϡϡЮϜ анлУв ϣЯК РϽЛϧЮϜ 

V   ϤϝзуϦмϽϡЮϜ анлУв пЯК РϽЛϧЮϜ 

V   ϤϝзуϦмϽϡЮϜ аϝЃЦϜ пЯК РϽЛϧЮϜ 

V  еуϦмϽϡЮϜ ϟуЪϽϦ ИϜнжϜ пЯК РϽЛϧЮϜ 

V  ϢϽϧжϹЮϜ ϣуЯгК анлУв пЯК РϽЛϧЮϜ . 

. 

  ϤϜϹуϧϡϡЮϜï  ϝлУтϽЛϦ  ϤϝзуϦмϽϡЮϜ ï

ϝлвϝЃЦϜ-  еуϦмϽϡЮϜ ϟуЪϽϦ ϤϝтнϧЃв

ï ϢϽϧжϹЮϜ 

 

 

 

 

 

 

 

 

 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ϩЮϝϫЮϜ

ϽЇК 

2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V   ϣтмнзЮϜ ЌϝгϲъϜ анлУв пЯК РϽЛϧЮϜ 

V  ϝлϧугкϜ пЯК РϽЛϧЮϜ . 

V  ϣтмнзЮϜ ЌϝгϲъϜ ИϜнжϜ пЯК РϽЛϧЮϜ. 

  ϣтмнзЮϜ  ЌϝгϲъϜïϝлϧугкϜï  ИϜнжϜ

 ϣтмнзЮϜ ЍвϜнϳЮϜ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ЙϠϜϽЮϜ

ϽЇК 

2 ϣКϝЂ пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ: 

V  ϤϝгтϿжъϜ анлУв пЯК РϽЛϧЮϜ . 

V    ϤϝгтϿжъϜ ЭгК ϣуЮϜ пЯК РϽЛϧЮϜ 

V   ϤϝгтϿжъϜ СузЋϦ ϣуУуЪ пЯК РϽЛϧЮϜ 

  ϤϝгтϿжъϜï  ϝлУтϽЛϦï   ЭгК  ϣуЮϜ

 бтϿжъϜï ϝлУузЋϦ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

V   сТ  ϣЪϼϝЇгЮϜ

  ЀϼϹЮϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 



 

 

  ЁвϝϷЮϜ

ϽЇК 

2 ϣКϝЂ :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

V  ϣГЇзЮϜм  ϣЯвϝϷЮϜ  ϤϝгтϿжъϜ пЯК РϽЛϧЮϜ. 

V  пЯК  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ  пЯК  РϽЛϧЮϜ

  ϤϝгтϿжъϜ 

. 

  ЭвϜнЛЮϜ ϣГЇзЮϜм ϣЯвϝϷЮϜ ϤϝгтϿжъϜ

 ЭКϝУϧЮϜ ϣКϽЂ пЯК ϢϽϪϕгЮϜ 

 ϣвϝК ϣЛϮϜϽв 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100  .ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜ ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  .ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ еК ϤϝϮϼϸ 

10 .ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 .сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  .сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 .ϣϮϼϸ 

40 .сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
ϐ ϞϝϦЪ ϤϝтЂϝЂϒ ̭ϝтвтЪЮϜ  ϣтϦϝтϲЮϜ- ϼУДвЮϜ пвϝЂ 

. 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

ϞϝϦЪ пТ ЬвϝІЮϜ ̭ϝтвтЪЮϜ  ϣтϦϝтϲЮϜ-   ϸвϲϒ Ѐжмт ФϼϝА 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ ϞϝϦЪ пЮϖ Ь϶ϸв  ̭ ϝтвтЪЮϜ  ϣтϦϝтϲЮϜ-  ϱтЯТ Ьϐ ϸвϲϒ ϣЮм϶ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК / ϣтнуϲ ̭ϝугуЪ 

2 ϼϽЧгЮϜ Ͽвϼ . 

 BICH230 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϤϜϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 



 

 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5 ) СЋжм ϢϹϲϜм ϢϹϲм3.5(ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

а :бЂъϜ  ЀϝϡК ЭЎϝТ етϽуІ ϸ. 
 :ЭугтъϜ  sheren.abba@uobasra.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  букϝУгϠ ϞыГЮϜ СтϽЛϦϤϝϡЪϽгЮϜ еК СЇЫЮϜм ϽуЏϳϧЮ ϣуЯгЛЮϜ ϣуЂϝЂцϜ . 

¶ ϝлЎϽКм ϝлгуЗзϦм ϤϝжϝуϡЮϜ ЙгϮ ϤϜϼϝлв ϣугзϦ. 

¶  ЭуЯϳϦм ϽуЃУϦ сЯгЛЮϜ ЀϼϹЮϜ ̭ϝзϪϜ ϝлуЯК ЬнЋϳЮϜ бϧт сϧЮϜ ϭϚϝϧзЮϜ 

¶  Ϙϸϝϡв бЯЛϦ  ϤϝϡЪϽгЮϜ еК СЇЫЮϜ 

¶   ϤϜϼϝлв ϞϝЃϧЪϜ  днкϹЮϜм ϤϝзуϦмϽϡЮϜм ϤϜϼϹукнϠϼϝЫЮϜ ϽтϹЧϦм СЇЪ сТ

 ϤϝгтϿжъϜм 

¶ ϣугЯЛЮϜ ϭϚϝϧзЮϜ ϽуЃУϦ сТ рϹЧзЮϜ ϽуЫУϧЮϜ ϿтϿЛϦ. 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V   ϣуЂϝЂцϜ  букϝУгЮϜ  ϰϽЇт

Ю̭ϝугуЫЯЯ  .рнуϳЮϜ 

V ЮϜ ИϜнжϒ еуϠ Ͽугт ϤϜϹукнϠϼϝЫ 

V ЮϜ  СзЋт  ϟЃϲ  ϤϝϡЪϽг

 рнжϝϪм ϣуЮмϒ пЮϜ ϝлУузЋϦ 

 

   ϤϜϼϹукнϠϽЫЮϜ  еК  СЇЫЮϜ

ϝлУузЋϦм 

V   ϢϽЎϝϳгЮϜ

ЮϜсЯгЛ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 сжϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V   ϤϝтϽЫЃЮϜ  ИϜнжϒ  еуϠ  ϿугϧЮϜ

 Ьы϶ ев ϣЮϿϧϷв ϽуПЮϜм ϣЮϿϧϷгЮϜ

  ϣуУуЪм ϣϠϽϯϧЮϜ ев ϭϦϝϧзЮϜ днЯЯЮϜ

 ϝлуЯК ЬнЋϳЮϜ бϦ сϧЮϜ ϭϚϝϧзЮϜ ϽуЃУϦ 

 ϣЮϿϧϷгЮϜ ϤϝтϽЫЃЮϜ еК СЇЫЮϜ V   ϢϽЎϝϳгЮϜ

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 



 

 

 ϩЮϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    ϣГуЃϡЮϜ ϤϝтϽЫЃЮϜ ϟЮϝГЮϜ Ͽугт

  ϣуϪыϫЮϜм ϣуϚϝзϫЮϜ еК ϢϸϹЛϧгЮϜ еК

  сϧЮϜ  ϣуЯгЛЮϜ  ϞϼϝϯϧЮϜ  Ьы϶  ев

ϽϡϧϷгЮϜ сТ оϽϯϦ 

V  еК ϣужнϧуЫЮϜ ϤϝтϽЫЃЮϜ ϣТϽЛв

  ϭϚϝϧзЮϜ днЯЮϜ Ьы϶ ев ϣтϹтϝлтϹЮъϜ

 ϣϠϽϯϧЮϜ ̭ϝзϪϜ. 

V  ϣКнгϯгЮϜ ев ϭϦϝзЮϜ днЯЮϜ днЫт

  йϚϜнϧϲϜм сЦнϠϝА ϽгϲϜ ϣужнϧуЫЮϜ

ϣКнгϯв пЯКC=O. 

  ϣужнϧуЫЮϜ ϤϝтϽЫЃЮϜ ϽтϹЧϦм СЇЫЮϜ V ϢϽЎϝϳгЮϜ  

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϜϽЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    ск  ϤϝтϽЫЃЮϜ  ИϜнжϒ  оϹϲϜ

  онϧϳϦ  сЮϜ  ϣуЂϝгϷЮϜ  ϤϝтϽЫЃЮϜ

 днϠϼϝЪ ϤϜϼϺ Ёг϶ пЯК 

V   ϣуЂϝгϷЮϜ ϤϝтϽЫЃЮϜ ϿугϦ еЫгт

  мϜ  ϼϝϡϧ϶Ϝ  ̭ϜϽϮϝϠ  ϣуЂϜϹЃЮϜ  еК

 ЬϝуϠ СЇЪ 

V   ϤϝтϽЫЃЮϜ ϣуЧϠ еК ϝкϿугт рϻЮϜ

 ϽЏ϶цϜ днЯЮϜ ̭ϝГКϝϠ 

V  ϾнзуϠϼъϜ ск ϤϝтϽЫЃЮϜ иϻк ев

ϾнЯтϜϿЮϜм . 

  ϣуЂϝгϷЮϜ ϤϝтϽЫЃЮϜ еК СЇЫЮϜ V   ϢϽЎϝϳгЮϜ

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 ЁвϝϷЮϜ 3 ϤϝКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    РϝзЊϒ  еК  РϽЛϧЮϜ  бϧт

  ϸϹЛϧгЮϜм  ϣГуЃϡЮϜ  ϤϝзуϦмϽϡЮϜ

 ϣуϫЮϝϫЮϜм ϣтнжϝϫЮϜм 

V  ев  ϣКнгϯв  Ьы϶  ев

 еК  СЇЫЯЮ  ϣуЯгЛЮϜ  ϤϜϼϝϡϧ϶ъϜ

 ϣузувъϜ ЙувϝϯгЮϜ 

V   ϤϝзуϦмϽϡЯЮ ϣуЂϝЂцϜ ϢϹϲнЮϜ дϜ

  БϠϽт рϻЮϜ сзувъϜ ЍвϝϳЮϜ ск

 ϣузувϜ оϽ϶ϓϠ ϣуЯуЃЪнϠϽЪ ϣКнгϯв 

V  

  ϤϝзуϦмϽϡЮϜ еК СЇЫЮϜ V ϢϽЎϝϳгЮϜ  

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϝЃЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V   ев ϤϝзуϦмϽϡЮϜ пЯК РϽЛϧЮϜ бϧт

 еувцϜ ϣКнгϯв еК СЇЫЮϜ Ьы϶

  ϽϡϧЛт рϻЮϜ етϼϹулззЮϜ ϼϝϡϧ϶Ϝ сТ

 ϤϝзуϦмϽϡЮϜ еК аϝК СІϝЪ 

 ϣузувъϜ ϤϝзуϦмϽϡЮϜ еК СЇЫЮϜ V  ϢϽЎϝϳгЮϜ  

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 евϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    ϣКнгϯв  еК  СЇЫЮϜ  бϧт

  ϣузувъϜ  ЌϝгϲъϜ  сТ  ϥтϽϡЫЮϜ

  рнϧϳт рϻЮϜ еужнуϫггЮϜм еуϛϧЃЃЮϜ

ϣКнгϯв оϝКSH=S   

V  сЮϝЧϦϽϡЮϜ днЯЮϜ ϼнлД Ьы϶ ев

  ϣϯуϧзЮϜ ϣуϡЯЂ пЯК ϣЮъϸ ϽУЊцϜ пЮϜ

 сТ ϸнЂцϜ ЀϜϽЮϜ ϼнлД ϹзК ϝвϜ

 ϸнϮм  пЯК  ϣЮъϸ  ϣϠнϡжъϜ  ИϝЦ

ϥтϽϡЫЮϜ ϣКнгϯв . 

   сТ ϥтϽϡЫЮϜ ϣКнгϯв еК СЇЫЮϜ

 ϤϝзуϦмϽϡЯЮ сзувъϜ ЍвϝϳЮϜ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 



 

 

 ЙЂϝϧЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    ϤϝзуϦмϽϡЮϜ  еуϠ  ϿугϧЮϜ  бϧт

 Ьы϶  ев  ϣузувъϜ  ЍвϝϳЮϜм

  ϤϜϼϝϡϧ϶ъϜ  ев  ϣКнгϯв

 ϤϝТнЇЫЮϜм 

V   ϣуϦϝϡзЮϜ ϤϝзуϦмϽϡЮϜ пЯК РϽЛϧЮϜ

тϾϝЫЮϜ ϝлзв ϣужϜнуϳЮϜме  увнϡЮцϜм е  

 еуϦыуϯЮϜм 

V  дϝЃЫлЮϜ Эϫв ϤϝϡтϻгЮϜ ЬϝгЛϧЂϜ

 ϤϝзуϦмϽϡЮϜ ϟуЂϽϦ сТ аϼнТϼнЯЫЮϜм 

V   ϹКϜнЧЮϜм  ЍвϜнϳЮϜ  ЬϝгЛϧЂϜ

 ϤϝзуϦмϽϡЮϜ еК СЇЫЮϜ сТ ϣтнЏЛЮϜ 

   ЬϝгЛϧЂϝϠ  ϤϝзуϦмϽϡЮϜ  еК  СЇЫЮϜ

 дϸϝЛгЮϜм ϤϝϡтϻгЮϜ 

V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

ϽІϝЛЮϜ 3 ϤϝКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    скм  днкϹЮϜ  пЯК  РϽЛϧЮϜ

  ЌϝгϲыЮ  ϤϜϽϧЂϜ  еК  ϢϼϝϡК

  ϣузкϹЮϜ 

V   ск днкϹЯЮ ϣуЂϝЂцϜ ϢϹϲнЮϜм

  ЌϝгϲъϜм  сϪыϫЮϜ  ϹтϽЃЯЫЮϜ

  еузкϹЮϜ 

V   пЮϜ  ϣузкϹЮϜ  ЌϝгϲъϜ  бЃЧϦ

 ϣЛϡЇв ϽуОм ϣЛϡЇв 

V   ϣузкϹЮϜ  ЌϝгϲъϜ  рнϧϳϦ  ϺϜ

 ϢϹϲϜм ϢϽЊϜ пЯК ϣЛϡЇгЮϜ 

V   ϣЛϡЇв ϽуПЮϜ ϣузкϹЮϜ ЌϝгϲъϜм

еуϦϽЊϜ пЯК рнϧϳϦ . 

 днкϹЮϜ еК СЇЫЮϜ V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   ϣЪϼϝЇгЮϜ  Эϲ сТ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ϽЇК сжϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V    ЬмϽуϧЃЮнЫЮϜ еК СЇЫЮϜ еЫгт

  ЍуϡЮϜ сТ йϧугЪ ϼϝϡϧ϶Ϝ Ьы϶ ев

ϽϡϧϷгЮϜ сТ ϣуЯгК ϣϠϽϯϦ Ьы϶ ев    

  ЬмϽϧЃЮнЫЮϜ еК СЇЫЮϜ V ϢϽЎϝϳгЮϜ  

сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

ϽЇК ϩЮϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V  екϹЮϜ еуϠ ФϽУЮϜ ϟЮϝГЮϜ РϽЛϧт

 ϥтϿЮϜм 

V   мϜ ЀϝϳзЮϜ Ϥы϶ϼϝϡϧ϶Ϝ ̭ϜϽϮϜ

  ЀϝϳзЮϜ Ϥы϶ СЇЪ 

V   ϣϠнϡжъϜ ЭУЂϜ сТ екϹЮϜ днЫт ϺϜ

 ϟтϻгЮϜ Йв БЯϧϷуТ ϥтϿЮϜ ϝвϜ 

V  ϽЊϜмϒ пЯК онϧϳт ϥтϿЮϜ дъ

  ϽЊϜмϒ  пЯК  екϹЮϜм  ϣϮмϸϿв

  ϣтϸϝϲϜ 

   ϣϠϽϯϦ ев ϥтϿЮϜм екϹЮϜ еуϠ ϿугϧЮϜ

 ЀϝϳзЮϜ Ϥы϶ 

V   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 



 

 

 ϽЇК ЙϠϜϽЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

V   ϢϼϝϡК нк рϻЮϜ днϠϝЋЮϜ ϣТϽЛв

  Эϫв  ϢϹКϝЦм  ϣузкϸ  ϤϜϽϧЂϜ  еК

  антϸнЋЮϜ ϹуЃЪмϼϹук 

V  ϽϡϧϷгЮϜ сТ ϣуЯгК ϣϠϽϯϦ оϽЯϯϦ

  днЫϧϠ днϠϝЋЮϜ еК екϹЮϜ ЭЋУЮ

  ϢϹКϝЧЮϜ ев ЍуϠϜ ϟЂϜϼ 

  днкϹЮϜ сТ днϠϝЋЮϜ еК СЇЫЮϜ V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ сТ ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ϽЇК ЁвϝϷЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϽуЃУϦ

 ϽтнГϦ сТ иϼмϸмϣтнуϳЮϜ ̭ϝугуЫЮϜ . 

V   ϣтϹуЯЧϧЮϜ  ϟуЮϝЂцϜ  еуϠ  ϿуугϧЮϜ

  ̭ϝЪϻЮϝϠ  ϣвнКϹгЮϜ  ϟуЮϝЂцϜм

  сКϝзГЊъϜ    ЉуϷЇϦ  сТ

 ϝлзК СЇЫЮϜм ϤϝϡЪϽгЮϜ 

V   ̭ϝЪϻЮϜ  ϤϝЧуϡГϦ  ϹтϹϳϦ

  ϤъϝϯгЮϜ сТ ϣЛϚϝЇЮϜ сКϝзГЊъϜ

ЮϜ ϣуϚϝугуЫ 

  сТ сКϝзГЊъϜ ̭ϝЪϻЮϜ ϣугкϒ ϽтϹЧϦ

 .ϼϜϽЧЮϜ ϺϝϷϦϜм ϕϡзϧЮϜ ϢϸнϮ еуЃϳϦ 

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

ϣвϝК ϣЛϮϜϽв 

V  ϣКнзϧв ϣЯϫвϜ Эϲ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100  .ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜ ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  .ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ еК ϤϝϮϼϸ 

5  .ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  .сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  .сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 .ϣϮϼϸ 

60 .рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ   сЯгЛЮϜ сКϜϼϿЮϜ ϣтнуϳЮϜ ̭ϝугуЫЮϜ ϞϝϧЪ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

 

  1- Biochemistry: Free For All/   Kevin Ahern & Indira 

Rajagopal & Taralyn Tan  2018 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 2- Chemistry and Biochemistry 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ ужмϽϧЫЮшϜ ЙЦϜнгЮϜϣ              

 

 

 

 

 



 

 

1ϼϽЧгЮϜ бЂϜ . 

ϣтмϝтϿуТ ̭ϝугуЪ/   рϽЗж 

2 ϼϽЧгЮϜ Ͽвϼ . 

PHCH219 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024/ 2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

) ϝуКнϡЂϒ дϝϧКϝЂ30  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5  )3.5 (ЭЋУЮϜ Ьы϶ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ  ϹϡК ϼϝϡϮ ̭ыК.ϸ.ϒ     :ЭугтъϜ alaa.abd@uobasrah.edu.iq   

 ϱЮϝТ  БЂϝϡЮϜϹϡК .ϸ.а   : бЂъϜеЃϲ                                     ЭугтъϜ  abdulbasit.hasan@uobasrah.edu.iq  

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   ϣϡЯГЮϜ СтϽЛϦ  ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуТ ̭ϝугуЪ ϢϸϝгϠ   ϤϜϸϽУв ХТм

  Ϣϸϝв ϭлзвϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ     ϝлзК ϣЯЋУв ϢϽЫТ ̭ϝГКϜ Ьы϶ ев

  сТ ϝлзв иϸϝУϧЂъϜм ϝлЛв ЭвϝЛϧЮϜ ϣуУуЪмϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

¶   ϣϡЯГЮϜ СтϽЛϦ  Ϡ  ϤϝЧуϡГϧϠ ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϝ

  ϹϮнϦ сϧЮϜ ϣуϦϝуϳЮϜ ЭϚϜнЃЮϜ мϜ ЭуЮϝϳгЮϜ пЯК ϣуϚϝтϿуУЮϜ ̭ϝугуЫЮϜ

  ϸϜнгЮϝЪ ϝлϦϝϯϧзв мϜ ϣужϜнуϲ мϜ ϥжϝЪ ϣуϦϝϡж ϣуϳЮϜ ϤϝзϚϝЫЮϜ егЎ

  йЪϜнУЮϜм ϤϜмϽЏϷЮϜм ϟуЯϳЮϜм анϳЯЮϜ Эϫв ϣуϚϜϻПЮϜ 

¶   Ьϝϯв сТ ϢϽϡϷЮϜ ϞϝЃϧЪϜ  ϣтϻОыЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ    ЭгЛЯЮ йЯкϕт

 ϣуКнзЮϜ ϢϽГуЃЮϜ ϤϜϽϡϧϷв сТ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

 * ϣугЯЛЮϜ ϢϽЎϝϳгЮϜ сТ ϣϡЯГЮϜ ШϜϽІϜ ЩЮϻЪм ϣуϳуЎнϧЮϜ аыТцϜм ЁтϼϹϧЮϜ сТ ϣϫтϹϳЮϜ ϟуЮϝЂцϜ аϜϹϷϧЂϜ. 

 *  .ЉЋϷϧЮϝϠ ϣГϡϦϽгЮϜ ϤϝКнЎнгЮϜ ϹϲϜ еК ϽтϼϝЧϦ 

 *  .ϣКϝЧЮϜ Э϶Ϝϸ ϤϝЇЦϝзгЮϜ 

 *  ϟЮϝГЮϜ ϣЯϛЂϜ пЯК ϣϠϝϮыЮ ϣтϽЗзЮϜ ϢϸϝгЮϜ ЀϼϹгЮ ϣуϡϧЫгЮϜ ϤϝКϝЃЮϜ ев ϢϸϝУϧЂшϜ 

 

10ϼϽЧгЮϜ ϣузϠ . 

mailto:alaa.abd@uobasrah.edu.iq
mailto:abdulbasit.hasan@uobasrah.edu.iq


 

 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  .ϣуϚϝтϿуУЮϜ ̭ϝугуЫЮϜ анлУв ϰϽІ 

  .ϣуϚϝтϿуУЮϜ ̭ϝугуЫЮϜ ϼнГϦ 

  бкϒ ϹтϹϳϦЭуЮϝϳгЮϜ .ϣвϝЛЮϜ ϝлЋϚϝЋ϶м 

 .̭ϝгЮϜм ϣуϚϜϻПЮϜ ϤϝϯϧзгЮϜ еуϠ ϣЦыЛЮϜ блТ 

  ̭ϝугуЫЮϜ бЯЛЮ ϣвϹЧв мϜ СтϽЛϧЮϜ

 ϣтмϝтϿуУЮϜ 

 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ϤϜϾϝПЯЮ аϝЛЮϜ днжϝЧЮϜ ϤϝϠϝЃϲ  ̭ϜϽϮϜ 
 ϤϜϾϝПЯЮ аϝЛЮϜ днжϝЧЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 днжϝЧЮϜ ФϝЧϧІϜ ϣужϝЫвϜ 

  ϤϜϾϝПЯЮ аϝЛЮϜ днжϝЧЮϜ ФϝЧϧІϜ ï  

 ЬϼϝІ днжϝЦм ЭтнϠ днжϝЦ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ 

 днϧЮϜϸ днжϝЦ Ьнϲ ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ 

сϛтϿϯЮϜ БПЏЯЮ днϧЮϜϸ днжϝЦ -  

  ЭϚϝЃвм ϣЯϫвϜ-    ФϽАм ЭуЮϝϳгЮϜ

 ϿуЪϜϽϧЮϜ еК ϽуϡЛϧЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ 
 дϾϜнϧЮϜ Ьнϲ ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ

 сϚϝугуЫЮϜ 

сϚϝугуЫЮϜ  дϾϜнϧЮϜ-  ЭЛТ  днжϝЦ

 ϣЯϧЫЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ 
 дϾϜнϧЮϜ Ьнϲ ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ

 сϚϝугуЫЮϜ 

сжнтъϜ  дϾϜнϧЮϜ -̭ϝгЮϜ  етϝϦ -  

 сзуϮмϼϹулЮϜ бЦϽЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ 

 днϧЮϜϸ днжϝЦ Ьнϲ ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ 
ϣУуЛЏЮϜ  ЍвϜнϳЮϜ  ЩЫУϦ -

 ϣгЗзгЮϜ ЭуЮϝϳгЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 2 ϣКϝЂ  ϹϮнт ъ 
 ЬмϜ дϝϳϧвϜ 

 ϹϮнт ъ  ϹϮнт ъ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ 

  ϝтϽЗж ϼϝϷϡЮϜ БПЎ ЀϝуЦм ϽтϹЧϦ пЯК ϼϸϝЦ

 ϝуϠϝЃϲм 

ϣЯϚϝЃЮϜ  ϣЮϝϳЮϜ -  ϼϝϷϠ  БПЎ

 ϣЂϝуЦ ФϽАм ЭϚϝЃЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ϣуЮϝϫв ϽуПЮϜ ЭуЮϝϳгЮϜ пЯК РϽЛϧЮϜ 

  ϥЮϔϜϼ днжϝЦï  ϽуО ЭуЮϝϳгЮϜ

 ϣуЮϝϫгЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  рϸϝϳЮϜ

ϽЇК 

2 ϣКϝЂ 

  ϤϝϮϼϸ сТ ЌϝУϷжъϜм ИϝУϦϼъϜ ϤϝϠϝЃϲ

 ϢϼϜϽϳЮϜ 

  дϝуЯПЮϜ  ϣϮϼϹϠ  ИϝУϦϼъϜ

 ϸϝгϯжъϜ ϣϮϼϸ сТ ЌϝУϷжъϜм 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК сжϝϫЮϜ 2 ϣКϝЂ 

 рϾнвϾъϜ БПЏЮϜ ϞϝЃϲ ̭ϜϽϮϜ рϾнвϾъϜ БПЏЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ϩЮϝϫЮϜ

ϽЇК 

2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

ЬмъϜ днжϝЧЮϜ ЉϷϦ сϧЮϜ ЭϚϝЃгЮϜ Эϲ    сжϝϫЮϜм

 ϩЮϝϫЮϜм 

рϼϜϽϳЮϜ  ЩувϝзтϹЮϜ-  днжϝЧЮϜ

ЬмъϜ ϩЮϝϫЮϜм сжϝϫЮϜм   ЩувϝзтϹЯЮ

 рϼϜϽϳЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЙϠϜϽЮϜ

ϽЇК 

2 ϣКϝЂ 
    йϦϝЧуϡГϦм сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

.ϣуϚϜϻПЮϜ ϤϝϯϧзгЮϜ Ьϝϯв сТ 

  ̭ϝЪϻЮϜ  еК  ϣвϝК  ϣвϹЧв

 сКϝзГЊъϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

  ЁвϝϷЮϜ

ϽЇК 

2 ϣКϝЂ  ϹϮнт ъ 
 сжϝϫЮϜ дϝϳϧвъϜ 

 ϹϮнт ъ  ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

 

 12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
рϹлв сЯКϹϡК.ϸ .ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ . 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
ϢϸϝгЮϜ ϺϝϧЂϒ ϸϜϹКϖ ев ϤϜϽЎϝϳв    ϣуϯлзгЮϜ ϟϧЫЮϜ пЯК ϜϸϝгϧКϜ

 ϢϹжϝЃЮϜм ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜм 

 

1ϼϽЧгЮϜ бЂϜ . 

ϣтмϝтϿуТ ̭ϝугуЪ/  сЯгК 

2 ϼϽЧгЮϜ Ͽвϼ . 

PHCH219 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024/ 2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 бЃЧЮϜ ϤϜϽϡϧϷв  Э϶Ϝϸ рϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5 )3.5 (ЭЋУЮϜ Ьы϶ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 

 ϱЮϝТ  БЂϝϡЮϜϹϡК .ϸ.а   : бЂъϜеЃϲ                                     ЭугтъϜ  abdulbasit.hasan@uobasrah.edu.iq  

mailto:abdulbasit.hasan@uobasrah.edu.iq


 

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   ϣϡЯГЮϜ СтϽЛϦ  ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуТ ̭ϝугуЪ ϢϸϝгϠ   ϤϜϸϽУв ХТм

  Ϣϸϝв ϭлзвϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ     ϝлзК ϣЯЋУв ϢϽЫТ ̭ϝГКϜ Ьы϶ ев

  сТ ϝлзв иϸϝУϧЂъϜм ϝлЛв ЭвϝЛϧЮϜ ϣуУуЪмϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

¶   ϣϡЯГЮϜ СтϽЛϦ  Ϡ  ϤϝЧуϡГϧϠ ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϝ

  ϹϮнϦ сϧЮϜ ϣуϦϝуϳЮϜ ЭϚϜнЃЮϜ мϜ ЭуЮϝϳгЮϜ пЯК ϣуϚϝтϿуУЮϜ ̭ϝугуЫЮϜ

  ϸϜнгЮϝЪ ϝлϦϝϯϧзв мϜ ϣужϜнуϲ мϜ ϥжϝЪ ϣуϦϝϡж ϣуϳЮϜ ϤϝзϚϝЫЮϜ егЎ

  йЪϜнУЮϜм ϤϜмϽЏϷЮϜм ϟуЯϳЮϜм анϳЯЮϜ Эϫв ϣуϚϜϻПЮϜ 

¶   Ьϝϯв сТ ϢϽϡϷЮϜ ϞϝЃϧЪϜ  ϣтϻОыЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ    ЭгЛЯЮ йЯкϕт

 ϣуКнзЮϜ ϢϽГуЃЮϜ ϤϜϽϡϧϷв сТ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

 *  ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϣуЯгЛЮϜ ϤϜϽЎϝϳгЮϜ ÅϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ ЭвϝЛгЮ . 

 .ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ Å 

 .ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ Å 

 .сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ Å 

.ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ пЯК бϚϝЧЮϜ бЯЛϧЮϜ Å 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ЭуЮϝϳгЮϜ ϣЛуϡА пЯК РϽЛϧЮϜ 
 ϞϼϝϯϧЮϜ ϞϝЃϲ ФϽА 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

- ϼϝЃЫжъϜ ЭвϝЛв ϞϝЃϲ пЯК ϼϸϝЦ 
 ϼϝЃЫжъϜ ЭвϝЛв 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 3 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

- ЀϝуЦ пЯК ϼϸϝЦ ϢϼϜϹϧЂϜ ̭нЏЮϜ   ϟГЧϧЃгЮϜ 
 ϟГЧϧЃгЮϜ ̭нЏЮϜ ϢϼϜϹϧЂϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ 

 ̭ нЏЮϜ ϢϹІ ЀϝуЦ пЯК ϼϸϝЦ  ̭ нЏЮϜ ϢϹІ ЀϝуЦ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 3 ϣКϝЂ 

 ЭуЮϝϳгЮϜ ЁжϝϯϦ пЯК РϽЛϧЮϜ  ЭуЮϝϳгЮϜ ЁжϝϯϦ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ 
  ϽуЏϳϦм ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ  ЭуЮϝϳгЮϜ

ϝлϧЛЂм ϣгЗзгЮϜ 
 ϝлϧЛЂм ϣгЗзгЮϜ ЭуЮϝϳгЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ 

 ϣЯϫвъϜм ϤϝϠϝЃϳЮϜ ̭ϜϽϮϜ пЯК ϼϸϝЦ  ЭϚϝЃвм ϣЯϫвϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 3 ϣКϝЂ  ϹϮнт ъ 
 ЬмϜ дϝϳϧвϜ 

 ϹϮнт ъ  ϹϮнт ъ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ 

 дϝуЯПЮϜ ϣϮϼϸ ИϝУϦϼϜ ЀϝуЦ пЯК ϼϸϝЦ  дϝуЯПЮϜ ϣϮϼϸ ИϝУϦϼϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽІϝЛЮϜ 3 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

ϣУуЛЏЮϜ ЍвϜнϳЯЮ ЩЫУϧЮϜ ϥϠϝϪ ϽтϹЧϦ ϣуУуЪ 
 ϣУуЛЏЮϜ ЍвϜнϳЯЮ ЩЫУϧЮϜ ϥϠϝϪ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  рϸϝϳЮϜ

ϽЇК 

3 ϣКϝЂ 

  ϤϝϠϝЃϲϣУуЛЏЮϜ ЍвϜнϳЯЮ ЩЫУϧЮϜ ϥϠϝϪ  ϣУуЛЏЮϜ ЍвϜнϳЯЮ ЩЫУϧЮϜ ϥϠϝϪ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК сжϝϫЮϜ 3 ϣКϝЂ 

 рϾнвϾъϜ БПЏЮϜ ϞϝЃϲ ̭ϜϽϮϜ рϾнвϾъϜ БПЏЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ϩЮϝϫЮϜ

ϽЇК 

3 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ЬмъϜ днжϝЧЮϜ ЉϷϦ сϧЮϜ ЭϚϝЃгЮϜ Эϲ 
 сϳГЃЮϜ ϹЇЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЙϠϜϽЮϜ

ϽЇК 

3 ϣКϝЂ  ЬϝгЛϧЂϝϠ ϣϮмϿЯЮϜ ϽтϹЧϦ пЯК ϣϡЯГЮϜ СтϽЛϦ

 ϹЮнϧЂмϜ ϣϠнϡжϜ 
 ϣϮмϿЯЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЁвϝϷЮϜ

ϽЇК 

3 ϣКϝЂ  ϹϮнт ъ 
 сжϝϫЮϜ дϝϳϧвъϜ 

 ϹϮнт ъ  ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

 

 

 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
рϹлв сЯКϹϡК.ϸ .ϣтϻОъϜ ϤϝϯϧзгЮ ϣтмϝтϿуУЮϜ ̭ϝугуЫЮϜ . 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
ϢϸϝгЮϜ ϺϝϧЂϒ ϸϜϹКϖ ев ϤϜϽЎϝϳв    ϣуϯлзгЮϜ ϟϧЫЮϜ пЯК ϜϸϝгϧКϜ

 ϢϹжϝЃЮϜм ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜм 

 

 

 

 

 

 

 



 

 

1ϼϽЧгЮϜ бЂϜ . 

ϣтϽлϯв ̭ϝуϲϜ Ϙϸϝϡв /  рϽЗж 

2 ϼϽЧгЮϜ Ͽвϼ . 

MICB218 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ 2024/ 2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

) ϝуКнϡЂϒ дϝϧКϝЂ30  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5  )3.5 (ЭЋУЮϜ Ьы϶ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ  ϹϡК ϼϝϡϮ ̭ыК.ϸ.ϒ     :ЭугтъϜ alaa.abd@uobasrah.edu.iq   

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   Ϣϸϝв ϭлзв ϤϜϸϽУв ХТм йтϽлϯгЮϜ ̭ϝуϲъϜ ϤϝуЂϝЂϝϠ ϣϡЯГЮϜ СтϽЛϦ

  ϣуУуЪм  ϝлзК ϣЯЋУв ϢϽЫТ ̭ϝГКϜ Ьы϶ ев ϣтϽлϯгЮϜ ̭ϝуϲъϜ

 йуϦϝуϳЮϜ ϤϝЧуϡГϧЮϜ сТ ϝлзв иϸϝУϧЂъϜм ϝлЛв ЭвϝЛϧЮϜ ϣУЯϧϷгЮϜ 

¶ Ϡ  ϣϡЯГЮϜ  СтϽЛϦ̭ϜϻПЮϜ)  сТ  ϣЧуЦϹЮϜ  ̭ϝуϲцϜ  Ϥъϝϯг-  ϟГЮϜ ï  

  ϤϝϡзЮϜм дϝЃжшϜ ϟуЋϦ сϧЮϜ ϣуϠмϽЫугЮϜ ЌϜϽвцϜ бкϒм (ϣКϝзЋЮϜ

 йϧвмϝЧвм ϝкϼϝЇϧжϜ ϣуУуЪм 

¶  пЯК ϣϡЯГЮϜ СтϽЛϦ  сТ ϣтϽлϯгЮϜ ̭ϝуϲцϜ ϹϮϜнϦ ϤϝуϡЯЂм ϤϝуϠϝϯтϜ

 .ϣЛуϡГЮϜ 

¶ Ϝ ϝгЪ ϝлУузЋϦм ϣтϽлϯгЮϜ ̭ϝуϲцϜ ЉуϷЇϦм ЬϿК ϤϝуЂϝЂϓϠ аϝгЮц

 ϢϿлϮцϜ аϜϹϷϧЂϜ ϩуϲ ев ̯ϝуЯгК ϣϠнЯГгЮϜ ϤϜϼϝлгЮϜ ϟЮϝГЮϜ ϟЃϧЫт

 ̭ϝуϲъϜ нгзЮ ϣтϼмϽЏЮϜ ϣуКϼϿЮϜ АϝЂмцϜм ϣϠмϝугуЫЮϜ ϸϜнгЮϜм

  ϨнЯϧЮ ϣϡϡЃгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ пЯК РϽЛϧЮϜ еК ыЏТ ϣтϽлϯгЮϜ

сТ ϢϹуУгЮϜ мϜ ϣтϻОъϜ   .ϣУЯϧϷгЮϜ ϣуϚϜϻПЮϜ ϤϝКϝзЋЮϜ 

¶   сТ ЭгЛЯЮ йЯкϕт ϣтϽлϯгЮϜ ̭ϝуϲцϜ Ьϝϯв сТ ϢϽϡϷЮϜ ϞϝЃϧЪϜ

 ϣуКнзЮϜ ϢϽГуЃЮϜ ϤϜϽϡϧϷв 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

 * ϣугЯЛЮϜ ϢϽЎϝϳгЮϜ сТ ϣϡЯГЮϜ ШϜϽІϜ ЩЮϻЪм ϣуϳуЎнϧЮϜ аыТцϜм ЁтϼϹϧЮϜ сТ ϣϫтϹϳЮϜ ϟуЮϝЂцϜ аϜϹϷϧЂϜ. 

 *  .ЉЋϷϧЮϝϠ ϣГϡϦϽгЮϜ ϤϝКнЎнгЮϜ ϹϲϜ еК ϽтϼϝЧϦ 

 *  .ϣКϝЧЮϜ Э϶Ϝϸ ϤϝЇЦϝзгЮϜ 

 *  ϟЮϝГЮϜ ϣЯϛЂϜ пЯК ϣϠϝϮыЮ ϣтϽЗзЮϜ ϢϸϝгЮϜ ЀϼϹгЮ ϣуϡϧЫгЮϜ ϤϝКϝЃЮϜ ев ϢϸϝУϧЂшϜ 

 

mailto:alaa.abd@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ъϜ анлУв ϰϽІϣтϽлϳгЮϜ ̭ϝуϲ . 

  .ϣтϽлϳгЮϜ ̭ϝуϲъϜ ϼнГϦ 

  ЁгϷЮϜ ЩЮϝгв 

  ϣтϽлϯгЮϜ ̭ϝуϲцϜ бЯК СтϽЛϦ

)Microbiology ЭϲϜϽвм  (

 иϼнГϦ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

- ϝтϽϧЫϡЯЮ ϣуϮнЮнТϼнгЮϜ ЈϜнϷЮϜ 

- ϝтϽϧЫϡЮϜ ЭЫІм бϯϳЮϜ 

 ϝтϽϧЫϡЯЮ ϣуϮнЮнТϼнгЮϜ ЈϜнϷЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  ϣуϮϼϝϷЮϜ ϝтϽϧЫϡЮϜ ̭ϜϿϮϜ пЯК РϽЛϧЮϜ 

  ϤϜϼнϡЃЮϜм ϣуЯϷЮϜ ϼϜϹϮ  пЯК РϽЛϧЮϜ 

 ϝтϽϧЫϡЯЮ ϣуЂϝЂъϜ ̭ϜϿϮъϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ϣуЯ϶ϜϹЮϜ ϝтϽϧЫϡЮϜ ̭ϜϿϮϜ пЯК РϽЛϧЮϜ 

 аϾыϠнϧтϝЃЮϜ  пЯК РϽЛϧЮϜ 

 ϝтϽϧЫϡЯЮ ϣуЂϝЂъϜ ϽуПЮϜ ̭ϜϿϮъϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ϣϮϼϸ Эϫв ϝтϽϧЫϡЮϜ нгж РмϽД пЯК РϽЛϧЮϜ

  еЏϳЮϜ ϢϹвм сзуϮмϼϹулЮϜ бЦϽЮϜм ϢϼϜϽϳЮϜ 

 

  сТ ϢϽϪϕгЮϜ ϣуϚϝтϿуУЮϜ ЭвϜнЛЮϜ

 нгзЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

-  ϝтϽϧЫϡЮϜ нгж пЯК РϽЛϧЮϜ 

  сϧЮϜ ϝтϽϧЫϡЮϜ нгж Ϥϝузϳзв  пЯК РϽЛϧЮϜ

 нгзЮϜ ϼϜнАϜ ЭгЇϦ 

 нгзЮϜ Ϥϝузϳзв 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  ϤϝтϽГУЮϜ пЯК РϽЛϧЮϜ 

 ϽϚϝгϷЮϜм дϝУКъϜ РϽЛϧЮϜ 

  дϝУКцϜMoulds    ϽϚϝгϷЮϜм

Yeasts 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 2 ϣКϝЂ  ϹϮнт ъ 
 ЬмϜ дϝϳϧвϜ 

 ϹϮнт ъ  ϹϮнт ъ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  дϝУКъϜ ϽϪϝЫϦ ФϽА пЯК РϽЛϧЮϜ 

 ϽϚϝгϷЮϜ ϽϪϝЫϦ ФϽА  пЯК РϽЛϧЮϜ 

  ϽϚϝгϷЮϜм дϝУКъϜ ϽϪϝЫϦ ФϽА

 ϝлϦϝвϜϹϷϧЂϜм 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ϤϝЂмϽтϝУЮϜ пЯК РϽЛϧЮϜ 
 ϤϝЂмϽтϝУЮϜViruses 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  рϸϝϳЮϜ

ϽЇК 

2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  ϝуЃϧЪϽЮϜ пЯК РϽЛϧЮϜ 

 

  ϝуЃϧЪϽЮϜRickettsia 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽЇК сжϝϫЮϜ 2 ϣКϝЂ 
:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

  ϟЮϝϳГЮϜ пЯК РϽЛϧЮϜ 

 ϣтϽлϯгЮϜ ̭ϝуϲъϜ пЯК ϢϽГуЃЮϜ ϣужϝЫвϜ 

 ϟЮϝϳГЮϜAlgae 

 ϣтϽлϯгЮϜ ̭ϝуϲцϜ пЯК ϢϽГуЃЮϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ϩЮϝϫЮϜ

ϽЇК 

2 ϣКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ 

 ЌϜϽвϜϝϠ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣЦыК блТ 

  ϣтϽлϯгЮϜ  ̭ϝуϲцϜ  ϣЦыК

 ЌϜϽвцϝϠ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЙϠϜϽЮϜ

ϽЇК 

2 ϣКϝЂ 
    йϦϝЧуϡГϦм сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

.ϣуϚϜϻПЮϜ ϤϝϯϧзгЮϜ Ьϝϯв сТ 

  ̭ϝЪϻЮϜ  еК  ϣвϝК  ϣвϹЧв

 сКϝзГЊъϜ 

  ЌϽЛЮϜ  Å

 сгтϹЧϧЮϜ 

  ϣЇЦϝзгЮϜ  Å

 ϣуКϝгϯЮϜ 

 ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЁвϝϷЮϜ

ϽЇК 

2 ϣКϝЂ  ϹϮнт ъ 
 сжϝϫЮϜ дϝϳϧвъϜ 

 ϹϮнт ъ  ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

 

 
12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
.ϣтϽлϯгЮϜ ̭ϝуϲцϜ бЯК ϤϝуЂϝЂϜ .сТнЊ СЯ϶ ̪сгуЮϹЮϜ 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
  дϝгуЯЂ еувϜ .ϸ м сжϝЛЮϜ ϿтϿК ϿϚϝТ.ϸ / ϣтϽлϯгЮϜ ̭ϝуϲъϜ бЯК Ϙϸϝϡв

 рмϹϠ2000 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
ϢϸϝгЮϜ ϺϝϧЂϒ ϸϜϹКϖ ев ϤϜϽЎϝϳв    ϣуϯлзгЮϜ ϟϧЫЮϜ пЯК ϜϸϝгϧКϜ

 ϢϹжϝЃЮϜм ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜм 

 

1ϼϽЧгЮϜ бЂϜ . 

 дϿ϶ ϤϝТϜ  /Ϝ рϽЗзЮ 

2 ϼϽЧгЮϜ Ͽвϼ . 

STPE214 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 сЂϜϼϹЮϜ ЭЋУЮϜ сжϝϫЮϜ  /2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

1/ 12/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 



 

 

   ϣКϝЧЮϜ Э϶Ϝϸ  рϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5 )3.5 (ЭЋУЮϜ Ьы϶ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϽϫЪϒ ϜϺϖ  (ϽЪϻт бЂϜ ев 

                                             ИмϹϮ ϞϝтϺ ̭ϝгуІ ϸ .ϒ : бЂъϜshayma.gddoa@uobasrah.edu.iq   

                                                  дϜϽгК пЂнв дϝгтϜ ϸ.а.ϒ                                                     iman.omran @uobasrah.edu.iq  

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  СтϽЛϧЮϜ ϠϤϝТϑ дϾϝϷв  ϣтϻОъϜ   сϧЮϜЭгЇϦ  ̭ϝуϲъϜ ϣтϽлϯгЮϜ 

)ϝтϽϧЫϡЮϜ  м ϤϝтϽГУЮϜ ϤϝЂмϽтϝТм ( м ϤϜϽЇϳЮϜ ϝлКϜнжϓϠ м 

ЌϼϜнЧЮϜ ) дϜϽϛУЮϜ дϜϺϽϯЮϜм( м ϼнуГЮϜ ϝлКϜнжϓϠ м ϤϝжϜнуϳЮϜ  . 

¶ ЬϝгЛϧЂϜ   дϿϷЮ  дϾϝϷв  ̭ϝЇжϜ  ϹзК  ϢϹуϮ  АмϽІм  ϤϝУЊϜнв

. ϣуϚϜϻПЮϜ ϤϝϯϧзгЮϜ   

¶  .  ϣтмϝугуЫЮϜ ϣϳТϝЫгЮϜ ев ъϹϠ ϣтнуϳЮϜ ϣϳТϝЫгЮϜ ФϽА ЬϝгЛϧЂϜ 

¶   ϞмϠϲЮϜ дϾϝ϶в ϞтЊϦ сϦЮϜ ϤϝтϼАУЮϜм ϤϜϼІϲЮϝϠ ϞЮϝАЮϜ РтϼЛϦ

 ϸϜмвЮϜм ϼмϺϠЮϜ м ϣтϚϜϺПЮϜ     

¶   .ϝкϼтϪϓϦ ЬтЯЧϦм ϝлϦϲТϝЪвЮ ЬмЯϲЮϜ ϸϝϮтϜ 

¶   .ϣжмϾ϶вЮϜ ϸϜмвЮϜ м ϞмϠϲЮϜ ЈϲТ ϣтУтЪ 

¶   ϣТϼЛвϢϾлϮцϜ   аϸ϶ϦЂϦ сϦЮϜ Ϻ϶ц ϤϝжтЛЮϜ . 

¶  УЮϜ ИϜмжϒм ϤϝжтЛЮϜ Ϻ϶Ϝ ФϼА ϲЈ .. 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  .ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ 

¶ ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶      ϣувнт ϤϝжϝϳϧвϜ 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜ сУЋЮϜ ϟЮϝГЮϜ АϝЇжм ϽтϼϝЧϧЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2  ϣКϝЂ 

¶  СтϽЛϧЮϜ  Ϡ ϤϝТϑ дϾϝϷв ϣтϻОъϜ 
  сϧЮϜЭгЇϦ  ̭ϝуϲъϜ ϣтϽлϯгЮϜ 
)ϝтϽϧЫϡЮϜ м ϤϝтϽГУЮϜ 

 ϤϝЂмϽтϝТм ( 

¶   пЯК  РϽЛϧЮϜϤϜϽЇϳЮϜ 

ϝлКϜнжϓϠ м ЌϼϜнЧЮϜ ) дϜϽϛУЮϜ 

дϜϺϽϯЮϜм( 

¶  пЯК РϽЛϧЮϜ ϼнуГЮϜ ϝлКϜнжϓϠ 

м  ϤϝжϜнуϳЮϜ    ϟуЋϦ  сϧЮϜ

  ϤϝϯϧзгЮϜм  ϣуКϜϼϿЮϜ  ЭуЊϝϳгЮϜ

 ϣтϻОъϜ дϾϝϷгЮϜ сТ ϣтϻОъϜ  . 

 

 ϤϝТфϜtŜǎǘǎ 
¶  рϽЗж ϢϽЎϝϳв 

 ЌϽК  ЭЫЇϠ

 сгтϹЧϦ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϣтнУІ 

mailto:shayma.gddoa@uobasrah.edu.iq
mailto:Mahmood.jaafar@uobasrah.edu.iq


 

 

 сжϝϫЮϜ 2 ϣКϝЂ 

¶  йЪϜнУЮϜ ϨнЯϦ ϼϸϝЋв  ϣТϽЛв

  ϽЏϷЮϜм 

¶   ϝкϼТмϦ ϞϮϜмЮϜ АмϼІЮϜ ϣТϼЛв
 . ϼЎ϶ЮϜм йЪϜмУЮϜ дϾϝ϶в сТ 

¶   ϣтϼтϦЪϠЮϜ  ϤϝТфϜ  ϣТϼЛв
  йЪϜмУЮϜ ϞтЊϦ сϦЮϜ ϣтϼАУЮϜм

 . ϤϜмϼЎ϶ЮϜм 
 
 
 

 

  йЪϜмУЮϜ  ϞтЊϦ  сϦЮϜ  ϤϝТфϜ
 ϤϜмϼЎ϶ЮϜм 

¶    ϢϽЎϝϳв

  рϽЗж 

¶   ЌϽК  ЭЫЇϠ

 сгтϹЧϦ 

   ϣуКϝгϮ  ϣЇЦϝзв

 ϾнЪ  Йв

 ϣЧϠϝЃЮϜ ϢϽЎϝϳгЯЮ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ 

  сϧЮϜ ϤϝТфϜ еК ϢϽЋϧϷв иϻϡж

. ϣжмϿϷгЮϜ ϼнгϧЮϜ ϟуЋϦ 

ϣтϝгϲ ФϽА ϼнгϧЮϜ  .ϣжмϿϷгЮϜ 

 ϼнгϧЮϜ  ϸϝЃТ  ϤϝвыК  ϣТϽЛв

 . ϣжϿϷгЮϜ 

  ϟуЋϦ  сϧЮϜ  ϣтϽГУЮϜ ЌϜϽвъϜ

.ϼнгϧЮϜ 

  сϧЮϜ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  ϣТϽЛв

 ϼнгϧЮϜ дϾϝϷв сТ ϹϮϜнϧϦ 

 

 

 

 

ϤϝТϐ дϾϝ϶в  ϼмвϦЮϜ 
¶   рϽЗж ϢϽЎϝϳв

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϾнЪ Йв  ϣтнУІ

 ϣЧϠϝЃЮϜ ϢϽЎϝϳгЯЮ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ 

  ϞнϡϳЮϜ  ϤϝТϜ  пЯК  РϽЛϧЮϜ

 . ϤϝуЮнЧϡЮϜм 

ϞнϡϳЮϜ дϿ϶ ХϚϜϽА  . 

 дϿ϶ ϹзК ϣтϼмϽЏЮϜ ϤϜнГϷЮϜ

 .  ϞнϡϳЮϜ 

 ϞнϡϳЮϜ ϼϽЏϦ ЬϝЫІϒ . 

  ϞнϡϳЯЮ  ϣтϽГУЮϜ  ϣϠϝЊъϜ

ϣжмϿϷгЮϜ  . 

  сТ ϣЧуЦϹЮϜ ϤϝзϚϝЫЮϜ ϼнГϦ ЭϲϜϽв

  ϞнϡϳЮϜ 

ϣжмϿϷгЮϜ  . 

 

 

 ϤϝтЮмЧϠЮϜм ϞмϠϲЮϜ дϾϝ϶в ϤϝТϜ 
 рϽЗж ϢϽЎϝϳв 

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ЁвϝϷЮϜ 2  ϣКϝЂ 

. ϹтϽϡϦ дϾϝϷв ̭ϝЇжϜ ев ЌϽПЮϜ 

ϹϚϜнТ дϿϷЮϜ ϹтϽϡϧЮϝϠ . 

ϣуУуЪ ϢϽГуЃЮϜ пЯК РмϽД 

дϿϷгЮϜ. 

  ϢϸϝгЮϜ пЯК ЭЋϳϦ сϧЮϜ ϤϜϽуПϧЮϜ

 .ϹтϽϡϧЮϝϠ дϿϷЮϜ ̭ϝзϪϜ ϣуϚϜϻПЮϜ 

  СЯϦ  пЮϜ  рϸнϦ  сϧЮϜ  ϞϝϡЂъϜ

 . ϢϸϽϡгЮϜ ϣтϻОъϜ 

  дϾϝϷв  ϟуЋϦ  сϧЮϜ  ϤϝТфϜ

 . ϹтϽϡϧЮϜ 

 ϼнлД пЯК ϹКϝЃт рϻЮϜ СЯϧЮϜ

 .ϹтϽϡϧЮϜ дϾϝϷв сТ ϤϝТфϜ 

 

 

 

 

 

 

 ϢϸϼϠвЮϜ ϣтϺОъϜ дϾϝ϶в ϤϝТϜ 

   ϢϽЎϝϳв

  рϽЗж 

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ 

. ϣтϻОъϜ ϟуЯЛϦ анлУв ϣТϽЛв 

  ϣтϻОъϜ ϸϝЃТ ИϜнжϜ пЯК РϽЛϧЮϜ

  ϣϡЯЛгЮϜ 

 ϣтϽА еК ϣϡЯЛгЮϜ ϣтϻОцϜ ϸϝЃТ

 .ϽϚϝгϷЮϜ 

  

 

 ϣϠЯЛвЮϜ ϣтϺОъϜ дϾϝ϶в ϤϝТϜ 
 рϽЗж ϢϽЎϝϳв 

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ЙϠϝЃЮϜ 
2 ϣКϝЂ 

 

 

 

 

 ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 евϝϫЮϜ 2  ϣКϝЂ 
  ϣтϽЇϳЮϜ ϤϝТфϜ пЯК РϽЛϧЮϜï 

  дϿϷЮϜ ФϽА 

  ϣтϸϝЊϦЦъϜ ϣтвкъϜм ϣТъϜ РтϼЛϦ
 дтϾ϶ϦЯЮ ï   дтϾ϶ϦЮϜ ФϼА 

¶  рϽЗж ϢϽЎϝϳв 

 ЌϽК  ЭЫЇϠ

 сгтϹЧϦ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ 
  сϧЮϜ  ϤϝТъϜ  бкϜ  пЯК  РϽЛϧЮϜ

 ϣжϿϷгЮϜ ϞнϡϳЮϜ ϟуЋϦ 

 ϟуЋϦ  сϧЮϜ  ϣтϽЇϳЮϜ   ϤϝТъϜ

  ϣжмϿϷгЮϜ ϤϝϯϧзгЮϜ 

¶    ϢϽЎϝϳв

  рϽЗж 

¶   ЌϽК  ЭЫЇϠ

 сгтϹЧϦ 

   ϣуКϝгϮ  ϣЇЦϝзв

 ϾнЪ  Йв

 ϣЧϠϝЃЮϜ ϢϽЎϝϳгЯЮ 



 

 

ϽІϝЛЮϜ 2 ϣКϝЂ 
  ϞнϡϳЮϜ ЉϳТ ϣуУуЪ пЯК РϽЛϧЮϜ

  ϤϝзуЛЮϜ ЙгϮ ФϽАм 

 ЙгϮ  ФϽАм  ϞнϡϳЮϜ  ЉϳТ

 ϤϝзуЛЮϜ 

¶   рϽЗж ϢϽЎϝϳв

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϾнЪ Йв  ϣтнУІ

 ϣЧϠϝЃЮϜ ϢϽЎϝϳгЯЮ 

  рϸϝϳЮϜ

ϽЇК 
2 ϣКϝЂ 

  СЇЫЮϜ ФϽА бкϜ пЯК РϽЛϧЮϜ

  ϣтϻПϧЮϜ ϤϜϽЇϳЮϜ еК СЇЫϦ сϧЮϜ

  ϝуЯ϶Ϝϸ 

 ϣϠϝЋгЮϜ  ϞнϡϳЮϜ  еК  СЇЫЮϜ

  ϝуЯ϶Ϝϸ 

 рϽЗж  ϢϽЎϝϳв

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ϽЇК сжϝϫЮϜ 2  ϣКϝЂ 

  ϣуϚϝЦнЮϜ  ФϽГЮϜ  пЯК  РϽЛϧЮϜ

  сТ  аϹϷϧЃϦ  сϧЮϜ  ϣуϮыЛЮϜм

  ϣϳТϝЫгЮϜ 

 

 

 

  ϣтϽЇϳЮϜ ϤϝТъϜ ϣϳТϝЫгЮϜ ФϽА 

  рϽЗж  ϢϽЎϝϳв

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ 

  йϦϝУЊм  бЯϳЮϜ  пЯК  РϽЛϧЮϜ

  ϟуЋт  рϻЮϜ бЯϳЮϜ пЯК РϽЛϧЮϜм

  ϣϳТϝЫв ФϽАм ϣжϿϷгЮϜ ϞнϡϳЮϜ

 йЮ 

   бЯϳЮϜ-    бЯϳЯЮ ϣвϝЛЮϜ ϤϝУЋЮϜï 

 рϻЮϜ бЯϳЮϜ ИϜнжϒ ϣϳТϝЫгЮϜ ФϽАм

  ϣжмϿϷгЮϜ ϸϜнгЮϜ ϟуЋт 

 рϽЗж  ϢϽЎϝϳв

 ЌϽК  ЭЫЇϠ

  сгтϹЧϦ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ϽЇК ЙϠϜϽЮϜ 

2 ϣКϝЂ  ϹϮнт ъ  рϽлЇЮϜ дϝϳϧвъϜ сжϝϫЮϜ  ϹϮнт ъ  ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

5  ϤϜϾнЫЮϜм ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 ̪  аЂϝЦ ϞϝЧК ϼϸϝЧЮϜ ϸϠК    ϤϝТϜ  ̪ϝлϦϲТϝЪв ФϼАм ϤϝтϾмЯЮϜм ϤϝтϲϝУϦЮϜ

нллп   

дϾϝϷгЮϜ ϤϜϽЇϲ-    ϽкϝД ϹгϳвϼнϧЪϹЮϜм рмϜϿЛЮϜ ϱуЯТ ϹϡК ϼнϧЪϹЮϜ

рϹлв    

 (ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
  

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 
  буЧЛϧЮϜм ϣтϝЦнЮϜ ХϚϜϽАм ϣтϼнЂ сТ ϣжмϿϷгЮϜ ϞнϡϳЮϜ ϤϝТϜ 

  ̪  сϚϜϻПЮϜ ϨнЯϧЮϜ ̪ ϱЮϝЊ Ϲгϳв аϝЇк2014   

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

 

 



 

 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгЛЮϜ дϿ϶ ϤϝТϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

STPE14 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

1/ 12/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

  ϣужϿϷгЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

  ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ3.5  ϢϹϲм 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϽϫЪϒϜϺϖ  (ϽЪϻт бЂϜ ев 

а : бЂъϜ.  ϽУЛϮ иϸнК ϸнгϳв                                                     Mahmood.jaafar@uobasrah.edu.iq 

           пЂнв бІϝк иϼϝЂ .а.а                                                                                                              {ŀǊŀΦaǳǎŀ 

@uobasrah.edu.iq                                                                                                       

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

-̸ ϼмϺϠЮϜ м ϞмϠϲЮϜ дϾϝ϶в ϞтЊϦ сϦЮϜ ϤϝтϼАУЮϜм ϤϜϼІϲЮϝϠ ϞЮϝАЮϜ РтϼЛϦ

    .ϣтϺϜϺПЮϜ ϸϜмвЮϜм 

-̹   .ϝкϼтϪϓϦ ЬтЯЧϦм ϝлϦϲТϝЪвЮ ЬмЯϲЮϜ ϸϝϮтϜ 

-̺   .ϣжмϾ϶вЮϜ ϸϜмвЮϜ м ϞмϠϲЮϜ ЈϲТ ϣтУтЪ 

-̻ϤϝжтЛЮϜ Ϻ϶ъ аϸ϶ϦЂϦ сϦЮϜ иϾлϮъϜ ϣТϼЛв-̼  ИϜмжϒм ϤϝжтЛЮϜ Ϻ϶Ϝ ФϼА
 Ј϶УЮϜ 
5-  СтϽЛϧЮϜ ϠϤϝТϑ дϾϝϷв ϣтϻОъϜ   сϧЮϜЭгЇϦ  ̭ϝуϲъϜ ϣтϽлϯгЮϜ )ϝтϽϧЫϡЮϜ м 

ϤϝтϽГУЮϜ ϤϝЂмϽтϝТм ( м ϤϜϽЇϳЮϜ ϝлКϜнжϓϠ м ЌϼϜнЧЮϜ ) дϜϽϛУЮϜ дϜϺϽϯЮϜм( 

м ϼнуГЮϜ ϝлКϜнжϓϠ м ϤϝжϜнуϳЮϜ . 

- 6-ЬϝгЛϧЂϜ    дϿϷЮ дϾϝϷв ̭ϝЇжϜ ϹзК ϢϹуϮ АмϽІм ϤϝУЊϜнв

. ϣуϚϜϻПЮϜ ϤϝϯϧзгЮϜ   

7- .  ϣтмϝугуЫЮϜ ϣϳТϝЫгЮϜ ев ъϹϠ ϣтнуϳЮϜ ϣϳТϝЫгЮϜ ФϽА ЬϝгЛϧЂϜ 

  

 9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶Ϝϸ ϣужϿϷгЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ пЯК бϚϝЧЮϜ бЯЛϧЮϜ  ϽлϯгЮϜ сТ ϣужϿϷв ϣтϽЇϲ ϬϺϝгж ϢϹкϝЇв. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜ сУЋЮϜ ϟЮϝГЮϜ АϝЇжм ϽтϼϝЧϧЮϜ. 

mailto:Mahmood.jaafar@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ 
  ϣϠϝЊцϜ ЌϜϽКϜ пЯК  РϽЛϧЮϜ

 ϣтϽЇϳЮϜ ϤϝТъϜ ИϜнжϜм 

  ϤϜϽЇϳϠ  ϣϠϝЊшϜ  ЌϜϽКϒ

  ϣтϽЇϳЮϜ ϤϝТфϜ ИϜнжϒм дϾϝϷгЮϜ

дϾϝϷгЮϜ сТ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϬϺϝгж  ϢϹкϝЇв

 ϣужϿϷв  ϤϝТъ

 ϽлϯгЮϝϠ 

¶   ϹкϝЇв  ЌϽК

 ϼϜϽЎъ  ϣтнтϹуТ

  ϤϜϽЇϳЮϜ

  ϣужϿϷгЮϜ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ 
  ϟϡЃϦ сϧЮϜ ϤϜϽЇϳЮϜ бкϜ ϣТϽЛв

 дϾϝϷгЯЮ ϼϜϽЎϜ 

  ϸϜнгЮϜ ϟуЋϦ сϧЮϜ ϤϜϽЇϳЮϜ бкϒ

 ϣжмϿϷгЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϬϺϝгж  ϟЯϮ

 ϣужϿϷв  ϤϝТъ

 пЯК  РϽЛϧЮϜм

  ϝкϼϜϽЎϜ 

   ϣуКϝгϮ  ϣЇЧЦϝзв

  ϾнЪ  Йв

 ϣЧϠϝЃЮϜ ϢϽЎϝϳгЯЮ 

 ϩЮϝϫЮϜ 3 ϣКϝЂ 

  ϝуϠнЯЮϜ  ЁТϝз϶  пЯК  РϽЛϧЮϜ

  ϣуϠнзϯЮϜ-    ̭ыЦϝϡЮϜ  ̭ϝЃУз϶

ϢϽуϡЫЮϜ-  ϣТϝϯЮϜ  ϼϝгϫЮϜ  ̭ϝЃУз϶ -  

ϽϚϝЫЃЮϜ ̭ϝЃУз϶     ϼϜϽЎъϜ ϣТϽЛвм

  ϣϳТϝЫгЮϜ ФϽАм 

  ϣуϠнзϯЮϜ ϝуϠнЯЮϜ ̭ϝЃУз϶-    ̭ϝЃУз϶

ϢϽуϡЫЮϜ  ̭ыЦϝϡЮϜ- ϼϝгϫЮϜ  ̭ϝЃУз϶

ϣТϝϯЮϜ- ϽϚϝЫЃЮϜ ̭ϝЃУз϶ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϬϺϝгж  ϟЯϮ

 ϣϠϝЋв  Ϟнϡϲ

 пЯК  ϽЛϧЮϜм

 ϽлϯгЮϝϠ ϤϜϽЇϳЮϜ 

  ϣЯϛЂϜм  ϣЇЦϝзв

 ϾнЪ Йв  ϣтнУІ

  ϣЧϠϝЃЮϜ ϢϽЎϝгЯЮ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ 

  ϤϜϽЇϳЮϜ  пЯК  РϽЛϧЮϜ  ϣЂнЂ

ϾϽЮϜ-ϞнϡϳЮϜ  ϣЂнЂ-  ̭ϝЃУз϶

ϸϝϯЃЮϜ-  ϼнгϧЮϜ  ϤϜϽЇϲ-  ϣϫК

БЂнϧгЮϜ ϽϳϡЮϜ ХуЦϸ-  еуϳГЮϜ ϣϫК

ϣтϹзлЮϜ    ФϽАм ϝглзуϠ ϿугϧЮϜ ϣутм

  ϣϳТϝЫгЮϜ 

ϾϽЮϜ  ϣЂнЂ-ϞнϡϳЮϜ  ϣЂнЂ-

ϸϝϯЃЮϜ ̭ϝЃУз϶-  ϼнгϧЮϜ ϤϜϽЇϲ-

БЂнϧгЮϜ  ϽϳϡЮϜ  ХуЦϸ  ϣϫК-  ϣϫК

 ϣтϹзлЮϜ еуϳГЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϬϺϝгзЮϜ  ϢϹкϝЇв

 сТ  ϣтϽЇϳЮϜ

 ϽлϯгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

   ИнЎнгЮϜ 

 ЁвϝϷЮϜ 3 ϣКϝЂ 

  ϣуУуЪ пЯК РϽЛϧЮϜ  ϞнϡϳЮϜ ЉϳТ

ϣжмϿϷгЮϜ  ϹЮнгЮϜм -  ϻ϶Ϝ  ФϽА

 ϤϝзуЛЮϜ 

ϣжмϿϷгЮϜ ϹЮнгЮϜм ϞнϡϳЮϜ ЉϳТ-

 ϤϝзуЛЮϜ ϻ϶Ϝ ФϽА 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϣтнтϹуТ ϢϹкϝЇвм

 ϞнϡϳЮϜ  ЉϳУЮ

 ϻ϶Ϝ  ФϽАм

 ϹтϹϳϦ Йв ϤϝзуЛЮϜ

  ϢϼϝтϿЮ  ϹКнв

  дϿ϶  еЪϝвϜ

 нЯтϝЂ)  ϞнϡϳЮϜ

 (ϢϽЋϡЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 Ьнϲ  ϣвϝК

  Йв  ИнЎнгЮϜ

 ИнϡЂыЮ  ϾнЪ

  ХϠϝЃЮϜ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ 

  пЯК  РϽЛϧЮϜ ϹЛϠ  ϝв  ЌϜϽвϜ

ϸϝЋϳЮϜ    ϣвмϝЧгЮϜ  ϣуУуЪм

   ϝкϺϝϷϦϜ ϟϯт сϧЮϜϜ ϤϜ̭ϜϽϮъϜм

 ϸϝЋϳЮϜ ϹЛϠϝв дϝУКъϜ ϣвмϝЧв сТ 

ϸϝЋϳЮϜ ϹЛϠ ϝв ЌϜϽвϜ- ϣвмϝЧв

ϸϝЋϳЮϜ  ϹЛϠϝв  ЌϜϽвϜ-

  сТ ϝкϺϝϷϦϜ ϟϯт сϧЮϜ ϤϜ̭ϜϽϮшϜ

  сТ ϸϝЋϳЮϜ ϹЛϠϝв дϝУКъϜ ϣвмϝЧв

  ϞнϡϳЮϜ

  ϤϜмϽЏϷЮϜмϼϝгϫЮϜмϼмϻϡЮϜм

 ϣТϝϯЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

 ϣтнтϹуТ  ϢϹкϝЇв

 ϹЛϠ  ϝв  ЌϜϽвъ

  ϸϝЋϳЮϜ 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϾнЪ  Йв  ϣвϝК

 ХϠϝЃЮϜ ИнЎнгЯЮ 



 

 

 ЙϠϝЃЮϜ 3 ϣКϝЂ 

  ϣТϽЛв  ϟϡЃϦ сϧЮϜ ϤϝтϽГУЮϜ бкϒ

 м ϼϝгϫЯЮ ϸϝЋϳЮϜ ϹЛϠ ϝв ϤϝϷЃУϦ

ϤϜмϽЏϷЮϜ- ϤϝзУЛϧЮϜ ϞϝϡЂϒ бкϜ 

  ϤϝϷЃУϦ ϟϡЃϦ сϧЮϜ ϤϝтϽГУЮϜ бкϒ

 м  ϼϝгϫЯЮ  ϸϝЋϳЮϜ  ϹЛϠ  ϝв

ϤϜмϽЏϷЮϜ- ϤϝзУЛϧЮϜ ϞϝϡЂϒ бкϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϦ  ЌϽК

 сϧЮϜ  ϤϝтϽГУЯЮ

 ϤϝϷЃУϦ  ϟЃЃϦ

  ϹЛϠ  ϝв  ϼϝгϫЯЮ

  ϸϝЋϳЮϜ 

 

  ϣЯϛЂϜм  ϣЇЦϝзв

ϣвϝК 

  ϾнЪ  Йв

  ХϠϝЃЮϜ ИнЎнгЯЮ 

 евϝϫЮϜ 3 ϣКϝЂ   ϹϮнтъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвϜ ¶  ϹϮнтъ  ϹϮнтъ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 дϿϷЮϜ ϤϝТϜ ϽϡϧϷв пЯК РϽЛϧЮϜ

  сϧЮϜ ϣвϝК ϤϝвнЯЛгЮϜ м йϦϝϡЯГϧвм

 ЀϼϹЯЮ ϟЮϝГЮϜ ϝлϮϝϧϳт 

 

  ϤϝТϜ  ϼϠϦ϶в  пЯК  РϼЛϦЮϜ
дϾϝ϶вЮϜ 

 

 

 

 

¶   ϣтнтϹуТ ЌмϽК

 бкц  ϼнЊм

 ϽϡϧϷв  ϤϝжнЫв

 дϿϷЮϜ ϤϝТϜ 

¶  

  ϣЯϛЂϜм  ϣЇЦϝзв

ϣвϝК 

  ИнЎнгЮϜ Ьнϲ 

 

ϽІϝЛЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϤϝтϼАУЮϜ  акϜ  пЯК  РϼЛϦϜ
  йЪϜмУЮϜ  дϾϝ϶в  ϞтЊϦ  сϦЮϜ

 ϤϜмϼЎ϶ЮϜм 

  ϝлϧϯЮϝЛвм ϝлзв ϣтϝЦнЮϜ ϣуУуЪм 

 

 

  сϦЮϜ  ϤϝтϼАУЮϜ  пЯК  РϼЛϦϜ
  йЪϜмУЮϜ  дϾϝ϶в  ϞтЊϦ

 ϤϜмϼЎ϶ЮϜм 

 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

  ϞыГЮϜ  аϝуЦ

  ϤϝтϽГТϜ  ϹтϹϳϧϠ

  СЯϧЯЮ  ϣϡϡЃгЮϜ

 ϣГЂϜнϠ

  ϤϝЊнϳУЮϜ

  ϣтϽлϯгЮϜ 

 

 

  рϸϝϳЮϜ

ϽЇК 
3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   бкϜ пЯК РϽЛϧЮϜϤϝТфϜ     сϦЮϜ
ϞтЊϦ   ϤϝϠмϼІвЮϜм  ϼϚϝЊЛЮϜ
 ϣтϾϝПЮϜ 

 

ϤϝТфϜ     ϼϚϝЊЛЮϜ  ϞтЊϦ  сϦЮϜ
 ϣтϾϝПЮϜ ϤϝϠмϼІвЮϜм 

 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  сϠмϽЫтϝв ИϼϾ 

¶  ϤϝЊнϳТ

 ϣтϽлϯв 

 

  ϣЯϛЂϜм  ϣЇЦϝзв

ϣвϝК 

  ИнЎнгЮϜ Ьнϲ 

 

 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣтϽϡϧϷгЮϜ ϤϝЊнϳУЮϜ ̭ϜϽϮϜ

  пЯК ϜϽІнв сГЛϦ сϧЮϜ ϣЯвϝЫЮϜ

  ϝвм дϿϷЯЮ анϳЯЮϜ ϣуϲыЊ оϹв

  сϠмϽЫтϝгЮϜ СЯϧЮϜ ϤϝϡϡЃв бкϜ ск

 дϿϷЮϜ ̭ϝзϪϜ 

 

V By the end of this 

lesson, the 

student will be 

able to: 

V  Conduct 

comprehensive 

laboratory tests 

that provide an 

indication of the 

suitability of 

meat for storage 

and the most 

important 

causes of 

microbial 

spoilage during 

storage . 

 амϲЯЮ сϠмϼЪтϝвЮϜ РЯϦЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  сϠмϽЫтϝв ИϼϾ 

¶  ϤϝЊнϳТ

 ϣтϽлϯв 

 ϤϝЊнϳТ

   ϣУЯϧϷв ϣуϠмϽЫтϝв

  анϳЯЮϜ  ϤϝзуЛЮ

  ϟϡЃϠ  ϣУЮϝϧЮϜ

  ϣжϼϝЧвм   дϿϷЮϜ

  сϧЮϜ  ϭϚϝϧзЮϜ

  ϝлуЯК  ЭЋϳт

  ϣϡЯГЮϜ 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   СЯϧЮϜ  ИϜнжϜ  пЯК  РϽЛϧЮϜ

  ϟуЋϦ дϜ еЫгв сϧЮϜ ϣУЯϧϷгЮϜ

 дϿϷЮϜ  РмϽД  сТ  дϝϡϮъϜ

  ϣУЯϧϷгЮϜ 

 

 дϝϠϮыЮ сϠмϼЪтϝвЮϜ РЯϦЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   пЯК  РϽЛϧЮϜм

 ϝлϡϡЃϦ сϧЮϜ ангЃЮϜ

 ϣтϽГУЮϜ  ЌϜϽвъϜ 

  ϣуКϝгϮ  ϣЇЦϝзв

  ϣвϝК ϣЯϛЂϜм 

 ϽЇК ЙϠϜϽЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣгϚыгЮϜ  РмϽЗЮϜ  ϣТϽЛв

  ϣУЯϧϷгЮϜ  ϤϝϡЯЛгЮϜ  ИϜнжъ

  ϤϝϮϼϸ  СЯϧϷгϠ  ϣжмϿϷгЮϜ

 ϢϼϜϽϳЮϜ 

 ϣϠЯЛвЮϜ ϣтϺОъϜ дϾϝ϶в ϤϝТϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  сϠмϽЫтϝв ИϼϾ 

¶  ϤϝЊнϳТ

ϣтϽлϯв 

 

  ϤϝϡЯЛгЮϜ  ЉϳТ

  ϤϜϽуПϧЮϜ  етмϹϦм

  ϥЯЋϲ  сϧЮϜ

  ϣуУуЪϜ  ϤϝϡЯЛгЯЮ

 СЯϧЮϜ ϟзϯϦ 

  ЁвϝϷЮϜ

ϽЇК 
3 ϣКϝЂ   ϹϮнтъ   сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвϜ ¶  ϹϮнтъ  ϹϮнтъ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

5  ϤϜϾнЫЮϜм ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
  дϾϝϷгЮϜ  ϤϜϽЇϲ-  рмϜϿЛЮϜ  ϱуЯТ  ϹϡК  ϼнϧЪϹЮϜ

рϹлв ϽкϝД ϹгϳвϼнϧЪϹЮϜм    

 
(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

   ϣтϼАУЮϜ амвЂЮϜ- аткϜϼϠϜ ЬтЯ϶ ЬтКϝвЂϜ ϼмϦЪϸЮϜ 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

 

1ϼϽЧгЮϜ бЂϜ . 

  аϝЃЦъϜ ЭЫЮ / ϣужϝϪ ϣЯϲϽв/ рϽЗж /  ϩЛϡЮϜ бϚϜϽϮ 

2 ϼϽЧгЮϜ Ͽвϼ . 

BACR205 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

  дϝϦϹϲм / ϝуКнϡЂϒ дϝϧКϝЂ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 



 

 

 :бЂъϜ   Ϲгϳв бЮϝЂ ϸϜϸм.ϸ.а.ϒ   :ЭугтъϜ widad.mohammad@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

1-  Ͻв сϧЮϜ РмϽЗЮϜм ϽЊϝЛгЮϜ ФϜϽЛЮϜ ϵтϼϝϦ ев ̭ϿϮ еК ϨϹϳϧЮϜ

 сТ ϢϽϧУЮϜ ЩЯϦ сТ ϹϚϝЂ дϝЪ рϻЮϜ ϩЛϡЮϜ бЫϲ аϝЗж ϣЛуϡАм ϝлϠ

. ФϜϽЛЮϜ 

2-  ϤϝЪϝлϧжϜм ϢϸϝϠϜ бϚϜϽϮ ев сЦϜϽЛЮϜ ϟЛЇЮϜ ХϳϠ ϟЫϦϼϜ ϝв ϾϜϽϠϜ

 .ϟЛЇЮϜ ̭ϝзϠϜ ϹЎ дϝЃжъϜ ФнЧϲ 

 
9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜ ϽтϼϝЧϧЮϜ 

¶  Ѐ ϼϹЮϜ егЏϧт  )2  (ϣКϝЂ   рϽЗж- цϜ ϤϝКϝЃЮϜ ϸϹККнϡЂ ϣув ϢϹгϧЛвпЯК ϣКϾн 15 ϝ̯КнϡЂϒ  

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ 
  ϣЂϜϼϸ  ϣугкϜ  ϟЮϝГЮϜ  ϣТϽЛв

  ИнЎнгЮϜ 

  ÿ˦ǈƓƿ ɖƼā ̟ƶǃå þƓsǈ ʕƑå̇ƞ
  þƓƵ Ɠ Ǆƶǃå Ɨ ʾå̇ ƶǃå Ɨ ƑƓ˹˱ǃå Ɨ˸ɜ˲˸ǃå

2005  

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  сжϝϫЮϜ 2 ϣКϝЂ 
  еужϜнЧЮϜ  бкъ  ϟЮϝГЮϜ  ШϜϼϸϜ

  бϚϜϽϯЮϝϠ ϣЧЯЛϧгЮϜ 

 днжϝЦ ХуϪнϦ ХТм ϩЛϡЮϜ аϝЗж бϚϜϽϮ

  аϝК ϝуЯЛЮϜ ϣуЦϜϽЛЮϜ ϣуϚϝзϯЮϜ ϣгЫϳгЮϜ

2005   

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ϩЮϝϫЮϜ 2 ϣКϝЂ 
  ϢϼϸϝЋЮϜ  ϤϜϼϜϽЧЯЮ  ϟЮϝГЮϜ  блТ

  аϝЗзЮϜ ев ϣϡЫϦϽгЮϜ бϚϜϽϯЮϜ иϝϯϦ 

  ϣгЫϳгЮϜ  ев  ϢϼϸϝЋЮϜ  ϤϜϼϜϽЧЮϜ

  ϝуЯЛЮϜ ϣуϚϝзϯЮϜ 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ЙϠϜϽЮϜ 2 ϣКϝЂ 

  ϣуЃУзЮϜ  бϚϜϽϯЯЮ  ϟЮϝГЮϜ  ϣТϽЛв

  пЯК  ϝкϼϝϪϜм  ϣуКϝгϧϮъϜм

  ШϜϻжϜ ЙгϧϯгЮϜ 

  ϣуКϝгϧϮъϜм  ϣуЃУзЮϜ  бϚϜϽϯЮϜ

  аϝЗзЮϜ  ϤϝЪϝлϧжϜ  ϾϽϠϜм  ϝкϼϝϪϜм

   ФϜϽЛЮϜ сТ сϫЛϡЮϜ 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ЁвϝϷЮϜ 2 ϣКϝЂ 

  иϽϪϜм етϹЮϜ ϣугкϜ ϟЮϝГЮϜ ϣТϽЛв

  аϝЗзЮϜ ЭвϝЛϦ ϣуУуЪм ЙгϧϯгЮϜ пЯК

 ШϜϻжϜ етϹЮϜ ЬϝϮϼ Йв 

   етϹЮϜ ев сϫЛϡЮϜ аϝЗзЮϜ СЦнв   ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ЀϸϝЃЮϜ 2 ϣКϝЂ 
  сϧЮϜ бϚϜϽϯЮϜ оϹв ϟЮϝГЮϜ ШϜϼϸϜ

  ФϜϽЛЮϜ сТ ШϜϻжϜ ϥЫлϧжϜ 

  ϣуЦϜϽЛЮϜ еужϜнЧЮϜ ϤϝЪϝлϧжϜ   ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм 

 ЙϠϝЃЮϜ 2 ϣКϝЂ  
 ýāǙå ÿƓ˲˯ǆå   

mailto:widad.mohammad@uobasrah.edu.iq


 

 

 евϝϫЮϜ 2 ϣКϝЂ 

  сϧЮϜ  ϤϜϼϜϽЧЯЮ  ϟЮϝГЮϜ  ϣТϽЛв

  пЯК  ϝкϽϪϜм  ШϜϻжϜ  ϥЫлϧжϜ

  ЙгϧϯгЮϜ 

  ϣуЂϝуЃЮϜ ϤϝЪϝлϧжъϜ ϤϜϼϜϽЦ ЍЛϠ

 ϩЛϡЮϜ аϝЗзЮ ϣтϽЫЃЛЮϜм 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ЙЂϝϧЮϜ 2 ϣКϝЂ 

  днϯЃЮϜ  еЪϝвъ  ϟЮϝГЮϜ  ϣТϽЛв

  иϝϯϦ  ϥЧϡА  ϹЦ  сϧЮϜ  ϟтϻЛϧЮϜм

  ШϜϻжϜ ЙгϧϯгЮϜ 

  аϝЗзЮ  ϾϝϯϧϲъϜм  днϯЃЮϜ  еЪϝвϜ

 ϩЛϡЮϜ 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм ϽІϝЛЮϜ 2 ϣКϝЂ 

  аϝЗзЮϜ ШϝлϧжϜ оϹв ϟЮϝГЮϜ ϣТϽЛв

  ϣϛуϡЮϜ пЯК ϝкϽϪϜм еужϜнЧЯЮ ХϠϝЃЮϜ

 дъϜ пЮϜ ϝкϼϝϪϜ ϥЮϜϾъ сϧЮϜм 

  сТ  ϩЛϡЮϜ  аϝЗзЮ  ϣуϛуϡЮϜ  бϚϜϽϯЮϜ

 ФϜϽЛЮϜ 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм 
  рϸϝϳЮϜ

ϽЇК 
2 ϣКϝЂ 

  рϻЮϜ ϨнЯϧЮϜ оϹв ϟЮϝГЮϜ ШϜϼϸϜ

  ХϠϝЃЮϜ аϝЗзЮϜ ϣЂϝуЂ ϟϡЃϠ ϨϹϲ 

  аϝПЮъϜм сКϝЛІъϜм сϠϽϳЮϜ ϨнЯϧЮϜ

  оϽЧЮϜм дϹгЮϜ ϽувϹϦм 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ϽЇК сжϝϫЮϜ 2 ϣКϝЂ 

  СуУϯϦ  ϣуЏЧЮ  ϟЮϝГЮϜ  ϣТϽЛв

  ϝкϽϪϜм еуϦϝЃϡЮϜ РϽϮм ϼϜнкъϜ

  ЙгϧϯгЮϜ пЯК 

 еуϦϝЃϡЮϜ СтϽϯϦм ϼϜнкъϜ СуУϯϦ

ϤϝКмϼϿгЮϜм ϼϝϯІъϜм ЭуϷзЮϜ 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ 
  ϨϹϲϝв  йКϝЇϡЮ  ϟЮϝГЮϜ  ШϜϼϸϜ

 ϣуКϝгϯЮϜ ϼнϡЧЮϝϠ ШϜϻжϜ 

 ϣуКϝгϯЮϜ ϽϠϝЧгЮϜ бϚϜϽϮ   ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм  ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ 
 ϥЦмм  еЪϝвϜ  ϟЮϝГЮϜ  ШϜϼϸϜ

  бϚϜϽϯЮϜ ϞϝЫϦϼϜ 

  ϢϸϝϠъϜ  ϽϠϝЧгЮ  сзвϿЮϜ  СузЋϧЮϜ

  ϢϹгЯЮ ФϜϽЛЮϜ сТ ϣуКϝгϯЮϜ1963 -

2003 

  ϢϽЎϝϳв

 Йв  ϣуϳуЎнϦ

  ϣЯϫвъϜм  ϰϽЇЮϜ

 ϣІϝІ  ЬϝгЛϧЂϝϠ

 Йв  ЌϽК

  ϢϼнϡЂ 

  ϣϛϮϝУв  ϤϜϼϝϡϧ϶Ϝ

  ϣϡЯГЮϜ  СуЯЫϦм

  ϢϽЎϝϳгЮϜ  ϢϼϜϸϝϠ

  йуϮнϦм  РϜϽІϝϠ

  ев  ϝзЯϡЦ  ев

  ϣтϝлзϠ  ϤϜϼϝϡϧ϶Ϝ

 ЀϼнЪ  ЭЪ

ϣтϽлІм 
  ЁвϝϷЮϜ

ϽЇК 
2 ϣКϝЂ    сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ   

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ    ФϜϽЛЮϜ сТ ϩЛϡЮϜ аϝЗж бϚϜϽϮ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
1. ϩЛϡЮϜ евм сТ ЙгϧϯгЮϜм ϢϽЂъϜ ЩуЫУϦ. 

2  ϣуϛуϡЮϜ бϚϜϽϯЮϜ̪ сЇтϽЧЮϜ ϣуГК ЀϝϡК.ϸ̪ рϸϝтϿЮϜ рнуЯК еуЃϲ.

  РϽГϧЮϜ бϚϜϽϮ ХуϪнϧЮ сЦϜϽЛЮϜ ϿЪϽгЮϜ ̪ ФϜϽЛЮϜ сТ ϩЛϡЮϜ аϝЗзЮ

 ̪  ϣЂϹЧгЮϜ ̭ыϠϽЪ̪2023. 

3  сТ ϢϹϳϧгЮϜ бвъϜ ϽтϼϝЧϦ ̪ сЇтϽЧЮϜ ϣуГК ЀϝϡК.ϸ ̪ ЁуϡК ϹϚϜϼ.

  ϢϹгЯЮ дϝЃжъϜ ФнЧϲ ϤϝЪϝлϧжϝϠ ϩЛϡЮϜ аϝЗж ϣжϜϸϜ1991 -2003  

А1 ̪ ϣЂϹЧгЮϜ ̭ъϽЪ̪2023 

  

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ   ϣугЯК Ϥыϯв 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ ϣЊϝϷЮϜ  ϤъϝЧгЮϜм ϨϝϳϠцϜ ЍЛϠ   ИнЎнгЮϝϠ    



 

 

1ϼϽЧгЮϜ бЂϜ . 

рϽЗж сКϜϼϾ ϸϝІϼϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

AGEX213 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

  дϝϦϹϲм / ϝуКнϡЂϒ дϝϧКϝЂ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ  ϹуϡК буϲϼ ϽувъϜϹϡК ϸ.а.Ϝ :бЂъϜ    

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  сКϜϼϿЮϜ ϸϝІϼъϜ  бЯК пЯК РϽЛϧЮϜ 

¶ сКϜϼϿЮϜ ϸϝІϼъϜ РϜϹкϜ пЯК РϽЛϧЮϜ 

¶   ϸϝІϼъϜ ϣгкϝЃвм сϠϽЛЮϜ СтϽЮϜ ϸнЃϦ сϧЮϜ ЭЪϝЇгЮϜ пЯК РϽЛϧЮϜ

ϝлЯϲ сТ сКϜϼϿЮϜ 

¶  ϝлЧуϡГϦ ϣуУуЪм сКϜϼϿЮϜ ЙгϧϯгЮϜ пЮϜ сгЯЛЮϜ ϩϳϡЮϜ ϭϚϝϧж ЭЧж 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ ¶  )  Ѐ ϼϹЮϜ егЏϧт2   рϽЗж ϣКϝЂ (-  пЯК ϣКϾнв ϢϹгϧЛв ϣуКнϡЂцϜ ϤϝКϝЃЮϜ ϸϹК15  . ϝ̯КнϡЂϒ 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт д

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

  ϣугзϦ сТ иϽϪϜм сКϜϼϿЮϜ ϸϝІϼъ

 ϣуУтϽЮϜ ϤϝЛгϧϯгЮϜ 

 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 



 

 

 сжϝϫЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт д

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 

  ϣугзϧЮϜ сТ сКϜϼϿЮϜ ϸϝІϼъϜ ϼмϸ

 СЯϷϧЮϜ ϣϠϼϝϳвм 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

  йϧУЃЯТ  сКϜϼϿЮϜ  ϸϝІϼъϜ  бЯК

 йТϜϹкϒм 

 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 сКϜϼϿЮϜ ϸϝІϼъϜ сТ ϣвϝК ̭рϸϝϡв

 сТ  ϽϪϕϦ  сϧЮϜ  ϣУЯϧϷгЮϜ  ЭвϜнЛЮϜ

 сКϜϼϿЮϜ ϸϝІϼъϜ 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ЮϜ дϝϳϧвϜЇ ЬмъϜ Ͻл   

 ЀϸϝЃЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 иϼнГϦм сКϜϼϿЮϜ ϸϝІϼъϜ АϝІ 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

сКϜϼϿЮϜ ϸϝІϼъϜ ϤϝгуЗзϦм бЗж 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 евϝϫЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 сКϜϼϿЮϜ ϸϝІϼъϜ ИϜнжϜ 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 ϱϮϝзЮϜ сКϜϼϿЮϜ ϹІϽгЮϜ ϤϝУЊ 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

ϽІϝЛЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 сКϜϼϿЮϜ ϹІϽгЮϜ Ϥыкϕв 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

  рϸϝϳЮϜ

ϽЇК 
2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 сКϜϼϿЮϜ ϹІϽгЮϜ ЬϝгКϜм ϤϝϡϮϜм 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

  бууЧϦм ϣтϸϝІϼъϜ ϭвϜϽϡЮϜ БуГϷϦ

 ϝлϯϚϝϧж 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ 

  ϞϝЛуϧЂϜм блТ пЯК ϜϼϸϝЦ днЫт дϜ

  пЯК ϢϼϹЧЮϜ  .  рϽЗзЮ ϢϸϝгЮϜ

  свнуЮϜ дϝϳϧвъϜ сТ ϢϸϝгЮϜ  ИϝϮϼϜ

  рϽлЇЮϜм 

 ϣтϸϝІϼъϜ ϭвϜϽϡЮϜ БуГϷϦ ЁЂ 

 Йв  ϢϽЎϝϳв

 ЌϽЛϠ  ϰϽІ

 сгтϹЧϦ 

 ЌϽК ϣІϝІ 



 

 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜϽлЇЮϜ дϝϳϧгЮϜ   ϹϮнт ъ 

  ЁвϝϷЮϜ

ϽЇК 
2 ϣКϝЂ  ϹϮнт ъ  ¶   ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев сϚϝлзЮϜ дϝϳϧвъ50  рϽЗзЮϜ20  свнϠ дϝϳϧвϜ м рϽлІ дϝϳϧвϜ ЭЫЮ5  ϽтϼϝЧϦ м5 . 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

Ϭ сКϜϼϾ ϸϝІϼϜ2  - еЃϳгЮϜϹϡК ЀϝϡК . ϸ 

 

 
(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  ϹϮнт ъ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ ϹϮнт ъ Ѐ 



 

 

 
 

 

1. ϼϽЧгЮϜ бЂȡ 

 ǑƵåï˚ǃå íƓ˶˯ƿǙå 
2. ϼϽЧгЮϜ Ͽвϼȡ 

0C1210 

3.  ЭЋУЮϜȾ ϣзЃЮϜ   
 ýāǙå 

4. СЊнЮϜ Ϝϻк ϸϜϹКϖ ϵтϼϝϦ:   
2024 

5.  ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϒ:  

 БЧТ рϼнЏϲ 

6.   :(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК 

σπ  ̯ϝтнзЂ ϣКϝЂȢς  ̯ϝуКнϡЂϜ ϣКϝЂ/  ϤϜϹϲнЮϜ ϸϹКς 
 
7.   (ϼЪϺт аЂϜ дв ϼϪЪϜ ϜϺϜ ) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ 

бЂъϜ ȡеЃϲ ϭуІϼ ϣЮн϶.ϸ.а.Ϝ     ЭугтфϜ ȡkhawla.hassan@uobasrah.edu.iq 

 

8.   ï˙ǀ˸ǃå úå˗ǋå 
1  ϤϝтϼДжЮϝϠ  ϣТϼЛвЮϜм  ϣтϼϜϸшϜ  ϤϜϼϝлвЮϜ  ϣϠЯАЮϜ  ϞϝЂЪϜ.

  ИϝАЧЮϜ сТ ЬвЛЯЮ ϭϦжвЮϜ ϝлϮϝϦϲт сϦЮϜ ϣтϸϝЊϦЦъϜ дтжϜмЧЮϜм

.сКϜϼϾЮϜ 

2  акϸлтмϾϦ Ьы϶ дв ЬвЛЮϜ ФмЂ сТ Ьм϶ϸЮ ϣϠЯАЮϜ ϣϚтлϦ.

 .ШЮϺЮ ϣϠмЯАвЮϜ ϣТϼЛвЮϝϠ 

ǒ ..... 
ǒ ..... 
ǒ ..... 

9.   ˤǄƶ˯ǃåā ˤ Ǆƶ˯ǃå èƓ ˱ ƙå̇ ˯ƪå 
 Ɨ ˱ ƙå̇ ˯ƪǙå  -1 .сжмϝЛϦЮϜ амлУвЮϜ АтА϶Ϧ атЯЛϦЮϜ ϣтϮтϦϜϼϦЂϜ 

 -2 .сжкϺЮϜ РЊЛЮϜ атЯЛϦЮϜ ϣтϮтϦϜϼϦЂϜ 

 -3ϤϝДϲывЮϜ ϣЯЂЯЂ атЯЛϦЮϜ ϣтϮтϦϜϼϦЂϜ 

10.  ï˙ǀ˸ǃå Ɨ ˹ƕ 
 ñǕå
  ÷˦ ƕ 

  èƓƵƓ˴ǃå   ƗɁ˦Ǆˠ˸ǃå ˤǄƶ˯ǃå èƓƞ̇ ˳ǆ   āå  ç˗ơ˦ǃå  ˤƪå
  ÷˦ ư˦˸ǃå 

  ˤǄƶ˯ǃå Ɨǀɂ̇ ˟   ˤ ˻ǀ˯ǃå Ɨǀɂ̇ ˟ 

 
ρ 
 

ς КϝЂ ϣ 
 

 ϸϝЋϧЦъϜ бЯК сТ ϣвϹЧв  сКϜϼϿЮϜ ϸϝЋϧЦъϜ  ɑˈʬʦʎʤɂ ɐɬɄᶽɂ ɤɱɹ

  ʢᶚɩ  ʳʫ ɧˈʁʻɓ

  ɒɄᾚίʆɾᶽɂʺ ɐɬɄᶽɂ

  ɑ˄ɬɄɾɕʙᶗɂ

  ɑʚˆɱʅʺ  ɑʖʦɕᾟᾇɂ

  ʃʎɋʤ  ɴɄˈʚʤɂ

  ɑˈʁɄˆɱʤɂ ʏˈʁɂʻᶽɂ

.ɐɱʁɄᾚᾇɂ ˍ☿ 

2-    ɑɇɄɕʝ  ɱˆɱʚɓ

  ɭɥȶɇ  ɼɄɩ

  ɑʆɋɓɱᶽɂ  ʏˈʁɂʻᶽɂ

  ʳʫ ʹʁɱʍʺ ɐɬɄᶽɄɇ

 ʏʫ  ɑɋʦʆʤɂ  ʨɋʙ

 ϝϳϧвъϜ

  Ϥϝж

 ϟЂцϜ

 ϣуКм

 йЇЮϜм

 ϣтϼ

 ануЮϜм

 ϣт

 ϽϳϧЮϜм

  ϣтϽт

 ϝϳϧвϜм

 ς КϝЂ ϣ 
 

сзАнЮϜ ϸϝЋϧЦъϜ сТ сКϜϼϿЮϜ АϝЇзЮϜ ϼмϸ 

 ς КϝЂ ϣ 
 

 сКϜϼϿЮϜ ϬϝϧжшϜ ϤϝтϸϝЋϧЦϜ 

 ς КϝЂ ϣ 
 

 ϣуϮϝϧжшϜ СуЮϝЫϧЮϜ 

 ς КϝЂ ϣ 
 

 сКϜϼϿЮϜ ХтнЃϧЮϜ 

 ς КϝЂ ϣ 
 

 ИϼϜϿгЮϜ ϢϼϜϸϖ 

mailto:khawla.hassan@uobasrah.edu.iq


 

 

 

 

 

мϼϽЧгЮϜ СЊ  рϽЗзЮϜ 

 

 ς КϝЂ ϣ 
 

 ϣуКϜϼϿЮϜ ϼϝЛЂцϜ   ʳʫ ˍ☿Ʉʁȹ ɧˈʁʻɓ

 .ɮɄɕɵᶟɂ 

3  ʃʎɈ  ɑɺʙɄʱʫ.

  ɑʆɋɓɱᶽɂ  ʏˈʁɂʻᶽɂ

  ˃ɂɰ  ʌᶚʆɕɵɂ̋

 ɄẛṨʕ ɑɋʦʆʤɂ 

  ϣтϝлж д

ϣзЃЮϜȢ 

 ς КϝЂ ϣ 
 

 ϣуКϜϼϿЮϜ ϣЂϝуЃЮϜ 

 ς КϝЂ ϣ 
 

сКϜϼϿЮϜ ЭтнгϧЮϜ 

 ς КϝЂ ϣ 
 

 ϣуКϜϼϿЮϜ ϣугзϧЮϜ 

 ς КϝЂ ϣ 
 

сКϜϼϿЮϜ БуГϷϧЮϜ 

 ς КϝЂ ϣ 
 

 ИϝГЧЮϜ  ϣугзϦ  сТ  ϣуЮмϹЮϜ  ϤϝЃЂϕгЮϜ  ϼмϸ

сКϜϼϿЮϜ 

 ς КϝЂ ϣ 
 

 ЩЯлϧЃгЮϜ ШнЯЂ ϣтϽЗж 

 ς КϝЂ ϣ 
 

 ϸϝЋϧЦъϜ сТ иϼмϸм ϽЏ϶цϜ ϸϝЋϧЦъϜ 

 ς КϝЂ ϣ 
 

 сКϜϼϿЮϜ дмϝЛϧЮϜ 

11.  ï˙ǀ˸ǃå ˤ ˻ǀƙ 
 ЙтϾнϦсЮϝϧЮϝЪ ȡ τπ  еужϝϳϧвϜ ЙЦϜнϠ рϽлЇЮϜ дϝϳϧвыЮ ϣϮϼϸ 
υ   ϽтϽЧϦ ϤϝϮϼϸ 
υ  ϣϡЯГЯЮ ϣЇЦϝзгЮϜм ϣЪϼϝЇгЮϜ ϤϝϮϼϸ 

12.   ˛ɂï˗˯ǃåā ˤǄƶ˯ǃå ïíƓ˶ǆ 
( è˗ƞā ÿá Ɨ ˱ǌ˹˸ǃå ) ƗɁ˦Ǆˠ˸ǃå çï˙ǀ˸ǃå ˔˯ḧǃå  сКϜϼϿЮϜ ϸϝЋϧЦъϜ 

(ïíƓ˶˸ǃå ) Ɨ˴ Ƒ̇ ǃå ƴƞå̇ ˸ǃå   сКϜϼϿЮϜ ϸϝЋϧЦъϜ 

  ....˙ɂïƓǀ˯ǃå ÜƗ ˸Ǆƶǃå èǚ˱˸ǃå) Ɠǌƕ ǏƮ˦ǒ Ǒ˯ǃå ç˗ǈƓ˴ǃå ƴƞå̇ ˸ǃåā ˔˯ḧǃå
(  

 

 

 ̞ ˻ǈ̇ ˯ǈǙå ƴƿå˦ ǆ Ü Ɨ ǈā˙˯ḧǃǗå ƴƞå̇ ˸ǃå 
https://www.researchgate.net/publication/340565025

_mbady_alaqtsad_alzray 

 

https://www.researchgate.net/publication/340565025_mbady_alaqtsad_alzray
https://www.researchgate.net/publication/340565025_mbady_alaqtsad_alzray


 

 

мϼϼЧвЮϜ аЂϜ . 

вЬϚϝЂЮϜ ϞтЯϲЮϜ ϤϝϮϦж/  рϼДж 

нϼϼЧвЮϜ Ͼвϼ . 

 

LIML324 

 / сжϝϪЮϜ сЂϜϼϸЮϜ ЬЊУЮϜнлнп-нлнр 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

лн/лм /нлнр 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

 ϣтЂϜϼϸЮϜ ϤϝКϝЧЮϜ Ь϶Ϝϸ ϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 

 ) ϝтКмϠЂϒ дϝϦКϝЂол  (ЬЊУЮϜ Ьы϶ дϝϦϸϲм) дϝϦϸϲм / (ЬЊУЮϜ Ьы϶ ϣКϝЂ 

т) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ .ϜϺϖ ϼϪЪϒ  (ϼЪϺт аЂϜ дв 

 :аЂъϜ  сЯК аткϜϼϠϖ ϼϸтϲ .ϸ.ϒ    :ЬтвтъϜ haider.ali@uobasrah.edu.iq 

уϼϼЧвЮϜ РϜϸкϜ . 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

¶  ϞыГЮϜ буЯЛϦсϚϝугуЫЮϜ ϟуЯϳЮϜ ϟуЪϽϧϠ . 

¶  ϞыГЮϜ буЯЛϦ .ϟуЯϳЮϜ ϟуЪϽϦ пЯК ϢϽϪϕгЮϜ ЭвϜнЛЮϜ 

¶   ϞыГЮϜ буЯЛϦ.ϟуЯϳЮϜ ЕУϲ ФϽА 

¶  .ϟуЯϳЮϜ ЬмϜϹϦ ФϽА ϞыГЮϜ буЯЛϦ 

¶  еϡϯЮϜм ϣГЇЧЮϜм ϹϠϿЮϜ Эϫв ϣУЯϧϷгЮϜ дϝϡЮъϜ Ϥϝϯϧзв ЙузЋϦ ФϽА ϞыГЮϜ буЯЛϦ

.ϟуЯϲ ев ϟϚϜϽЮϜ еϡЯЮϜм 

ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

млϼϼЧвЮϜ ϣтжϠ . 



 

 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ  ϣϠмЯАвЮϜ аЯЛϦЮϜ ϤϝϮϼ϶в  ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

 ЬмъϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟуЯϳЮϜ ϟуЪϽϦ. 

V   ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ аыϧЂъ

йЛв ЭвϝЛϧЮϜм ϟуЯϳЮϜ . 

V ЮϜ  ИϜнжϒ  еуϠ  Ͽуугϧ ϟуЯϳЮϜ

 ев ϣУЯϧϷв ИϜнжϒ ев йуЯК ЭЋϳϧгЮϜ

ϤϜϽϧϯгЮϜ  .ϝлЧуϡГϦ Ϥъϝϯвм 

V   ϼнГϦ СЊм Ϥϝϯϧзв ϣКϝзЊ

дϝϡЮъϜ . 

V  ИϜнжцϜ  бкϒ  пЯК  РϽЛϧЮϜ

 ев ϝлЛузЋϦ бϧт сϧЮϜ дϝϡЮъϜ Ϥϝϯϧзв

ϟуЯϳЮϜ . 

V   еуϠ  ϣЦыЛЮϜ  ϞϝЛуϧЂϜ етϸϼнв

  ϣЊϝϷЮϜ ЭвϝЛгЮϜ ϞϝϳЊϒм ϟуЯϳЮϜ

дϝϡЮъϜ ϣКϝзЋϠ. 

V  ϤϝвϝлЂшϜ  пЯК  РϽЛϧЮϜ

  ИϝГЧЮ  ϣуКϝгϧϮъϜм  ϣтϸϝЋϧЦъϜ

дϝϡЮъϜ  .ϣУЯϧϷгЮϜ ЬмϹЮϜ сТ 

ϣвϝК ϣвϸЧв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 сжϝϪЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ  СузЋϦ

 ϟЃϳϠϤϝУЊϜнв аϝЗзЮϜ. 

V  ИϜнжϒ еуϠ ϣуЃуϚϽЮϜ ФмϽУЮϜ ϿуугϦ

  ϣузϡЮϜ ̪бугЋϧЮϜ ϩуϲ ев ϤϜϹϲнЮϜ

.ЭуПЇϧЮϜ ϤϝϡЯГϧвм ̪ϣуϧϳϧЮϜ 

V  ϼϝуϧ϶Ϝ сТ ϢϽϪϕгЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

  Эϫв) ϣϡЂϝзгЮϜ ϣуϮϝϧжшϜ ϢϹϲнЮϜ Инж

  ̪ϣϲϝϧгЮϜ  ϸϼϜнгЮϜ  ̪ЙЦнгЮϜ  Инж

йуЯК ЭЋϳϧгЮϜ ϟуЯϳЮϜ.( 

V   ев Инж ЭЪ ϞнуКм ϝтϜϿв ЭуЯϳϦ

 ϼнЗзв  ев  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 .сзЧϦм рϸϝЋϧЦϜ 

 

  ϤϜϸϲмЮϜ РтжЊϦ  ЬтЮϝϲвм ϣтϮϝϦжшϜ
 ϢϾлϮыЮ РтДжϦЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϤϜϸϲмЮϜ дК ϼтϼЧϦ
 ϼϪЪцϜ  ϣтϮϝϦжшϜ
  ϝвϜϸ϶ϦЂϜм  ϣвϚыв

 ϝтЯϲв 

 ϨЮϝϪЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϱуЎнϦ ЈϜнϷЮϜ

ϣуϚϝтϿуУЮϜ . 

V  ЈϜнϷЮϜ  ϽуϪϓϦ  пЮϜ  ФϽГϧЮϜ

ϟуЯϳЮϜ ϤϝжнЫв пЯК ϣуϚϝтϿуУЮϜ . 

V  ЈϜнϷЮϜ  анлУв  ϱуЎнϦ

ϟуЯϳЯЮ ϣуϚϝугуЫЮϜ. 

V  ЈϜнϷЮϜ  ϽуϪϓϦ  пЮϜ  ФϽГϧЮϜ

ϟуЯϳЯЮ ϣуϚϝугуЫЮϜ. 

 

  ϣтϚϝтвтЪЮϜм  ϣтϚϝтϾтУЮϜ  ЈϜм϶ЮϜ
 ϞтЯϲЯЮ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 ЙϠϜϼЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϱуЎнϦ ϣтϼϜϽϳЮϜ ϣЯвϝЛгЮϜ

ϟуЯϳЯЮ . 

V  СузЋϦывϝЛгЮϜϤ .ϣтϼϜϽϳЮϜ 

V   ϹтϹϳϦ ϢϼϜϽϲ  ϤϝϮϼϸ  ИϜнжϒ

ϢϽϧЃϡЮϜ . 

V  ϢϼϜϽϲ  ϤϝϮϼϸ  ИϜнжϒ  ϹтϹϳϦ

буЧЛϧЮϜ . 

V  ϢϽϧЃϡЮϜ  ϢϼϜϽϲ  ϤϝϮϼϸ  ϽуϪϓϦ

ϟуЯϳЮϜ ϟуЪϽϦ пЯК . 

V  пЯК буЧЛϧЮϜ ϢϼϜϽϲ ϤϝϮϼϸ ϽуϪϓϦ

ϟуЯϳЮϜ ϟуЪϽϦ . 

ã  ϣЎУ϶жвЮϜ ϢϼϜϼϲЮϜ ϤϝϮϼϸ ϼтϪϓϦ
 .ϞтЯϲЮϜ ϤϝжмЪв пЯК ϸтϼϠϦЮϝЪ 

ã.    пЯК ϣтϼϜϼϲЮϜ ϤывϝЛвЮϜ ϼтϪϓϦ
 .ϞтЯϲЯЮ сЂϲЮϜ аттЧϦЮϜ 

 

 ϞтЯϲЯЮ ϣтϼϜϼϲЮϜ ϤывϝЛвЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 Ѐвϝ϶ЮϜ н  ϣКϝЂ  ϸϮмт ъ  ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ  ϹϮнт ъ  ϸϮмт ъ 



 

 

 ЀϸϝЂЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϰϽІ  екϸ ϾϽТ ϣуЯгК

ϟуЯϳЮϜ . 

V   пЯК РϽЛϧЮϜϟуЯϳЮϜ ϾϽТ ФϽА. 

V  пЯК ϽϪϕϦ сϧЮϜ РмϽЗЮϜ ϣЂϜϼϸ

ϾϽУЮϜ ϣуЯгК. 

V ϾϜϽУЮϜ ϾϝлϮ ϤϝжнЫв ϰϽІ. 

V  .ϾϜϽУЮϜ ϾϝлϮ ϟуЪϽϦ ϣЧтϽА 

V .ϾϜϽУЮϜ ϾϝлϮ СуЗзϦ ϣЧтϽА 

V ЍϷЮϜ ϣГЇЦ ϣКϝзЊ ϣЧтϽА . 

 ϣАІЧЮϜ ϣКϝжЊм ϞтЯϲЮϜ ϾϼТ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 ЙϠϝЂЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІСϫЫв ϟуЯϲ ϬϝϧжϜ . 

V  СϫЫгЮϜ ϟуЯϳЮϜ ϣКϝзЊ ϣЧтϽА

пЯϳгЮϜ ϽуО. 

V  СϫЫгЮϜ ϟуЯϳЮϜ ϣКϝзЊ ϣЧтϽА

пЯϳгЮϜ . 

V  ϟуЯϳЮϜ  ϣКϝзЊ  ϞнуК  ϽЪϺ

СϫЫгЮϜ . 

V  ϟуЯϳЮϜ СуУϯϦ 

V  СуУϯϦ  ϣЧтϽА  ϞнуК  ϽЪϺ

 .ϟуЯϳЮϜ 

V  СуУϯϧЮϜ  ФϽА  ИϜнжϒ  ϽЪϺ

 ϟуЯϳЯЮ 

 

 пЯϲвЮϜ РϪЪвЮϜм РϪЪвЮϜ ϞтЯϲЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 двϝϪЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟϚϜϽЮϜ еϡЯЮϜ . 

V   пЯК РϽЛϧЮϜϟϚϜϽЮϜ еϡЯЮϜ ИϜнжϒ. 

V  сТ Э϶ϹϦ сϧЮϜ ϤϝжнЫгЮϜ ϹтϹϳϦ

ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ . 

V ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ ϣЧтϽА. 

V ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЊ ϞнуК . 

V  ̭ϝуϲъϜ  ИϜнжϒ  пЮϜ  ФϽГϧЮϜ

  ϣКϝзЊ  сТ  ϣвϹϷϧЃгЮϜ  ϣтϽлϯгЮϜ

ϟϚϜϽЮϜ еϡЯЮϜ . 

V  ϣтϸϝЋϧЦъϜ  омϹϯЮϜ  ϣЂϜϼϸ

 ϟϚϜϽЮϜ еϡЯЮϜ ϣКϝзЋЮ 

 ϞϚϜϼЮϜ дϠЯЮϜ ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 ЙЂϝϦЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІдϝϡϮъϜ ϣКϝзЊ . 

V   пЯК  РϽЛϧЮϜ сϧЮϜ  ϤϝжнЫгЮϜ

еϡϯЮϜ ϣКϝзЊ сТ Э϶ϹϦ. 

V еϡϯЮϜ ϣКϝзЊ ϣЧтϽА . 

V ϣКϝзЋЮϜ сТ Э϶ϹϦ сϧЮϜ ϤϜмϸцϜ. 

V еϡϯЮϜ ϣКϝзЊ ϞнуК . 

V еϡϯЯЮ ЙтϽЮϜ ϣϡЃж ϣЂϜϼϸ . 

V  ϣтϽлгЮϜ  ̭ϝуϲъϜ  ИϜнжϒ  ϣЂϜϼϸ

еϡϯЮϜ ϣКϝзЊ ̭ϝзϪϜ ϣТϝЏгЮϜ 

 дϠϮЮϜ ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

ϼІϝЛЮϜ н  ϣКϝЂ  ϸϮмт ъ  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ  ϹϮнт ъ  ϸϮмт ъ 

 ϼІК рϸϝϲЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІϟуЯϳЮϜ ЅО . 

V   пЯК РϽЛϧЮϜϟуЯϳЮϜ ЅО ИϜнжϒ. 

V  ϟуЯϳЮϜ ЅО ФϽА пЯК РϽЛϧЮϜ

ϝуЯгК. 

V ϟуЯϳЮϜ ЅО ϣТϽЛв ϢϹϚϝТ . 

V  ЅО ϣϯуϧж ϽϚϝЃϷЮϜ ϼϜϹЧв ϣТϽЛв

 .ϟуЯϳЮϜ 

 ϞтЯϲЮϜ ЄО ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϼтϼЧϦ  ЄО  ФϼА
 ϞтЯϲЮϜ 



 

 

ϼІК сжϝϪЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  анлУв ϰϽІЁузϯϧЮϜ . 

V   ИϜнжϒ  пЯК  РϽЛϧЮϜ ФϽА

ЁузϯϧЮϜ . 

V  пЯК  ЁузϯϧЮϜ  ϽуϪϓϦ  ϣЂϜϼϸ

 .ϟуЯϳЮϜ ϤϝжнЫв 

V  пЯК ЭвϜнЛЮϜ ЍЛϠ ϽуϪϓϦ ϣЂϜϼϸ

ϟуЯϳЮϜ ЁузϯϦ . 

 

 ϞтЯϲЮϜ ЀтжϮϦ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 ϼІК ϨЮϝϪЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

ǒ   ЭЧж ϣугкϒ ϰϽІ .ϟуЯϳЮϜ 

ǒ   ФϽГЮϜ  пЯК  РϽЛϧЮϜ

ϟуЯϳЯЮ ЬмϜϹϧЮϜ . 

ǒ   ϽϪϕϦ сϧЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

 пЯКϟуЯϳЮϜ ЭЧж ϣуЯгК . 

ǒ   ϤϜ̭ϜϽϮшϜ  ХуϡГϦ

 ϣϳуϳЋЮϜϟуЯϳЮϜ ЬмϜϹϦм ЭЧзЮ . 

 ϞтЯϲЮϜ ЬϜϸϦм ЬЧж ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

ϼІК ЙϠϜϼЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϰϽІаъϜ ϟуЯϲ ϹϚϜнТ . 

V ИϜнжϒ  пЯК  РϽЛϧЮϜ   БϚы϶

ЙЎϽЮϜ . 

V БϚыϷЮϜ ϽуЏϳϦ ФϽА ϽЪϺ . 

 

 аъϜ ϞтЯϲ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 ϼІК Ѐвϝ϶ЮϜ н  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϰϽІ ϟуЯϳЮϜ  Ϥϝϯϧзв

ϣтнжϝϫЮϜ . 

V   пЯК  РϽЛϧЮϜ Ϥϝϯϧзв  ИϜнжϒ

 .ϣтнжϝϫЮϜ ϟуЯϳЮϜ 

 

 ϣтмжϝϪЮϜ ϞтЯϲЮϜ ϤϝϮϦжв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

ммϼϼЧвЮϜ аттЧϦ . 

  дв ϣϮϼϸЮϜ ЙтϾмϦмлл    ϼтϼϝЧϦЮϜм ϣтϼтϼϲϦЮϜм ϣтϼлІЮϜм ϣтмУІЮϜм ϣтвмтЮϜ ϤϝжϝϲϦвъϜм свмтЮϜ ϼтЎϲϦЮϜ ЬϪв ϞЮϝАЮϜ ϝлϠ РЯЪвЮϜ аϝлвЮϜ ХТм пЯК

 .ϵЮϜ ... 

р  ϣтмУІЮϜ ϣЯϚЂцϜ дК ϣϠϝϮъϜм ϣЪϼϝІвЮϜм ϼмЎϲЮϜ дК ϤϝϮϼϸ 

р  ЙтϼϝІвЮϜм ϼтϼϝЧϦЮϜ дК ϤϝϮϼϸ 

мл ЬмцϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

мл сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

ол  сϚϝлжЮϜ дϝϲϦвъϜ дК ϣϮϼϸ 

 ИмвϮвЮϜсл   ϣϮϼϸ 

пл  сЯвЛЮϜ ̭ϾϮЮϜ дК ϣϮϼϸ 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 



 

 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ ЮϜ (ЬϚϝЂЮϜ ϞтЯϲЮϜ )сϮлжв ϞϝϦЪ 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ 
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 (... ϼтϼϝЧϦЮϜ ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ 
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 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ  

  

 

 

 

ϼϼЧвЮϜ РЊм  сЯвЛЮϜ 

мϼϼЧвЮϜ аЂϜ . 

 сЯвК / ϣЯϚϝЂЮϜ ϞтЯϲЮϜ ϤϝϮϦжв 

нϼϼЧвЮϜ Ͼвϼ . 

LIML324 

о ϣжЂЮϜ / ЬЊУЮϜ . 

 / сжϝϪЮϜ сЂϜϼϸЮϜ ЬЊУЮϜнлнп-нлнр 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

лн/лм /нлнр 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

  ϼϠϦ϶вЮϜ Ь϶Ϝϸ ϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 

 ) ϝтКмϠЂϒ ϤϝКϝЂ ϨыϪпр  (ЬЊУЮϜ Ьы϶ РЊжм ϢϸϲϜм Ϣϸϲм) РЊжм ϢϸϲϜм Ϣϸϲм / (ЬЊУЮϜ Ьы϶ ϣКϝЂ 

т) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ .ϜϺϖ ϼϪЪϒ  (ϼЪϺт аЂϜ дв 

:аЂъϜ дтЂϝт ФϼϝА ЀϜϼмϜ .а    :ЬтвтъϜ orass.yasseen@uobasrah.edu.iq 

уϼϼЧвЮϜ РϜϸкϜ . 



 

 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

м- пЯК ϞЮϝАЮϜ РϼЛϦт дϒ .ϞтЯϲЯЮ ϣтКмжЮϜ ϢϼАтЂЮϜ ϤϝтЯвК 

н-   пЯК ϞЮϝАЮϜ РϼЛϦт дϒϤϝЊмϲУЮϜ  ϣтϚϝтвтЪЮϜ  ϣтϮЮмтϠмϼЪтвЮϜ м ϞтЯϲЯЮ 
о-  ϞтЯϲЮϜ ЄОм ϞмтК пЯК ϞЮϝАЮϜ РϼЛϦт дϒ 
п-йЂжϮϦ м ϞтЯϲЮϜ ϾϼТ ϣтЯвК пЯК ϞЮϝАЮϜ РϼЛϦт дϜ   
р-   ϞтЯϲЯЮ ϣтϼϜϼϲЮϜ ϤывϝЛвЮϜ пЯК ϞЮϝАЮϜ РϼЛϦт дϒ 
с-    пЯϲвЮϜм РϪЪвЮϜ ϞтЯϲЮϜ ϬϝϦжϖ ϣтУтЪ пЯК ϞЮϝАЮϜ РϼЛϦт дϒ  м РУϮвЮϜ м

 ϣАІЧЮϜм аЛАвЮϜ 
7-     ϢϽгϷϧгЮϜ дϝϡЮцϜ Ϭϝϧжϖ ϣуУуЪ пЯК ϟЮϝГЮϜ РϽЛϧт дϒ 

ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶Ϝϸ.дϝϡЮъϜ ЭвϝЛгЮ ϣужϜϹугЮϜ ϣугЯЛЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ м ϣугЯЛЮϜ ϞϼϝϯϧЮϜ ̭ϜϽϮϜϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ зкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ .ϤϜϼϝϡϧ϶ъϜм с 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

млϼϼЧвЮϜ ϣтжϠ . 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ  ϣϠмЯАвЮϜ аЯЛϦЮϜ ϤϝϮϼ϶в  ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

 ЬмъϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϢϽГуЃЮϜ ϤϝуЯгК пЯК РϽЛϧЮϜ

 ϟуЯϳЯЮ ϣуКнзЮϜ 

V  ϤϝЊнϳУЮϜ ̭ϜϽϮϜ пЯК РϽЛϧЮϜ

 ϟуЯϳЯЮ ϣуЃϳЮϜ 

  ϞтЯϲЯЮ  ϣтКмжЮϜ  ϢϼАтЂЮϜ  ϤϝтЯвК
 йϦϝϮϦжвм 

  ϣтЂϲЮϜ ϤϝЊмϲУЮϜ м 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϞϼϝϯϦ  ̭ϜϽϮϜ

 ϣуЯгК 

¶   ϤϝЇЦϝзв 

¶  ϽтϼϝЧϦ 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 

 сжϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ̭ϜϽϮϜ  ϣуУуЪ  пЯК  РϽЛϧЮϜ

 ϟуЯϳЯЮ ϣуϚϝугуЫЮϜ ϤϝЊнϳУЮϜ 

V  ̭ϜϽϮϜ  ϣуУуЪ  пЯК  РϽЛϧЮϜ

  ϣуϮнЮнуϠмϽЫугЮϜ  ϤϝЊнϳУЮϜ

 ϟуЯϳЯЮ 

 м  ϣуϚϝугуЫЮϜ  ϤϝЊнϳУЮϜ

 ϣуϮнЮнуϠмϽЫугЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ϞϼϝϯϦ ̭ϜϽϮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϽтϼϝЧϦ 

ЙтϼЂ ϼϝϠϦ϶Ϝ : 
  ̭ϜϼϮϝϠ ϞыАЮϜ аϝтЦ

  ϤϝЊмϲУЮϜ
  ϣтϚϝтвтЪЮϜ

  ϣтϮмЮмтϠмϼЪтвЮϜм
 дв  ϤϝжтК  пЯК
 йϦϝϮϦжв м ϞтЯϲЮϜ 

 
  ϣтЯЪ  ЬвЛв  ϢϼϝтϾ
  дϝϠЮыЮ ϣКϜϼϾЮϜ 

 

 ϨЮϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   ϟуЯϳЮϜ ЅО ФϽА ϹтϹϳϦ 

V  ев Ϻн϶ϝгЮϜ ϟуЯϳЮϜ пЯК РϽЛϧЮϜ

 ИϽЏЮϜ ϞϝлϧЮϝϠ ϣϠϝЋв ϤϝжϜнуϲ 

 ϞтЯϲЮϜ ЄО ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶   ϞϼϝϯϦ  ̭ϜϽϮϜ

 ϣуЯгК 

¶ ϽтϼϝЧϦ 

 

  Ьмϲ ϞыАЮϜ ϣІЦϝжв
  ϞϼϝϮϦЮϜ  ϭϚϝϦж
  ϤϝжтК пЯК ϢϜϼϮвЮϜ
  йϦϝϮϦжв м ϞтЯϲЮϜ 



 

 

 ЙϠϜϼЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ ϾϽТ 

V  м  ϾϜϽУЮϜ  ϾϝлϮ  пЯК  РϽЛϧЮϜ

 йЯуПЇϦ ϣуУуЪ 

 ϞтЯϲЮϜ ϾϼТ ϤϝтЯвК ¶   ϣуЯгК ϢϽЎϝϳгЮϜ 

¶   ϣϠϽϯϦ  ̭ϜϽϮϜ

  Ϭϝϧжъ  ϣуЯгК

 ϾϽУЮϜ ϟуЯϳЮϜ 

  Ьмϲ ϞыАЮϜ ϣІЦϝжв
  сϚϝтвтЪЮϜ  ϞтЪϼϦЮϜ
 ϾϼУЮϜ ϞтЯϲЮϜ ϭϦжвЮ
  ϞтЯϲЮϜ Йв йϦжϼϝЧв м

  аϝ϶ЮϜ 

 Ѐвϝ϶ЮϜ о  ϣКϝЂ  ϸϮмт ъ  ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ  ϹϮнт ъ  ϸϮмт ъ 

 ЀϸϝЂЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ ЁузϯϦ ϤϝуЯгК ϣТϽЛв

  йϦϝϯϧзвм 

V   ϣуЯгЛЮϜ иϻк ев ϢϹϚϝУЮϜ 

V  ЁзϯгЮϜ  ϾϝлϮ  пЯК  РϽЛϧЮϜ

 йКϜнжϜм 

V  ЁзϯгЮϜ ϟуЯϳЮϜ ЈϜн϶ 

 ϟуЯϳЮϜ ЁузϯϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

 ϼϝϠϦ϶Ϝ  Йв  ϣІЦϝжв
 ЙтϼЂ 

 ЙϠϝЂЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϤывϝЛгЮϜ  пЯК  РϽЛϧЮϜ

 ϟуЯϳЯЮ ϣтϼϜϽϳЮϜ 

V  ϢϽϧЃϡЮϜ скϝв 

V  ϢϽϧЃϡЮϜ ИϜнжϒ 

V   буЧЛϧЮϜ нкϝв 

V  буЧЛϧЮϜ ИϜнжϒ 

V  ϢϿлϮъϜ СЊм 

V  ϢϽϧЃϡЮϜ Ϣ̭ϝУЪϼϝϡϧ϶Ϝ 

V  

 ϟуЯϳЯЮ ϣтϼϜϽϳЮϜ ϤывϝЛгЮϜ   пЮϜ ϣтжϜϸтв ϢϼϝтϾ
  дϝϠЮъϜ ЬвϝЛв ϸϲϒ

  ϣДТϝϲвЮϜ сТ 
 

  дв сЯвЛЮϜ ХтϠАϦЮϜ
  ЬвЛв ϢϼϝтϾ ЬϦы϶
  ϣКϜϼϾЮϜ ϣтЯЪ дϝϠЮϜ
 ϢϼЊϠЮϜ йЛвϝϮ сТ 

  ϣϠЯАЮϜ дтϠ ϣІЦϝжвЮϜ
  мϜ ϢϸϝвЮϜ ϺϝϦЂϒ дтϠм

  ϢϼϜϸϖ  дϝϠЮъϜ ЬвЛв
  ϢϼϝтϾЮϜ  Ьϝϲ  сТ

 ϣтжϜϸтвЮϜ 
  ϬϺϝвжЮϜ  аттЧϦ  мϜ
  ЬϠЦ  дв  ϢϸЛвЮϜ

 ϞыАЮϜ 

 двϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ  ϣКϝзЊ  пЯК  РϽЛϧЮϜ

 йϦънЪнЇЮϝϠ бЛГгЮϜ 

V . ϬϝϧжϜ м ϣКϝзЊ пЯК РϽЛϧЮϜ

 ϣлЪϝУЮϝϠ бЛГгЮϜ ϟуЯϳЮϜ 

V  ϤϝЊнϳУЮϜм ϤϜϼϝϡϧ϶ъϜ 

 ϣЯϚϝЂЮϜ ϞтЯϲЮϜ ϤϝϮϦжв ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣужϜϹув  ϢϼϝтϾ

  дϝϡЮъϜ ЭвϝЛв Ϲϲъ

 ϣЗТϝϳгЮϜ сТ 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ

ЯКп   дв  ϤϝжтК
 ϞтЯϲЮϜ аЛАвЮϜ 
ϼтϼϝЧϦ 

 ЙЂϝϦЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   ϣГЇЧЮϜ ϬϝϧжϜ м ϣКϝзЊ 

V   ϣГЇЧЮϜ ИϜнжϒ 

V   ϝлЊϜн϶ 

V  ϝлϦъϝгЛϧЂϜ 

V  ϤϝЊнϳУЮϜм ϤϜϼϝϡϧ϶ъϜ 

 ϣАІЧЮϜ ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶   ϣГЇЧЮϜ  ϬϝϧжϜ

ϽϡϧϷгЮϜ сТ ϝуЯгК 

 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ

ЯКп   дв  ϤϝжтК
 ϣАІЧЮϜ 
ϼтϼϝЧϦ 

ϼІϝЛЮϜ о  ϣКϝЂ  ϸϮмт ъ  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ  ϹϮнт ъ  ϸϮмт ъ 

 ϼІК рϸϝϲЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  бЧЛгЮϜ ϟуЯϳЮϜ ϬϝϧжϜ пЯК РϽЛϧЮϜ 

V  ϬϝϧжшϜ ФϽА 

V  ϤϝЊнϳУЮϜ м ϤϜϼϝϡϧ϶ъϜ 

аЧЛвЮϜ ϞтЯϲЮϜ ϬϝϦжϖм ϣКϝжЊ 
 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ

ЯКп   дв  ϤϝжтК
 ϞтЯϲЮϜ аЧЛвЮϜ 
ϼтϼϝЧϦ 



 

 

ϼІК сжϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  Ϭϝϧжϖм  ϣКϝзЊ  пЯК  РϽЛϧЮϜ

 СУϯгЮϜ ϟуЯϳЮϜ 

V  ϬϝϧжшϜ ФϽА 

V  ϤϝЊнϳУЮϜ м ϤϜϼϝϡϧ϶ъϜ 

 РУϮвЮϜ ϞтЯϲЮϜ ϬϝϦжϖм ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ

ЯКп   дв  ϤϝжтК
вЮϜ ϞтЯϲЮϜ РУϮ 
ϼтϼϝЧϦ 

 ϼІК ϨЮϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϬϝϧжϜ м ϣКϝзЊ пЯК РϽЛϧЮϜ

 СϫЫгЮϜ ϟуЯϳЮϜ 

V  ϤϝЊнϳУЮϜ м ϤϜϼϝϡϧ϶ъϜ 

 ϣУϫЫгЮϜ дϝϡЮъϜ Ϭϝϧжϖм ϣКϝзЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ
 дв  ϤϝжтК  пЯК
 РϪЪвЮϜ ϞтЯϲЮϜ 

ϼтϼϝЧϦ ϼІК ЙϠϜϼЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϢϽгϷϧгЮϜ дϝϡЮъϜ Ϭϝϧжϖм ϣКϝзЊ 

 Ϣϼв϶ϦвЮϜ дϝϠЮъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶   ϤϽЪнуЮϜ  ϬϝϧжϜ

 ϝтϽϡϧϷв 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
 

  ϞϼϝϮϦ  ̭ϜϼϮϜ
  ϣтЯвК  ϤϝЊмϲТ
 дв  ϤϝжтК  пЯК

Ϝ ϤϼЪмтЮ 
ϼтϼϝЧϦ 

 ϼІК Ѐвϝ϶ЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

  Ьϝϯв сТ йϦϝЧуϡГϦм.дϝϡЮъϜ ϣКϝзЊ 

V  ϣуЪϻЮϜ  ϤϝузЧϧЮϜ  пЯК  РϽЛϧЮϜ

 сТ ϣвϹϷϧЃгЮϜ дϝϡЮъϜ ЭвϝЛв 

V  сКϝзГЊъϜ ̭ϝЪϻЮϜ ϼмϸ ЭуЯϳϦ

 еуЃϳϦ сТ ϬϝϧжъϜ Ϣ̭ϝУЪ 

V  ϣтϹуЯЧϧЮϜ  ϣгЗжцϜ  еуϠ  ϿуугϦ

  омϹϯЮϜм Ϣ̭ϝУЫЮϜ ϩуϲ ев ϣуЪϻЮϜм

 .ϣуЯуПЇϧЮϜ 

  ϣАϠϦϼвЮϜ ЈϼУЮϜм ϤϝтϸϲϦЮϜ аттЧϦ
  сТ  сКϝжАЊъϜ  ̭ϝЪϺЮϜ  ХтϠАϦϠ

дϝϠЮъϜ ϤϝϮϦжв ϣКϝжЊ . 

 сКϝжАЊъϜ ̭ϝЪϺЮϜ 
. 

ϣвϝК ϣЛϮϜϼв 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК  

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϸϮмт ъ 

ммϼϼЧвЮϜ аттЧϦ . 

  дв ϣϮϼϸЮϜ ЙтϾмϦмлл    ϼтϼϝЧϦЮϜм ϣтϼтϼϲϦЮϜм ϣтϼлІЮϜм ϣтмУІЮϜм ϣтвмтЮϜ ϤϝжϝϲϦвъϜм свмтЮϜ ϼтЎϲϦЮϜ ЬϪв ϞЮϝАЮϜ ϝлϠ РЯЪвЮϜ аϝлвЮϜ ХТм пЯК

 .ϵЮϜ ... 

р  ϣтмУІЮϜ ϣЯϚЂцϜ дК ϣϠϝϮъϜм ϣЪϼϝІвЮϜм ϼмЎϲЮϜ дК ϤϝϮϼϸ 

р  ϼтϼϝЧϦЮϜ дК ϤϝϮϼϸ 

р  ЬмцϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

р  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

 

 ИмвϮвЮϜнл   ϣϮϼϸ 

ол  рϼДжЮϜ ̭ϾϮЮϜ дК ϣϮϼϸ 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ ЮϜЬϚϝЂЮϜ ϞтЯϲЮϜ )сϮлжв ϞϝϦЪ\ (сЯвЛЮϜ 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ 
Dairy Science and Technology, Second Edition 

 
 
 

 (... ϼтϼϝЧϦЮϜ ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ 
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 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ  

 



 

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж / ϣуЏтϜ ϤϜϼϝЃв 

2 ϼϽЧгЮϜ Ͽвϼ . 

 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30 (ЭЋУЮϜ Ьы϶ СЋжм ϤϜϹϲм ϨыϪ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ Ϲугϲ сЯК еЂнЂ .ϸ.ϒ    Email: sawsan.ali@uobasrah.edu.iq    

   бІϝк  ϢϼϝтϾ ϣуЮϝК .ϸ.а.Ϝ :бЂъϜ 

 

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶ 1 . ϝлϧУуДмм ϣтϻОчЮ ϣуЛуϡГЮϜ ϣуϚϝгуЫЮϜ ϤϝжнЫгЮϜ ϣугкϒ . 

¶ 2  .  ϣЦϝГЮϜ пЯК бЃϯЮϜ ЬнЋϲ ϣуУуЪ. 

¶ 3 .  ϣуЯϷЮϜ Э϶Ϝϸ ϝлϮϝϧжϜ ϣуУуЪм ϣЦϝГЮϜ ЭтнϳϦ ϤϝуЮϜ . 

¶ 4  .ϤϜϽуϪϓϧЮϜ    ЍЛϠ  ЈϝЋϧвϜм  бЏк  ϤϝуЯгК  еК  ϣгϮϝзЮϜ  ϣуϳЋЮϜ

 . ϣуϚϜϻПЮϜ ϤϝжнЫгЮϜ 

¶ 5ϣтнуϳЮϜ ϤϝуЮϝЛУЯЮ ϣтϼмϽЏЮϜ ϣуϚϜϻПЮϜ ϽЊϝзЛЮϜ бкϜ ХуЯϷϦ пЯК РϽЛϧЮϜ . . 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 



 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ V   сϚϜϻПЮϜ  ЭуϫгϧЮϜ  СтϽЛϦ

)Metabolism  (

  сТ  йϧугкϒ  ϱуЎнϦм

 .ϣуϳЮϜ ϤϝзϚϝЫЮϜ 

V  

V   ϤϝуЯгК  еуϠ  ФϽУЮϜ  ϿуугϦ

)  ̭ϝзϡЮϜAnabolism  (

  аϹлЮϜ  ϤϝуЯгКм

)Catabolism  ев  (

  ϣУуДнЮϜ  ϩуϲ

 .ϤϝϮϽϷгЮϜм 

V  

V   ϣЦϝГЮϜ  еуϠ  ϣЦыЛЮϜ  ϰϽІ

)ATP  ϤϝуЯгЛЮϜм  (

.ϣуЯϷЮϜ сТ ϣуЏтцϜ 

V  

V   пЯК  ϣуЃуϚϼ  ϣЯϫвϒ  ϹтϹϳϦ

  Эϫв) ϣуЏтцϜ ϤϜϼϝЃгЮϜ

  ЭЯϳϦм  ̪ЁϡтϽЪ  Ϣϼмϸ

 етнЫϦм  ̪ϾнЪнЯϯЮϜ

 .(ϤϝзуϦмϽϡЮϜ 

V  

V   ϤϝгтϿжшϜ  ϼмϸ  ЭуЯϳϦ

  ϢϹКϝЃгЮϜ  ϤϝзувϝϧуУЮϜм

)coenzymes  сТ  (

 .ϣуЏтцϜ ϤϝуЯгЛЮϜ буЗзϦ 

V  

V   ϤϝГГϷв  ϽуЃУϦм  бЂϼ

  аϹлЮϜ  ϤϜϼϝЃгЮ  ϣГуЃϠ

 ̭ ϝзϡЮϜм 

V    сϚϜϻПЮϜ  ЭуϫгϧЮϜ аϹлЮϜ  ,

 ̭ ϝзϡЮϜм 

 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 сжϝϫЮϜ 2 ϣКϝЂ V   ϣтнуϳЮϜ ϣЦϝГЮϜ анлУв ϰϽІ

)Bioenergetics (

  ϤϝзϚϝЫЮϜ  сТ  ϝкϼмϸм

 .ϣуϳЮϜ 

V   ϝтϼϹжнЪнϧугЮϜ ϣУуДм ϹтϹϳϦ

  ϿЪϽгЪ  (ϣЦϝГЮϜ  ϤнуϠ)

 .ϝтыϷЮϜ сТ ϣЦϝГЮϜ Ϭϝϧжш 

V   ϝтϼϹжнЪнϧугЮϜ ϟуЪϽϦ СЊм

 ϝлУϚϝДм ̭Ϝϸϒ сТ йϧугкϒм

  ̪ϢнЇϳЮϜ ̪сЯ϶ϜϹЮϜ ̭ϝЇПЮϜ)

 .(РϜϽКцϜ 

 

  :ϣтнуϳЮϜ  ϣЦϝГЮϜ  ϤϝвϜϹϷϧЂϜ

 ϣЦϝГЮϜ ϤнуϠ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ V   ̪ϢϽЎϝϳгЮϜ  иϻк  ϣтϝлзϠ

  Ϝ̯ϼϸϝЦ ϟЮϝГЮϜ днЫуЂ

:пЯК 

V   ЁУзϧЮϜ  анлУв  СтϽЛϦ

  Ϭϝϧжϖ сТ йϧугкϒм рнЯϷЮϜ

 .ϣуϳЮϜ ϝтыϷЯЮ ϣЦϝГЮϜ 

V  :рнЯϷЮϜ ЁУзϧЮϜ ИϜнжϒ ϿуугϦ 

V ) сϚϜнлЮϜ ЁУзϧЮϜAerobic 

respiration ( 

V  

V   сϚϜнкыЮϜ  ЁУзϧЮϜ

)Anaerobic 

respiration ( 

   ЁУзϧЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 



 

 

 ЙϠϜϽЮϜ 2 ϣКϝЂ  Ϣϼмϸ  ев  сЃуϚϽЮϜ  РϹлЮϜ  ϰϽІ

  Ϭϝϧжϖм  рнЯϷЮϜ  ЁУзϧЮϜ  сТ  ЁϡтϽЪ

.ϣЦϝГЮϜ 

 

  ЁϡтϽЪ  Ϣϼмϸ  ϨмϹϲ  ЙЦнв  ϹтϹϳϦ

  ϣТнУЋв  сТ)  ϣуЯϷЮϜ  Э϶Ϝϸ

  ϝтϼϹжнЪнϧугЮϜï  mitochondrial 

matrix .( 

  ЁϡтϽЪ Ϣϼмϸ ϤϜнГ϶ ϱуЎнϦм бЂϼ

 ЭЪ сТ ϣуЃуϚϽЮϜ ϤϝгтϿжшϜ ϹтϹϳϦ Йв

 .ϢнГ϶ 

 

  ϢϹКϝЃгЮϜ  ϤϝгтϿжшϜ  ϼмϸ  ϱуЎнϦ

)NAD  ̪FAD  пЮϖ ϝлЯуЯЧϦ бϧт етϒм (

NADH  мFADH . 

 

  ЁϡтϽЪ ϢϼмϹЮ ϣуϚϝлзЮϜ ϭϦϜнзЮϜ ϞϝЃϲ

  ЭуϧуЂϒ ̭рϿϮ ЭЫЮ) ϢϹϲϜнЮϜCoA( 

 ЁϠϽЪ Ϣϼмϸ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ   ϤϝжмϽϧЫЮшϜ ЭЧж ϣЯЃЯЂ анлУв ϰϽІ

)ETC  ϤϝзуϦмϽϡЮϜ  ев  ϣКнгϯгЪ  (

  ̭ϝЇПЮϜ  сТ  ϢϸнϮнгЮϜ  ϤыЦϝзЮϜм

 .ϝтϼϹжнЪнϧугЯЮ сЯ϶ϜϹЮϜ 

 

V   ЭЧж  ϣЯЃЯЂ  ϨмϹϲ  ЙЦнв  ϹтϹϳϦ

  Э϶Ϝϸ ϣтϹЃЪϓϧЮϜ ϢϽУЃУЮϜм ϤϝжмϽϧЫЮшϜ

  сЯ϶ϜϹЮϜ  ̭ϝЇПЮϜ)  ϣуЯϷЮϜ

.(ϝтϼϹжнЪнϧугЯЮ 

V   ϢϽУЃУЮϜ  ϣуЯгК  ϽуЃУϦ

  бтϿжϖ  ϼмϸм  ϣтϹЃЪϓϧЮϜ

ATP synthase    сТ

  ϬϝϧжϖATP    аϜϹϷϧЂϝϠ

 .сжнϦмϽϡЮϜ ϬϼϹϧЮϜ ϣЦϝА 

V  

V   ϤϝϛтϿϮ ϸϹК ϞϝЃϲATP  

  ϢϹЃЪϒ  ев  ϣϯϦϝзЮϜ

NADH    мFADH  

 .ϣтϹЃЪϓϧЮϜ ϢϽУЃУЮϜ ϽϡК 

  ϤϝжмϽϧЫЮъϜ  ЭЧж  ϣЯЃЯЂ

 ϢϹуЃЪϓϧЮϜ ϢϽУЃУЮϜм 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   бЗзϦ сϧЮϜ ϣуЂϝЂцϜ ϤϝжнвϽлЮϜ ϹтϹϲ

бЏк  ϤϜϼϹукнϠϽЫЮϜ 

 ϢϼнЊ сТ ϾнЪнЯϯЮϜ етϿϷϦ ϿуУϳϦ

) еуϮнЫуЯϮGlycogenesis( 

 

  сТ  ϾнЪнЯϯЮϜ  ЈϝЋϧвϜ  ϿуУϳϦ

 ϣузкϹЮϜ ϣϯЃжцϜм ϤыЏЛЮϜ 

  ЭуϫгϧЮϜ  сТ  ϤϝжнвϽлЮϜ  ϼмϸ

 ϣуϦϜϼϹукнϠϼϝЫЮϜ ϸϜнгЯЮ сϚϜϻПЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ЈϝУЦϜ 



 

 

 евϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   ϤϜϹуϡуЯЮϜ  бЏк  ϤϜнГ϶  ϰϽІ

( сгЏлЮϜ  ϾϝлϯЮϜ  сТ  (днкϹЮϜ

ЭгЇϦм ̪рϽЇϡЮϜ: 

V   ϣтмϜϽУЋЮϜ ϢϼϝЋЛЮϜ ϣУуДм

 днкϹЮϜ  ϞыϳϧЂϜ  сТ

)Emulsification .( 

V  

V   ϿуϡуЯЮϜ  бтϿжϖ  АϝЇж

 сЂϝтϽЫзϡЮϜ

)Pancreatic lipase  (

 .ϣуϪыϫЮϜ днкϹЮϜ ЭуЯϳϦ сТ 

V  

V   ϤϜϹуϡуЯЮϜ  ИϜнжϒ  еуϠ  ϿуугϦ

 днкϹЮϜ  :Эϫв)  ϣуϚϜϻПЮϜ

  ̪ϤϜϹуϡуЮнУЂнУЮϜ  ̪ϣуϪыϫЮϜ

  ϤϝуЮϐм  (ЬмϽϧЃуЮнЫЮϜ

 .ϝлзв ЭЪ бЏк 

  бЏк/ ϤϜϹуϡЯЮϜ сϚϜϻПЮϜ ЭуϫгϧЮϜ

 ϣузкϹЮϜ ϸϜнгЮϜ ЈϝЋϧвϜм 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V   ЈϝЋϧвϜм бЏк ϣуЯгК СЊм

  ϣузуϦмϽϡЮϜ ϸϜнгЮϜ 

V бЏлЮϜ ϨмϹϲ еЪϝвϒ ϹтϹϳϦ  1-   сТ

 бУЮϜ 

2-        ϢϹЛгЮϜ сТ3-   ϣЧуЦϹЮϜ ̭ϝЛвцϜ сТ 

V   ЌϝгϲыЮ  аϝЛЮϜ  ЭуϫгϧЮϜ  ϰϽІ

  ϣузувъϜ 

1 -   еувцϜ ϣКнгϯв ϣЮϜϾϖ2- 

  еувцϜ ϣКнгϯв ЭЧж3- 

 еувцϜ ϣКнгϯв ЭЧж ϣугкϒ

  бЃϯЮϜ сТ 

V    ϣузуϮмϽϧзЮϜ ϭϦϜнзЮϜ етнЫϦ ϱуЎнϦ

1-    ϝтϼнт2 -    ϝужнвϜ3-   Ѝвϝϲ

  ЩтϼнуЮϜ 

V   пЮϜ  ϣузувъϜ  ЌϝгϲъϜ  ЭтнϳϦ

 днкϸ 

V   пЮϜ  ϣузувъϜ  ЌϝгϲъϜ  ЭтнϳϦ

 ϾнЪнЯЪ 

   ϤϝзуϦмϽϡЯЮ  сϚϜϻПЮϜ  ЭуϫгϧЮϜ

/  ϤϝзуϦмϽϡЮϜ  ЈϝЋϧвϜм бЏк 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

ϽІϝЛЮϜ 2 ϣКϝЂ V    ϝтϼнуЮϜ етнЫϦ ϱуЎнϦ 

V   ϤϜϽуЃУϦм ϝтϼнуЮϜ Ϣϼмϸ ϰϽІ

  сТ  ϝтϼнуЮϜ  днЫϦ1- 

  ϝтϼϹжнЪнϧтϝгЮϜ2-   аϾыϠнϧтϝЃЮϜ 

V   ЁϠϽЪ  Ϣϼмϸ  пЯК  РϽЛϧЮϜ

  ϝтϼнуЮϜ днЫϧЮ ϥуЃЯзкм 

V   пЯК ϢϽϪϕгЮϜ ЭвϜнЛЮϜ ϱуЎнϦ

  ЬнϡЮϜ сТ ϝтϼнуЮϜ ϣугЪ 

V    бкϜ  пЯК  РϽЛϧЮϜ

   ϝтϼнуЮϜ ЭуϫгϦ сТ ϤϝϠϜϽГЎъϜ 

   ϝтϼнуЮϜ Ϣϼмϸм ϝтϼнуЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 



 

 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ  

V  анлУв ϰϽІ ϣтмнзЮϜ ЌϝгϲъϜ . 

V  РϽЛϧЮϜ ϣтмнзЮϜ ЌϝгϲъϜ ИϜнжϒ. 

V   ϱуЎнϦ  ϣтмнзЮϜ ЌϝгϲъϜ ϟуЪϽϦ

1-    ϤϜϹуЂнуЯЪнузЮϜ2-    ϤϜϹуϦнуЯЪнузЮϜ

3-   ϣузуϮмϽϧзЮϜ ϹКϜнЧЮϜ 

V Ϧ  ЌϝгϲыЮ ϣтнуϳЮϜ ϣугкцϜ бууЧ

 ϣтмнзЮϜ   

  ϣтмнзЮϜ  ЌϝгϲъϜNucleic 

Acid 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ V   ϣтмнзЮϜ ϤϝзуϦмϽϡЮϜ пЯК РϽЛϧЮϜ 

V ϰϽІ    ЈϝЋϧвϜм  бЏк

 ϣтмнзЮϜ ϤϝзуϦмϽϡЮϜ 

V 1-    бУЮϜ  сТ2-    ϢϹЛгЮϜ сТ3 -   сТ

  ϽЇК сзϪъϜ. 

V .  сТ  ϤϝзтϼнуϡЮϜ  ЭуϫгϦ  ϱуЎнϦ

  бЃϯЮϜ 

V   ϤϝзтϼнуϡЮϜ ϼϸϝЋв ϣЯК РϽЛϧЮϜ

  бЃϯЮϜ сТ 

V   Ѝвϝϲ  ϼϸϝЋв  пЯК  РϽЛϧЮϜ

  ЩуЮнϡЮϜ. 

V   бууЧϦ  ϝтϼнуЮϜ  пЯК ϢϽϪϕгЮϜ ЭвϜнЛЮϜ

  ЬнϡЮϜ сТ 

  ϤϝзуϦмϽϡЯЮ  сϚϜϻПЮϜ  ЭуϫгϧЮϜ

  ϣтмнзЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ  

V  ϰϽІ  ЌϽгЮϜ ев ИнзЮϜ ϝк . 

V   пЯК  РϽЛϧЮϜ  Ϝϻк  ϼϝЇϧжϜ  оϹв

 ЌϽгЮϜ. 

V   ϹтϹϳϦ ЩЮϺ еК ЬмϕЃгЮϜ ЍвϝϳЮϜ

. 

V  ЌϜϽКъϜ ϰϽІ 

V   бтϿжъϜ Ϝϻк ЉЧзт ϜϺϝгЮ ϹтϹϳϦ 

V    ЌϽгЮϜ ϜϻлЮ ϬыЛЮϜм 

 Ϣϼмϸ сТ ЁвϝϷЮϜ бтϿжъϜ ЉЧж

  ϝтϼнуЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V  ϹϮнт ъ  рϽлЇЮϜ дϝϳϧвъϜ сжϝϫЮϜ ¶  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   ̭ϝЪϻЮϜ  анлУв  ϰϽІϣЮϝгЛϧЂϜм  

  ϤϝжϝуϡЮϜ ев  ϣгϷЎ ϤϝугЪ  ЭуЯϳϧЮ

 сϚϜϻПЮϜ ЭуϫгϧЮϜм ϣузуϦмϽϡЮϜм ϣузуϯЮϜ 

V  Ϝ  РϽЛϧЮм    еуϠ ϣуУ϶ Аϝгжϒ РϝЇϧЪϜ

 ϣГуЂнЮϜ ϤϝϛтϿϯЮϜм ϤϝгтϿжшϜ 

V   ЭуЯϳϦϜм  ϤϝϠϜϽГЎъϜ еК СЇЫЮ

 ЌϜϽвϒм  рϽЫЃЮϜ  Эϫв  ̪ϣуЏтцϜ

  ЭуЯϳϦ ϽϡК ̪ϣуϪϜϼнЮϜ сϚϜϻПЮϜ ЭуϫгϧЮϜ

  ϝлГϠϼм  ϣуϚϝугуЪнуϡЮϜ  ϤϝзуЛЮϜ

ϣтнЯϷЮϜ ϤϜϼϝЃгЮϝϠ.. 

V   ̭ϝзϠ ϣЧуЦϸ ϣтϻПϦ Ϥϝϯϧзв бугЋϦ

ϣуЏтцϜ ϸϽУЮϜ ϤϝϮϝуϧϲϜ пЯК  вм еЫг

  сТ  ϢϹКϝЃгЮϜ  сКϝзГЊъϜ  ̭ϝЪϻЯЮ

 ϬыК ϣГ϶ мϒ сϚϜϻО аϝЗж ЉуЋϷϦ

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

ϣвϝК ϣЛϮϜϽв 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶   еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 



 

 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

An Introduction to Metabolism    ,Lecture Outline for 

Campbell/Reece Biology, 8th Edition, © Pearson 

Education, Inc 

2018 

Nutrition and Metabolism. Edited on behalf of The 

Nutrition Society by Susan A Lanham-New Ian A 

Macdonald Helen M Roche, 2003 

 

 

 Σнлло 

 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

днкϹЯЮ сϚϜϻПЮϜ ЭуϫгϧЮϜ , пϠϜϽК дϝЃϲ ϽϳЂ, )нлнм( 

  ЬϸϝК  Σ  ϹЮϝ϶м ϽЫϠнϠϜ ΦϾ СЂнт Ϲгϳв ύнллп Φό  ϣтϻОцϜ ̭ϝугуЪ  Φ  ϼϜϸ ϣϛук

 ϣтϽЋгЮϜ ХϚϝϪнЮϜм ϟϧЫЮϜ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
https://www.khanacademy.org/science/biology 

https://www.osmosis.org 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

https://www.khanacademy.org/science/biology
https://www.osmosis.org/


 

 

ϼϽЧгЮϜ СЊм ϬϺнгж 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК ϣуЏтϜ ϤϜϼϝЃв 

2 ϼϽЧгЮϜ Ͽвϼ . 

 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

/ сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2023-2024 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

30/1/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЯЫЮϜ ϤϜϽϡϧϷв Э϶Ϝϸ ϼнЏϳЮϜ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

45  ϤϜϹϲнЮϜ ϸϹК /3 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

:бЂъϜ  сϡзЮϜ ϹϡК дϜнЯК ЬϝУжϜ    :ЭугтъϜ anfal.abdul_nabi@uobasrah.edu.iq  

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   ев ϣугкϜ ев ϣтнϳт ϝгЮ ϣтϻОъϜ анЯК бЃЦ Ѐмϼϸ ев сЂϝЂϜ Ѐϼϸ

  ϝкϽуОм аϹЮϜ сТ ЬмϽϧЃуЮнЫЮϜм ϽЫЃЮϜ ϣϡЃж ЀϝуЦ ФϽАм ЙуЎϜнв

 аϹЮϝϠ ϤϝгтϿжъϜм дϸϝЛгЮϜ ЍЛϠ ϽтϹЧϦм ϣглгЮϜ ϤϝЂϝуЧЮϜ ев 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

 сзкϹЮϜ СЋЛЮϜ аϜϹϷϧЂϜм ̭ϝЧЮъϜ ϞнЯЂϒм ϰϽЇЮϜ пЯК ϹгϧЛϦ ϤϜϽЎϝϳгЮϜ Φ 
 ϤϝвнЯЛгЮϜ ЙугϯϧЮ ϥжϽϧжъϜм ϞнЂϝϳЮϜ пЯК ϹгϧЛгЮϜ буЯЛϧЮϜ Φ 
  ϟЮϝА ЭЫЮ ϼϽЧгЮϜ ЙуЎϜнв Ϲϲц ЄϝЧж ϣЧЯϲ ̭ϝЧЮϖ 
 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

15 ИнϡЂϜ 
3   ϤϝКϝЂ

 ϝуКнϡЂϜ 

  м сзкϻЮϜ СЋЛЮϜ̪ блУЮϜм ϣТϽЛгЮϜ

  ϤϜϼϝлгЮϜ  ̪  ϣузкϻЮϜ  ϤϜϼϝлгЮϜ

 ϣвϝЛЮϜ ϤϜϼϝлгЮϜм ϣугЯЛЮϜм ϣузлгЮϜ 

 ϽЫЃЮϜ ϣϡЃж ϽтϹЧϦ ̪ϝвϾыϡЮϜ ЭЋТ

  ЬмϽϧЃуЮнЫЮϜ ϣϡЃж ϽтϹЧϦ ̪аϹЮϜ сТ

 ........еуϦмϽϡЮϜ ϣϡЃж ϽтϹЧϦ ̪аϹЮϜ сТ 

 ϣтϽϡϧϷв ϞϼϝϯϦ 

  ̭ϜϸϜ  ̭ϝзϪϜ  бууЧϧЮϜ

  сТ ϣуЯгЛЮϜ ϣϠϽϯϧЮϜ

  бууЧϦ  ̪ϽϡϧϷгЮϜ

  ϣузлгЮϜ  Ϣ̭ϝУЫЮϜ

   ̭ϝзϪϜ  ϟЮϝГЯЮ

  дϝϳϧвъϜ

  рϽтϽϳϧЮϜ

сЯгЛЮϜм 

11 ϼϽЧгЮϜ бууЧϦ . 

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq


 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ϣтнуϲ ̭ϝугуЪ ϞϝϧЪ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

Jawad, S. M. рϾмЪмЯЪЮϜ ϞϝЎ϶ЮϜ дтϠ ϣЦыЛЮϜ(HbA1c)  
  ϸϠК рϸлв ̭ϝвтІ .ϸ .а рϼЪЂЮϜ пЎϼв сТ аϸЮϜ ϼЪЂ ϤϝтмϦЂвм
ϣЊы϶ЮϜ ϢϝтϲЮϜ амЯК аЂЦ ϣТмЪЮϜ ϣЛвϝϮ/ϤϝжϠЯЮ ϣтϠϼϦЮϜ ϣтЯЪ ϸϜмϮЮϜ. 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 

 ) .дЂϲ ФϜϾϼЮϜ ϸϠК2007  ϣЯϦЪЮϜ пЯК рϼЪЂЮϜ ̭ϜϸЮϜ ϼтϪϓϦ ϣЂϜϼϸ .(
ЀϝтЦ Ьы϶ дв ϣтвДЛЮϜTishreen University  (DMO). 

(3).29 ,Medical Sciences Series-Journal 

  

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

рϽЗж / ϣтϽлϯв ϣтϻОϜ ̭ϝуϲϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

FOMB315 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  +ϟуϡϲ ЩЮϝв ϰϝϡЊ .ϸ.ϒ  :ЭугтъϜ  sabah.habeeb@uobasrah.edu.iq 

 :бЂъϜ ϬϼнϮ ϱуϡЊ ϽϳЂ .ϸ    :ЭугтъϜsaher.george@uobasrah.edu.iq 

 

 

 

 

 ЁЃЃЃЂ 

8ϼϽЧгЮϜ РϜϹкϜ . 

 

 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:saher.george@uobasrah.edu.iq


 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶     ϣтϻОъϜ ϨнЯϦ ϼϸϝЋв пЯК РϽЛϧЮϜ 

¶     ϣтϻОъϜ сТ ϣϠнОϽгЮϜ ϽуО ϣтϽлϯгЮϜ ̭ϝуϲъϜ нгж ев ϹϳЮϜ 

¶      ϣуϠмϽЫугЮϜϜ ϤъыЃЮϜ еуЃϳϦм ЬϿК сТ  ϣϫтϹϳЮϜ ϤϝузЧϧЮϜ аϜϹϷϧЂϜ

 рϽЇϡЮϜ ШылϧЂыЮ ϣϳЮϝЊм ϣзЃϳв  ϣтϻОϜ ϬϝϧжϜ сТ ϝлвϜϹϷϧЂϜм 

¶   бгЃϧЯЮ ϣϡϡЃгЮϜ ϤϝϠмϽЫугЮϜ ЩЮϻЪм ϣЮϜϹЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣЂϜϼϸ

    сϚϜϻПЮϜ 

¶ ϣтϻОъϜ сТ ϣуϠмϽЫтϝгЮϜ ϣуЂϝуЧЮϜ ϤϝУЊϜнгЮϜ сТ ϣгкϝЃгЮϜ . 
9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ  ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК : 

V   ϰϽІ  анлУвϣтϻОъϜ ̭ϝуϲϜ    йϧугкϒм

 ϼϸϝЋв ев ϼϹЋгЪ ϣтϻОъϜ анЯК. 

V   ϣуЃуϚϽЮϜ  РϜϹкцϜ  ϹтϹϳϦ  ̭ϝуϲц

 ϣтϽлϯгЮϜ ϣтϻОъϜ  

V   пЯК  ДϝУϳЮϜ  СЯϧЮϜ  ев  ϣтϻОъϜ

  ϣтϽлϯгЮϜ ̭ϝуϲцϝϠ 

V   ϝвм  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϼмϸм ϣугкϒ

 ϣтϻОцϝϠ ϝлϧЦыК ск 

  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  ϣугкϒ

 ϣтϻОцϝϠ ϝлϧЦыКм 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК : 

V   СузЋϦ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ    ϤϜϺ

 ϣтϻОцϝϠ ϣТыЛЮϜ  ϣтϻОъϜ 

V    ϣТϽЛв  СЯϦм  ϨнЯϧЮ  ϣвϝЛЮϜ ЁЂъϜ

 .ϣтϽлϯгЮϜ ̭ϝуϲцϝϠ  ϣтϻОъϜ 

V   сТ  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ  ϹтϹϳϦ  СЯϦ

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣГЂϜнϠ  ϣтϻОъϜ 

 

 

  ϝлϦϝУЊм   ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ЁЂъϜм   ϣтϻОъϜ  сТ  ϣглгЮϜ

  ϣтϻОъϜ СЯϦм  ϨнЯϧЮ  ϣвϝЛЮϜ

  ϣтϽлϯгЮϜ ̭ϝуϲцϝϠ 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϤϜϹϲнЮϜ еК ϽтϽЧϦ

 ϽϫЪцϜ  ϣуϮϝϧжшϜ

  ϝвϜϹϷϧЂϜм  ϣгϚыв

 ϝуЯϳв 



 

 

 ϩЮϝϫЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК : 

 

V Ϝ ϰϽІ ϿϡϷЮϜ сТ  ϣтϽлϯгЮϜ ̭ϝуϲъ

 .ϤϝзϯЛгЮϜм 

 ϿϡϷЯЮ  ϣЛϚϝЇЮϜ  СЯϧЮϜ  ИϜнжϜ  ϣТϽЛв

  ϤϝзϯЛгЮϜм 

V   ϹтϹϳϦ еК ϣЮмϕЃгЮϜ дϝУКъϜ ИϜнжϜ

 ϿϡϷЮϜ СЯϦ . 

V  ϿϡϷЯЮ  ϼϸϝзЮϜ  СЯϧЮϜ  ИϜнжϜ  ϣТϽЛв

 ϤϝзϯЛгЮϜм . 

V   м  ϣтϽГУЮϜ ϤϝзуЃЪнϧЮϜ ϣЯЫЇв ϰϽІ

 ϝлзв ϣтϝЦнЮϜ. 

 

 ϿϡϷЮϜ  сТ   ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϤϝзϯЛгЮϜм 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК : 

V   ϰϽІ йЪϜнУЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϽЏϷЮϜм 

V   ϹтϹϳϦ  йЪϜнУЯЮ ЭЊϝϳЮϜ СЯϧЮϜ ИϜнжϜ

 аϝК ЭЫЇϠ ϽЏϷЮϜм . 

V   СЯϧЮϜ  ИϜнжϜ  бкϜ  сЯК  РϽЛϧЮϜ

 йЪϜнУЯЮ ЭЊϝϳЮϜϽЏϷЮϜм  . 

V   ϣтϽлϯгЮϜ  ̭ϝуϲцϜ  сЯО  РϽЛϧЮϜ

 ϽЏϷЮϜм  йЪϜнУЮϜ  СЯϦ  сТ  ϣϡϡЃϧгЮϜ

 ϣДнУϳгЮϜм ϣЛзЋгЮϜ . 

  йЪϜнУЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϽЏϷЮϜм 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   ϰϽІ   ϣтϻОъϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϣϡЯЛгЮϜ 

V   РϽЛϧЮϜ  ϣтϻОчЮ ЭЊϝϳЮϜ СЯϧЮϜ ИϜнжϜ

 ϣϡЯЛгЮϜ . 

V   бугЋϦ  ЬϝЫІц  сϳуЎнϦ  БГϷв

 ϣϡЯЛгЮϜ ϣтϻОчЮ ЭЊϝϳЮϜ СЯϧЮϜ. 

V  СЊм  ϣТϽЛвмT.A. Spoilage 

V   аϿЮнуϦнϡЯЮ ФϽГϧЮϜ 

  ϣтϻОъϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϣϡЯЛгЮϜ 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϝЃЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК : 

V   анϳЯЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ ϰϽІ

  ̭ϜϽгϳЮϜ 

V   пЯК  РϽЛϧЮϜ  ϨнЯϧЮϜ  ϼϸϝЋв

 анϳЯЮ сϠмϽЫугЮϜ . 

V   сϚϜнлЮϜ  СЯϧЮϜ  ЬϝЫІϜ  ϣТϽЛв

 ̭ϜϽгϳЮϜ анϳЯЮ сϚϜнкыЮϜм . 

V   СЊм  СЯϦ сТ ϣϡϡЃϧгЮϜ РмϽЗЮϜ

  ̭ϜϽгϳЮϜ анϳЯЮϜ 

 

  анϳЯЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ̭ϜϽгϳЮϜ 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ЈϝУЦϜ 

 евϝϫЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ШϝгЂъϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ ϰϽІ

 ϣтϽϳϡЮϜ ϣтϻОъϜм 

V   ϨнЯϧЮϜ  ϼϸϝЋв  пЯК  РϽЛϧЮϜ

  сϠмϽЫугЮϜ ϣтϽϳϡЮϜ  ϣтϻОъϜм  ШϝгЂчЮ

  СЯϧЯЮ ϣЛϯЇгЮϜ ЭвϜнЛЮϜм. 

V   СЯϧЮϜ  ЬϝЫІϜ  ϣТϽЛв  сϠмϽЫтϝгЮϜ

  ЭЊϝϳЮϜ   ϣЛзЋгЮϜм ϣДнУϳгЮϜ ШϝгЂчЮ 

. 

V   ϣЮϝϳЮϜм ϣтϽлϯЮϜ ̭ϝуϲъϜ пЮϜ ФϽГϧЮϜ

 ϼϝϳгЮϜм дϝАϽЃЮϜм дϝуϠмϽЯЮ ϣуϠмϽЫтϝгЮϜ 

  ШϝгЂъϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϣтϽϳϡЮϜ ϣтϻОъϜм 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  еϮϜмϹЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ ϰϽІ

 ЍуϡЮϜм 

V   пЯК  РϽЛϧЮϜ   сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

   анϯЯЮ   сЯК ЩЮϺ ϽуϪϓϦм ЍуϡЮϜм еϮϜмϹЮϜ

  СЯϧЮϝϠ  ЩЮϺ  ϣЦыКм свϽЮϜ  ЁϡуϧЮϜ

 еϮϜмϹЯЮ  сϠмϽЫтϝгЮϜ 

V   ϤϝϮϼϹϠ еϮϜмϹЮϜ СЯϧϦ СуЪ ϱуЎнϦ

  ϣЏУϷзгЮϜ ϢϼϜϽϳЮϜ 

V   ϣуУуЪ ϱуЎнϦ  ЍуϡЮϜ ЌϝуϠ ϣТϽЛвм

 ̭ϝуϲъϜ нгзЮ ϟЂϝзв ϽуО БЂм йжнЫϠ

 ϣтϽлϯгЮϜ. 

  еϮϜмϹЮϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ЍуϡЮϜм 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ϰϽІ  анлУв   сϚϜϻПЮϜ бгЃϧЮϜ 

V   пЯК РϽЛϧЮϜ  сϚϜϻПЮϜ бгЃϧЮϜ ИϜнжϜ

 ϨмϹϳЮϜ йуЯϠϓТ ϟЃϲ ИϜнжϜ сЮϜ йгуЃЧϦм 

V   ϱуЎнϦ  ИϜнжϜ  ϣТϽЛвм  ангЃЮϜ

 .  ϣтϽГУЮϜ 

V   ИϜнжϜ сЯК РϽЛϧЮϜ  ϣтнуϳЮϜ ϽАϝϷгЮϜ

  ϣтϻОъϜ сТ 

. 

  ϣтϽГУЮϜ ангЃЮϜм  сϚϜϻПЮϜ бгЃϧЮϜ

 ϣтϻОъϜ сТ ϣтнуϳЮϜ ϽАϝϷгЮϜм 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  еуϠ ϣжϼϝЧгЯЮ ϽтϽЧϦ

  ИϜϼϿϧЂъϜ  ϣгЗжϒ

  ЩужнϠϜнЪъϜм ХЯПгЮϜ

 ШнЯТнтϝϡЮϜм 



 

 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ  ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   анлУв ϰϽІ  рϹвм ϹугϯϧЮϜм ϹтϽϡϧЮϜ

 ϣтϻОъϜ ЕУϲ сЯК иϽуϪϓϦ. 

V   ИϜнжϒ пЯК РϽЛϧЮϜ  ϣтϽлϯгЮϜ ̭ϝуϲъϜ

 ϣтϻОъϜ СЯϧЯЮ ϣϡϡЃгЮϜ . 

V   ЭвϜнЛЮϜ ЭуЯϳϦ  Ϣ̭ϝУЪ сЯК ϢϽϪϕгЮϜ

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϹЎ  ϹугϯϧЮϜм ϹтϽϡϧЮϜ 

V   ϞнуКм ϝтϜϿв бууЧϦ  ϹтϽϡϧЮϜ ев ЭЪ

 ϤϝϠмϽЫтϝгЮϜ сЯК иϽуϪϓϦм ϹугϯϧЮϜм. 

  ϣтϻОъϜ сТ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϹугϯϧЮϜм ϹтϽϡϧЮϝϠ  ϣДнУϳгЮϜ 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   ϣугкϒ ϰϽІтϽГЪ ИϝЛІшϜ аϜϹϷϧЂϜЧ  ϣ

 ϣтϻОчЮ  ϣЮϝЛТ ЕУϲ 

V   пЯК РϽЛϧЮϜ  ̭ϝуϲъϜ ϣуЂϝЃϲ рϹв

  ИϝЛІщЮ ϝлϧвмϝЧв мϜ ϣтϽлϯгЮϜ 

V  ϰϝϯж пЯК ϽϪϕϦ сϧЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

 ϣуЯгК  ИϝЛІъϜ 

V   ϣϳуϳЋЮϜ ϤϜ̭ϜϽϮшϜ ХуϡГϦ  аϜϹϷϦъ

 ϣЮϝЛТ ЕУϲ ϣтϽГЪ ИϝЛІъϜ 

V   ϣуϛуϡЮϜм  ϣуϳЋЮϜ  ϽАϝϷгЮϜ  бууЧϦ

  ϣГϡϦϽгЮϜ ИϝЛІъϝϠ 

     ϽуϪϓϦ  сЯК  ИϝЛІъϜ

  ϤϝϠмϽЫтϝгЮϜ 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ  ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   ϰϽІ  мϜ  ϣуϦϝуϳЮϜ  ϣузϧЮϜ  анлУв

 сКϝзЋЮϜ сϮнЮнтϝϠмϽЫтϝгЮϜ . 

V   ИϜнжϒ пЯК РϽЛϧЮϜ ϣглгЮϜ ϤϝϯϧзгЮϜ

 сϮнЮнтϝϠмϽЫтϝгЮϜ  аϜϹϷϧЂϜ  Ьы϶  ев

 сКϝзЋЮϜ  

V   ̭ϝуϲъϜ  ИϜнжϜ  ϣТϽЛв  пЮϜ  ФϽГϧЮϜ

 ϝкϼϝϫЪϜ сЯК ЭгЛЮϜм ϢϹуУгЮϜ ϣтϽлϯгЮϜ

 ϝлзв ϢϸϝУϧЂъϜм. 

  сКϝзЋЮϜ сϮнЮнтϝϠмϽЫтϝгЮϜ 

 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ  ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   анлУв ϰϽІ  ϣЮϜϹЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ. 

V   пЯК  РϽЛϧЮϜ  ЙувϝϯгЮϜ  ЭЪ

  ϣтϻОцϜ ϨнЯϦ сТ ϣвϹϷϧЃгЮϜ  ϣуϠмϽЫтϝгЮϜ 

V   ФϽГϧЮϜ    ϣуЂϝуЧЮϜ ϤϝУЊϜнгЮϜ сЮϜ

 ϣугЮϝЛЮϜм ϣуϠϽЛЮϜм ϣуЯϳгЮϜ   

V  

  ϨнЯϧЮ  ϣЮϜϹЮϜ ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϣуЂϝуЧЮϜ ϤϝУЊϜнгЮϜм  ϣтϻОъϜ

  ϣтϻОчЮ 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

сϯлзв ϞϝϧЪ ϹϮнт   

1-  сгуЮϹЮϜ  ) ϸмϜϸ сТнЊ СЯ϶,1988 ϣтϻОчЮ ϣтϽлϯгЮϜ ̭ϝуϲцϜ бЯК . (

  . ЭЊнгЮϜ ϣЛвϝϮ , ϽЇзЮϜм ϣКϝϡГЯЮ ϟϧЫЮϜ ϼϜϸ . ϣужϝϫЮϜ ϣЛϡГЮϜ .245 

. ϣϳУЊ 

2-  ) ϿтϿК ϿϚϝТ , сжϝЛЮϜ2007  ϤϝузЧϧЮϜм  ϣтϻОъϜ сТ ϣЧуЦϹЮϜ ̭ϝуϲцϜ.(

 ЙтϾнϧЮϜм ϽЇзЯЮ ϭкϝзгЮϜ ϼϜϸ. ϣужϝϫЮϜ ϣЛϡГЮϜ .ϝлзК СЇЫЮϜ сТ  ϣϫтϹϳЮϜ

.дϸϼъϜ . дϝгК.429 ϣϳУЊ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

ϱЯЋгЮϜ , ) Ϟнϯϳв ϹуІϼ1990  ϣЛϡГЮϜ . ϣтϻОъϜ сТ ϣЧуЦϹЮϜ ̭ϝуϲцϜ.(

 . ϸϜϹПϠ ϣЛвϝϮ , сЮϝЛЮϜ буЯЛϧЮϜ ЙϠϝГв . ϣужϝϫЮϜ560 ϣϳУЊ . 

 4- Andrews, W. (1997). Manual of food quality 

control. 4. Rev. 1. Microbiological analysis. FAO Food 

and Nutrition Paper No. 14/4 (Rev. 1)., Rome, Italy. 

347 p 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

5-Shen, C., and Zhang, Y. (2023). Food Microbiology 

Laboratory for the Food Science Student: A Practical 

Approach. Second Edition, Springer International 

Publishing, USA. 

 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 

microbiology https://www.fao.org/food -6 

7- Erkmen, O. (2022). Microbiological Analysis of 

Foods and Food Processing Environments. First 

Edition, Academic Press, Elsevier Inc.580 p. 

8- Da Silva, N.; Taniwaki, M. H.; Junqueira, V. C. A.; 

de Arruda Silveira, N. F.;Okazaki, M. M., and Gomes, 

R. A. R. (2019). Microbiological Examination 

Methods of Food and Water: A Laboratory Manual. 

Second Edition, CRC Press. Taylor & Francis Group. 

UK. 526p. 
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ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК /  ϣтϽлϯв ϣтϻОϜ ̭ϝуϲϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

FOMB315 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

  ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   еуϠϾ ϹЮϝ϶ ЬϜнж .ϸ.а   :ЭугтъϜ nawal.zben@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶     ϣтϻОъϜ ϨнЯϦ ϼϸϝЋв пЯК РϽЛϧЮϜ 

¶     ϣтϻОъϜ сТ ϣϠнОϽгЮϜ ϽуО ϣтϽлϯгЮϜ ̭ϝуϲъϜ нгж ев ϹϳЮϜ 

¶     ϣуϠмϽЫугЮϜϜ ϤъыЃЮϜ еуЃϳϦм ЬϿК сТ  ϣϫтϹϳЮϜ ϤϝузЧϧЮϜ аϜϹϷϧЂϜ

  рϽЇϡЮϜ ШылϧЂыЮ ϣϳЮϝЊм ϣзЃϳв  ϣтϻОϜ ϬϝϧжϜ сТ ϝлвϜϹϷϧЂϜм 

¶    сϚϜϻПЮϜ бгЃϧЯЮ ϣϡϡЃгЮϜ ϤϝϠмϽЫугЮϜ ЩЮϻЪм ϣЮϜϹЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣЂϜϼϸ 

¶  ϣтϻОъϜ сТ ϣуϠмϽЫтϝгЮϜ ϣуЂϝуЧЮϜ ϤϝУЊϜнгЮϜ сТ ϣгкϝЃгЮϜ 

 

¶   ϣтϻОъϜ сТ ϣтϽлϯгЮϜ ̭ϝуϲыЮ ϣтϽϡϧϷгЮϜ ϤϝЂϜϼϹЮϜ ϤϝϡЯГϧв ЍЛϠ ϣЂϜϼϸ

 .ϝтϽϧЫϡЮϜ нгжм НуϡЋϦ ϣЂϜϼϸм рϽуϧЫϡЮϜ ϸϹЛЮϜ ϽтϹЧϦм 

¶  

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶Ϝϸ ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

https://uobasrah.edu.iq/faculty/1223/%20nawal.zben@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣуϚϜϻПЮϜ  ϤϝзуЛЮϜ  ϻ϶ϒ  ϣЧтϽА

сϠмϽЫтϝгЮϜ ЉϳУЯЮ . 

V   ЉϳУЯЮ ϣуϚϜϻПЮϜ ϤϝзуЛЮϜ ϽуЏϳϦ

 сϠмϽЫтϝгЮϜ 

 ϣтϽϡϧϷгЮϜ ϤϝЂϜϼϹЮϜ ϤϝϡЯГϧв ЍЛϠ

 ϣтϻОцϜ сТ ϣтϽлϯгЮϜ ̭ϝуϲчЮ 
¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  рϽуϧЫϡЮϜ ϸϹЛЮϜ ϽтϹЧϦ ФϽА 

V  СуТϝϷϧЮϜ ̭ϜϽϮϒм ϣзуЛЮϜ ϽуЏϳϦ 

  ϣтϽлϯгЮϜ ̭ϝуϲцϜ ϹК ФϽА ¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

  ϣтнУІ 

 

 ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анϳЯЮ  ϣϲϽϧЧгЮϜ  ϤϝЊнϳУЮϜ

 аϝϷЮϜ 

V  ϣуЯЫЮϜ ϸϜϹКцϜ ϞϝЃϲ 

 анϳЯЮϜ сϮнЮнтϝϠмϽЫтϝв ¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V РнУЯгЮϜ ЭЯϷв ЙузЋϦ ϤϜнГ϶  

V  ϽгϷϧЮϜ ϣуЯгК ϣЂϜϼϸ 

V  рϽлϯгЮϜ ЉϳУЮϜ 

V  ϣЎнгϳЮϜ ϽтϹЧϦ 

V   сЯЫЮϜ рϽуϧЫϡЮϜTotal plate 

count 

V   ϿуЯϦϝЪ бтϿжъϜ ЭКϝУϦ еК ЉϳУЮϜ

catalase test : 

V   етϸϿзϡЮϜ ЉϳТBenzidine 

test 

V   ϣуϡЯЂ  ϝтϽϧЫϠ  еК  ЉϳУЮϜ

НуϡЋϧЮϜative 

bacteria   Gramneg   

V   ϣтϽлϯгЮϜ ̭ϝуϲъϜ еК ЉϳУЮϜ

  ϣϯЃжϜ  днЫϦ  сϧЮϜ

ϣϮϿЮ  )  ϣуАϝϷв  

Slime forming 

organisms   

V  сϚϝлзЮϜ рϽГЮϜ ЭЯϷгЮϜ ЉϳТ 

V  

  

¶  (РнУЯгЮϜ )ϣжϝлЯЮϜ ЭЯϷв ϣКϝзЊ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ЍуϡЮϜ сϮнЮнтϝϠмϽЫтϝв ϣЂϜϼϸ 

V   ЍуϡЯЮ  ϤϝзуЛЮϜ  ϻ϶ϒ  ϣЧтϽА

 ЭвϝЫЮϜ 

V  ев  ЍуϡЮϜ  ϣвыЂ  ϼϝϡϧ϶ϒ

 ϤϝϠмϽЫтϝгЮϜ 

V  

V   сТ  сϠмϽЫтϝгЮϜ  ϸϹЛЮϜ  ϽтϹЧϦ

 ЍуϡЮϜ 

¶  ЍуϡЮϜ ЉϳТEgg tests ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  

V 1-  Aerobic Plate Count 

(APC ( 

V 2-  Enumeration of 

Coliforms 

V 3-  Enumeration of  

Faecal  

streptococci 

V 4-  Detection of  

Salmonella 

V 5-  Enumeration of  

Shigella 

V 6-  Detection of  

Escherichia coli 

V 7-  Enumeration of   

Staphyllococcus  

aureus 

V 8-  Detection of  Vibrio 

parahaemolyticus 

V 9-  Enumeration of  

Bacillus  cereus 

V 10-  Enumeration of  

Clostridium  

perfringens 

V 11-  Enumeration 

of  of   

Staphyllococcus  

aureus  by (MPN) 

Method 

¶   ϝтϽϧЫϡЮϜ ев ИϜнжϜ ϹЛЮ ϤϝГГϷв

 ϣтϻОцϜ сТ ϣЛϚϝЇЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V 1-   ϣвϹЧгЮϜIntroduction   

V 2-   дϜнзЛЮϜTitle    

V 3-     ЭгЛЮϜ  ФϽАм  ϸϜнгЮϜ

Materials and 

Methods  

V 4-      ϣЇЦϝзгЮϜм ϭϚϝϧзЮϜResults 

and Discussion  

V 5-    ЙϮϜϽгЮϜм  ϢϹгϧЛгЮϜ ϼϸϝЋгЮϜ

References    

V 6-     ϣЊыϷЮϜ  мϜ  ЉϷЯгЮϜ

Summery       

 )  сгЯЛЮϜ  ϽтϽЧϧЮϜ  ϣϠϝϧЪ  ϞнЯЂϒ

 (ϩϳϡЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙЂϝϧЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V ТЈϲ    )  ϣтϾϝПЮϜ  ϤϝϠмϼІвЮϜ

( ϣтЮмϲЪЮϜ ϼтО 

V   дтЯвЛϦЂв  ФϝϠАцϜ сТ ИϼϾЮϜ

мϜАϝЂNutrient Agar   АЂмм 

Malt Extract Agar   

V  дмЮмЧЮϜ ϝтϼϦЪϠ ЈϲТ 

V ЈϲТ ЮϜ ̭ϝАОЧ ϣжтж 

V  ϣОϼϝУЮϜ сжϝжЧЮϜ ЈϲТ 

V  

 ϤϝϠмϽЇгЯЮ  сϠмϽЫтϝгЮϜ  ЉϳУЮϜ

  ϽϚϝЋЛЮϜм ϣтϾϝПЮϜ 

Carbonated Beverages 

Microbiology 

 

¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V цϜм ϞϜмЪъϜϰϜϸЦ 

V  ϤϝЪмІЮϜ 

V ЊЮϜϲцϜм дмм ϣтК 

V ϼАт сϲАЂЮϜ ϱЂвЮϜ ϣЧ 

V   ШϜϸмϼ  ϣЧтϽАRodac 

Method 

V   анузгЮцϜ  ϞнЪ  ϣЧтϽА

Aluminum Cup 

method    

V   сϳГЃЮϜ  ϹЛЮϜ  ϣЧтϽА

ϽІϝϡгЮϜmethod    

Direct Sarface 

agar plate 

   аϝЛАЮϜ ϤϜмϸц сϠмϼЪтϝвЮϜ ЈϲУЮϜ

Restaurant tool tests     

 

¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   йЪϜмУЯЮ  сϠмϼЪтϝвЮϜ  ЈϲУЮϜ

 ϣТϝϮЮϜ ϼЎ϶ЮϜм 

V ϪмЯϦ ϼϸϝЊв ϝл 

V   пЯК  оϼϮϦ  сϦЮϜ  ϤϝЊмϲУЮϜ

 ϣТϝϮЮϜ йЪϜмУЮϜ 

V   пЯК  оϼϮϦ  сϦЮϜ  ϤϝЊмϲУЮϜ

ЮϜϼЎ϶  ϣТϝϮЮϜ 

V  

  ϣУУϮвЮϜ ϣтϺОцϜ ЈϲТDry Food 
test                    

¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϽуг϶  ϣтнуϲм  ϣуЮϝЛТ  ЀϝуЦ

   ϿϡϷЮϜActivity and 

Viability of 

baker's yeast 

V ИϼϾЮϜ  ϣЧтϼА   Culture 

method 

V  ЊϦЮϜ  ϣЧтϼАϠ т  Н Staining 

technique 

V ϶ϦЮϜ  аϜϸ϶ϦЂϜ  ϣЧтϼА вϼт 

Fermentation 

V   ϣЧтϼАWarburg 

apparatus 

V   ЄϝУϧжϜ  ϣКϽЂ  ЀϝуЦ  ϣЧтϽА

( евϿЮϜ) ϣзуϯЛЮϜ 

V   БПЎ  ) БПЏЮϜ ЀϝуЦ ϣЧтϽА

CO2  / ХϡϚϾ бЯв (4  

 ϤϝКϝЂ 

V  ЊϦЮϜ ϣЧтϼА НтϠ 

¶   ϢϽугϷЮϜ  ϣуЮϝЛТ  ЉϳТYeast 

Activity Test   

 

¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  йϦтЮϝЛТм аЂЮϜ ϸмϮм дв ϸЪϓϦЮϜ 

V  ϝтϼϦЪϠЮϜ ЬϾК 

   сϚϜϻПЮϜ бгЃϧЮϜ ϝтϽϧЫϠ ЉϳТTest 

of bacterial poisoning     
¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣуЂϜϼϹЮϜ  ϢϸϝгЮϜ  ЭЫЮ  ϣЛϮϜϽв

 сТ ЙуЎϜнгЮϜ бкϒ пЯК ϿуЪϽϧЮϜм

 . ϢϸϝгЮϜ 

 

V  ϝтϽϧЫϡЯЮ  сЯЫЮϜ  ϹЛЮϜ  ϣЯϛЂϜ  Эϲ

 ϣУЊϜнгЮϜ  Йв  ϭϚϝϧзЮϜ  ϣжϼϝЧвм

 ϣуϮнЮнтϝϠмϽЫтϝгЮϜ  ϣуЂϝуЧЮϜ

 ϣтϻОыЮ 

 

 

ϣвϝК ϣЛϮϜϽв   ϤϜϽЎϝϳгЯЮ 

 ϹЛЮϜ ϣЯϛЂϜ Эϲ пЯК ϣϡЯГЮϜ буЯЛϦ м

  ϝтϽϧЫϡЯЮ сЯЫЮϜ 

  

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶   ϹЛЮϜ еК ϣЯϛЂϜ Эϲ

 ϝтϽϧЫϡЯЮ сЯЫЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сЯгК ϣтϽлϯв ϣтϻОϜ ̭ϝуϲϒ ϞϝϧЪ 



 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 рϽЗж  ϣтϻОϜ  ̭ϝуϲϜ  ϞϝϧЪ 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  сЯгК ϣтϽлϯв ̭ϝуϲϜ Ϙϸϝϡв ϞϝϧЪ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 

microbiology https://www.fao.org/food -6 

7- Erkmen, O. (2022). Microbiological Analysis of 

Foods and Food Processing Environments. First 

Edition, Academic Press, Elsevier Inc.580 p. 

8- Da Silva, N.; Taniwaki, M. H.; Junqueira, V. C. A.; 

de Arruda Silveira, N. F.;Okazaki, M. M., and Gomes, 

R. A. R. (2019). Microbiological Examination Methods 

of Food and Water: A Laboratory Manual. Second 

Edition, CRC Press. Taylor & Francis Group. UK. 

526p.            
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1ϼϽЧгЮϜ бЂϜ . 

 ϤϝзϯЛгЮϜм ϿϡϷЮϜ/  рϽЗж 

2 ϼϽЧгЮϜ Ͽвϼ . 

BRDO320 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 
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8ϼϽЧгЮϜ РϜϹкϜ . 
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 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

V  ϝтмϻПϦ ϿϡϷЮϜ ϣугкϜ ϣТϽЛв 

V  ϿуϡϷЮϜ ϤϝжнЫв ϣугкϜ пЯК РϽЛϧЮϜ 

V  еуϳГЯЮ ЈыϷϧЂъϜ ИϜнжϜ пЯК РϽЛϧЮϜ 

V  ϿϡϷЮϜ ЙузЋϦ ИϜнжϜ пЯК ̭нЏЮϜ БуЯЃϦ 

 ϿϡϷЮϜ ϣКϝзЊ сТ ϣЯ϶ϹЮϜ ϤϝжнЫгЯЮ ϣуϚϜϻПЮϜ ϣгуЧЮϜ пЯК ̭нЏЮϜ БуЯЃϦ

 ϤϝзϯЛгЮϜм 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   еуϳГЮϜ ϢнЦ ϣТϽЛв 

 ϣГзϳЮϜ еуϯА ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  еуϳГЮϜ ϤϝжнЫв ϣугкϜ ϣТϽЛв 

 еуϳГЮϜ ϤϝжнЫв ϣугкϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ϟЪϽгЮϜ еуϳГЮϜ ИϜнжϜ 

 ϟЪϽгЮϜ еуϳГЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ϣуϚϜϻПЮϜ йϧгуЦм ЍуϡЮϜ ϣугкϜ ϣТϽЛв 

 йϦϝϯϧзвм ЍуϡЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  йКϜнжϜм ϽЫЃЮϜ пЯК ϟЮϝГЮϜ РϽЛϧт ϽЫЃЮϜ 

 

 ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

 сгтϹЧϧЮϜ ЌϽЛЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V   анлУв  ϰϽІ  ϝлϧугкϜм  ϢϽугϷЮϜ

 ϿϡϷЮϝϠ 

 ϢϽугϷЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 евϝϫЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  ϝлКϜнжϜм еуϳГЮϜ ϤϝзЃϳв 

 еуϳГЮϜ ϤϝзЃϳв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ   ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК 

V  йϧугкϜм йϡуЪϽϦм ϿуϡϷЮϜ мϼϺ ϣТϽЛв 

 ϿуϡϷЮϜ ϼмϼϺ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ   ϢϽЋЧгЮϜ днкϹЮϜ пЯК ϟЮϝГЮϜ РϽЛϧт

ϝлЛузЋϦ ФϽАм ϝлКϜнжϜм  ϢϽЋЧгЮϜ днкϹЮϜ 
 ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

 сгтϹЧϧЮϜ ЌϽЛЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ   ϟуЯϳЮϜ  ИϜнжϜ  пЯК  ϟЮϝГЮϜ  РϽЛϧт

  йϡуЪϽϦм 

 ϟуЯϳЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ   ЙузЋϦ ФϽА пЯК ϟЮϝГЮϜ РϽЛϧт

ϿϡϷЮϜ . 

 ϿϡϷЮϜ ЙузЋϦ ФϽА ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ   ФϽАм ϿϡϷЮϜ ϹЯϯϦ пЯК ϟЮϝГЮϜ РϽЛϧт

 йЂϝуЦ 

ϿϡϷЮϜ ϹЯϯϦ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ   ЩуЫЮϜ ЙузЋϦ ФϽА пЯК ϟЮϝГЮϜ РϽЛϧт

 ЩуЫЮϜ ИϜнжϜм 

 ЩуЫЮϜ ЙузЋϦ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

 ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ   ЩуЫЮϜ ЙузЋϦ ФϽА пЯК ϟЮϝГЮϜ РϽЛϧт

 ЩуЫЮϜ ИϜнжϜм 

 ϤϝϧтнЫЃϡЮϜм ЩЛЫЮϜ ЙузЋϦ   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

 ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

 ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЀϸϝЃЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 



 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
      

ϝЦъмЂ ϝтмϠ ϸϮвϜ ϼмϦЪϸЯЮ ϤϝжϮЛвЮϜм ϾϠ϶ЮϜ    ,1990  сЮϝЛЮϜ атЯЛϦЮϜ ϢϼϜϾм
  ϨϲϠЮϜм 

 

 

 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ϣЦыЛЮϜ ϤϜϺ ϤыϯгЮϜм ϟϧЫЮϜ ев ϹтϹЛЮϜ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

 ϝлзв ϤыϯгЮϜм ϟϧЫЮϜ ев ϹтϹЛЮϜ 

Cereals processing technology 

 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ 
  ЬϜ ев ϣЋЋϷϧгЮϜ ЙуЎϜнгЮϝϠ ϣЊϝϷЮϜ ϥужϽϧжъϜ ЙЦϜнвsearch 

Google 

  

 

 

 

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК / ϤϝзϯЛвм Ͽϡ϶ 

2 ϼϽЧгЮϜ Ͽвϼ . 

BRDO320 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

  ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ  ϸϜϽϮ ϼϹϠ оϽЇϠ.ϸ.а.Ϝ   :ЭугтъϜ bushra.jerad @uobasrah.edu.iq 

8.   ϼϽЧгЮϜ РϜϹкϜ 



 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

1 ï йЮ сЃϳЮϜ бууЧϧЮϜ ̭ϜϽϮϜм рϽϡϧϷгЮϜ ϿϡϷЮϜ ϣКϝзЊ сЯК ϟтϼϹϧЮϜ 

2 ï  ϿϡϷЮϜ ϸϜϹКϜ ϣуЯгЛЮ ϣуЂϝЂъϜ ϤϝуЯгЛЮϜ ϣТϽЛв 

3 ï  ЩуЫЮϜм ϥЫЃϡЮϜ Эϫв ϤϝзϯЛгЮϜ ев ИϜнжϜм сϠϽЛЮϜ ϿϡϷЮϜ ϣКϝзЊ 

4 ï  ϹЯϯϧЮϜ ϤϜϼϝϡϧ϶Ϝ ̭ϜϽϮϜ 

5 ï  ϢϽугϷЮϜ АϝЇж ЀϝуЦ ϤϜϼϝϡϧ϶Ϝ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸϣуЯЧϳЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

:пЯК ̯ϜϼϸϝЦ    йгууЧϦм ϿϡϷЮϜ ЙузЋϦ

 ϝуЃϲ 

. 

 рϼϠϦ϶вЮϜ ϾϠ϶ЮϜ ϣКϝжЊ 

  пЯК ϟтϼϹϧЮϜ

  ϿϡϷЮϜ ϣКϝзЊ

 рϽϡϧϷгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

  РϽЛт  ϿϡϷЮϜ ϞнуК ϟЮϝГЮϜ

 ϝлϡзϯϦ йуУуЪм 

. 

 рϼϠϦ϶вЮϜϾϠ϶ЮϜ аттЧϦ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

  ϹтϹϳϧϠ ϞыГЮϜ аϝуЦ

  ЭЏТϜм ϿϡϷЮϜ ϞнуК

ϿϡϷЮϜ ЙузЋϧЮ ϣЧтϽА 

 ϩЮϝϫЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сϠϽЛЮϜ ϿϡϷЮϜ ЙузЋϦ 
 сϠϼЛЮϜ ϾϠ϶ЮϜ ϣКϝжЊ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ЙузЋϧϠ ϞыГЮϜ аϝуЦ

 сϠϽЛЮϜ ϿϡϷЮϜ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϿϡϷЮϜ ϸϜϹКъ ϣуЂϝЂъϜ ϤϝуЯгЛЮϜ

ϽугϷϧЮϜм БЯϷЮϜ Эϫв 

ϾϠ϶ЮϜ ϸϜϸКъ ϣтЂтϚϼЮϜ ϤϝтЯвЛЮϜ 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

 ϢϸϝгЮϜ ϺϝϧЂϒ 

 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

 ϢϸϝгЮϜ ϺϝϧЂϒ еуϠм 



 

 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ 
 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ 

 ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ̭ϜϽϮϜм  ϥЫЃϡЮϜ  ЙузЋϦ

 ϼϝЇϧжъϜ ЭвϝЛв Эϫв ϤϜϼϝϡϧ϶Ϝ 

 ϤЪЂϠЮϜ ϣКϝжЊ пЯК ϞтϼϸϦЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϤϜϼϝϡϧ϶Ϝ  ̭ϜϽϮϜ

  ϣуЃϳЮϜм  ϣуКнзЮϜ

 ϥЫЃϡЯЮ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϤϜϼϝϡϧ϶Ϝ ̭ϜϽϮϜм ЩуЫЮϜ ЙузЋϦ

 ϣуЃϲм ϣуКнж 

 ШтЪЮϜ ϣКϝжЊ пЯК ϞтϼϸϦЮϜ 
¶   ϞыГЮϜ  аϝуЦ

 ϝуЯгК ЩуЫЮϜ ЙузЋϧϠ 

 

   ЩуЫЮϜ  ϬϺϝгж  бууЧϦ

  ЭϡЦ  ев  ϣЛзЋгЮϜ

 ϞыГЮϜ 

 евϝϫЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣуУуЪм  ϢϽугϷЮϜ  пЯК  РϽЛϧЮϜ

 ϝлАϝЇж ЀϝуЦ 

 ϝлАϝІж ЀϝтЦ ФϼАм Ϣϼтв϶ЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϞϼϝϯϦ  ̭ϜϽϮϜ

  АϝЇж ЀϝуЧЮ ϣуЯгК

 ϢϽугϷЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  йϠϝϡЂϜм ϿϡϷЮϜ ϹЯϯϦ РϽЛϧЮϜ 

. 

ϿϡϷЮϜ ϹЯϯϦ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ЉϳУϠ ϞыГЮϜ аϝуЦ

ϿϡϷЮϜ ев ϬϺϝгж 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

ϤϝтнЯϳЮϜ ев оϽ϶Ϝ ИϜнжϜ ϣКϝзЊ . 

 оϽ϶Ϝ ϤϝзϯЛгЮϜ  ϣКϝзЊ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

  ЙузЋϦ

  ϤϝтнЯϲ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

    ϤϝтнЯϳЮϜ ϬϺϝгж бууЧϦ

  ЭϡЦ  ев  ϣЛзЋгЮϜ

 ϞыГЮϜ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
      

ϝЦъмЂ ϝтмϠ ϸϮвϜ ϼмϦЪϸЯЮ ϤϝжϮЛвЮϜм ϾϠ϶ЮϜ    ,1990  сЮϝЛЮϜ атЯЛϦЮϜ ϢϼϜϾм
  ϨϲϠЮϜм 

 

 

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  ϣЦыЛЮϜ ϤϜϺ ϤыϯгЮϜм ϟϧЫЮϜ ев ϹтϹЛЮϜ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

ϼϽЧгЮϜ СЊ  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 ϣтϿуЯЫжшϜ ϣПЯЮϜ\  ϣϫЮϝϫЮϜ ϣЯϲϽгЮϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

ENGL306 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 /ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 КϝЂϣ ) ϝуКнϡЂϒ12  (ЭЋУЮϜ Ьы϶ ϢϹϲϜм ϢϹϲм) / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 



 

 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  еуЂϝт ФϼϝА ЀϜϼмϜ .а  :ЭугтъϜ orass.yasseen@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

V   ϢϝуϳЮϜ СЦϜнв сТ ϟЂϝзвм ЬϝЛТ ЭЫЇϠ ЭЊϜнϧЮϜ ев бЯЛϧгЮϜ еуЫгϧЮ Å

 ϣуЛЦϜнЮϜ 

V  ϭкϝзгЮϜ ϽϡК ϣЂϜϼϹЮϜ ЌϽПЮ ЬϝЛТ ЭЫЇϠ ϣтϿуЯϯжшϜ ϣПЯЮϜ аϜϹϷϧЂϜ Å

 ϣуЂϜϼϹЮϜ 

V   Ϣ̭ϜϽЧЮϜ рϒ ̪ ЙϠϼцϜ ϣтнПЯЮϜ ϤϜϼϝлгЮϜ аϜϹϷϧЂϜ ϭвϸм ϽтнГϦ Å

 ϣϠϝϧЫЮϜм ϨϹϳϧЮϜм ИϝгϧЂъϜм 

V .ЭЛУЮϝϠ йгЯЛϦ бϦ рϻЮϜ ЭЫулЮϜ ϿтϿЛϦм ϣЛϮϜϽгЮ Å 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜϼϜнϳЮϜ м ϤϝϪϸϝϳгЮϜ сзкϻЮϜ СЋЛЮϜм. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜ  Ϣ̭ϜϽЧЮϜ м ̭ϝПЊъϜ ϤϜϼϝлв ϽтнГϦм ϤъϝЧгЮϜ ϣϠϝϧЪ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 1ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

V  аϜϹϷϧЂϜм  пЯК  РϽЛϧЮϜ

  ϣтϿуЯϯжшϜ  ϽуϠϝЛϧЮϜ

 ϢϝуϳϠ  ϣЧЯЛϧгЮϜ  ϣувнуЮϜ  

  ϟЮϝГЮϜ 

V  ϤϝϳЯГЋгЮϜ пЯК РϽЛϧЮϜ

  сТ  ϣЮмϜϹϧгЮϜ  ϣувнуЮϜ

  ϟЮϝГЯЮ сЂϜϼϹЮϜ ЬϝϯгЮϜ 

ϜϣПЯЮϝϠ ϣувнуЮϜ ϽуϠϝЛϧЮ  ϣтϿуЯЫжъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 сжϝϫЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

  ϣПЯЮϜ  сТ  ϣзвϾцϜ  скϝв  ϣТϽЛв

  аϝК ЭЫЇϠ ϣтϿуЯЫжшϜ 

 

  м ИϼϝЏгЮϜ сзвϾ аϜϹϷϧЂϜ бϧт СуЪ

 ϝглКϜнжϜ ЭЫϠ сЎϝгЮϜ 

 

  сЎϝгЮϜм ИϼϝЏгЮϜ ϣзвϾϒ ХуϡГϦ

  ϣуЋϷЇЮϜ  ϤϜϽϡϷЮϜ  СЊм  сТ

угтϸϝЪцϜм .ϣ 

 

 

  ϣзвϾцϜ : ϣтϿуЯЫжшϜ ϣПЯЮϜ ϹКϜнЦ 

  ИϼϝЏгЮϜ м сЎϝгЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  етϼϝгϦ 

¶  ϣуЦϝуЂ ϤϝϡтϼϹϦ 

 

 ЭгК  ϣЦϼм  ϸϜϹКϜ

  ϣтнϳж 

 ϩЮϝϫЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 

V   аыЫЮϜ аϝЃЦϜ пЯК РϽЛϧЮϜ 

V  свнуЮϜ  ФϝуЃЮϜ  сТ  ϝлвϜϹϷϧЂϜ

 ϟЮϝГЯЮ 

V  ЈϝЋϧ϶Ϝ ФϝуЂ сТ ϝлвϜϹϷϧЂϜ

 сгЯЛЮϜ ϟЮϝГЮϜ 

 ЈнЋзЮϜм ФϝуЃЮϜ сТ аыЫЮϜ аϝЃЦϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣуКϝгϮ ϣГЇжϒ 

¶  ЭгϮ ̭ϝзϠ 

  ЙтϽЂ  ϼϝϡϧ϶Ϝ

  ЭгϯЮϜ ϱуϳЋϦ 

 ЙϠϜϽЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  еК  ϨϹϳϧЮϜϜ  ϤϜϼϝлв  еуЃϳϦ

  бтϹЧϦ еК мϜ ϢϽулЇЮϜ ϤϝуЋϷЇЮϜ

  оϽ϶ϒ ϤϝуЋϷІ бтϹЧϦ мϜ ЁУзЮϜ 

V  СЊм Эϫв  ϣЯГЛЮϜ ̭ϝЏЦ СуЪ

 ϤϝуЮϝЛУЮϜ м еЪϝвцϜ 

 

 

 

 ϤϝуЋϷІм РϝЊмϜ ϨϹϳϧЮϜ ϤϜϼϝлв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣуКϝгϮ  ϣГЇжϒ

  ϣтϼϜнϲ 

  

  мϜ  ϣтнУІ  ϣЯϛЂϒ

рнУІ ЌϽК 

 ЁвϝϷЮϜ 1ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 1ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   Ϣ̭ϜϽЧЮϜ ϤϜϼϝлв еуЃϳϦ 

V   ϞϝЛуϧЂъϜ ϤϜϼϝлв еуЃϳϦ 

  Ϣ̭ϜϽЧЮϜ м ϞϝЛуϧЂъϜ ϤϜϼϝлв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϤъϝЧв Ϣ̭ϜϽЦ 

¶   ϤϝϡтϼϹϦ 

  ЙтϽЂ Ϣ̭ϜϽЦ ϼϝϡϧ϶Ϝ

 Ϣ̭ϜϽЧЮϜ ϱуϳЋϦ м 

 ЙϠϝЃЮϜ 1ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ : 

  ϱϚϝЋзЮϜ ϽуЃУϦ 

 ЬϝЛТцϜ аϜϹϷϧЂϝϠ ϤϝϲϜϽϧЦъϜ бтϹЧϦ  

 ϣЋЦϝзЮϜ 

   ϤϜнКϹЮϜ бтϹЧϦ 

 

 

 м  ϱϚϝЋзЮϜ  м  ϤϝϲϜϽϧЦъϜ  бтϹЧϦ

  ϤϜнКϹЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   пЮϜ  ИϝгϧЂϜ

 ϣЮϸϝϡϧв ϤϜϼϜнϲ 

  ϣулУІ ϣЯϛЂϒ 

  ϣуКϝгϮ  ϤϜϼϜнϲ

 ϣЮϸϝϡϧв 

  ϤϝϡтϼϹϦ Эϲ 



 

 

 евϝϫЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ЭгϯЮϜ БϠϼ 

V  АϽЇЮϜ ϤϜмϸϒ аϜϹϷϧЂϜ 

V  ЭгϯЮϜ  БϠϼ  аϜϹϷϧЂϜ  СуЪ

 ϣугтϸϝЪъϜ ϣϠϝϧЫЮϜ ФϝуЂ сТ ϣуАϽЇЮϜ 

 БϠϼ  сТ АϽЇЮϜ ϞнЯЂϒ  м  ϤϜмϸϒ

 ЭгϯЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  етϼϝгϦ 

¶   ϣуЦϝуЂ ϤϝϡтϼϹϦ 

 

 

 ЭгК  ФϜϼмϒ  ϣϠϝϧЪ

  ϣтнϳж 

 ЙЂϝϧЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  м  ϣжϼϝЧгЮϜ  аϜϹϷϧЂϜ  ϣуУуЪ

  сгтϸϝЪъϜ ЉзЮϜ ϣϠϝϧЪ сТ ϣЯЎϝУгЮϜ 

V  ϣЯЎϝУгЮϜм ϣжϼϝЧгЮϜ еуϠ ФϽУЮϜ 

V  БϠϽЮϜ ϤϜмϸϒ м ЭгϯЮϜ ИϜнжϒ 

 ϤϜмϸϒ м ϣЯЎϝУгЮϜм ϣжϼϝЧгЮϜ ϞнЯЂϒ

  ЭгϯЮϜ БϠϼ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶  етϼϝгϦ 

¶   ЭгϮ ̭ϝзϠ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЭгϮ ϱуϳЋϦ ϼϝϡϧ϶Ϝ 

 ϣтнϳж ФϜϼмϒ ϣϠϝϧЪ 

ϽІϝЛЮϜ 1 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 1ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  Ьнϲ ϢϽуЋЦ ϤϜϽЧТ ϣϠϝϧЪ ϽтнГϦ

 ϣТнЮϓв ЙуЎϜнв 

V   ϣугтϸϝЪъϜ ϣϠϝϧЫЮϜ скϝв 

V  ̭ϝуІцϜ мϜ еЪϝвцϜ СЊм ϣϠϝϧЪ

 ЈϝϷІъϜ мϜ 

 

  ϤϜϽЧУЮϜ ̭ϝЇжϜ м ϣϠϝϧЫЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϤϜϽЧТ  ϣϠϝϧЪ

  ϢϽуЋЦ 

¶   ϤϜϽЧТ  ϣϠϝϧЪ

  ϣуУЊм 

  ϣуϚϝЇжϜ ФϜϼмϒ бтϹЧϦ

 ϝлϳуϳЋϦ Йв 

 ϽЇК сжϝϫЮϜ 1ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  еуЃϳϦ  м  ϤϜϸϽУгЮϜ  ЙуЂнϦ

  пЮϜ ̭ϝПЊъϜ Ьы϶ ев ИϝгϧЂъϜ

 ϣуЋЋЦ ϣуϦнЊ ЙАϝЧв 

V  ϣϠϝϮшϜ м йКϝгЂ бϦ ϝв ϞϝЛуϧЂϜ

  ϣЯϛЂцϜ еК 

V  м ϣЯтнА ϤϝϪϸϝϳв пЮϜ ̭ϝПЊъϜ

 ϝкϽуЃУϦ 

V  ϣПЯЮϜ сТ ϤϜнЊцϜ пЯК РϽЛϧЮϜ

  ϣтϿуЯЫжшϜ 

V   ϱуϳЋЮϜ ЕУЯЮϜ пЯК РϽЛϧЮϜ 

 ϤϜнЊцϜ м ИϝгϧЂъϜ м ̭ϝПЊъϜ 

 

 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   м ϣуϦнЊ ЙАϝЧв

  ϣЯтнА ϤϝϪϸϝϳв 

¶   ϣЯϛЂϒ еК ϣϠϝϮшϜ

  ϣуϠϝЛуϧЂϜ 

¶   ϤϝϡтϼϹϦ

 ЕУЯЮϜ м ϤϜнЊцϜ 

  ϣуϠϝЛуϧЂϜ етϼϝгϦ 

 ϣуЗУЮ ϤϝϡтϼϹϦ 

 ̭ ϝПЊϜ ϼϝϡϧ϶Ϝ 

ϽЇК ϩЮϝϫЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϤϝϪϸϝϳгЮϜ ̭ϜϽϮϜ 

V   ϤыϠϝЧгЮϜ сТ  йЃУж бтϹЧϦ 

V  ЈϝϷІъϜ бтϹЧϦ 

 

 ϼϜнϳЮϜ ̭ϜϽϮϜ м ϣϪϸϝϳгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϣуКϝгϮ ϤϜϼϜнϲ 

¶  ϣтнтϹуТ ЌмϽК 

¶  мϜ  ЁУзЮϜ  бтϹЧϦ

 ЈϝϷІъϜ 

 м  ϣЇЦϝзв  ϤϜϼϜнϲ

  ϣтнУІ 



 

 

 ϽЇК ЙϠϜϽЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ИϼϝЏгЮϜ  м  сЎϝгЮϜ  евϾ

  ЬнлϯгЯЮ сзϡгЮϜ 

V  ϞнЯЂцϜ Ϝϻк аϜϹϷϧЂϜ ев РϹлЮϜ 

V  ϤϜϽЧУЮϜ  сТ  аϹϷϧЃт  СуЪ

  ϣугтϸϝЪъϜ 

  ЬнлϯгЯЮ сзϡгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 1 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϜϸϜϹЛϧЂϜ  аϹЧϦ  ϝгЮ  ϣЛϮϜϽв

 сϚϝлзЮϜ дϝϳϧвыЮ 

 ϣЛϮϜϽв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ϣтнϳзЮϜ ФϜϼмцϜ м ϤϜϼϝϡϧ϶ъϜ еК ϤϝϮϼϸ 

20 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

50  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ100 ϣϮϼϸ 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
Headway intermediate  

Select reading  

 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

English grammar in use 

Grammar, punctuation and spelling  

English phonetics and phonology 

English academic writing 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.bbc 

  

 

 

 

 

 



 

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  дϝЃжϜ ϣтϻПϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

HUNU316  

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/10  /2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ   дϝ϶ϹЂ Ϲгϳв ̭ъϜ .ϸ .а.ϒ   :ЭугтъϜ alaa.sadkhan@uobasrah.edu.iq   

                                                 еЃϲ ϱЮϝТ БЂϝϡЮϜ ϹϡК .ϸ. аAbdulbasit.hasan@uobasrah.edu.iq    

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϣуУуЪм дϝЃжщЮ ϣуϳЋЮϜ ϝлϧугкϜм ϝлЮ ϣуϚϜϻПЮϜ ϣгуЧЮϜм ϣуЃуϚϽЮϜ ̭ϜϻПЮϜ ϤϝжнЫв ϣЂϜϼϸ

дϝЃжъϜ бЃϮ Э϶Ϝϸ сТ ̭ϜϻПЮϜ бЏк ϣуЯгК ЬнЋϲ    сϚϜϻПЮϜ ЭуϫгϧЮϜ ϤϝуЯгК ϣЂϜϼϸм

.дϝЃжъϜ ϝлϠ ϞϝЋт дϜ еЫгв сϧЮϜм ̭ϜϻПЮϝϠ ϣЧЯЛϧгЮϜ ЌϜϽвъϜм ЈϝЋϧвъϜм 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

mailto:alaa.sadkhan@uobasrah.edu.iq
mailto:Abdulbasit.hasan@uobasrah.edu.iq


 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

1 2 V  ϣтϻПϧЮϜм ̭ϜϻПЮϜ еК ϣвϹЧв   ϣтϻПϧЮϜм  ̭ϜϻПЮϜ  еК  ϣвϹЧв

  ϣтϻПϧЮϜ  бЯЛϠ  ϣЊϝϷЮϜ  ϤϝϳЯГЋгЮϜм

 оϽ϶цϜ анЯЛЮϝϠ ̭ϜϻПЮϜ ϣЦыКм 

¶   ϣтϽЗж  ϤϜϽЎϝϳв

дϝϧКϝЂ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 свнт  дϝϳϧвϜ

  сЯЋТ  дϝϳϧвϜм

ϽтϽЧϦм 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

2 2 V  ϣуϚϜϻПЮϜ ϽЊϝзЛЮϜ  ϤϝзуϦмϽϡЮϜм ̭ϝгЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

3 2 V  ϣуϚϜϻПЮϜ ϽЊϝзЛЮϜ  Ϝ)  РϝуЮъϜм ϤϝтϽЫЃЮϜ  ϤϜϼϹукнϠϽЫЮ

( 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 свнт  дϝϳϧвϜ

  сЯЋТ  дϝϳϧвϜм

ϽтϽЧϦм 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

4 2  ϣуϚϜϻПЮϜ ϽЊϝзЛЮϜ  днкϹЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 свнт  дϝϳϧвϜ

  сЯЋТ  дϝϳϧвϜм

ϽтϽЧϦм 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

5 2   ϣЛϠϼцϜ ϤϜϽЎϝϳгЮϜ ϢϸϝгϠ дϝϳϧвϜ

 иыКϒ 

   

6 2 V  ϣуϚϜϻПЮϜ ϽЊϝзЛЮϜ  ϣужϹЛгЮϜ ϽЊϝзЛЮϜм ϤϝзувϝϧуУЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

7 2  ЈϝЋϧвъϜм бЏлЮϜ   ϤϝТϝЏгЮϜм ЅГЛЮϜм ИнϯЮϜм бЏлЮϜ

 сϚϜϻПЮϜ БуГϷϧЮϜм ϣтϻОцϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 свнт  дϝϳϧвϜ

  сЯЋТ  дϝϳϧвϜм

ϽтϽЧϦм 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

8 2 V  сϚϜϻПЮϜ ЭуϫгϧЮϜ ϤϝуЯгК  сϚϜϻПЮϜ ЭуϫгϧЮϜм ЈϝЋϧвъϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

9 2 V  ϣуϚϜϻПЮϜ ϣЦϝГЮϜ  ϣуϚϜϻПЮϜ ϣЦϝГЮϜ ϤϝϠϝЃϲ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

10 2 ϽЋЛЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ  ϣзгЃЮϜ    ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 2 V ϽЋЛЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ  ϽЫЃЮϜ ЌϽвм ϣтϻПϧЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

12 2 V ϽЋЛЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ   ϟЯЋϦм  ϟЯЧЮϜ  ЌϜϽвϜм  ϣтϻПϧЮϜ

 еутϜϽЇЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

13 2 V ϽЋЛЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ  дϝАϽЃЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

14 2 V ϽЋЛЮϜ ЌϜϽвϜм ϣтϻПϧЮϜ   ϽЧТм ϣтϻПϧЮϜ ЉЧж ЌϜϽвϜм ϣтϻПϧЮϜ

 аϹЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

15 2 V   ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ  ϞϝЃϲ

 ϣувнуЮϜ 

 ϣувнуЮϜ ϣуϚϜϻПЮϜ ϤϝϮϝуϧϲъϜ ϞϝЃϲ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

16 1 V   ϤϜϽЎϝϳгЮϜ ϢϸϝгϠ  сжϝϪ дϝϳϧвϜ

 иыКϒ 

   



 

 

17 2 V   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

  Ьϝϯв  сТ  йϦϝЧуϡГϦм  ϣтϻПϦ

 .дϝЃжъϜ 

V   ϣуЪϻЮϜ  ϤϝузЧϧЮϜ  пЯК  РϽЛϧЮϜ

  ϢϼϜϸϖм ϣϡЦϜϽв сТ ϣвϹϷϧЃгЮϜ

(ϣуϚϜϻПЮϜ ϣгЗжъϜ . 

V   сКϝзГЊъϜ ̭ϝЪϻЮϜ ϼмϸ ЭуЯϳϦ

  сТ ϣтϻПϧЮϜ еуЃϳϦ  ̪м  ϣϳЊ

  ЩЯлϧЃгЮϜ 

V   ϣтϹуЯЧϧЮϜ  ϣгЗжцϜ  еуϠ  ϿуугϦ

  Ϣ̭ϝУЫЮϜ  ϩуϲ  ев  ϣуЪϻЮϜм

сЯгЛЮϜ ХуϡГϧЮϜм . 

V   ЈϽУЮϜм  ϤϝтϹϳϧЮϜ  бууЧϦ

  ̭ϝЪϻЮϜ  ХуϡГϧϠ  ϣГϡϦϽгЮϜ

  сКϝзГЊъϜ  ̭ϜϻПЮϜ Ьϝϯв сТ

 дϝЃжъϜ ϣтϻПϦм 

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

ϣвϝК ϣЛϮϜϽв 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϤϜϼϝЃУϧЂϜ

 ϞыГЮϜ 

Ϯнт ъ Ϲ 

11 ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

50  (ϣувнуЮϜм ϣтϽлЇЮϜ) ϤϝжϝϳϧвъϜ 

10  ϞϝЛуϧЂъϜ ϣϮϼϸ 

20  ϣЪϼϝЇгЮϜ 

10  ϼнЏϳЮϜ 

10          ϽтϽЧϧЮϜ 

100  ϣуЯЫЮϜ ϣϮϼϹЮϜ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

.  ) бтϽЫЮϜ ϹϡК ̪сКϽв Å2019 ЁуЯϮ ϼϜϸ ̪ϣтϻПϧЮϜ бЯК ϤϝуЂϝЂϜ .(

ϣужϸϼцϜ ϣжнϧтϿЮϜ ϣЛвϝϮ ̪дϝвϿЮϜ. 

Å) еЃϲ аϝЋК ̪ϣЏтнК2012  ϣϡϧЫв ̪дϝЃжъϜ ϣтϻПϦ ϤϝуЂϝЂϜ .(

ϣЛϠϜϽЮϜ ϣЛϡГЮϜ ̪ЌϝтϽЮϜ дϝЫуϡЛЮϜ. 

Å) ϹугϳЮϜ ϹϡК ϹлТ ̪сϡϮϽЇЮϜ2015  ЭуϫгϧЮϜм дϝЃжшϜ ϣтϻПϦ Ϙϸϝϡв .(

егуЮϜ ϣтϼнлгϮ ϿЛϦ ϣЛвϝϮ ̪ϽЇзЮϜм ϣКϝϡГЯЮ дϹК ϼϜϸ .сϚϜϻПЮϜ. 

Å) ϣУтϽІ ̪ϰнϧУЮϜ нϠϒ2006  ЁЯАϒ ϼϜϸ .буЯЃЮϜ бЃϯЮϜм ϣуϳЋЮϜ ϣтϻПϧЮϜ .(

  ϣЛϡГЮϜ .ϣуϠϽЛЮϜ ϽЋв ϣтϼнлгϮ ̪ϢϽкϝЧЮϜ .свыКшϜ ϬϝϧжшϜм ϽЇзЯЮ

пЮмцϜ. 

Å)  (бϮϽϧв)  ϟзтϾ  ̪бЛзвм  ϽϧЃϡтм  дϜнϮ  ̪рϹжϝО2013 ̭ϜϻПЮϜ  .(

  ϹлТ ЩЯгЮϜ ϣϡϧЫв ̪ϣузЧϧЮϜм анЯЛЯЮ ϿтϿЛЮϜ ϹϡК ЩЯгЮϜ ϣзтϹв .ϣтϻПϧЮϜм

 пЮмцϜ  ϣЛϡГЮϜ  .ϣтϸнЛЃЮϜ  ϣуϠϽЛЮϜ  ϣЫЯггЮϜ  ̪ЌϝтϽЮϜ  ̪ϣузАнЮϜ 
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ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 Ϟнϡϲ ЙузЋϦ /  рϽЗж 

2 ϼϽЧгЮϜ Ͽвϼ . 

CER313 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 /ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

14/6/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ    рϾϝО ̭ъϜ.ϸ.ϒ :ЭугтъϜ  ϸϜϽϮ ϼϹϠ оϽЇϠ .ϸ.а.Ϝ , :ЭугтъϜ bushra.jerad @ uobasrah.edu.iq  

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

V  ϞнϡϳЮϜ ϤϝУЊ ϣТϽЛв 

V   ϞнϡϳЯЮ ϣуϚϜϻПЮϜ ϣгуЧЮϜ ϣТϽЛв 

V   еϲϝГгЮϜ сТ ϞнϡϳЮϜ ϤϝзϳІ Йв ЭвϝЛϧЮϜ ϣуУуЪ 

V    ϞнϡϳЮϜ дϿ϶ 

V  ϣзϳЮϜ еϳА ϝуϮнЯзЫϦ пЯК РϽЛϧЮϜ 

   ϞнϡϳЮϜ Ϥϝϯϧзв ϣКϝзЊ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 
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 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   сϚϝугуЫЮϜ ϟуЪϽϧЮϜ ϣТϽЛв

 ϝлϦъϝгЛϧЂϜм ϞнϡϳЯЮ 

  СтϽЛϦ  ϣвϹЧв ϣугкϜ  еК

  ϣуϚϜϻПЮϜ  ϣгуЧЮϜм  ϞнϡϳЮϜ

 ϞнϡϳЯЮ 

 ϝлϦъϝгЛϧЂϜм ϝлϦϝжнЫв 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ЁЂϜ пЯК ϟЮϝГЮϜ РϽЛϧт

 ϞнϡϳЮϜ ϭтϼϹϦ 

 ϞнϡϳЮϜ ϭтϼϹϦ ЁЂϒ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   бЗж пЯК ϟЮϝГЮϜ РϽЛϧт

  ϣУЯϧϷгЮϜ  ϞнϡϳЮϜ  ЭЧж

 ϣуϚϝтϿуУЮϜ ϝлϦϝУЊм 

  ϞнϡϳЮϜ  ЭЧж  бЗж-  ϤϝУЋЮϜ

 ϞнϡϳЯЮ ϣуϚϝтϿуУЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ    РϽЛϧт

 дϿ϶  ФϽА  пЯК  ϟЮϝГЮϜ

  РмϽДм  ϣУЯϧϷгЮϜ  ϞнϡϳЮϜ

.дϿϷЮϜ 

 

 ϞнϡϳЮϜ дϿ϶ϽтнГϦм ЁЂϒ 

  ̭ϝзϪϜ  ЭЋϳϦ  сϧЮϜ  ϤϜϽуПϧЮϜ

ϞнϡϳЮϜ СЯϦ ИϜнжϒ .дϿϷЮϜ -

 рϼϝϯУжъϜ ХтϽϳЮϜ 

 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   сϚϝугуЫЮϜ ϟуЪϽϧЮϜ ϣТϽЛв

  ЙузЋж  ЁЂϜм  ϣГзϳЯЮ

 .ϣГзϳЮϜ 

  ϣГзϳЮϜ ЙузЋϦ ЁЂϒ-  ϟуЪϽϦ

 ϣГзϳЮϜ ϣϡϲ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ    РϽЛϧЮϜ

пЯК  ϣГзϳЮϜ еϳА ЭϲϜϽв 

 

 ϣГзϳЮϜ еϳА ϝуϮнЯзЫϦ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  пЮϜ  ϢϼϝтϾ

  ϣвϝЛЮϜ  ϣЪϽЇЮϜ

 ϞнϡϳЮϜ ЙузЋϧЮ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

:пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ    ИϜнжϜ

 еϳГЮϜ  ЭϲϜϽвм  еϲϝГгЮϜ

 сзУЮϜ 

 

  еϲϝГгЮϜ  ИϜнжϒï   ЭϲϜϽв

 сзУЮϜ еϳГЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

евϝϪϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϤϝзуϦмϽϠ  пЯК  РϽЛϧЮϜ

 ϣуУуДнЮϜ ϝлЊϜн϶м ϣГзϳЮϜ 

 ϣГзϳЮϜ ϤϝзуϦмϽϠ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ   ϤϝжнЫв пЯК ϟЮϝГЮϜ РϽЛϧт

 йЛузЋϦ ФϽАм ϿЮϸнзЮϜ  ϿЮϸнзЮϜ ЙузЋϦ 
 ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

 сгтϹЧϧЮϜ ЌϽЛЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ ϹϮнтъ .  ЬмъϜ дϝϳϧвъϜ  ϹϮнтъ  ϹϮнтъ 
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 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ̭ϜϽУЋЮϜ  ϢϼϻЮϜ  ϟуЪϽϦ

ϝлЛузЋϦ ФϽАм . 

 ̭ ϜϽУЋЮϜ ϢϼϻЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϣзЇϷЮϜ  ϣГзϳЮϜ  ϣТϽЛв

  сϧЮϜ  ϤϝϯϧзгЮϜм  ϝлϦϝУЊм

 ϝлЛузЋϦ сТ Э϶ϹϦ 

 ϣзЇϷЮϜ ϣГзϳЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϣугкъϜ  пЯК  РϽЛϧЮϜ

 дϝТнЇЯЮ ϣуϳЋЮϜм ϣуϚϜϻПЮϜ 

 дϝТнЇЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϟуЪϽϧЮϜ  пЯК  РϽЛϧЮϜ

  ИϜнжϜм  ϽуЛЇЯЮ  сϚϝугуЫЮϜ

  Э϶Ϲт сϧЮϜ ϤϝϯϧзгЮϜм ϽуЛЇЮϜ

 ϝлЛузЋϦ сТ 

 ϽуЛЇЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ   ϟуЪϽϧЮϜ  пЯК  РϽЛϧЮϜ

  йКϜнжϜм  ϾϽЯЮ  сϚϝугуЫЮϜ

 сТ  Э϶Ϲт  сϧЮϜ  ϤϝϯϧзгЮϜм

ϝлЛузЋϦ 

ϾϽЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЀϸϝЃЮϜ 2 ϣКϝЂ ϹϮнтъ .  сжϝϫЮϜ дϝϳϧвъϜ  ϹϮнтъ  ϹϮнтъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
 ϸϠК ϸвϲв , рϸтЛЂЮϜΦ)мфуо (Φ  ϞмϠϲЮϜ ϝтϮмЮмжЪϦ      

 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  

 ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

 (... 

 ϝлзв ϤыϯгЮϜм ϟϧЫЮϜ ев ϹтϹЛЮϜ 

Cereals processing technology 

 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  ЬϜ ев ϣЋЋϷϧгЮϜ ЙуЎϜнгЮϝϠ ϣЊϝϷЮϜ ϥужϽϧжъϜ ЙЦϜнвsearch Google 
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ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 Ϟнϡϲ ЙузЋϦ/  сЯгК 

2 ϼϽЧгЮϜ Ͽвϼ . 

CER313 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

  ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ  Ϲгϳв ϸϜнϮ ФϸϝЊ .ϸ.а   :ЭугтъϜ  sadiq.muhammed@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϞнϡϳЯЮ ϣуϮнЮнТϼнгЮϜ ϤϝУЊ ϣТϽЛв . 

¶  ϞнϡϳЯЮ сϚϝугуЫЮϜ ϟуЪϽϧЮϜ ϣТϽЛв 

¶   еϲϝГгЮϜ сТ ϞнϡϳЮϜ ϤϝзϳІ ϟуАϽϦ ϣуЯгК 

¶    еуϳГЮϜ ϢнЦ ϤϜϼϝϡϧ϶Ϝ 

¶  еуϳГЯЮ ϣуϮнЮнтϽЮϜ ЈϜнϷЮϜ ЀϝϡЦ ϢϿлϮϜ пЯК РϽЛϧЮϜ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸϣуЯЧϳЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 
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10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

  ̯ϜϼϸϝЦ ϟЮϝГЮϜ днЫт

:пЯК 

V   РϽЛт  ϤϝУЋЮϜ

  ϣуϮнЮнТϼнгЮϜ

  ев  ИϜнжыЮ

 ϞнϡϳЮϜ 

  ϤϝУЋЮϜ  пЯК  РϽЛϧЮϜ

 ϞнϡϳЯЮ ϣуϮнЮнТϼнгЮϜ 
¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

  ϞыГЮϜ  аϝуЦ

  ев ИϜнжϜ ЉϳУϠ

 ϞнϡϳЮϜ 

 сжϝϫЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V  ев ИϜнжъ ϣϠнАϽЮϜ ϽтϹЧϦ

 ϞнϡϳЮϜ 

 ϣϠнАϽЮϜ ϽтϹЧϦ ¶  ϢϽЎϝϳгЮϜ ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϞыГЮϜ  аϝуЦ

  ϣϠнАϽЮϜ  ϽтϹЧϧϠ

  ев  ИϜнжъ

 ϞнϡϳЮϜ 

 ϩЮϝϫЮϜ 3 ϣКϝЂ V  ϸϝвϽЮϜ ϽтϹЧϧЮ ϟЮϝГЮϜ бЯЛϧт

 ϞнϡϳЮϜ сТ 

 ϸϝвϽЮϜ ϽтϹЧϦ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϞыГЮϜ  аϝуЦ

  ϸϝвϽЮϜ  ϽтϹЧϧϠ

  ев  ИϜнжъ

  ϞнϡϳЮϜ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ V   ϞϝЃϲ ϣуУуЪ ϟЮϝГЮϜ бЯЛϧт

  ев ИϜнжъ ЈыϷϧЂъϜ ϣϡЃж

 еуϳГЮϜ 

.    ϣϡЃж  ϞϝЃϲ

 еуϳГЮϜ ЈыϷϧЂϜ 
¶  ϢϸϝгЮϜ ϺϝϧЂϒ ЭϡЦ ев ϰϽЇЮϜ 

 

  еуϠ  ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ еуϠм ϣϡЯГЮϜ

  ϢϸϝгЮϜ 

 ЁвϝϷЮϜ 3 ϣКϝЂ   ЈыϷϧЂϜ ϣуУуЪ ϟЮϝГЮϜ бЯЛϧт

 ϞнϡϳЮϜ ев ИϜнжъ ϝЇзЮϜ 

 ϓЇзЮϜ ЈыϷϧЂϜ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

  ϞыГЮϜ  аϝуЦ

 ϝЇзЮϜ ЈыϷϧЂϝϠ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ V   ЭЋТ ϣуУуЪ ϟЮϝГЮϜ бЯЛϧт

  ев  ИϜнжϜ   ев  еуϦнЯЫЮϜ

 еуϳГЮϜ 

 ϣГзϳЮϜ еуϦнЯЪ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϞыГЮϜ  аϝуЦ

  еуϦнЯЫЮϜ  ЭЋУϠ

  йжϾм  ϞϝЃϲм

 РϝϯЮϜм ϟАϽЮϜ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ V   пЯК  ϟЮϝГЮϜ  РϽЛϧт

 еуϳГЮϜ ϢнЦ ϤϜϼϝϡϧ϶Ϝ 

 ϼϝϡϧ϶Ϝ  еуϳГЮϜ  ϢнЦ

ϟуЂϽϧЮϜ. 
¶   ϢϸϝгЮϜ ϺϝϧЂϒ ЭϡЦ ев ϰϽЇЮϜ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

  ϞыГЮϜ  аϝуЦ

  ϤϜϼϝϡϧ϶Ϝ ̭ϜϽϮϝϠ

 еуϳГЮϜ ϢнЦ 

 евϝϫЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϤϝгтϿжϜ  пЯК  РϽЛϧЮϜ

 ϝлϧЮϝгЛϧЂϜм ϝлКϜнжϜм ϞнϡϳЮϜ 

. 

 

 ϞнϡϳЮϜ ϤϝгтϿжϜ ϼϝϡϧ϶Ϝ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ ϽлЇЮϜ дϝϳϧвϜ  ϹϮнт ъ  ϹϮнт ъ 
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ϽІϝЛЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϾϝлϮ  пЯК  РϽЛϧЮϜ

  ϤϜϼϝϡϧ϶ъϜм  РϜϽЪнзтϼϝУЮϜ

 ϣуϮнЮнтϽЮϜ 

 РϜϽЪнзтϼϝУЮϜ ϼϝϡϧϲϜ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ЅЦϝзт  ϽтϽЧϦ

 ϾϝлϮ

 РϜϽЪнзтϼϝУЮϜ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϤϝзуϦмϽϠ  пЯК  РϽЛϧЮϜ

 еуϦмϽϡЮϜ ϣϡЃж ЀϝуЦм ϞнϡϳЮϜ 

. 

 ж  ЀϝуЦеуϦмϽϡЮϜ  ϣϡЃ    сТ

 ϞнϡϳЮϜ 
¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϞыГЮϜ  аϝуЦ

  ϣϡЃж  ЀϝуЧϠ

  сТ  еуϦмϽϡЮϜ

 ϞнϡϳЮϜ 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϟуАϽϦ  пЯК  РϽЛϧЮϜ

  ϣϠнАϽЮϜ ϣϡЃж ЭтϹЛϦм ϣГзϳЮϜ

 ϣГзϳЮϜ сТ 

 .ϞнϡϳЮϜ СууЫϦ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϞыГЮϜ  аϝуЦ

 ϣГзϳЮϜ ϟуАϽϧϠ 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   ϰϽІ  ϣКϝзЊ  ϣЧтϽА

  ЉϳТ ϤϜϼϝϡϧ϶Ϝм ϣжмϽЫЛгЮϜ

ϣжмϽЫЛгЮϜ 

 ϣжмϽЫЛгЮϜ ϤϜϼϝϡϧ϶Ϝ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

  ев  днкϹЮϜ  ЈыϷϧЂϜ

 ϞнϡϳЮϜ 

 ϞнϡϳЮϜ днкϸ ЈыϷϧЂϜ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϞыГЮϜ  аϝуЦ

  ЈыϷϧЂϝϠ

 ев  ϥтϿЮϜ

  ϽтϹЧϦм  ϞнϡϳЮϜ

йжϾм 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ   ¶   ϹϮнт ъ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  ϹϡК Ϲгϳв , рϹуЛЃЮϜ.)1983  (.  ϞнϡϳЮϜ ϝуϮнЮнзЫϦ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 ϣϫЮϝϫЮϜ ϣЯϲϽгЮϜ ϣϡЯГЮ сЯгК Ϟнϡϲ ϞϝϧЪ 

 скϝЃЮϜ ϹгϲϜ сЯК.ϸ 

  ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

 (... 
 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

  



 

 

ϼϽЧгЮϜ СЊм ϬϺнгж 

1ϼϽЧгЮϜ бЂϜ .   

(сЯгК) ϣтϻОϜ ̭ϝугуЪ 
  

2 ϼϽЧгЮϜ Ͽвϼ .   

 
  

3 ϣзЃЮϜ / ЭЋУЮϜ .   

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2023-2024 
  

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ .   

30/1/2024 
  

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ .   

 ϣуЯЫЮϜ ϤϜϽϡϧϷв Э϶Ϝϸ ϼнЏϳЮϜ 
  

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК .   

45  ϤϜϹϲнЮϜ ϸϹК /ϣКϝЂ3.5 
  

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .   

:бЂъϜ   сϡзЮϜ ϹϡК дϜнЯК ЬϝУжϜ  :ЭугтъϜanfal.abdul_nabi@uobasrah.edu.iq  
  

8ϼϽЧгЮϜ РϜϹкϜ .   

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   еуϠ  ϨϹϳϦ  сϧЮϜ  Ϥы϶ϜϹϧЮϜ  м  ϣуϚϝугуЫЮϜ  ϤыКϝУϧЮϜ

ϣтϻОчЮ ϣуЂϝЂцϜ ϤϝжнЫгЮϜ   ϽуЏϳϦ ФϽА ϣЂϜϼϸ м

  ϣуЂϝуЧЮϜ ЭуЮϝϳгЮϜ 

¶ м ϣтмϻПϧЮϜ ϣуϲϝзЮϝϠ ϝлϧЦыКм ϣтϻОцϜ ̭ϝугуЪ бЯК СЊ

ϣуУуДнЮϜм    бЦϼм ЭϚϜнЃЮϜ ϣϮмϿЮ ЀϝуЦ ϣуУуЪ ϣЂϜϼϸм

 ϹуЃЪмϽуϡЮϜ 

 

¶  ¶  

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ .   

 ϣуϯуϦϜϽϧЂъϜ 

сзкϹЮϜ СЋЛЮϜ аϜϹϷϧЂϜм ̭ϝЧЮъϜ ϞнЯЂϒм ϰϽЇЮϜ пЯК ϹгϧЛϦ ϤϜϽЎϝϳгЮϜ. 

ǒ ϤϝвнЯЛгЮϜ ЙугϯϧЮ ϥжϽϧжъϜм ϞнЂϝϳЮϜ пЯК ϹгϧЛгЮϜ буЯЛϧЮϜ. 

ǒ  ϟЮϝА ЭЫЮ ϼϽЧгЮϜ ЙуЎϜнв Ϲϲц ЄϝЧж ϣЧЯϲ ̭ϝЧЮϖ 

 

  

10ϼϽЧгЮϜ ϣузϠ . 
  

 
  

 ЀъϜ

 ИнϠ 

 ϝКϝЃЮϜ

Ϥ 

ϝϮϽϷв

  бЯЛϧЮϜ Ϥ

 нЯГгЮϜ

 ϣϠ 

  ϢϹϲнЮϜ  бЂϜ

 мϜ

 ИнЎнгЮϜ 

  ϣЧтϽА

 бЯЛϧЮϜ 

  ϣЧтϽА

 бууЧϧЮϜ 

  

15  

 ϟЂϜ

Им 

3 

ϝКϝЂ

 Ϥ

 ИнϡЂϜ

ϝт 

 ϣТϽЛгЮϜ

 блУЮϜм

 ЉЛЮϜ̪

  Р

 сзкϻЮϜ

 м

ϜϼϝлгЮϜ

 Ϥ

  ̪ ϣузкϻЮϜ

ϜϼϝлгЮϜ

  ̪  ЭуЮϝϳгЮϜ

  ϣϮмϿЯЮϜ

  ϽуЏϳϦ̪

 ϤϝϡЯϳϧЃгЮϜ

 бЦϼ  ̪

  ̪ϹуЃЪмϽуϡЮϜ

.....ϣЯвϽЫЮϜ

... 

ϼϝϯϦ

 Ϟ

ϽϡϧϷв

 ϣт 

 бууЧϧЮϜ

  ̭ϝзϪϜ

  ̭ϜϸϜ

  ϣϠϽϯϧЮϜ

  ϣуЯгЛЮϜ

 сТ

 ϽϡϧϷгЮϜ

  бууЧϦ  ̪

  Ϣ̭ϝУЫЮϜ

  ϣузлгЮϜ
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11 ϼϽЧгЮϜ бууЧϦ . 
  

  ев ϣϮϼϹЮϜ ЙтϾнϦ100   ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм 

  

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 
  

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  ϹϮнт ъ 
  

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ϣтϻОϜ ̭ϝугуЪ ϞϝϧЪ ̪сЯгК ϣтнуϲ ̭ϝугуЪ ϞϝϧЪ 
  

  ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

(... ϽтϼϝЧϧЮϜ 

Introduction to Food Chemistry 

Fennema, O. R., Damodaran, S., & 

Parkin, K. L. (2017). Introduction to 

food chemistry. In Fennema's food 

chemistry (pp. 1-16). CRC Press. 

  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  
  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 

 

ϼϽЧгЮϜ СЊм ϬϺнгж 

 

 



 

 

м ϼϼЧвЮϜ аЂϜ .  

 (сЯвК) ϣтϺОϜ ̭ϝтвтЪ  

н ϼϼЧвЮϜ Ͼвϼ .  

  

о ϣжЂЮϜ / ЬЊУЮϜ .  

  / ЬмъϜ сЂϜϼϸЮϜ ЬЊУЮϜнлно -нлнп  

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ .  

ол/м/нлнп  

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ .  

 ϣтЯЪЮϜ ϤϜϼϠϦ϶в Ь϶Ϝϸ ϼмЎϲЮϜ  

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК .  

пр  ϤϜϸϲмЮϜ ϸϸК /ϣКϝЂоΦр  

т (ϼЪϺт аЂϜ дв ϼϪЪϜ ϜϺϜ) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ .  

 :аЂъϜ   сϠжЮϜ ϸϠК дϜмЯК ЬϝУжϜ  :ЬтвтъϜ 

anfal.abdul_nabi@uobasrah.edu.iq 

 

 у ϼϼЧвЮϜ РϜϸкϜ .  

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

¶  дтϠ ϨϸϲϦ сϦЮϜ Ϥы϶ϜϸϦЮϜ м ϣтϚϝтвтЪЮϜ ϤыКϝУϦЮϜ

ϣтϺОчЮ ϣтЂϝЂцϜ ϤϝжмЪвЮϜ   ϼтЎϲϦ ФϼА ϣЂϜϼϸ м

 ϣтЂϝтЧЮϜ ЬтЮϝϲвЮϜ 

¶ м  ϣтмϺПϦЮϜ ϣтϲϝжЮϝϠ ϝлϦЦыКм ϣтϺОцϜ ̭ϝтвтЪ аЯК РЊ

 ϣтУтДмЮϜм   аЦϼм ЬϚϜмЂЮϜ ϣϮмϾЮ ЀϝтЦ ϣтУтЪ ϣЂϜϼϸм

ϸтЂЪмϼтϠЮϜ 

 

¶  

ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ .  

ϣтϮтϦϜϼϦЂъϜ 
  РЊЛЮϜ аϜϸ϶ϦЂϜм ̭ϝЧЮъϜ ϞмЯЂϒм ϰϼІЮϜ пЯК ϸвϦЛϦ ϤϜϼЎϝϲвЮϜ

сжкϸЮϜ. 

 ϤϝвмЯЛвЮϜ ЙтвϮϦЮ ϤжϼϦжъϜм ϞмЂϝϲЮϜ пЯК ϸвϦЛвЮϜ атЯЛϦЮϜ. 

  ϞЮϝА ЬЪЮ ϼϼЧвЮϜ ЙтЎϜмв ϸϲц ЄϝЧж ϣЧЯϲ ̭ϝЧЮϖ 

 

 

мл ϼϼЧвЮϜ ϣтжϠ .  

  

 ИмϠЂъϜ  ϤϝКϝЂЮϜ   аЯЛϦЮϜ ϤϝϮϼ϶в

 ϣϠмЯАвЮϜ 

  мϜ ϢϸϲмЮϜ аЂϜ

 ИмЎмвЮϜ 

  ϣЧтϼА

аЯЛϦЮϜ 

 аттЧϦЮϜ ϣЧтϼА  

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq


 

 

 

 

 ϼϼЧвЮϜ РЊм ϬϺмвж 

1ϼϽЧгЮϜ бЂϜ .        

 рϽЗзЮϜ дϝϡЮъϜ ̭ϝугуЪ 

2 ϼϽЧгЮϜ Ͽвϼ . 

 

3ϣзЃЮϜ / ЭЋУЮϜ .   

 сжϝϫЮϜ ЭЋУЮϜ2024 -2025 

4СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ .     

5/2/2025 

5ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ .   

 ϣКϝЦ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК .    

2  ϢϹгЮ   ϣКϝЂ14    ИнϡЂϒ4 ϤϜϹϲм 

7(ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .     

 :бЂъϜ  ϽϡЊ еуЃϲ ̭ыϯж .ϸ   :ЭугтъϜ  bŀƧƭŀΦǎŀǇŜǊϪϪǳƻōŀǎǊŀƘΦŜŘǳΦƛǉ 

8ϼϽЧгЮϜ РϜϹкϜ .    : 

 

мр  ИмϠЂϜ 
о   ϤϝКϝЂ

ϝтКмϠЂϜ 

  РЊЛЮϜ̪ алУЮϜм ϣТϼЛвЮϜ

  ϤϜϼϝлвЮϜ м сжкϺЮϜ

  ϤϜϼϝлвЮϜ ̪ ϣтжкϺЮϜ

  ϣтвЯЛЮϜм ϣтжлвЮϜ

 ϣвϝЛЮϜ ϤϜϼϝлвЮϜм 

  ̪ ЬтЮϝϲвЮϜ

  ϣϮмϾЯЮϜ

  ϼтЎϲϦ̪

  аЦϼ ̪ϤϝϠЯϲϦЂвЮϜ

 ̪ϸтЂЪмϼтϠЮϜ

 ........ϣЯвϼЪЮϜ 

  ϞϼϝϮϦ

ϣтϼϠϦ϶в 

  ̭ϝжϪϜ аттЧϦЮϜ

  ϣϠϼϮϦЮϜ ̭ϜϸϜ

  сТ ϣтЯвЛЮϜ

  аттЧϦ ̪ϼϠϦ϶вЮϜ

  Ϣ̭ϝУЪЮϜ

 ϣтжлвЮϜ

   ̭ϝжϪϜ ϞЮϝАЯЮ

 дϝϲϦвъϜ

  рϼтϼϲϦЮϜ

сЯвЛЮϜм 

 

мм ϼϼЧвЮϜ аттЧϦ .  

  дв ϣϮϼϸЮϜ ЙтϾмϦмлл  ϼтЎϲϦЮϜ ЬϪв ϞЮϝАЮϜ ϝлϠ РЯЪвЮϜ аϝлвЮϜ ХТм пЯК

 .ϵЮϜ ... ϼтϼϝЧϦЮϜм ϣтϼтϼϲϦЮϜм ϣтϼлІЮϜм ϣтмУІЮϜм ϣтвмтЮϜ ϤϝжϝϲϦвъϜм свмтЮϜ 
 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв .  

  ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ

 (ϤϸϮм дϜ ϣтϮлжвЮϜ) 

 ϸϮмт ъ  

 (ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ ϣтϺОϜ ̭ϝтвтЪ ϞϝϦЪ ̪сЯвК ϣтмтϲ ̭ϝтвтЪ ϞϝϦЪ  

  сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ

  ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт

 (... ϼтϼϝЧϦЮϜ 

Introduction to Food Chemistry 

Fennema, O. R., Damodaran, S., & Parkin, K. L. 

(2017). Introduction to food chemistry. 

In Fennema's food chemistry (pp. 1-16). CRC 

Press. 

 

  ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ

ϤжϼϦжъϜ 

  



 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶ ϞтЯϲЯЮ рмϝтвтЪЮϜ ϞтЪϼϦЮϜ алТ . 

¶ ϞтЯϲЮϜ ϞтЪϼϦ сТ дтϝϠϦЮϜ ϣЂϜϼϸ . 

¶ м  ϞтЯϲЮϜ ϣтІϝв ϣтϠϼϦ сТ ϣтвЯЛЮϜм ϣϲтϲЊЮϜ ФϼАЮϜ ИϝϠϦϜ м  ϼТмϦ
 ϞтЯϲЮϜ ϬϝϦжϜ сТ ϣтϲЊЮϜ АмϼІЮϜ 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

   дϝϡЮъϜ ̭оϸϝϡв бкϜ еК йϡЯГЯЮ ϜϹІϽв иϼϝϡϧКϝϠ йтϻОъϜ анЯК бЃЦ сТ йглгЮϜ ϭкϝзгЮϜ йЯЃЯЂ ев дϝϡЯЮϜ ̭ϝугуЫЮϜ ϭлзв ϹЛт

 ϟзϯϦ йуУуЪм йϧϛуϠм дϝЃжъϜ пЯК ϤϝϯϧзгЮϜϜ иϻк ϢϹϚϝТ йТϽЛв пЯК ϹКϝЃϧЮ дϝϡЮыЮ сϚϝгуЫЮϜ ϟуЪϽϧЮϜ ЩЮϜϻϠ ϝϳЎнв

т сϧЮϜ ϤъϝϯгЮϜ йТϽЛвм ϸϝЃУЮϜ ϽАϝϷгЮϜ  ϤϝϯϧзгЮϜ иϻк ϝлуТ аϹϷϧЃϦ дϜ еЫг 

 10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ 
 ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

 
 ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

1 2  

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϰϽІ  ϟуЯϳЮϜ    йϧугкϒм

 евцϜ  ϼϸϝЋв  ев  ϼϹЋгЪ

 .сϚϜϻПЮϜ 

V   ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ Ϭϝϧжъ

ϟуЯϳЮϜ . 

V ЮϜ ИϜнжϒ еуϠ Ͽуугϧ  ϟуЯϳЮϜ 

V Ϝ ϼнГϦ СЊм ϟуЯϳЮϜ ϬϝϧжϜ  

 .сЯϳгЮϜ 

 ϟуЯϳЮϜ ϟуЪϽϦ ϣТϽЛв 

  ϟуЯϳЯЮ сᴉϝугуЫЮϜ ϟуЪϽϧЮϜ 

  ϥжнϠϼмϝϠ

  пЯК  ЌϽК

  ϣІϝЇЮϜ 

  ϣувнт  ϣЯϛЂϜ 

,  ϤϝЇЦϝзвм

 ϤϜϾнЪм 

2 2 

  ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϱуЎнϦ ϟуЯϳЮϜ екϸ  

  сТ  ϝкϼмϸм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ. 

V  СузЋϦ  ϟуЯϳЮϜ днкϸ 

V  ϟуЯϳЮϜ екϸ ϟуЪϽϦ  

 

 

  ϣтϸϝЋϧЦъϜ омϹϯЮϜ бууЧϦ  днкϹЮ

 ϟуЯϳЮϜ 

  ϟуЯϳЮϜ екϸ   ϥжнϠ ϼмϝϠ 

  ϣувнт  ϣЯϛЂϜ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

3 2 

_    днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв  ϱуЎнϦ екϸ  СЯϦ

  ϟуЯϳЮϜ    сТ  ϝкϼмϸм  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ сϚϝугуЫЮϜ . 

V  СузЋϦ ϟуЯϳЮϜ днкϸ СЯϦ   

  ϣтϸϝЋϧЦъϜ омϹϯЮϜ бууЧϦ  днкϹЮ

 ϟуЯϳЮϜ 

  ϟуЯϳЮϜ екϸ СЯϦ   ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

4 2 

___    днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв ϱуЎнϦ днкϹЮϜ ϵжϿϦ

 ϟуЯϳЮϜ СЯϦ пЯК ϢϽуϪϝϦм ϟуЯϳЮϜ  

  сТ  ϝкϼмϸм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ. 

V   ϟуЯϳЮϜ пЯК ϣЗТϝϳгЮϜ ϣуУуЪ

 ϵжϿϧЮϜ ев  ϟуЯϳЮϜ днкϸ СЯϦ   

 

 екϹЮϜϜ ϵжϿϦ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

5 2 

__    днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв  ϱуЎнϦ екϸ  ϢϹЃЪϜ

  ϟуЯϳЮϜ    сТ  ϝкϼмϸм  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ сϚϝугуЫЮϜ . 

V   ϟуЯϳЮϜ пЯК ϣЗТϝϳгЮϜ ϣуУуЪ

  ϢϹЃЪъϜ ев  

 

  днкϹЮϜ ϢϹЃЪϜ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

6 2 

_    днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв ϱуЎнϦ ϟуЯϳЮϜ  еуϦмϽϠ  

  сТ  ϝкϼмϸм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ. 

 СузЋϦ  ϟуЯϳЮϜ  ϤϝзуϦмϽϠ 

  ϢϽуϪϝϦм еуϦмϽϠ ЭЪ ϼмϸ ϣТϽЛв

  ϣуЛузЋϧЮϜ ϤϝуЯгЛЮϜм ϟуЯϳЮϜ пЯК 

  

  ϟуЯϳЮϜ ϤϝзуϦмϽϠ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 



 

 

7 2 

__    днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв ϱуЎнϦ ϟуЯϳЮϜ  ϽЫЂ 

  сТ  ϝкϼмϸм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ. 

 СузЋϦ  ϟуЯϳЮϜ ϽЫЂ 

  ϢϽуϪϝϦм ϟуЯϳЮϜ ϽЫЂ ϼмϸ ϣТϽЛв

  ϣуЛузЋϧЮϜ ϤϝуЯгЛЮϜм ϟуЯϳЮϜ пЯК 

 

  ϟуЯϳЮϜ ϽЫЂ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

8 2 

___    днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв ϱуЎнϦ ϟуЯϳЮϜ  ϰывϜ  

  сТ  ϝкϼмϸм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ. 

 СузЋϦ ϟуЯϳЮϜ  ϰывϜ 

  ϢϽуϪϝϦм ϟуЯϳЮϜ  ϰывϜϼмϸ ϣТϽЛв

  ϣуЛузЋϧЮϜ ϤϝуЯгЛЮϜм ϟуЯϳЮϜ пЯК

  ϟуЯϳЮϜ Ϥϝϯϧзвм 

 

 ϟуЯϳЮϜ ϰывϜ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

9 2 

___    днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв  ϱуЎнϦ   ϤϝзувϝϧуТ

  ϟуЯϳЮϜ    сТ  ϝкϼмϸм  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ сϚϝугуЫЮϜ . 

 СузЋϦ  ϟуЯϳЮϜ ϤϝзувϝϧуТ 

  ϟуЯϳЮϜ  ϤϝзувϝϧуТ  ϼмϸ  ϣТϽЛв

  ϤϝуЯгЛЮϜм  ϟуЯϳЮϜ пЯК  ϢϽуϪϝϦм

 ϣуЛузЋϧЮϜ 

 

  ϟуЯϳЮϜ ϤϝзувϝϧуУЮϜ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

10 2 

___    днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

V   анлУв  ϱуЎнϦ   ϤϝгтϿжϜ

  ϟуЯϳЮϜ    сТ  ϝкϼмϸм  ϟуЪϽϧЮϜ

 ϟуЯϳЯЮ сϚϝугуЫЮϜ . 

 СузЋϦ  ϟуЯϳЮϜ ϤϝгтϿжϜ 

  ϟуЯϳЮϜ  ϤϝгтϿжϜ  ϼмϸ  ϣТϽЛв

  ϤϝуЯгЛЮϜм  ϟуЯϳЮϜ пЯК  ϢϽуϪϝϦм

  ϟуЯϳЮϜ Ϥϝϯϧзвм ϣуЛузЋϧЮϜ 

 

  ϟуЯϳЮϜ ϤϝгтϿжъϜ  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  дϝϡЮъϜ ̭ϝугуЪ λϸ Φϸм сϡуϡЇЮϜ еЃϳв Φ сЯК Ϲгϳв ϽвϝК 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ dairy chemistry 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ Principles of dairy chemistry 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ   дϝϡЮъϜ ̭ϝугуЪ сТ ϨнϳϠ 

  

 

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж / ϣтϽлϯгЮϜ дϝϡЮъϜ ̭ϝуϲϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 
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3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30 (ЭЋУЮϜ Ьы϶ СЋжм ϤϜϹϲм ϨыϪ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ϣгуЛж бтϽЪ ̭ыК .ϸ.ϒ    alaa.niamah@uobasrah.edu.iq Email:  

  

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

× РϽЛϧЮϜ  СЇЫЮϜм  еК  ϤϝзϚϝЫЮϜ  ϣуϳЮϜ  ϣЧуЦϹЮϜ  сϧЮϜ  ϝлЮ  ϣЦыК  ϸϝЃУϠ  

Ϥϝϯϧзв дϝϡЮцϜ. РϽЛϧЮϜ пЯК  ЌϜϽвцϜ ϣГϡϦϽгЮϜ  ϟуЯϳЮϝϠ. 

× лϦъϝгЛϧЂϜм ϝлϮϝϧжϜ ФϽАм ϤϝϚϸϝϡЮϜϝ   

× РϽЛϧЮϜ пЯК ϝтϽуϧЫϠ Ѝвϝϲ ЩуϧЪыЮϜ Ϥϝϯϧзвм дϝϡЮцϜ ϢϽгϷϧгЮϜ. 

× аϜϹϷϧЂϜ ϤϜϾϿЛгЮϜ ϣтнуϳЮϜ сТ ϬыК ЍЛϠ ЌϜϽвцϜ. 

×  йϦϝϮϦжвм дϝϠЮъϜ сТ ϤϜϸтϠвЮϜ ϝтϝЧϠм ϣтϼАУЮϜ амвЂЮϜ дК РІЪЮϜ 
×   дϝϠЮъϜ ϤϝϮϦжв Йв ЬвϝЛϦЮϜ сТ ϣтϲЊЮϜ ФϼАЮϜ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶  ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜнтϹуУЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 
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 ЬмъϜ 2 ϣКϝЂ V   :ϱуЎнϦ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ЭϚϝЃЮϜ ϟуЯϳЮϜ сТ ϢϹϮϜнϧгЮϜ  

V   :ϰϽІ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  ИϜнжϒ

  ϹЛϠм ЭϡЦ ϟуЯϳЮϜ сТ ϹϮϜнϧϦ сϧЮϜ

  ϟЯϳЮϜ ϣуЯгК 

V  :ϹтϹϳϦ ϟуЯϳЮϜ СтϽЛϦ 

V   ϟуЯϳЮϜ ИϜнжϒ 

V   ϢϹϮϜнϧгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ИϜнжϒ

 ϨнЯϧЮϜ ϞϝϡЂϒм ϟуЯϳЮϜ сТ 

V  сТ ϢϹϮϜнϧгЮϜ ϣуЛуϡГЮϜ ϤϜϸϝЏгЮϜ

  ϟуЯϳЮϜ 

V   ϣуУуЪм йϦϝϡϡЃвм ИϽЏЮϜ ϞϝлϧЮϜ

 йзв ϣтϝЦнЮϜ 

V   ϟуЯϳЮϜ  сТ  ϣЮнЧзгЮϜ  ЌϜϽвъϜ

 ЭϚϝЃЮϜ 

V   сТ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϟуЯϳЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 сжϝϫЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϣГЇЧЮϜ сТ ϢϹϮϜнϧгЮϜ   

V   :ϰϽІ  ИϜнжϒ  пЯК  РϽЛϧЮϜ

  ϝлϮϝϧжϜ ϣуУуЪм ϣϯϧзгЮϜ ϣГЇЧЮϜ

  ϢϹϮϜнϧгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜм

 ϝлуТ 

V   :ϹтϹϳϦ  сТ  ϢϹϮϜнϧгЮϜ  ̭ϝуϲъϜ

  ϣГЇЧЮϜ 

V   ϣГЇЧЮϜ ϟуЋϦ сϧЮϜ ϤϝтϽГУЮϜ 

V   ϣГЇЧЮϜ  сТ ϣЯгЛϧЃгЮϜ  ϤϝϚϸϝϡЮϜ

   ϢϽгϷϧгЮϜ 

V  ϣуϮыЛЮϜ ϢϽгϷгЮϜ ϣГЇЧЮϜ 

V    йϠϝϡЂϒм нЯϳЮϜ ϽϫϷϧЮϜ 

V   ХтϽА  еК  ϣЮнЧзгЮϜ  ЌϜϽвъϜ

  ϣГЇЧЮϜ 

V  йϦъϝгЛϧЂϜм ϾϽУЮϜ ϟуЯϲ 

  сТ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

 ϣГЇЧЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϝлКϜнжϜм ϹϠϿЮϜ сТ ϢϹϮϜнϧгЮϜ  

V   :ϰϽІ  ϣϯϧзгЮϜ ϹϠϿЮϜ еК СЇЫЮϜ

  йЮ ϣУЯϧгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜм 

V  :ϹтϹϳϦ ϭϦϝзЮϜ ϹϠϿЮϜ ИϜнжϒ 

V   йϮϝϧжϜ  ϣЧтϽАм  ЍϷЮϜ  ϟуЯϲ

 йϦъϝгЛϧЂϜм 

V   ϹϠϿЯЮ ϣУЯϧгЮϜ ϝтϽϧЫϡЮϜ 

V   ИϜнжϒ  ϹϠϿЯЮ  ϣУЯϧгЮϜ  ϤϝтϽГУЮϜ

 дϝУКъϜм ϽϚϝгϷЮϜ 

V   ϣтϽГУЮϜ  ангЃЮϜ  ев  ЉЯϷϧЮϜ

  ϹϠϿЮϝϠ 

V  ϹϠϿЮϜ сТ ϣЮнЧзгЮϜ ЌϜϽвъϜ 

  ϹϠϿЮϜ сТ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ЌмϽК ϣтмϹуТ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ЙϠϜϽЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ  ϣузϡЯЮϜ  ϤϜϽгϷϧгЮϜ

  ϝлКϜнжϜм  

V :ϰϽІ   ϝлϮϝϧжϜ ϣуУуЪ ̪ϤϜϽгϷϧгЮϜ   

V   ϣϯϧзгЮϜ ϤϜϽгϷϧгЮϜ ИϜнжϒ :ϹтϹϳϦ

  бЮϝЛЮϜ сТ 

V   ϤϝϯϧзгЮϜ Рыϧ϶Ϝм ИнзϦ ϞϝϡЂϒ

  ϣузϡЯЮϜ 

V   сТ  ϣϯϧзгЮϜ  ϣузϡЯЮϜ  ϤϝϯϧзгЮϜ

ϚϜϽЮϜ еϡЯЮϜ ϝкϽлІϒм ФϜϽЛЮϜ ϟ 

V   ϢϽгϷϧгЮϜ  дϝϡЮъϜ  Ϥϝϯϧзв

  ϣуЮнϳЫЮϜ 

V  ϽуУЫЮϜ 

V  ЀнгуЫЮϜ 

V  рϝкϹЮϜ 

V   ϤϝϯϧзгЯЮ  ϣуϳЋЮϜ  ϹϚϜнУЮϜ

   ϢϽгϷϧгЮϜ 

 

 ϣузϡЯЮϜ ϤϜϽгϷϧгЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 



 

 

 ЁвϝϷЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ  сТ  ϣЯгЛϧЃгЮϜ  ϤϝϚϸϝϠ

  дϝϡЮъϜ Ϥϝϯϧзв 

V :ϰϽІ    ϣЯгЛϧЃгЮϜ ϤϝϚϸϝϡЮϜ ИϜнжϒ

 ϣузϡЯЮϜ ϤϝϯϧзгЮϜ сТ   

V   ϝтϽϧЫϠ  ϤϝϚϸϝϠ  ИϜнжϒ  :ϹтϹϳϦ

 ЩуϧЪыЮϜ Ѝвϝϲ 

V   ϬϝϧжшϜ ϟЃϲ ϤϝϚϸϝϡЮϜ буЃЧϦ 

V   ϤϜϽгЛϧЃгЮϜ ϟЃϲ ϤϝϚϸϝϡЮϜ бЃЧϦ 

V  ϤϝϚϸϝϡЮϜ БуЇзϦ 

V   Ϣ̭ϝУЪ сТ ϣЯгЛϧЃгЮϜ ϤϝЊнϳУЮϜ

  ϤϝϚϸϝϡЮϜ 

V   ϝлКϜнжϒ ϬϝТмϽуϧЫϡЮϜ 

V  ϘϸϝϡЮϜ СЛЎ ϞϝϡЂϜ 

 

  ϤϝϚϸϝϡЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 

 ЀϸϝЃЮϜ 2 ϣКϝЂ V   :ϱуЎнϦуϧЪыЮϜ Ѝвϝϲ ϝтϽϧЫϠЩ  

  дϝϡЮъϜ Ϥϝϯϧзв сТ ϝлЮϝгЛϧЂϜм 

V :ϰϽІ    Ѝвϝϲ  ϝтϽϧЫϠ  ИϜнжϒ

   ϝлϦϝУЊм ЩуϧЪыЮϜ 

V   Ѝвϝϲ  ϝтϽϧЫϠ  ИϜнжϒ  :ϹтϹϳϦ

  ЩуϧЪыЮϜ 

V   ϝтϽϧЫϡЮϜ СузЋϦ 

V   ϣуϚϜϻПЮϜ ϝлϦϝϡЯГϧв 

V   ϝлЋуϷЇϦм ϝтϽϧЫϡЮϜ ЬϿК 

V  ϝтϽϧЫϡЯЮ ϣуЏтъϜ ϤϜϼϝЃгЮϜ 

V   ϝтϽϧЫϡЯЮ ϣϫтϹϳЮϜ ϤϝугЃϧЮϜ 

V   ϹтϹϳϦ  сТ  ϣуϪϜϼнЮϜ  ϤϜϼϝϡϧ϶ъϜ

 ϝтϽϧЫϡЮϜ ИϜнжϒ 

  

  ЩуϧЪыЮϜ Ѝвϝϲ ϝтϽϧЫϠ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ЙϠϝЃЮϜϜ 2 ϣКϝЂ V  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ ¶  ϹϮнт ъ  ϹϮнт ъ 

 евϝϫЮϜ 2 ϣКϝЂ V : СтϽЛϦ    ϣтнуϳЮϜ ϤϜϾϿЛгЮϜ ИϜнжϒ

   ϣуЏтъϜ ϝлϦϝϯϧзвм ϝлϦъϝгЛϧЂϜм 

V ъϝгЛϧЂϜ : СЊмϤ    ϢϹϚϝЛЮϜ ϝтϽϧЫϡЮϜ

  дϝϡЮϜ ϬϝϧжϜ сТ ϣтнуϳЮϜ ϤϜϾϿЛгЯЮ

  бЃϯЯЮ ϢϹуУв ϣуϳЊ 

V :ϹтϹϳϦ   ϣтнуϳЮϜ ϤϜϾϿЛгЮϜ ϝтϽϧЫϠ ИϜнжϒ 

V   ϝтϽϧЫϡЮϜ СузЋϦ 

V   ϣуϚϜϻПЮϜ ϝлϦϝϡЯГϧв 

V   ϝлЋуϷЇϦм ϝтϽϧЫϡЮϜ ЬϿК 

V  ϝтϽϧЫϡЯЮ ϣуЏтъϜ ϤϜϼϝЃгЮϜ 

V  ϣуУуДнЮϜм ϣуϳЋЮϜ ϝкϹϚϜнТ 

V   ИϜнжϒ ϹтϹϳϦ сТ ϣуϪϜϼнЮϜ ϤϜϼϝϡϧ϶ъϜ

 ϝтϽϧЫϡЮϜ 

V   ЩуϧЪыЮϜ  Ѝвϝϲ  ϝтϽϧЫϠ  еуϠ  ФϽУЮϜ

 ϣтнуϳЮϜ ϤϜϾϿЛгЮϜм 

  сТ  ϣтнуϳЮϜ  ϤϜϾϿЛгЮϜ

 йϦϝϯϧзвм дϝϡЮцϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V  сТ  ϣтϽГУЮϜ  ангЃЮϜ   :СтϽЛϦ

 йϦϝϯϧзвм ϟуЯϳЮϜ 

V : ϰϽІ    амвЂЮϜ ИϜмжϒ дК РІЪЮϜ
  ϤϝϮϦжвм  ϞтЯϲЮϜ  сЦ  ϣтϼАУЮϜ

  дϝϠЮъϜ 

V :ϱуЎнϦ    ϣтϼАУЮϜ амвЂЮϜ ИмжϜ 

V  ϣтϽГУЮϜ ангЃЮϜ СтϽЛϦ 

V  ангЃЯЮ ϣϯϧзгЮϜ ϤϝтϽГУЮϜ ИϜнжϒ

  ϣтϽГУЮϜ 

V  ангЃЮϜ  еК  СЇЫЮϜ  ϣЧтϽА

  ϣтϽГУЮϜ 

V  Инж ев рϽГУЮϜ бЃЮϜm1   

V  ЩуϧЪыЮϜ  Ѝвϝϲ  ϝтϽϧЫϠ  ϽуϪϓϦ

ЯК йϦϝϯϧзвмп  ϣтϽГУЮϜ ангЃЮϜ 

 

  Ϥϝϯϧзв сТ ϣтϽГУЮϜ ангЃЮϜ

 дϝϡЮъϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 



 

 

ϽІϝЛЮϜ 2 ϣКϝЂ V  ϟуЯϳЮϜ сТ ϤϜϹуϡгЮϜ ϝтϝЧϠ  :СтϽЛϦ

 йϦϝϯϧзвм 

V : ϰϽІ    ϝтϝЧϠ ИϜмжϒ дК РІЪЮϜ
  ϤϝϮϦжвм  ϞтЯϲЮϜ  сЦ  ϤϜϸтϠвЮϜ

  дϝϠЮъϜ 

V  :ϱуЎнϦ    ϢϸϮϜмϦвЮϜ ϤϜϸтϠвЮϜ ИϜмжϒ
   йϦϝϮϦжвм ϞтЯϲЮϜ сТ 

V   ϤϜϹуϡгЮϜ СтϽЛϦ 

V  Инж  ϟЃϲ  ϤϜϹуϡгЮϜ  ИϜнжϒ

 ЬϝгЛϧЂъϜ 

V   ϤϜϹуϡгЮϜ еК СЇЫЮϜ ϣЧтϽА 

V  ЩуϧЪыЮϜ  Ѝвϝϲ  ϝтϽϧЫϠ  ϽуϪϓϦ

ЯК йϦϝϯϧзвмп   ϤϜϹуϡгЮϜ ϝтϝЧϠ 

V   ϢϽϧЃϡЮϜ) ϣтϼϜϽϳЮϜ ϤывϝЛгЮϜ ϽуϪϓϦ

ЯК (буЧЛϧЮϜмп  ϤϜϹуϡгЮϜ ϝтϝЧϠ 

  ϟуЯϳЮϜ сТ ϤϜϹуϡгЮϜ ϝтϝЧϠ

 дϝϡЮъϜ Ϥϝϯϧзвм 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ V  ϣуЛуϡГЮϜ  ϤϜϸϝЏгЮϜ   :СтϽЛϦ

 Ѝвϝϲ  ϝтϽϧЫϠ  ев  ϣϯϧзгЮϜ

  ЩуϧЪыЮϜ 

V : ϰϽІ    ϣϮϦжвЮϜ ϤϜϸϝЎвЮϜ ИϜмжϒ
 ϣтϼлϮвЮϜ ̭ϝтϲъϜ пЯК ϝкϼтϪϓϦм 

V :ϱуЎнϦ    ЌвϜмϲЮϜ  ИϜмжϒ
    ϝтϼϦЪϠЮϜ дв ϣϮϦжвЮϜ ϣтмЎЛЮϜ 

V  ев ϭϧзгЮϜ еуϮмϼϹулЮϜ ϹуЃЪмϽуϠ

 ИϜнжϒ  пЯК  ϝкϽуϪϓϦм  ϝтϽϧЫϡЮϜ

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ 

V  ϣϯϧзгЮϜ  ϣлЫзЮϜ  ϤϝϡЪϽв  ИϜнжϒ

 . ϣуЏтъϜ ϝлϦϜϼϝЃвм 

V  ϤϝϯϧзгЯЮ  сГуϡϫϧЮϜ  СуГЮϜ

  ϣуЏтъϜ 

V  ̭ϝуϲъϜ БуϡϫϦ ФϽА еК СЇЫЮϜ

 .ϣтϽлϯгЮϜ 

 ев  ϣϯϧзгЮϜ  ϤϜϸϝЏгЮϜ

  ЩуϧЪыЮϜ Ѝвϝϲ ϝтϽϧЫϠ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ V  ФϽА ϝлКϜнжϒ дϝϡϮъϜ  :СтϽЛϦ

лЛузЋϦϝ   

V :  ϰϽІ    ИϜмжϒ  ЙтжЊϦ  ϣЧтϼА
ϣЯвЛϦЂвЮϜ ϝтϼϦЪϠЮϜ Имжм  дϝϠϮъϜ 

V :ϱуЎнϦ    дϝϠϮъϜ ИϜмжϒ 

V  дϝϡϮъϜ ЙузЋϦ ФϽА 

V  ϽгϷϧЮϜ ИϜнжϒм ФϽА 

V  сТ  ϣЯгЛϧЃгЮϜ  ϤϝϚϸϝϡЮϜ  ИϜнжϒ

 ϬϝϧжшϜ 

V   дϝϡϮчЮ ϣУЯϧгЮϜ ϝтϽϧЫϡЮϜ 

V   дϝϡϮчЮ ϣУЯϧгЮϜ ϤϝтϽГУЮϜ 

V  .ϣϯЏзгЮϜ дϝϡϮъϜ 

  ϝлЛузЋϦ ФϽАм дϝϡϮъϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V ϜϼϝЃгЮϜ :СтϽЛϦϤ    сϧЮϜ ϣуЏтъϜ

  ϬϝϧжϜ  сТ  ϝтϽϧЫϡЮϜ  ϝлЫЯЃϦ

 ϣузϡЯЮϜ ϤϝϯϧзгЮϜ 

V : ϰϽІ    ϣтЎтъϜ ϤϜϼϝЂвЮϜ ИϜмжϒ
  ϤϝϮϦжвЮϜ сТ ϝкϸϚϜмТм 

V :ϱуЎнϦ    ϣтЎтъϜ  ϤϜϼϝЂвЮϜ
   ϼв϶ϦЮϜ ϣЂжϝϮϦвЮϜ ϝтϼϦЪϠЮ 

V   ϽуО ϝтϽϧЫϡЮ ϣуЏтъϜ ϤϜϼϝЃгЮϜ

  ϽгϷϧЮϜ ϣЃжϝϯϧгЮϜ 

V   ϝтϽϧЫϡЮ  ϣуЏтъϜ  ϤϜϼϝЃгЮϜ

  ϣлЫзЯЮ ϣϯϧзгЮϜ 

V   ϽЫЂ  ϽгϷϧЮ  рϼнЮ  ϼϝЃв

 ϾнϧЪыЫЮϜ 

V   ЩуϧЪыЮϜ Ѝвϝϲ ϝтϽϧЫϠ ЬϝгЛϧЂϜ

 . ϝлϦϝϯϧзв Инж ϟЃϲ 

  ϝтϽϧЫϡЮ ϣуЏтъϜ ϤϜϼϝЃгЮϜ

 ЩуϧЪыЮϜ Ѝвϝϲ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V  ϹϮнт ъ  рϽлЇЮϜ дϝϳϧвъϜ сжϝϫЮϜ ¶  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ V   сТ ϣвыЃЮϜм ϣуϳЋЮϜ АмϽЇЮϜ :СтϽЛϦ

 ϣузϡЯЮϜ ϤϝϯϧзгЮϜ 

V : ϰϽІ    сТ  ϣтϲЊЮϜ  АмϼІЮϜ ϼТмϦ
   дϝϠЮъϜ ЙжϝЊв 

V :ϱуЎнϦ     ϞϮт сϦЮϜ ϣтϲЊЮϜ АмϼІЮϜ
  дϝϠЮъϜ  ЬвϝЛв  сТ  ϝлЮϝвЛϦЂϜ
  ϣϚтϠ ϼтТмϦ Ьы϶ дв ϝлтТ дтЯвϝЛЮϜм

  ϬϝϦжщЮ ϣвϚыв ϣтϲЊ   

 сТ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣвыЂ

 дϝϡЮъϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶   еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϹϮнт ъ 



 

 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

1- Marth, E. H., & Steele, J. (Eds.). (2001). Applied dairy 

microbiology. CRC Press. 

2- Robinson, R. K. (Ed.). (2005). Dairy microbiology 

handbook: the microbiology of milk and milk products. 

3- Harrigan, W. F., & McCance, M. E. (1979). Laboratory 

methods in food and dairy microbiology. Laboratory 

methods in food and dairy microbiology. 

4- DiLiello, L. R. (1982). Methods in food and dairy 

microbiology. AVI Publishing Co. Inc. . 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

 

 

 

 

 

 

 

 



 

 

 рϼДжЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  ϣтϻОϒ ̭ϝугуЪ 

2 ϼϽЧгЮϜ Ͽвϼ . 

 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ Ϲугϲ сЯК еЂнЂ .ϸ.ϒ    Email: sawsan.hameed@uobasrah.edu.iq    

 :бЂъϜ  сϡзЮϜ ϹϡК дϜнЯК ЬϝУжϜ .ϸ.а   :ЭугтъϜ anfal.abdul_nabi@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   ϣуЯЫϠ ϣтϻОцϜ анЯК бЃЦ сТ ϣтϽЗзЮϜ ϣтϻОцϜ ̭ϝугуЪ Ϣϸϝв ϣЂϜϼϸ РϹлϦ

 ϣуϚϝугуЫЮϜ ϤϝжнЫгЯЮ ХугЛЮϜ блУЮϜм ϣугЯЛЮϜ ЁЂцϝϠ ϞыГЮϜ ϹтмϿϦ пЮϖ ϣКϜϼϿЮϜ

 ЙузЋϦ Ьϝϯв сТ ϣУЯϧϷгЮϜ ϤϝтϹϳϧЮϜ Йв ЭвϝЛϧЯЮ блЯкϕт ϝгϠ ̪ϝлϦыКϝУϦм ϣтϻОчЮ

ЇϦм .ϝлϧвыЂ дϝгЎм ̪ϝкϽтнГϦ ̪ϝлЗУϲ ̪ϣтϻОцϜ сЯт ϝв ϣуЃуϚϽЮϜ РϜϹкцϜ Эг: 

¶  ϣуЃуϚϽЮϜ ϤϝжнЫгЯЮ сϚϝугуЫЮϜ ϟуЪϽϧЮϜ ϣТϽЛв 

¶ ϣуϚϜϻПЮϜм ϣтнуϳЮϜ СϚϝДнЮϜ блТ: 

¶ ϣуϚϝугуЫЮϜ ϤϜϽуПϧЮϜ ϣЂϜϼϸ  м ϤыКϝУϧЮϜ иϻк ϽуϪϓϦ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 



 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ  ϣтϻОъϜ ̭ϝугуЪ Ϣϸϝв еК аϝК ϰϽІ К ϣвϹЧвйвϝ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ V   ϣЧуЦϸ ϢϼнЋϠ ИнЎнгЮϜ еК ϰϽІ

 йϠ ϣЊϝϷЮϜ ϟжϜнϯЮϜ ЙугϮ ϻ϶Ϝм 

 ϝлϦϝгуЃЧϦм ϝлϧугкϜм ϤϜϼϹукнϠϽЫЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣЇТϝзв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ V   ϣЧуЦϸ ϢϼнЋϠ ИнЎнгЮϜ еК ϰϽІ

 йϠ ϣЊϝϷЮϜ ϟжϜнϯЮϜ ЙугϮ ϻ϶Ϝм 

 ϤϜϼϹукнϠϽЫЮϜ ев сжϝϫЮϜ ̭ϿϯЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ϻ϶Ϝм ϣЧуЦϸ ϢϼнЋϠ ИнЎнгЮϜ еК ϰϽІ

 йϠ ϣЊϝϷЮϜ ϟжϜнϯЮϜ ЙугϮ 

 ϣузувъϜ ЌϝгϲъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ V   ϣЧуЦϸ ϢϼнЋϠ ИнЎнгЮϜ еК ϰϽІ

 йϠ ϣЊϝϷЮϜ ϟжϜнϯЮϜ ЙугϮ ϻ϶Ϝм 

 ϤϝзуϦмϽϡЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ϻ϶Ϝм ϣЧуЦϸ ϢϼнЋϠ ИнЎнгЮϜ еК ϰϽІ

 йϠ ϣЊϝϷЮϜ ϟжϜнϯЮϜ ЙугϮ 

 ϤϝзуϦмϽϡЮϜ ев сЧϡϧгЮϜ ̭ϿϯЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

 евϝϫЮϜ 2 ϣКϝЂ   ЙЦϜнгЮϜ ϼмϸ ϰϽІм ϤϝгтϿжшϜ СтϽЛϦ

.ϣтнуϳЮϜ ϤыКϝУϧЮϜ сТ ϣЮϝ̵ЛУЮϜ 

 

  ϤϝГϡϫвм  ϤϝГЇзв  еуϠ  ϿуугϧЮϜ

  АϝЇзЮϜ  пЯК  ϝкϽуϪϓϦм  ϤϝгтϿжшϜ

 .сгтϿжшϜ 

 

  ϤϝуЯгЛЮϜ сТ бЫϳϧЮϜ блУЮ букϝУгЮϜ ХуϡГϦ

 .ϣуϚϜϻПЮϜм ϣтнуϳЮϜ 

 ϣЮϝЛУЮϜ  ЙЦϜнгЮϜ  ,  ϤϝгтϿжцϜ

 ϤϝгтϿжчЮ ϤϝГϡϫгЮϜм ϤϝГЇзгЮϜ, 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ЙЂϝϧЮϜ 2 ϣКϝЂ   ϽуОм  ϣϠнОϽгЮϜ  ϤϜϽуПϧЮϜ  ϿуугϦ

  ϤϝгтϿжшϜ АϝЇж еК ϣϯϦϝзЮϜ ϣϠнОϽгЮϜ

 .ϣтϻОцϜ сТ 

 

  еуЃϳϦ  сТ  ϤϝгтϿжшϜ  ϼмϸ  ϰϽІ

  ϣуϚϜϻПЮϜ  ϢϸнϯЮϜм  ϣуЃϳЮϜ  ЉϚϝЋϷЮϜ

 .ϤϝϯϧзгЯЮ 

 

  ϣвыЂ  пЯК  ϤϝгтϿжшϜ  ϽуϪϓϦ  бууЧϦ

 .ϝлϧуϲыЊ ϢϽϧТм ϣтϻОцϜ 

 

Ϝ ϣϠнОϽгЮϜ ϽуОм ϣϠнОϽгЮϜ ϤϜϽуПϧЮ

 ϣтϻОцϜ ϤϝгтϿжϜ , ϤϝгтϿжчЮ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 



 

 

ϽІϝЛЮϜ 2 ϣКϝЂ     ϝлϦϝжнЫвм днкϹЮϜ ИϜнжϒ СузЋϦ

ϣуЂϝЂцϜ ϣуϚϝугуЫЮϜ. 

    ϣуϚϝтϿуУЮϜ  ЉϚϝЋϷЮϜ  ϽуЃУϦ

  ϣуϪыϫЮϜ  ϤϜϹтϽуЃуЯЫЯЮ  ϣуϚϝугуЫЮϜм

ϤϜϹуϡуЮнУЂнУЮϜм ϣузкϹЮϜ ЌϝгϲцϜм. 

    сТ ϝлϦϝжнЫвм днкϹЮϜ ϼмϸ ЭуЯϳϦ

 ϝлϦϸнϮм ϣтϻОцϜ СϚϝДм 

 

 ϤϜϹтϽуЃуЯЫЮϜ ,  ϝлУузЋϦ  ,  днкϹЮϜ

 ,  ϣузкϹЮϜ  ЍвϜнϳЮϜ  ,  ϣуϪыϫЮϜ

 ϤϜϹуϡЮнУЂнУЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϜм   ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК рϸϝϳЮϜ 2ϣКϝЂ   ϣуЮϐ ϰϽІм ϣтϻОцϜ ϵжϿϦ ϢϽкϝД СтϽЛϦ

.ϣуϦϜϻЮϜ ϢϹЃЪцϜ ϨмϹϲ 

 

  ϣКϽЂ  сТ  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ  ϱуЎнϦ

 .ϣϠнОϽгЮϜ ϽуО ϤϝлЫзЮϜ ϼнГϦм ϵжϿϧЮϜ 

 

  ϣуϦϜϻЮϜ ϢϹЃЪцϜ ев ϹϳЮϜ ФϽА ϣЇЦϝзв

 .ϣтϻОцϜ ϣуϲыЊ ϢϽϧТ ϣЮϝАш 

 

 ϣуϦϜϻЮϜ ϢϹЃЪцϜ , ϣуϚϜϻПЮϜ ϸϜнгЮϜ ϵжϿϦ

 , 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϜм   ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 2ϣКϝЂ     ϢϹЃЪчЮ ϢϸϝЏгЮϜ ϸϜнгЮϜ СтϽЛϦ

ϣтϻОцϜ ЕУϲ сТ ϝкϼмϸм. 

  ϰϽІ    пЯК иϽуϪϓϦм сϚϝгЮϜ ϵжϿϧЮϜ ϣуЮϐ

ϣтϻОцϜ ϢϸнϮ. 

    ϢϹЃЪцϜ ϤϜϸϝЏв ϼмϸ еуϠ ϣжϼϝЧв

сϚϝгЮϜ ϵжϿϧЮϜм ϢϹЃЪцϜ ев ϹϳЮϜ сТ. 

 

 ϵжϿϧЮϜ  ,ϢϹЃЪчЮ  ϢϸϝЏгЮϜ  ϸϜнгЮϜ

 сϚϝгЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ   СузЋϦ    пЮϖ  ϢϹЃЪцϜ  ϤϜϸϝЏв

  ϣуЮϐм ϝкϼϸϝЋв ХТм ϣЃуϚϽЮϜ ИϜнжцϜ

ϝлЯгК. 

    ЭгЛЮ ϣуЂϝЂцϜ ϤϝуЫужϝЫугЮϜ ϰϽІ

ϣтϻОцϜ сТ ϢϹЃЪцϜ ϤϜϸϝЏв. 

    ϸϝЏв  Инж  еуϠ  ϣЦыЛЮϜ  ЭуЯϳϦ

  ев  ϣтϝгϳЮϜ  сТ  йϦ̭ϝУЪм  ϢϹЃЪцϜ

ϢϹЃЪцϜ. 

 

  ϢϹЃЪъϜ  ϤϜϸϝЏв  СузЋϦ, 

ϝлЯгК ϤϝуЫужϝЫувм 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

 ϽЇК ЙϠϜϽЮϜ 2ϣКϝЂ   Classify antioxidants into 

main types based on their 

sources and mechanisms of 

action. 

  Explain the fundamental 

mechanisms of antioxidant 

action in foods. 

  Analyze the relationship 

between the type of 

antioxidant and its 

effectiveness in oxidation 

prevention. 

 

 ,  ЭуТмϼнЯЫЮϜ  ,  ϣжнЯгЮϜ  ϸϜнгЮϜ

 ϤϜϹуϦнжнТыУЮϜ , ϤϜϹтнзуϦмϼϝЫЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

   ЁвϝϷЮϜ

ϽЇК 

2ϣКϝЂ   ϹϮнт ъ рϽлЇЮϜ дϝϳϧвъϜ    сжϝϫЮϜ ¶   ϹϮнтъ   ϹϮнтъ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

 ϣтϻОϜ ̭ϝугуЪ ϞϝϧЪ 

 

 

  ϤыϯгЮϜ)  ϝлϠ  пЊнт  сϧЮϜ  ϢϹжϝЃЮϜ  ЙϮϜϽгЮϜм  ϟϧЫЮϜ

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ 
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Carotenoids. Springer . 
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 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

 йϦϝϯϧзвм ϟуЯϳЮϜ ϤϝжнЫв ϣТϽЛв пЯК ϟЮϝГЮϜ буЯЛϦ 

  ϟуЯϳЮϜ ϤϝжнЫв ЭЋТ 

 ϣУЯϧϷгЮϜ ϟуЯϳЮϜ ϤϝжнЫв ϽтϹЧϦ 

 ϽϫϷϧЮϜ ϣуЯгКм ϣϳУзгЮϜ 

  ϣϳУзгЮϜ ϢнЦ ϽтϹЧϦм ϣзϡϯгЮϜ ϤϝгтϿжъϜ 

  ϤϝзϡϯϧЮϜ ИϜнжϜ 

  ϟуЯϳЮϜ сТ ануЃузПгЮϜм ануЃЮϝЫЮϜ ϽтϹЧϦ 

 ϣузϡЮϜ ϤыКϝУϧЮϜ 

 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЯЧϳЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϣуЯгЛЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶ ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ нк ϝв 

V  ϟуЯϳЯЮ сϚϝугуЫЮϜ онϧϳгЮϜ 

V  ϟуЯϳЮϜ ϽЫЂ 

V  ϰывъϜм дϸϝЛгЮϜ 

V  ̭ ϝгЮϜ 

V  ϟуЪϽϦ  сТ  ϤϜϽуПϧЮϜ  ϞϝϡЂϜ

 ϟуЯϳЮϜ 

 ϟуЯϳЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶   ϤϜнтϹуТ

 ϣуϳуЎнϦ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ ϤϝзуϦмϽϠ 

V  етϿтϝЫЮϜ ϤϝзуϦнϠ 

V  етϿтϝЫЮϜ ϤϝзуϦмϽϡЮϜ ЭЋТ 

V  ЄϽЇЮϜ ϤϝзуϦмϽϠ 

V   ЄϽЇЮϜ ϤϝзуϦмϽϠ ЭЋТ 

 ϟуЯϳЮϜ ϤϝзуϦмϽϠ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ЙтϽЂ ϼϝϡϧ϶Ϝ 

  ϣуУуЫЮ ϣуЯгК ϣϠϽϯϦ

 ЭЋУЮϜ 

  ЭϡЦ ев ϽтϽЧϦ ϸϜϹКϜ

  ϣϡЯГЮϜ 

 

  ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сЯЫЮϜ еуϦмϽϡЮϜ ϽтϹЧϦ 

V  сзуϦмϽϡЮϜ еуϮмϽϧтϝзЮϜ ϽтϹЧϦ 

  ϟуЯϳЮϜ ϤϝзуϦмϽϠ ϽтϹЧϦ ФϽА ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК ЭϚϝЃв Эϲ 

  сТ  ϣуЯгК  ϞϼϝϯϦ

еуϦмϽϡЮϜ ϽтϹЧϦ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ЭЋУЮϜ ЀϝЂϜ 

V  ϣЦϼнЮϜ ϝуТϜϽПϦнвмϽЪ аϝЃЦϜ 

V  ϝлϦϝуЂϝЂϜ 

V  сТ  ЭгЛϧЃгЮϜ  ФϼнЮϜ  ИϜнжϜ

 ЭЋУЮϜ 

V   ϣЮнЋУгЮϜ ϤϝϡЪϽгЮϜ ЉуϷЇϦ 

V   ϣЛЧϡЮϜ ϹтϹϳϦ ФϽА 

¶  ϣЦϼнЮϜ ϝуТϜϽПϦнвмϽЪ. ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϢϸϝгЮϜ 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 



 

 

 ЀϸϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϟуЯϳЮϜ сТ екϹЮϜ ϣугкϜ 

V  екϹЮϜ ϣϡЃж ЀϝуЦ ФϽА 

 

¶  ϟуЯϳЮϜ сТ ϣтнϛгЮϜ ϣϡЃзЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК ЭϚϝЃв Эϲ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V ϾнϧЪъϜ ϽЫЂ 

V  ϟуЯϳЮϜ сТ ϾнϧЪъϜ ϽтϹЧϦ ϣЧтϽА

 еϡϯЮϜм 

V  

¶   иϽтϹЧϦ ФϽАм ϾнϧЪъϜ ϽЫЂ ϢϼнЯϠ

 еϡϯЮϜм ϟуЯϳЮϜ сТ 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

  ϢϸϝгЮϜ ϺϝϧЂϒ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

 ϢϸϝгЮϜ 

 

 евϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣϳУзгЮϜ 

V  еϡϯϦ  пЯК  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ

 ϟуЯϳЮϜ 

V  ϣуЯгК  пЯК  ϝкϽуϪϝϦм  ϰывъϜ

 еϡϯϧЮϜ 

 ϣуЯгК пЯК ϰывъϜм ϣϳУзгЮϜ ϽуϪϝϦ

  ϽϫϷϧЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϤϝзϡϯгЮϜ 

V  ϣϳУзгЮϜϢнЦ ϽтϹЧϦ 

 ϢнЦ ϽтϹЧϦм ϣзϡϯгЮϜ ϤϝгтϿжъϜ ИϜнжϜ

  ϣϳУзгЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сгтϿжъϜ еϡϯϧЮϜ 

V  сЏвϝϳЮϜ еϡϯϧЮϜ 

V  рϼϜϽϳЮϜ сЏвϝϳЮϜ еϡϯϧЮϜ 

  ϤϝзϡϯϧЮϜ ИϜнжϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϱЎнт ϽтϽЧϦ ϸϜϹКϜ

  еуϠ  ϤϝЦмϽУЮϜ  бкϜ

  ϤϝзϡϯϧЮϜ ИϜнжϜ 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ  ϣугЯЛЮϜ ϢϽУЃЮϜ ϣугкϜ ϝв 

  ϤϜмϸъϜм  ϢϿлϮъϜ  ИϜнжϜ

ЭгЛв ЭЫϠ ϣЊϝϷЮϜ 

 ϬϝϧжъϜ АнГ϶ ИϜнжϜ 

 ЙжϝЋв мϜ ЭвϝЛв ϹϲϜ пЮϜ ϣугЯК ϢϽУЂ

 ϟуЯϳЮϝϠ  ϣЦыЛЮϜ  ϤϜϺ  еЪϝвъϜ  мϜ

 ϣЗТϝϳгЮϜ сТ йϦϝϯϧзвм йϦϝЧϧЇвм 

¶   пЯК  ИыАъϜ

  ϢϿлϮъϜ

 ϤϜϽϡϧϷгЮϜм

 ϬϝϧжъϜ АнГ϶м 

 ЭЋУв ϽтϽЧϦ ϸϜϹКϜ

 ϣугЯЛЮϜ ϢϽУЃЮϜ еК 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сТ ануЃузПгЮϜм ануЃЮϝЫЮϜ ϣугкϜ

  еϡϯϧЮϜ ϣуЯгК пЯК ϝгкϽуϪϝϦм ϟуЯϳЮϜ

 ϟуЯϳЮϜ сТ ϝгкϽтϹЧϦ ϣуУуЪм 

¶   сТ  ануЃузПгЮϜм  ануЃЮϝЫЮϜ  ϽтϹЧϦ

  ϟуЯϳЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣугтϿжъϜϣузϡЮϜ ϤыКϝУϧЮϜ 

V   ϣугтϿжъϜ ϽуО ϣузϡЮϜ ϤыКϝУϧЮϜ 

V етϿтϝЪϾнϧЪъϜ ϹЧЛв 

  ϣузϡЮϜ ϤыКϝУϧЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 ЁузϯϧЮϜ нк ϝв:пЯК ̯ϜϼϸϝЦ 

 ЁузϯϧЮϜ ϾϝлϮ 

 ЁзϯгЮϜ ϟуЯϳЮϜ ϤϝУЊ 

 ϽϫϷϦ  ϣуЯгК  пЯК  ЁузϯϧЮϜ  ϽуϪϝϦ

  ϟуЯϳЮϜ 

 ϟуЯϳЮϜ ЁузϯϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϣтнтϹуТ ЌмϽК

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϾϝлϮ пЯК РϽЛϧЮϜ

  йЫуЫУϦм  ЁузϯϧЮϜ

  ϸϜϹКϜм  инЂϼм

 йзК ϽтϽЧϦ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  дϝϡЮъϜ ̭ϝугуЪ ϞϝϧЪ   

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ϢϸϝгЮϜ ЀϼϹв ЭϡЦ ев ϼϽЧгЮϜ ϭлзгЮϜ   

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

  йϦϝϯϧзвм  ϟуЯϳЮϝϠ ϣЊϝϷЮϜ ϽтϼϝЧϧЮϜм  ϤыϯгЮϜм  ϟϧЫЮϜ ев  ϹтϹЛЮϜ

  ϣУЯϧϷгЮϜ 

Dairy Science, Dairy Research 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  ϟуЯϳЮϝϠ ϣЯЋЮϜ ϤϜϺ ЙЦϜнгЮϜм ϨнϳϡЮϜ 

 

 

 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК /  ϤϝтϽЫЃЮϜм ϼнгϧЮϜ ЙузЋϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

DTPR317 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

07/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣужϜϹугЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 



 

 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7 (ϽЪϻт бЂϜ ев ϽϫЪϒ ϜϺϖ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 : ЭугтъϜ                                    пЂнв бІϝк иϼϝЂ : бЂъϜSarah.Musa @uobasrah.edu.iq 

 

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶ . ϣтϸϝЋϧЦъϜ ϼнгϧЮϜ ϣугкϜ ск ϝв ϣТϽЛв ев ϟЮϝГЮϜ еуЫгϦ 

¶   ϼнгϧЮϜ  ев  ϣУЯϧϷгЮϜ  ИϜнжъϜ  пЯК  сгЯК  ЭЫЇϠ  РϽЛϧЮϜ

 .ϝлϦϝϯϧзвм 

¶  ев ϣУЯϧϷв Ϥϝϯϧзв ЙузЋϦ сТ ϣвϹϷϧЃгЮϜ ФϽГЮϜ ϞыГЮϜ буЯЛϦ

. ϝлЮ ϤыуЯϳϧЮϜм ϤϝЊнϳУЮϜ бкϜм ϼнгϧЮϜ 

¶   Ϥϝϯϧзв ϬϝϧжϝЪ ϣуКϝзЊ ϤϝуЯгК сТ ϣуЮмϜ ϸϜнгЪ ϼнгϧЮϜ ЬϝгЛϧЂϜ

  ЬнϳЫЮϜм  ЭϷЮϜм  (ЁϠϹЮϜ)  ϽгϧЮϜ  ЭЃК  Эϫв  йКнзϧв  ϣуϚϜϻО

 .ϤϝуϠϽгЮϜм ϤϝтнЯϳЮϜм 

¶   ЙжϝЋгЮ ϣуϮϝϧжъϜ АнГϷЮϜ ϢϼϜϸϜ пЯК ϢϼϹЧЮϜ йЮ ϼϸϝЪ ϽуТнϦ

 .ϢϽЋϡЮϜ  ϣЗТϝϳв сТ ϼнгϧЮϜ 

¶  РыКϜ ϬϝϧжϝϠ ϝлЮϝ϶ϸϜ сТ ϼнгϧЮϜ ϤϝУЯϷв ЬыПϧЂϜ ϣуУуЪ

 . ϣузуϦмϽϠ ϤϜϿЪϽвм 

¶ 9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϣужϜϹугЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϣуЯгЛЮϜ ϤϜϽЎϝϳгЮϜ 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶ ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв   мϜ  ϢϹϲнЮϜ  бЂϜ

 ИнЎнгЮϜ 

 бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

¶   ев ϣУЯϧϷв ϬϺϝгж пЯК РϽЛϧЮϜ

 ϣуЯϳгЮϜ ϼнгϧЮϜ РϝзЊϜ 

V  РϝзЊъϜ еуϠ ϤϝЦмϽУЮϜ 

V  ϢϸнϮнгЮϜ ИϜнжъϜ 

V   ϢϽгϫЮϜ ϝлϠ ϽгϦ сϧЮϜ ЭϲϜϽгЮϜ бкϜ

. ϝлϚϝгЂϜм 

  ϣуϮнЮнТϼнгЮϜ  ϤϝУЋЮϜ

 ев  ϣУЯϧϷв  РϝзЊъ

ϼнгϧЮϜ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϼнЊм ϣтнтϹуТ ЌмϽК 

¶   РϝзЊϜ ев ϣУЯϧϷв ϬϺϝгж

 ϣуЯϳгЮϜ ϼнгϧЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   еуϠ  ϿуугϧЮϜ

  РϝзЊϜ

ϼнгϧЮϜ 

V  ϣТϽЛв

 ϼнгϧЮϜ

 ев ϣϯЎϝзЮϜ

 ϽуО

 ϣϯЎϝзЮϜ 

V   ИϜнжϜ ϹтϹϳϦ

 ев  ϼнгϧЮϜ

  ϢϜнзЮϜ  Ьы϶

  ЍЛϠм

 ϤϝУЋЮϜ

  ϣужϾнЮϜ

 ϣуϮϼϝϷЮϜм 

¶  ϢϽгϫЯЮ ϣужϾм ϤϝЂϝуЦ

  ϣУЯϧϷв РϝзЊъ ϢϜнзЮϜм

ϼнгϧЮϜ ев 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϼнЊм ϣтнтϹуТ ЌмϽК 

¶   ϣЊϝ϶  ϢϜмϸϜ  аϜϹϷϧЂϜ

 ЀϼϹЮϝϠ 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

  ϞыГЮϜ  аϝуЦ

  РϝзЊъ ϤϝЂϝуЧϠ

  ϹтϹϳϦм  ϼнгϧЮϜ

 ϝлЮ ϤϝЦмϽУЮϜ 

 

 ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V .ϼнгϧЯЮ сϠнАϽЮϜ онϧϳгЮϜ ϣугкϜ 

V   ϣϠнАϽЮϜ ϟЃж ϹтϹϳϦм ЀϝуЦ ϣуУуЪ

ϼнгϧЮϜ ев ϣУЯϧϷв РϝзЊъ 

V   ϼнгϧЮϜ ЕУϳЮ ФϽГЮϜ ϟЃжϜ ск ϝв

 .СзЊ ЭЫЮ ϞнАϽЮϜ ϣϡЃж ϟЃϲ 

  ϣϠнАϽЮϜ  ϣϡЃж  ϽтϹЧϦ

 ев  ϣУЯϧϷв  РϝзЊъ

ϼнгϧЮϜ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ϣуЎϝтϼ ϤϝϠϝЃϲ

  ϤъϸϝЛгЮϜ ϟЃϲ

 ϣЊϝϷЮϜ  

 ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V . ϸϝвϽЮϜ ϽтϹЧϦ ϣугкϜ 

V   ϤϝзувϝϧуУЮϜм  ϰывъϜ  бкϜ

. ϼнгϧЮϜ сТ ϢϸнϮнгЮϜ 

 

¶  ϸϝвϽЮϜ  ϣϡЃж  ϽтϹЧϦ

 ев  ϣУЯϧϷв  РϝзЊъ

ϼнгϧЮϜ 

¶  ϢϸϝгЮϜ ϺϝϧЂϒ ЭϡЦ ев ϰϽЇЮϜ 

¶  ϣуЯгЛЮϜ ϣϠϽϯϧЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

  еуϠ  ϣЇЦϝзгЮϜ

  блзуϠм  ϣϡЯГЮϜ

 ϢϸϝгЮϜ ϺϝϧЂϒ еуϠм 

  ϣуЎϝтϼ ϤϝϠϝЃϲ

  ϤъϸϝЛгЮϜ ϟЃϲ

 ϣЊϝϷЮϜ 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сТ ϽгϷϧЮϜ ϣуЯгК ϨмϹϲ ϣуУуЪ

ϼнгϧЮϜ 

V  ЭϷЮϜ ϣугкϜ 

V  ЭϷЯЮ ϣуЂϝуЧЮϜ ϤϝУЊϜнгЮϜ 

V  ЭϷЯЮ ϣуКнзЮϜ ϤϝЊнϳУЮϜ 

¶  ЭϷЮϜ ϣКϝзЊ ¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

  ϣуЎϝтϼ ϤϝϠϝЃϲ

  ϤъϸϝЛв  ϟЃϳϠ

  ЬнϳЫЮϜ  Ϭϝϧжъ

 ЭϷЮϜм 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзв

 ϢϸϝгЮϜ ϺϝϧЂϜм 

 ЙϠϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣЎнгϳЮϜ ϣугкϜ 

V  ϣуЂϝуЧЮϜ ϣЎнгϳЯЮ ϣтнϛгЮϜ ϣϡЃзЮϜ 

V  ϣЎнгϳЮϜ ϣϡЃж ЀϝуЦ ФϽА 

 

¶  ϣЎнгϳЮϜ  ЀϝуЦ

 ЭϷЮϜ ев ϣУЯϧϷв ИϜнжъ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

 

  еуϠ  ϣЇЦϝзгЮϜ

 ϣϡЯГЮϜ 

  ϭϚϝϧзЮϜ  ϣжϼϝЧв

 ϝлуЯК ЭЋϳϧгЮϜ 

 евϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϽуЋЛЮϜ  ЈыϷϧЂϜ  ϣуУуЪ

 рϽЫЃЮϜ 

V   еЫгв сϧЮϜ ϣуЛузЋϧЮϜ ϤϝуЯгЛЮϜ

 рϽЫЃЮϜ ϽуЋЛЮϜ ϝлϠ Э϶Ϲт дϜ 

V  рϽЫЃЮϜ ϽуЋЛЮϜ ϤϝУЯϷв ϣугкϜ 

  ϽуЋЛЮϜ  ЈыϷϧЂϜ

 ϼнгϧЮϜ  ев  рϽЫЃЮϜ

  ϣтϼϜϽϲ  ϤывϝЛгϠ

 ϣУЯϧϷв 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК  

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ϽуЋЛЮϜ  ϣжϼϝЧв

  ев  ϭϦϝзЮϜ

  РϝзЊъϜ

 ϣУЯϧϷгЮϜ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сТ ϤϝтϽЫЃЮϜ ИϜнжϜ пЯК РϽЛϧЮϜ

ϼнгϧЮϜ 

V  ИϜнжъϜ ϣжϼϝЧв 

V  ϝлзК СЃЫЮϜ 

  ИϜнжϜ  пЯК  РϽЛϧЮϜ

 ϼнгϧЮϜ  сТ  ϤϝтϽЫЃЮϜ

 ϣУЯϧϷв ФϽГϠ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  ϤϝтϽЫЃЮϜ ИϜнжϜ еуϠ ϿуугϧЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϤϝтϽЫЃЮϜ ИϜнжϜ еуϠ ϣжϼϝЧв

 ϣУЯϧϷгЮϜ ϼнгϧЮϜ РϝзЊϜ сТ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

  рϸϝϳЮϜ

ϽЇК 

3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 ϽуЋЛЮϜ ХтмϽϦ ФϽА 

 ϽуЋЛЮϜ ϣугкϜ 

 

 

  ϽуЋЛЮϜ  ХтмϽϦ

 ЁϠϹЮϜ  ϣКϝзЊм 
¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

 сгтϹЧϧЮϜ ЌϽЛЮϜ 

 

  ϣЯϛЂϜм  ϣЇЦϝзв

  ϣтнУІ 

  сжϝϫЮϜ

ϽЇК 

3 ϣКϝЂ  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

 ЁϠϹЮϜ ϣКϝзЊ ФϽА бкϜ 

 ϣКϝзЋЮϜ ϤϜнГ϶ 

 ϣуКнзЮϜ ϤϝУЋЮϜ 

 

 

 

  ϣЂϜϼϸм ЁϠϹЮϜ ϣКϝзЊ

 йЮ ϣуЃϳЮϜ ϤϝУЋЮϜ 
¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϣугЯК ϽтϼϝЧϦ 

  ϩЮϝϫЮϜ

ϽЇК 

3 ϣКϝЂ  ϣугЯЛЮϜ ϢϽУЃЮϜ ϣугкϜ ϝв 

  ϤϜмϸъϜм  ϢϿлϮъϜ  ИϜнжϜ

ЭгЛв ЭЫϠ ϣЊϝϷЮϜ 

 ϬϝϧжъϜ АнГ϶ ИϜнжϜ 

 ϹϲϜ пЮϜ ϣугЯК ϢϽУЂ

  ЙжϝЋгЮϜ  мϜ  ЭвϝЛгЮϜ

 ϣЋЋϷгЮϜ ЁϠϝЫгЮϜм

 ЭϷЮϜм ϼнгϧЮϜ ϣКϝзЋЮ

. 

 ϢϿлϮъϜ пЯК ИыАъϜ

 АнГ϶м  ϤϜϽϡϧϷгЮϜм

 ϬϝϧжъϜ 

  ϽтϽЧϦ  ϸϜϹКϜ

 еК  ЭЋУв

 ϣугЯЛЮϜ ϢϽУЃЮϜ 

  ЙϠϜϽЮϜ

ϽЇК 

3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 сТ ϣЮϿϧϷгЮϜ ϤϝтϽЫЃЮϜ пЯК РϽЛϧЮϜ

ϼнгϧЮϜ 

 ϝкϽтϹЧϦ ϣуУуЪ 

  ϤϝтϽЫЃЮϜ  ϽтϹЧϦ

  сТ  ϣуЯЫЮϜм  ϣЮϿϧϷгЮϜ

ϼнгϧЮϜ 

¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

  ЁвϝϷЮϜ

ϽЇК 

3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

  ϣуЂϝуЧЮϜ  ϤϝУЊϜнгЮϜ  бкϜ  ск  ϝв

 ϣуЦϜϽЛЮϜ ϼнгϧЯЮ ϢϹгϧЛгЮϜ 

  

  ϣуЂϝуЧЮϜ   ϤϝУЊϜнгЮϜ

ϣтϼϝϯϧЮϜ ϼнгϧЯЮ  ϣуЦϜϽЛЮϜ 
¶  ϣуЯгЛЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶   ϣЇЦϝзгЮϜ  ϣтнтϹуТ  ЌмϽК

 ϣуКϝгϯЮϜ 

¶   ϤϜϼϝЃУϧЂϜ  еК  ϣϠϝϮшϜ

 ϞыГЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... ϽтϼϝЧϧЮϜм 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
Ϝ буЯЛϧЮϜ ϢϼϜϾм ,скϝЃЮϜ  ϹгϲϜ сЯК .ϸ ϸϜϹКϜ ,ϼнгϧЮϜ ϝуϮнЮнзЫϦ сТ сЯгЛЮϜ ϞϝϧЫЮ

 ϢϽЋϡЮϜ ϣЛвϝϮ , сгЯЛЮϜ ϩϳϡЮϜм сЮϝЛЮϜ 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

 ,ϣуϚϜϻПЮϜ ϤϝКϝзЋЯЮ сϠϽЛЮϜ ϸϝϳϦъϜ .ϣтϾнЯуЯЃЮϜ ЭуЯϷзЮϜ Ϥϝϯϧзвм ϼнгϧЮϜ ЙузЋϦ

 .ϸϜϹПϠ .ФϜϽЛЮϜ .ϣвϝЛЮϜ ϣжϝвъϜ1985   .а339  .Ј 

 ϹгϲϜ РϼϝК бЛзгЮϜ ϹϡК .ϸ м ,рϹуЫЛЮϜ еЃϲ ϹЮϝ϶ еЃϲ .ϸ :СуЮϓϦ 

 .ϥтϽЫϦ ϣЛвϝϮ /ϣКϜϼϿЮϜ ϣуЯЪ .  ϹϡЛЮϜ еуЂϝт дϝуϠ .ϸ .а .ϒ ϤϜϽЎϝϳв ϣЯЃЯЂ 



 

 

  ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

(... ϽтϼϝЧϧЮϜ 
ЮϝϠ ϣЦыЛЮϜ ϤϜϺ ϤыϯгЮϜм ϟϧЫЮϜ ев ϹтϹЛЮϜϧ ϣУЯϧϷгЮϜ ϝлϦϝϯϧзвм ϼнг  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ ϽгϧЮϜ ϣЯϷж ыϫв ϼнгϧЮϝϠ ϣЦыЛЮϜ ϤϜϺ ϤыϯгЮϜм ϨнϳϡЮϜ 

 



 

 

мϼϼЧвЮϜ аЂϜ . 

      

нϼϼЧвЮϜ Ͼвϼ . 

 PC130   

о ϣжЂЮϜ / ЬЊУЮϜ .     

 сжϝϪЮϜ 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

нлно 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

 рϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 

н    \    о 

т (ϼЪϺт аЂϜ дв ϼϪЪϜ ϜϺϜ) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ . 

 :аЂъϜ  .а.Ϝ    Φ  :ЬтвтъϜmohammed.eskander@uobasrah.edu.iq  

уϼϼЧвЮϜ РϜϸкϜ . 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ    ϣЂϜϼϸ  пЯК РϼЛϦЮϜ пЮϜ ИмЎмвЮϜ Рϸлт
  ϢϼϜϸъϜ ϞмЯЂϜ ϣТϼЛв Ьы϶ дв ϣтϺОъϜ ЬвϝЛв ϢϼϜϸϜ ϞмЯЂϜ
  ϣтϼІϠЮϜ ϸϼϜмвЮϜ ϢϼϜϸϜ ЬϪв ϣтϺКъϜ ЬвϝЛв аϝЂЦϜ ЙтвϮЮ ϣϪтϸϲЮϜ
  ϢϼАтЂЮϜм ϬϝϦжъϜ ϢϼϜϸϜм ϤϝтϼϦІвЮϜм ХтмЂϦЮϜм ϣтЮϝвЮϜ ϢϼϜϸъϜм

 вϦт сϦЮϜ йϦϝУЊм ϼтϸвЮϜ ϤϝϠϮϜм ϣТϼЛвм ̫ ϣтКмжЮϜ  ХтЧϲϦЮ ϝлϠ Ͼт
 .ФмЂЮϜ сТ ϣтмЦ ϣЂТϝжв ϝлЮ  ϣтϚϜϺО ϸϜмв ϬϝϦжϜ дв ЬвЛвЮϜ РϜϸкϜ 

 

Ṋ 1-   ϣтϺОъϜ ЬвϝЛв ϢϼϜϸϜ пЯК ϢϼϸЧЮϜ ϝлЮ ϣтвЯЛЮϜ ϼϸϜмЪЮϜ ϸϜϸКϜ 

Ṋ 2-  .   ϣтϺОъϜ ЬвϝЛв сТ ϬϝϦжъϜ ϢϼϜϸϜ пЯК ϣϠЯАЮϜ ϢϼϸЦ 

Ṋ 3-    ЬвϝЛвϠ Јϝ϶ЮϜ ϣтКмжЮϜ ϢϼАтЂЮϜ аЂЦ ϢϼϜϸϜ пЯК  ϣϠЯАЮϜ ϢϼϸЦ

   . ϣтϺОъϜ 

Ṋ  4-   .ФмЂЮϜ ϤϝϠЯАϦв ϣϮЮϝЛв ХтмЂϦЮϜ ϢϼϜϸϜ пЯК ϣϠЯАЮϜ ϢϼϸЦ 

Ṋ  5-    сϦЮϜ ϸϼϜмвЮϜ дв пЯϪвЮϜ ϣУтЮмϦЮϜ ϼϝтϦ϶Ϝ пЯК ϣϠЯАЮϜ ϢϼϸЦ

  .РтЮϝЪϦЮϜ ЌУ϶Ϧ 

 

ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

1π      

π    

π   Φ        

млϼϼЧвЮϜ ϣтжϠ . 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ  ϣϠмЯАвЮϜ аЯЛϦЮϜ ϤϝϮϼ϶в  ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

mailto:mohammed.eskander@uobasrah.edu.iq
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   рϼмЎϲ 
 ϸтϮ 

 

ммϼϼЧвЮϜ аттЧϦ . 

 дв ϣϮϼϸЮϜ ЙтϾмϦмлл   ϼтϼϝЧϦЮϜм ϣтϼтϼϲϦЮϜм ϣтϼлІЮϜм ϣтмУІЮϜм ϣтвмтЮϜ ϤϝжϝϲϦвъϜм свмтЮϜ ϼтЎϲϦЮϜ ЬϪв ϞЮϝАЮϜ ϝлϠ РЯЪвЮϜ аϝлвЮϜ ХТм пЯК

 .ϵЮϜ ... 

 

      

40   

4    

4    

2  

50    

 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ 

   Υ     π         Φ

мфус  

 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ      

 (... ϼтϼϝЧϦЮϜ ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ  

 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ аЛж 

 

 



 

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  анϳЮ ЙузЋϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

MEPR420  

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) рϽЗж ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) ϤϜϹϲм дϝзϪϜ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ   сГЇЮϜ ϟуϡϲ ЩЮϝв ϰϝϡЊ .ϸ .ϒ   :ЭугтъϜ  sabah.habeeb@uobasrah.edu.iq   

 

                                                            дϝ϶ϹЂ Ϲгϳв ̭ъϜ. ϸ .а.Ϝ  alaa.sadkhan@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 Ɨ ƪåï˗ǃå çíƓ˸ǃå úå˗ǋå 

¶   ǑƑƓ˸ ḧǃå ˔˻Ḫ̇ ˯ǃå Ɨƪåïíā (ßƓ˷ ˮǃåā ßå̇ ˸˲ǃå) üƓ˸ƪǙåā þ˦˲Ǆǃå ÷å˦ǈå Ɨƪåïí
  þ˦˲Ǆǃå Ɍƽơ û̇  ˟÷å˦ǈá ƗƼ̇ƶǆā Ɨ˲˶ǃå Ɠǌ˯˻ ǋ˸åā Ɠǌǃ ƗƑå̆ƺǃå Ɨ˸ ǃʿåā ǑƑƓɂ̊˻ƽǃåā
.ƗƽǄ˯˳ ǃ˸å û̇ ǃɣå ǉ̆ǋ ǑƼ é̠ ƙ˲ ÿå ˥ɜ˸ǆ Ǒ˯ǃå èå̇˻ƺ˯ǃå ǑǋƓǆā üƓ˸ƪǙåā 

¶   Ɨ˸ ʿǃå ƗƼ̇ ƶǆā üƓ˸ƪǙåā þ˦˲Ǆǃ Ɨ ƑƓɂ̊ ˻ƽǃå èƓƽ˶ǃåā ǑƑƓ˸ ḧǃå ˔˻Ḫ̇ ˯ǃå ƗƼ̇ ƶǆ
  Ɠǌˢƽơ ßƓ˹ƛå Ɠ˷Ȼåā ƠȺ˘ǃå ˗ƶȺ Ɠǌǃ é˗˲ƙ Ǒ˯ǃå èå̇ ˻ƺ˯ǃå Ɨƪåïíā Ɠǌǃ Ɨ Ƒå˘ƺǃå

.ˤ˴˱ǃå Ɨ˲Ʈ ǏǄƵ Ɠǋ̇ ˻ƛƋƙā 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ V  ϝлУузЋϦм анϳЯЮϜ ИϜнжϜ буЃЧϦ   амϲЯЮϜ  дК  ϣвϝК  ϣвϸЧв
 ϝлКϜмжϜм 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 сжϝϫЮϜ 2 ϣКϝЂ V   етнЫϧЮϜм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

  ϤϝжнЫгЮϜм   ϣϳуϠϻЯЮ  сϚϝтϿуУЮϜ

  ϣтмϝугуЫЮϜм  ϣтмϝугуЫЮϜ  ϣуЂϝЂцϜ

 ϣЯЏЛЯЮ 

  амϲЯЮϜ ϤϝжмЪв РЊм 
  ϣтмϝвтЪ мтϾтУЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  дК  ϼтϼЧϦ  ϤϝжмЪв
  амϲЯЮϜ 

 ̟ ǃƓ˰ǃå 2  ƗƵƓƪ V   ƓǌƵå˦ǈåā þ˦˲Ǆǃå èƓ˹˻ƙā˙ƕ   þ˦˲Ǆǃå èƓ˹˻ƙā˙ƕ ÷å˦ǈå ˤ ˴ǀƙ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

 ƴȺå̇ ǃå 2  ƗƵƓƪ   Ɨƪåïí ā  þ˦˲Ǆǃ Ɨ Ƒå˘ƺǃå Ɨ˸ ʿǃå
  çí˦ƞ  ˗ǒ˗˲˯ǃ  Ɨ ƪƓƪǕå  ˙ƮƓ˹ƶǃå

   ˤ˲Ǆǃå 

 Ɨ ˸ǋǙåƗɂā˘ƺ˯ǃå   þ˦˲Ǆǃ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  Ɨ Ƒå˘ƺǃå Ɨ˸ ʿǃå ˥Ƶ ˙ɂ̇ ǀƙ
  þ˦˲ǄǃƓǌ˸ ˴ǀƙā    ˔˴ơ

Ɠǌǃ çí˦˱ǃå èƓƞïí.   

 ЁвϝϷЮϜ 2 ϣКϝЂ   ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ  ϹϮнт ъ  ϸϮмт ъ 

 ñíƓ˴ǃå 2  ƗƵƓƪ V   ƠȺ˘ǃå ˗ƶȺ é˗˲ƙ Ǒ˯ǃå èå̇ ˻ƺ˯ǃå
  ˙˻ƺƙā þ˦˲ǃ Ǐǃã èǚ˷ƶǃå ý˦˲ƙā

  èǚ˷ ƶǃå ÿ˦ǃ ǑƼ 

  Ǐǃå  èǚ˷ƶǃå  ý˦˲ƙ  Ɇơå̇ ǆ
 Ɨ˲ǃƓƮ þ˦˲ǃ Ɇǂǖǃ   

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 



 

 

 ƴȺƓ˴ǃå 2  ƗƵƓƪ    ̠ɂ̇˯ˮǃå Ɠǌ˹ǆā þ˦˲Ǆǃå Ɍƽơ û̇˟
  þ˦˲Ǆǃå Ǒǌ˟ û̇  ˟Ɨƪåïíā ̠˻˸˱ ǃ˯åā 

  Ɍƽơ û̇  ˟ʕǋå ǏǄƵ ú̇ƶ˯ǃå
  Ǒǌˠǃå  èƓ Ǆ˸Ƶā  þ˦˲Ǆǃå

  ƗƽǄ˯˳˸ǃå 

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

 ˥ ǆƓ˰ǃå 2  ƗƵƓƪ V   ˙˻ƺǃå þ˦˲Ǆǃå  ÷å˦ǈå ˞ƶȺ Ɨƪåïí
  ÷å˦ǈåā  ɏ̇ ǃ˵å üǚǌ˯ƪǚǃ Ɨ˲ǃƓƮ

  þ˦˲Ǆǃå ˤ˸˴ƙ 

  ƗƮƓ˳ǃå  ˤ˸˴˯ǃå  ÷å˦ǈå  ƗƼ̇ ƶǆ
  þ˦˲ǄǃƓȺ 

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

ǃå ƴƪƓ˯ 2  ƗƵƓƪ    ˔˻Ḫ̇ ˯ǃåā  ǑƑƓɂ̊ ˻ƽǃå  ˥ɂ˦ḧ˯ǃå
 üƓ˸ƪǖǃ ǑƑƓ ˸ ḧǃå 

  ǑƑƓ ˸ ḧǃå  ˔˻Ḫ̇ ˯ǃå  Ɨƪåïí
üƓ˸ƪǖǃ   

  ļ  ˗ƞ˦ǒ  Ǚ

 Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 

 Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå ļ 

  Ɨ˵ƿƓ˹˸ǃå  ļ

 Ɨ ʸƓ˸˱ǃå 

 Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

˙ƬƓƶǃå   2  ƗƵƓƪ V    Ɨ ˴ Ƒ̇ ǃå Ɨɜ˸˴ǃå èƓǈ˦ɜǆ Ɇ˻Ǆ˲ƙ
  ǑƼ Ǒǈ˦Ǆǃå ˙˻ƺ˯ǃåā èƓƺ ˶ǃå Ɨƪåïíā

   üƓ˸ƪǙå 

  Ɠǌƙå̇ ˻ƺƙā üƓ˸ƪǙå èƓƺ Ʈ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  èƓǈ˦ɜǆ  ˥Ƶ  ˙ɂ̇ ǀƙ
  üƓ˸ƪǙå 

ǃå ɏíƓ˲  ̇ ˵Ƶ 2  ƗƵƓƪ V    Ɠǌƶ ˹˶ƙā  üƓ˸ƪǙå  Ɍƽơ
 ˃ ʽ˱˯ǃåā  ˗˻˸˱˯ǃåā ˗ɂ̇ ˮ˯ǃƓȺ 

  üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

Ɠ˰ǃå Ǒǈ  ̇ ˵Ƶ 2  ƗƵƓƪ V    ˗˻ƽ˱˯ǃƓȺ  üƓ˸ƪǙå  Ɍƽơ
  ɄǄƙ  ƗƼ̇ ƶǆā  ˔˻Ǆƶ˯ǃåā  ˥˻Ƥ˗˯ǃåā
   ˙ǋå˦ˢǃå ˞ƶɁā Ɨ Ǆƶ˸ǃå üƓ˸ƪǙå 

 üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 



 

 

ǃå˖ǃƓ˰  ̇ ˵Ƶ 2  ƗƵƓƪ V    ƴ ʹ˵˯ǃƓȺ  üƓ˸ƪǙå  Ɍƽơ
  íå˦˸ǃåā   Ɇ˻Ǆ˳˯ǃåā
  Ɨƪåïíā   ƗˢƼƓ˲ǃå
  ǑƼ Ɨɂ̇ ǌ˱˸ǃå  ßƓ ơǙå
  ƗȻ˘ƹǙåā  üƓ˸ƪǙå
  üƓ˸ƪǙå ɄǄƙā Ɨɂ̇ ˲ ǃå

 Ǌ ǄƵ ç̇ ˠ ˴ǃåā 

 üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

ǃåƴȺå̇ ˙˵Ƶ 2  ƗƵƓƪ V   èƓ˱˯˹ǆ  ǏǄƵ  ú̇ ƶ˯ǃå
   û̇ ǃɣåā   üƓ˸ƪǙå
   Ɨ ƑƓɂ̊ ˻ƽǃåā   Ɨ ƑƓ ˸ ḧǃå
   Ɨǆ˗˳˯˴˸ǃå   Ɨ ˴˲ǃåā
  Ɨ ʸ˦ǈ  ˤ ˻ǀƙ  ǑƼ

   üƓ˸ƪǙå 

  üƓ˸ƪǙå èƓ˱˯˹ǆ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶   èåïƓ˴ƽ˯ƪå  ˥Ƶ  ƗȺƓƞǗå

 æǚˠǃå 

 ̠ ƞ˦ǒ Ǚ 

ǃå˛ǆƓ˳   ̇ ˵Ƶ 2   ƗƵƓƪ   üƓ˸ƪǖǃ  ƗƽǄ˯˳˸ǃå èƓǆå˗˳˯ƪǙå
 ƓǋƓȻƓǀɁā 

 üƓ˸ƪǙå èƓ˱˯˹ǆ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶   èåïƓ˴ƽ˯ƪå ˥Ƶ ƗȺƓƞǗå

 æǚˠǃå 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 



 

 

  ˙˵Ƶ ñíƓ˴ǃå 2   ƗƵƓƪ   ̝ǃƓɣǃå ÿ˦ɜȻ Üñï̠ǃå å̆ǋ ƗȻƓǌ˹ƕ
:ǏǄƵ ĄåïíƓƿ 

    ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå þ˦ǌƽǆ ë̇ Ƭ
  þ˦˲Ǆǃå ƴ ˹˶ƙ ýƓ˱ǆ ǑƼ ǊƙƓǀ ˮˠƙā

.üƓ˸ƪǙåā 
    Ɨ Ḫ˘ǃå  èƓ ˹ǀ˯ǃå  ǏǄƵ  ú̇ ƶ˯ǃå

  èƓ Ǆ˸Ƶ  Ɨ ʾå̇ ǆ  ǑƼ  Ɨǆ˗˳˯˴˸ǃå
  Ɇ˰ǆ)  üƓ˸ƪǙåā  þ˦˲Ǆǃå  ƴ ˹˶ƙ
.(ƗǃǓå ˤǄƶƙ ÜƗ Ɂ˦ƪƓ˲ǃå Ɨɂâ˙ǃå 

    ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå ïāí Ɇ˻Ǆ˲ƙ
  Üþ˦˲Ǆǃ ƴ˹˶˯ǃå û̇  ˟˥˻˴˲ ƙ ǑƼ
  ÜüƓ˸ƪǕå  ā  þ˦˲Ǆǃå  Ɨ˲Ʈā

.Ɠǋçí˦ƞā 
    ƗȻ˗˻Ǆǀ˯ǃå  Ɨ˸ˢǈǕå  ˥˻ƕ  ˚˻˻˸ƙ

  Ɏā̠˱ ǃåā çßƓƽḧǃå ̟ ơ˻ ˥ǆ ƗḪ̆ǃåā
.Ɨ Ǆ˻ƺ˵˯ǃå 

    Ɨˠ ƙ̇ ˸ǃå ó̇ ƽǃåā èƓȻ˗˲˯ǃå ˤ ˻ǀƙ
  ǑƼ  ǑƵƓ˹ˠƮǙå  ßƓḪ˘ǃå  ɖ˻ˮˠ˯ƕ

 ƴ ˹˶˯ǃå 
  Ǒɜ˸˴ǃå 

 ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå 
 ƗǆƓƵ Ɨƶƞå̇ ǆ 

 Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå ļ 
 Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå ļ 
 Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå ļ 

  èåïƓ˴ƽ˯ƪå ˥Ƶ ƗȺƓƞǗå ļ
 æǚˠǃå 

 ̠ ƞ˦ǒ Ǚ 

11ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
  / анϳЯЮϜ ЙузЋϦ ϞϝϧЪ) сϚϝАЮϜ аЂϝϮ ϸмϠК ϼтжв ̪сϚϝАЮϜ1986  ϝтϮмЮмжЪϦ .(
ШϝвЂъϜм амϲЯЮϜ . 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

]1[  ̪ сϚϝАЮϜ  ) сϚϝАЮϜ аЂϝϮ ϸмϠК ϼтжв1986  амϲЯЮϜ ϝтϮмЮмжЪϦ .(
  ШϝвЂъϜм 

]2[   ̪ рϸжк ) ЬтвϮ дϾϝв1985  .ϣтЪвЂЮϜ ϤϝϮϦжвЮϜ ϝтϮмЮмжЪϦ .( 

]3) ϞмϮϲв ϸтІϼ ϱЯЊвЮϜ [1990ϝтϲцϜ .( ̭    сТ ϣЧтЦϸЮϜ.ϣтϺОъϜ    ϣЛϠАЮϜ
 .ϸϜϸПϠ ϣЛвϝϮ ̪сЮϝЛЮϜ атЯЛϦЮϜ ЙϠϝАв .ϣтжϝϪЮϜ560   ϣϲУЊ 

] [4) ϸвϲв РЂмт ШтϼІЮϜ2005  ϣЛвϝϮ ϤϜϼмІжв .амϲЯЮϜ ϝтϮмЮмжЪϦ (
 ̪ϝтϠтЮ ̪ЀЯϠϜϼА ̪ϱϦϝУЮϜ376   .ϣϲУЊ 

] 5 [) РЂмт ϸмвϲв ϰыЊ ̪ рϸжТц2012  ̪амϲЯЮϜ ϣвыЂм ϣϲЊ .(
  ̪ϣтϠϼЛЮϜ ϼЊв ϣтϼмлвϮ ̪ϤϜϸϼϜмЮϜм ϤϜϼϸϝЊЮϜ пЯК ϣϠϝЦϼЯЮ ϣвϝЛЮϜ ϣвДжвЮϜ

100  ϣϲУЊ. 

 

 

 



 

 

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК /  анϳЮ ЙузЋϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

MEPR420 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 (анϳЯЮϜ ЉϷϦ) ϣуϚϜϻПЮϜ ЭвϝЛгЯЮ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   дϝ϶ϹЂ Ϲгϳв ̭ъϜ.ϸ.а.Ϝ   :ЭугтъϜ alaa.sadkhan@uobasrah.edu.iq   

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   Ɨƪåï˗ƕ  ˣǃîā  (ßƓ˷ ˮǃåā  ßå̇ ˸˲ǃå)  þ˦˲Ǆǃ  Ɨ ˴ Ƒ̇ ǃå  èƓǈ˦ɜ˸ǃå  Ɇ˻Ǆ˲ƙ
  þƓ˳ǃå þ˦˲Ǆǃ Ɨ ʸ˦˹ǃå èƓƮ˦˲ƽǃåā Ɠǌǃ Ɨ ƑƓ ˸ ḧǃåā Ɨ ƑƓɂ̊ ˻ƽǃå èƓƮ˦˲ƽǃå
  ƴ˹ ƙ˶ā Ɠǌsƽơ û̇ ā˟ üƓ˸ƪǙåā þ˦˲Ǆǃå Ɨƞå̊˟ā çí˦ƞ ̇ǒ̠ǀƙā ƓǌƙƓ˱˯ ǆ˹ā

  üƓ˸ƪǙåā þ˦˲Ǆǃå èƓ˱˯˹ǆ ˞ƶȺ 
¶   èƓƽ˶ǃå ˙ǒ˗ǀƙā ßƓ˷ ˮǃåā ßå̇ ˸˲ǃå ƓǌƵå˦ǈƋȺ þ˦˲Ǆǃå Ɨƞå̊ ˟ā çí˦ƞ ƗƼ̇ ƶǆ .

  ˣǃ˘Ḫā Ǌǆ˗Ƶ ˥ǆ üǚǌ˯ƪǙå ǏǄƵ Ɠǌ˯˻ǄƕƓƿ Ɏ˗ǆā Ɠǌǃ Ɨ ˴˲ǃåā Ɨ ʸ˦˹ǃå
  .Ɠǌ˹ǆ Ɨƶ˹˶˸ǃå èƓ˱˯˹˸ǃå ˞ƶȺ Ɨƪåïí 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸϣЗТϝϳгЮϜ сТ ϝлϮϼϝ϶м ϣуЯЫЮϜ сТ анϳЯЮϜ ЭвϝЛгЯЮ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ýāǙå 3  ƗƵƓƪ V   þ˦˲Ǆǃ Ɨ ˴ Ƒ̇ ǃå èƓǈ˦ɜ˸ǃå Ɇ˻Ǆ˲ƙ
 ßƓ˷ ˮǃåā  ßå̇ ˸˲ǃå 

 ƗǆƓƵ ç̇ ˢǈ ¶   Ɨɂ˦ǒ˗˻Ƽ  ôā˙Ƶ
.ï˦Ʈā 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ǑǈƓ˰ǃå 3  ƗƵƓƪ V           ˥ǋ˗ǃå ˙ǒ˗ǀƙ   ˕Ǆ˻˴Ḫ˦ƪ ðƓǌƞ ǏǄƵ Ɇ˸ƶǃåā ÷ǚ˟å

  óǚ˳˯ƪåā Ɨǀɂ̇ ˠȺ ˥ǋ˗ǃå    ˔ǒ˘˸ǃå

.íïƓ ǃå 

 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 

 ƴɂ̇ ƪ ïƓ ˯Ƥå: 
 æǚˠǃå  þƓ ʾ  
  ˙ǒ˗ǀƙ ƗɁ̇ ˱ƙ ßå̇ ƞƋȺ
  Ɨɂ˦˭˸ǃå  Ɨ ˴˹ǃå
  ǑƼ  ˤ˲Ǆǃå ǑƼ ˥ǋ˗Ǆǃ

 ̇ ˮ˯˳˸ǃå 

 ̟ ǃƓ˰ǃå 3  ƗƵƓƪ V ˥˻ƙā˙ˮǃå ˙ǒ˗ǀƙ   Ɨɂ˦˭˸ǃå  Ɨ ˴˹ǃå  ˙ǒ˗ǀƙ  Ɨ ǃå  ë̇ Ƭ
  ðƓǌƞ þå˗˳˯ƪƓȺ ˤ˲Ǆǃå ǑƼ ˥˻ƙā˙ˮǄǃ

ǂ˻  ýå˗Ǆ 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  ɆƑƓ˴˸ǃå Ɇơ 

  Ɨ Ǆ˸Ƶ  ɆƑƓ˴ǆ  Ɇơ
  Ɨ ˴˹ǃå  ˙ǒ˗ǀ˯ǃ
  ǑƼ ˥˻ƙā˙ˮǄǃ Ɨɂ˦˭˸ǃå

  ˤ˲Ǆǃå 

 ƴȺå̇ ǃå 3  ƗƵƓƪ V   Ɨ ʸ˦˹ǃå  èƓƮ˦˲ƽǃå
 ƓǌƙƓ˱˯˹ǆā þƓ˳ǃå þ˦˲Ǆǃ 
   èƓƮ˦˲ƽǃå  ÷å˦ǈå  ƴ ˸ƞ  ßå̇ ƞå

  Ɨ ƑƓ ˸ ḧǃåā Ɨ ɜ ǈƓɜ ˸ǃåā Ɨ ˴˲ǃå 

¶   ç̇ ưƓ˲˸ǃå
 Ɨ Ǆ˸ƶǃå 

¶   ô̇ ƶǃå
 Ǒ˸Ȼ˗ǀ˯ǃå 

¶   Ɨ˵ƿƓ˹˸ǃå
 Ɨ ʸƓ˸˱ǃå 

  Ɨ Ǆˠǃå ˥˻ƕ Ɨ˵ƿƓ˹˸ǃå
  îƓ˯ƪá ˥˻Ɂā ˤǌ˹˻Ɂā

  çíƓ˸ǃå 

 ̨ ǆƓ˳ǃå 1  ƗƵƓƪ  ýāǙå ɏ̇ǌ˵ǃå ÿƓ˲˯ǆǙå   ̠ ƞ˦ǒ Ǚ  ̠ ƞ˦ǒ Ǚ 

 ñíƓ˴ǃå 3  ƗƵƓƪ V     Ɨƞå̊ ˟ā  çí˦ƞ  ˙ǒ˗ǀƙ
 üƓ˸ƪǕå 

¶   ̇ǒ̠ǀ˯ǃ Ɨǆ̠˳ ˯˴˸ǃå û̇ ǃɣå ƗƼ̇ƶǆ
  üƓ˸ƪǙå çí˦ƞ 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ƴȺƓ˴ǃå 3  ƗƵƓƪ V   þ˦˲Ǆǃå  Ɍƽơ  û̇˟
 üƓ˸ƪǙåā 

¶   Ɠǌ˹ǆ Ɍƽ˲ǃå û̇  ˟ǏǄƵ ú̇ƶ˯ǃå
 ̠ ˻˸˱˯ǃåā ˗ɂ̇ ˮ˯ǃå 

¶   îƓ˯ƪá Ɇˮƿ ˥ǆ ë̇ ˵ǃå
 çíƓ˸ǃå Ɍƽ˲ǃå û̇ ǃɣ 
 

  Ɨ Ǆˠǃå ˥˻ƕ Ɨ˵ƿƓ˹˸ǃå
  îƓ˯ƪá ˥˻Ɂā ˤǌ˹˻Ɂā

  çíƓ˸ǃå 
 



 

 

 ˥ ǆƓ˰ǃå 3  ƗƵƓƪ V   þ˦˲Ǆǃå  Ɍƽơ  û̇˟
 üƓ˸ƪǙåā 

  Ɠǌ˹ǆ Ɍƽ˲ǃå û̇  ˟ǏǄƵ ú̇ƶ˯ǃå ļ
  ˔˻Ǆƶ˯ǃåā ƴ ʹ˵˯ǃåā ˃ ʽ˱˯ǃå 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
¶   Ɨ Ǆ˸Ƶ ǏǄƵ ÷ǚ˟Ǚå

  ǑƼ  çí˦ƞ˦˸ǃå  ˔˻Ǆƶ˯ǃå
  Ɨ Ǆḧǃå Ɇ˸ƶǆ 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ƴƪƓ˯ǃå 3  ƗƵƓƪ V   ƗƽǄ˯˳ǆ  èƓǆå˗˳˯ƪå
 ƓǋƓȻƓǀɁā üƓ˸ƪǖǃ 

  üƓ˸ƪǙå  èƓ˱˯˹ǆ  ǏǄƵ  ú̇ ƶ˯ǃå
  Ɠǌǆå˗˳˯ƪåā 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

˙ƬƓƶǃå 3  ƗƵƓƪ   ˥˻ƙā˙ˮǄǃ Ɨ ʽ ˡ˦ǃå óå˦˳ǃå Ɨƪåïí
 ˥ ƞåā˗ǃåā üƓ˸ƪǙåā þ˦˲Ǆǃå ǑƼ 

  ˥ǆ Ǒ˯ǃå û̇ ǃɣå ƴ˸ƞ ǏǄƵ ú̇ƶ˯ǃå
  ˝ƑƓ˶˳ǃå  ǏǄƵ  ú̇ ƶ˯ǃå  ƓǌǃǚƤ
  þ˦˲Ǆǃå  ǑƼ  ˥˻ƙā˙ˮǄǃ  Ɨ ʽ ˡ˦ǃå

  ƗƽǄ˯˳˸ǃå ƓǌƵå˦ǈƋɁā 

 Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå ļ   æïƓ˱˯ǃå  ßå̇ ƞå
  ˙ˮ˯˳˸ǃå ǑƼ Ɨ Ǆ˸ƶǃå
  ˝ƑƓ˶˳ǃå  ˙ǒ˗ǀ˯ǃ

  Ɨ ʽ ˡ˦ǃå 

 ̇ ˵Ƶ ɏíƓ˲ǃå 3  ƗƵƓƪ V   ƗƽǄ˯˳ǆ èƓ˱˯˹ǆ ƴ ˹˶ƙ
 üƓ˸ƪǙåā þ˦˲Ǆǃå ˥ǆ 

   þ˦˲Ǆǃ ƗƽǄ˯˳˸ǃå ƴ ˹˶˯ǃå èƓ ǃå ë̇ Ƭ
  èƓ Ǆ˸Ƶ ǏǄƵ Ɨ Ǆˠǃå ÷ǚ˟ƓȺ ˣǃîā
  ǑƼ çí˦ƞ˦˸ǃå ɆǆƓƶ˸ǃå ǑƼ ƴ ˹˶˯ǃå
  þ˦˲Ǆǃå èƓƞ˦˯˹ǆ ƴ ˹˶˯ǃ ƗˢƼƓ˲˸ǃå 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
¶    èƓ Ǆ˸ƶǃ ç̇ ƬƓ ǆ Ɨɂâï

  ɆǆƓƶǆ  ǑƼ  ƴ ˹˶˯ǃå
  þ˦˲Ǆǃå ƴ ˹˶ƙ 

  åîƓǆ  ˜ƿƓ˹ǒ  ˙ɂ̇ ǀƙ
  Ɨ Ǆˠǃå Ɇ˱ƪā ˗ǋƓƬ
  ˤǌƙïƓɂð  ýǚƤ
  ßƓ˹ƛå  Ɇ˸ƶ˸Ǆǃ
  ƴ ˹˶ƙ  èƓ Ǆ˸Ƶ

  þ˦˲Ǆǃå 

 ̇ ˵Ƶ ǑǈƓ˰ǃå 3  ƗƵƓƪ V   ˙˻ƛƋƙpH    Ɨ ǄƕƓƿ  ǏǄƵ
  ßƓ˸ǃå  Ɇ˸˲ǃ  ƗǄ˷ƶǃå
  üƓ˸ƪǙåā  þ˦˲Ǆǃå  ǑƼ

˥ƞåā˗ǃåā 

  ðƓǌƞ þå˗˳˯ƪåPH    ƗɁ̇ ˱ƙ ßå̇ ƞåā
 ̇ ˮ˯˳˸ǃå ǑƼ þ˦˲Ǆǃ ßƓ˸ǃå Ɇ˸ơ ˙ǒ˗ǀƙ 
¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 



 

 

 ̇ ˵Ƶ ˖ǃƓ˰ǃå 3  ƗƵƓƪ V   ÿ˦ɜȻ Üñï̠ǃå å̆ǋ ƗȻƓǌ˹ƕ
:ǏǄƵ ĄåïíƓƿ ̝ǃƓɣǃå 

V   ǑƼ  ç̊ ǌƞǕå  ïāí  ë̇ Ƭ
  ˥˻˴˲ƙā  Ɨ ʾå̇ ǆ
  ƴ ˹˶ƙā Ɍƽơ èƓ Ǆ˸Ƶ

 þ˦˲Ǆǃå 
V   ÷å˦ǈá  ǏǄƵ  ú̇ ƶ˯ǃå

  ǑƼ Ɨǆ˗˳˯˴˸ǃå ç̊ ǌƞǕå
  þ˦˲Ǆǃå  çí˦ƞ  Ɨ ʾå̇ ǆ

  üƓ˸ƪǙåā 
V   þå̠˳ ƪ˯å û̇˟  ̊˻˻˸ƙ

  ç̊ ǌƞá ç̇ ǒƓƶǆā ˔˻Ḫ̇ ƙā
  ɆǆƓƶǆ  ǑƼ  ñƓ ʿǃå

  þ˦˲Ǆǃå ƴ ˹˶ƙ 
V   çïíƓ˶ǃå èƓǈƓ ˮǃå Ɇ˻Ǆ˲ƙ

  Ɨ ʾå̇ ˸ǃå  ç̊ ǌƞá  ˥Ƶ
  Ɨ Ǆ˻ƺ˵ƙ èåïå̇ ƿ îƓ˳ƙǙ

.ƗǃƓĊƶƼ 
V   Ɨ˸ˢǈǕå  Ɨ ˸ǋá  ˤ ˻ǀƙ

  ǑǃǓå  ˤɜ˲˯ǃåā  Ɨ Ḫ˘ǃå
  çßƓƽḪ  ˥˻˴˲ƙ  ǑƼ

  þ˦˲Ǆǃå  ƴ ˹˶ƙ 

¶  ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå 
¶   ǑƼ Ɨ Ǆ˸Ƶ æïƓ˱ƙ ôå̇ ƶ˯ƪå

  ßƓḪ˘ǃå  þå˗˳˯ƪå
  ǑƼ  ǑƵƓ˹ˠƮǙå
  Ɍƽ˲ǃå  èƓ Ǆ˸Ƶ
  þ˦˲Ǆǃ  ƴ ˹˶˯ǃåā
  ˥ƞåā˗ǃåā üƓ˸ƪǙåā 

¶   ç̇ ưƓ˲˸ǃå
 Ɨ Ǆ˸ƶǃå 

¶   ô̇ ƶǃå
 Ǒ˸Ȼ˗ǀ˯ǃå 

¶   Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ
  Ɨ˵ƿƓ˹˸ǃå
 Ɨ ʸƓ˸˱ǃå 

¶   ˥Ƶ  ƗȺƓƞǗå
  èåïƓ˴ƽ˯ƪå
 æǚˠǃå 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

˙˵Ƶ ƴȺå̇ ǃå 3  ƗƵƓƪ V  ɏ̇ǌ˵ǃå ÿƓ˲˯ǆǙå ßå̇ƞå    ǑǈƓ˰ǃå  
  Ɨ Ǆ˸ƶǃå çíƓ˸Ǆǃ 

   

11ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 сЯгК / ШϝгЂъϜм анϳЯЮϜ ϝуϮнЮнзЫϦ ϞϝϧЪ 

) ϼϠϝϮ ϸтвϲ ϼІϠЮϜ аϒ ̪рмЂмвЮϜм ϸмϠК ϼтжв ̪сϚϝАЮϜ1992  ϝтϮмЮмжЪϦ .(
 ̪ϢϼЊϠЮϜ ϣЛвϝϮ ̪ϣКϜϼϾЮϜ ϣтЯЪ .сЯвЛЮϜ ШϝвЂцϜм амϲЯЮϜ142  .ϣϲУЊ 



 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

Å ) ϼϠϝϮ ϸтвϲ ϼІϠЮϜ аϒ ̪рмЂмвЮϜм ϸмϠК ϼтжв ̪сϚϝАЮϜ1992  .(
  ̪ϢϼЊϠЮϜ ϣЛвϝϮ ̪ϣКϜϼϾЮϜ ϣтЯЪ .сЯвЛЮϜ ШϝвЂцϜм амϲЯЮϜ ϝтϮмЮмжЪϦ142 

 .ϣϲУЊ 

Å ) ϸвϲв РЂмт ̪ШтϼІЮϜ2005  ϤϜϼмІжв .амϲЯЮϜ ϣтжЧϦ (
 ̪ ϝтϠтЮ ЀЯϠϜϼА ̪ϱϦϝУЮϜ ϣЛвϝϮ376 .ϣϲУЊ 

* ) РЂмт ϸмвϲв ϰыЊ ̪рϸжТъϜ2012  ϣϚтлЮϜ ̪амϲЯЮϜ ϣвыЂм ϣϲЊ .(
  ̪ϣтϠϼЛЮϜ ϼЊв ϣтϼмлвϮ ̪ϤϜϸϼϜмЮϜм ϤϜϼϸϝЊЮϜ      пЯК ϣϠϝЦϼЯЮ ϣвϝЛЮϜ

100 ϣϲУЊ 

  

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

рϽЗж / ϣтϻОϜ ЭуЯϳϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

 FOAN416 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

сЂϜϼϹЮϜ ЭЋУЮϜ  ЬмъϜ  /2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ЀϝϡК ЭЎϝТ етϽуІ ϸ.а  :ЭугтъϜ   sheren.abbas@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 



 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϞыГЮϜ буЯЛϦϣтϻОъϜ ЭуЯϳϦ сТ ϣуЯгЛЮϜ ϟжϜнϯЮϜ . 

¶   ϣуЂϝЂцϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ.ϣуϚϜϻПЮϜ ϤϝжнЫгЮϜ ЭуЯϳϧЮ 

¶   ϞыГЮϜ буЯЛϦϣуЂϝЂъϜ букϝУгЮϜ    ϣТϽЛвм ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϤϝжнЫв ЭуЯϳϦм ̭ϝЇжш

 ϣЛІъϜм ϣуЊϝЋϧвъϜ ϝлзв ϣтϻОцϜ ЭуЯϳϦ сТ ϣЯгЛϧЃгЮϜ ϤϝузЧϧЯЮ сгЯЛЮϜ ЀϝЂцϜ

 ̭ ϜϽгϳЮϜ ϣЛІъϜм ϣуϚϽв ϽуПЮϜм ϣуϚϽгЮϜ 

¶  .ϣуЮъϜ ϣтϻПϧЮϜ ϣгЗжц ϣуЯуЯϳϧЮϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ 

¶   ϣгЗжϒ сТ ϣвϹϷϧЃгЮϜ ϣуЂϝЂцϜϢϿлϮъϜмϜм ϸϜнгЮϜ ИϜнжϒм ϣЛуϡА ϞыГЮϜ буЯЛϦ

 . ϣтϻОцϜ ЭуЯϳϦ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϰϽІϣтϻОъϜ  ЭуЯϳϦ 

  евцϜ ϼϸϝЋв ев ϼϹЋгЪ йϧугкϒм

 .сϚϜϻПЮϜ 

V   ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ ЭуЯϳϧЯЮ

  ϣтϻОцϜ  ϣугзϧЮϜ ̪сϚϜϻПЮϜ ϬϝϧжшϜ ЭϫвϜ

 ̪ϣтϸϝЋϧЦъϜ   

ϣвϝК ϣвϹЧв   ϣтϻОцϜ ЭуЯϳϦ еК ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ  СузЋϦ

 ϟЃϳϠϤϝУЊϜнв аϝЗзЮϜ. 

V  ИϜнжϒ еуϠ ϣуЃуϚϽЮϜ ФмϽУЮϜ ϿуугϦ

  ϣузϡЮϜ ̪бугЋϧЮϜ ϩуϲ ев ϤϜϹϲнЮϜ

.ЭуПЇϧЮϜ ϤϝϡЯГϧвм ̪ϣуϧϳϧЮϜ 

V  ϼϝуϧ϶Ϝ сТ ϢϽϪϕгЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ

  Эϫв) ϣϡЂϝзгЮϜ ϣуϮϝϧжшϜ ϢϹϲнЮϜ Инж

ϣϲϝϧгЮϜ ϸϼϜнгЮϜ ̪ЙЦнгЮϜ    ϩуϲ ев

ϣугЯЛЮϜ ϤϜϽϡϧϷгЮϜ.( 

V   ев Инж ЭЪ ϞнуКм ϝтϜϿв ЭуЯϳϦ

 ϼнЗзв  ев  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 .сзЧϦм сϛуϠм рϸϝЋϧЦϜ 

V  ϣуϮϝϧжшϜ ϤϜϹϲнЮϜ аϜϹϷϧЂϜ БϠϼ

  ЬнЯϲ  бтϹЧϦм  ϣуϛуϡЮϜ  ϤϜϽуϪϓϧЮϝϠ

 .сϡЯЃЮϜ сϛуϡЮϜ ϽϪцϜ ев ЭуЯЧϧЯЮ 

V  бтϹЧϧЮ ϣϡЃϧЫгЮϜ РϼϝЛгЮϜ ХуϡГϦ

  ϼϝуϧ϶Ϝ  дϓЇϠ  ϤϝуЊнϦ ϽϡϧϷгЮϜ

 ϤϝзуЛЮϜ ЭуϳϧЮ ϟЂϝзгЮϜ 

  ϸϜϽгЮϜ  ̭ϜϻПЯЮ  ϣтϽЏϳϧЮϜ  ϤϝуЯгЛЮϜ

 йЯуЯϳϦ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϤϜϹϲнЮϜ еК ϽтϽЧϦ

 ϽϫЪцϜ  ϣуϮϝϧжшϜ

  ϝвϜϹϷϧЂϜм  ϣгϚыв

 ϝуЯϳв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϱуЎнϦ сУуГЮϜ ЭуЯϳϧЮϜ

  ϣуУуЪм ϤϝзуЛЮϜ ϿуЪϽϦ ϣТϽЛв ϣуУуЪм

 ϤϜ̭ϜϽЧЮϜ ϻ϶Ϝ 

V   ЭгК  ЀϝЂϜм  ϣугкϒ  ϣТϽЛвм

 ϣТϽЛвм  ϣуЊϝЋϧвъϜ  ϾϝлϮ

  еуϠϝв  ϣЦыЛЮϜ  бЂϼм  ϝкϿуЪϜϽϦ

  ϣТϽЛвм  .  ϣуЊϝЋϧвъϜм  ϿуЪϽϧЮϜ

 ϝлЮϜнАϜм ϣуϯЃУзϡЮϜ ϣЛІъϜ ЁЂϒ 

 сУуГЮϜ ЭуЯϳϧЮϜ 

3- ФнТ  ϣЛІъϜ  Ьϝϯв  сТ  ЭуЯϳϧЮϜ

 ϣуϯЃУзϡЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϱуЎнϦ   сгЯЛЮϜ ЀϝЂцϜ

 ϾϝлϯЮϜ  ЭгК  ϣуУуЪм  ϾϝлϯЯЮ

 .ЭгЛЮϜ ϣуЮϜм ϾϝлϯЮϜ ϤϝжнЫвм 

V   СузЋϦ ϣузуЃЮϜ  ϣЛІъϜ ЬϜнАϜ

 ϝлЮϝгЛϧЂϜ ϣуЮϜм 

- ϥϳϦ  ϣЛІъϜ  Ьϝϯв  сТ  ЭуЯϳϧЮϜ

Ьϝϯв сТ ЭуЯϳϧЮϝϠ ̭ϜϽгϳЮϜ  ϝвϝЪ ϣЛІϜ

 ϣузуЃЮϜ ϣЛІъϜм 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϰϽІ   ϟлЯЮϝϠ  ЭуЯϳϧЮϜ

  ϝглзуϠ ФϽУЮϜм рϼϻЮϜ ЈϝЋϧвъϜм

  ЀϝЂъϜм ϾϝлϯЮϜ ϤϝжнЫв ϩуϲ ев

 сгЯЛЮϜ 

V  сТ   ϣЯгЛϧЃгЮϜ  ϟлЯЮϜ  ИϜнжϒм

  ИϜнжϒ  ϣТϽЛвм  ϾϝлϯЮϜ  ЭуПЇϦ

 еЫгт сϧЮϜ ϣвϝЃЮϜм ϣЯуЧϫЮϜ дϸϝЛгЮϜ

 ϼϹЋв  ϽТнϦ  ϹзК  ϝлЂϝуЦ  ϾϝлϯЯЮ

  ЭЛЇгЯЮ Ϣ̭ϝЎшϜ ϼϹЋв мϜ еϧЃЫзϧЮϜ

дϹЛв ЭЫЮ ЈϝϷЮϜ  .ϣУЯϧϷгЮϜ 

1  рϼϻЮϜ ЈϝЋϧвъϜм ϟлЯЮϝϠ ЭуЯϳϧЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϰϽІ   ϢϽУЃУЮϜм ϢϼнЯУЮϜ

  ϢϸϝгЮϜ ϤϝжнЫвм ϣтϻОцϜ ЭуЯϳϦ сТ

 ϣуϚϜϻПЮϜ. 

  ϢϽУЃУЮϜм ϢϼнЯУЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ЈϝУЦϜ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ   сϯлзв ϞϝϧЪ ϹϮнт 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ЉϳУЮϜ ФϽАм ̭ϜϻПЮϜ ϤϝжнЫв ЭуЯϳϦ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  ЉϳУЮϜ ФϽАм ϣтϻОъϜ ЭуЯϳϦ  ϤϝуЂϝЂϜ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.fao.org/fishery/ar 

  

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 



 

 

 сЯгК / ϣтϻОϜ ЭуЯϳϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

FOAN416 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

сЂϜϼϹЮϜ ЭЋУЮϜ   ЬмцϜ  /2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

ϣуЯЧϳЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   ЀϝϡК ЭЎϝТ етϽуІ ϸ.а  :ЭугтъϜ  s  sheren.abbas@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶ .  .ϣтϻОъϜ ЭуЯϳϦ сТ ϣуЯгЛЮϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ 

¶ .ϣуϚϜϻПЮϜ ϤϝжнЫгЮϜ ЭуЯϳϧЮ ϣуЂϝЂцϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ 

¶  ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϤϝжнЫв ЭуЯϳϦм ̭ϝЇжш ϣуЂϝЂъϜ букϝУгЮϜ ϞыГЮϜ буЯЛϦ

 ϝлзв ϣтϻОцϜ ЭуЯϳϦ сТ ϣЯгЛϧЃгЮϜ ϤϝузЧϧЯЮ сгЯЛЮϜ ЀϝЂцϜ ϣТϽЛвм

 ̭ ϜϽгϳЮϜ ϣЛІъϜм ϣуϚϽв ϽуПЮϜм ϣуϚϽгЮϜ ϣЛІъϜм ϣуЊϝЋϧвъϜ 

¶  .ϣуЮъϜ ϣтϻПϧЮϜ ϣгЗжц ϣуЯуЯϳϧЮϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ 

¶   сТ ϣвϹϷϧЃгЮϜ ϣуЂϝЂцϜϢϿлϮъϜмϜм ϸϜнгЮϜ ИϜнжϒм ϣЛуϡА ϞыГЮϜ буЯЛϦ

 ϣтϻОцϜ ЭуЯϳϦ ϣгЗжϒ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸоϽ϶ъϜ ϤϝуЯЫЮϜ ϤϜϽϡϧϷгЮ ϣугЯЛЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 



 

 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϢϿлϮцϜ  бкϜ  пЯК  РϽЛϧЮϜ

  ЭуЯϳϦ  сТ  ϣЯгЛϧЃгЮϜ  ϤϝузЧϧЮϜм

. ϣтϻОцϜ ϤϝжнЫв 

 ϣтϻОъϜ ЭуЯϳϦ Ϣϸϝв еК ϣвϝК ϢϽЗж ¶   ϣтнтϹуТ ЌмϽК

 ϣТϽЛгЮ   ϼнЊм

  ϢϸϝгЮϜ  ϤϝжнЫв

  бкϜм  ϣуϚϜϻПЮϜ

  ϣЯгЛϧЃгЮϜ ϢϿлϮцϜ

  ϤϝжнЫв ЭуЯϳϦ сТ

 ̭ ϜϻПЮϜ 

¶   ИыАыЮ  ϣЮнϮ

  ХЯПгЮϜ аϝЗзЮϜ пЯК

  бЃЧЮϜ ϤϜϽϡϧϷв сТ

  ЩужнϠϜнЪъϜ аϝЗжм

  ШϝгЂцϜ ЌϜнϲϜм

 ϣЛвϝϯЮϜ ЙЦнв Э϶Ϝϸ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣтϝлж  сТ  ϟЮϝГЮϜ  РϽЛϧт

  сТ ϣϠнА ϽЮϜ ЀϝуЦ ϣуУуЪ ϢϽЎϝϳгЮϜ

  ϣуϦϝϡж Ϣϸϝв ϥжϝЪ ̭ϜнЂ ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

 ев ϤϜмϽЏ϶м йЪϜнТ мϜ ϣужϜнуϲ мϜ

  онϧϯвм  ϤϝжнЫв  ϣТϽЛв  Ьы϶

  ϣϠнА ϽЮϜ ϣугЪ ев ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

  сТ ϸнϮнгЮϜ СУϯгЮϜ ϼϝлϮ ϣГЂϜнϠ

  ϣтϻОцϜ ЭуЯϳϦ ϤϜϽϡϧϷв 

¶    ϣϠнАϽЮϜ ϣугкϜм ϣϠнАϽЮϜ ϽтϹЧϦ

 ϣуϚϜϻПЮϜ ϢϸϝгЯЮ 

 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

  ϹтϹϳϧϠ ϞыГЮϜ аϝуЦ

  бϚыгЮϜ  СзЋЮϜ

  ев  ϣКнгϯгЮ

  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 ϣЯϛЂъϜ сТ ϢϼнЪϻгЮϜ 

 ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   скм ϹувϽϧЮϜ ϣуЯгК пзЛв блТ

  ϣтнЏЛЮϜ  ϢϸϝгЮϜ  бЏк  ϣуЯгК

  ϢϸϝгЯЮ ФϽϳЮϜ ϣуЯгЛϠ йзв ЉЯϳϧЮϜм

  ϣтнЏК ϽуПЮϜ ϢϸϝгЮϜ ̭ϝЧϠϖм ϣуϚϜϻПЮϜ

  ϹувϽϧЮϜ ϾϝлϮ ϣГЂϜнϠ ЀϝЧϦ сϧЮϜ

  ϢϜϼϜϽϲ ϣϮϼϹϠ550 Инж ϟЃϲ а

  ϣтнϛгЮϜ ϣϡЃзЮϜ ϼϹЧϦ бϪ ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

.днжϝЧЮϜ Ьы϶ ев ϸϝвϽЯЮ 

 ϣуϚϜϻПЮϜ ϢϸϝгЮϜ сТ ϸϝвϽЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК  ЭϚϝЃв  Эϲ

 ̭ϿϯЯЮ ϽтϽЧϦ ̭ϜϽϮм

сЯгЛЮϜ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣуϚϜϻПЮϜ ϢϸϝгЮϜ сТ екϹЮϜ ϽтϹЧϦ

  ϣϡЯЊ ϣужϜнуϲ мϜ ϣуϦϝϡж ϥжϝЪ ̭ϜнЂ

  ϢϿлϮϒ Ьы϶ ев ϣЯϚϝЂ мϜ ϥжϝЪ

 екϹЮϜ  ϣугЪ  ϝлЮы϶  ев  ЀϝЧϦ

  Ѐϝвмϸ  ϣЧтϽА  ϝлзв  ϹϮϜнϧгЮϜ

  ϤϝϡтϻгЮϜ  ϣЧтϽАм  ϽтϜϸ  нЧтϽАм

 ϾϝлϮ  ЬϝгЛϧЂϝϠ  мϜ  ϣтнЏЛЮϜ

  бϧт бϪ екϹЮϜ ϣугЪ ϽтϹЧϧЮ ϥуЯЃЪнЃЮϜ

ЛгЮϜ ев екϹЮϜ ϣугЪ ϞϝЃϲϣЮϸϝ . 

¶   .ϣуϚϜϻПЮϜ ϢϸϝгЮϜ сТ екϹЮϜ ϽтϹЧϦ ¶   ЭϡЦ  ев  ϰϽЇЮϜ

 ϢϸϝгЮϜ ϺϝϧЂϒ 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

 ϽϡϧϷгЮϜ ϢϼϜϸϖ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϞыГЮϜм   ϢϸϝгЮϜ

 ϽтϽЧϦ  ЭгК  ϣуУуЪм

 сЯгЛЮϜ ̭ϿϯЮϜ еК 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   Ьы϶ ев еуϦмϽϡЮϜ ϣϡЃж ϽтϹЧϦ

  ϢϸϝгЮϜ сТ еуϮмϽϧтϝзЮϜ ϣугЪ ϣТϽЛв

 пЯК  ϼϹЧт  еуϦмϽϡЮϜ  дъ  ϣуϚϜϻПЮϜ

  ϢϸϝгЮϜ сТ еуϮмϽϧтϝзЮϜ ϹϮϜнϦ ЀϝЂϒ

  рϹЧϦ  ϣуЯгК  днЫϦ  ϩуϲ  ϣуϚϜϻПЮϜ

  ϣЯϲϽгЮϜ ϣЯϲϜϽв ϣϪыϫϠ ϽгϦ еуϦмϽϡЮϜ

  бϪ  ЍвϜнϳЮϝϠ  бЏлЮϜ  скϽЮмъϜ

  ϹуЃЪмϼϹук  Йв  ϽуГЧϧЮϜ  ϣуЯгК

  бϪ антϸнЋЮϜ  ϣуЯгК ϣϫЮϝϫЮϜ ϣЯϲϽгЮϜ

  ϞϝЃϲ бϪ евм ЍвϝϳЮϜ Йв ϱуϳЃϧЮϜ

 ϣЮϸϝЛгЮϜ  ев  еуϮмϽϧтϝϧзЮϜ  ϣугЪ

  ϢϸϝгЯЮ сзуϦмϽϡЮъ ЭвϝЛгЮϝгϠ йϠϽЎм

 ϣужϜнуϲмϜ ϣуϦϝϡж ϥжϝЪ ̭ϜнЂ ϣуϚϜϻПЮϜ 

¶   .ϣуϚϜϻПЮϜ ϢϸϝгЮϜ сТ еуϦмϽϡЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК  ЭϚϝЃв  Эϲ

  ϣугЯК  ϢϼϝтϾм

 рϿЪϽгЮϜ ϽϡϧϷгЯЮ 



 

 

 ЙϠϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϿлϮϒ Ьы϶ ев РϝуЮъϜ ϽтϹЧϦ

  ϣЮϸϝЛгЮϜ ев ϝлϠϝЃϲм ϣуϚϝугуЪ ϸϜнвм 

¶   РϝуЮцϜ ϽтϹЧϦ ¶   ЭϡЦ  ев  ϰϽЇЮϜ

  ̭ϝЇжϜм ϢϸϝгЮϜ ϺϝϧЂϒ

 ЈϝУЦϜ ϤϜϽПЋв 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

  сТ ϣКϼϿгЮϜ ϢϼϜϸϖ

  ϢϼϝтϿЮϜ  Ьϝϲ

 ϣужϜϹугЮϜ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϢϼϜϸϖ  мϜ  ϢϸϝгЮϜ

ϣКϼϿгЮϜ    Ьϝϲ  сТ

 ϣужϜϹугЮϜ ϢϼϝтϿЮϜ 

  ϬϺϝгзЮϜ  бууЧϦ  мϜ

  ЭϡЦ  ев  ϢϹЛгЮϜ

 ϞыГЮϜ  евϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V    ЭуЯϳϦ  ϣТϽЛв  Ьы϶  ев

  еуϠ ϣЦыЛЮϜм ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϤϝжнЫв

  ϝлЮы϶  ев  еЫгт  евϿЮϜм  ϣТϝϫЫЮϜ

  ϝлϧжϼϝЧв ϹЛϠ ϢϸϝгЮϜ ϣϮмϿЮ нТϽЛв

 ЬмϜϹϯЮϝϠ 

 

  ϣуϚϜϻПЮϜ ϢϸϝгЯЮ ϣϮмϿЯЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   пЯК  ИыАъϜ

  ИϜϼϿϧЂъϜ  аϝЗж

  сТ  ХЯПгЮϜ

 бЃЧЮϜ ϤϜϽϡϧϷв 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   еК  ϽуϡЛϧЮϜм  ϟЯЃϲ  ϣуУуЪ

  ϣтϼънгЮϜм  ϣтϼϝуЛЮϝϠ  ϿуЪϜϽϧЮϜ

  ϥжϝЪ ̭ϜнЂ Ϣϸϝв ЭЫЮ ϣтнϛгЮϜ ϟЃзЮϜм

ϹКϜнЦм ЍвϜнϲ ϣЯϚϝЂ мϜ ϣϡЯЊ 

  

 ϞϝЃϳЮϜ ϣуУуЪм ϿуЪϜϽϧЮϜ еК ϽуϡЛϧЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  . еуϠ  ФϽУЮϜ  ϣТϽЛвм  ϿугϧЮϜ

 ев сзуϮмϼϹулЮϜ бЦϽЮϜм ϣЎнгϳЮϜ

   ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϣЎнгϲ ЀϝуЦ Ьы϶

  сϧЮϜ  сзуϮмϼϹулЮϜ  бЦϽЮϜ  ЀϝуЦм

  ϣЎнгϳЮϜм ϾϝлϮ ЬϝгЛϧЂϝϠ ЀϝЧϦ

 ϣЮϸϝЛгЮϜ ев ϝуϠϝЃϲ бϧϦ 

  

 сзуϮмϼϹулЮϜ бЦϽЮϜм ϣЎнгϳЮϜ ϽтϹЧϦ 
¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣЧтϽГЮϜ  ХуϡГϦ

  ев  ϽϡϧϷгЮϜ Э϶Ϝϸ

  ϽуЏϳϦ   Ьы϶

 ϝлЂϝуЦм ϤϝзуК 

  ϣугкϒ ЅЦϝзт  ϽтϽЧϦ

 ев  ϣтϻОцϜ ЭуЯϳϦ

  ϢϸϝгЮϜ ϣЎнгϲ ϩуϲ 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϸϝгЮϜ  ϣугЪ  пЯК   РϽЛϧЮϜ

  Ьы϶  ев  ϤϝзужϝϧЮϜ  ев  ϣуϚϜϻПЮϜ

 ϝлϠϝЃϲм ϝкϽтϹЧϦм ϝлЂϝуЦ 

 ϤϝзужϝϧЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϸϝгЮϜ  онϧϳв  пЯК  РϽЛϧЮϜ

  ϣϡϚϜϻЮϜ  ϤϝзуϦмϼϝЫЮϜ  ев  ϣуϚϜϻПЮϜ

  сТ ϣϡϚϜϻЮϜм ̭ϝгЮϜ сТ ϣϡϚϜϺ ϽуПЮϜм

 еК ϢϼϝϡК ск ϤϝзуϦмϼϝЫЮϜ ϤϝϡтϻгЮϜ

  ϢϸϝгЮϜ  сТ  Р  ϹϮϜнϧϦ  ϤϝПϡЊ

 .ϣуϚϜϻПЮϜ 

¶   ϤϝзуϦмϼϝЫЮϜ ϽтϹЧϦ. ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϞыГЮϜ  СуЯЫϦ

  ϣуϚϜϻО Ϣϸϝв ϼϝЏϲϓϠ

  ИϜнжϒ  пЯК  онϧϳϦ

 ев  ϣУЯϧϷв

  ϤϝзуϦмϼϝЫЮϜ 

 ϽЇК ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сЂ еувϝϧуТ ϣугЪ ЀϝуЦм ϣТϽЛв

 ϝтϽЗжм ϝуϠϝЃϲ ϣтϻОцϜ сТ 

  сЂ еувϝϧуТ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

  Ьϝϯв сТ йϦϝЧуϡГϦм ϣтϻОцϜ ЭуЯϳϦ 

V  ϣуЪϻЮϜ  ϤϝузЧϧЮϜ  пЯК  РϽЛϧЮϜ

 сТ ϣвϹϷϧЃгЮϜ  . 

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

¶   сТ  ϣуЯгК  ϞϼϝϯϦ  ЌϜϽЛϧЂϜ

  сТ  сКϝзГЊъϜ  ̭ϝЪϻЮϜ  аϜϹϷϧЂϜ

  ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ЭуЯϳϦ ФϽА 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК  

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

  ϢϸϝгЮϝϠ ϽтϽЧϦ ЭгК

  сЂϜϼϹЮϜ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ    сϯлзв ϞϝϧЪ ϹϮнт 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 ЉϳУЮϜ ФϽАм ̭ϜϻПЮϜ ϤϝжнЫв ЭуЯϳϦ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

 ЉϳУЮϜ ФϽАм ϣтϻОъϜ ЭуЯϳϦ  ϤϝуЂϝЂϜ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.fao.org/fishery/ar 

  

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 ϣуКнзЮϜ ϢϽГуЃЮϜ/  рϽЗзЮϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

  QUCO419 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

сЂϜϼϹЮϜ ЭЋУЮϜ  сжϝϫЮϜ  /2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 



 

 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК .3.5 (сЯЫЮϜ) 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ЀϝϡК ЭЎϝТ етϽуІ ϸ.а  :ЭугтъϜ   sheren.abbas@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϞыГЮϜ буЯЛϦϣтϻОъϜ ϢϽГуЂм  ЭуЯϳϦ сТ ϣуЯгЛЮϜ ϟжϜнϯЮϜ . 

¶   ϣуЂϝЂцϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦ.ϣуϚϜϻПЮϜ ϤϝжнЫгЮϜ ЭуЯϳϧЮ 

¶  ϣтϻОъϜ ϢϸнϮ ϣϡЦϜϽв ϣугкϜ ϣЂϜϼϸ 

¶   днЯЮϜ ) ̭ϜϻПЮϜ ϤϝУЊ ЀϝуЧЮϜ бЯК .ϢϸнϯЮϜ ,ϣуКнзЮϜ ϢϽГуЃЮϜ СтϽЛϦ

  ϣтϻОъϜ  ,сЃϳЮϜ  бтнЧϧЮϜ  ϤϜϼϝϡϧ϶Ϝ  (ϣлЫзЮϜм  аϜнЧЮϜм  йϮмϿЯЮϜм

ϣІнЇПгЮϜ . 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϰϽІ  ЭуЯϲм  ϢϽГуЂ

ϣтϻОъϜ   ев  ϼϹЋгЪ  йϧугкϒм

 .сϚϜϻПЮϜ евцϜ ϼϸϝЋв 

V   ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ    ϢϽГуЂ

  ϣтϻОцϜ ЭуЯϳϧЯЮм ϣуКнж  ϬϝϧжшϜ ЭϫвϜ

 ̪ϣтϸϝЋϧЦъϜ ϣугзϧЮϜ ̪сϚϜϻПЮϜ   

  ϢϸнϯЮϜм  ϣуКнзЮϜ  ϢϽГуЃЮϜ  СтϽЛϦ

  бЃЦ  аϝлвм  ϢϸнϯЮϜ  йвыК  ϣугкϜм

 ϢϸнϯЮϜ ϣϡЦϜϽв 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 сжϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ  СузЋϦ

  ϟЃϳϠ ϤϝУЊϜнв    ЀϝуЧЮϜ  бЯК

 ϤϝЂϝуЧЮϜм 

V   еуϠ  ϣуЃуϚϽЮϜ  ФмϽУЮϜ  ϿуугϦ

  ϩуϲ ев  ϤϜϹϲнЮϜ ИϜнжϒ    ЅО

  ϣтϻОцϜ.ЭуПЇϧЮϜ ϤϝϡЯГϧвм ̪ 

V   сТ  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ  ϹтϹϳϦ

  ϣуϮϝϧжшϜ  ϢϹϲнЮϜ  Инж  ϼϝуϧ϶Ϝ

 ϸϼϜнгЮϜ  ̪ЙЦнгЮϜ  Эϫв)  ϣϡЂϝзгЮϜ

ϣϲϝϧгЮϜ    ϤϜϽϡϧϷгЮϜ  ϩуϲ  ев

ϣугЯЛЮϜ .( 

V   ев Инж ЭЪ ϞнуКм ϝтϜϿв ЭуЯϳϦ

 ϼнЗзв  ев  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 .сзЧϦм сϛуϠм рϸϝЋϧЦϜ 

V   БϠϼ    ϣуКнзЮϜ ϢϽГуЃЮϜ анлУв

 ϤϝЂϝуЧЮϜм ЀϝуЧЮϜ бЯК аϝлгϠ  . 

V   бтϹЧϧЮ ϣϡЃϧЫгЮϜ РϼϝЛгЮϜ ХуϡГϦ

  ϼϝуϧ϶Ϝ  дϓЇϠ  ϤϝуЊнϦ ϽϡϧϷгЮϜ

 ϤϝзуЛЮϜ ЭуϳϧЮ ϟЂϝзгЮϜ 

  Ϝϻк йвϝлвм ϤϝЂϝуЧЮϜм ЀϝуЧЮϜ бЯК

 бЃЧЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϤϜϹϲнЮϜ еК ϽтϽЧϦ

 ϽϫЪцϜ  ϣуϮϝϧжшϜ

  ϝвϜϹϷϧЂϜм  ϣгϚыв

 ϝуЯϳв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв  ϱуЎнϦ    сТ  днЯЮϜ

 сТ днЯЮϜ ϢϽГуЂ ϣЂϜϼϸм ϣтϻОцϜ

  ϢϸϝгЮϜ онϧϳв ϩуϲ ев ϤϜϽϡϧϷгЮϜ

   ϣуКϝзЋЮϜм ϣуЛуϡГЮϜ ϤϝПϡЋЮϜ ев 

 днЯЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϱуЎнϦ    сгЯЛЮϜ ЀϝЂцϜ

  ϾϝлϯЮϜ  ЭгК  ϣуУуЪм  ϾϝлϯЯЮ

 .ЭгЛЮϜ ϣуЮϜм ϾϝлϯЮϜ ϤϝжнЫвм 

V   СузЋϦ    ϟЃϲ ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

  ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϣϮмϿЮ 

V   ϣЊϝ϶  ЬмϜϹϮ  Йв  ϝлϧжϼϝЧв

 ϢϸϝгЮϜ ϣϮмϿЮ ϽтϹЧϧЮ 

V евϿЮϜм ϣТϝϫЫЮϝϠ ϣϮмϿЯЮϜ ϣЦыКм 

  ϣϮмϿЯЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  бугЋϦ  ИмϽЇв

 ϣуϠϜϽϦ ЌϜнϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V    ев ϢϸϝгЮϜ  пЯК РϽЛϧЮϜ еЫгт

  ϣϡЯЊ ϥжϝЪ ϺϜ аϜнЧЮϜм ϣϯЃзЮϜ Ьы϶

 ϣЯϚϝЂ мϜ 

ϣϯЃзЮϜм аϜнЧЮϜ   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   анлУв ϰϽІ   сТ бЛГЮϜм ϣлЫзЮϜ

 ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϤϝжнЫвм ϣтϻОцϜ . 

V   сЃϳЮϜ  бууЧϧЯЮ  ϢϼϝгϧЂϜ  ЭгКм

 ϣтϻОыЮ 

   (ϣϳϚϜϽЮϜм бЛГЮϜ ) ϣлЫзЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 евϝϫЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ 

 ев ϣтϻОцϜ буЧϧЮ ϤϜϼϝϡϧ϶ъϜ ̭ϜϽϮϜ

  йϧЧϠϝГвм  ϬнϧзгЮϜ  ϢϸнϮ  ϩуϲ

  ϣуϚϜϻПЮϜ ϤϝУЊϜнгЯЮ 

 ϢϸнϯЮϜ ϽтϹЧϧЮ буЫϳϧЮϜ ϤϜϼϝϡϧ϶Ϝ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ЌмϽК

 ϣтнтϹуТ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 (ϣувыКъϜ ϤϝЦϝГϡЮϜ ) ϤϝвыЛЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ЌмϽК

 ϣтнтϹуТ 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

 ϣІнЇПгЮϜ ϣтϻОъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК рϸϝϳЮϜ 2ϣКϝЂ  сжϝϫЮϜ ϽлЇЮϜ дϝϳϧвϜ  ЭЋУЮϜ ϼϝϡϧ϶Ϝ Ϯнт ъ Ϲ Ϯнт ъ Ϲ 

 ϽЇК сжϝϫЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ 

  сТ  ϣЗТϝϳЮϜ  ϸϜнгЮϜ  бкϜ  ϣТϽЛв

 ̭ ϜϻПЮϜ пЯК ϝкϽуϪϓϦ оϹвм ϣтϻОцϜ 

 ϣЗТϝϳЮϜ ϸϜнгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ 

 еϚϜϹЯЮϜм  дϸϝЛгЮϜ  ИϜнжϒ  ϣТϽЛв

  ϣтϻОцϜ СуЯПϦм ϣϛϡЛϦ сТ ϣЯгЛϧЃгЮϜ 

 СуЯПϧЮϜм ϣϛϡЛϧЮϜ ϸϜнв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ 

  ϣуЂϝуЧЮϜ  ϤϝУЊϜнгЮϜ  бкϜ  ϣТϽЛв

  ϤϝУЊϜнвϜ Йв ϝлϧжϼϝЧвм ϣтϻОчЮ

 ЙзЋгЮϜ ϭϧзгЮϜ 

  ϣЊϝϷЮϜ  ϤϝУЊϜнгЮϜ ϣтϻОцϝϠ  

 ϣУЯϧϷгЮϜ 
¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 2ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ 

  ϣуϚϜϻПЮϜ  ϢϸϝгЮϜ  ϣЧϠϝГв  оϹв

ϝАϜϽϧІъϜм ϣуЂϝуЧЮϜ ϤϝУЊϜнгЯЮ Ϥ  

 ϣуЃуϚϽЮϜ 

 ϢϸнϯЮϜ ϣϡЦϜϽв ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

   ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 



 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ   нжϝгЊ ЁуЪϼнЪ днЛгІ ϼнϧЪϹЮϜ СуЮϓϦ ϣуКнзЮϜ ϢϽГуЃЮϜ1988 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ ЭуЯϳϦ м ̭ϜϻПЮϜ ϢϽГуЂм  ЉϳУЮϜ ФϽАм ̭ϜϻПЮϜ ϤϝжнЫв 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 
Ϝ  сжнЇуК Ϲгϳв .ϸ ϢϸнϯЮϜ БϡЎ ϞϝϧЪ 

ЁуЪϼнЪ днЛгІ ϞϝϧЪ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.fao.org/fishery/ar 

  

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 ϣуКнж ϢϽГуЂ/   сЯгК 

2 ϼϽЧгЮϜ Ͽвϼ . 

 QUCO419 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

сЂϜϼϹЮϜ ЭЋУЮϜ   сжϝϫЮϜ/ 2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

ϣугЯЛЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   ЀϝϡК ЭЎϝТ етϽуІ ϸ.а  :ЭугтъϜ  s  sheren.abbas@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϣтϻОъϜ ϢϸнϮ ϣϡЦϜϽв ϣугкϜ ϣЂϜϼϸ 

¶   днЯЮϜ ) ̭ϜϻПЮϜ ϤϝУЊ ЀϝуЧЮϜ бЯК .ϢϸнϯЮϜ ,ϣуКнзЮϜ ϢϽГуЃЮϜ СтϽЛϦ

  ϣтϻОъϜ  ,сЃϳЮϜ  бтнЧϧЮϜ  ϤϜϼϝϡϧ϶Ϝ  (ϣлЫзЮϜм  аϜнЧЮϜм  йϮмϿЯЮϜм

 ϣІнЇПгЮϜ 



 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸоϽ϶ъϜ ϤϝуЯЫЮϜ ϤϜϽϡϧϷгЮ ϣугЯЛЮϜ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  ϢϿлϮцϜ  бкϜ  пЯК  РϽЛϧЮϜ

  ЭуЯϳϦ  сТ  ϣЯгЛϧЃгЮϜ  ϤϝузЧϧЮϜм

. ϣтϻОцϜ ϤϝжнЫв 

  ϤϝЊнϳУЮϜм  ϣуϠмϽЫтϝгЮϜ  ϸмϹϳЮϜ

 ϣуϮнЯтϝϡЮϜ 
¶   ϣтнтϹуТ ЌмϽК

 ϣТϽЛгЮ   ϼнЊм

  ϢϸϝгЮϜ  ϤϝжнЫв

  бкϜм  ϣуϚϜϻПЮϜ

  ϣЯгЛϧЃгЮϜ ϢϿлϮцϜ

  ϤϝжнЫв ЭуЯϳϦ сТ

    ̭ϜϻПЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣтϝлж  сТ  ϟЮϝГЮϜ  РϽЛϧт

  сТ ϣϠнА ϽЮϜ ЀϝуЦ ϣуУуЪ ϢϽЎϝϳгЮϜ

  ϣуϦϝϡж Ϣϸϝв ϥжϝЪ ̭ϜнЂ ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

 ев ϤϜмϽЏ϶м йЪϜнТ мϜ ϣужϜнуϲ мϜ

  онϧϯвм  ϤϝжнЫв  ϣТϽЛв  Ьы϶

  ϣϠнА ϽЮϜ ϣугЪ ев ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

  сТ ϸнϮнгЮϜ СУϯгЮϜ ϼϝлϮ ϣГЂϜнϠ

  ϣтϻОцϜ ЭуЯϳϦ ϤϜϽϡϧϷв 

¶    ϤϝзуЛЮϜ ϻ϶Ϝ 

 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

ЙтϽЂ ϼϝϡϧ϶Ϝ : 

  ϹтϹϳϧϠ ϞыГЮϜ аϝуЦ

  бϚыгЮϜ  СзЋЮϜ

  ев  ϣКнгϯгЮ

  ϣуϮϝϧжшϜ  ϤϜϹϲнЮϜ

 ϣЯϛЂъϜ сТ ϢϼнЪϻгЮϜ 

 ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   скм ϹувϽϧЮϜ ϣуЯгК пзЛв блТ

  ϣтнЏЛЮϜ  ϢϸϝгЮϜ  бЏк  ϣуЯгК

  ϢϸϝгЯЮ ФϽϳЮϜ ϣуЯгЛϠ йзв ЉЯϳϧЮϜм

  ϣтнЏК ϽуПЮϜ ϢϸϝгЮϜ ̭ϝЧϠϖм ϣуϚϜϻПЮϜ

  ϹувϽϧЮϜ ϾϝлϮ ϣГЂϜнϠ ЀϝЧϦ сϧЮϜ

  ϢϜϼϜϽϲ ϣϮϼϹϠ550 Инж ϟЃϲ а

  ϣтнϛгЮϜ ϣϡЃзЮϜ ϼϹЧϦ бϪ ϣуϚϜϻПЮϜ ϢϸϝгЮϜ

.днжϝЧЮϜ Ьы϶ ев ϸϝвϽЯЮ 

 ϣуϚϜϻПЮϜ ϤϝТϝЏгЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК  ЭϚϝЃв  Эϲ

 ̭ϿϯЯЮ ϽтϽЧϦ ̭ϜϽϮм

сЯгЛЮϜ 

 ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϣуϚϜϻПЮϜ ϢϸϝгЮϜ сТ екϹЮϜ ϽтϹЧϦ

  ϣϡЯЊ ϣужϜнуϲ мϜ ϣуϦϝϡж ϥжϝЪ ̭ϜнЂ

  ϢϿлϮϒ Ьы϶ ев ϣЯϚϝЂ мϜ ϥжϝЪ

 екϹЮϜ  ϣугЪ  ϝлЮы϶  ев  ЀϝЧϦ

  Ѐϝвмϸ  ϣЧтϽА  ϝлзв  ϹϮϜнϧгЮϜ

  ϤϝϡтϻгЮϜ  ϣЧтϽАм  ϽтϜϸ  нЧтϽАм

 ϾϝлϮ  ЬϝгЛϧЂϝϠ  мϜ  ϣтнЏЛЮϜ

  бϧт бϪ екϹЮϜ ϣугЪ ϽтϹЧϧЮ ϥуЯЃЪнЃЮϜ

ЛгЮϜ ев екϹЮϜ ϣугЪ ϞϝЃϲϣЮϸϝ . 

¶   ЭвϝЛв  сТ  ϣуКнзЮϜ  ϢϽГуЃЮϜ

 ϣтϻОъϜ 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

 ϢϸϝгЮϜ ϺϝϧЂϒ 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

 ϽϡϧϷгЮϜ ϢϼϜϸϖ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϞыГЮϜм   ϢϸϝгЮϜ

 ϽтϽЧϦ  ЭгК  ϣуУуЪм

 сЯгЛЮϜ ̭ϿϯЮϜ еК 

 ЁвϝϷЮϜ 3 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 



 

 

 ЀϸϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   Ьы϶ ев еуϦмϽϡЮϜ ϣϡЃж ϽтϹЧϦ

  ϢϸϝгЮϜ сТ еуϮмϽϧтϝзЮϜ ϣугЪ ϣТϽЛв

 пЯК  ϼϹЧт  еуϦмϽϡЮϜ  дъ  ϣуϚϜϻПЮϜ

  ϢϸϝгЮϜ сТ еуϮмϽϧтϝзЮϜ ϹϮϜнϦ ЀϝЂϒ

  рϹЧϦ  ϣуЯгК  днЫϦ  ϩуϲ  ϣуϚϜϻПЮϜ

  ϣЯϲϽгЮϜ ϣЯϲϜϽв ϣϪыϫϠ ϽгϦ еуϦмϽϡЮϜ

  бϪ  ЍвϜнϳЮϝϠ  бЏлЮϜ  скϽЮмъϜ

  ϹуЃЪмϼϹук  Йв  ϽуГЧϧЮϜ  ϣуЯгК

  бϪ антϸнЋЮϜ  ϣуЯгК ϣϫЮϝϫЮϜ ϣЯϲϽгЮϜ

  ϞϝЃϲ бϪ евм ЍвϝϳЮϜ Йв ϱуϳЃϧЮϜ

 ϣЮϸϝЛгЮϜ  ев  еуϮмϽϧтϝϧзЮϜ  ϣугЪ

  ϢϸϝгЯЮ сзуϦмϽϡЮъ ЭвϝЛгЮϝгϠ йϠϽЎм

 ϣужϜнуϲмϜ ϣуϦϝϡж ϥжϝЪ ̭ϜнЂ ϣуϚϜϻПЮϜ 

¶   дϝϡЮъϜ ЭвϝЛв сТ ϣуКнзЮϜ ϢϽГуЃЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ЭϚϝЃгЮϜ Эϲ 

 ϣуЯгК  ЭϚϝЃв  Эϲ

  ϣугЯК  ϢϼϝтϾм

 рϿЪϽгЮϜ ϽϡϧϷгЯЮ 

 ЙϠϝЃЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϿлϮϒ Ьы϶ ев РϝуЮъϜ ϽтϹЧϦ

  ϣЮϸϝЛгЮϜ ев ϝлϠϝЃϲм ϣуϚϝугуЪ ϸϜнвм 

¶    днкϹЮϜ пЯК ϢϽГуЃЮϜ ϤϝЊнϳТ

 ϤнтϿЮϜм 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

  ̭ϝЇжϜм ϢϸϝгЮϜ ϺϝϧЂϒ

 ЈϝУЦϜ ϤϜϽПЋв 

¶   ЭϡЦ  ев  ϰϽЇЮϜ

  сТ ϣКϼϿгЮϜ ϢϼϜϸϖ

  ϢϼϝтϿЮϜ  Ьϝϲ

 ϣужϜϹугЮϜ 

  ϣϡЯГЮϜ еуϠ ϣЇЦϝзгЮϜ

  ϺϝϧЂϒ  еуϠм  блзуϠм

  ϢϼϜϸϖ  мϜ  ϢϸϝгЮϜ

ϣКϼϿгЮϜ    Ьϝϲ  сТ

 ϣужϜϹугЮϜ ϢϼϝтϿЮϜ 

  ϬϺϝгзЮϜ  бууЧϦ  мϜ

  ЭϡЦ  ев  ϢϹЛгЮϜ

 ϞыГЮϜ 

 евϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V    ЭуЯϳϦ  ϣТϽЛв  Ьы϶  ев

  еуϠ ϣЦыЛЮϜм ϣуϚϜϻПЮϜ ϢϸϝгЮϜ ϤϝжнЫв

  ϝлЮы϶  ев  еЫгт  евϿЮϜм  ϣТϝϫЫЮϜ

  ϝлϧжϼϝЧв ϹЛϠ ϢϸϝгЮϜ ϣϮмϿЮ нТϽЛв

 ЬмϜϹϯЮϝϠ 

 

  ϣуϚϜϻПЮϜ ϢϸϝгЯЮ ϣϮмϿЯЮϜ ϽтϹЧϦ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   пЯК  ИыАъϜ

  ИϜϼϿϧЂъϜ  аϝЗж

  сТ  ХЯПгЮϜ

 бЃЧЮϜ ϤϜϽϡϧϷв 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ̭ϝгЮϜ ϤϝЊнϳТ ̭ϜϽϮϜ  ϣуУуЪ

 йϧЎнгϲм ̭ϝгЮϜ ϢϽЃК ϣТϽЛвм 

  ̭ ϝгЮϜ пЯК ϢϽГуЃЮϜ ϤϝЊнϳТ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 3 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  . еуϠ   ФϽУЮϜ  ϣТϽЛвм  ϿугϧЮϜ

  ϭϧзгЮϜм  ϢнϡЛЯЮ  ϣтϽкϝЗЮϜ  ϞнуЛЮϜ

  ϣуϚϜϼнЮϜм  ϣЫужϝЫугЮϜ  ϞнуЛЮϜм

 ϣуϯЯЃУЮϜм 

  ϞнуЛЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

¶   ϣЧтϽГЮϜ  ХуϡГϦ

  ев  ϽϡϧϷгЮϜ Э϶Ϝϸ

  ϽуЏϳϦ   Ьы϶

 ϝлЂϝуЦм ϤϝзуК 

  ϣугкϒ ЅЦϝзт  ϽтϽЧϦ

 ев  ϣтϻОцϜ ЭуЯϳϦ

  ϢϸϝгЮϜ ϣЎнгϲ ϩуϲ 

 ϽЇК сжϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   сТ ЅПЮϜ ϟуЮϝЂϒ пЯК РϽЛϧЮϜ

 ϝлуЯК ϢϽГуЃЮϜ ФϽАм ϣтϻОцϜ 

  ϣІнЇПгЮϜ ϣтϻОъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽЇК ϩЮϝϫЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϸϝгЮϜ  онϧϳв  пЯК  РϽЛϧЮϜ

  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ   ев  ϣуϚϜϻПЮϜ

 пЯК  ϝкϽуϪϓϦ  оϹвм  ϝтϽϧЫϡЮϜм

 .ЩЯлϧЃгЮϜм ϣтϻОцϜ 

¶   сϚϜϻПЮϜ бгЃϧЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϞыГЮϜ  СуЯЫϦ

  ϣуϚϜϻО Ϣϸϝв ϼϝЏϲϓϠ

  ИϜнжϒ  пЯК  онϧϳϦ

 ев  ϣУЯϧϷв

  ϤϝзуϦмϼϝЫЮϜ 

 ϽЇК ЙϠϜϽЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V   ϢϸϝгЮϜ ЅуϧУϦ ФϽА бкϜ  ϣТϽЛв

   рϸϝЛЮϜ ЅуϧУϧЮϜ ϩуϲ ев ϣуϚϜϻПЮϜ

 ϹтϹЇЮϜм БЂнϧгЮϜм 

 ЅуϧУϧЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЁвϝϷЮϜ 3 ϣКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

V  сКϝзГЊъϜ ̭ϝЪϻЮϜ анлУв ϰϽІ

  Ьϝϯв сТ йϦϝЧуϡГϦм ϣтϻОцϜ ЭуЯϳϦ 

V  ϣуЪϻЮϜ  ϤϝузЧϧЮϜ  пЯК  РϽЛϧЮϜ

 сТ ϣвϹϷϧЃгЮϜ  . 

 сКϝзГЊъϜ ̭ϝЪϻЮϜ 

¶   сТ  ϣуЯгК  ϞϼϝϯϦ  ЌϜϽЛϧЂϜ

  сТ  сКϝзГЊъϜ  ̭ϝЪϻЮϜ  аϜϹϷϧЂϜ

 ϢϸϝгЮϜ  ЭуЯϲм  ϢϸϝгЮϜ  ϢϽГуЂ  ФϽА

  ϣуϚϜϻПЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣтнтϹуТ ЌмϽК  

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

  ϢϸϝгЮϝϠ ϽтϽЧϦ ЭгК

  сЂϜϼϹЮϜ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ    сϯлзв ϞϝϧЪ ϹϮнт 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 ЉϳУЮϜ ФϽАм ̭ϜϻПЮϜ ϤϝжнЫв ЭуЯϳϦ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ 

 ЉϳУЮϜ ФϽАм ϣтϻОъϜ ЭуЯϳϦ  ϤϝуЂϝЂϜ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ https://www.fao.org/fishery/ar 

  

 



 

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж /  анϳЮ ЙузЋϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

MEPR420  

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) рϽЗж ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) ϤϜϹϲм дϝзϪϜ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 
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                                                            дϝ϶ϹЂ Ϲгϳв ̭ъϜ. ϸ .а.Ϝ  alaa.sadkhan@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 Ɨ ƪåï˗ǃå çíƓ˸ǃå úå˗ǋå 

¶  ǑƑƓ˸ ḧǃå ˔˻Ḫ̇ ˯ǃå Ɨƪåïíā (ßƓ˷ ˮǃåā ßå̇ ˸˲ǃå) üƓ˸ƪǙåā þ˦˲Ǆǃå ÷å˦ǈå Ɨƪåïí
  þ˦˲Ǆǃå Ɍƽơ û̇  ˟÷å˦ǈá ƗƼ̇ƶǆā Ɨ˲˶ǃå Ɠǌ˯˻ ǋ˸åā Ɠǌǃ ƗƑå̆ƺǃå Ɨ˸ ǃʿåā ǑƑƓɂ̊˻ƽǃåā
.ƗƽǄ˯˳ ǃ˸å û̇ ǃɣå ǉ̆ǋ ǑƼ é̠ ƙ˲ ÿå ˥ɜ˸ǆ Ǒ˯ǃå èå̇˻ƺ˯ǃå ǑǋƓǆā üƓ˸ƪǙåā 

¶   Ɨ Ƒå˘ƺǃå Ɨ˸ ʿǃå ƗƼ̇ ƶǆā üƓ˸ƪǙåā þ˦˲Ǆǃ Ɨ ƑƓɂ̊ ˻ƽǃå èƓƽ˶ǃåā ǑƑƓ˸ ḧǃå ˔˻Ḫ̇ ˯ǃå ƗƼ̇ ƶǆ
  ǏǄƵ Ɠǋ̇ ˻ƛƋƙā Ɠǌˢƽơ ßƓ˹ƛå Ɠ˷Ȼåā ƠȺ˘ǃå ˗ƶȺ Ɠǌǃ é˗˲ƙ Ǒ˯ǃå èå̇ ˻ƺ˯ǃå Ɨƪåïíā Ɠǌǃ

.ˤ˴˱ǃå Ɨ˲Ʈ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ V  ϝлУузЋϦм анϳЯЮϜ ИϜнжϜ буЃЧϦ   анϳЯЮϜ  еК  ϣвϝК  ϣвϹЧв

 ϝлКϜнжϜм 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнУІ ϣЯϛЂϒм ϣЇЦϝзв 

 сжϝϫЮϜ 2 ϣКϝЂ V   етнЫϧЮϜм  сϚϝугуЫЮϜ  ϟуЪϽϧЮϜ

  ϤϝжнЫгЮϜм   ϣϳуϠϻЯЮ  сϚϝтϿуУЮϜ

  ϣтмϝугуЫЮϜм  ϣтмϝугуЫЮϜ  ϣуЂϝЂцϜ

 ϣЯЏЛЯЮ 

 анϳЯЮϜ ϤϝжнЫв СЊм 

  ϣтмϝгуЪ нтϿуУЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  еК  ϽтϽЧϦ  ϤϝжнЫв

  анϳЯЮϜ 

 ̟ ǃƓ˰ǃå 2  ƗƵƓƪ V   ƓǌƵå˦ǈåā þ˦˲Ǆǃå èƓ˹˻ƙā˙ƕ   þ˦˲Ǆǃå èƓ˹˻ƙā˙ƕ ÷å˦ǈå ˤ ˴ǀƙ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

 ƴȺå̇ ǃå 2  ƗƵƓƪ   Ɨƪåïí ā  þ˦˲Ǆǃ Ɨ Ƒå˘ƺǃå Ɨ˸ ʿǃå
  çí˦ƞ  ˗ǒ˗˲˯ǃ  Ɨ ƪƓƪǕå  ˙ƮƓ˹ƶǃå

   ˤ˲Ǆǃå 

 Ɨ ˸ǋǙåƗɂā˘ƺ˯ǃå   þ˦˲Ǆǃ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  Ɨ Ƒå˘ƺǃå Ɨ˸ ʿǃå ˥Ƶ ˙ɂ̇ ǀƙ
  þ˦˲ǄǃƓǌ˸ ˴ǀƙā    ˔˴ơ

Ɠǌǃ çí˦˱ǃå èƓƞïí.   

 ЁвϝϷЮϜ 2 ϣКϝЂ   ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ñíƓ˴ǃå 2  ƗƵƓƪ V   ƠȺ˘ǃå ˗ƶȺ é˗˲ƙ Ǒ˯ǃå èå̇ ˻ƺ˯ǃå
  ˙˻ƺƙā þ˦˲ǃ Ǐǃã èǚ˷ƶǃå ý˦˲ƙā

  èǚ˷ ƶǃå ÿ˦ǃ ǑƼ 

  Ǐǃå  èǚ˷ƶǃå  ý˦˲ƙ  Ɇơå̇ ǆ
 Ɨ˲ǃƓƮ þ˦˲ǃ Ɇǂǖǃ   

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

 ƴȺƓ˴ǃå 2  ƗƵƓƪ    ̠ɂ̇˯ˮǃå Ɠǌ˹ǆā þ˦˲Ǆǃå Ɍƽơ û̇˟
  þ˦˲Ǆǃå Ǒǌ˟ û̇  ˟Ɨƪåïíā ̠˻˸˱ ǃ˯åā 

  Ɍƽơ û̇  ˟ʕǋå ǏǄƵ ú̇ƶ˯ǃå
  Ǒǌˠǃå  èƓ Ǆ˸Ƶā  þ˦˲Ǆǃå

  ƗƽǄ˯˳˸ǃå 

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

 ˥ ǆƓ˰ǃå 2  ƗƵƓƪ V   ˙˻ƺǃå þ˦˲Ǆǃå  ÷å˦ǈå ˞ƶȺ Ɨƪåïí
  ÷å˦ǈåā  ɏ̇ ǃ˵å üǚǌ˯ƪǚǃ Ɨ˲ǃƓƮ

  þ˦˲Ǆǃå ˤ˸˴ƙ 

  ƗƮƓ˳ǃå  ˤ˸˴˯ǃå  ÷å˦ǈå  ƗƼ̇ ƶǆ
  þ˦˲ǄǃƓȺ 

¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 



 

 

ǃå ƴƪƓ˯ 2  ƗƵƓƪ    ˔˻Ḫ̇ ˯ǃåā  ǑƑƓɂ̊ ˻ƽǃå  ˥ɂ˦ḧ˯ǃå
 üƓ˸ƪǖǃ ǑƑƓ ˸ ḧǃå 

  ǑƑƓ ˸ ḧǃå  ˔˻Ḫ̇ ˯ǃå  Ɨƪåïí
üƓ˸ƪǖǃ   

  ļ  ˗ƞ˦ǒ  Ǚ

 Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 

 Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå ļ 

  Ɨ˵ƿƓ˹˸ǃå  ļ

 Ɨ ʸƓ˸˱ǃå 

 Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

˙ƬƓƶǃå   2  ƗƵƓƪ V    Ɨ ˴ Ƒ̇ ǃå Ɨɜ˸˴ǃå èƓǈ˦ɜǆ Ɇ˻Ǆ˲ƙ
  ǑƼ Ǒǈ˦Ǆǃå ˙˻ƺ˯ǃåā èƓƺ ˶ǃå Ɨƪåïíā

   üƓ˸ƪǙå 

  Ɠǌƙå̇ ˻ƺƙā üƓ˸ƪǙå èƓƺ Ʈ ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  èƓǈ˦ɜǆ  ˥Ƶ  ˙ɂ̇ ǀƙ
  üƓ˸ƪǙå 

ǃå ɏíƓ˲  ̇ ˵Ƶ 2  ƗƵƓƪ V    Ɠǌƶ ˹˶ƙā  üƓ˸ƪǙå  Ɍƽơ
 ˃ ʽ˱˯ǃåā  ˗˻˸˱˯ǃåā ˗ɂ̇ ˮ˯ǃƓȺ 

  üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

Ɠ˰ǃå Ǒǈ  ̇ ˵Ƶ 2  ƗƵƓƪ V    ˗˻ƽ˱˯ǃƓȺ  üƓ˸ƪǙå  Ɍƽơ
  ɄǄƙ  ƗƼ̇ ƶǆā  ˔˻Ǆƶ˯ǃåā  ˥˻Ƥ˗˯ǃåā
   ˙ǋå˦ˢǃå ˞ƶɁā Ɨ Ǆƶ˸ǃå üƓ˸ƪǙå 

 üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

ǃå˖ǃƓ˰  ̇ ˵Ƶ 2  ƗƵƓƪ V    ƴ ʹ˵˯ǃƓȺ  üƓ˸ƪǙå  Ɍƽơ
  íå˦˸ǃåā   Ɇ˻Ǆ˳˯ǃåā
  Ɨƪåïíā   ƗˢƼƓ˲ǃå
  ǑƼ Ɨɂ̇ ǌ˱˸ǃå  ßƓ ơǙå
  ƗȻ˘ƹǙåā  üƓ˸ƪǙå
  üƓ˸ƪǙå ɄǄƙā Ɨɂ̇ ˲ ǃå

 Ǌ ǄƵ ç̇ ˠ ˴ǃåā 

 üƓ˸ƪǙå Ɍƽơ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 



 

 

ǃåƴȺå̇ ˙˵Ƶ 2  ƗƵƓƪ V   èƓ˱˯˹ǆ  ǏǄƵ  ú̇ ƶ˯ǃå
   û̇ ǃɣåā   üƓ˸ƪǙå
   Ɨ ƑƓɂ̊ ˻ƽǃåā   Ɨ ƑƓ ˸ ḧǃå
   Ɨǆ˗˳˯˴˸ǃå   Ɨ ˴˲ǃåā
  Ɨ ʸ˦ǈ  ˤ ˻ǀƙ  ǑƼ

   üƓ˸ƪǙå 

  üƓ˸ƪǙå èƓ˱˯˹ǆ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶   èåïƓ˴ƽ˯ƪå  ˥Ƶ  ƗȺƓƞǗå

 æǚˠǃå 

 ̠ ƞ˦ǒ Ǚ 

ǃå˛ǆƓ˳   ̇ ˵Ƶ 2   ƗƵƓƪ   üƓ˸ƪǖǃ  ƗƽǄ˯˳˸ǃå èƓǆå˗˳˯ƪǙå
 ƓǋƓȻƓǀɁā 

 üƓ˸ƪǙå èƓ˱˯˹ǆ ÷å˦ǈå ¶  Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 
¶   èåïƓ˴ƽ˯ƪå ˥Ƶ ƗȺƓƞǗå

 æǚˠǃå 

 Ɨɂ˦ƽƬ ƗǄ˭ƪáā Ɨ˵ƿƓ˹ǆ 

  ˙˵Ƶ ñíƓ˴ǃå 2   ƗƵƓƪ   ̝ǃƓɣǃå ÿ˦ɜȻ Üñï̠ǃå å̆ǋ ƗȻƓǌ˹ƕ
:ǏǄƵ ĄåïíƓƿ 

    ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå þ˦ǌƽǆ ë̇ Ƭ
  þ˦˲Ǆǃå ƴ ˹˶ƙ ýƓ˱ǆ ǑƼ ǊƙƓǀ ˮˠƙā

.üƓ˸ƪǙåā 
    Ɨ Ḫ˘ǃå  èƓ ˹ǀ˯ǃå  ǏǄƵ  ú̇ ƶ˯ǃå

  èƓ Ǆ˸Ƶ  Ɨ ʾå̇ ǆ  ǑƼ  Ɨǆ˗˳˯˴˸ǃå
  Ɇ˰ǆ)  üƓ˸ƪǙåā  þ˦˲Ǆǃå  ƴ ˹˶ƙ
.(ƗǃǓå ˤǄƶƙ ÜƗ Ɂ˦ƪƓ˲ǃå Ɨɂâ˙ǃå 

    ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå ïāí Ɇ˻Ǆ˲ƙ
  Üþ˦˲Ǆǃ ƴ˹˶˯ǃå û̇  ˟˥˻˴˲ ƙ ǑƼ
  ÜüƓ˸ƪǕå  ā  þ˦˲Ǆǃå  Ɨ˲Ʈā

.Ɠǋçí˦ƞā 
    ƗȻ˗˻Ǆǀ˯ǃå  Ɨ˸ˢǈǕå  ˥˻ƕ  ˚˻˻˸ƙ

  Ɏā̠˱ ǃåā çßƓƽḧǃå ̟ ơ˻ ˥ǆ ƗḪ̆ǃåā
.Ɨ Ǆ˻ƺ˵˯ǃå 

    Ɨˠ ƙ̇ ˸ǃå ó̇ ƽǃåā èƓȻ˗˲˯ǃå ˤ ˻ǀƙ
  ǑƼ  ǑƵƓ˹ˠƮǙå  ßƓḪ˘ǃå  ɖ˻ˮˠ˯ƕ

 ƴ ˹˶˯ǃå 
 
  Ǒɜ˸˴ǃå 

 ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå 
 ƗǆƓƵ Ɨƶƞå̇ ǆ 

 Ɨɂ̇ ˢ˹ǃå ç̇ ưƓ˲˸ǃå ļ 
 Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå ļ 
 Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå ļ 

  èåïƓ˴ƽ˯ƪå ˥Ƶ ƗȺƓƞǗå ļ
 æǚˠǃå 

 ̠ ƞ˦ǒ Ǚ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
 / анϳЯЮϜ ЙузЋϦ ϞϝϧЪ) сϚϝГЮϜ бЂϝϮ ϸнϡК Ͻузв ̪сϚϝГЮϜ1986 ϝуϮнЮнзЫϦ .(

ШϝгЂъϜм анϳЯЮϜ . 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

]1 [  ̪ сϚϝГЮϜ  ) сϚϝГЮϜ бЂϝϮ ϸнϡК Ͻузв1986 анϳЯЮϜ ϝуϮнЮнзЫϦ .(

  ШϝгЂъϜм 

]2 [   ̪ рϹзк ) ЭугϮ дϾϝв1985 .ϣуЫгЃЮϜ ϤϝϯϧзгЮϜ ϝуϮнЮнзЫϦ .( 

]3) Ϟнϯϳв ϹуІϼ ϱЯЋгЮϜ [1990 ϝуϲцϜ .( ̭   сТ ϣЧуЦϹЮϜ.ϣтϻОъϜ   ϣЛϡГЮϜ

 .ϸϜϹПϠ ϣЛвϝϮ ̪сЮϝЛЮϜ буЯЛϧЮϜ ЙϠϝГв .ϣужϝϫЮϜ560   ϣϳУЊ 

] [4) Ϲгϳв СЂнт ЩтϽЇЮϜ2005  ϣЛвϝϮ ϤϜϼнЇзв .анϳЯЮϜ ϝуϮнЮнзЫϦ (

 ̪ϝуϡуЮ ̪ЁЯϠϜϽА ̪ϱϦϝУЮϜ376  .ϣϳУЊ 

] 5 [) СЂнт ϸнгϳв ϰыЊ ̪ рϹзТц2012  ̪анϳЯЮϜ ϣвыЂм ϣϳЊ .(

  ̪ϣуϠϽЛЮϜ ϽЋв ϣтϼнлгϮ ̪ϤϜϸϼϜнЮϜм ϤϜϼϸϝЋЮϜ пЯК ϣϠϝЦϽЯЮ ϣвϝЛЮϜ ϣгЗзгЮϜ

100  ϣϳУЊ. 

 

 

 

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 сЯгК /  анϳЮ ЙузЋϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

MEPR420 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 (анϳЯЮϜ ЉϷϦ) ϣуϚϜϻПЮϜ ЭвϝЛгЯЮ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 



 

 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

:бЂъϜ   дϝ϶ϹЂ Ϲгϳв ̭ъϜ.ϸ.а.Ϝ   :ЭугтъϜ alaa.sadkhan@uobasrah.edu.iq   

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   Ɨƪåï˗ƕ  ˣǃîā  (ßƓ˷ ˮǃåā  ßå̇ ˸˲ǃå)  þ˦˲Ǆǃ  Ɨ ˴ Ƒ̇ ǃå  èƓǈ˦ɜ˸ǃå  Ɇ˻Ǆ˲ƙ
  þƓ˳ǃå þ˦˲Ǆǃ Ɨ ʸ˦˹ǃå èƓƮ˦˲ƽǃåā Ɠǌǃ Ɨ ƑƓ ˸ ḧǃåā Ɨ ƑƓɂ̊ ˻ƽǃå èƓƮ˦˲ƽǃå
  ƴ˹ ƙ˶ā Ɠǌsƽơ û̇ ā˟ üƓ˸ƪǙåā þ˦˲Ǆǃå Ɨƞå̊˟ā çí˦ƞ ̇ǒ̠ǀƙā ƓǌƙƓ˱˯ ǆ˹ā

  üƓ˸ƪǙåā þ˦˲Ǆǃå èƓ˱˯˹ǆ ˞ƶȺ 
¶   èƓƽ˶ǃå ˙ǒ˗ǀƙā ßƓ˷ ˮǃåā ßå̇ ˸˲ǃå ƓǌƵå˦ǈƋȺ þ˦˲Ǆǃå Ɨƞå̊ ˟ā çí˦ƞ ƗƼ̇ ƶǆ .

  ˣǃ˘Ḫā Ǌǆ˗Ƶ ˥ǆ üǚǌ˯ƪǙå ǏǄƵ Ɠǌ˯˻ǄƕƓƿ Ɏ˗ǆā Ɠǌǃ Ɨ ˴˲ǃåā Ɨ ʸ˦˹ǃå
  .Ɠǌ˹ǆ Ɨƶ˹˶˸ǃå èƓ˱˯˹˸ǃå ˞ƶȺ Ɨƪåïí 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  ϤϜϽЎϝϳгЮϜϣуЯгЛЮϜ  Э϶ϜϸϣЗТϝϳгЮϜ сТ ϝлϮϼϝ϶м ϣуЯЫЮϜ сТ анϳЯЮϜ ЭвϝЛгЯЮ ϤϜϼϝтϿЮϜм ϽϡϧϷгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ýāǙå 3  ƗƵƓƪ V   þ˦˲Ǆǃ Ɨ ˴ Ƒ̇ ǃå èƓǈ˦ɜ˸ǃå Ɇ˻Ǆ˲ƙ
 ßƓ˷ ˮǃåā  ßå̇ ˸˲ǃå 

 ƗǆƓƵ ç̇ ˢǈ ¶   Ɨɂ˦ǒ˗˻Ƽ  ôā˙Ƶ
.ï˦Ʈā 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ǑǈƓ˰ǃå 3  ƗƵƓƪ V           ˥ǋ˗ǃå ˙ǒ˗ǀƙ   ˕Ǆ˻˴Ḫ˦ƪ ðƓǌƞ ǏǄƵ Ɇ˸ƶǃåā ÷ǚ˟å

  óǚ˳˯ƪåā Ɨǀɂ̇ ˠȺ ˥ǋ˗ǃå    ˔ǒ˘˸ǃå

.íïƓ ǃå 

 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨ ʸƓ˸˱ǃå Ɨ˵ƿƓ˹˸ǃå 

 ƴɂ̇ ƪ ïƓ ˯Ƥå: 
 æǚˠǃå  þƓ ʾ  
  ˙ǒ˗ǀƙ ƗɁ̇ ˱ƙ ßå̇ ƞƋȺ
  Ɨɂ˦˭˸ǃå  Ɨ ˴˹ǃå
  ǑƼ  ˤ˲Ǆǃå ǑƼ ˥ǋ˗Ǆǃ

 ̇ ˮ˯˳˸ǃå 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

 ̟ ǃƓ˰ǃå 3  ƗƵƓƪ V ˥˻ƙā˙ˮǃå ˙ǒ˗ǀƙ   Ɨɂ˦˭˸ǃå  Ɨ ˴˹ǃå  ˙ǒ˗ǀƙ  Ɨ ǃå  ë̇ Ƭ
  ðƓǌƞ þå˗˳˯ƪƓȺ ˤ˲Ǆǃå ǑƼ ˥˻ƙā˙ˮǄǃ

ǂ˻  ýå˗Ǆ 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  ɆƑƓ˴˸ǃå Ɇơ 

  Ɨ Ǆ˸Ƶ  ɆƑƓ˴ǆ  Ɇơ
  Ɨ ˴˹ǃå  ˙ǒ˗ǀ˯ǃ
  ǑƼ ˥˻ƙā˙ˮǄǃ Ɨɂ˦˭˸ǃå

  ˤ˲Ǆǃå 

 ƴȺå̇ ǃå 3  ƗƵƓƪ V   Ɨ ʸ˦˹ǃå  èƓƮ˦˲ƽǃå
 ƓǌƙƓ˱˯˹ǆā þƓ˳ǃå þ˦˲Ǆǃ 
   èƓƮ˦˲ƽǃå  ÷å˦ǈå  ƴ ˸ƞ  ßå̇ ƞå

  Ɨ ƑƓ ˸ ḧǃåā Ɨ ɜ ǈƓɜ ˸ǃåā Ɨ ˴˲ǃå 

¶   ç̇ ưƓ˲˸ǃå
 Ɨ Ǆ˸ƶǃå 

¶   ô̇ ƶǃå
 Ǒ˸Ȼ˗ǀ˯ǃå 

¶   Ɨ˵ƿƓ˹˸ǃå
 Ɨ ʸƓ˸˱ǃå 

  Ɨ Ǆˠǃå ˥˻ƕ Ɨ˵ƿƓ˹˸ǃå
  îƓ˯ƪá ˥˻Ɂā ˤǌ˹˻Ɂā

  çíƓ˸ǃå 

 ̨ ǆƓ˳ǃå 1  ƗƵƓƪ  ýāǙå ɏ̇ǌ˵ǃå ÿƓ˲˯ǆǙå   ̠ ƞ˦ǒ Ǚ  ̠ ƞ˦ǒ Ǚ 

 ñíƓ˴ǃå 3  ƗƵƓƪ V     Ɨƞå̊ ˟ā  çí˦ƞ  ˙ǒ˗ǀƙ
 üƓ˸ƪǕå 

¶   ̇ǒ̠ǀ˯ǃ Ɨǆ̠˳ ˯˴˸ǃå û̇ ǃɣå ƗƼ̇ƶǆ
  üƓ˸ƪǙå çí˦ƞ 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ƴȺƓ˴ǃå 3  ƗƵƓƪ V   þ˦˲Ǆǃå  Ɍƽơ  û̇˟
 üƓ˸ƪǙåā 

¶   Ɠǌ˹ǆ Ɍƽ˲ǃå û̇  ˟ǏǄƵ ú̇ƶ˯ǃå
 ̠ ˻˸˱˯ǃåā ˗ɂ̇ ˮ˯ǃå 

¶   îƓ˯ƪá Ɇˮƿ ˥ǆ ë̇ ˵ǃå
 çíƓ˸ǃå Ɍƽ˲ǃå û̇ ǃɣ 
 

  Ɨ Ǆˠǃå ˥˻ƕ Ɨ˵ƿƓ˹˸ǃå
  îƓ˯ƪá ˥˻Ɂā ˤǌ˹˻Ɂā

  çíƓ˸ǃå 
 

 ˥ ǆƓ˰ǃå 3  ƗƵƓƪ V   þ˦˲Ǆǃå  Ɍƽơ  û̇˟
 üƓ˸ƪǙåā 

  Ɠǌ˹ǆ Ɍƽ˲ǃå û̇  ˟ǏǄƵ ú̇ƶ˯ǃå ļ
  ˔˻Ǆƶ˯ǃåā ƴ ʹ˵˯ǃåā ˃ ʽ˱˯ǃå 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
¶   Ɨ Ǆ˸Ƶ ǏǄƵ ÷ǚ˟Ǚå

  ǑƼ  çí˦ƞ˦˸ǃå  ˔˻Ǆƶ˯ǃå
  Ɨ Ǆḧǃå Ɇ˸ƶǆ 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ƴƪƓ˯ǃå 3  ƗƵƓƪ V   ƗƽǄ˯˳ǆ  èƓǆå˗˳˯ƪå
 ƓǋƓȻƓǀɁā üƓ˸ƪǖǃ 

  üƓ˸ƪǙå  èƓ˱˯˹ǆ  ǏǄƵ  ú̇ ƶ˯ǃå
  Ɠǌǆå˗˳˯ƪåā 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

˙ƬƓƶǃå 3  ƗƵƓƪ   ˥˻ƙā˙ˮǄǃ Ɨ ʽ ˡ˦ǃå óå˦˳ǃå Ɨƪåïí
 ˥ ƞåā˗ǃåā üƓ˸ƪǙåā þ˦˲Ǆǃå ǑƼ 

  ˥ǆ Ǒ˯ǃå û̇ ǃɣå ƴ˸ƞ ǏǄƵ ú̇ƶ˯ǃå
  ˝ƑƓ˶˳ǃå  ǏǄƵ  ú̇ ƶ˯ǃå  ƓǌǃǚƤ
  þ˦˲Ǆǃå  ǑƼ  ˥˻ƙā˙ˮǄǃ  Ɨ ʽ ˡ˦ǃå

  ƗƽǄ˯˳˸ǃå ƓǌƵå˦ǈƋɁā 

 Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå ļ   æïƓ˱˯ǃå  ßå̇ ƞå
  ˙ˮ˯˳˸ǃå ǑƼ Ɨ Ǆ˸ƶǃå
  ˝ƑƓ˶˳ǃå  ˙ǒ˗ǀ˯ǃ

  Ɨ ʽ ˡ˦ǃå 



 

 

 ̇ ˵Ƶ ɏíƓ˲ǃå 3  ƗƵƓƪ V   ƗƽǄ˯˳ǆ èƓ˱˯˹ǆ ƴ ˹˶ƙ
 üƓ˸ƪǙåā þ˦˲Ǆǃå ˥ǆ 

   þ˦˲Ǆǃ ƗƽǄ˯˳˸ǃå ƴ ˹˶˯ǃå èƓ ǃå ë̇ Ƭ
  èƓ Ǆ˸Ƶ ǏǄƵ Ɨ Ǆˠǃå ÷ǚ˟ƓȺ ˣǃîā
  ǑƼ çí˦ƞ˦˸ǃå ɆǆƓƶ˸ǃå ǑƼ ƴ ˹˶˯ǃå
  þ˦˲Ǆǃå èƓƞ˦˯˹ǆ ƴ ˹˶˯ǃ ƗˢƼƓ˲˸ǃå 

¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 
¶    èƓ Ǆ˸ƶǃ ç̇ ƬƓ ǆ Ɨɂâï

  ɆǆƓƶǆ  ǑƼ  ƴ ˹˶˯ǃå
  þ˦˲Ǆǃå ƴ ˹˶ƙ 

  åîƓǆ  ˜ƿƓ˹ǒ  ˙ɂ̇ ǀƙ
  Ɨ Ǆˠǃå Ɇ˱ƪā ˗ǋƓƬ
  ˤǌƙïƓɂð  ýǚƤ
  ßƓ˹ƛå  Ɇ˸ƶ˸Ǆǃ
  ƴ ˹˶ƙ  èƓ Ǆ˸Ƶ

  þ˦˲Ǆǃå 

 ̇ ˵Ƶ ǑǈƓ˰ǃå 3  ƗƵƓƪ V   ˙˻ƛƋƙpH    Ɨ ǄƕƓƿ  ǏǄƵ
  ßƓ˸ǃå  Ɇ˸˲ǃ  ƗǄ˷ƶǃå
  üƓ˸ƪǙåā  þ˦˲Ǆǃå  ǑƼ

˥ƞåā˗ǃåā 

  ðƓǌƞ þå˗˳˯ƪåPH    ƗɁ̇ ˱ƙ ßå̇ ƞåā
 ̇ ˮ˯˳˸ǃå ǑƼ þ˦˲Ǆǃ ßƓ˸ǃå Ɇ˸ơ ˙ǒ˗ǀƙ 
¶  Ɨ Ǆ˸ƶǃå ç̇ ưƓ˲˸ǃå 
¶  Ǒ˸Ȼ˗ǀ˯ǃå ô̇ ƶǃå 
¶  Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

 ̇ ˵Ƶ ˖ǃƓ˰ǃå 3  ƗƵƓƪ V   ÿ˦ɜȻ Üñï̠ǃå å̆ǋ ƗȻƓǌ˹ƕ
:ǏǄƵ ĄåïíƓƿ ̝ǃƓɣǃå 

V   ǑƼ  ç̊ ǌƞǕå  ïāí  ë̇ Ƭ
  ˥˻˴˲ƙā  Ɨ ʾå̇ ǆ
  ƴ ˹˶ƙā Ɍƽơ èƓ Ǆ˸Ƶ

 þ˦˲Ǆǃå 
V   ÷å˦ǈá  ǏǄƵ  ú̇ ƶ˯ǃå

  ǑƼ Ɨǆ˗˳˯˴˸ǃå ç̊ ǌƞǕå
  þ˦˲Ǆǃå  çí˦ƞ  Ɨ ʾå̇ ǆ

  üƓ˸ƪǙåā 
V   þå̠˳ ƪ˯å û̇˟  ̊˻˻˸ƙ

  ç̊ ǌƞá ç̇ ǒƓƶǆā ˔˻Ḫ̇ ƙā
  ɆǆƓƶǆ  ǑƼ  ñƓ ʿǃå

  þ˦˲Ǆǃå ƴ ˹˶ƙ 
V   çïíƓ˶ǃå èƓǈƓ ˮǃå Ɇ˻Ǆ˲ƙ

  Ɨ ʾå̇ ˸ǃå  ç̊ ǌƞá  ˥Ƶ
  Ɨ Ǆ˻ƺ˵ƙ èåïå̇ ƿ îƓ˳ƙǙ

.ƗǃƓĊƶƼ 
V   Ɨ˸ˢǈǕå  Ɨ ˸ǋá  ˤ ˻ǀƙ

  ǑǃǓå  ˤɜ˲˯ǃåā  Ɨ Ḫ˘ǃå
  çßƓƽḪ  ˥˻˴˲ƙ  ǑƼ

  þ˦˲Ǆǃå  ƴ ˹˶ƙ 

¶  ǑƵƓ˹ˠƮǙå ßƓḪ˘ǃå 
¶   ǑƼ Ɨ Ǆ˸Ƶ æïƓ˱ƙ ôå̇ ƶ˯ƪå

  ßƓḪ˘ǃå  þå˗˳˯ƪå
  ǑƼ  ǑƵƓ˹ˠƮǙå
  Ɍƽ˲ǃå  èƓ Ǆ˸Ƶ
  þ˦˲Ǆǃ  ƴ ˹˶˯ǃåā
  ˥ƞåā˗ǃåā üƓ˸ƪǙåā 

¶   ç̇ ưƓ˲˸ǃå
 Ɨ Ǆ˸ƶǃå 

¶   ô̇ ƶǃå
 Ǒ˸Ȼ˗ǀ˯ǃå 

¶   Ɨɂ˦ǒ˗˻Ƽ ôā˙Ƶ
  Ɨ˵ƿƓ˹˸ǃå
 Ɨ ʸƓ˸˱ǃå 

¶   ˥Ƶ  ƗȺƓƞǗå
  èåïƓ˴ƽ˯ƪå
 æǚˠǃå 

  ƗǄ˭ƪáā  Ɨ˵ƿƓ˹ǆ
 Ɨɂ˦ƽƬ 

˙˵Ƶ ƴȺå̇ ǃå 3  ƗƵƓƪ V  ɏ̇ǌ˵ǃå ÿƓ˲˯ǆǙå ßå̇ƞå    ǑǈƓ˰ǃå  
  Ɨ Ǆ˸ƶǃå çíƓ˸Ǆǃ 

   

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

5  ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 ϣϮϼϸ 

60  рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 сЯгК / ШϝгЂъϜм анϳЯЮϜ ϝуϮнЮнзЫϦ ϞϝϧЪ 

) ϽϠϝϮ Ϲугϲ ϽЇϡЮϜ аϒ ̪рнЂнгЮϜм ϸнϡК Ͻузв ̪сϚϝГЮϜ1992 ϝуϮнЮнзЫϦ .(

 ̪ϢϽЋϡЮϜ ϣЛвϝϮ ̪ϣКϜϼϿЮϜ ϣуЯЪ .сЯгЛЮϜ ШϝгЂцϜм анϳЯЮϜ142 .ϣϳУЊ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 

Å ) ϽϠϝϮ Ϲугϲ ϽЇϡЮϜ аϒ ̪рнЂнгЮϜм ϸнϡК Ͻузв ̪сϚϝГЮϜ1992  .(

  ̪ϢϽЋϡЮϜ ϣЛвϝϮ ̪ϣКϜϼϿЮϜ ϣуЯЪ .сЯгЛЮϜ ШϝгЂцϜм анϳЯЮϜ ϝуϮнЮнзЫϦ142  

 .ϣϳУЊ 

Å ) Ϲгϳв СЂнт ̪ЩтϽЇЮϜ2005 ϣЛвϝϮ ϤϜϼнЇзв .анϳЯЮϜ ϣузЧϦ (

 ̪ ϝуϡуЮ ЁЯϠϜϽА ̪ϱϦϝУЮϜ376  .ϣϳУЊ 

* ) СЂнт ϸнгϳв ϰыЊ ̪рϹзТъϜ2012  ϣϛулЮϜ ̪анϳЯЮϜ ϣвыЂм ϣϳЊ .(

  ̪ϣуϠϽЛЮϜ ϽЋв ϣтϼнлгϮ ̪ϤϜϸϼϜнЮϜм ϤϜϼϸϝЋЮϜ      пЯК ϣϠϝЦϽЯЮ ϣвϝЛЮϜ

100 ϣϳУЊ 

 

  

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 ϣуϦϝуϲ ϣузЧϦ1  рϽЗж / 

2 ϼϽЧгЮϜ Ͽвϼ . 

BITE442 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / ЬмъϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/09/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 



 

 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ИмϹϮ ϞϝтϺ ̭ϝгуІ .ϸ.ϒ   :ЭугтъϜ shayma.gddoa@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

1-   ϣтϻОцϜм ϣтмϸъϜ ϬϝϧжϜ еуЃϳϦ мϜ ϽтнГϦ сТ ϝлϦϝϮϽϷϧЃв мϜ ϣуϲ ϤϝзϚϝЪ ЭгЛϧЃϦ

 ЭЪϝЇгЮϜ ев ϽуϫЫЮϜ ϣϯЮϝЛвм ϣуϳЋЮϜ ϣтϝКϽЮϜ ϤϝвϿЯϧЃвм ϣуКϜϼϿЮϜ ЭуЊϝϳгЮϜм

. ϣуКϜϼϿЮϜм ϣуϛуϡЮϜ   

2-ЬϝгЛϧЂϜ    ϝлϦϝЧуϡГϦм ϣϪϜϼнЮϜм ( ϣуϪϜϼнЮϜ ϣЂϹзлЮϜ ) ϤϝзуϯЮϜ ϣЂϹзк  ϣЂϸжк ϸвϦЛϦ ϺϜ

 дϚϝЪЮϜ сТ ϣЯЎУв ϢϸтϸϮ ϤϝУЊ ϼмлДϠ ϱвЂϦ ϣЧтϼАϠ ϤϝжтϮЮϝϠ аЪϲϦЮϜ пЯК ϤϝжтϮЮϜ

ϣϠмОϼв ϼтО ϤϝУЊ ЬтϾϦ ϝлжϜ мϜ ϝлЪЯϦвт аЮ  . 

3-  . ϣϛуϡЯЮ ϣЧтϹЊ ϢϹуУв ϸϜнв ϬϝϧжϜм ϤϝУЯϷгЮϜ ев ЉЯϷϧЮϜ   

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ ϤϝуЂϝЂϒ пЯК РϽЛϧЮϜ ϣугзϧЮϜ 

сТ ϣгЗжцϜ  . ϣЯϚϝЃЮϜ 

ϣгЗжϒ нгзЮϜ сТ АϝЂмъϜ 

 ϣЯϚϝЃЮϜ 

1 - ИϼϜϿв ϤϝϡϮнЮϜ . 

2 - ИϼϜϿгЮϜ  ϢϽгϧЃгЮϜ 

  ϤϜϿугв  пЯК  РϽЛϧЮϜ

 . ϢϽгϧЃгЮϜ ИϼϜϿгЮϜ 

ϤъϝгЛϧЂϜ ϣЧтϽА ИϼϜϿгЮϜ 

 ϢϽгϧЃгЮϜ 

3- ИϼϜϿв ϤϝϡϮнЮϜ  ϢϜϻПгЮϜ 

ϤϝЧуϡГϦ ϣЧтϽА ϤϝϡϮнЮϜ 

 ϢϜϻПгЮϜ 

 

ФϼА ϣтвжϦЮϜ ϣвϸ϶ϦЂвЮϜ сТ   ϣтжЧϦЮϜ
ϣтϦϝтϲЮϜ  . 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

mailto:shayma.gddoa@uobasrah.edu.iq


 

 

 сжϝϫЮϜ 2 ϣКϝЂ   пЯК РϽЛϧЮϜ  ϤϜϽгϷϦ ИϜнжϜ

 ϣϡЯЋЮϜ ϣЮϝϳЮϜ 

1-    ϣϡЯЋЮϜ  ϣЮϝϳЮϜ  ϤϜϽгϷϦ

ϣуЛуϡГЮϜ ϜϼнЯУЮϜ ϣГЂϜнϠ   

2-     ϣϡЯЋЮϜ ϣЮϝϳЮϜ ϤϜϽгϷϦ

ϣуЧж ИϼϜϿв аϜϹϷϧЂϝϠ   

3-    ϣϡЯЋЮϜ  ϣЮϝϳЮϜ  ϤϜϽгϷϦ

 ϣГЯϧϷв ИϼϜϿв аϜϹϷϧЂϝϠ 

  ϣТϽЛв  ϤϝуϡЯЂм  ϤϝуϠϝϯтϖ

 ϣϡЯЋЮϜ ϣЮϝϳЮϜ ϤϜϽгϷϦ 

  ϣϠЯЊЮϜ ϣЮϝϲЮϜ ϤϜϼв϶Ϧ . 
 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ ФϽГЮϜ  пЯК  РϽЛϧЮϜ сϧЮϜ 

ϝлЫЯЃϦ  ̭ ϝуϲъϜ ϣтϽлϯгЮϜ 

Ьы϶  ϣуКϝзЋЮϜ ЍтϜ 

ϤϝϡЪϽгЮϜ  .ϣтнЏЛЮϜ 

ϼϝЃв ϽЫЃЮϜ сЂϜϹЃЮϜ сϚϝзϪ 

 ϤϝУЂнУЮϜ 

  сЂϝг϶  ϽЫЃЮϜ  ϼϝЃв

 ϤϝУЂнУЮϜ 

мϼм ϸмϸ ϽзϧжϜ ϼϝЃвР   

ϼϝЃв ϿуЮнϧуЪнУЂнУЮϜ     

  сϪыϪ  ЍвϝϳЮϜ  Ϣϼмϸ

 ЭуЃЪнϠϼϝЫЮϜ)ϟтϽЪ Ϣϼмϸ  ( 

 

ФϽГЮϜ сϧЮϜ ϝлЫЯЃϦ ̭ϝуϲъϜ ϣтϽлϯгЮϜ 

Ьы϶  ϣуКϝзЋЮϜ ЍтϜ ϤϝϡЪϽгЮϜ 

 .ϣтнЏЛЮϜ 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ ЍтцϜ  СтϽЛϦ сϚϜнкыЮϜ 

Anaerobic metabolism 

ϽгϷϦ   пЯК  РϽЛϧЮϜ ЬнжϝϫтъϜ 

Ethanol fermentation     

  

ϽгϷϦ Ѝвϝϲ ЩуϧЪыЮϜ Lactic 

acid fermentation 

 ϥϳϦ ϣуϳЮϜ ϤϝзϚϝЫЮϜ сТ ϣЦϝГЮϜ ЍтϜ

ϣуϚϜнкыЮϜм ϣуϚϜнлЮϜ РмϽЗЮϜ . 

 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ ЭЋТ ФϽА пЯК РϽЛϧЮϜ ϤϝϯϧзгЮϜ   

 ϣтнуϳЮϜ 

ЭЋТ ϤϝгуЃϯЮϜ ϣЧуЦϹЮϜ  

Separation of particles 

ϱуІϽϧЮϜ  Filtration 

ϸϽГЮϜ рϿЪϽгЮϜ  

Centrifugation 

ϹуϡЯϧЮϜ нУГЮϜм  Flocculation & 

flotation 

ХтϿгϦ ϝтыϷЮϜ  Disintegration 

of cells 

ФϽА ЈыϷϧЂъϜ  Extraction 

methods 

ФϽА ϿуЪϽϧЮϜ  Concentration 

methods 

ϣуЧзϦ ϤϝϯϧзгЮϜProducts 

purification 

 ϣтϦϝтϲЮϜ ϣтжЧϦЮϜ ϤϝϮϦжв ЬЊТ 
 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

 ЙϠϝЃЮϜ 2 ϣКϝЂ   ϣуЮϜм  ЩуϦϝвнЯЫЮϜ  Ѝвϝϲ  ϬϝϧжϜ

 . йзтнЫϦ 

  йуЮϜм еуЃтыЮϜ Ѝвϝϲ ϬϝϧжϜ ϬϝϧжϜ

 . йЯЋТм йзтнЫϦ 

  ϣуЮϜм  дϝТнϧϠϽϧЮϜ  Ѝвϝϲ  ϬϝϧжϜ

 . йзтнЫϦ 

 

 

 ϣузувъϜ ЌϝгϲъϜ ϬϝϧжϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V   ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 
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сЯгЛЮϜ ϼϽЧгЮϜ СЊм 

1ϼϽЧгЮϜ бЂϜ . 

  сЯгК  ϣуϦϝуϲ ϣузЧϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

BITE442 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

22/6/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 сЯгЛЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϤϜϽϡϧϷв Э϶Ϝϸ ϣуЯЫЮϜ сТ ϼнЏϳЮϜ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5  (ЭЋУЮϜ Ьы϶ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

ъϜ : бЂ  ϬϼнϮ ϱуϡЊ ϽϳЂ 

 

  :ЭугтъϜ  : 

 
 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ̭ ϜϻПЮϜ ЉϳТ ев йзЫзгϦ йЮы϶ ев сϧЮϜ ϣглгЮϜ ФϽГЮϜ ЍЛϠ пЯК ϟЮϝГЮϜ буЯЛϦ 

¶   рϽЇϡЮϜ ШылϧЂыЮ йϧуϲыЊм  ϣтϻОъϜ ϢϸнϮ оϹв ϣТϽЛвм 

¶ сТ ϝкϹКм ϣуЎϽгЮϜ ϤϝϠмϽЫугЮϜ еК СЇЫЮϜ ФϽА  ϣтϻОцϜ 

¶   ϤϝгтϿжъϜм ϣуϦϝуϳЮϜ ϤϜϸϝЏгЮϝЪ ϣтнжϝϫЮϜ ϤϝϯϧзгЮϜ ЍЛϠ ϬϝϧжϜ ϣуУуЪ ϣЂϜϼϸм

 ИϜнжϒ ЍЛϠ ев ϝкϽуОм 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶   ϣтϻОъϜ анЯК бЃЦ Ѐмϼϸ ев сЂϝЂϜ Ѐϼϸ ск сЯгК ϣуϦϝуϲ ϣузЧϦ Ϣϸϝв 

¶  ЙузЋϦ ϝуЯгК сТ ϝлзв ϢϸϝУϧЂъϜ ЌϽПЮ ϣЛТϝзЮϜм ϢϼϝЏЮϜ ϣуϳЮϜ ϤϝзϚϝЫЮϜ аϜϹϷϧЂϜ ϣуУуЪ ϣТϽЛв сТ ϽуϡЪ ϼмϸ йЮ ϺϜ

  ϣтϻОцϜ 

 

10ϼϽЧгЮϜ ϣузϠ . 

saher.george@uobasrah.edu.iq 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ̭ϝуϲъϜ  ϼϝуϧ϶Ϝ  еК  ϰϽІ

  ϣЯϧЫЯЮ  ϣϯϧзгЮϜ  ϣтϽлϯгЮϜ

 ϣтнуϳЮϜ 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ИϼϾ ϣуУуЪ

  ϣЊϝϷЮϜ ϣуϚϜϻПЮϜ АϝЂмцϜ пЯК

  Инж ЭЫЮ ϣϡϷϧзгЮϜм 

  ϣугзϦм  ЬϿК  ФϽА

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϣжнЫгЮϜ  ϝтϽϧЫϡЮϜ  ЬϿК

 ϤϜϼнϡЃЯЮ 

 дϝУКъϜ ЬϿК 

 ϽϚϝгϷЮϜ ЬϿК 

  ϣуϚϜнлЮϜ ϝтϽϧЫϡЮϜ ЬϿК 

  ϣтϽуϧЫϡЮϜ ϝтыϷЮϜ ϽлЗв ϣЂϜϼϸ 

  ̭ϝуϲъϜ  ЬϿК

 ϼϸϝЋв ев ϣтϽлϯгЮϜ

  ϣУЯϧϷв 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ЉуϷЇϦм  ϬϺϝгзЮϜ ЉϳТ бϧт

 ϣЮмϿЛгЮϜ ϝтϽϧЫϡЮϜ 

 ϣЮмϿЛгЮϜ ϣуЧзЮϜ ИϽЮϜϿгЮϜ ЕУϲ 
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  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϤϝзϚϝЪ  ϬϝϧжϜ  ФϽА  аϹϷϧЃϦ

  ϣуϦϝуϳЮϜ ϤϜϸϝЏгЯЮ ϣϯϧзв ϣуϲ 

   рϽлϯв еϚϝЪ ЬϿК

  ϤϜϸϝЏгЮϜ  ϭϧзв

 ϣтнуϳЮϜ 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϣУЯϧϷв  ϼϸϝЋв  аϜϹϷϧЂϜ

  ЀънгЮϝЪ  днϠϼϝЫЯЮ

  ϤънϳЫЮϜм 

   аϜϹϷϧЂϜ  ϽуϪϓϦ
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

 ϣтнЏЛЮϜ ϼϸϝЋгЮϜ ϣЂϜϼϸ 

  Ϭϝϧжъ  ϣтнЏКыЮϜ ϼϸϝЋгЮϜ

  еуϮмϽϧзЮϜ 

 ϼϸϝЋв  аϜϹϷϧЂϜ

  ϣУЯϧϷв  ϣузуϮмϽϧуж

  ̭ϝуϲъϜ  нгзЮ

  ϣтϽлϯгЮϜ 

V  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

 

  ЩуϧЪъϜ Ѝвϝϲ пЯК РϽЛϧЮϜ

  ϤϝКϝзЋЮϜ  сТ  йϦϝвϜϹϷϧЂϜм

  сϡГЮϜ ЬϝϯгЮϜ сТм  ϣуϚϜϻПЮϜ
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  ϣϯϧзгЮϜ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϣвϹϷϧЃгЮϜ  ϸϜнгЮϜм  ЍвϝϳЯЮ
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϣуЛуϡГЮϜ ϼϸϝЋгЮϜ пК РϽЛϧЮϜ
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ пЯК РϽЛϧЮϜ

  сКϝзЋЮϜ  ЬнϳЫЯЮ  ϣϯϧзгЮϜ

  ϬϝϧжшϜ ϣуЯгКм 

   ЬнϳЫЮϜ  ϬϝϧжϜ
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пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

   СЇЫЮϜ бϪ ϤϝгтϿжъϜ СтϽЛϦ

  ϣϯϧзгЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ д

  ϤϜϿуϦмϽϡЮϜм   ϤϜϿуЯвыЮ

  ϤϝгтϿжъϜм  ϤϜϿуЮнуЯЃЮϜм

   еуϧЫϡЯЮ ϣЯЯϳгЮϜ 

  ϣϯϧзгЮϜ ̭ϝуϲъϜ ЬϿК

  ϤϝгтϿжъϜ  ЍЛϡЮ

 ϣЊϝϷЮϜ 
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V Ϝ
ϴ

Ϥ

ϝϠ

 ϼ

Ѐ

ϼ

р

И 

V м
Ϝ

Ϭ

 ϽЇК ЙϠϜϽЮϜ 3 

ϝКϝЂ

Ϥ 

  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ: 

   рϼнϡЃЮϜ  ϰϝЧЯЮϜ  СтϽЛϦ

 рϽЏϷЮϜ ϰϝЧЯЮϜм 

   ϰϝЧЯЮϜ  ϽуЏϳϦ

  рϽГУЮϜ 

V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V Ϝ
Ь

а

ϝІ

ϼ

Ш

 Ϣ

 Р

 р

ϰ

 Ь

Ϝ

Ь

ϒ

а

Ϩ

Ь

 Ϣ 

V Ϝ
ϴ

Ϥ

 ϽЇК ЁвϝϷЮϜ 3 

ϝКϝЂ

Ϥ 

  днЫт  ̪ЀϼϹЮϜ  Ϝϻк  ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ ϟЮϝГЮϜ 

  ϣЮϝϳЮϜ ϤϜϽгϷϦ ϤϝуϡЯЂм ϝтϜϿв

  ϣϡЯЋЮϜ 

  ϤϝгтϿжъϜ  ϬϝϧжϜ

  ϤϜϽгϷϦ  аϜϹϷϧЂϝϠ

  ϣϡЯЋЮϜ ϣЮϝϳЮϜ 

V  ϣКнзϧв ϣЯϫвϜ Эϲ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ϞыГЮϜ ϤϜϼϝЃУϧЂϜ еК ϣϠϝϮшϜ 

V Ϝ
Ь

а

ϝІ

ϼ

Ш

 Ϣ

 Р

 р

ϰ

 Ь

Ϝ

Ь

ϒ

а

11 ϼϽЧгЮϜ бууЧϦ . 

 

 

 

 

 

 

 

 



 

 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100  .ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜ ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  .ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ еК ϤϝϮϼϸ 

5  .ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  .сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  .сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 .ϣϮϼϸ 

60 .рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

  ϣϠнЯГгЮϜ  ϢϼϽЧгЮϜ  ϟϧЫЮϜ

(ϤϹϮм дϜ ϣуϯлзгЮϜ) 
   ϣуϚϝуϲъϜ ϤϝжϝЧϧЮϜ сТ ϣуЯгЛЮϜ ϞϼϝϯϧЮϜ ϞϝϧЪ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

   рϽЗж  ϣуϦϝуϲ ϣузЧϦ ϞϝϧЪ 

  сϧЮϜ  ϢϹжϝЃЮϜ  ЙϮϜϽгЮϜм  ϟϧЫЮϜ

  ̪ϣугЯЛЮϜ  ϤыϯгЮϜ)  ϝлϠ  пЊнт

(... ϽтϼϝЧϧЮϜ 

 

  ЙЦϜнв  ̪ϣужмϽϧЫЮъϜ  ЙϮϜϽгЮϜ

 ϥжϽϧжъϜ 
ужмϽϧЫЮшϜ ЙЦϜнгЮϜϣ              

 

 

 

ϼϽЧгЮϜ СЊм  рϽЗзЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 ϣуϦϝуϲ ϣузЧϦ2  рϽЗж / 

2 ϼϽЧгЮϜ Ͽвϼ . 

BITE443 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/01/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 



 

 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30  (ЭЋУЮϜ Ьы϶ дϝϦϹϲм) дϝϦϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ИмϹϮ ϞϝтϺ ̭ϝгуІ .ϸ.ϒ   :ЭугтъϜ shayma.gddoa@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

1-   ϣтϻОцϜм ϣтмϸъϜ ϬϝϧжϜ еуЃϳϦ мϜ ϽтнГϦ сТ ϝлϦϝϮϽϷϧЃв мϜ ϣуϲ ϤϝзϚϝЪ ЭгЛϧЃϦ

 ЭЪϝЇгЮϜ ев ϽуϫЫЮϜ ϣϯЮϝЛвм ϣуϳЋЮϜ ϣтϝКϽЮϜ ϤϝвϿЯϧЃвм ϣуКϜϼϿЮϜ ЭуЊϝϳгЮϜм

. ϣуКϜϼϿЮϜм ϣуϛуϡЮϜ   

2-ЬϝгЛϧЂϜ    ϝлϦϝЧуϡГϦм ϣϪϜϼнЮϜм ( ϣуϪϜϼнЮϜ ϣЂϹзлЮϜ ) ϤϝзуϯЮϜ ϣЂϹзк  ϣЂϸжк ϸвϦЛϦ ϺϜ

 дϚϝЪЮϜ сТ ϣЯЎУв ϢϸтϸϮ ϤϝУЊ ϼмлДϠ ϱвЂϦ ϣЧтϼАϠ ϤϝжтϮЮϝϠ аЪϲϦЮϜ пЯК ϤϝжтϮЮϜ

ϣϠмОϼв ϼтО ϤϝУЊ ЬтϾϦ ϝлжϜ мϜ ϝлЪЯϦвт аЮ  . 

3-  . ϣϛуϡЯЮ ϣЧтϹЊ ϢϹуУв ϸϜнв ϬϝϧжϜм ϤϝУЯϷгЮϜ ев ЉЯϷϧЮϜ   

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶ ϣтнтϹуУЮϜ ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ ϬϝϧжϜ  ФϽА  пЯК  РϽЛϧЮϜ 

ЌϝгϲъϜ ϣтнЏЛЮϜ ев 

̭ϝуϲъϜ  .ϣтϽлϯгЮϜ 

  ЩуЯϷЮϜ Ѝвϝϲ 

 ЩуϧЪыЮϜ Ѝвϝϲ 

  ЩтϽϧЃЮϜ Ѝвϝϲ 

ХуЯϷϧЮϜ  рнуϳЮϜ ЍвϝϳЮ 

ЩтϽϧЃЮϜ ев еУК 

Aspergillus niger 

ФϽА ϬϝϧжϜ Ѝвϝϲ  ЩтϽϧЃЮϜ 

ЭвϜнЛЮϜ  ϢϽϪϕгЮϜ  пЯК    Ϭϝϧжϖ

 ЩтϽϧЃЮϜ Ѝвϝϲ 

ЈыϷϧЂϜ Ѝвϝϲ  ЩтϽϧЃЮϜ 

 

ϬϝϦжϜ ЌϝвϲъϜ ϣтмЎЛЮϜ 

дв ̭ϝтϲъϜ  ϣтϼлϮвЮϜ 

 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

mailto:shayma.gddoa@uobasrah.edu.iq


 

 

 сжϝϫЮϜ 2 ϣКϝЂ   ИϜнжϜ  бкϜ  пЯК  РϽЛϧЮϜ

 ϽгϷϧЮϜ  ЭгЇϦм  ϤϜϽгϷϧЮϜ

. сЫуЯϷЮϜм сЮнϳЫЮϜ 

ϝкϽТнϦ ϟϮϜнЮϜ АмϽЇЮϜ сТ 

ϽгϷϧЮϜ ϣуЯгК сЮнϳЫЮϜ . 

  ϤϜϼϝЃвϬϝϧжϖ ЬнжϝϫтшϜ . 

ЭвϜнЛЮϜ сϧЮϜ СЦнϧϦ ϝлуЯК 

ϣугЪ  .ЭϷЮϜ 

 ФϽАЭϷЮϜ ϬϝϧжϜ  . 

ϤϜϼв϶ϦЮϜ ϣтКϝжЊЮϜ  

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϩЮϝϫЮϜ 2 ϣКϝЂ . ϿϡϷЮϜ ϢϽуг϶ еК ϣвϹЧв 

  ϟϮϜнЮϜ  ϣвϝЛЮϜ  АмϽЇЮϜ

  ϿϡϷЮϜ ϢϽуг϶ ϬϝϧжϜ сТ ϝкϽТнϦ

. 

ϬϝϧжшϜ рϼϝϯϧЮϜ ϝтыϷЮ ϽϚϝг϶ 

ϿϡϷЮϜ  .ϤϝзϯЛгЮϜм 

 .ϿϡϷЮϜ ϢϽуг϶ ИϜнжϒ 

 

 

ϬϝϦжϒ ϣтжЧϦ Ϣϼтв϶  ϾϠ϶ЮϜ 
 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϜϽЮϜ 2 ϣКϝЂ   ϣϯϧзгЮϜ  ̭ϝуϲъϜ  пЯК  РϽЛϧЮϜ

 . ϤϝзувϝϧуУЯЮ 

. ϤϝзувϝϧуУЮϜ ϼϸϝЋв 

 . ϤϝзувϝϧуУЮϜ ϬϝϧжϜ 

  ̭ϝуϲъϜ  ев  ϣϯϧзгЮϜ  ϤϝзувϝϧуУЮϜ

  ϣтϽлϯгЮϜ 

1 -   еувϝϧуТ12B . 

2 -   еувϝϧуТ2B   )

 ( еуТыТнϡтϜϽЮϜ 

3 - еувϝϧуТA 

 

  ̭ϝтϲъϜ дв ϤϝжтвϝϦтУЮϜ ϬϝϦжϜ
 ϣтϼлϮвЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЁвϝϷЮϜ 2 ϣКϝЂ  ϹϮнт ъ  ЬмъϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 2 ϣКϝЂ  ев ϣϯϧзгЮϜ ϤϝгтϿжъϜ пЯК РϽЛϧЮϜ

 . ϣтϽлϯгЮϜ ̭ϝуϲъϜ 

ϜрϼϝϯϧЮϜ Ϭϝϧжъ  . ϤϝгтϿжчЮ 

. ϤϝгтϿжъϜ ϬϝϧжϜ ФϽА 

  Ϭϝϧжϖ  пЯК  ϢϽϪϕгЮϜ  ЭвϜнЛЮϜ

 . ϤϝгтϿжшϜ 

 .ϝтϼϝϯϦ ϭϧзϦ сϧЮϜ ϤϝгтϿжъϜ 

  ̭ϝуϲъϜ ев ϤϝгтϿжъϜ ϬϝϧжϜ

  ϣтϽлϯгЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙϠϝЃЮϜ 2 ϣКϝЂ . ϣуЯϷЮϜ Ϲуϲм еуϦмϽϠ еК ϣвϹЧв 

СузЋϦ . ϣуЯϷЮϜ Ϲуϲм еуϦмϽϠ 

. йϦϜϿугвм йϦϝУЊ пЯК РϽЛϧЮϜ 

ЉϚϝЋϷЮϜ ϣтмϻПϧЮϜ . 

  ϣϯϧзгЮϜ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  ИϜнжϒ

Single cell protein . 

 .ϣуЯϷЮϜ Ϲуϲм еуϦмϽϠ ϬϝϧжϜ ϣЧтϽА 

  ϣуЯϷЮϜ  Ϲуϲм  ϤнтϾ  ϤϜϿугв

Single cell oils . 

 

 

 

  Ϲуϲм ϤнтϾм еуϦмϽϠ ϬϝϧжϜ

 ϣуЯϷЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 евϝϫЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 



 

 

ϽІϝЛЮϜ 2 ϣКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V   ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  ϣЯϛЂϒм  ϣЇЦϝзв

 ϣтнУІ 

11 ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

  ̪ ϣуϦϝуϳЮϜ ϣузЧϧЮϜ ̪ сжϝЛЮϜ ϿтϿК ϿϚϝТ1993   

  

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  ̪  ϣтнуϳЮϜ ϝуϮнЮнзЫϧЮϜ сТ ϢϼϝϧϷв ϤϝКнЎнв ̪ сЮъϸ ЭвϝЪ ЭЂϝϠ1993 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ DR.R.C.DUBEY ,Textbook Of Biotechnology,  2007 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

  

 



 

 

 

сЯгЛЮϜ ϼϽЧгЮϜ СЊм 

1ϼϽЧгЮϜ бЂϜ . 

  сЯгК  ϣуϦϝуϲ ϣузЧϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

BITE442 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

22/6/2025 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 сЯгЛЮϜ ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϤϜϽϡϧϷв Э϶Ϝϸ ϣуЯЫЮϜ сТ ϼнЏϳЮϜ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ3.5  (ЭЋУЮϜ Ьы϶ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

ъϜ : бЂ  ϬϼнϮ ϱуϡЊ ϽϳЂ 

 

  :ЭугтъϜ  : 

 
 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ̭ ϜϻПЮϜ ЉϳТ ев йзЫзгϦ йЮы϶ ев сϧЮϜ ϣглгЮϜ ФϽГЮϜ ЍЛϠ пЯК ϟЮϝГЮϜ буЯЛϦ 

¶   рϽЇϡЮϜ ШылϧЂыЮ йϧуϲыЊм  ϣтϻОъϜ ϢϸнϮ оϹв ϣТϽЛвм 

¶ сТ ϝкϹКм ϣуЎϽгЮϜ ϤϝϠмϽЫугЮϜ еК СЇЫЮϜ ФϽА  ϣтϻОцϜ 

¶    ϝкϽуОм ϤϝгтϿжъϜм ϣуϦϝуϳЮϜ ϤϜϸϝЏгЮϝЪ ϣтнжϝϫЮϜ ϤϝϯϧзгЮϜ ЍЛϠ ϬϝϧжϜ ϣуУуЪ ϣЂϜϼϸм

  ИϜнжϒ ЍЛϠ ев 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϭуϦϜϽϧЂъϜ

 ϣт 

¶   ϣтϻОъϜ анЯК бЃЦ Ѐмϼϸ ев сЂϝЂϜ Ѐϼϸ ск сЯгК ϣуϦϝуϲ ϣузЧϦ Ϣϸϝв 

¶  ϣтϻОцϜ ЙузЋϦ ϝуЯгК сТ ϝлзв ϢϸϝУϧЂъϜ ЌϽПЮ ϣЛТϝзЮϜм ϢϼϝЏЮϜ ϣуϳЮϜ ϤϝзϚϝЫЮϜ аϜϹϷϧЂϜ ϣуУуЪ ϣТϽЛв сТ ϽуϡЪ ϼмϸ йЮ ϺϜ 

 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂцϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

saher.george@uobasrah.edu.iq 



 

 

 

 ЬмцϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϼϝуϧ϶Ϝ еК ϰϽІ

  ϣтнуϳЮϜ ϣЯϧЫЯЮ ϣϯϧзгЮϜ 

   ϣтнуϳЮϜ ϣЯϧЫЮϜ ϽтϹЧϦ V ЮϜ ϢϽЎϝϳгЮϜ сЯгЛ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЇЦϝзв 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  ϣтнУІ ϣЯϛЂϜ 

 сжϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  пЯК ϣтϽлϯгЮϜ ̭ϝуϲъϜ ИϼϾ ϣуУуЪ

  ϣЊϝϷЮϜ  ϣуϚϜϻПЮϜ  АϝЂмцϜ

  Инж ЭЫЮ ϣϡϷϧзгЮϜм 

  ̭ϝуϲъϜ  ϣугзϦм  ЬϿК  ФϽА

  ϣтϽлϯгЮϜ 

V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЇЦϝзв 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  ϣтнУІ ϣЯϛЂϜ 

 ϩЮϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ϤϜϼнϡЃЯЮ ϣжнЫгЮϜ ϝтϽϧЫϡЮϜ ЬϿК 

 дϝУКъϜ ЬϿК 

 ϽϚϝгϷЮϜ ЬϿК 

  ϣуϚϜнлЮϜ ϝтϽϧЫϡЮϜ ЬϿК 

  ϣтϽуϧЫϡЮϜ ϝтыϷЮϜ ϽлЗв ϣЂϜϼϸ 

  ев ϣтϽлϯгЮϜ ̭ϝуϲъϜ ЬϿК

  ϣУЯϧϷв ϼϸϝЋв 

V ϢϽЎϝϳгЮϜ  

сЯгЛЮϜ 

V  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЇЦϝзв 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  ϣтнУІ ϣЯϛЂϜ 

 ЙϠϜϽЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ЉуϷЇϦм   ϬϺϝгзЮϜ  ЉϳТ  бϧт

 ϣЮмϿЛгЮϜ ϝтϽϧЫϡЮϜ 

 ϣЮмϿЛгЮϜ ϣуЧзЮϜ ИϽЮϜϿгЮϜ ЕУϲ 

   ϣЮмϿЛгЮϜ  ̭ϝуϲъϜ  ЉуϷЇϦ

 ϝлЗУϲ ХϚϜϽАм 

 

V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V  ϣЇЦϝзв 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  ϣтнУІ ϣЯϛЂϜ 

 ЁвϝϷЮϜ 3 ϤϝКϝЂ  ϹϮнт ъ  рϽлЇЮϜ дϝϳϧвъϜ ЬмцϜ  ϹϮнт ъ  ϹϮнт ъ 

 ЀϸϝЃЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ϣуϲ ϤϝзϚϝЪ ϬϝϧжϜ ФϽА аϹϷϧЃϦ

 ϣуϦϝуϳЮϜ ϤϜϸϝЏгЯЮ ϣϯϧзв 

  ϭϧзв  рϽлϯв  еϚϝЪ  ЬϿК

  ϣтнуϳЮϜ ϤϜϸϝЏгЮϜ 

V ϢϽЎϝϳгЮϜ  сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

 

 

 

 

 

 

 

 

 

 

 

 

 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 ЙϠϝЃЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  днϠϼϝЫЯЮ ϣУЯϧϷв ϼϸϝЋв аϜϹϷϧЂϜ

  ϤънϳЫЮϜм  ЀънгЮϝЪ 

  ϼϸϝЋв   аϜϹϷϧЂϜ  ϽуϪϓϦ

  ̭ϝуϲъϜ нгзЮ ϣУЯϧϷв ϣужнϠϽЪ

  ϣтϽлϯгЮϜ 

V  ϢϽЎϝϳгЮϜ  сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

 евϝϫЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

 ϣтнЏЛЮϜ ϼϸϝЋгЮϜ ϣЂϜϼϸ 

  Ϭϝϧжъ   ϣтнЏКыЮϜ  ϼϸϝЋгЮϜ

  еуϮмϽϧзЮϜ 

  ϣузуϮмϽϧуж ϼϸϝЋв аϜϹϷϧЂϜ

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ нгзЮ ϣУЯϧϷв 

V  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 



 

 

 

 ЙЂϝϧЮϜ 3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

 

   ЩуϧЪъϜ  Ѝвϝϲ  пЯК  РϽЛϧЮϜ

  ϤϝКϝзЋЮϜ  сТ  йϦϝвϜϹϷϧЂϜм

  сϡГЮϜ  ЬϝϯгЮϜ  сТм   ϣуϚϜϻПЮϜ

ϹуЋЮϜм\  ЬϝϯгЮϜ  сТм   сжъ

  ̭ϝуϲъϜ пЯК РϽЛϧЮϜм  сКϝзЋЮϜ

  ЍвϝϳЯЮ  ϣϯϧзгЮϜ  ϣтϽлϯгЮϜ

  Ϭϝϧжъ ϝтϼϝϯϦ ϣвϹϷϧЃгЮϜ ϸϜнгЮϜм

  ЍвϝϳЮϜ 

 

  ЩуϧЪыЮϜ Ѝвϝϲ ϬϝϧжϜ V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

ϽІϝЛЮϜ 3 ϤϝКϝЂ  ϹϮнт ъ  сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ  ϹϮнт ъ  ϹϮнт ъ 

  рϸϝϳЮϜ

ϽЇК 

3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ϣуЛуϡГЮϜ  ϼϸϝЋгЮϜ  пК  РϽЛϧЮϜ

    ЩтϽϧЃЮϜ ЍвϝϳЮ ϼϹЋв ϹЛϦ сϧЮϜ

  ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϣЂϜϼϸ ЩЮϻЪм

  ϤϝтϽГУЮϝЪ   ЍвϝϳЯЮ  ϣϯϧзгЮϜ

  ϝтϽϧЫϡЮϜм ϽϚϝгϷЮϜм 

   ЩтϽϧЃЮϜ Ѝвϝϲ ϬϝϧжϜ V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   ϣЪϼϝЇгЮϜ  Эϲ  сТ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  сжϝϫЮϜ

ϽЇК 

3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ  пЯК  РϽЛϧЮϜ

  ϣуЯгКм  сКϝзЋЮϜ ЬнϳЫЯЮ ϣϯϧзгЮϜ

  ϬϝϧжшϜ 

  сКϝзЋЮϜ ЬнϳЫЮϜ ϬϝϧжϜ V ϢϽЎϝϳгЮϜ  сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ϩЮϝϫЮϜ

ϽЇК 

3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

  д СЇЫЮϜ бϪ ϤϝгтϿжъϜ СтϽЛϦ

  ϣϯϧзгЮϜ  ϣтϽлϯгЮϜ  ̭ϝуϲъϜ

  ϤϜϿуϦмϽϡЮϜм   ϤϜϿуЯвыЮ

  ϣЯЯϳгЮϜ ϤϝгтϿжъϜм ϤϜϿуЮнуЯЃЮϜм

   еуϧЫϡЯЮ 

  ЍЛϡЮ ϣϯϧзгЮϜ ̭ϝуϲъϜ ЬϿК

  ϣЊϝϷЮϜ ϤϝгтϿжъϜ 

V  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ЙϠϜϽЮϜ

ϽЇК 

3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

пЯК ̯ϜϼϸϝЦ: 

   ϰϝЧЯЮϜм  рϼнϡЃЮϜ ϰϝЧЯЮϜ СтϽЛϦ

  рϽЏϷЮϜ 

   рϽГУЮϜ ϰϝЧЯЮϜ ϽуЏϳϦ V  ϢϽЎϝϳгЮϜ сЯгЛЮϜ 

V  сгтϹЧϧЮϜ ЌϽЛЮϜ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  ЬнЯϲм ϣЯϫвϜ 

V  ϭϚϝϧзЮϜ ϽуЃУϦ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

V  сϧуϠ ϟϮϜм 

  ЁвϝϷЮϜ

ϽЇК 

3 ϤϝКϝЂ   ϟЮϝГЮϜ днЫт ̪ЀϼϹЮϜ Ϝϻк ϣтϝлзϠ

 :пЯК ̯ϜϼϸϝЦ 

  ϣЮϝϳЮϜ  ϤϜϽгϷϦ  ϤϝуϡЯЂм  ϝтϜϿв

  ϣϡЯЋЮϜ 

  аϜϹϷϧЂϝϠ  ϤϝгтϿжъϜ  ϬϝϧжϜ

 ϣϡЯЋЮϜ ϣЮϝϳЮϜ ϤϜϽгϷϦ 

V  ϣКнзϧв ϣЯϫвϜ Эϲ 

V  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

V  еК  ϣϠϝϮшϜ

 ϤϜϼϝЃУϧЂϜ

 ϞыГЮϜ 

V   Эϲ  сТ  ϣЪϼϝЇгЮϜ

 ϣЯϫвцϜ 

V  ЙтϽЂ ϼϝϡϧ϶Ϝ 

 сϧуϠ ϟϮϜм 

11 ϼϽЧгЮϜ бууЧϦ . 



 

 

 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100  .ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜ ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 

5  .ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜм ϣуϧуϡЮϜ ϤϝϡϮϜнЮϜ еК ϤϝϮϼϸ 

5  .ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

5  .сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

20  .сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ40 .ϣϮϼϸ 

60 .рϽЗзЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ    ϣуϚϝуϲъϜ ϤϝжϝЧϧЮϜ сТ ϣуЯгЛЮϜ ϞϼϝϯϧЮϜ ϞϝϧЪ 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

   рϽЗж  ϣуϦϝуϲ ϣузЧϦ ϞϝϧЪ 

 ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ 
 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ ужмϽϧЫЮшϜ ЙЦϜнгЮϜϣ              

 

 

ϼϼЧвЮϜ РЊм  сЯвЛЮϜ 

 ϣтКϜϼϾЮϜ ϞϼϝϮϦЯЮ ϣтϚϝЊϲшϜ ϤϝЧтϠАϦЮϜ Ьмϲ ϣЯϪвцϜ Ьы϶ дв рϼДжЮϜ ̭ϾϮЯЮ сЯвК ХтϠАϦ ϢϼϝϠК мк сЯвЛЮϜ ̭ϾϮЮϜ 

мϼϼЧвЮϜ аЂϜ . 

  дϝϠЮϜ ϤϝϮϦжвн  сЯвК / 

нϼϼЧвЮϜ Ͼвϼ . 

DAPR415 

о ϣжЂЮϜ / ЬЊУЮϜ . 

 / сжϝϪЮϜ сЂϜϼϸЮϜ ЬЊУЮϜнлнп-нлнр 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

лн/лм /нлнр 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

 ϤϜϼϠϦ϶вЮϜ Ь϶Ϝϸ ϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 



 

 

 

 ) ϝтКмϠЂϒ ϤϝКϝЂ ϨыϪпр  (ЬЊУЮϜ Ьы϶ РЊжм ϢϸϲϜм Ϣϸϲм) РЊжм ϢϸϲϜм Ϣϸϲм / (ЬЊУЮϜ Ьы϶ ϣКϝЂ 

т) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ .ϜϺϖ ϼϪЪϒ  (ϼЪϺт аЂϜ дв 

 пЂмв ϸЛЂ ϸОϼ .а.а :аЂъϜ  :ЬтвтъϜraghad.saad@uobasrah.edu.iq 

уϼϼЧвЮϜ РϜϸкϜ . 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

¶  ϼϠϦ϶в сТ ϣтЯвЛЮϜ ϞжϜмϮЮϜ ϞыАЮϜ атЯЛϦдϝϠЮъϜ . 

¶   ϼϠϦ϶в сТ ϣЯвЛϦЂвЮϜ ϢϾлϮъϜм ϤϜмϸъϜм ϣтЂϝЂцϜ ϞжϜмϮЮϜ ϞыАЮϜ атЯЛϦ
дϝϠЮъϜ . 

¶   ϣтЂϝЂъϜ аткϝУвЮϜ ϞыАЮϜ атЯЛϦдϝϠЮъϜ ϤϝϮϦжв ЙтжЊϦ сТ    ϤϝтжЧϦЮϜм
 ϣϪтϸϲЮϜ   ϣЯвЛϦЂвЮϜ 

ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

¶  .ϣтϼлϮвЮϜ ̭ϝтϲъϜ ϼϠϦ϶в Ь϶Ϝϸ ϣтЯвЛЮϜм ϣтϼДжЮϜ ϤϜϼЎϝϲвЮϜ 

¶  .ϣтКϝвϮЮϜ ϤϝІЦϝжвЮϜ 

¶  .сжкϺЮϜ РЊЛЮϜм ̭ϝЊЧϦЂъϜм ϤыЪІвЮϜ Ьϲ пЯК аϚϝЧЮϜ аЯЛϦЮϜ 

¶  .ЙтϼϝІвЮϜм ϼтϼϝЧϦЮϜ пЯК аϚϝЧЮϜ аЯЛϦЮϜ 

млϼϼЧвЮϜ ϣтжϠ . 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ  ϣϠмЯАвЮϜ аЯЛϦЮϜ ϤϝϮϼ϶в  ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

 ЬмъϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
пЯК: 
V   ̭ϝЊϲщЮ ϣтЂϝЂцϜ аткϝУвЮϜ ϰϼІт

  ϾϼУЮϜ ϣтЯвК ϸϚϜмТ 
V ϾϜϼУЮϝϠ ϾϼУЮϜ ϣЧтϼА 
V   ϾϜϼУЮϜ ̭ϜϾϮϜ 
V  и̭ϜϾϮϜм ϾϜϼУЮϜ Йв ЬвϝЛϦЮϜ ϣЧтϼА 

  ϣАІЧЮϜ  ϣКϝжЊм  ϞтЯϲЮϜ  ϾϼТ
 Ќ϶ЮϜ ЌϼПЮ 

¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 сжϝϪЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ

пЯК: 
V  йЛтжЊϦ ФϼАм ϸϠϾЮϜ РтϼЛϦ 
V   ЙтϼЮϜ 
V  Ќ϶ЮϜ ϤЦм пЯК дкϸЮϜ ϣϠЂж ϼтϪϓϦ 

 ЌϝЎ϶ЮϝϠ ϸϠϾЮϜ ϣКϝжЊ ϤϜмА϶ ¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 ϨЮϝϪЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
пЯК: 
V   ϸжК ϢϼϜϼϲЮϜ ϣϮϼϸϠ ϼтПϦЮϜ ϼтϪϓϦ

  ϸϠϾЮϜ ϤϝУЊм Ќ϶ЮϜ ϤЦм пЯК Ќ϶ЮϜ
 ϭϦϝжЮϜ 
V  ϸϠϾЮϝϠ дкϸЮϜ ϣϠЂж ϼтϸЧϦ 

  ϤЦм пЯК ϢϼϜϼϲЮϜ ϣϮϼϸ ϼтϪϓϦ
 ϭϦϝжЮϜ ϸϠϾЮϜ ϤϝУЊм Ќ϶ЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 



 

 

 

 ЙϠϜϼЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ

пЯК: 
V   ϣАІЧЮϜ сТ ϣЎмвϲЮϜ ϣϠЂж ϼтϪϓϦ

 ϝлϦЮϸϝЛв ϣтУтЪм ϸϠϾЮϜ ϣКϝжЊЮ ϢϸЛвЮϜ 
V   ϸϠϾЮϜ  ϤϝУЊϠ  ϣЎмвϲЮϜ  ϣЦыК

 Ќ϶ЮϜ ϤЦмм ϭϦϝжЮϜ 
V   ϣЮϸϝЛвϠ ϣЯвЛϦЂвЮϜ ϣтϚϝтвтЪЮϜ ϸϜмвЮϜ

 ϣЎмвϲЮϜ 
V  ϣАІЧЮϜ ϬϝЎжϜ 

  ϣАІЧЮϜ сТ ϣЎмвϲЮϜ ϣϠЂж ϼтϪϓϦ
 ϝлϦЮϸϝЛв ϣтУтЪм 

¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 Ѐвϝ϶ЮϜ о  ϤϝКϝЂ  ϸϮмт ъ ЬмъϜ  рϼлІЮϜ  дϝϲϦвъϜ    /
 ϤϜϸкϝІв 

¶  ϸϮмтъ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 

 ϣтКϝвϮЮϜ ϣІЦϝжвЮϜ 

   ϸϮмт ъ 

 ЀϸϝЂЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ

пЯК: 
V   ϼϲЮϜ дкϸЮϜ ) двЂЮϜ ϣКϝжЊ ФϼА

 ϣϪтϸϲЮϜм ϣвтϸЧЮϜ ( 
V  йтϦϼмвЮϜ ϭϦжвϠ РтϼЛϦЮϜ 

  двЂЮϜ ϣКϝжЊ ¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 ЙϠϝЂЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ

пЯК: 
V дтϼϮϼϝвЮϜ РтϼЛϦ 
V  ϸϠϾЮϜ дтϠм йжтϠ ФϼУЮϜ 
V   йϦКϝжЊм йϠтЪϼϦ 
V  дтϼϮϼϝвЯЮ ϣтЂϝтЧЮϜ ϤϝУЊϜмвЮϜ 

дтϼϮϼϝвЮϜ ϣКϝжЊ ¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 двϝϪЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
пЯК: 
V  йКϜмжϜм ϼвтЧЮϜ ϣКϝжЊ 

 ϼвтЧЮϜ ϣКϝжЊ ¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

 ЙЂϝϦЮϜ о  ϤϝКϝЂ   ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ

пЯК: 
V   ϣтАІЧЮϜ  ϤϝϮЯϪвЮϝϠ  РтϼЛϦЮϜ

 ϝлКϜмжϜм 
V  ϣтАІЧЮϜ ϤϝϮЯϪвЮϜ ЙтжЊϦ ФϼА 

ϣтАІЧЮϜ ϤϝϮЯϪвЮϜ   ¶   ϢϼЎϝϲвЮϜ
 ϣтϼДжЮϜ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 
V   ϣІЦϝжвЮϜ

 ϣтКϝвϮЮϜ 

V   ϣЯϚЂϜм  ϣІЦϝжв
 сЯвК Ѐϼϸм ϣтмУІ 

ϼІϝЛЮϜ о  ϤϝКϝЂ  ϸϮмт ъ  сжϝϪЮϜ  рϼлІЮϜ  дϝϲϦвъϜ    /
 ϤϜϸкϝІв 

¶  ϸϮмтъ 

¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 

 ϣтКϝвϮЮϜ ϣІЦϝжвЮϜ 

   ϸϮмтъ 

ммϼϼЧвЮϜ аттЧϦ . 

нл  сЯвЛЮϜ ̭ϾϮЮϜ дК ϣϮϼϸ 

мр  ϤϝжϝϲϦвϜ 

р ϼтϼϝЧϦм ϼмЎϲ . 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ 
  .ϸ м ϼмЊжв сЮϜм ϣтвДϝЪ ) сЯвЛЮϜ ϤϝϮЯϪвЮϜм ϸϠϾЮϜ ϣКϝжЊ ϞϝϦЪ

 (ϼЪϝІ двϲϼЮϜ ϸϠК ϢϸЮϝ϶ 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ 
 
 



 

 

 

 (... ϼтϼϝЧϦЮϜ ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ  

 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ  

  

 

 

ϼϼЧвЮϜ РЊм  сЯвЛЮϜ 

  ϣтЯвЛЮϜ ϣтϼϠϦ϶вЮϜ ϣЯϪвъϜм ϣЛтжЊϦЮϜ ФϼАЮϜ Ьмϲ рϼДжЮϜ ̭ϾϮЯЮ сЯвК ХтϠАϦ ϢϼϝϠК мк сЯвЛЮϜ ̭ϾϮЮϜ 

 

мϼϼЧвЮϜ аЂϜ . 

 / сЯвК ϣтϺОϒ ЙтжЊϦн 

нϼϼЧвЮϜ Ͼвϼ . 

FOPR413 

о ϣжЂЮϜ / ЬЊУЮϜ . 

 / сжϝϪЮϜ сЂϜϼϸЮϜ ЬЊУЮϜнлнп-нлнр 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

лн/лм /нлнр 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

 ϣтϺОϜ ЙтжЊϦ ϼϠϦ϶в сТ ϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 

 ) ϝтКмϠЂϒ ϤϝКϝЂ ϨыϪпр    ϤϜϸϲмЮϜ / (ЬЊУЮϜ Ьы϶ ϣКϝЂоΦр   

т) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ .ϜϺϖ ϼϪЪϒ  (ϼЪϺт аЂϜ дв 

:аЂъϜ                                                 ϣвЛж ФϼϝА ϣжтϾ .ϸ.а.ϒ   :ЬтвтъϜ zina.alkanan@uobasrah.edu.iq 

уϼϼЧвЮϜ РϜϸкϜ . 



 

 

 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

¶  ЙтжЊϦ ϼϼЧв Рϸк ϣтϺОцϜ-н   сЯвК / пЮϜРтϼЛϦ  :сϦϓт ϝвϠ ϣϠЯАЮϜ 

¶   ϣУЯϦ϶вЮϜ ϣтЛтжЊϦЮϜ ϤϝтЯвЛЮϜ  алϦϼϠ϶ ϼϝвϪϦЂъ ϣтЯвК ФϝТϜ ϱϦТм ϣтϺОцϜ ЙжϝЊв сТ ЬвЛЯЮ алЯкϔϦ сϦЮϜ
 .̯ыϠЧϦЂв ϣЊϝ϶ЮϜ алЛтϼϝІв ЬвК сТ ϣтЂϜϼϸЮϜ 

¶   ДУϲЮϜ ϤϝтЯвЛЮ ϣтϚϝлжЮϜ ЬϲϜϼвЮϜ пϦϲм ЬмцϜ ϬϝϦжшϜ А϶ дв ϣтϺОцϜ ЙтжЊϦ ϤϝтЯвК ϣЛϠϝϦв ϣтУтЪ
РтЯПϦЮϜм ϣϚϠЛϦЮϜм . 

¶   ϣтУтЪ  ϣтϚϜϺО ϤϝϮϦжв ЙтжЊϦ дтЪЯлϦЂвЮϜ оϸЮ ϞЯАм ϣтвкϒ ϤϜϺм ϣЛϚϝІ    омЯϲЮϜм ϼЪЂЮϜ ϣКϝжЊЪ
 ϤϜϼв϶ϦвЮϜм дмкϸЮϜм ϣϦъмЪмІЮϜм 

¶  .аАϝвАЮϜ ϤϝϮϦжвм ϤыЯ϶вЮϜм 

 
 ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

¶   ϤϜϼЎϝϲвЮϜ  ϣтϺОъϜ ЙтжЊϦЮ ЈЊ϶вЮϜ ϼϠϦ϶в сТ ϣтЯвКм ϣтϼДж. 

¶  ϣтϮϝϦжъϜ ЙжϝЊвЮϜ ЌЛϠ пЯК ИыАыЮ мϜ ЙтжЊϦЮϜ ϤϝтЮϐ ЌЛϠ ϱтЎмϦЮ мтϸТ аыТϒ ЌϼК мϜ свтϸЧϦ ЌϼК. 

¶  ЦϝжвЮϜ ϣтКϝвϮЮϜ ϣІ 

млϼϼЧвЮϜ ϣтжϠ . 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ 
  ϤϝϮϼ϶в

 ϣϠмЯАвЮϜ аЯЛϦЮϜ 
 ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

 ЬмъϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 

 

 дмкϸЮϜ ϣКϝжЊ ϤмтϾЮϜм 
 

 ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 сжϝϪЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 

 

 ϤмтϾЮϜ ϣтЧжϦм Јы϶ϦЂϜ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ϨЮϝϪЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 

 

 мϝЪϝЪЮϜ ϤϝϮϦжвм ϣϦъмЪмІЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ЙϠϜϼЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 

 

 ϣАϝвАЮϜ ϤϝϮϦжв ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
V  

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 Ѐвϝ϶ЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 

 

 сϦϝϠжЮϜ ϤϝПϠЊЮϜ Јы϶ϦЂϜ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ЀϸϝЂЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 

 

 ЬмъϜ ϼлІЮϜ дϝϲϦвϜ  ϸϮмтъ  ϸϮмтъ 

 ЙϠϝЂЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 
 

ϾтжмтϝвЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 



 

 

 

 двϝϪЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 
 

 ϣтЛтϠАЮϜ ϼϚϝЊЛЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ЙЂϝϦЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 
 

 ϤϝтмЯϲЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

ϼІϝЛЮϜ о  ϣКϝЂ  ϸϮмт ъ  ЬϝУАъϜ ϣтϺОϒ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ϼІК рϸϝϲЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 
 

 йЪϜмУЮϜ ϼтЪЂϦ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

ϼІК сжϝϪЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 
 

 пϠϼвЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ϼІК ϨЮϝϪЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ

н   сЯвК / 
 

 сжϝϪЮϜ ϼлІЮϜ дϝϲϦвϜ  ϸϮмтъ  ϸϮмтъ 

ϼІК ЙϠϜϼЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 
 

 ЀϠϸЮϜ ϣКϝжЊ  ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК  ϣтжϜϸтв  ϤϜϼϝтϾ

  ϼтϼЧϦ ϣϠϝϦЪм 

 ϼІК Ѐвϝ϶ЮϜ о  ϣКϝЂ   ϣтϺОϒ  ЙтжЊϦ
н   сЯвК / 
 

  ϤыЯ϶вм ϣжϝлЯЮϜ ЬЯ϶в сЪтϦЪыЮϜ ϼв϶ϦЮϜ
оϼ϶Ϝ 

 ϤϜϼЎϝϲвЮϜ ̭ϝЧЮϖ 
 ϣтЯвЛЮϜм ϣтϼДжЮϜ 
 ϤϝІϝЧжЮϜ ̭ϜϼϮϜм 
ϾтУϲϦЮ ϣтУЊЮϜ 

ϬϝϦжϦЂъϜм ϼтЪУϦЮϜ   
 

  сТ  ϣЪϼϝІвЮϜм  ϼмЎϲЮϜ
  ̭ϜϼϮϜм  сЯвЛЮϜ  ЀϼϸЮϜ
  ϣтЯвК ϣтжϜϸтв ϤϜϼϝтϾ 

ммϼϼЧвЮϜ аттЧϦ . 

  = сЯвЛЮϜ ЀϼϸЮϜ ϣϮϼϸ 
нл    ϣтϼлІЮϜ ϤϝжϝϲϦвъϜ 

нл   ϣтϚϝлжЮϜ ϤϝжϝϲϦвъϜ 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ 

ϲ .дЂϲ ФϸϝЊ ̪атЪϲЮϜм рϸлв сЯК ϸϠК ̪дЂ 

мффрϣтϺОцϜ ЙтжЊϦ .ïϢϼϜϾм .сжϝϪЮϜ̭ϾϮЮϜ 

свЯЛЮϜ ϨϲϠЮϜм сЮϝЛЮϜ атЯЛϦЮϜ- .ϸϜϸПϠ ϣЛвϝϮ 



 

 

 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ 

-м"Food science;by, N.N. Potter, 1984 

 2- Food theory and applications; by, P.C.Paul and H. 
E.Palmer 1972 

 3- Food biochemistry and food processing, by Y.H. Hui 
2006 black well publishing. Food processing technology, 

principles and practice, P. J. Fellos ,second edition, 2000 

 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ   ϤжЮϜ ЙЦϜмв сТ ϼϸϝЊвЮϜ дв ϸтϸЛЮϜ 

  

 

 

 

 

 сЯвЛЮϜ ϼϼЧвЮϜ РЊм 

мϼϼЧвЮϜ аЂϜ . 

   ϣтϺОϜ ЙтжЊϦм  сЯвК / 

нϼϼЧвЮϜ Ͼвϼ . 

FOPR412 

о ϣжЂЮϜ / ЬЊУЮϜ . 

 / сжϝϪЮϜ сЂϜϼϸЮϜ ЬЊУЮϜнлнп-нлнр 

п РЊмЮϜ ϜϺк ϸϜϸКϜ ϵтϼϝϦ . 

лн/лм /нлнр 

р ϣϲϝϦвЮϜ ϼмЎϲЮϜ ЬϝЪІϜ . 

 ϣтжϜϸтвЮϜ ϤϜϼϝтϾЮϜм ϼϠϦ϶вЮϜ Ь϶Ϝϸ ϼмЎϲ 

с (сЯЪЮϜ) ϤϜϸϲмЮϜ ϸϸК /(сЯЪЮϜ) ϣтЂϜϼϸЮϜ ϤϝКϝЂЮϜ ϸϸК . 

 ) ϝтКмϠЂϒ ϤϝКϝЂ ϨыϪпр  (ЬЊУЮϜ Ьы϶ РЊжм ϢϸϲϜм Ϣϸϲм) РЊжм ϢϸϲϜм Ϣϸϲм / (ЬЊУЮϜ Ьы϶ ϣКϝЂ 

т (ϼЪϺт аЂϜ дв ϼϪЪϒ ϜϺϖ) сЂϜϼϸЮϜ ϼϼЧвЮϜ ЬмϔЂв аЂϜ . 

 :ЬтвтъϜ                               дϝ϶ϸЂ ϸϲв ̭ъϜ .ϸ.а.ϒ :аЂъϜalaa.sadkhan@uobasrah.edu.iq 

 : ЬтвтъϜ                                    пЂмв аІϝк иϼϝЂ : аЂъϜ  Sarah.Musa @uobasrah.edu.iq 

 

 

уϼϼЧвЮϜ РϜϸкϜ . 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

 

 ϣтЂϜϼϸЮϜ ϢϸϝвЮϜ РϜϸкϜ 

¶   ϣтϺОъϜ ЙтжЊϦϠ ХЯЛϦтϝв ϞϝЛтϦЂϜм алТ дв ϞЮϝАЮϜ дтЪвϦ
 .ϣтϚϜϺПЮϜ ϤϝКϝжЊЮϜ сТ йϦтвкϜм 

¶   сϚϜϺПЮϜ ЙтжЊϦЮϜ ϘϸϝϠвм ЀЂϜ пЯК свЯК ЬЪІϠ РϼЛϦЮϜ
 ϣтϚϜϺПЮϜ ϤϝϮϦжвЯЮ 

¶   ϣтϚϜϺПЮϜ ϤϝКϝжЊЮϜ ϣϮϜмϦ сϦЮϜ ЬЪϝІвЮϜ акϜ ϞыАЮϜ атЯЛϦ 
¶  ϞыАЮϜ атЯЛϦ РϼЛϦЮϜ  пЯК  ϣтУтЪ  ϼтЎϲϦ  ЬтЮϝϲвЮϜ  сϦЮϜ аϦт ϝлϦАЂϜмϠ   ДУϲ  ЌЛϠ  

 ИϜмжϒ ϣтϺОцϜ   
¶   ϞыАЮϜ  атЯЛϦ РϼЛϦЮϜ    ϣтϺОчЮ  ДУϲЮϜм  ЙтжЊϦЮϜ  ФϼА  акϜ

 РІЪЮϜ сТ ϣтЯвЛЮϜ ϞϼϝϮϦЮϜм. ДУϲЮϜ ϣтЯвК Ϣ̭ϝУЪ дК 

¶   ϣУЯϦ϶вЮϜ ϤϝтϠϼвЮϜ ϣКϝжЊ ϣтУтЪ ϞыАЮϜ атЯЛϦ 
¶  ϣтϾϝПЮϜ ϤϝϠмϼІвЮϜм ϤϠϜϼІЮϜм ϼϚϝЊЛЮϜ ϣКϝжЊ ϞыАЮϜ атЯЛϦ 
¶   ФϼАЮϝϠ ϣтϺОъϜ ДУϲ ϘϸϝϠвм ЀЂϜ пЯК свЯК ЬЪІϠ РϼЛϦЮϜ

 ϝлтЯК РϼϝЛϦвЮϜ 
¶    ЙжϝЊвЮ ϣтϮϝϦжъϜ АмА϶ЮϜ ϢϼϜϸϜ пЯК ϢϼϸЧЮϜ йЮ ϼϸϝЪ ϼтТмϦ

 .ϣтϺОъϜ 
 

¶ ф аЯЛϦЮϜм атЯЛϦЮϜ ϤϝтϮтϦϜϼϦЂϜ . 

 ϣтϮтϦϜϼϦЂъϜ 

¶  ϣтжϜϸтвЮϜ ϤϜϼϝтϾЮϜм ϼϠϦ϶вЮϜ Ь϶Ϝϸ ϣтЯвЛЮϜ ϤϜϼЎϝϲвЮϜ 

¶ ϣтмтϸтУЮϜ ϸϜмвЮϜм ϣтвтϸЧϦЮϜ ЌмϼЛЮϜ. 

¶ ϣтКϝвϮЮϜ ϤϝІЦϝжвЮϜ. 

¶  сжкϺЮϜ РЊЛЮϜм ̭ϝЊЧϦЂъϜм ϤыЪІвЮϜ Ьϲ пЯК аϚϝЧЮϜ аЯЛϦЮϜ. 

¶ ЙтϼϝІвЮϜм ϼтϼϝЧϦЮϜ пЯК аϚϝЧЮϜ аЯЛϦЮϜ. 

млϼϼЧвЮϜ ϣтжϠ . 

 

 ИмϠЂъϜ  ϤϝКϝЂЮϜ  ϣϠмЯАвЮϜ аЯЛϦЮϜ ϤϝϮϼ϶в  ИмЎмвЮϜ мϜ ϢϸϲмЮϜ аЂϜ  аЯЛϦЮϜ ϣЧтϼА  аттЧϦЮϜ ϣЧтϼА 

 ЬмъϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   ϼтЎϲϦ  ϣтУтЪ  пЯК  РϼЛϦЮϜ
  ϣУЯϦ϶в ϾтЪϜϼϦϠм ϣУЯϦ϶вЮϜ ЬтЮϝϲвЮϜ

.ϾтЪϜϼϦЮϜ ϢϺлЮ ϬϝтϦϲъϜ ϞЂϲ 

 ϼтЎϲϦ    ϣУЯϦ϶вЮϜ  ЬтЮϝϲвЮϜ   ϼтЎϲϦ
  ЬтЮϝϲвЮϜ
  ϣУЯϦ϶вЮϜ
  ФϼАϠм

  ϣтЂϝтЦ ϣтϠϝЂϲ
 ϣТмϼЛв 

 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 сжϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   ϣтϼЪЂЮϜ  ЬтЮϝϲвЮϜ  ϼтЎϲϦ
  ДУϲЮ  ϣвϾыЮ  ϣУЯϦ϶вЮϜ  ϣтϲЯвЮϜм

 ϼЎ϶ЮϜм йЪϜмУЮϜ РЯϦ϶в 
V   ЀϝтЧЮ ϣУЯϦ϶в иϾлϮϜ ЬϝвЛϦЂϜ

  ϼϦтвмϦЪϜϼТϼЮϜ ыϪв ϾтЪϜϼϦЮϜ
  ϣтϼЪЂЮϜ ЬтЮϝϲвЮϜ ЀϝтЧЮ 

V   ϣУЯϦ϶в  ϤϝтϮϝϮϾ  ЬϝвЛϦЂϜ
  ЀϝтЧЮ  ϼϦтвмЮϝЂЮϜ  ЬϪв
  ϣУЯϦ϶вЮϜ ϣтϲЯвЮϜ ϾтЪϜϼϦЮϜ 

¶  ФϼА  ЀϝтЦ  ϾтЪϜϼϦ   ЬтЮϝϲвЮϜ  ϣтϼЪЂЮϜ  
 ϣтϲЯвЮϜм 

¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶   ϣтКϝвϮЮϜ ϣІЦϝжвЮϜ 
¶   ϣтмтϸтТ  ЌмϼК

 ϼмЊм 
¶   ϤϝтϮϝϮϾЮϜ ЌЛϠ

  ϣтϼϠϦ϶вЮϜ ϤϜмϸъϜм
 аЂЧЮϜ сТ 

¶   ϾϝлϮ  аϜϸ϶ϦЂϜ
  мϦЪϜϼТϼЮϜ

  ЀϝтЧЮ  ϼϦтв
  ϾтЪϜϼϦЮϜ
 ϣтϼЪЂЮϜ 

¶  ЬϚϝЂвЮϜ Ьϲ 

ЙтϼЂ ϼϝϠϦ϶Ϝ : 
  ϸтϸϲϦϠ  ϞыАЮϜ  аϝтЦ
  ϣϠЂϝжвЮϜ  ϾтЪϜϼϦЮϜ
  йлЪϝУЮϜ  Имж  ϞЂϲ

 ϼЎ϶ЮϜм 
  ϣЯϚЂъϜ сТ ϢϼмЪϺвЮϜ 
 

  ЌЛϠ  ϾтЪϜϼϦ  ЀϝтЦ
  ϤϠϜϼІЮϜм ϤϝтϠϼвЮϜ 



 

 

 

 ϨЮϝϪЮϜ о  ϣКϝЂ  мЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
 :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ д 

V   сТ ϝлтЯК ϸвϦЛт сϦЮϜ ЬвϜмЛЮϜ акϜ
  ДУϲЮ  ϣϠЂϝжвЮϜ  ϣЧтϼАЮϜ  ϼϝтϦ϶Ϝ

 ϸтϼϠϦЮϝϠ ϣтϺОъϜ 
V   ϝлϦϝКϜϼв  ϞϮϜмЮϜ ϼмвъϜ  акϜ

  ϤϜмϼЎ϶ЮϜм  йЪϜмУЮϜ  ДУϲ  ̭ϝжϪϜ
  ϸтϼϠϦЮϝϠ 
V  ϸтϼϠϦЮϝϠ ДУϲЮϜ ЬЪϝІв акϜ 
V  ϼвЛЮϜ  ϣЮϝАъ  ϣЛϠϦвЮϜ  ФϼАЮϜ

  р  ϤϜмϼЎ϶ЮϜм  йЪϜмУЯЮ  сжϾ϶ЮϜ
 ϸтϼϠϦЮϜ ϼО 

 ХϚϜϼА  ДУϲ  ϣтϺПЮϜ  /   ДУϲЮϜ   ϸтϼϠϦЮϝϠ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶  ЬϚϝЂвЮϜ Ьϲ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 
  дв ϣУЯϦ϶в ИϜмжϜ ДУϲ
  ϤϜмϼЎ϶ЮϜм  йЪϜмУЮϜ
  ϤϜϼтПϦЮϜ акϜ ϣТϼЛвм
  ϤϜϼϦУϠ ϝлтЯК ϣЯЊϝϲЮϜ

  ϣУЯϦ϶в ϣтжвϾ 

 ЙϠϜϼЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 
V   ϸвϦЛт  сϦЮϜ  ЬвϜмЛЮϜ  акϜ

  ϼϝтϦ϶Ϝ  сТ  ϝлтЯК
  ДУϲЮ ϣϠЂϝжвЮϜ ϣЧтϼАЮϜ

 ϸтвϮϦЮϝϠ ϣтϺОъϜ 
V   ϞϮϜмЮϜ  ϼмвъϜ  акϜ

  ДУϲ  ̭ϝжϪϜ  ϝлϦϝКϜϼв
 ϸтвϮϦЮϝϠ ϸϜмвЮϜ 

V   ЬϠЦ ϣтϚϜϺПЮϜ ϸϜмвЮϜ ϣЯвϝЛв
 ϸтвϮϦЮϜ 

V  ϸтвϮϦЮϝϠ ДУϲЮϜ ЬЪϝІв акϜ 
V   ϨϸϲϦ  сϦЮϜ  ϤϜϼтПϦЮϜ

  ϢϸвϮвЮϜ ϣтϺОыЮ 
 

 

¶  ХϚϜϼА  ДУϲ  ϣтϺПЮϜ  /   ДУϲЮϜ 
 ϸтвϮϦЮϝϠ 

¶   ЬϠЦ  дв  ϰϼІЮϜ
 ϢϸϝвЮϜ ϺϝϦЂϒ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶   дв ϣУЯϦ϶в ϬϺϝвж
  ϢϸвϮвЮϜ ϣтϺОъϜ 

  ϣϠЯАЮϜ  дтϠ  ϣІЦϝжвЮϜ
  ϺϝϦЂϒ  дтϠм  алжтϠм

  ϢϸϝвЮϜ 
  ИϜмжϜ  пЯК  РϼЛϦЮϜ
  дв  ϢϸвϮв  ϣУЯϦ϶в

 ϣтϺОъϜ 

 Ѐвϝ϶ЮϜ о  ϣКϝЂ  ϸϮмт ъ  ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ  ϸϮмт ъ  ϸϮмт ъ 

 ЀϸϝЂЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   РтУϮϦЮϜ ИϜмжϜ 
V  РтУϮϦЮϜ ϤϜмА϶ 
V  ϝлЦϼА акϜм ϣϦϼϠЪЮϜ 
V   РтУϮϦЮϜ ФϼА 
V  ϣУУϮвЮϜ ϣтϺОъϜ ϞмтК 

¶ ХϚϜϼА   ДУϲ  ϣтϺПЮϜ  /   ДУϲЮϜ  
 РтУϮϦЮϝϠ 

¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶  ЬϚϝЂвЮϜ Ьϲ 

 ϣтЯвК ЬϚϝЂв Ьϲ 
  ϣϠЯАЮϜ  дтϠ  ϣІЦϝжвЮϜ
  ϺϝϦЂϒ  дтϠм  алжтϠм

  ϢϸϝвЮϜ 
  ИϜмжϜ  пЯК  РϼЛϦЮϜ
  ϣтϺОъϜ  дв  ϣУЯϦ϶в

 ϣУУϮвЮϜ 

 ЙϠϝЂЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϣтϺОъϜ атЧЛϦ ФϼА 
V   ϞтЯЛϦЮϜ ϤϜмА϶ 
V   ϣϠЯЛвЮϜ ϣтϺОъϜ ϸϝЂТ 
V  

¶  ХϚϜϼА   ДУϲ  ϣтϺПЮϜ  /   ϞтЯЛϦЮϜ ¶   ϢϼЎϝϲвЮϜ
 ϣтЯвЛЮϜ 

¶   ЌϼЛЮϜ
 свтϸЧϦЮϜ 

¶   ЈϲТ
  ϤϝϮϦжв
  ϣтϚϜϺО
  ϣϠЯЛв
 ϣУЯϦ϶в 

 

  ϣϠЯАЮϜ  дтϠ  ϣІЦϝжвЮϜ
  ϺϝϦЂϒ  дтϠм  алжтϠм
  пЯК  РϼЛϦЮϜм ϢϸϝвЮϜ
  ϣтϚϜϺПЮϜ ϸϜмвЮϜ РЯϦ϶в
  ̭ϜϼϮϜм  ϣϠЯЛвЮϜ
  ϣУЯϦ϶вЮϜ  ϤϝЊмϲУЮϜ
  ϝтЂϲ  ϝлвттЧϦм  ϝлтЯК
 ϝтϚϝтϾтТм ϝтϚϝтвтЪм 



 

 

 

 двϝϪЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V  ϣДТϝϲЮϜ ϸϜмвЮϜ 
V   ϣтϚϝтвтЪЮϜ ϤϝТϝЎвЮϜ 
V  ϣтмтϲЮϜ ϤϜϸϝЎвЮϜ 
V   ϢϸЂЪъϜ ϤϜϸϝЎв 

 ХϚϜϼА   ДУϲ  ϣтϺПЮϜ  / ДУϲЮϜ  
ϤϝТϝЎвЮϝϠ   ϣтмϝтвтЪЮϜ 

¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶  ϣтмтϸтТ ЌмϼК 
¶   акϜ пЯК ИыАъϜ

  ϣТϝЎвЮϜ  ϸϜмвЮϜ
  ϣтϺОыЮ ДУϲ ϸϜмвЪ
  пЯК ϝкϼтϪϝϦ оϸвм

 дϝЂжъϜ ϣϲЊ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 
  ЬϪв ϣтϚϜϺО ϸϜмв Ϻ϶ϔϦ
 дмϮЛвмϜ  пϠϼв
  ϼтЊК  мϜ  ϞтЯϲмϜ
  ϸϜмв  ϝлЮ  РϝЎтм
  ϼТмϦвЮϜ ϞЂϲ ϣДТϝϲ
  иϺк  РЯϦ  Дϲытм
  ϤϜϼϦТ  Ьы϶  ϸϜмвЮϜ
  Йв  ϝлϦжϼϝЧвм  Ϣϸϸϲв
  ϝлтЮϜ РϝЎϦ аЮ ϸϜмв

 ДУϲ ϤϜϸϝЎв 

 ЙЂϝϦЮϜ о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

V   ДУϲЮϜ  ФϼА  пЯК  РϼЛϦЮϜ
 ϼЪЂЮϝϠ 
V   сЯϮЮϜм  пϠϼвЮϜ  ϣКϝжЊ

ϸывϼвЮϜм 
V   дтϦЪϠЮϜ ИϜмжϜ 

 

 ϣКϝжЊ   ϤϝтϠϼвЮϜ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶   дтϠ  ϾттвϦЮϜ
  сЯϮЮϜм  пϠϼвЮϜ

 ϸывϼвЮϜм 

¶  ϣтмтϸтТ ЌмϼК 
¶   ИϜмжϜ дтϠ ϣжϼϝЧв

 ϣУЯϦ϶в ϤϝтϠϼв 
 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

ϼІϝЛЮϜ о  ϣКϝЂ  ϸϮмт ъ  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ  ϸϮмт ъ  ϸϮмт ъ 

  рϸϝϲЮϜ
ϼІК 

о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

 ̵ывϼвЮϜ ϣКϝжЊ ϤϜмА϶ ϸ 
ывϼвЮϜм пϠϼвЮϜ дтϠ ФϼУЮϜ мк ϝв ϸ 

 
 

ϸывϼвЮϜ ϣКϝжЊ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 
 свтϸЧϦЮϜ ЌϼЛЮϜ 

 

  аϝлвϠ РтЯЪϦЮϜ.  ϼтϼЧϦм

  ̪  РтЯЪϦ  ϤϝжϝϲϦвϜ
  ϞϮϜмϠ  ̪  ϢϼтЊЦ

 ϤϝІЦϝжв 

  сжϝϪЮϜ
ϼІК 

о  ϣКϝЂ   дмЪт  ̪ЀϼϸЮϜ  ϜϺк  ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ 
 ИϝЛІъϜ ϣтвкϜ 

 ϣЛЛІвЮϜ ϣтϺОъϜϼАϝ϶в 
 
 
 

 ИϝЛІъϝϠ ϣтϺОъϜ ДУϲ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 
 ϣтвЯК ϼтϼϝЧϦ 

  ϨЮϝϪЮϜ
ϼІК 

о  ϣКϝЂ  ϣтвЯЛЮϜ ϢϼУЂЮϜ ϣтвкϜ ϝв 
  ϤϜмϸъϜм  ϢϾлϮъϜ  ИϜмжϜ

 ЬвЛв ЬЪϠ ϣЊϝ϶ЮϜ 
 ϬϝϦжъϜ АмА϶ ИϜмжϜ 

  ϸϲϜ  пЮϜ  ϣтвЯК  ϢϼУЂ
  мϜ  ЙжϝЊвЮϜ  мϜ  ЬвϝЛвЮϜ
  ϣЦыЛЮϜ  ϤϜϺ  дЪϝвъϜ
  сТ  сϚϜϺПЮϜ  ЙтжЊϦЮϝϠ

  ϣДТϝϲвЮϜ 

  пЯК  ИыАъϜ
  ϢϾлϮъϜ

  ϤϜϼϠϦ϶вЮϜм
  АмА϶м
 ϬϝϦжъϜ 

  ЬЊУв  ϼтϼЧϦ  ϸϜϸКϜ
  ϣтвЯЛЮϜ ϢϼУЂЮϜ дК 

  ЙϠϜϼЮϜ
ϼІК 

4 ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

  дК  ϝкϾттвϦм  ϼϚϝЊЛЮϜ  РтϼЛϦ
  ϤϠϜϼІЮϜ 

  ϝлϦКϝжЊ сТ ϣЯ϶ϜϸЮϜ ϸϜмвЮϜ 
  пЯК оϼϮϦ сϦЮϜ ϤϝЊмϲУЮϜ акϜ

  ϼϚϝЊЛЮϜ 
  ϣϚϠЛϦЮϜм ДУϲЮϜ ФϼА 

 ϼϚϝЊЛЮϜм ϤϠϜϼІЮϜ ϣКϝжЊ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶  ϣтмтϸтТ ЌмϼК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 



 

 

 

  Ѐвϝ϶ЮϜ
ϼІК 

о  ϣКϝЂ   ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ
 :пЯК ̯ϜϼϸϝЦ 

ϱтЯвϦЮϝϠ ДУϲЮϜ ФϼА 
 ϱтЯвϦЮϝϠ ϣДмУϲвЮϜ ϣтϺОъϜ акϜ 
  ϣϲЯввЮϜ ϣтϺОъϜ ϤϝЊмϲТ 
 ϣϲЯввЮϜ ϣтϺОъϜ ϞмтК 

. 

 ϱтЯвϦЮϝϠ ϣтϺОъϜ ДУϲ ¶  ϣтЯвЛЮϜ ϢϼЎϝϲвЮϜ 

¶  свтϸЧϦЮϜ ЌϼЛЮϜ 

¶   ϣтмтϸтТ  ЌмϼК
 ϣтКϝвϮЮϜ ϣІЦϝжвЮϜ 

¶   дК  ϣϠϝϮшϜ
 ϞыАЮϜ ϤϜϼϝЂУϦЂϜ 

  аϝлвϠ РтЯЪϦЮϜ.  ϼтϼЧϦм

  ̪  РтЯЪϦ  ϤϝжϝϲϦвϜ
  ϞϮϜмϠ  ̪  ϢϼтЊЦ

 ϤϝІЦϝжв 

ммϼϼЧвЮϜ аттЧϦ . 

  дв ϣϮϼϸЮϜ ЙтϾмϦмлл    ϣтϼтϼϲϦЮϜм ϣтϼлІЮϜм ϣтмУІЮϜм ϣтвмтЮϜ ϤϝжϝϲϦвъϜм свмтЮϜ ϼтЎϲϦЮϜ ЬϪв ϞЮϝАЮϜ ϝлϠ РЯЪвЮϜ аϝлвЮϜ ХТм пЯК

 .ϵЮϜ ... ϼтϼϝЧϦЮϜм 

р  ϣтмУІЮϜ ϣЯϚЂцϜ дК ϣϠϝϮъϜм ϣЪϼϝІвЮϜм ϼмЎϲЮϜ дК ϤϝϮϼϸ 

р  ЙтϼϝІвЮϜм ϼтϼϝЧϦЮϜ дК ϤϝϮϼϸ 

р  ЬмцϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

р  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ дК ϤϝϮϼϸ 

нл  сϚϝлжЮϜ дϝϲϦвъϜ дК ϣϮϼϸ 

 ИмвϮвЮϜпл   ϣϮϼϸ 

сл  рϼДжЮϜ ̭ϾϮЮϜ дК ϣϮϼϸ 

мн ЀтϼϸϦЮϜм аЯЛϦЮϜ ϼϸϝЊв . 

(ϤϸϮм дϜ ϣтϮлжвЮϜ) ϣϠмЯАвЮϜ ϢϼϼЧвЮϜ ϞϦЪЮϜ  сϮлжв ϞϝϦЪ ϸϮмт ъ 

(ϼϸϝЊвЮϜ) ϣЂтϚϼЮϜ ЙϮϜϼвЮϜ  дЂϲм ̪атЪϲЮϜ Ϭ сϚϜϺПЮϜ ЙтжЊϦЮϜ 

 (... ϼтϼϝЧϦЮϜ ̪ϣтвЯЛЮϜ ϤыϮвЮϜ) ϝлϠ пЊмт сϦЮϜ ϢϸжϝЂЮϜ ЙϮϜϼвЮϜм ϞϦЪЮϜ 
 сϚϜϺПЮϜ ЙтжЊϦЮϝϠ ϣЦыЛЮϜ ϤϜϺ ϤыϮвЮϜм ϞϦЪЮϜ дв ϸтϸЛЮϜ 

Food Science potter Food sciences J. 

 ϤжϼϦжъϜ ЙЦϜмв ̪ϣтжмϼϦЪЮъϜ ЙϮϜϼвЮϜ  ϣтЪтϼвъϜ ̭ϜмϸЮϜм ̭ϜϺПЮϜ ϣвДжв 

  

 

 

 

 

ϼϽЧгЮϜ СЊм ϬϺнгж 

1ϼϽЧгЮϜ бЂϜ .      

) / ϣтϻОϜ ЙузЋϦ1 (-  ϣЛϠϜϽЮϜ ϣЯϲϽгЮϜ-  ϣКϜϼϿЮϜ ϣуЯЪ  ϣтϻОъϜ анЯК бЃЦï  ϢϽЋϡЮϜ ϣЛвϝϮ 

2 ϼϽЧгЮϜ Ͽвϼ . 

 

3ϣзЃЮϜ / ЭЋУЮϜ .         

     ) ЬмъϜ ЭЋУЮϜ-2023 -2024 ( 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 



 

 

 

31-1 -2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 бЦϼ ϣКϝЦ сТ рϼнЏϲ1 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

5)    ϝуКнϡЂϜ ϣКϝЂ2 + рϽЗж ϣКϝЂ3   ( сЯгК ϣКϝЂ-3   ϤϜϹϲм 

7 (ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ . 

 :бЂъϜ  ϼϹзЫЂϜ ϢϼϝтϾ Ϲгϳв.ϸ.а.ϒ  +  ФϜϾϽЮϜ ϹϡК бДϝЪ еЂм.ϸ.ϒ 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

т  ϣтϚϜϺО ϣтвкϜ ϤϜϺ ϤϝϮϦжвЮ сϚϜϺПЮϜ ЙтжЊϦЮϜ ХϚϜϼА пЯК РϼЛϦЮϜ пЮϜ ИмЎмвЮϜ Рϸл
  ϞтЯЛϦЮϜ ЬϪв ϣУЯϦ϶вЮϜ ЙтжЊϦЮϜ ФϼАϠ ϣтϺОъϜ ДУϲм  ЙтжЊϦ ϝлвкϜм ̪ ϣтϼϝϮϦм ϣтϸϝЊϦЦϜм
  ϱтЯвϦЮϜ ЬϪв оϼ϶ъϜ ФϼАЮϜ пЮϜ ϣТϝЎϜ ,ЙтЛІϦЮϜ  ϸтвϮϦЮϜм ϸтϼϠϦЮϝϠ ДУϲЮϜм РтУϮϦЮϜм

 мвЮϜ ЬϝвЛϦЂϜм ЬтЯ϶ϦЮϜм .ϝкϼтОм  ϣТϝЎвЮϜ ϸϜ 
 
 
 

¶  

 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 
 Ѐ ϼϹЮϜ егЏϧт  )2  (ϣКϝЂ ) м  рϽЗж3сЯгК ϣКϝЂ ( -  цϜ ϤϝКϝЃЮϜ ϸϹККнϡЂ ϣув ϢϹгϧЛвпЯК ϣКϾн 15 ϝ̯КнϡЂϒ .  

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

1 2  
  сТ ϣтϚϜϺПЮϜ ϤϝКϝжЊЮϜ ЙЦϜм
 сϠϼЛЮϜ дАмЮϜм ФϜϼЛЮϜ 

  ЌϽЛϠ ϰϽІ Йв ϢϽЎϝϳв

 сгтϹЧϦ 
 ϢϼнϡЂ+ ЌϽК ϣІϝІ 

2 2   РтЯПϦЮϜм ϣϚϠЛϦЮϜ ϸϜмв 
  ЌϽЛϠ ϰϽІ Йв ϢϽЎϝϳв

 сгтϹЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

3 2   ϞтЯЛϦЮϝϠ ϣтϺОъϜ ДУϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

4 2    ϸтϼϠϦЮϝϠ ϣтϺОъϜ ДУϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 



 

 

 

5 2    ϸтвϮϦЮϝϠ ϣтϺОъϜ ДУϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

6 2  
  ФϼАϠ  ϣтϺОъϜ  ДУϲ

  РтУϮϦЮϜ 

  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв
 свтϸЧϦ 

 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

7 2     ϣтϚϜϺУЮϜ ϤϝТϝЎвЮϜ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

8 2    ИϝЛІъϝϠ ϣтϺОъϜ ДУϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

9 2  

  ЙтжЊϦм  ϼЪЂЮϝϠ  ДУϲЮϜ
 ϼϚϝЊЛЮϜм  ϤϠϜϼІЮϜ

ывϼвЮϜмϸ  сЯϮЮϜм 

  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв
 свтϸЧϦ 

 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

10 2  
  ϤϝϠмϼІвЮϜ   ϣКϝжЊ

 ϣтϾϝПЮϜ 

  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв
 свтϸЧϦ 

 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

11 2  
  АПЎЮϝϠ  ϣтϺОъϜ  ДУϲ

  сЮϝЛЮϜ 

  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв
 свтϸЧϦ 

 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

12 2   ϤыЯϷгЮϜ ЕПϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

13 2    дϝϠЮъϜ ϤϝϮϦжв ДУϲ 
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

14 2   ШϝвЂъϜм амϲЯЮϜ ДУϲ    
  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв

 свтϸЧϦ 
 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

15 2  
  ϣУЯϦ϶вЮϜ  ϣтϺОъϜ   ДУϲ

   ЙтжЊϦЮϜ 

  ЌϼЛϠ ϰϼІ Йв ϢϼЎϝϲв
 свтϸЧϦ 

 ϢϼмϠЂ+ ЌϼК ϣІϝІ 

11ϼϽЧгЮϜ бууЧϦ . 

 ев ϣϮϼϹЮϜ ЙтϾнϦ100 .ϵЮϜ ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК 



 

 

 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  ϣтϻОϜ ЙузЋϦ1  рϹлв Ϲгϳв сЯК .ϸ + буЫϳЮϜ ФϸϝЊ ϸ /1990 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ  дмϼ϶Ϝм рϸлв ϰыЊ / ϣтϺОъϜ ϝтϮмЮмжЪϦ2011 

  ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ

 (... 

  ̭ϾϮЮϜ ϣтϚϜϺПЮϜ ϤϝКϝϦЊЮϜ ϞϝϦЪ  ̪ ϼЪϠ мϠϜ ϸмвϲв ϼтЂтϦ / ϣтϺОъϜ ДУϲ1м2м3м4м5 
/   рϸжϮЮϜ ϾϝϦвв ϸвϲв РЮϔвЯЮ 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

  

 

1ϼϽЧгЮϜ бЂϜ . 

 рϽЗж / дϝЃжϜ ϣтϻПϦ сТ ϤϝЧуϡГϦ 

2 ϼϽЧгЮϜ Ͽвϼ . 

AHNU417 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

02/09/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ дϝϧКϝЂ30 (ЭЋУЮϜ Ьы϶ СЋжм ϤϜϹϲм ϨыϪ) СЋжм ϤϜϹϲм ϨыϪ / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 :бЂъϜ  ϣгуЛж бтϽЪ ̭ыК .ϸ.ϒ    alaa.niamah@uobasrah.edu.iq Email:  
                                     аІϝк ϢϼϝтϾ ϣтЮϝК .ϸ.а.Ϝ :аЂъϜalia.hashim@uobasrah.edu.iq   
 
 

mailto:alaa.niamah@uobasrah.edu.iq
mailto:alia.hashim@uobasrah.edu.iq


 

 

 

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶   пϧϲм ϢϸънЮϜ ϻзв ЙЎϽЯЮ ϣуЂϝЂцϜ ϣуϚϜϻПЮϜ ϤϝϮϝуϧϲъϜ пЯК РϽЛϧЮϜ

 еуϧзЃЮϜ ϽгК  м  ϣтнЧϦм ϣЯϲϽгЮϜ иϻк сТ ϣгуЯЃЮϜ ϣтϻПϧЮϜ еуϠ ϣЦыЛЮϜ блТ

 ̯ыϡЧϧЃв ϣзвϿгЮϜ ЌϜϽвцϜ ев ϣтϝЦнЮϜм ϣКϝзгЮϜ . 

¶ ЙтϽЃЮϜ нгзЮϜ ϤϜϽϧТ Ьы϶ ϣуϚϜϻПЮϜ ХкϜϽгЮϜм ЭУГЮϜ ϤϝϮϝуϧϲϜ блТ  м  

 ϢϝуϳЮϜ оϹв ϣгуЯЂ ϣуϚϜϻО Аϝгжϒ ̭ϝзϠм ϣуϳЋЮϜ ϣуϚϜϻПЮϜ ϤϜϸϝЛЮϜ ϿтϿЛϦ 

¶   ϼϝϡЪ оϹЮ ϣтϻПϧЮϜ пЯК ϽϪϕϦ сϧЮϜ ϣуϮнЮнуЃУЮϜ ϤϜϽуПϧЮϜ пЯК РϽЛϧЮ

еЃЮϜ.    сТ ϢϝуϳЮϜ ϢϸнϮм ϣϳЋЮϜ бКϹт сϚϜϻО БгзЮ ϣуЯгК ϤϝуЊнϦ бтϹЦ

ϣ϶нϷуЇЮϜ ϣЯϲϽв . 

¶   ЌϜϽвϓϠ еуϠϝЋгЮϜ ̪ϤϝЦϝКшϜ рмϺ :Эϫв) ϣЊϝϷЮϜ ϤϝϛУЮϜ СтϽК

  ЭЫϠ ϣЊϝϷЮϜ ϣуϚϜϻПЮϜ ϤϝϮϝуϧϲъϜ ϹтϹϳϦ.(еууЎϝтϽЮϜ ̪ЭвϜнϳЮϜ ̪ϣзвϿв

 .ϣужϹϡЮϜ мϒ ϣуϳЋЮϜ ϣЮϝϳЯЮ ϝ̯ЧТм ϣϛТ 

 .ϣϠЂϝжв ϣтϺПϦ АА϶ ЙЎмм рϸϼУЮϜ сϚϜϺПЮϜ аттЧϦЮϜ ϣтвкϒ ϱтЎмϦ    ϾтϾЛϦ
 .ϤϝϚУЮϜ ШЯϦЮ ϢϝтϲЮϜ ϢϸмϮ дтЂϲϦм ϣтϚϜϺПЮϜ ϣтϝКϼЮϜ сТ ϣтЮмвІЮϜ 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶ ϣуЂϜϼϹЮϜ ϤϝКϝЧЮϜ Э϶Ϝϸ ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ. 

¶  ϸϜнгЮϜм ϣугтϹЧϧЮϜ ЌмϽЛЮϜнтϹуУЮϜ. 

¶ ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ. 

¶ сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ. 

¶  пЯК бϚϝЧЮϜ бЯЛϧЮϜм ϽтϼϝЧϧЮϜЙтϼϝЇгЮϜ. 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмъϜ 2 ϣКϝЂ V   :ϱуЎнϦ  ϣглгЮϜ СтϼϝЛϧЮϜ ЍЛϠ

 ϣтϻПϧЮϜм ̭ϜϻПЮϜ нЯК сТ   

V   :ϰϽІ  ϣтϻПϧЮϜ бЯК ЉϷϦ СтϼϝЛϦ

  Эϫв оϽ϶цϜ анЯЛЮϝϠ ϝлГϠϼ м

  ϣуϳЋЮϜ анЯЛЮϜм ̭ϜϻПЮϜ бЯК 

V  :ϹтϹϳϦ  ̭ϜϻПЮϜ СтϽЛϦ 

V  ̭ϜϻПЮϜ ϤϝжнЫв 

V   бЏлЮϜ ϣуЯгК 

V  йЮ ϣЛϠϝϧЮϜ ϸϹПЮϜм сгЏлЮϜ ϾϝлϯЮϜ 

V   ϣуϚϜϻПЮϜ ϣгЗжцϜ 

V  ̭ ϜϻПЯЮ сЧТϜнϧЮϜ аϝЗзЮϜ 

V   бЯК  сТ  ϣглв  ϤϝУтϽЛϦ

  ϣтϻПϧЮϜ 
¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 



 

 

 

 сжϝϫЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ  йϧЦыКм рϽЫЃЮϜ ЌϽв

̭ϜϻПЮϝϠ   

V   :ϰϽІ  ϞϝϡЂϒ  пЯК  РϽЛϧЮϜ

 ЌϽгЮϜ ϤϝϡϡЃвм 

V  :ϹтϹϳϦ рϽЫЃЮϜ ИϜнжϒ 

V  рϽЫЃЮϜ ЌϽгϠ ϣϪϜϼнЮϜ ϣЦыК 

V  ϬыК  сТ  ϹКϝЃϦ  сϧЮϜ  ϣтϻОцϜ

рϽЫЃЮϜ пЎϽв 

V рϽЫЃЮϜм ϣуϚϜϻПЮϜ ϤϝугϳЮϜ 

V   ϟЃϲ ИϽϯЮϜ ϞϝЃϲм еуЮнЃжцϜ

 .ϞϝЋгЮϜ ЭгКм ϽгКм дϾм 

V   ϣуКϝзЋЮϜ ϤϝуЯϳгЮϜ 

  рϼЪЂЮϜ пЎϼв ϣтϺПϦ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ϩЮϝϫЮϜ 2 ϣКϝЂ V   :ϱуЎнϦ ев  еуϦмϽϡЮϜ  ЉЧж

 ϣЮмϝзϧгЮϜ ϣтϻОцϜ  

V   :ϰϽІ  ЉЧж  ϞϝϡЂϒм  ϼϜϽЎϜ

  ̭ϜϻПЮϜ сТ еуϦмϽϡЮϜ 

V   :ϹтϹϳϦ  йГϠϼм  еуϦмϽϡЮϜ  ЉЧж

 ЬϝУАцϜ аϿЧϧϠ 

V   ϣКϝзв  СЛЎм  еуϦмϽϡЮϜ  ЉЧж

  бЃϯЮϜ 

V ϼнЪϼнуІϜнЪ ЌϽв 

V ЀнгЂϜϼϝв ЌϽв 

V   ЉЧж  ϬыКм  ϣуϦϝϡзЮϜ  ϣтϻПϧЮϜ

 еуϦмϽϡЮϜ 

   ЈЧж) сϚϜϺПЮϜ ЬтϪвϦЮϜ ЌϜϼвϜ
 (ϤϝжтϦмϼϠЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ЌмϽК ϣтмϹуТ 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ЙϠϜϽЮϜ 2 ϣКϝЂ V   :ϱтЎмϦ  ϸжК аϸЮϜ АПЎ Ќϼв
   дϝЂжъϜ   

V :ϰϼІ    ϝлЮмϝжϦт сϦЮϜ ϣтϺОцϜ ϣЦыК
 аϸЮϜ АПЎ Йв дϝЂжъϜ   

V   ϸжК  аϸЮϜ  АПЎ  ИϜмжϒ  :ϸтϸϲϦ
(ИϝУϦϼъϜм АмϠлЮϜ ) дϝЂжъϜ 

V   аϸЮϜ АПЎ ЙТϼϦ сϦЮϜ ϣтϺОцϜ 

V    аϸЮϜ АПЎ ЌУ϶Ϧ ϣЮϜ ϣтϺОъϜ 

V   сТ амтЂϝϦмϠЮϜм амтϸмЊЮϜ ϼмϸ
  аϸЮϜ АПЎ ЌϝУ϶жϜм ИϝУϦϼϜ 

V   сЎϝтϼЮϜ АϝІжЮϜ 

V   аϸЮϜ АПЎ ЀϝтЦ ϢϾлϮϒ 

 

ϣЦыК  ̭ϜϺПЮϜ  Йв  Ќϼв   АПЎ  
 аϸЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

  атвЊϦ  ИмϼІв
 ϣтϠϜϼϦ ЌϜмϲϜ 

 ЁвϝϷЮϜ 2 ϣКϝЂ V   :ϱтЎмϦ  ϣтϺПϦЮϜ ϣЦыКм ϣжвЂЮϜ 
V :ϰϼІ    ϝлЮмϝжϦт сϦЮϜ ϣтϺОцϜ ϣЦыК

  дϾмЮϜ ϢϸϝтϾ Йв дϝЂжъϜ   

V   ϣТϝϲжЮϜм ϣжвЂЮϜ РтϼЛϦ :ϸтϸϲϦ
  дϾмЮϜ дϜϸЧТм дϾмЮϜ ϢϸϝтϾм 

V   дϾмЮϜ дϜϸЧТм ϣтЛтϠАЮϜ ϤϝтвϲЮϜ 

V   ϣУϲжвЮϜ ϣтмϸцϜм ϞϝІКцϜ 

V   ϣжвЂЮϜ сТ ̭ϜϺПЮϜ ϼмϸ 

V дϝЂжщЮ ϣтϮмЮмтϠЮϜ ϣКϝЂЮϜ 

V   ЬϪв оϼ϶ϒ ЌϜϼвϓϠ ϣжвЂЮϜ ϣЦыК
 рϼЪЂЮϜ 

V     ϣϪϜϼмЮϝϠ ϣжвЂЮϜ ϣЦыК 
 

   ЬϦϝЧЮϜ ЌϼвЮϜ ϣжвЂЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 
  ϞϝЂϲ  пЯК  ϞтϼϸϦ

  сЮϝϪвЮϜ дϾмЮϜ 



 

 

 

 ЀϸϝЃЮϜ 2 ϣКϝЂ V   :ϱтЎмϦ  ϣЦыКм  ϣтЦϼϸЮϜ  ϢϸПЮϜ
  ϣтϺПϦЮϜ 

V :ϰϼІ    ϝкϼтϪϓϦм ϣтЦϼϸЮϜ иϸПЮϜ АϠϼ
  ϣтЎтъϜ ϤϝтЮϝЛУЮϜ сТ 

V   ϢϸПЮϜ  ЌϜϼвϜ  ИϜмжϒ  :ϸтϸϲϦ
  ϣтЦϼϸЮϜ 

V   ϣтЦϼϸЮϜ ϢϸПЮϜ ЬвК АϼТ 

V   ϣтЦϼϸЮϜ ϢϸПЮϜ Ьмв϶ мϜ ЬмЂЪ 

V   ϣтϺОцϜ Йв йЮмϝжϦм амтЮϜ ϣЦыК 

V   ϢϸПЮϝϠ дтϠϝЊвЯЮ ϣтмϺПϦ ϱϚϝЊж
  ϣтЦϼϸЮϜ 

V   дϜ  дЪвт  сϦЮϜ  ϣтϺОцϜ  ИϜмжϒ
  ϤϜϼтϪϓϦ  ЌУ϶  сТ  ϸКϝЂϦ

  ϣϠϝЊшϜ 

V   ϣтЦϼϸЮϜ ϢϸПЮϜ дмвϼк 

V  ЌтъϜ пЯК ϢϸПЮϜ ϼтϪϓϦ ϼтЂУϦ 
  

   йϦЦыКм ϣтЦϼϸЮϜ иϸПЮϜ Ќϼв
  дϝЂжъϜ ϸжК сϚϜϺПЮϜ ЌтцϝϠ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ЙϠϝЃЮϜϜ 2 ϣКϝЂ V  ϹϮнт ъ  ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ ¶  ϹϮнт ъ  ϸϮмт ъ 

 евϝϫЮϜ 2 ϣКϝЂ  :  РтϼЛϦ  ЬвϝϲЮϜ  ϣтϺПϦ  :
  ЙЎϼвЮϜм 

  ϣϲЊм ϣтϺПϦ ϣтвкϜ : РЊм
  ϝлϦЦыКм  ЙЎϼвЮϜм  ЬвϝϲЮϜ

  ЬУАЮϜ ϣϲЊϠ 
 

V :ϹтϹϳϦ    ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ

 ЙЎϽгЮϜм ЭвϝϳЯЮ 

V : ϰϽІ   ϣуКϝгϧϮъϜ ЭвϜнЛЮϜ ЍЛϠ

  ϣтϻПϦ  сТ  ϢϽϪϕгЮϜ  ϣуϳЋЮϜм

 ЙЎϽгЮϜм ЭвϝϳЮϜ 

V : ϿугϦ    ЭвϝϳЯЮ ϣуϚϜϻПЮϜ ϤϝϡЯГϧгЮϜ

ЙЎϽгЮϜм  1-     ϣЦϝГЮϜ2 - 

  ϤϝзуϦмϽϡЮϜ3-    днкϹЮϜ

   ϤϜϼϹукнϠϼϝЫЮϜм3 - 

  ϤϝзувϝϧуУЮϜ4-    ϽЊϝзЛЮϜ

  ϣужϹЛгЮϜ 

V  

ϼвЛЮϜ ЬϲϜϼв сТ ϣтϺПϦЮϜ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ЙЂϝϧЮϜ 2 ϣКϝЂ V    :ϱуЎнϦ  ϻзв ЭУГЮϜ ϼнГϦм нгж

 ϣЃвϝϷЮϜ ϣзЃЮϜ пϧϲм ϢϸънЮϜ 

V   :ЭуЯϳϦ ϣуϚϜϻПЮϜ ϤϜϼϝлгЮϜ 

V : ϰϽІ    ϣуЛуϡГЮϜ ϣКϝЎϽЮϜ 

V  :ϱуЎнϦ    ϣКϝЎϽЮϜ  ϹϚϜнТ

 аъϜм ЭУГЯЮ ϣуЛуϡГЮϜ 

V : ϿуугϦ    Йв аъϜ ϟуЯϲ ϣжϾϜнв

  ϽЊϝзЛЮϜ ϩуϲ ев ϽЧϡЮϜ ϟуЯϲ

 ϣуϚϜϻПЮϜ 

V :СЊм    ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ

дϾнЮϜ сЋЦϝж ЙЎϽЯЮ 

V :ϰϽІ    ϣ̮̮̮̮̮̮тϻ̮̮̮̮̮П̮̮̮ϧЮϜ

   ϣ̮̮̮у̮Я̮у̮гЫ̮ϧЮϜ 

V : ϹтϹϳϦ    сТ ЬϝУАъϜ ϣтϻПϦ

  : ϱуЎнϦϣЂϼϹгЮϜ ЭϡЦ ϝв еЂ

  ϼϝуϧ϶Ϝ пЯК  ϢϽϪϕгЮϜ ЭвϜнЛЮϜ

  аϝЛГЮϜ 

 ЬϝУАъϜ ϼϝПЊм  ЙЎϼЮϜ ϣтϺПϦ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

ϽІϝЛЮϜ 2 ϣКϝЂ V :  ϿуугϦ    еЂ  сТ  ЬϝУАъϜ  нгж

 ϣЂϼϹгЮϜ 

V :ϱуЎнϦ    ϢϽϧТ Ьы϶ нгзЮϜ ЭϲϜϽв

  ϣЧкϜϽгЮϜ 

V :ϰϽІ    ЭУГЯЮ ϣуϚϜϻПЮϜ ϤϝϮϝуϧϲъϜ

ϣϧтϻПϦ ϣЧтϽАм ϣЂϼϹгЮϜ еЂ сТ 

V :ϹтϹϳϦ    ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ

 еуЧкϜϽгЯЮ 

V :ϱуЎнϦ    ϣтϻПϧЮϜ  ЭЪϝЇв  бкϜ

  еуЧкϜϽгЮϜм ЬϝУАъϜ йϮϜнϦ сϧЮϜ

 ϣЂϼϹгЮϜ еЂ сТ 

  сТ дтЧкϜϼвЮϜм ЬϝУАъϜ ϣтϺПϦ
 ϣЂϼϸвЮϜ дЂ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

 ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ϽЇК рϸϝϳЮϜ 2 ϣКϝЂ V   еузЃгЮϜ ϣтϻПϦ ϞнЯЂϒ :ϱуЎнϦ 

V :ϰϽІ    аϹЧϦм  сгЏлЮϜ ϾϝлϯЮϜ

 еЃЮϜ 

V :ϹтϹϳϦ    ϣуϳЋЮϜ  ЭЪϝЇгЮϜ

 еузЃгЮϜ ϣтϻПϧϠ ϣГϡϦϽгЮϜ 

V 1-  ϣтϻПϧЮϜ ̭нЂм ЉЧж 

V   йжϜϹϡЮϜм ϣзгЃЮϜ 

V   етϜϽЇЮϜ ϟЯЋϦм ϟЯЧЮϜ ЌϜϽвϜ 

 дтжЂвЮϜ ϣтϺПϦ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 



 

 

 

 ϽЇК сжϝϫЮϜ 2 ϣКϝЂ V   ϢϽуϪϝϦм сϚϜϻПЮϜ ϾнЛЮϜ :ϱуЎнϦ

  еузЃгЮϜ ϣКϝзв пЯК 

V   ϹзК сЯЫулЮϜ ϾϝлϯЮϜ ϽϪϓϦ :СЊм

 еузЃгЮϜ 

V :ϹтϹϳϦ    ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ

 еузЃгЯЮ 

V 1-  ϣЦϝГЮϜ2   ϤϝзуϦнϡЮϜ 

V    ϤϝзувϝϧуУЮϜм дϸϝЛгЮϜ4-    РϝуЮъϜ

5-   ЭϚϜнЃЮϜ 

V   :ϰϽІ  ϣуЃУзЮϜ  ЭвϜнЛЮϜ  ϽϪϜ

  еузЃгЮϜ ϣтϻПϦ сТ ϣуКϝгϧϮъϜм1 -  

 ϣуЛуϡГЮϜ ЭвϜнЛЮϜ 

V 2-    ϣтϸϝЋϧЦъϜ  ЭвϜнЛЮϜ3 - 

 ϣуЃУзЮϜ 

V  :СЊм еузЃгЯЮ рмϻПϧЮϜ бууЧϧЮϜ 

V  

 ϣтКϝжвЮϜ  ϣвДжъϜ  РЛЎ    оϸЮ
  дтжЂвЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

ϽЇК ϩЮϝϫЮϜ 2 ϣКϝЂ V : ϱуЎнϦ  еуЎϝтϽЮϜ ϣтϻПϦ 

V   :ϹтϹϳϦ  ϣужϹϡЮϜ ϣЦϝуЮϜ ЭвϜнК1 - 

  бЃϯЮϜ ϟуЪϽϦ2-    ϤыЏЛЮϜ ϣЦϝуЮ3- 

 сϚϝКнЮϜм сϡЯЧЮϜ ϾϝлϯЮϜ ϣЦϝуЮ 

V  :ϹтϹϳϦ ϣЦϝГЮϜ РϽЊ ϣгЗжϜ 

V   : ϣуϚϜϻПЮϜ ϤϝϮϝуϧϲъϜ :ϿуугϦ 

V 1-  ϣЦϝГЮϜ  ев  бЃϯЮϜ  ϤϝϡЯГϧв2-  

 ϤϜϼϹукнϠϼϝЫЮϜ ев бЃϯЮϜ ϤϝϡЯГϧв  

2-    днкϹЮϜ3-   дϸϝЛгЮϜм ϤϝзувϝϧуУЮϜ

4-   ϤϝзуϦмϽϡЮϜ 

V   ̭ϝгЮϜ ев бЃϯЮϜ ϤϝϡЯГϧв 

 ϣЊϝ϶ЮϜ ϤϝϚУЮϜ ϣтϺПϦ ¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶  ϣтнтϹуТ ЌмϽК 

 ϣтмУІ ϣЯϚЂϒм ϣІЦϝжв 

 ϽЇК ЙϠϜϽЮϜ 2 ϣКϝЂ V  ϹϮнт ъ  рϼлІЮϜ дϝϲϦвъϜ сжϝϪЮϜ ¶  ϹϮнт ъ  ϸϮмт ъ 

 ϽЇК ЁвϝϷЮϜ 2 ϣКϝЂ V   ФнЛϧЮϜ ϞϝϡЂϒ :ϰϽІ 

V   сТ ϽϪϕϦ сϧЮϜ ЭвϜнЛЮϜ :ϱуЎнϦ

  еуЦнЛгЯЮ  ϣуϚϜϻПЮϜ  ϤϝϮϝуϧϲъϜ

 нгзЮϜ сТ етϽ϶ϝϧгЮϜм 

V   нгзЮϜ сТ СЯϷϧЮϜ ϞϝϡЂϒ ϹтϹϳϦ 

V   ϣГϡϦϽгЮϜ  ЭЪϝЇгЮϜ  :  ϱуЎнϦ

  сТ  етϽ϶ϝϧгЮϜм  еуЦнЛгЮϜ  ϣтϻПϧϠ

  нгзЮϜ 

V   еуϠ ϣтϻПϧЮϜ ̭нЂ ЭЪϝЇв ϹтϹϳϦ

  еуЦнЛгЮϜ 

  сТ дтϼ϶ϝϦвЮϜм дтЦмЛвЮϜ ϣтϺПϦ
  мвжЮϜ 

¶  ϣтϽЗзЮϜ ϢϽЎϝϳгЮϜ 

¶  сгтϹЧϧЮϜ ЌϽЛЮϜ 

¶  ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

¶   еК  ϣϠϝϮшϜ

 ϞыГЮϜ ϤϜϼϝЃУϧЂϜ 

 ϸϮмт ъ 

11ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ... ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ 

5  ϣтнУЇЮϜ ϣЯϛЂцϜ еК ϣϠϝϮъϜм ϣЪϼϝЇгЮϜм ϼнЏϳЮϜ еК ϤϝϮϼϸ 

5  ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ еК ϤϝϮϼϸ 

10 ЬмцϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

10 сжϝϫЮϜ рϽлЇЮϜ дϝϳϧвъϜ еК ϤϝϮϼϸ 

30  сϚϝлзЮϜ дϝϳϧвъϜ еК ϣϮϼϸ 

 ИнгϯгЮϜ60 ϣϮϼϸ 

40 сЯгЛЮϜ ̭ϿϯЮϜ еК ϣϮϼϸ 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ  сϯлзв ϞϝϧЪ ϹϮнт ъ 



 

 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
) ϣтϻПϧЮϜм ̭ϜϻПЮϜ2005  ϣужϝϫЮϜ ϣЛϡГЮϜ ̪ еукϝІ ФмϼϝТм Ёуг϶ ϢϿК ̪еувϜ (

 .ϝугтϸϝЪϜ ̪ БЂмцϜ ФϽЇЮ ϣугЮϝЛЮϜ ϣϳЋЮϜ ϣгЗзв ̪ 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

ϼϽЧгЮϜ СЊм ϬϺнгж 

1ϼϽЧгЮϜ бЂϜ .        

 дϝϡЮъϜ Ϥϝϯϧзв /1 рϽЗзЮϜ 

2 ϼϽЧгЮϜ Ͽвϼ . 

DAPR414 

3ϣзЃЮϜ / ЭЋУЮϜ .   

 ЬмъϜ ЭЋУЮϜ2024 -2025 

4СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ .     

10/10/2024 

5ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ .   

 ϣК ϝЦ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК .    

2  ϢϹгЮ   ϣКϝЂ45  ϤϜϹϲм   ИнϡЂϒ4.5 

7(ϽЪϻт бЂϜ ев ϽϫЪϜ ϜϺϜ) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .     

:бЂъϜ:.а.ϒ  ϽϡЊ еуЃϲ ̭ыϯж .ϸ   :ЭугтъϜ@uobasrah.edu.iqNajla.saper   
 :бЂъϜ .ϒа .ϸ  бϦϝϳЮϜ буϲϼ ϹОϼ   :ЬтвтъϜraqad.raheem@uobasrah.edu.iq 

8ϼϽЧгЮϜ РϜϹкϜ .    : 

 

mailto:Najla.saper@uobasrah.edu.iq
mailto:raqad.raheem@uobasrah.edu.iq


 

 

 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

 

 

 

¶   дϠϮЮϜ ϣКϝжЊЮ ϸтϮ ϞтЯϲ ϬϝϦжъ ϝлϦϝКϜϼв ϞϮϜмЮϜ АϝЧжЮϜ алТ 

¶ 1-  ЌϜϼвъϜ дв ϣтЮϝ϶м ϝтϲЊ ϣвтЯЂ ϤϝжϜмтϲ дв ϝϮϦϝж дмЪт дϜм  ϣтϺПϦ сТ ϣвϸ϶ϦЂвЮϜ ХϚыЛЮϜ ϢϸмϮ
  ϝКмжм ϝвЪ ϣтІϝвЮϜ м ϞтЯϲЮϜ ϣтІϝв ϣтϠϼϦ сТ ϣтвЯЛЮϜм ϣϲтϲЊЮϜ ФϼАЮϜ ИϝϠϦϜ  м    сТ ϣтϲЊЮϜ АмϼІЮϜ ϼТмϦ

 ϣтІϝвЮϜ ϣтϠϼϦм ϞтЯϲЮϜ ϬϝϦжϜ 

¶ 2-   ϣтвЮϝЛЮϜм ϣтЯϲвЮϜ ФϜмЂцϝϠ ϢϸмϮмвЮϜ дϝϠϮъϜ ИϜмжϒ ϣТϼЛв 

¶ 3- м дϝϠϮъϜ ϣКϝжЊ ФϼА ϣТϼЛв  дϝϠϮъϜ ϣКϝжЊ пЯК ϢϼϪмЮϜ ЬвϜмЛЮϜ 

¶   ϣтжϠЯЮϜ ϤϮЯϪвЮ йЛтжЊϦЮϜ  ϞжϜмϮЮϜ  ϞыАЮϜ атЯЛϦ 

¶  

¶ .йтжϠЯЮϜ ϤϝϮЯϪвЮϜ ϤϝАЯ϶ сТ ϣвϸ϶ϦЂвЮϜ ϣтЂϝЂцϜ ϤϜϸЛвЮϜм ϸϜмвЮϜ ИϜмжϒм ϣЛтϠА 

¶  дϠϮЮϜ ϣКϝжЊ сТ ϝкϼмϸм  ϤϝϚϸϝϠЮϜ амлУв пЯК ϞыАЮϜ атЯЛϦ 

¶  РтЯПϦ РтжЊϦм  дϠϮЮϜ РтЯПϦ ϤϝϠЯАϦвм  амлУв ϰϼІ 

¶ йтмЂϦЮϜ РϼО пЯК иϼϪϔвЮϜ ЬвϜмЛЮϜ акϜ 

¶  йтϮϼϝ϶ЮϜм йтЯ϶ϜϸЮϜ йтмЂϦЮϜ дтϠ ϤϝЦмϼУЮϜ ϸтϸϲϦм ϬϝЎжцϜ мкϝв 

¶  иϼϪ϶ЮϜ ϣКϝжЊ ЀϝЂϒ пЯК ϞыАЮϜ атЯЛϦ 

¶  йтмϺПϦЮϜм йтϲЊЮϜ йϦвтЦм  иϼв϶ϦвЮϜ дϝϠЮϜ ϤϝϮϦжв ϰϼІм амлУв пЯК ϞыАЮϜ атЯЛϦ 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

  ̭оϸϝϠв акϜ дК йϠЯАЯЮ ϜϸІϼв иϼϝϠϦКϝϠ йтϺОъϜ амЯК аЂЦ сТ йвлвЮϜ ϭкϝжвЮϜ йЯЂЯЂ дв дϝϠЯЮϜ ϤϝϮϦжв ϭлжв ϸЛт

  йтУтЪм йϦϚтϠм дϝЂжъϜ пЯК ϤϝϮϦжвЮϜϜ иϺк ϢϸϚϝТ йТϼЛв пЯК ϸКϝЂϦЮ дϝϠЮыЮ сϚϝвтЪЮϜ ϞтЪϼϦЮϜ ШЮϜϺϠ ϝϲЎмв  дϝϠЮъϜ

Ъвт сϦЮϜ ϤъϝϮвЮϜ йТϼЛвм ϸϝЂУЮϜ ϼАϝ϶вЮϜ ϞжϮϦ  ϤϝϮϦжвЮϜ иϺк ϝлтТ аϸ϶ϦЂϦ дϜ д  ϼϪЪϜ дв дϠϮЮϜ ϣКϝжЊ ϼϠϦЛϦ м

 рϺЮϜм ЙжϝЊвЯЮ ϸϼмвЮϜ ϞтЯϲЮϜ ϤϝУЊм ϞтЯϲЮϜ ϢϸмϮ ϣϮϼϸ сТ аЪϲϦЮϜ ϣϠмЛЊЮ ϜϼДж ϣЂϝЂϲ ϣтϚϜϺПЮϜ ϤϝКϝжЊЮϜ

  ϣКϝжЊЮϜ ϣЧтϼАм ϝлКмжм ϣϲУжвЮϜ ϢмЦм оϸϝϠЮϜ АϝІжм мвж оϸв пЯК ШЮϺЪм ϼ϶Ϝ пЮϜ амт дв ϼтПϦЯЮ ϣЎϼК дмЪт

ЬЪЮ  акϜ Јт϶ЯϦ дЪвтм ϞтЪϼϦЮϜм аϜмЧЮϝϠ ϞмтК дв ϣϠϲϝЊтϝвм ϣКϝжЊЮϜ ̭ϝжϪϜ сТ ЬЊϝϲЮϜ ϨмЯϦЮϜ оϸвм дϠϮ Имж

дϠϮЮϜ ϣКϝжЊЮ ϸЛвЮϜ ϞтЯϲЮϜ сТ ϢϼϪϔвЮϜ ЬвϜмЛЮϜ                                                                                                                                                                

1-                                      сТϝЊϦЮϜ ϣϠЂжм ϭϦϝжЮϜ дϠϮЮϜ ϣтвЪ дϜϸϸϲт дϜϺЯЮϜ( дтϾϝЪЮϜм дкϸЮϜ) ϞтЯϲЯЮ рмϝтвтЪЮϜ ϞтЪϼϦЮϜ                                        

2- ϭϦϝжЮϜ дϠϮЮϜ ϢϸмϮ пЯК дϜϼϪмт рϺЮϜ ϞтЯϲЮϜ ϣТϝДжм ϢϸмϮ ϣϮϼϸ 

3- ( сКϝжЊ. сЛтϠА) дϠϮЮϜ ϣКϝжЊ сТ ϢϼтϠЪ ϣтвкϜ йЮ ϞЂϝжвЮϜ ϘϸϝϠЮϜ ϼϝтϦ϶Ϝ 

4-  ϣУЯϦ϶вЮϜ дϠϮЮϜ ИϜмжъ ϣКϝжЊЮϜ ФϼА 

 5-  ϣКϝжЊЮϝϠ ϣТϝЎвЮϜ ϸϜмвЮϜ             

. 

 

10ϼϽЧгЮϜ ϣузϠ . 

 

 ИнϡЂъϜ  ϤϝКϝЃЮϜ 
 ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв 

 

 мϜ  ϢϹϲнЮϜ  бЂϜ

 ИнЎнгЮϜ 
 бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

  ЬмцϜ 2 йКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V   анлУв  ϰϽІеϡϯЮϜ    ев  ϼϹЋгЪ  йϧугкϒм

 .сϚϜϻПЮϜ евцϜ ϼϸϝЋв 

V  ϣуЃуϚϽЮϜ РϜϹкцϜ ϹтϹϳϦ еϡϯЮϜ Ϭϝϧжъ . 

V ЮϜ ИϜнжϒ еуϠ Ͽуугϧ  ϟуЯϳЮϜ 

V Ϝ ϼнГϦ СЊм ϟуЯϳЮϜ ϬϝϧжϜ  .сЯϳгЮϜ 

 ϞтЯϲЮϜ ϞтЪϼϦ ϣТϼЛв 

ϵтϼϝϦ   РтϼЛϦм  
 дϠϮЮϜ 

  ϥжнϠϼмϝϠ

 пЯК  ЌϽК

  ϣІϝЇЮϜ 

  ϣувнт  ϣЯϛЂϜ 

,  ϤϝЇЦϝзвм

 ϤϜϾнЪм 

 сжϝϫЮϜ 2 йКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V  анлУв ϱуЎнϦ еϡϯЮϜ ЙузЋϦ ϤϜнГ϶ 

V  СузЋϦ   еϡϯЮϜ 

V   еϡϯЮϜ ϟуЪϽϦ  

 
 

 ϣтϸϝЊϦЦъϜ омϸϮЮϜ аттЧϦ ϞтЯϲЮϜ дмкϸЮ 

 ϣКϝзЊ  ϤϜнГ϶

  еϡϯЮϜ/ СузЋϦ

 еϡϯЮϜ 

 

  ϥжнϠ ϼмϝϠ 

  ϣувнт  ϣЯϛЂϜ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 



 

 

 

 ϩЮϝϫЮϜ 2 йКϝЂ 

_ :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V   анлУв ϱуЎнϦ  ϟуЯϳЮϜ  ϟуЪϽϦ    сТ ϝкϼмϸм

  еϡϯЯЮ сϚϝугуЫЮϜ ϟуЪϽϧЮϜ . 

V  

 ϣтϸϝЊϦЦъϜ омϸϮЮϜ аттЧϦ ϞтЯϲЮϜ дмкϸЮ 

 йϧЦыКм  ϟуЯϳЮϜ

  еϡϯЮϜ ϣКϝзЋϠ 

 

  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

 ЙϠϜϽЮϜ 2 йКϝЂ 

___  :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V   анлУв ϱуЎнϦ  ϣКϝзЊ сТ ϢϽϪнгЮϜ ЭвϜнЛЮϜ

  ϹтϽϡϧЮϜм дϿϷЮϜм ϢϼϜϽϳЮϜм ϟуЯϳЮϜ ИнзЪ еϡϯЮϜ 

V   СЯϧЮϜ ев ϟуЯϳЮϜ пЯК ϣЗТϝϳгЮϜ ϣуУуЪ 

 

 ϢϽϪϕгЮϜ ЭвϜнЛЮϜ бкϜ

 ϣКϝзЊ сТ оϽ϶ъϜ

 еϡϯЮϜ ϣуКнжм 

 

 ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

 Ѐвϝ϶ЮϜ 2  ϣКϝЂ  ϸϮмт ъ   рϼлІЮϜ  дϝϲϦвъϜ
 ЬмцϜ 

 ϸϮмт ъ  ϸϮмт ъ 

 ЀϸϝЃЮϜ 2 йКϝЂ 

_ :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
 
V   анлУв ϱуЎнϦ  ϣКϝзЋЮ бϚыв ϽуПЮϜ ϟуЯϳЮϜ

   еϡϯЮϜ. 

V   сТ ЭгЛϧЃгЮϜ ϟуЯϳЮϜ пЯК ϣЗТϝϳгЮϜ ϣуУуЪ

  СЯϧЮϜ  ев еϡϯЮϜ ϣКϝзЊ 

V  анлУв ϱуЎнϦ ϟуЯϳЮϜ   ϰывϜм екϸм еуϦмϽϠ  

 сТ ϝкϼмϸм  еϡϯЮϜ ϣЛуϡАм  сϚϝугуЫЮϜ ϟуЪϽϧЮϜ. 

 
  

 бϚыгЮϜ ϽуО ϟуЯϳЮϜ

 еϡϯЮϜ  ϣКϝзЋЮ 

 ϟуЯϳЮϜ  ϤϝжнЫвм

 ϣКϝзЋϠ  ϝлϧЦыКм

 еϡϯЮϜ 

 ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

 ЙϠϝЃЮϜ 2 йКϝЂ 

__  :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V   анлУв ϱуЎнϦ   ϟуЯϳЮϜ еϡϯϦ ФϽА   ϝкϼмϸм

 сТ  еϡϯЯЮ сϚϝугуЫЮϜ ϟуЪϽϧЮϜ . 

  ϭϦϝжЮϜ дϠϮЮϜ ϤϝУЊ ϣЂϜϼϸм 

 ϟуЯϯЮϜ еϡϯϦ ФϽА  ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

 евϝϫЮϜ 2 йКϝЂ 

___  :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V   анлУв ϱуЎнϦ   ϣТϝЏгЮϜ ϸϜнгЮϜ    сТ ϝкϼмϸм

  еϡϯЯЮ сϚϝугуЫЮϜ ϟуЪϽϧЮϜ . 

  ϢϼтϪϝϦм  оϸϝϠЮϜм ϤϝПϠЊЮϜмϜ  ϰывϜϼмϸ ϣТϼЛв
  ϣтЛтжЊϦЮϜ ϤϝтЯвЛЮϜм  дϠϮЮϜ пЯК 

 

 ϤϝвϝϷЮϜм  ϸϜнгЮϜ

 ϣКϝзЊ сТ ϣТϝЏгЮϜ

 еϡϯЮϜ 

 ϥжнϠ ϼмϝϠ 

  ϣувнт ϣЯϛЂϜ _ 

,  ϤϝЇЦϝзвм

ϤϜϾнЪм 

 ЙЂϝϧЮϜ 

2 йКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V - ϘϸϝϡЮϜ ϣТϝЎϒ ФϽА 

V - ФϽА бкϜϜ   ЍвϝϳЮϜ етнЫϦ 

V  ϤϝϚϸϝϡЮϜ ИϜнжϒ 

V - ϘϸϝϡЮϜ ϼнЊ 

V - ϹуϯЮϜ ϘϸϝϡЮϜ ϤϝУЊ 

V - ϘϸϝϡЮϜ ИϼϜϿгЮ ϣГϡϫв ЭвϜнЛЮϜ 

V 7    ϢнϯЮϜ БϡЎQuality Control  ИϼϜϿгЯЮ

дϝϡЮцϜ ϣКϝзЊ сТ ϣвϹϷϧЃгЮϜ 

V йлЫзЮϜм бЛГЮϜ ϤϝϡЪϽв Ϭϝϧжъ ϣтнжϝϫЮϜ ϤϝϚϸϝϡЮϜ 

 

  сТ ϝкϼмϸм ϤϝϚϸϝϠЮϜ
 дϠϮЮϜ ϣКϝжЊ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтмтϸтТ ЌмϼК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 

10 

2 йКϝЂ  ϸϮмт ъ   рϼлІЮϜ  дϝϲϦвъϜ
 сжϝϪЮϜ 

 ϸϮмт ъ  ϸϮмт ъ 



 

 

 

ϽЇК рϸϝϲϜ 

2 йКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V анлУв ϰϽІ  еϡϯЮϜ ϢϽϫ϶ СтϽЛϦм 

V ϤϝзтϹϫЮϜ ϟуЯϲ еуϠ ϤϝТыϧ϶ъϜ АϝЧж ϹтϹϳϦ 

V  ИнзϦ еК йЮмϕЃгЮϜ ϣуЃуϚϽЮϜ ЭвϜнЛЮϜ бкϜ ϹтϹϳϦ

 еϡϯЮϜ 

V  ̬ ̬ еϡϯЮϜ ϣКϝзЊ пЯК ϤϜϽуПϧЮϜ иϻк ϽϪϕϦ Эк 

V скϝв    бкϜ    ϣЛуϡГЮϜ ϤϜϽуПϧЮϜ  ϽϪϕϦ сϧЮϜ пЯК

 ̬ ̬ ϢϽϫϷЮϜ етнЫϦ 

V  ϢϽϫϷЮϜ ϣϠыЊ ϹгϧЛт  ϜϺϝв пЯК 

  ϣКϝжЊ  сТ  ϤϝТыϦ϶Ϝ  пЮϖ  рϸϔϦ  сϦЮϜ  АϝЧжЮϜ
 ϢϼϪ϶ЮϜ ϤϝУЊм 

  ϣКϝжЊ  ϤϝтЂϝЂϜ
 иϼϪ϶ЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтмтϸтТ ЌмϼК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 

 ϽЇК сжϝϫЮϜ 

2йКϝЂ :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V ϝлϧугкϒм ϣуЮфϜ ϣтϻПϧЮϜ ϣгЗжϒ анлУв ϰϽІ 

V .   ϣУЯϧϷв ФϽГЮϝϠ еϡϯЮϜ СуЯПϦ 

V Ϟ еуТϜϽϡЮϜ ЙгІ ϒ- ϣϡЪϽгЮϜ ϣуЇОцϜ 

V 2.-   етϿϷϦ  ЭЪϝЇв Эϲ  пЯК  ϝжϹКϝЃт СуЯПϧЮ Ϝ

 ϣтнЃϦм 

V 3- ̬  йзК ϣϯϧзт ϣгтϹЧЮϜ  ϣтϹЯЧϧЮϜ ФϽГЮϜ 

V 4-  ЉϚϝЋ϶ скϣϫтϹϳЮϜ  ϣУЯОцϜ 

V ̬ ϣтнЃϧЮϜ РϽО пЮϜ еϡϯЮϜ ЭЧзт пϧв 

V   ϣтнЃϧЮϜ ФϽА 

V  ϬϝЏжъϜ СтϽЛϦ 

V ̬ϬϝЏжъϜ пЯК ϢϽϪϕгЮϜ ЭвϜнЛЮϜ бкϜ скϝв 

V   ̭ϝзϪϒ  ϨϹϳϦ  сϧЮϜ  ϤϜϽуПϧЮϜ  бкϜ  скϝв

 ̬ ̬̬̬ϬϝЏжъϜ 

V  ϣтнЃϧЮϜ ̭ϝзϪϒ ϽлЗϦ сϧЮϜ ϞнуЛЮϜ бкϒ 

 

  дϠϮЮϜ РтЯПϦЮϜ ϣтвкϒ
ϬϝЎжЮϜ ϼмϸм 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

¶  ЌмϽК

 ϣтнтϹуТ 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 

ϽЇК ϩЮϝϫЮϜ 

2 йКϝЂ 

:пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V ϣугкϒ ϰϽІ  йтнЃϧЮϜ РϽО пЯК РϽЛϦм. 

V   сϧЮϜ ЭвϜнЛЮϜ ϹтϹϳϦ етϿϷϦ сТ ϢϝКϜϽв ϟϯт

  еϡϯЮϜ 

V  йвϝЛЮϜ ϣТϝЗзЮϜ иϝКϜϽв 

V  еϡϯЮϜ ЈϜϽЦϒ ϟуЯЧϦ 

V   РϽО сТ йтнлϧЮϜм Ϣ̭ϝЎшϜ буЗзϦ 

V  

V  йтнЃϧЮϜ 

V  йтнЃϧЮϜ РϽО сТ ϢϼϜϽϳЮϜ буЗзϦ 

йтмЂϦЮϜ РϼО сТ ϣтϠЂжЮϜ йϠмАϼЮϜ атДжϦ 

  Ь϶Ϝϸ дϠϮЮϝϠ йтϝжЛЮϜ
 йтмЂϦЮϜ РϼО 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтмтϸтТ ЌмϼК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 

 ϽЇК ЙϠϜϽЮϜ 

2 йКϝЂ :пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ 
V  ϰϽІ  ϴнϡГгЮϜ еϡϯЮϜ анлУвм 

V  йКϝзЋЮϜ сТ йЯ϶Ϝϸ Ϣϸϝв ЭЪ ϼмϸ пЯК РϽЛϦ 

V   ϞыϳϧЂъϜ ϰывϜ ϼмϸ йугкϒ 

V   йТϝЏгЮϜ ϞыϳϧЂъϜ ϰывϜ ϣугЪм 

V  ϬнϧзгЮϜ пЯК рϽϯϦ сϧЮϜ ϤывϝЛгЮϜ бкϜ 

V  еуϷЃϧЮϜ 

V  йЎнгϳЮϜ 

 ϵϠАЮϜ Ϣϸв 

  ϴмϠАвЮϜ дϠϮЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтмтϸтТ ЌмϼК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 



 

 

 

 ϽЇК ЁвϝϷЮϜ 

2 йКϝЂ V    иϻϡжм ϝлϧугкϜм иϽгϷϧгЮϜ дϝϡЮϜ еК иϽЫТ пГКϜ

 ϣуϷтϼϝϦ 

V иϽгϷϧгЮϜ дϝϡЮϜ ϬϝϧжϜ ϰϝϯж ϸϹϳϦ сϧЮϜ ϥϡЯЗϧв 

V иϽгϷϧгЮϜ дϝϡЮыЮϜ йтмϻПϧЮϜм йуϳЋЮϜ ϹϚϜнУЮϜ 

V   иϽгϷϧгЮϜ дϝϡЮцϜ буЃЧϦ 

V  иϽгϷϧгЮϜ дϝϡЯЮϜ ИϜнжϒ 

  сТ йтЂϝЂъϜ Ϥ ϤϝЊмϲУЮϜ  акϜ пЯК РϼЛϦ
 иϼв϶ϦвЮϜ дϝϠЮϜ йКϝжЊ 

    ϤϝϮϦжвЮϜ  ИϜмжϒ
 иϼв϶ϦвЮϜ дϝϠЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶  ЌϽЛЮϜ

 сгтϹЧϧЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

 ϣтмтϸтТ ЌмϼК 

  ϣЯϚЂϒм  ϣІЦϝжв
 ϣтмУІ 
  ϾнЪ 

11ϼϽЧгЮϜ бууЧϦ . 

  ев ϣϮϼϹЮϜ ЙтϾнϦ100    ϽтϼϝЧϧЮϜм ϣтϽтϽϳϧЮϜм ϣтϽлЇЮϜм ϣтнУЇЮϜм ϣувнуЮϜ ϤϝжϝϳϧвъϜм свнуЮϜ ϽуЏϳϧЮϜ Эϫв ϟЮϝГЮϜ ϝлϠ СЯЫгЮϜ аϝлгЮϜ ХТм пЯК

.ϵЮϜ ... 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 
    Φλ    

    

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ dairy technology 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ Principles of dairy chemistry 

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  дϝϡЮъϜ ϝуϮнЯзЫϦ сТ ϨнϳϠ 

 

 

ϼϽЧгЮϜ СЊм сЯгЛЮϜ 

 ϣуКϜϼϿЮϜ ϞϼϝϯϧЯЮ ϣуϚϝЋϲшϜ ϤϝЧуϡГϧЮϜ Ьнϲ ϣЯϫвцϜ Ьы϶ ев рϽЗзЮϜ ̭ϿϯЯЮ сЯгК ХуϡГϦ ϢϼϝϡК нк сЯгЛЮϜ ̭ϿϯЮϜ 

1ϼϽЧгЮϜ бЂϜ . 

 дϝϡЮϜ Ϥϝϯϧзв1сЯгК / 

2 ϼϽЧгЮϜ Ͽвϼ . 

DAPR414 

3 ϣзЃЮϜ / ЭЋУЮϜ . 

 / сжϝϫЮϜ сЂϜϼϹЮϜ ЭЋУЮϜ2024-2025 

4 СЊнЮϜ Ϝϻк ϸϜϹКϜ ϵтϼϝϦ . 

01/10/2024 

5 ϣϲϝϧгЮϜ ϼнЏϳЮϜ ЬϝЫІϜ . 

 ϤϜϽϡϧϷгЮϜ Э϶Ϝϸ ϼнЏϲ 

6(сЯЫЮϜ) ϤϜϹϲнЮϜ ϸϹК /(сЯЫЮϜ) ϣуЂϜϼϹЮϜ ϤϝКϝЃЮϜ ϸϹК . 

 ) ϝуКнϡЂϒ ϤϝКϝЂ ϨыϪ45 (ЭЋУЮϜ Ьы϶ СЋжм ϢϹϲϜм ϢϹϲм) СЋжм ϢϹϲϜм ϢϹϲм / (ЭЋУЮϜ Ьы϶ ϣКϝЂ 



 

 

 

7) сЂϜϼϹЮϜ ϼϽЧгЮϜ ЬмϕЃв бЂϜ .ϜϺϖ ϽϫЪϒ  (ϽЪϻт бЂϜ ев 

 бϦϝϳЮϜ буϲϼ ϹОϼ .ϸ .а..ϒ :бЂъϜ 

 пЂнв бІϝк иϼϝЂ .а.а :бЂъϜ 

 :ЬтвтъϜ.raqad.raheem@uobasrah.edu.iq  

 :ЬтвтъϜMusa@uobasrah.edu.iq   

8ϼϽЧгЮϜ РϜϹкϜ . 

 ϣуЂϜϼϹЮϜ ϢϸϝгЮϜ РϜϹкϜ 

¶  ϽϡϧϷв сТ ϣуЯгЛЮϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦдϝϡЮъϜ . 

¶  ϽϡϧϷв сТ ϣЯгЛϧЃгЮϜ ϢϿлϮъϜм ϤϜмϸъϜм ϣуЂϝЂцϜ ϟжϜнϯЮϜ ϞыГЮϜ буЯЛϦдϝϡЮъϜ. 

¶   ϣуЂϝЂъϜ букϝУгЮϜ ϞыГЮϜ буЯЛϦдϝϡЮъϜ Ϥϝϯϧзв ЙузЋϦ сТ    ϤϝузЧϧЮϜм  ϣϫтϹϳЮϜ   ϣЯгЛϧЃгЮϜ  ϣЂϜϼϸм еϡϯЮϜ ϬϝϧжϜ ФϽАм

ϝлϮϝϧжϜ РмϽД ϣЂϜϼϸм мϝлКϜнжϝϠ ϢϽгϷϧгЮϜ дϝϡЮъϜ ϬϝϧжϜ ФϽА, 

9 бЯЛϧЮϜм буЯЛϧЮϜ ϤϝуϯуϦϜϽϧЂϜ . 

 ϣуϯуϦϜϽϧЂъϜ 

¶  .ϣтϽлϯгЮϜ ̭ϝуϲъϜ ϽϡϧϷв Э϶Ϝϸ ϣуЯгЛЮϜм ϣтϽЗзЮϜ ϤϜϽЎϝϳгЮϜ 

¶  .ϣуКϝгϯЮϜ ϤϝЇЦϝзгЮϜ 

¶  .сзкϻЮϜ СЋЛЮϜм ̭ϝЋЧϧЂъϜм ϤыЫЇгЮϜ Эϲ пЯК бϚϝЧЮϜ бЯЛϧЮϜ 

¶ .ЙтϼϝЇгЮϜм ϽтϼϝЧϧЮϜ пЯК бϚϝЧЮϜ бЯЛϧЮϜ 

10ϼϽЧгЮϜ ϣузϠ . 

 ИнϡЂцϜ  ϤϝКϝЃЮϜ  ϣϠнЯГгЮϜ бЯЛϧЮϜ ϤϝϮϽϷв  ИнЎнгЮϜ мϜ ϢϹϲнЮϜ бЂϜ  бЯЛϧЮϜ ϣЧтϽА  бууЧϧЮϜ ϣЧтϽА 

 ЬмцϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  дϝϡϮъϜ ЙузЋϧЮ ϣвϾыЮϜ ϤϜϹЛгЮϜ 

V   ЌнϲцϜ 

V еуЪϝЫЂ 

V  еϡϯЮϜ ϟЮϜнЦ 

V   ЁϠϝЫгЮϜ 

V  НугЇϧЮϜ Ќнϲ 

V  ϬϝЏжцϜ РϽО 

V   ЙуГЧϦ ϾϝлϮ 

V  

  ЙтжЊϦЮ ϣвϾыЮϜ ϤϜϸЛвЮϜ
 дϝϠϮъϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 сжϝϪЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  ϤϝзϡϯгЮϜ 

V  йϳУзгЮϜ ϢнЦ ϽтϹЧϦ 

V ϽтϹЧϧЮϜ ϣуЯгК 

  )  ϣжϠϮвЮϜ  ϤϝвтϾжъ
  ϢмЦ  ϼтϸЧϦм  ϝлКϜмжϜ

 ( ϣϲУжвЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 ϨЮϝϪЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V   ϤϝϚϸϝϡЮϜ СтϽЛϦ 

V   ϤϝзϡϯϧЮϜ ИϜнжϒ 

V   сгтϿжцϜ еϡϯϧЮϜ 

V   ЭгЛЮϜ ϣЧтϽА 

V   сЏвϝϳЮϜ еϡϯϧЮϜ 

V  ЭгЛЮϜ ϣЧтϽАм 

V   рϼϜϽϳЮϜ сЏвϝвϝϳЮϜ еϡϯϧЮϜ 

V  

 ϤϝϚϸϝϠЮϜм ϤϝжϠϮϦЮϜ ИϜмжϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

mailto:raqad.raheem@uobasrah.edu.iq
mailto:Musa@uobasrah.edu.iq


 

 

 

 ЙϠϜϼЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ ϣКϝзЋЮ ϣЃуϚϽЮϜ ϤϜнГϷЮϜ 

V   екϹЮϜ ϣϡЃж ЭтϹЛϦ 

V   ϟуЯϳЮϜ ϢϽϧЃϡЮϜ 

V  ϘϸϝϡЮϜ ϣТϝЎϖ 

V   ϣжнЯгЮϜ иϸϝв ϣТϝЎϖ 

V  ϣϳУзгЮϜ ϣТϝЎϖ 

V  ЙуГЧϧЮϜ 

V  ЩтϽϳϧЮϜ 

V  ϵϡГЮϜ 

V   ЙугЇϧЮϜ 

V ϬϝЏжцϜ 

  ϣЂтϚϼЮϜ  ϤϜмА϶ЮϜ
 дϠϮЮϜ ϣКϝжЊЮ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 Ѐвϝ϶ЮϜ о  ϤϝКϝЂ  ϸϮмт ъ  ЬмъϜ рϼлІЮϜ дϝϲϦвъϜ  
/  ϤϜϸкϝІв 

¶  ϹϮнтъ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

   ϸϮмт ъ 

 ЀϸϝЂЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  ϝϦнЫтϽЮϜ еϡϮ ϣКϝзЊ 

V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V   ϣКϝзЋЮϜ ϤϜнГ϶ 

 ϝϦмЪтϼЮϜ дϠϮ ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 ЙϠϝЂЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  анЯϳЮϜм ЍуϠъϜ еϡϯЮϜ 

V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

V  еϡϯЮϜ сТ иϿуггЮϜ инГϷЮϜ 

 амЯϲЮϜм ЌтϠъϜ дϠϮЮϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 двϝϪЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  йКϝзЋЮϜ ϤϜнГ϶ 

V  еϡϯЮϜ сТ иϿуггЮϜ инГϷЮϜ 

V  йжϼϹϯЮϜ 

 ϼϸϮЮϜ  ϣКϝжЊ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 ЙЂϝϦЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

V  еϡϯЮϜ сТ иϿуггЮϜ инГϷЮϜ 

оϼϦжмвЮϜ дϠϮ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

V  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

ϼІϝЛЮϜ о  ϤϝКϝЂ  ϸϮмт ъ  сжϝϪЮϜ рϼлІЮϜ дϝϲϦвъϜ  
/  ϤϜϸкϝІв 

¶  ϹϮнтъ 

¶  

V    ϹϮнтъ 

 ϼІК рϸϝϲЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

 дϠϮЮϜ сТ иϾтввЮϜ имА϶ЮϜ 

   ШϼϠЮϜ  дϠϮ  ϣКϝжЊ
ϼЪϼϠвЮм 

 

¶  V  

 ϽЇК сжϝϫЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

 дϠϮЮϜ сТ иϾтввЮϜ имА϶ЮϜ 

   аϜϸтъϜ  дϠϮ   ϣКϝжЊ
 дϠϮм   ϭϦмЪЮϜ  дϠϮм

 ϣАІЧЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

¶  ϣЇЦϝзгЮϜ

 ϣуКϝгϯЮϜ 

V   ϣЯϛЂϜм  ϣЇЦϝзв

  Ѐϼϸм  ϣтнУІ

сЯгК 

 ϼІК ϨЮϝϪЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

 дϠϮЮϜ сТ иϾтввЮϜ имА϶ЮϜ 

 дУЛЮϜ  дϠϮ  ϣКϝжЊ
ФϼϾъϜм ЌтϠъϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϚЂϜм  ϣІЦϝжв
  Ѐϼϸм  ϣтмУІ

сЯвК 



 

 

 

 ϽЇК ЙϠϜϽЮϜ о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  еϡϯЮϜ СЊм Йв еϡϯЮϜ СтϽЛϦ 

V  йКϝзЋЮϜ ϤϜнГ϶ 

 дϠϮЮϜ сТ иϾтввЮϜ имА϶ЮϜ 

  ϣтЦϜϼЛЮϜ  дϝϠϮъϜ
 ϢϼмлІвЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϚЂϜм  ϣІЦϝжв
  Ѐϼϸм  ϣтмУІ

сЯвК 

  Ѐвϝ϶ЮϜ
ϼІК 

о  ϤϝКϝЂ пЯК ̯ϜϼϸϝЦ ϞЮϝАЮϜ дмЪт ̪ЀϼϸЮϜ ϜϺк ϣтϝлжϠ: 
V  ϤϽЪнуЮϜ 

V  йзузЮϜ ϟуЯϲ ϣКϝзЊ 

V  ЁЯТм ϹуЂъϜ ϟуЯϲ ϣКϝзЊ 

 

 Ϣϼв϶ϦвЮϜ дϝϠЮъϜ ¶   ϢϽЎϝϳгЮϜ

 ϣтϽЗзЮϜ 

¶   ϢϽЎϝϳгЮϜ

 ϣуЯгЛЮϜ 

 ϣуКϝгϯЮϜ ϣЇЦϝзгЮϜ 

  ϣЯϚЂϜм  ϣІЦϝжв
  Ѐϼϸм  ϣтмУІ

сЯвК 

11ϼϽЧгЮϜ бууЧϦ . 

20  сЯвЛЮϜ ̭ϾϮЮϜ дК ϣϮϼϸ 

15  ϤϝжϝϲϦвϜ 

5 ϼтϼϝЧϦм ϼмЎϲ. 

12 ЁтϼϹϧЮϜм бЯЛϧЮϜ ϼϸϝЋв . 

(ϤϹϮм дϜ ϣуϯлзгЮϜ) ϣϠнЯГгЮϜ ϢϼϽЧгЮϜ ϟϧЫЮϜ 

 Ϣϼв϶ϦвЮϜ дϝϠЮъϜм дϠϮЮϜ ϣКϝжЊ 
атЯЂ ϸвϲв Ќϝтϼм ϞЯАвЮϜ ϸϠК сУАЮ.ϸ 

ϞϝϦЪЮ сϮлжвЮϜ ϣϠЯАЮ РЊЮϜ ЙϠϜϼЮϜ )ϣКϝжЊ дϠϮЮϜ дϝϠЮцϜм 

   ̪  дϜмЯК ЬЎϝТ аϝЊК     ( сЯвЛЮϜ Ϣϼв϶ϦвЮϜ ϸ.   ϼЪϝІ  ϸϠК

ϸмвϲв 

 

(ϼϸϝЋгЮϜ) ϣЃуϚϽЮϜ ЙϮϜϽгЮϜ 
 

 

(... ϽтϼϝЧϧЮϜ ̪ϣугЯЛЮϜ ϤыϯгЮϜ) ϝлϠ пЊнт сϧЮϜ ϢϹжϝЃЮϜ ЙϮϜϽгЮϜм ϟϧЫЮϜ  

 ϥжϽϧжъϜ ЙЦϜнв ̪ϣужмϽϧЫЮъϜ ЙϮϜϽгЮϜ  

 

 

 

1. Course Name: theoretical industrial crops 

 

2. Course Code: 

INCR212 

3. Semester / Year: 

Fierst Semester / 2024-2025 

4. Description Preparation Date: 



 

 

 

10/9/2024 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week / 3.5 units 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr. Rawafid Hadi   Email: rawafid.qasim@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ 1- Introducing students to crops that can be used in 
industrial fields. 

¶ 2- Identifying the environmental factors suitable for 
the growth of these crops, methods of propagating, 

producing, and raising industrial crops. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name Learning Method 

Evaluation 

Method 

First 2 hours The student should 

be familiar with the 

importance of 

industrial crops and 

their role in various 

food industries. 

Industrial Crops - 

Definition - 

Importance 

Problems and 

Obstacles Facing 

Food Industry 

Production 

¶ Theoretical 
lecture 

¶ Presentation 

¶ discussion 

Discussion 

and oral 

questions 

Second 2 hours The student will 

learn about the 

important role of 

industrial crops in 

developing various 

food industries. 

. The role of 

industrial crops in 

developing food 

industries 

¶ Theoretical 
lecture 

¶ Presentation 

¶ discussion 

Report on the 

most suitable 

and locally 

used 

production 

units Third 2 hours The student should 

know the types of 

oils and fats, their 

quality and 

suitability for use. 

Oils and fats - their 

importance - their 

source - methods of 

testing the quality of 

oils and fats 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 

and oral 

questions 

mailto:rawafid.qasim@uobasrah.edu.iq


 

 

 

Fourth 2 hours The student should 

be familiar with the 

different methods of 

manufacturing oils 

and fats. 

Vegetable Oil 

Industry 

Testing and Chemical 

Reactions of Oils and 

Fats 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video presentations 

Earth pond 

design 

project 

Fifth 2 hours The student should 

be familiar with the 

most important 

crops that are a 

source of vegetable 

oils. 

Oil Crops 

1- Sunflower Crop 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video presentations 

Discussion 

and oral 

questions 

Sixth 2 hours The student should 

learn about the 

soybean crop, its 

importance and its 

role in the food 

industry. 

- Soybean Crop 

 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video presentations 

Cage design 

project 

Seventh 2 hours  First Month Exam 

None 

None 

Eighth 2 hours The student learns 

about the sesame 

crop and the 

environmental 

conditions suitable 

for its growth. 

1- Sesame crop 

 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

Discussion 

and oral 

questions 

Ninth 2 hours The student will be 

able to identify fiber 

crops and their 

different types. 

Fiber crops 

1- Cotton crop 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

Discussion 

and oral 

questions 

Tenth 2 hours The student should 

be familiar with the 

importance of the 

flax crop and its role 

in fiber-based 

industries. 

Flax crop 

 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

Comparative 

report 

between 

closed culture 

systems, 

aquaponics 

and biofloc 

Eleventh 2 hours The student will be 

able to identify sugar 

crops, their types 

and importance. 

Sugar crops 

Sugar cane 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

Discussion 

and oral 

questions 

Twelfth 2 hours The student should 

be able to 

distinguish between 

sugarcane and sugar 

beet crops and the 

importance of each 

in the sugar industry. 

- Sugar beet ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

Discussion 

and oral 

questions 

Thirteenth none none Second Month Exam 

none 

None  

Fourteenth 2 hours The student should 

be able to 

distinguish between 

different types of 

industrial crops, 

even the uncommon 

ones. 

Some crops used in 

the industry : 

1- Jute and sesame 

2- Safflower and rape 

None 

None 

Fifteenth 2 hours None General Review ¶ Group 
discussion 

¶ Answering 
studentsô 

questions 

None 



 

 

 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Industrial Crops Production Book 

Main References (Sources) Field crop production - oil and sugar crops 

Recommended Books and References (Scientific 

Journals, Reports...) 
None 

Electronic References, Websites Some research from the Inter net  

 

 

1. Course Name: 

(Practical Industrial crops) - Second stage - Food Science Department - College of Agriculture - University of 

Basra 

2. Course Code: 

INCR212 

3. Semester / Year: 

The Second course ïSecond stage(-2024-2025) 

4. Description Preparation Date: 

11/ 6/ 2024 

5. Available Attendance Forms: 

My presence in lap attend full time 

6. Number of Credit Hours (Total) / Number of Units (Total) 

5 hours per week    -   3.5 units 

7. Course Administratorôs Name (Mention All, If More Than One Name) 



 

 

 

Name: Zainab Ahmed Abdul- Razaq   

 Email: zainab.ahmed@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

 

Å Introducing students to the importance of industrial crops. 

Å Providing students with theoretical and applied information on the most 

important industrial crops, the botanical description of each crop, and the 

classification and varieties of each crop. 

 Providing students with theoretical and applied information in the field of 

cultivation and production of major oil crops, as well as the characteristics 

and aspects of oil manufacturing. 

Å Providing students with theoretical and applied information in the field of 

cultivation and production of the main sugar crops, as well as the processes 

of sugar extraction and manufacturing. 

9. Teaching and Learning Strategies 

Strategy 
The lesson includes (2) hours of theory and (3) hours of practical - the number of 

weekly hours is approved, distributed over 15 weeks. 

10. Course Structure 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name Learning Method 

Evaluation 

Method 

1 3 

Students will have 

information about 

industrial crops and 

students will be able to 

know the division of 

crops. 

Introduction to industrial 

crops - classification 

(division) of industrial 

crops 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

2 3 

Students will be able 

to identify oil plants 

and know their 

botanical description. 

Botanical description, 

classification and 

varieties of oil crops 

(sunflower crop and 

sesame crop) 

Lecture with 

explanation and 

presentation 

Discussions 

and quiz 

3 3 

Students will be able 

to identify oil plants 

and know their 

botanical description. 

Botanical description, 

classification and 

varieties of oil crops 

(corn(maize) and 

safflower crop) 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

mailto:zainab.ahmed@uobasrah.edu.iq


 

 

 

4 3 

Students will be able 

to identify oil plants 

and know their 

botanical description. 

Botanical description, 

classification and 

varieties of oil crops 

(Peanut and soybean ( 

Lecture with 

explanation and 

presentation 

Quiz and 

reports 

5 3 

Students should have 

knowledge of newly 

cultivated crops 

(rapeseed and 

mustard). 

Botanical description, 

classification and 

varieties of oil crops 

(Rapesed and mustard). 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

6 3 
 

First month exam   

7 3 

Students will have 

knowledge of the 

industrial products of 

oils and fats. 

Manufacturing products 

of oils and fats 

Lecture with 

explanation and 

presentation 

Quiz 

8 3 

 
A field visit to nearby 

crop fields 
  

9 3 

Students will have 

knowledge of fiber 

crops and their 

botanical description. 

Botanical description, 

classification and 

varieties of fiber crops 

(cotton, flax) 

Lecture with 

explanation and 

presentation 

Quiz 

10 3 

Students will have 

knowledge of fiber 

crops and their 

botanical description. 

Botanical description, 

classification and 

varieties of fiber crops 

(jute and Kenaf or Decan 

Hemp) 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

11 3 

Students will have 

knowledge of fiber 

crops and their 

botanical description. 

Botanical description, 

classification and 

varieties of fiber crops 

(sisal ) 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

12 3 

 

Second month exam   



 

 

 

13 3 

Students will have 

knowledge of the 

sugarcane crop and its 

botanical description. 

Botanical description, 

classification and 

varieties of sugar crops 

(sugarcane) 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

14 3 

Students will be 

familiar with the 

botanical description 

of sugar beet crop. 

Botanical description, 

classification and 

varieties of sugar crops 

(sugar beets) 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

15 3 

Students will have 

knowledge of the 

botanical description 

of stimulating and 

aromatic crops.  

Botanical description, 

classification and 

varieties of stimulant and 

aromatic crops 

Lecture with 

explanation and 

presentation 

Discussions 

and 

questions 

11. Course Evaluation 

The final exam consists of 50 theoretical exams, 10 for each monthly exam, 5 POM exams, and 5 reports. 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If 

Any) 

Oil and sugar crops 

(Dr.. Tawakkol Younis Rizk  

     Dr. Hikmat Abdul Ali) 

Oilseeds 

Tayfour, Hussein Awni and Rizgar Hamdi Rashid (1990). 

 .Ministry of Higher Education and Scientific Research, University of Mosul. 

 Fiber crops (Dr. Hikmat Abed Ali ( 

 Fiber crops (  Dr.. Iyad Talaat Shaker ( 

Main References 

(Sources) 
No 

Recommended 

Books and 

References 

(Scientific Journals, 

Reports...) 

No 

Electronic 

References, Websites 
No 

 

 

 

 

 

 

 

 



 

 

 

1. Course Name: 

Food safty / Theoretical 

2. Course Code: 

FOSA215 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

11/6/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr. Saher Sabih George 
Emaisaher.george@uobasrah.edu.iq 

Ammar.ramddan@uobasrah.edu.iql:   

8. Course Objectives 

Course 

Objectives 

 The course covers all topics related to individual health and safety, as well as microorganisms that may cause 

food poisoning, diseases, and the chemical, biological, and physical hazards present in foods, including 

adulterated foods. It also addresses how to maintain body health and prevent foodborne diseases . 

Å Introducing students to the fundamentals of food safety and hygiene according to the curriculum, 

providing them with a detailed understanding of these concepts and how to apply them in various life 

situations. 

Å Understanding the microorganisms that cause food contamination, as well as those beneficial in 

different food industries. 

Å Acquiring practical experience in the field of microbiology to qualify students for work in quality 

control laboratories . 

Å Studying food contamination and its relationship to individual health . 

Å Understanding the potential risks microorganisms pose to human health . 

Å Learning about the relationship between microorganisms and disease occurrence. 

 

mailto:Emaisaher.george@uobasrah.edu.iq


 

 

 

9. Teaching and Learning Strategies 

Strategy 

¶   ÅUsing modern teaching methods, including illustrative videos, and actively engaging students in 

the scientific lectures. 

¶  ÅPreparing reports on topics related to the field of specialization . 

¶  ÅConducting discussions within the classroom . 

¶ Å Utilizing the instructorôs office hours to answer studentsô questions regarding the theoretical part 

of the course. 

10. Course Structure 

Week Hours Required learning outcomes 
Unit or 

Subject 

Name 

Learning Method Evaluation Method 

First 2 hours By the end of this lesson, the student 

will be able to: 

V Explain the scientific concepts of 

microbiology in general   

Micro- 

organisms 

 

V Theoretic

al lecture 

V Presentat

ion 

V Group 

discussion 

V Example

s and solutions 

V Interpret

ation of results 

V Participate 

in solving examples 

V Quick test 

V Homework 

Second 2 hours V By the end of this lesson, the 

student will be able to: 

ṉExplain the importance of food and 

its impact on the overall health of the 

individual, as well as the mechanisms 

by which diseases are transmitted to 

humans through contaminated food. 

The 

Importance 

of Food 

Safety 

V Theoretic

al lecture 

V Presentat

ion 

V Group 

discussion 

V Example

s and solutions 

V Interpret

ation of results 

V Participate 

in solving examples 

V Quick test 

V Homework 

Third 2 hours V By the end of this lesson, the 

student will be able to: 

ṉProvide an explanatory overview of 

chemical contaminants in food, 

including pesticides, detergents, and 

others, and explain the mechanisms 

by which chemical poisoning occurs.   

Chemical 

Hazards 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in solving 

examples 

V Quick test 

V Homework 

 



 

 

 

Fourth 2 hours  By the end of this lesson, the student 

will be able to: 

ṉ Explain the biological hazards that 

pose risks to human health, including 

diseases and poisoning caused by 

bacteria, fungi, and other 

microorganisms. 

V  

Biological 

Hazards 

 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in solving 

examples 

V Quick test 

Fifth 2 hours NONE First 

Monthly 

Exam 

None None 

Sixth 2 hours V By the end of this lesson, the 

student will be able to: 

ṉ Provide an explanatory overview 

of botulinum food poisoning, 

including the bacteria that cause it, 

their characteristics, the mechanism 

of poisoning, the food vehicles 

involved, as well as methods of 

treatment and prevention. 

   рBotulism 

Food 

Poisoning 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in solving 

examples 

V Quick test 

V Homework 

 

Seventh 2 hours V  By the end of this lesson, the 

student will be able to: 

ṉ Provide a detailed explanation of 

types of poisoning caused by 

infections and poisoning caused by 

toxins. 

ṉ Clarify the differences between 

various types of food poisoning. 

Food 

Poisoning by 

Infection and 

Toxins 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in solving 

examples 

V Quick test 

V Homework 

 

Eighth 2 hours  By the end of this lesson, the student 

will be able to: 

ṉ Explain all aspects related to 

Bacillus food poisoning, including 

the causative bacteria, the foods 

responsible for this poisoning, as well 

as methods of treatment and 

prevention. 

V  

Bacillus 

Food 

Poisoning 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in solving 

examples 

V Quick test 

V Homework 

 



 

 

 

Ninth 2 hours By the end of this lesson, the student 

will be able to: 

ṉ Explain all aspects related to 

Listeria food poisoning, including the 

causative bacteria, the foods 

responsible for this poisoning, as well 

as methods of treatment and 

prevention. 

V  

  Shigellosis 

food 

poisoning 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate in solving 

examples 

V Quick test 

Tenth 2 hours NONE Second 

Monthly 

Exam 

None None 

Eleventh 2 hours By the end of this lesson, the student 

will be able to: 

ṉ Provide an explanatory overview 

of botulinum food poisoning, 

including the bacteria responsible, 

their characteristics, the mechanism 

of poisoning, the food vehicles 

involved, and methods for treatment 

and prevention. 

V  

 

   ϼEnter 

pathogenic 

Escherichia 

coli 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate in solving 

examples 

V Quick test 

V Homework 

 

Twelfth 2 hours V  By the end of this lesson, 

the student will be able to: 

ṉ Provide a comprehensive 

explanation of mycotoxins, 

the types of molds that 

produce them, the 

mechanisms of mycotoxin 

poisoning, and methods of 

treatment. 

Mycotoxins V Theoreti

cal lecture 

V Presenta

tion 

V Group 

discussion 

V Exampl

es and 

solutions 

V Interpret

ation of 

results 

 

V Participate in 

solving examples 

V Quick test 

V Homework 

 



 

 

 

Thirteenth 2 hours V  By the end of this lesson, the 

student will be able to: 

ṉ Clearly outline, in bullet points, the 

various methods for identifying 

adulterated foods, ways to avoid 

purchasing and consuming them 

from markets, and strategies to 

reduce their prevalence. 

 

 

 

Adulterated 

Foods 

 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate in solving 

examples 

V Quick test 

V Homework 

 

Fourteenth 2 hours V  By the end of this lesson, the 

student will be able to: 

ṉ Explain the concept of HACCP 

and its application in laboratories and 

food manufacturing facilities through 

clear bullet points that help students 

fully understand all aspects related to 

food safety. 

Ϝ ϟЂϝлЮ 

Hazard 

Analysis 

Critical 

Control 

Point) 

V Theoretical 

lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate in solving 

examples 

V Quick test 

V Homework 

 

Fifteenth 2 hours V By the end of this lesson, the 

student will be able to: 

ṉ Interpret the concept of artificial 

intelligence and its role in advancing 

food biology and food 

manufacturing, including its 

applications in detecting food 

poisoning and treatment methods, 

aligning with current scientific 

developments by linking food safety 

and health with artificial intelligence. 

Artificial 

Intelligence 

General 

Review 

V Solve various 

example 

V Group 

discussion 

V Answering 

students' inquiries 

None 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily oral, 

monthly written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 



 

 

 

 

 

 

1. Course Name: 

Dairy principles/ Practical 

2. Course Code: 

5!Lwнпл 

3. Semester / Year: 

Second semester/2023-2024 

4. Description Preparation Date: 

30/1/2024 

5. Available Attendance Forms: 

Attendance in college laboratories 

6. Number of Credit Hours (Total) / Number of Units (Total) 

45/3.5 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Dr. Anfal Alwan Abdulnabi  Email: anfal.abdul_nabi@uobasrah.edu.iq 

8. Course Objectives 

Required Textbooks (Curricular 

Books, If Any) 
BOOK FOOA SAFTY 2008  

Main References (Sources)  

Recommended Books and References 

(Scientific Journals, Reports...) 
 

Electronic References, Websites  

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq


 

 

 

Course Objectives 

¶ Chemical reactions and interactions 

between the basic components of food, and 

the study of methods for preparing standard 

solutions 

¶ A description of food chemistry and its 
relationship to nutritional and functional 

aspects, and the study of how to measure 

the viscosity of liquids and the peroxide 

value 

 
9. Teaching and Learning Strategies 

Strategy 

¶ Lectures are based on explanation, delivery style, and brainstorming . 

¶ Computer-based and internet-based education for gathering information . 

¶ Each student will give a discussion session on one of the course topics 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or 

Subject 

Name 

Learning Method Evaluation 

Method 

First 3 hours ¶  Introduction to dairy and a 
general explanation of dairy 

Overview ¶ Video  Discussion 

and questions 

Second 3 hours V  Detailed explanation of the 
lecture 

¶ milk 
samples 

¶ Practical 
lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Quick Quiz: 

 

Third 3 hours V .  Detailed explanation of the 
lecture 

Sensory tests 

of milk 
¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion 

Fourth 3 hours V  Detailed explanation of the 
lecture 

milk acidity ¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion  

Fifth 3 hours Nothing First Monthly 

Exam 

Nothing Nothing 



 

 

 

Sixth 3 hours V .  Detailed explanation of the 
lecture 

¶ Fat 
percentage 

estimation 

¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion 

Seventh 3 hours V .  Detailed explanation of the 
lecture 

¶ . Milk 

chemical 

tests 

¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience t 

Discussion 

Eighth 3 hours V .  Detailed explanation of the 
lecture 

Milk 

adulteration 
¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion 

and questions 

Ninth 3 hours V  Detailed explanation of the 
lecture 

Fermented 

milk 
¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion 

and questions 

Tenth 3 hours Nothing Second 

Monthly 

Exam 

Nothing Nothing 

Eleventh 3 hours V  Detailed explanation of the 
lecture 

Dairy ice 

cream 
¶ Practical 
lecture 

¶ Å Presentation 

¶ Practical 
experience 

Discussion 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Dairy Principles/Practical 

Main References (Sources) Dairy Principles/General 

Recommended Books and References (Scientific Journals, 

Reports...) 
 



 

 

 

Electronic References, Websites Google 

 

 

1. Course Name: 

English language / 2nd   stage 

2. Course Code: 

ENGL206 

3. Semester / Year: 

First Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Orass Tariq Yasseen   Email: orass.yasseen@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

To enable the learner to communicate effectively and appropriately in real life 

situation 

  

To use English effectively for study purpose across the curriculum 

 

 To develop and integrate the use of the four language skills i.e. Reading, 

Listening, Speaking and Writing 

 

To revise and reinforce structure already learnt. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶  learning listening, speaking, reading and writing. 

mailto:orass.yasseen@uobasrah.edu.iq


 

 

 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 2 hours By the end of this lesson, the 

student will be able to : 

 

¶ Recognize basic vocabulary 

used in everyday university 

life 

Everyday 

Communication 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Discussion and 

questions 

Second 2 hours By the end of this lesson, the 

student will be able to : 

V Use subject and object 

pronouns in simple 

sentences 

Pronouns ¶ Theoretical lecture 

¶ Presentation 

¶ Grammar drills, 

contextual 

practice 

Grammar 

worksheet 

Third 2 hours By the end of this lesson, the 

student will be able to : 

V Write sentences using linking 
words 

linking words ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion  

¶ Video presentations 

¶ Groupactivities, 

¶ sentencebuilding 

 

Short test, 

sentence 

correction 

Fourth 2 hours By the end of this lesson, the 

student will be able to : 

V Enhance speaking skills by 
describing famous people 

and holiday plans 

Reading & 

Speaking 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Pairdialogues,image 
prompts 

¶  

Oral 

presentation 



 

 

 

Fifth 2 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 2 hours By the end of this lesson, the 

student will be able to : 

V Use continuous tenses to 

describe activities 

Grammar: 

continuous tenses 
¶ Theoretical lecture 

¶ Presentation 

¶ Å Grammar drills, 

contextual 

practice 

Grammer 

worksheet 

Seventh 2 hours By the end of this lesson, the 

student will be able to : 

Write an essay on an 

environmental or agricultural 

topic 

Writing: How to 

Write a 

Sustainable 

Composition 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Brainstorming 

¶ Å Writing 

¶ Å Practical exercise 

Free writing 

Written 

presentation 

Eighth 2 hours By the end of this lesson, the 

student will be able to : 

V Use perfect tenses  

to describe activities 

Grammar: perfect 

tenses 

 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Controlled 

¶ exercises,  

¶ writing promp 

¶ Contextual 
exercises 

Discussion and 

questions 

 

Grammar test 

 

Write grammar 

worksheets 

Ninth 2 hours By the end of this lesson, the 

student will be able to : 

V . Use simple tenses  

to describe routin and 

habits 

V Describe facts 

Grammar: simple  

tenses 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Exercises 

¶ Å Sentence 

construction 

Discussion and 

questions 

 

Oral discussion 

and question 

Sentence 

correction test 

Write grammar 

worksheets 

Tenth 2 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 2 hours By the end of this lesson, the 

student will be able to : 

V Develop short paragraph 

writing on familiar topics 

V What is academic writing? 

Write descriptions 

of places, things, 

or peopl 

Writing and 

Paragraph 

Composition 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Write short 

paragraphs 

¶ Å Write descriptive 
paragraphs 

Submit essays 

with 

corrections 



 

 

 

Twelfth 2hours By the end of this lesson, the 

student will be able to : 

V Expand vocabulary and 

improve listening skills by 

listening to audio narratives 

V  Comprehend what has been 
heard and answer questions 

V  Listen to and interpret long 
conversations 

V  Recognize sounds in 

English 

Recognize correct 

pronunciation, 

listening, and 

sounds 

¶ Theoretical lecture 

¶ Presentation 

¶ Video presentations 

¶ Audio clips and 

long 

conversations 

¶ Å Answer 

comprehension 

questions 

¶ Å Sound and 

pronunciation 

exercises 

Discussion and 

questions 

Comprehension 

exercises 

Verbal 

exercises 

Listening Test 

Thirteenth 2 hours By the end of this lesson, the 

student will be able to : 

V Talk and read about scientific 
figures 

Reading and 

comprehension 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Reciprocal reading 

¶ Å Reciprocal 

dialogues 

Reading test 

Presentation 

dialogue 

Fourteenth 2 hours By the end of this lesson, the 

student will be able to : 

V The past and present passive 
tenses 

V  The purpose of using this 
technique 

V  How it is used in academic 
paragraphs 

The passive voice ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion and 

questions 

 

oral discussion, 

and questions 

Fifteenth 2 hours By the end of this course, the 

student will be able to : 

V . Review what has been 

presented in preparation for 

the final exam 

Review ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Answering students' 
inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

20 marks for the first monthly exam 

20 marks for the second monthly exam 

50marks for the final exam 

Total 100 marks 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) None 



 

 

 

Main References (Sources) 
Headway upper intermediate  Select reading upper intermediate  

 

 

 

 Recommended Books and References (Scientific 

Journals, Reports...) 

 

 

English grammar in use upper intermediate Grammar, 

punctuation and spelling    English phonetics and phonology 

English academic writing 

 
Electronic References, Websites https://www.bbc 

 

 

 

1. Course Name: 

Computer Applications 3 / Practical 

2. Course Code: 

COMP202 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Computer Lab  

6. Number of Credit Hours (Total) / Number of Units (Total) 

3 hours per week (45 hours per semester) / (1.5  units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr. Zina T. Naeemah    Email: zina.alkanan@uobasrah.edu.iq 

8. Course Objectives 

https://www.bbc/
mailto:zina.alkanan@uobasrah.edu.iq


 

 

 

Course Objectives 

¶ Handling Computer Applications 

¶ Working with Printing, Report Formatting, and Tables 

¶ Preparing Statistics, Ensuring Efficiency, and Speeding Up 
Execution 

¶ Creating Presentations 

 

9. Teaching and Learning Strategies 

Strategy 

V Theoretical and Practical Lectures Directly on the Computer 

V Presentations 

V Group Discussions 

V Problem-Based Learning and Personal Skill Development 

 

10. Course Structure 

Week Hours 
Required learning 

outcomes 

Unit or Subject 

Name 
Learning Method Evaluation Method 

First 3 

hours 

Computer 

Applications 

Introduction, 

Nature of Data 

and Statistical 

Symbols 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Second 3 

hours 

Computer 

Applications 

Tabular and 

Graphical 

Presentation 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

Third 3 

hours 

V Computer 
Applications 

Measures of 

Central 

Tendency 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Fourth 3 

hours 

V Computer 
Applications 

Measures of 

Dispersion or 

Variation 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 



 

 

 

Fifth 3 

hours 

Computer 

Applications 

 V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Sixth 3 

hours 

V Computer 
Applications 

First Month 

Exam 

V None None   

Seventh 3 

hours 

Computer 

Applications 

Probability 

Theory 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Eighth 2 

hours 

Computer 

Applications 

Correlation V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Ninth 3 

hours 

Computer 

Applications 

Regression V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

Tenth 3 

hours 

Computer 

Applications 

Second 

Monthly Exam 

None None 

Eleventh 3 

hours 

Computer 

Applications 

Test of 

Hypothesis 

V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Twelfth 3 

hours 

V Computer 
Applications 

t - test V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 

Thirteenth 3 

hours 

V Computer 
Applications 

Second month 

exam 

None   None   

Fourteenth 3 

hours 

V Computer 
Applications 

F- test V Theoretical and 

Practical Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

V Participating in 

Solving 

Examples 

V Quick Test 

 



 

 

 

Fifteenth 3 

hours 

V Computer 
Applications 

General 

Review 

V Theoretical and Practical 

Lecture 

V Presentation 

V Group Discussion 

V Examples and Solutions 

None 

11. Course Evaluation 

50 midterm exams + 50 final exams 

10 points for reports and assignments + 40 points for the exam 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Computer Fundamentals and Its Office Applications 

Computing and Internet Unit 

Main References (Sources) 
Curricula of several different colleges that teach 

computer science for the same level. 

Electronic References, Websites 
https://www.rwaq.org 

http://www.cprogramming.comebooks.com/12082-

free-book  

 

 

 

1. Course Name: 

Biochemistry / Theoretical 

2. Course Code: 

BICH230 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

https://www.rwaq.org/
http://www.cprogramming.comebooks.com/12082-free-book
http://www.cprogramming.comebooks.com/12082-free-book


 

 

 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr. Wasan Kadhim Abdul Razzaq  Email: ǿŀǎŀƴΦŀōŘǳƭψǊŀȊȊŀǉƛϪǳƻōŀǎǊŀƘΦŜŘǳΦƛǉ 

8. Course Objectives 

Course Objectives 

¶ Know the shape of molecules in space and the structural structures of these molecules 
within the cell. 

¶ 2. Provides a basic understanding of the topics covered in the scientific material. 

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

study. 

¶ 4. Study the basics of chemistry of living organisms of all kinds, whether plants, animals, 
microorganisms, or viruses. 

¶ 5. Study the components of the living cell, including carbohydrates, proteins, nucleic acids, 
and lipids. 

¶ 6.1 This study demonstrates the chemical composition and properties of cellular 
components, their relative abundance, and their relationship to life. 

¶ 7.1 Understand their role in nutrition, health, and biotechnology. 

9. Teaching and Learning Strategies 

Strategy 

¶  Theoretical lectures in classrooms. 

¶  Presentations and video materials. 

¶  Group discussions. 

¶  Problem-based learning, inquiry and brainstorming. 

¶  Report and project-based learning. 

10. Course Structure 

Week Hours Required learning outcomes 
Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours By the end of this lesson, the student 

will be able to: 

V Explains basic concepts in 

biochemistry 

V Distinguishes cell components 

V Classifies cell types 

V Identify cell functionsmanner. 

Introduction to 

Biochemistry - 

Components of 

the Living Cell 

and Their 

Functions 

V Theo

retical lecture 

V Prese

ntation 

V Grou

p discussion 

V Partici

pate in lecture  

V Quick 

test 

V Home

work 

mailto:wasan.abdul_razzaqi@uobasrah.edu.iq


 

 

 

Second 2 hours By the end of this lesson, the student 

will be able to: 

V Organize raw data into Understanding 
carbohydrates correctly. 

V Classifying carbohydrate types. 

V Understanding carbohydrate scatter 

plots. 

V Understanding sugar structures. 

V Understanding the spatial structure of 
sugars.. 

Tabular and 

Graphical 

Presentation 

V Theo

retical lecture 

V Prese

ntation 

V Grou

p discussion 

 

V Partici

pate in lecture  

V exam

ples 

V Quick 

test 

V Home

work 

Third 2 hours By the end of this lesson, the student 

will be able to: 

V Identify monosaccharides 

V Identify similar monosaccharides 

V Identify monosaccharide derivatives 

V Identify cyclic structures. 

onosaccharides - 

Monosaccharide 

analogues - 

Monosaccharide 

derivatives - 

Cyclic structure 

of sugars 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

V  

V Participate 
in lecture 

V Quick test 

V Homework 

 

Fourth 2 hours By the end of this lesson, the student 

will be able to: 

V dentifying sugars 

V Identifying low-carbohydrate sugars 

V Identifying reducing and non-reducing 

sugars.. 

Low sugars - 

reducing and 

non-reducing 

types 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

Fifth 2 hours None First Monthly 

Exam 

None None 

Sixth 2 hours By the end of this lesson, the student 

will be able to: 

V Understanding the concept of 

polysaccharides. 

V Understanding the types of 

polysaccharides. 

V Understanding homopolysaccharides 

and heteropolysaccharides.s. 

Polysaccharides 

- homogeneous 

and 

heterogeneous 

types 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

V Homework 

 

Seventh 2 hours By the end of this lesson, the student 

will be able to: 

V Understand the concept of fats and 
their importance. 

V Understand fatty acids and their types. 

V Understand the structures of fatty 

acids. 

V Understand the interactions and 

geometric similarities of fatty acids.. 

fats - definition - 

importance - 

fatty acids - types 

- structures - 

reactions - 

geometric 

similarities of 

fatty acids 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

V Homework 

 



 

 

 

Eighth 2 hours By the end of this lesson, the student 

will be able to: 

V Identify the types of simple lipids 

V Distinguish between the types of 

simple lipids 

V Understand the structures of lipid 

constants 

Types of simple 

fats (oils, fats, 

and waxes), their 

structures, and 

fat constants 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture  

V Quick test 

V Homework 

 

Ninth 2 hours By the end of this lesson, the student 

will be able to: 

V Definition of the concept of complex 
and derivative fats 

V Identify their types 

V Identify their structures.. 

Compound and 

derived fats - 

their types and 

compositions 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

Tenth 2 hours None Second Monthly 

Exam 

None None 

Eleventh 2 hours By the end of this lesson, the student 

will be able to: 

V Understanding the concept of amino 
acids 

V Understanding the types of amino acids 

V Understanding the structures of amino 
acids 

V Understanding the properties of acids 

V Understanding the reactions of amino 
acids. 

Amino acids - 

their divisions, 

structures, 

properties of 

amino acids, and 

reactions  

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

V Homework 

 

Twelfth 2 hours By the end of this lesson, the student 

will be able to: 

V Understanding the concept of peptides 

V Understanding the concept of proteins 

V Understanding the types of proteins 

V Understanding the types of protein 
structures 

V Understanding the concept of the 

denaturation process. 

Peptides - 

Proteins: 

Definition - 

Classification - 

Levels of Protein 

Synthesis - 

Denaturation 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

V Participate 
in lecture 

V Quick test 

V Homework 

 



 

 

 

Thirteenth 2 hours By the end of this lesson, the student 

will be able to: 

V . 
V . Understand the concept of 

nucleic acids. Understand their 

importance. 

V  Understand the types of nucleic 
acids. 

Nucleic acids - 

their importance 

- types of nucleic 

acids 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

 

 

V Participate 
in lecture 

V Quick test 

V Homework 

 

Fourteenth 2 hours By the end of this lesson, the student 

will be able to: 

V Understand the concept of enzymes. 

V Understand how enzymes work. 

V Understand how enzymes are 

classified. 

Enzymes - 

definition - 

mechanism of 

enzyme action - 

classification 

V Theoretical 
lecture 

V Presentatio
n 

V Group 
discussion 

V  

V Participate 
in lecture 

V Quick test 

V Homework 

 

Fifteenth 2 hours By the end of this lesson, the student 

will be able to: 

V Identify inactive and active 

enzymes. 

V  Identify factors affecting 

enzymes. 

Inactive and 

active enzymes: 

factors affecting 

reaction rate 

General Review 

V Solve 
various 

example 

V Group 
discussion 

V Answering 
students' 

inquiries 

None 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Al-Rawi, K.M. (1989). Introduction to Statistics, 

469 pp. 

Main References (Sources)  

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites  

 

 

1. Course Name: 



 

 

 

 Biochemistry/Practical 

2. Course Code: 

 BICH230 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / three and a half units (3.5 and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name:  sheren fadhal abbas Email:  sheren.abbas@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

 Å Introduce students to the concepts of the process of preparing and detecting basic 

compounds . 

 ÅDevelop skills in collecting, organizing, and presenting data. 

 ÅInterpret and analyze results obtained during the practical lesson. 

 ÅLearn the principles of compound detection . 

  ÅAcquire skills in detecting and quantifying carbohydrates, proteins, lipids, and 

enzymes . 

¶ Å Promote critical thinking in interpreting scientific results.. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶  Presentations and video materials. 

¶  Group discussions. 

¶  Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

Week Hours Required learning outcomes 
Unit or 

Subject Name 
Learning Method Evaluation Method 

mailto:%20sheren.abbas@uobasrah.edu.iq


 

 

 

First 3 hours V  By the end of this lesson, the 
student will be able to : 

 Explain the basic concepts of 

biochemistry . 

 Distinguish between types of 

carbohydrates . 

 Classify compounds 

according to their classification 

into primary and secondary . 

 . 

Carbohydrate 

detection and 

classification 

 

V  Practical 

lectures 

V lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate 

in solving examples 

V Quick test 

V Homework 

Second 3 hours V By the end of this lesson, 
the student will be able 

to: 

 Distinguish between reducing 

and non-reducing sugars based 

on the color obtained from the 

experiment and how to interpret 

the results obtained.   

Detection of 

reducing 

sugars 

V Practical lecture 

V Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate 

in solving examples 

V Quick test 

V Homework 

Third 3 hours By the end of this lesson, the 

student will be able to: 

V  The student 

distinguishes simple, 

polysaccharides, di-, 

and trisaccharides 

through practical 

experiments conducted 

in the lab . 

V  Identify ketone sugars 
from aldehydes by the 

color of the results 

during the experiment . 

V  The color resulting 

from the ketone group 

is brick red and 

contains a C= group. 

Detection and 

estimation of 

ketone sugars 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate in 

solving examples 

V Quick test 

V Homework 

 

Fourth 3 hours By the end of this lesson, the 

student will be able to : 

V Definition of measures    

 One type of sugar is the 

pentose, which contains five 

carbon atoms . 

 Pentose can be distinguished 

from hexose by performing a 

Bial test . 

 This test distinguishes it from 

other sugars by giving it a green 

color . 

 Among these sugars are 

arabinose and xylose. 

 Detection of 

pentoses 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate in 

solving examples 

V Quick test 

Fifth 3 hours None First Monthly 

Exam 

None None 



 

 

 

Sixth 3 hours By the end of this lesson, the 

student will be able to: 

V  Simple, multi-, 

secondary, and tertiary 

protein classes are 

identified . 

V  Through a series of 
practical tests to detect 

amino groups . 

V  The basic unit of 

proteins is the amino 

acid, which links one 

carboxyl group to 

another amino group. 

 Protein 

detection 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate in 

solving examples 

V Quick test 

V Homework 

 

Seventh 3 hours By the end of this lesson, the 

student will be able to : 

V  Proteins are identified by 
detecting the amine group in the 

ninhydrin test, which is a general 

protein detector.. 

 Detection of 

amino acids 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate in 

solving examples 

V Quick test 

V Homework 

 

Eighth 3 hours By the end of this lesson, the 

student will be able to : 

V  The sulfur group is 
detected in the amino 

acids cysteine and 

methionine, which 

contain the SH=S 

group . 

2- The orange to yellow color 

indicates a negative result. The 

black head at the bottom of the 

tube indicates the presence of a 

sulfur group. 

 Detection of 

sulfur groups 

in amino acids 

of proteins 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation 

of results 

V Participate in 

solving examples 

V Quick test 

V Homework 

 



 

 

 

Ninth 3 hours By the end of this lesson, the 

student will be able to. 

 

 

 Proteins and amino acids are 

distinguished through a series of 

tests and investigations. 

 Identify plant and animal 

proteins, including casein, 

albumin, and gelatin . 

 Use solvents such as hexane 

and chloroform to precipitate 

proteins . 

 Use organic acids and bases to 

detect proteins. 

 Detection of 

proteins using 

solvents and 

metals 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate 

in solving examples 

V Quick test 

Tenth 3 hours None Second 

Monthly 

Exam 

None None 

Eleventh 3 hours By the end of this lesson, the 

student will be able to : 

V Definition   Identifying 

fats, which are esters of 

fatty acids. 

V  The basic unit of fats is 
triglyceride and fatty 

acids. 

V  Fatty acids are divided 
into saturated and 

unsaturated . 

V  Saturated fatty acids 
contain a single bond . 

V  Unsaturated fatty acids 
contain two bonds. 

 Fat detection V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation of 

results 

 

V Participate in 

solving examples 

V Quick test 

V Homework 

 



 

 

 

Twelfth 3 hours By the end of this lesson, the 

student will be able to : 

V Distinguish .  Cholesterol 

can be detected by testing its 

quantity in eggs through a 

practical experiment in the 

laboratory. 

Cholesterol 

detection 

V Practical lectures 

Presentation 

V Group discussion 

V Examples and 

solutions 

V Interpretation of 

results 

V Participate in 

solving examples 

V Quick test 

V Homework 

 

Thirteenth 3 hours By the end of this lesson, the 

student will be able to   

.  The student learns the 

difference between fat and oil . 

 Conduct a copper acetate test 

or copper acetate detection . 

 Fat is at the bottom of the tube, 

while oil mixes with the solvent. 

 Because oil contains double 

bonds, while fat contains single 

bonds. 

 

Distinguishing 

between fat 

and oil from 

the copper 

acetate 

experiment 

V Practical lectures 

Presentation 

V Group discussion 

 

 

V Participate in 

lecture  

V Quick test 

V Homework 

 

Fourteenth 3 hours By the end of this lesson, the 

student will be able to : 

V  study.  Identify soap, 

which is a mixture of 

fatty esters and a base 

such as sodium 

hydroxide . 

 Conduct a laboratory 

experiment to separate the fat 

from the soap, forming a white 

precipitate from the base. 

  
Detection of 

soap in fats 

V Practical 

lectures Presentation 

V Group 

discussion 

V Examples and 

solutions 

V Interpretation 

of results 

 

V Participate 

in solving examples 

V Quick test 

V Homework 

 

Fifteenth 3 hours By the end of this lesson, the 

student will be able to : 

V Explain the concept  

Explain the concept of 

artificial intelligence 

and its role in the 

development of 

biochemistry . 

V  Distinguish between 
traditional and AI-

assisted methods for 

identifying and 

detecting compounds . 

V  Identify common AI 
applications in the 

chemical field . 

V  
V Appreciate the 

importance of AI in 

improving the quality 

of prediction and 

decision-making.king. 

Artificial 

Intelligence 

AI 

General 

Review 

V Solve various 

example 

V Group 

discussion 

V Answering 

students' inquiries 

None 



 

 

 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  Practical Agricultural Biochemistry Book 

Main References (Sources) 
 

 -1  Biochemistry: Free For All/   Kevin Ahern & Indira Rajagopal & Taralyn Tan  2018 

2- Chemistry and Biochemistry 
Recommended Books and References (Scientific 

Journals, Reports...) 
2- Chemistry and Biochemistry 

Electronic References, Websites Websites 

 

 

 

1. Course Name: 

physical chemistry / Theoretical 

2. Course Code: 

PHCH219 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 



 

 

 

Name: Prof.Dr.Alaa Jabbar Abd   Email: alaa.abd@uobasrah.edu.iq  

 

Name Dr.  Abdulbasit Hasan    Email:  abdulbasit.hasan@uobasrah.edu.iq  

 

8. Course Objectives 

Course Objectives 

  ÅIntroducing students to the physical chemistry of food products according to the 

vocabulary of the physical chemistry curriculum by giving a detailed idea about it and 

how to deal with it and benefit from it in the various food industries. 

  ÅIntroducing students to the physical chemistry of food products and the applications 

of physical chemistry to solutions or living fluids that exist within living organisms, 

whether plant or animal, or their products, such as foodstuffs such as meat, milk, 

vegetables, and fruits . 

Å Gaining experience in the field of food physical chemistry qualifies him to work in 

quality control laboratories 

9. Teaching and Learning Strategies 

Strategy 

 *Å Theoretical lectures in classrooms. 

*Using modern teaching methods and illustrative films, as well as involving students in 

scientific lectures. 

 *Reports on one of the topics related to the specialty . 

* Discussions inside the classroom 

10. Course Structure 

 

 

1. Course Name: 

physical chemistry / Practical 

2. Course Code: 

PHCH219 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory 

mailto:alaa.abd@uobasrah.edu.iq
mailto:abdulbasit.hasan@uobasrah.edu.iq


 

 

 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name Dr.  Abdulbasit Hasan    Email:  abdulbasit.hasan@uobasrah.edu.iq  

 

8. Course Objectives 

Course Objectives 

  ÅIntroducing students to the physical chemistry of food products according to the 

vocabulary of the physical chemistry curriculum by giving a detailed idea about it and 

how to deal with it and benefit from it in the various food industries. 

  ÅIntroducing students to the physical chemistry of food products and the applications 

of physical chemistry to solutions or living fluids that exist within living organisms, 

whether plant or animal, or their products, such as foodstuffs such as meat, milk, 

vegetables, and fruits . 

Å Gaining experience in the field of food physical chemistry qualifies him to work in 

quality control laboratories 

9. Teaching and Learning Strategies 

Strategy 

  *Using modern teaching methods and illustrative films, as well as involving students in 

scientific lectures. 

 *Reports on one of the topics related to the specialty . 

¶ Practical lectures in the laboratory and field visits.. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

Report and project-based learning. 

10. Course Structure 

 

 

 

 

1. Course Name: 

storage pests/ theoretical  lesson  

2. Course Code: 

STPE214 

mailto:abdulbasit.hasan@uobasrah.edu.iq


 

 

 

3. Semester / Year: 

Second   Semester / 2024-2025 

4. Description Preparation Date: 

01/12/2024 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total)/Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Shayma Thyab Gddoa   Email : shayma.gddoa@uobasrah.edu.iq 

            Dr. Iman mussa omran    Email : iman.omran @uobasrah.edu.iq 

   

 

1. Course Name: 

storage pests/ theoretical  lesson  

2. Course Code: 

STPE214 

3. Semester / Year: 

Second   Semester / 2024-2025 

4. Description Preparation Date: 

01/12/2024 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total)/Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Shayma Thyab Gddoa   Email : shayma.gddoa@uobasrah.edu.iq 

            Dr. Iman mussa omran    Email : iman.omran @uobasrah.edu.iq 

   

8 .Course objectives 

mailto:shayma.gddoa@uobasrah.edu.iq
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¶ Identify food storage pests, including microorganisms (bacteria, fungi, and viruses), 
various types of insects, rodents (mice and rats), birds, and animals. 

¶ Use good specifications and conditions when establishing food storage facilities. 

¶ Use biological control methods instead of chemical control. 

¶ definition of pest ï Economic importance of grain storage  type of storage      

¶ type of pests that affect stored material   

¶ inspection of grain sample collection method   

¶ detection  of insect infestation in stored grains methods of detecting insect infections 
inside grain                                                                                             

control of stored materials  

¶ Mite -  general characteristics of the mites  

¶ type of mites ï control   

 
  Course Objectives                           

9Teaching and learning strategies.  

Strategy 

¶  Lecture in the hall  theoretical  

¶  Presentation . 

¶ Group discussions . 

¶ based learning and student classroom activity-Report . 

10 .Course structure 

Learning Method Evaluation 

Method 

Required learning 

outcomes 

Unit or Subject 

Name 

Week Hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Discussion and 

questions 

  ÅIdentify food storage 

pests, including 

microscopic organisms 

(bacteria, fungi, and 

viruses). 

  ÅIdentify insects of all 

types and rodents (mice and 

rats). 

Å Identify birds of all types 

and animals that infest 

agricultural crops and food 

products in food storage. 

Pests 

First 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Report on the 

most suitable and 

locally used 

production units 

Identify sources of fruit and 

vegetable contamination . 

  ÅIdentify the conditions 

required for fruit and 

vegetable storage . 

Å Identify bacterial and 

fungal pests that affect 

fruits and vegetables. 

Pests affect fruits 

and vegetables. 

Second 2 

hours 



 

 

 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion  

¶ Video 
presentations 

Discussion and 

questions 
A brief overview of pests 

that affect stored dates . 

Methods for protecting 

stored dates. 

Identifying signs of 

spoilage in stored dates. 

Fungal diseases that affect 

dates. 

Identifying microorganisms 

found in date stores. 

Pests found in date 

stores 

Third 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 
presentations 

Earthen pond 

design project 
Identifying grain and 

legume pests. 

Grain storage methods. 

Necessary steps when 

storing grain. 

Forms of grain damage. 

Fungal infection of stored 

grain. 

Stages of microorganism 

development in stored 

grain. 

Pests attack grain 

and legume stores 

Fourth 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Video presentations 

Discussion and 

questions 

Purpose of cold storage . 

Benefits of cold storage . 

How to control storage 

conditions . 

Changes that occur to food 

during cold storage . 

Causes that lead to spoilage 

of refrigerated foods. 

Pests that affect cold 

storage . 

Deterioration that 

contributes to the 

emergence of pests in cold 

storage. 

Pests of cold food 

stores 

Fifth 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 
presentations 

Discussion and 

questions 

Understand the concept of 

food canning . 

Understand the types of 

canned food spoilage . 

Canned food spoilage 

caused by yeast. 

Pests of canned food 

stores 

Sixth 2 

hours 

Nothing Nothing First Monthly Exam 

Nothing 

Seventh 2 

hours 



 

 

 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 
presentations 

Discussion and 

questions 

Define the pest , Knowing 

storage methods   

definition of pest ï 

Economic 

importance of grain 

storage  type of     

Eighth 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Video 

presentations 

Discussion and 

questions 

Identify the most important 

insect pests that affect 

stored products  

type of pests that 

affect stored material   

Ninth 2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Video presentations 

Discussion and 

questions 

Knowing the examination 

methods  

grain inspection ï

sample  collection 

method   

 

2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Video presentations 

Discussion and 

questions 

Knowing how to detect 

insects feeding inside the 

grain  

detection  of insect 

infestation in stored 

grains methods of 

detecting insect 

infections inside 

grain 

 

2 

hours 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Video presentations 

Discussion and 

questions 

Learn about the most 

important preventive and 

curative methods used  in 

control    

control of stored 

materials 
 

2 

hours 

Nothing Nothing Second Monthly Exam Nothing  

2 

hours 

11 .Course Evaluation 

The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral  ,

monthly and written exams, reports, etc .  

5 marks for attendance, participation, and answering oral questions and quizzes .  

5 marks for reports 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

Total 40 points 

60 degrees for the theoretical part 

12 .Learning and teaching resources 



 

 

 

 

1. Course Name: 

storage pests/ Practical 

2. Course Code: 

STPE214 

3. Semester / Year: 

Frist  Semester / 2024-2025 

4. Description Preparation Date: 

01/09/2024 

5. Available Attendance Forms: 

Laboratory attendance and store visits  

6. Number of Credit Hours (Total)/Number of Units (Total) 

3 hours per week  

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: lecturer  Mahmood O.Jaafer   Email Mahmood.jaafar @uobasrah.edu.iq 

Sara Hashem Musa                                     {ŀǊŀΦaǳǎŀ @uobasrah.edu.iq   

Required textbooks (methodology if available) 

  -Dr. Abdullah Falih Al -Warehouse Insects 

zzawi and Dr. Mohammed Zahir MahdiA     

 

Main References (Sources)   

Recommended supporting books and references 

)scientific journals, reports (...  

ώмϐ Abdul Qader Aqab Qassem, pests of apples and 
almonds and ways to combat them,2004.       

[2] Hisham Mohamed Salih, Food Contamination, 2014 

Electronic references, websites  



 

 

 

8 .Course objectives 

Course objectives 

1-  Introducing the student to insects and fungi that infect grain, seed and food 
stores.  

2- Finding solutions to combat it and reduce its impact .  

3- How to check grains and stored materials .  

4-  Methods of taking samples -Knowledge of the devices used to take samples. 5  
and types of examination .  

 

5-  Identify food storage pests, including microscopic organisms (bacteria, fungi, and 

viruses), various types of insects, rodents (mice and rats), birds, and animals. 

- 6- Use good specifications and conditions when establishing food storage facilities. 

- 7- Use biological control methods instead of chemical control . 

9 .Teaching and learning strategies 

Strategy 

¶ Practical lectures in the laboratory and store visits . 

¶ Presentations and video materials . 

¶ Group discussions . 

¶ Learning based on observing stored insect models under the microscope . 

¶ based learning and student classroom activity-Report . 

10 .Course structure 

week watches 
Required  

learning  

outcomes 

Name of unit or topic Learning method 
Evaluation  

method 

the first 3 hours 

Identify the  

symptoms of  

infection and  

types of insect  

pests 

Symptoms of warehouse  

insect infestation and  

types of insect pests in  

warehouses 

¶ Theoretical lecture 

¶ Viewing storage 

lesion samples under  

a microscope 

¶ Show video clips of  

the damage caused by  

stored insects.  

Oral discussion 

and questions 

the 

second 
3 hours 

Knowing the  

most 

important  

insects that  

cause damage  

to warehouses 

The most important  

insects that infect stored  

materials 

¶ Theoretical lecture 

¶ Bringing samples 

of stored pests and  

identifying their  

damage 

Group discussion  

with Koz for the  

previous lecture 

the third 3 hours 

Identifying  

Southern Bean  

Beetles   -  

Large Bean 

Dry -Beetle   

Fruit Beetle   -  

Cigarette 

andBeetle  

knowing the  

damage and  

methods of  

control 

Large -Southern beetle   

Dry fruit -bean beetle   

Cigarette beetle -beetle  

¶ Theoretical lecture 

¶ Bring samples of 

infected grains and  

identify the insects 

under a microscope .  

Oral discussion 

and questions  

with Koz for the  

previous lecture 



 

 

 

Fourth 3 hours 

Identifying  

riceinsects:   

weevil, grain  

weevil, carpet  

beetle, date  

bugs  ,

Mediterranean  

flour moth  ,

moth Indian  

and itsflour  

differences  

and methods  

of control 

-Grain weevil-Rice weevil

-Date bugs-arpet beetleC

-editerranean flour mothM

oth Indian flourM  

¶ Theoretical lecture 

¶ Viewing insect 

models under a  

microscope 

Discussion and  

general questions  

on the topic 

Fifth 3 hours 

Learn how to  

inspect stored  

grain and seed  

-  Sampling  

methods 

Examination of stored  

grains and grains   -  

Sampling methods 

¶ Theoretical lecture 

¶ Watch a video of  

grain inspection and  

sampling methods  ,

with an appointment  

to visit grain storage  

sites (Basra Silo).  

Discussion and  

general questions  

about the topic  

with Koz for the  

previous week 

Sixth 3 hours 

-postIdentify 

arvesth  

, howdiseases  

to combat  

them, and the  

measures that 

must be taken  

to combat  

harvest-post  

rot . 

Postharvest diseases  - 

Control of postharvest  

Measures to be -es diseas  

taken to control  

postharvest rot in grains  ,

seeds, fruits and  

vegetables dry 

¶ Theoretical lecture 

harvest-Video on post 

diseases 

General 

discussion and  

questions with  

Koz on the  

previous topic 

Seventh 3 hours 

theKnowing   

most 

important  

fungi that  

-cause post

arvest rot inh  

fruits and  

vegetables   -  

the most 

important  

causes of rot 

The most important fungi  

harvest rot-that cause post  

in fruits and vegetables   -  

the most important causes  

of rot 

¶ Theoretical lecture 

¶ Presentation of 

fungi that cause  

postharvest fruit rot 

 

Discussion and  

general questions 

With a jug for the  

previous topic 

The  

eighth 
3 hours nothing First monthly exam ¶ nothing nothing 

Ninth 3 hours 

V By the end 
of this 

lesson, 

the 

student 

will be 

able to: 

Understand the 

storage pest 

laboratory, it 

Learn about the 

warehouse pest laboratory 

¶ Video and 

photo 

presentations 

of the most 

important 

components 

of the 

storage pest 

laboratory 

  ÅA tour to view 

the laborat 

ory equipment, 

microscopes, and 

the most 

important 

microbial culture 

tools 

Discussion and 

general questions 

about the topic 

tenth 3 hours 

  

By the end of 

this lesson, the 

student will be 

able to: 

 Identify the 

most important 

fungi that 

infect fruit and 

vegetable 

storage areas 

and how to 

prevent and 

treat them . 

Learn about the fungi that 

infect fruit and vegetable 

stores 

Practical lecture 

 ÅPresentation 

 ÅGroup discussion 

Quick Quiz: 

Students identify 

spoilage fungi 

using 

microscopic 

examinations 



 

 

 

eleventh 3 hours By the end of 

this lesson, the 

student will be 

able to: 

he most 

important pests 

affecting juices 

and soft drinks 

 

 

Pests that affect juices and 

soft drinks 

Practical lecture 

 ÅPresentation 

Microbial culture 

examinations    Å

Microscopic 

Discussion and 

general questions 

about the topic 

twelfth 3 hours 

By the end of 

this lesson, the 

student will be 

able to: 
 Conduct 

comprehensive 

laboratory tests 

that provide an 

indication of 

the suitability 

of meat for 

storage and the 

most important 

causes of 

microbial 

spoilage 

during storage 

Microbial spoilage of 

meat 

 

 

 ÅPresentation 

 ÅMicrobial culture 

  ÅMicroscopic 
examinations 

Practical lecture 

 

 

Various microbial 

tests on samples 

of meat spoiled 

due to storage and 

comparison of the 

results obtained 

by the students 

 

thirteenth 3 hours 

By the end of 

this lesson, the 

student will be 

able to: 
 Identify the 

different types 

of spoilage that 

can affect 

cheese under 

different 

storage 

conditions . 
 

Microbial spoilage of 

cheese 

 

 

Theoretical lecture 

¶   ÅIdentifying toxins 
caused by fungal 

diseases 

Group discussion 

and general 

questions 

 

fourteenth 3 hours 

By the end of 

this lesson, the 

student will be 

able to: 
Identify the 

appropriate 

conditions for 

different types 

of canned food 

stored at 

different 

temperatures.. 

 

Canned food store pests 

 

Practical lecture 

 ÅPresentation 

 ÅMicrobial culture 

  ÅMicroscopic 

examinations 

Checking canned 

goods and 

recording any 

changes that have 

occurred to them. 

How to avoid 

spoilage 

 fifteenth 3 hours nothing Second monthly exam ¶ nothing nothing 

11 .Course Evaluation 

The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral  ,

monthly and written exams, reports, etc .  

5 marks for attendance, participation, and answering oral questions and quizzes .  

5 marks for reports 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

Total 40 points 

60 degrees for the theoretical part 

12 .Learning and teaching resources 

Required textbooks (methodology if available) 

  -Dr. Abdullah Falih Al -Warehouse Insects 

zzawi and Dr. Mohammed Zahir MahdiA     

 

Main References (Sources)    Dr. Ismail Khalil Ibrahim -Mycotoxins  
 

Recommended supporting books and references (scientific  

journals, reports (...  
 

Electronic references, websites  

 



 

 

 

 

 

1. Course Name: 

Baath regime crimes 

2. Course Code: 

BACR205 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week / 2 units 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr.widad salim mohammad  Email:widad.mohammad@uobasrah.edu.iq. 

   

8. Course Objectives 

Course Objectives 

1- Talking about part of Iraqôs contemporary history, the circumstances it went 

through, and the nature of the Baath regime that prevailed in that period in Iraq. 

¶ 2- Highlighting the crimes of genocide and human rights violations 
committed against the Iraqi people. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

¶ The lesson includes (2) hours of theory and (3) hours of practical - the number of 

weekly hours is approved, and distributed over 15 weeks. 



 

 

 

10. Course Structure 

Week Hours 
Required 

learning 

outcomes 

Unit or Subject 

Name 
Learning Method Evaluation Method 

First 2 hours 

The student's 

understanding of 

the importance of 

studying the 

topic. 

Crimes of the 

Baath regime 

according to the 

Iraqi Supreme 

Criminal Court 

Law in 2005 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Second 2 hours 

The student's 

understanding of 

the most 

important laws 

related to crimes. 

The crimes of the 

Baath regime 

according to the 

documentation of 

the Law of the 

Supreme Iraqi 

Criminal Court in 

2005 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Third 2 hours 

The student's 

understanding of 

the decisions 

issued regarding 

crimes 

committed by the 

regime. 

Decisions issued 

by the Supreme 

Criminal Court 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Fourth 2 hours 

The student's 

understanding of 

psychological 

and social crimes 

and their impact 

on society at the 

time. 

Psychological and 

social crimes and 

their effects and 

the most 

prominent 

violations of the 

Baathist regime in 

Iraq 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Fifth 2 hours 

The student's 

understanding of 

the importance of 

religion, its 

impact on 

society, and how 

the regime dealt 

with clerics at the 

time. 

The Baathist 

regimeôs position 

on religion 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 



 

 

 

Sixth 2 hours 

The student's 

understanding of 

the extent of the 

crimes 

committed in 

Iraq at the time. 

Violations of Iraqi 

laws 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Seventh 2 hours  exam 

First-month exam  

Eighth 2 hours The student's 

understanding of 

the decisions 

violated at the 

time and their 

impact on 

society. 

Some decisions 

regarding political 

and military 

violations of the 

Baath regime 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Ninth 2 hours The student's 

understanding of 

the locations of 

prisons and 

torture facilities 

that were used 

against society at 

the time. 

Prison and 

detention places of 

the Baath regime 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Tenth 2 hours 
. The student's 

understanding of 

the extent of the 

previous regime's 

violations of laws 

and their impact 

on the 

environment, the 

effects of which 

continue to this 

day. 

Environmental 

crimes of the 

Baath regime in 

Iraq 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Elevent

h 

2 hours 

The student's 

understanding of 

the extent of 

pollution caused 

by the previous 

regime's policies 

Military and 

radiation 

pollution, mines, 

and the 

destruction of 

cities and villages 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Twelfth 2 hours The student's 

understanding of 

the issue of 

draining marshes 

and eroding 

orchards and 

their impact on 

society. 

Drying the 

marshes and 

bulldozing palm 

orchards, trees and 

crops 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 



 

 

 

Thirteen

th 

2 hours 

The student's 

understanding of 

the horrific 

nature of the 

mass graves that 

occurred at the 

time. 

Mass grave crimes 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Fourtee

nth 

2 hours 

The student's 

understanding of 

the places and 

times of the 

crimes. 

Chronological 

classification of 

genocide graves in 

Iraq for the period 

1963-2003 

An explanatory 

lecture with 

explanations and 

examples using a 

display screen with a 

blackboard 

Surprise tests and 

assigning students to 

manage the lecture under 

supervision and guidance 

from us, including tests at 

the end of each course and 

monthly. 

Fifteent

h 

2 hours 

 exam Second month exam  

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) The crimes of the Baath regime in Iraq 

Main References (Sources) 
1. The disintegration of the family and society in 

and from the Baath. 

2. Hussein Aliwi Al-Zayadi, Dr. Abbas Atiya Al-

Quraishi, Environmental Crimes of the Baath 

Regime in Iraq, Iraqi Center for Documentation of 

Extremist Crimes, Holy Karbala, 2023. 

3.Raed Abbas, Dr. Abbas Atiya al-Quraishi, 

United Nations reports condemning the Baath 

regime of human rights violations for the period 

1991-2003 , 1st edition, Holy Karala, 2023. 

Recommended Books and References (Scientific Journals, 

Reports...) 
Scientific journals 

Electronic References, Websites Some research and articles on genetics 

 

 

 

 

 

 

 

 



 

 

 

1. Course Name: 

(Agricultural extension) - The second  Stage - Department of Field Crops - College of Agriculture - University of 

Basrah 

2. Course Code: 

AGEX213 

2. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

. Available Attendance Forms: Attending college within practical microbiology laboratories 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week / 2 units 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

 

: Dr.Abdulameer Raheem Obaid       Email: : abdulameer.obaid@uobasrah.edu.iq   

Email: : abdulameer.obaid@uobasrah.edu.iq 
8. Course Objectives 

Course Objectives 
¶ Learn about agricultural extension science 

¶  agricultural community and how to apply them 

9. Teaching and Learning Strategies 

Strategy 
¶ The lesson includes (2) theoretical hours and (3) practical hours - the number 

of weekly hours approved distributed over 15 weeks. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject Name Learning Method 
Evaluation 

Method 

First 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Agricultural extension 

and its impact on the 

development of rural 

communities 

¶ Lecture with 

explanation in 

presentation 

Display 

mailto:abdulameer.obaid@uobasrah.edu.iq


 

 

 

Second 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

The role of agricultural 

extension in 

development and 

combating 

underdevelopment 

Agricultural extension 

ïphylsophy and 

objective 

¶ Lecture with 

explanation in 

presentation 

Display 

Third 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Agricultural extension 

ïphylsophy and 

objective ¶ Lecture with 

explanation in 

presentation 

Display 

Fourth 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

General principles of 

agricultural extension Lecture with 

explanation in 

presentation 

Display 

Fifth 2 hours  Exam1 
 

 

Sixth 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Agricultural extension 

activity and its 

development 

The different factors 

watch effect of  

Agricultural extension 

Lecture with 

explanation in 

presentation 

Display 

Seventh 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Agricultural Extension 

Systems and 

Organizations 
Lecture with 

explanation in 

presentation 

Display 

Eighth 2 hours . To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Types of Agricultural 

extension 
Lecture with 

explanation in 

presentation 

Display 

Ninth 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Characteristics of an 

agricultural guide 
Lecture with 

explanation in 

presentation 

Display 

Tenth 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

agricultural advisor 

qualifications 
Lecture with 

explanation in 

presentation 

Display 

Eleventh 2 hours To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Duties and duties of an 

agricultural guide Lecture with 

explanation in 

presentation 

Display 



 

 

 

Twelfth 2 hours . To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Program planning and 

evaluation 
Lecture with 

explanation in 

presentation 

Display 

Thirteenth 2 hours . To be able to understand and 

comprehend the material 

according to my theory. The 

ability to repeat the material 

for the next daily and monthly 

Principles of planning 

guidance programs 
Lecture with 

explanation in 

presentation 

Display 

Fourteenth 2 hours  Exam2 
 

 

Fifteenth 2 hours None  
¶  

None 

11. Course Evaluation 

The final exam consists of 50 theoretical exams, 20 for each monthly exam, 5 POM exams, and 5 reports. 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Agricultural extension, part 2 Dr . Abbas Abdul Mohsen 

Main References (Sources) 
 

No 

 

  Recommended Books and References (Scientific 

Journals, Reports...) 
No 

Electronic References, Websites No 

 

 

Theoretical Course Description 

1. Course Name: 

Liquid Milk Products 

2. Course Code: 

LIML324 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 



 

 

 

5. Available Attendance Forms: 

Attendance in classrooms 

с. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

тΦ /ƻǳǊǎŜ !ŘƳƛƴƛǎǘǊŀǘƻǊΩǎ bŀƳŜ όaŜƴǘƛƻƴ !ƭƭΣ LŦ aƻǊŜ ¢Ƙŀƴ hƴŜ bŀƳŜύ 

Name:  Prof. Dr. Haider Ibrahim Ali  Email:                  haider.ali@ uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

  ÅTeach students about the chemical 

composition of milk . 

  ÅTeach students about the factors 

affecting milk composition . 

 ÅTeach students how to preserve milk . 

 ÅTeach students how to handle milk . 

  ÅTeach students how to make various 

dairy products, such as butter, cream, 

cheese, and yogurt, from milk . 
9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and field scientific visits to dairy   factories. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 
Name 

Learning 
Method 

Evaluation 
Method 

First н hours V By the end of this lesson, the student will 
be able to: 

V Explain the concept of milk composition. 

V Identify the main objectives of milk 
collection and handling. 

V Distinguish between the types of milk 
obtained from different ruminant species 

and their areas of application. 

V Describe the development of the dairy 
industry. 

V Identify the most important types of 
dairy products produced from milk. 

V Understand the relationship between 

milk suppliers and dairy industry owners. 

V Identify the economic and social 

contributions of the dairy sector in 

different countries. 

General 
Introduction 

Video 
presentations Å
Conduct 
practical 
experiments  Å
Discussions 
Å Reports      

Oral 
discussion 
and 
questions 



 

 

 

Second 2hours * By the end of this lesson, the student will 
be able to: 
Classify production units according to system 
specifications. 
Distinguish the main differences between 
unit types in terms of design, infrastructure, 
and operational requirements. 
Identify the factors influencing the selection 
of the appropriate type of production unit 
(such as location, available resources, and 
type of milk produced). 
Analyze the advantages and disadvantages of 
each type of production unit from an 
economic and technical perspective. 

Classification of 
production units 
and cleaning 
solutions for 
devices 

Practical 
lecture 

 

Conduct 
experiments 
 
Group 
discussion 
 

 Reports 

 

 

Report on the 
most suitable 
and locally 
used 
production 
units 
 

Third н hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of physical properties. 
 Address the effect of physical properties on 

the components of milk. 
 Explain the concept of chemical properties 

of milk. 
 Address the effect of chemical properties of 

milk. 

Physical and 
chemical 
properties of 
milk 

Practical 
Lecture  Å 

 

*Practical 
Experiments 
 
Å Reports 

Oral 
discussion 
and 
questions 

Fourth 2 hours By the end of this lesson, the student will be 
able to: 
Explain the concept of heat treatment of 
milk. 
Classify heat treatments. 
Identify the types of pasteurization 
temperatures. 
Identify the types of sterilization 
temperatures. 
The effect of pasteurization temperatures on 
milk composition. 
The effect of sterilization temperatures on 
milk composition. 
The effect of low temperatures, such as 
refrigeration, on milk components. 
ã The effect of heat treatments on the sensory 

evaluation of milk. 

Thermal 
treatments of 
milk 

Practical 
Lecture 
 

Conduct  a 
practical  
 

experiment on 
sorted milk 
production 

 

 

Oral 
discussion 
and 
questions 

Fifth 2 hours Nothing First Monthly 
Exam 

Nothing Nothing 



 

 

 

Sixth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of milk fat separation. 
 Identify milk separation methods. 
 Study the conditions affecting the 

separation process. 
 Explain the components of a separator. 
 How to assemble a separator. 
 How to clean a separator. 
 How to make cream. 

 

Separate milk 
and make 
cream.systems 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Oral 
discussion 
and 
questions 

Seventh 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of yogurt. 
 Identify the types of yogurt. 
 Identify the ingredients used in yogurt 

production. 
 How yogurt is made. 
 Disadvantages of yogurt production. 
 Address the types of microorganisms used 

in yogurt production. 
 Conduct an economic feasibility study of 

yogurt production. 

Yogurt 
Production 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Oral 
discussion 
and 
questions 

Eighth 2 hours Seventh Grade (2 hours): By the end of this 
lesson, the student will be able to: 
 Explain the concept of condensed milk 

production. 
 How to make unsweetened condensed 

milk. 
 How to make sweetened condensed milk. 
 List the disadvantages of condensed milk 

production. 
 Drying milk. 
 List the disadvantages of drying milk. 
 List the types of milk drying methods: 

condensed milk and sweetened condensed 
milk. 
 
V Å 

sweetened 
condensed milk. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Ninth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of cheesemaking. 
 Identify the ingredients used in 

cheesemaking. 
 The method of cheesemaking. 
 The tools used in cheesemaking. 
 Disadvantages of cheesemaking. 
 Study the yield ratio of cheese. 
 Study the types of microorganisms added 

during cheesemaking. 
V  

Cheesemaking ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 



 

 

 

Tenth 2 hours Nothing Second Monthly 
Exam 

Nothing Nothing 

Eleventh 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of milk adulteration. 
 Identify the types of milk adulteration. 
 Identify the practical methods of milk 

adulteration. 
 The benefits of understanding milk 

adulteration. 
 Understand the amount of losses resulting 

from milk adulteration. 
V  

Milk 
Adulteration 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Milk 
adulteration 
methods 
report 

Twelfth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of homogenization. 
 Identify the types of homogenization 

methods. 
 Study the effect of homogenization on milk 

components. 
 Study the effect of certain factors on milk 

homogenization. 
V  

Milk 
Homogenization 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Thirteenth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the importance of transporting 

milk. 
 Identify the methods of handling milk. 
 Identify the factors that affect the milk 

transport process. 
 Implement the correct procedures for 

transporting and handling milk. 
V  

Transporting 
and Handling 
Milk 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Fourteenth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the benefits of breast milk. 
 Identify the types of infant formulas. 
 Mention the methods for preparing 

formulas. 
V  

Breast Milk ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Fifteenth 2 hours By the end of this lesson, the student will be 
able to: 
 Explain the concept of dairy by-products. 
 Identify the types of dairy by-products. 

 
V  

Dairy by-
products 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Oral 
discussion 
and 
questions 



 

 

 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 
oral, monthly, or written exams, reports, etc. 
5 marks for attendance, participation and answering oral questions 
5 marks for reports and projects 
10 marks for the first monthly exam 
10 marks for the second monthly exam 
30 marks for the final exam 
Total 60 marks 
40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Textbook liquid milk  

Main References (Sources) 
Dairy Science and Technology, Second Edition 
 
 
 
Fundamentals of Dairy Chemistry 
Journal of Dairy Science 

 
 

Recommended Books and References (Scientific Journals, 
Reports...) 

Journal of Dairy Science 

institute of Food Technologists (IFT) 

Electronic References, Websites  

  

 

 

 

 

 

Practical Course Description 

1. Course Name: 

Liquid Milk Products 

2. Course Code: 

LIML324 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 



 

 

 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

с. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

тΦ /ƻǳǊǎŜ !ŘƳƛƴƛǎǘǊŀǘƻǊΩǎ bŀƳŜ όaŜƴǘƛƻƴ !ƭƭΣ LŦ aƻǊŜ ¢Ƙŀƴ hƴŜ bŀƳŜύ 

Name: Lecturer Orass Tariq Yasseen    Email: orass.yasseen@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

*The student will learn about milk quality  control 
processes 
*The student will learn about chemical and 
microbiological tests of milk 
*The student will learn about milk defects and 
adulteration 
*The student will learn about the milk sorting and 
homogenization process 
*The student will learn about the thermal processing 
of milk 
*The student will learn how to produce condensed, 
sweetened, dried, flavored, and cream milk. 
*The student will learn how to produce fermented 
milk. 

9. Teaching and Learning Strategies 

Strategy 

*Practical lectures in the laboratory and field scientific visits to dairy factories. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject 
Name 

Learning Method Evaluation 
Method 



 

 

 

First 3 hours By the end of this lesson, the student 
will be able to : 

¶ Identify different culture systems. 

Overview ¶ Video presentations 
and photos of 

aquaculture systems . 

¶ A tour to view the 
closed-loop system in 

the department's 

laboratories, the 

aquaponics system, 

and the fish tanks on 

the university 

campus. 

Discussion 
and 
questions 

Second 3 hours By the end of this lesson, the student 
will be able to : 
V Identify each type of production unit 
in aquaculture . 

V Classify the types of production 
units according to their nature . 

V Select the most appropriate 

production unit for a specific case study 

or project . 

V Practically apply the steps for 

classifying production units through 

images, models, or a field visit. 

Classification of 
Production 
Units 

¶ Display and 

classify 

production units 

according to 

their 

specifications. 

¶ Practical lecture 

¶ Presentation 

¶ Group discussion 

Quick Quiz: 
Students 
identify the 
appropriate 
category for a 
set of 
production 
units 
mentioned in 
the 
questions. 

Third 3 hours By the end of this lesson, the student 
will be able to : 
V Design and construct earthen ponds 
and handle their equipment and 

supplies. 

V Design ponds on paper or using 
computer software . 

V Determine the cross-section of the 

dam . 

V Calculate the quantities of soil 

required to be added or removed . 

V Determine the area and method of 
constructing fish collection fish 

collecting hole, drain gates, supply and 

discharge channels, and their 

accessories . 

V Review and identify the equipment 
used for water supply and drainage . 

V Review and identify the equipment 
used for pond aeration . 

V Calculate the quantities of water 
required and the time required to fill 

and drain ponds. 

Design and 
Construction of 
Earthen Ponds 1 

¶ Practical lecture 

¶ Presentation 

¶ Problems solving 

Solve 
practical 
problems 



 

 

 

Fourth 3 hours By the end of this lesson, the student 
will be able to : 
V Design and construct earthen ponds 
and handle their equipment and 

supplies. 

V Design ponds on paper or using 
computer software . 

V Determine the cross-section of the 

dam . 

V Calculate the quantities of soil 

required to be added or removed . 

V Determine the area and method of 
constructing fish collection fish 

collecting hole, drain gates, supply and 

discharge channels, and their 

accessories . 

V Review and identify the equipment 
used for water supply and drainage . 

V Review and identify the equipment 
used for pond aeration . 

V Calculate the quantities of water 
required and the time required to fill 

and drain ponds. 

Design and 
Construction of 
Earthen Ponds 2 
ω ! ŦƛŜƭŘ Ǿƛǎƛǘ ǘƻ 
the fish ponds at 
Al-Hartha 
Station Farm or 
to one of the 
fish farms in the 
governorate. 

¶ Explanation by the 
subject teacher 

¶ Explanation by the 
farm management 

Discussion 
between 
students and 
between 
them and the 
lecturer or 
farm 
management 

Fifth 3 hours Nothing First Monthly 
Exam 

Nothing Nothing 

Sixth 3 hours By the end of this lesson, the student 
will be able to : 

Understand the 

homogenization processes of 

milk and its products 

 

The benefits of this process 

\ 

Identify the homogenizer and 

its types 

 

 Properties of homogenized milk 

Milk 

Homogenization 

Practical Lecture 
 

Presentation,  

 

 

Discussion 
and Quiz 

Seventh 3 hours By the end of this lesson, the student 
will be able to : 
 

*Understand thethermal treatments 
of milk 

 What is pasteurization 

Types of pasteurization 

 What is sterilization 

 Types of sterilization 

 Description of equipment 

 Testing the efficiency of pasteurization 

The thermal 

treatments of 

milk 

Field visit to 

a dairy 

factory in the 

governorate 

Practical 
application 
through a 
visit to the 
dairy factory 
of the College 
of Agriculture 
at the 
University of 
Basra 
Discussion 
between 
students and 
the course 
instructor or 
dairy factory 
management 
in the case of 
a field visit 
Or evaluation 
of models 
prepared by 
students 



 

 

 

Eighth 3 hours By the end of this lesson, the student 
will be able to : 

 Understand On the Chocolate 

Flavored Milk Industry 

 

 Learn about the production 

and manufacture of fruit-

flavored milk 

 

Chemical and microbiological Tests 

Production of 
liquid dairy 
products 

Practical lecture 
 

Presentation 

Video  

 

 

presentations 

 

Field visit to a dairy 

factory in the 

governorate 

Practical 
testing 
experiments 
on samples of 
flavored milk 
 
Reports 

Ninth 3 hours By the end of this lesson, the student 
will be able to : 
 

Manufacture and produce cream 

 

Types of cream 

 

Its properties 

 

Its uses 

 

Chemical and microbiological Tests 

Cream 
manufacturing 

Practical lecture  
 
Practical cream 
production in the 
laboratory 

Practical 
testing 
experiments 
on samples of 
cream 
 
   Reports 

Tenth 3 hours Nothing Second Monthly 
Exam 

Nothing Nothing 

Eleventh 3 hours By the end of this lesson, the student 
will be able to : 
 

Understand the production of 

sterilized milk 

 

Production methods 
 
Chemical and microbiological Tests 

Manufacturing  
and producing 
sterilized milk 

Practical 

lecture 

 

Presentation 

 

 

Video presentations 

Perform 
practical 
testing 
experiments 
on samples of 
sterilized milk 
 
Reports 

Twelfth 3 hours By the end of this lesson, the student 
will be able to : 
Understand the manufacture and 
production of condensed milk 
 

Production methods 
  
Chemical and microbiological Tests 

Dried milk 
manufacture 
and production 

Practical 

lecture 

 

Presentation 

 

Video presentations 

Perform 
practical 
testing  
experiments 
on dried milk 
samples 
 
   Reports 



 

 

 

Thirteenth 3 hours By the end of this lesson, the student 
will be able to : 
 

Understand the condensed 

milk industry and production 

 

 Chemical and microbiological Tests 

 

 

 

 

 

 

 
Condensed milk 

industry and 

production 

Practical 

lecture 

 

Presentation 

 

  Video presentations 

Perform 
practical 
testing 
experiments 
on 
condensed 
milk samples 
 
 Reports 

Fourteenth 3 hours By the end of this lesson, the student 
will be able to : 
 

Manufacture and produce fermented 

milk 

 

 

Chemical and microbiological Tests  

Fermented milk Practical 

lecture 

 

 Laboratory yogurt 

production, oral 

discussion and 

questions 

Perform 
practical 
testing 
experiments 
on yogurt 
samples 
 
 
Reports 



 

 

 

Fifteenth 3 hours By the end of this course, the student 
will be able to : 

Explain the concept of 

artificial intelligence and its 

applications in the dairy 

industry 

. 

 Identify the smart 

technologies used in dairy 

factories 

. 

 Analyze the role of artificial 

intelligence in improving 

production efficiency 

. 

 Distinguish between 

traditional and smart systems 

in terms of efficiency and 

operational feasibility 

. 

Evaluate the challenges and 

opportunities associated with applying 

artificial intelligence in the dairy 

industry. 

Artificial 
Intelligence AI 

¶ Review of 

practical 

experiences 

using artificial 

intelligence in 

fish farming 

activities . 

General Review 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶ Group discussion 

¶ Answering students' 
inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 
oral, monthly, or written exams, reports, etc. 
5 marks for attendance, participation and answering oral questions 
5 marks for reports and projects 
5 marks for the first monthly exam 
5 marks for the second monthly exam 
20 marks total 
50 marks for the theoretical part 

12. Learning and Teaching Sources 



 

 

 

Required Textbooks (Curricular Books, If Any) Textbook liquid milk \practical 

Main References (Sources) 
Dairy Science and Technology, Second Edition 
 
 
 
Fundamentals of Dairy Chemistry 
Journal of Dairy Science 

 
 

Recommended Books and References (Scientific Journals, 
Reports...) 

Journal of Dairy Science 

institute of Food Technologists (IFT) 

Electronic References, Websites  

  

 



 

 

Course Description Form 

1. Course Name: 

ƳŜǘŀōƻƭƛŎ ǇŀǘƘǿŀȅǎ 

2. Course Code: 

 

3. Semester / Year: 

Second Semester /2023-2024 

4. Description Preparation Date: 

30/1/2024 

5. Available Attendance Forms: 

Attendance in college laboratories 

6. Number of Credit Hours (Total) / Number of Units (Total) 

45/ 3 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Anfal Alwan Abdulnabi  Email: anfal.abdul_nabi@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ . A fundamental lesson from the nutrition department 

courses because of its importance, including topics 

and methods for measuring blood sugar and 

cholesterol levels, as well as other important 

measurements, and estimating some minerals and 

enzymes in the blood. 

9. Teaching and Learning Strategies 

Strategy 

Lectures are based on explanation, delivery style, and brainstorming. 

Computer-based and internet-based education for gathering information. 

Each student will give a discussion session on one of the course topics. 

 

10. Course Structure 

 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name 

Learning 

Method 

Evaluation 

Method 

15 3 

Knowledge and 

understanding, 
Brainstorming, 
Intellectual skills, 
Professional and 

scientific skills, General 
skills 

Plasma separation, Blood 
sugar measurement, Blood 
cholesterol ,measurement, 
Protein measurementéé. 

Lab 

Experiments 
 

11. Course Evaluation 

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq


 

 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  

Main References (Sources) Biochemistry 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites  

  

 



 

 

 

Theoretical Course Description 

1. Course Name: 

Food Microbiology/Theoretical  

2. Course Code: 

FOMB315 

3. Semester / Year: 

First  Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Sabah M.H.Al-Shatty  Email: : sabah.habeeb@uobasrah.edu.iq 

 

Name: Assist, Prof. Dr. Saher Sabih George  Email: saher.george@uobasrah.edu.iq 

 

8. Course Objectives 

Course Objectives 

Å Identify sources of food contamination 

Å Reducing the growth of undesirable microorganisms in food 

Å Using modern technologies to isolate and improve microbial strains and use them in the 

production of improved food suitable for human consumption 

Å Studying indicator microorganisms and microbes that cause food poisoning 

Å Contributing to microbial standards for food. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:saher.george@uobasrah.edu.iq


 

 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours By the end of this lesson, the student will be able to : 

V  Explain the concept of food microbiology and its 

importance as a source of food science. 

V  Identify the main objectives of food microbiology 

V  Preserve food from spoilage using microorganisms. 

V  The importance and role of microorganisms and 

their relationship to food.. 

The importance 

of 

microorganisms 

and their 

relationship to 

food 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

Discussion 

and 

questions 

Second 2 hours By the end of this lesson, the student will be able to : 

V  Classification of food-related microorganisms. 

V  Understanding the general principles of food 

contamination and spoilage by microorganisms. 

V  Identifying the factors affecting food spoilage by 

microorganisms.. 

Microorganisms 

and their 

important 

characteristics 

in food and the 

general 

principles of 

food 

contamination 

and spoilage by 

microorganisms 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

Report on 

the most 

suitable and 

locally used 

production 

units 

Third 2 hours By the end of this lesson, the student will be able to : 

V Explain the concept of earthen ponds and their role in fish 

farming. Explain microbiology in Bread and Bakery Products. 

V Understand common types of Bread and Bakery Products 

spoilage. Identify the types of mold responsible for Bread and 

Bakery Products spoilage. Understand rare types of Bread and 

Bakery Products spoilage. Explain the problem of mycotoxins 

and how to prevent them. Ponds. 

Microbiology of 

Bread and 

Bakery 

Products  

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion  

¶ Video 

presentations 

Discussion 

and 

questions 

Fourth 2 hours By the end of this lesson, the student will be able to : 

V Explain microbiology of fruits and vegetables. 

V identify the types of spoilage that occur in fruits and 

vegetables in general. 

V Identify the most common types of spoilage in fruits 

and vegetables. 

V Identify the microorganisms that cause spoilage in 

processed and preserved fruits and vegetables. 

Microbiology of 

fruits and 

vegetables 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Earthen 

pond design 

project 

Fifth 2 hours Nothing First Monthly 

Exam 

Nothing Nothing 



 

 

Sixth 2 hours By the end of this lesson, the student will be able to : 

V  Explain microbiologys in canned foods. 

V  Identify the types of spoilage that occur in canned 

foods. 

V  Design a diagram illustrating the types of spoilage that 

occur in canned foods. 

V  Describe and understand T.A. Spoilage. 

V  Discuss botulism. 

Microbiology of 

canned foods  
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 

Seventh 2 hours By the end of this lesson, the student will be able to : 

V Explain the microbiology of red meat. 

V Identify the sources of microbial contamination of 

meat. 

V Understand the forms of aerobic and anaerobic 

spoilage of red meat. 

V Describe the conditions that cause red meat spoilage. 

Microbiology of  

Red Meat 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Cage design 

project 

Eighth 2 hours By the end of this lesson, the student will be able to : 

V Explain the microbiology of fish and seafood. 

V Identify the sources of microbial contamination of fish 

and seafood and the factors that promote spoilage. 

V Identify the forms of microbial spoilage that occur in 

preserved and processed fish. 

V Address the microbiology and microbial status of 

shrimp, crabs, and shellfish. 

Microbiology of 

fish and seafood 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 

Ninth 2 hours By the end of this lesson, the student will be able to : 

V Explain microorganisms in poultry and eggs. 

V Identify the chemical composition of poultry and egg 

yolks, their effect on rigor mortis, and their 

relationship to microbial spoilage in poultry. 

V Explain how poultry spoils at low temperatures. 

V Explain how and why egg whites are an unsuitable 

medium for the growth of microorganisms. methods. 

Microbiology of 

poultry and 

eggs 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 



 

 

Tenth 2 hours Nothing Second 

Monthly Exam 

Nothing Nothing 

Eleventh 2 hours By the end of this lesson, the student will be able to : 

 

V Explain the concept of food poisoning. 

V Identify the types of food poisoning and classify them 

according to their cause. 

V Explain and identify the types of mycotoxins. 

V Identify the types of biological hazards in food. 

Food poisoning, 

mycotoxins, 

and biohazards 

in food 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Comparison 

report 

between 

closed 

culture 

systems, 

aquaponics, 

and biofloc 

Twelfth 2 hours By the end of this lesson, the student will be able to : 

V Explain the concept of refrigeration and freezing and 

their impact on food preservation. 

V Identify the types of microorganisms that cause food 

spoilage. 

V Analyze the factors affecting the effectiveness of 

refrigeration and freezing against microorganisms. 

V Evaluate the advantages and disadvantages of each of 

refrigeration and freezing and their impact on 

microbes.perspective. 

Microorganisms 

in foods 

preserved by 

refrigerating 

and freezing 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 

Thirteenth 2 hours By the end of this lesson, the student will be able to : 

V Explain the importance of using radiation as an 

effective food preservation method. 

V Identify the sensitivity or resistance of microorganisms 

to radiation. 

V Identify factors affecting the success of the radiation 

process. 

V Implement correct procedures for using radiation as an 

effective preservation method. 

V Evaluate the health and environmental risks associated 

with radiation. 

The effect of 

radiation on 

microbes 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 



 

 

Fourteenth 2 hours By the end of this lesson, the student will be able to : 

V Explain the concept of biotechnology or industrial 

microbiology. 

V Identify important product types using industrial 

microbiology. 

V Identify beneficial microorganisms and work to 

propagate and utilize them. 

Industrial 

Microbiology 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Video 

presentations 

Discussion 

and 

questions 

Fifteenth 2 hours By the end of this course, the student will be able to : 

V Explain the concept of indicator microorganisms. 

V Identify all microbial groups used in food 

contamination. 

V Address local, Arab, and international standard 

specifications. 

Microorganisms 

indicating food 

contamination 

and food 

standards 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Answering 

students' 

inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily oral, monthly, 

or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) There is a textbook: 

Main References (Sources) 

1-  Al-Dulaimi, Khalaf Sufi Dawood (1988). Food Microbiology. Second Edition. 

Dar Al-Kutub for Printing and Publishing, University of Mosul. 245 pages . 

2- Al-Ani, Faiz Aziz (2007). Microorganisms in Food and Modern Technologies 

for Their Detection. Second Edition. Dar Al-Manahj for Publishing and 

Distribution. Amman, Jordan. 429 pages.Ltd. 

  

 

 



 

 

Recommended Books and References 

(Scientific Journals, Reports...) 

Al-Muslih, Rashid Mahjoub (1990). Microbiology in Food. Second Edition. 

Higher Education Press, University of Baghdad. 560 pages. ï 

 Andrews, W. (1997). Manual of food quality control. 4. Rev. 1. Microbiological 

analysis. FAO Food and Nutrition Paper No. 14/4 (Rev. 1)., Rome, Italy. 347 p 

Electronic References, Websites 

https://www.fao.org/fishery/ar 

Shen, C., and Zhang, Y. (2023). Food Microbiology Laboratory for the Food 

Science Student: A Practical Approach. Second Edition, Springer International 

Publishing, USA. 

  

 

Practical Course Description 

1. Course Name: 

Food Microbiology/  Practical 

2. Course Code: 

FOMB315 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / three units (three units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr. Nawal Khaled Zben  Email: nawal.zben@uobasrah.edu.iq 

8. Course Objectives 

https://www.fao.org/fishery/ar
https://uobasrah.edu.iq/faculty/1223/%20nawal.zben@uobasrah.edu.iq


 

 

Course Objectives 

¶   Identify sources of food contamination 

¶   Reducing the growth of undesirable microorganisms in food 

¶   Using modern techniques to isolate and improve microbial strains 

and use them in the production of improved food suitable for 

human consumption 

¶   Studying indicator microorganisms and microbes that cause food 

poisoning 

Å Contributing to microbial standards for food 

9. Teaching and Learning Strategies 

Strategy 

 ÅPractical lectures in the lab . 

 ÅPresentations and video materials. 

 ÅGroup discussions. 

 ÅProblem-based learning, inquiry, and brainstorming . 

Å Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject Name Learning Method Evaluation 

Method 

First 3 hours By the end of this lesson, the 

student will be able to : 

¶ Method of taking food 

samples for microbial testing. 

¶ Preparation of food samples 

for microbial testing. 

Some requirements 

for laboratory studies 

of microorganisms in 

food 

 

 

¶ Å Practical lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 



 

 

Second 3 hours By the end of this lesson, the 

student will be able to : 

V Methods for estimating 

bacterial counts 

V Sample preparation and 

dilutions  

¶ Methods for 

counting 

microorganisms 

¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Third 3 hours By the end of this lesson, the 

student will be able to : 

V Suggested tests for raw meat 

V Calculating total numbers. 

Meat microbiology 

 
¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Fourth 3 hours By the end of this lesson, the 

student will be able to : 

V Steps for manufacturing 

pickled cabbage 

V Study of the fermentation 

process 

V Microscopic examination 

V Acidity determination 

V Total plate count 

V Catalase test: 

V Benzidine test 

V Test for Gram-negative 

bacteria 

V Test for slime-forming 

organisms 

V Final soft pickle examination 

 

Å Pickled cabbage 

production 
¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Fifth 3 hours Nothing First Monthly Exam Nothing Nothing 

Sixth 3 hours By the end of this lesson, the 

student will be able to : 

V   Egg microbiology study 

V   Sampling method for whole 

eggs 

V   Testing egg safety for 

microbes 

V   Estimating the microbial 

count in eggs 

Å Egg tests 

¶  
¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 



 

 

Seventh 3 hours By the end of this lesson, the 

student will be able to : 

 

V 1-  Aerobic Plate Count 

(APC ( 

V 2- Enumeration of Coliforms 

V 3-  Enumeration of  Faecal  

streptococci 

V 4- Detection of  Salmonella 

V 5- Enumeration of  Shigella 

V 6-  Detection of  Escherichia 

coli 

V 7-  Enumeration of   

Staphyllococcus  aureus 

V 8-  Detection of  Vibrio 

parahaemolyticus 

V 9-  Enumeration of  Bacillus  

cereus 

V 10-  Enumeration of  

Clostridium   

¶ Å Charts for 

counting common 

bacteria in food 

¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Eighth 3 hours By the end of this lesson, the 

student will be able to : 

V  1-  Introduction   

V 2-   Title     

V 3-     Materials and Methods   

V 4-     Results and Discussion  

V 5-    References     

V 6-    Summery       

Scientific report 

writing (research) 

method 

¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Ninth 3 hours By the end of this lesson, the 

student will be able to : 

V   Testing soft drinks (non-

alcoholic) 

V   Cultivation in plates using 

Nutrient Agar and Malt Extract 

Agar media 

V   Testing for coliform bacteria 

V   Testing bottle caps 

V   Testing empty bottles 

Microbial testing of 

soft drinks and juices 

 

¶ Practical lecture 

¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Tenth 3 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 3 hours By the end of this lesson, the 

student will be able to : 

V Cups and mugs 

V Forks 

V Plates and bowls 

V Surface wipe method 

V Rodac method 

V Aluminum cup method 

V Direct surface agar plate 

method 

 

Microbial testing of 

restaurant tool tests 

¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 



 

 

Twelfth 3 hours By the end of this lesson, the 

student will be able to : 

V   Microbial testing of dried 

fruits and vegetables 

V   Sources of contamination 

V   Tests conducted on dried 

fruits 

V   Tests conducted on dried 

vegetables 

Dry food tests ¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Thirteenth 3 hours By the end of this lesson, the 

student will be able to : 

V Measuring the activity and 

viability of baker's yeast 

V Culture method 

V Staining technique 

V Fermentation method 

V Warburg apparatus 

V Dough rising rate 

measurement (time) 

V Pressure measurement 

method (CO2 pressure) mmHg/4 

hours 

V   Staining method 

Yeast activity tests ¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Fourteenth 3 hours By the end of this lesson, the 

student will be able to : 

V Confirm the presence and 

effectiveness of the toxin. 

V Isolate bacteria. 

Test of bacterial 

poisoning 
¶ Å Practical 

lecture 

¶ Å Presentation 

¶ Å Group 

discussion 

Discussion 

and 

questions 

Fifteenth 3 hours By the end of this course, the 

student will be able to : 

 

V Review all the course 

material and focus on the most 

important topics. 

 

V Solve total bacterial count 

questions and compare the results 

with the microbiological food 

standard. 

General review of 

lectures and teaching 

students how to solve 

total bacterial count 

questions 

¶ Presentation 

¶ Å Group discussion 

¶ Å Answering 

questions about 

the total bacterial 

count 

Discussion 

and 

questions 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 



 

 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If Any) 

Practical food microbiology 
 
 

Main References (Sources) 
Theoretical microbiology of food 
 

 

 

 Recommended Books and 

References (Scientific Journals, 

Reports...) 

Practical Microbiology Principles 

Electronic References, 

Websites 

6- https://www.fao.org/food microbiology 

7- Erkmen, O. (2022). Microbiological Analysis of Foods and Food Processing 

Environments. First Edition, Academic Press, Elsevier Inc.580 p. 

8- Da Silva, N.; Taniwaki, M. H.; Junqueira, V. C. A.; de Arruda Silveira, N. 

F.;Okazaki, M. M., and Gomes, R. A. R. (2019). Microbiological Examination 

Methods of Food and Water: A Laboratory Manual. Second Edition, CRC Press. 

Taylor & Francis Group. UK. 526p.            

  

https://www.fao.org/food


 

 

 

 

Theoretical Course Description 

1. Course Name: 

Bread and pastries / Theoretical 

2. Course Code: 

BRDO320 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr.  Email:  

8. Course Objectives 

Course Objectives 

1-Understand the nutritional importance of bread 

2-Understand the importance of baking ingredients 

3-Understand the types of flour extraction 

4- Highlight the types of bread manufacturing 

5- Highlight the nutritional value of the ingredients used in bread and pastry making 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 



 

 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 2 hours V By the end of this lesson, the 

student will be able to: 

V Know the strength of flour. 

Flour strength ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and questions 

Second 2 hours By the end of this lesson, the 

student will be able to: Knowing the 

importance of flour components 

 

The importance of 

flour components 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Report on the 

most suitable 

and locally 

used 

production 

units 

Third 2 hours By the end of this lesson, the 

student will be able to : 

Types of compound flour 

Compound flour ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion  

¶ Video 

presentations 

Discussion 

and questions 

Fourth 2 hours By the end of this lesson, the 

student will be able to : 

Know the importance of eggs 

and their nutritional value. 

Eggs and their 

products 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Earthen pond 

design 

project 

Fifth 2 hours The student learns about sugar and 

its types. 

sugar ¶ Theoretical 

lecture 

¶ Presentation 

 

¶ Group 

discussion 

Video 

presentations 

Discussion 

and questions 

Sixth 2 hours Nothing Firest Monthly 

Exam 

 

Nothing 

 

Nothing 

Seventh 2 hours By the end of this lesson, the 

student will be able to : 

By the end of this lesson, the 

student will be able to : 

Explain the concept of yeast 

and its importance in baking. 

Yeast ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Cage design 

project 



 

 

Eighth 2 hours By the end of this lesson, the 

student will be able to : 

By the end of this lesson, the 

student will be able to : 

 Flour improvers and their 

types 

Flour improvers ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Discussion 

and questions 

Ninth 2 hours By the end of this lesson, the 

student will be able to : 

Know the baking powder, its 

composition, and its 

importance. 

Baking powder ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Discussion 

and questions 

Tenth 2 hours The student learns about trans fats, 

their types, and methods of 

manufacturing them. 

shorting ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

Video 

presentations 

Discussion 

and questions 

Eleventh 2 hours The student learns about the 

types of milk and its 

composition. 

Milk ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Discussion 

and questions 

Twelfth 2 hours By the end of this lesson, the 

student will be able to : 

The student learns about the 

methods of making bread.. 

Bread 

manufacturing 

methods 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

¶ Video 

presentations 

Discussion 

and questions 

Thirteenth 2 hours By the end of this lesson, the 

student will be able to : 

The student learns about bread 

hardening and methods of 

measuring it.. 

Bread staling ¶ Theoretical 

lecture 

¶ Presentation 

¶  

Discussion 

and questions 

Fourteenth 2 hours The student learns about the types 

of cakes and how to make them. 

Cake 

manufacturing 

Theoretical 

lecture 

Presentation 

¶  

Discussion 

and questions 

Fifyteenth 2 hours The student learns about the types 

of cakes and biscuits and how to 

make them. 

Cake and biscuit 

making 

Theoretical 

lecture 

Presentation 

Discussion 

and questions 

Sixteenth 2 hours Nothing Second Monthly 

Exam 

 

Nothing 

 

Nothing 

 



 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Bread and Pastries by Dr. Amjad Boya Sulaqa, 

1990, Ministry of Higher Education 

Main References (Sources) Many related books and magazines 

Recommended Books and References (Scientific Journals, 

Reports...) 

Cereals processing technology 

 

Electronic References, Websites 
Websites for specialized topics from Google 

search 

  

 

 

 

 

 

Practical Course Description 

1. Course Name: 

Bread and pastries / Practical 

2. Course Code: 

BRDO320 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr.bushra bader jerad  Email: bushra.jerad @uobasrah.edu.iq 



 

 

8. Course Objectives 

Course Objectives 

1-Training in laboratory bread making and sensory evaluation 

2-Knowledge of the basic processes of bread making 

3-Making Arabic bread and various pastries such as biscuits and cakes 

4-Conducting hardening tests 

5 ï Yeast activity tests 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and field visits.. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject Name Learning Method Evaluation 

Method 

First 3 hours By the end of this lesson, 

the student will be able to: 

Make bread and evaluate it 

sensorially 

Laboratory bread 

making 

. Laboratory 

bread making 

training 

Discussion 

and questions 

Second 3 hours By the end of this lesson, 

the student will be able to: 

Know  the disadvantages of 

bread and how to avoid 

them. 

Laboratory bread 

evaluation 
¶ Practical lecture 

¶ Presentation 

¶ Group 

discussion 

. Discussion 

and questions 

Third 3 hours By the end of this lesson, 

the student will be able to: 

Make Arabic bread 

Arabic bread industry ¶ Practical lecture 

¶ Presentation 

¶ Problems 

solving 

Students 

making 

Arabic bread 

Fourth 3 hours By the end of this lesson, 

the student will be able to : 

The basic processes of 

bread preparation, such as 

mixing and fermenting. 

Main processes of bread 

preparation 

Explanation 

by the subject 

professor 

Discussion 

between 

students and 

the subject 

teacher 



 

 

Fifth 3 hours  First Monthly Exam Nothing Nothing 

Sixth 3 hours By the end of this lesson, 

the student will be able to : 

Manufacture biscuits and 

conduct tests such as the 

diffusion coefficient. 

Biscuit making 

training 

Practical 

lecture 

Presentation 

Conducting 

quality and 

sensory tests 

for biscuits 

Seventh 3 hours  Cake making 

training 

Students make 

a practical 

cake. 

. Evaluation 

of cake 

models made 

by students 

Eighth 3 hours V  Yeast and methods of 

measuring its activity 
¶ Practical lecture 

¶ Presentation 

 

Discussion 

and questions 

Ninth 3 hours  .bread staling ¶ Practical lecture 

¶ Presentation 

Students 

examine 

samples of 

bread 

Discussion 

and questions 

Tenth 3 hours  Second Monthly Exam Nothing Nothing 

Eleventh 3 hours 

V By the end of this 

lesson, the student 

will be able to: 

V Make other types of 

sweets 

 ¶ Practical lecture 

¶ Presentation 

Confectionery 

manufacturing 

Å Answering 

students' 

inquiries 

. Evaluation 

of student-

made types of 

sweets 

11. Course Evaluation 



 

 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Bread and Pastries by Dr. Amjad Boya Sulaqa, 

1990, Ministry of Higher Education 

Main References (Sources) Many related books and magazines 

Recommended Books and References (Scientific Journals, 

Reports...) 

Cereals processing technology 

 

Electronic References, Websites 
Websites for specialized topics from Google 

search 

  



 

 

 

Theoretical Course Description 

1. Course Name: 

English language / 3rd stage 

2. Course Code: 

ENGL306 

3. Semester / Year: 

First Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

1 hours per week (12 hours per semester) / 1 units (1units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Orass Tariq Yasseen   Email: orass.yasseen@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

To enable the learner to communicate effectively 

and appropriately in real life situation 

  

To use English effectively for study purpose across 

the curriculum 

 

 To develop and integrate the use of the 

four language skills i.e. Reading, Listening, 

Speaking and Writing 

 

To revise and reinforce structure already learnt. 

9. Teaching and Learning Strategies 



 

 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶  learning listening, speaking, reading and writing. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 1 hours By the end of this lesson, the 

student will be able to : 

 

V Recognize and use 

everyday English expressions 

related to student life 

Everyday English 

Expressions 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Discussion and 

questions 

Second 1 hours By the end of this lesson, the 

student will be able to : 

V Apply present and past tenses 

in describing personal and 

academic experiences 

Grammar: Present 

and Past Tenses 
¶ Theoretical lecture 

¶ Presentation 

¶ Grammar drills, 

contextual 

practice 

Grammar 

worksheet 

Third 1hours By the end of this lesson, the 

student will be able to : 

V Identify parts of speech and use 

them correctly in agricultural 

context 

Parts of Speech in 

Context 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion  

¶ Video presentations 

¶ Groupactivities, 

¶ sentencebuilding 

 

Short test, 

sentence 

correction 

Fourth 1hours By the end of this lesson, the 

student will be able to : 

V Enhance speaking skills by 

describing famous people and 

holiday plans 

Speaking Skills: 

Descriptions and 

Characters 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Pairdialogues,image 

prompts 

¶  

Oral 

presentation 



 

 

Fifth 1hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 1hours By the end of this lesson, the 

student will be able to : 

V Improve reading skills 

V  Improve comprehension skills 

Comprehension 

and reading skills 
¶ Theoretical lecture 

¶ Presentation 

¶ Theoretical lecture 

¶ Presentation 

¶  Article reading 

¶ Video presentations 

 ÅExercises 

Quick reading 

test and reading 

correction 

Seventh 1 hours By the end of this lesson, the 

student will be able to : 

Interpret advice and give 

suggestions using modal verbs 

 

Making 

Suggestions 
¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ exercises, pair 

dialogues 

Dialogue 

completion 

activity 

Eighth 1hours By the end of this lesson, the 

student will be able to : 

V Use  conditional sentences and 

comparison tools in 

structured writing 

V Connect sentences 

V  Use conditional clauses 

V  How to use conditional 

clauses in academic writing 

Grammar: If 

Clauses 

Conditional 

clauses and 

sentence linking 

tools 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Controlled 

¶ exercises,  

¶ writing promp 

¶ Contextual 

exercises 

Discussion and 

questions 

 

Grammar test 

 

Write grammar 

worksheets 

Ninth 1 hours By the end of this lesson, the 

student will be able to : 

V . How to use comparison and 

contrast in academic writing 

V  The difference between 

comparison and contrast 

Types of sentences 

and conjunctions, 

comparison and 

contrast, and 

sentence linking 

tools 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Exercises 

¶ Å Sentence 

construction 

Discussion and 

questions 

 

Oral discussion 

and question 

Sentence 

correction test 

Write grammar 

worksheets 



 

 

Tenth 1 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 1 hours By the end of this lesson, the 

student will be able to : 

V Develop short paragraph writing 

on familiar topics 

V What is academic writing? 

Write descriptions 

of places, things, 

or peopl 

Writing and 

Paragraph 

Composition 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Write short 

paragraphs 

¶ Å Write descriptive 

paragraphs 

Submit essays 

with 

corrections 

Twelfth 1hours By the end of this lesson, the 

student will be able to : 

V Expand vocabulary and improve 

listening skills by listening to 

audio narratives 

V  Comprehend what has been 

heard and answer questions 

V  Listen to and interpret long 

conversations 

V  Recognize sounds in English 

Recognize correct 

pronunciation, 

listening, and 

sounds 

¶ Theoretical lecture 

¶ Presentation 

¶ Video presentations 

¶ Audio clips and 

long 

conversations 

¶ Å Answer 

comprehension 

questions 

¶ Å Sound and 

pronunciation 

exercises 

Discussion and 

questions 

Comprehension 

exercises 

Verbal 

exercises 

Listening Test 

Thirteenth 1 hours By the end of this lesson, the 

student will be able to : 

V Conduct conversations 

V Introduce themselves in 

interviews 

 ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

¶ Introduce 

themselves or 

people 

Discussion and 

questions 

 

Oral discussion 

and dialogue 



 

 

Fourteenth 1 hours By the end of this lesson, the 

student will be able to : 

V The past and present passive 

tenses 

V  The purpose of using this 

technique 

V  How it is used in academic 

paragraphs 

The passive voice ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion and 

questions 

 

oral discussion, 

and questions 

Fifteenth 1 hours By the end of this course, the 

student will be able to : 

V . Review what has been 

presented in preparation for 

the final exam 

Review ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Answering students' 

inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

20 marks for the first monthly exam 

20 marks for the second monthly exam 

50marks for the final exam 

Total 100 marks 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) None 

Main References (Sources) 
Headway intermediate   

Select reading   

 

 

 

 

Recommended Books and References (Scientific 

Journals, Reports...) 

 

 

English grammar in use 

Grammar, punctuation and spelling  

English phonetics and phonology 

English academic writing 

 

Electronic References, Websites https://www.bbc 

  

Theoretical Course Description 



 

 

1. Course Name: 

Human Nutrition / Theoretical 

2. Course Code: 

HUNU316 

3. Semester / Year: 

First  Semester / 2024-2025 

4. Description Preparation Date: 

02/10/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name :A. Professor Dr. Alaa Mohameed Sadkhan   Email: alaa.sadkhan@uobasrah.edu.iq      

             L.Dr. Abdul Basit Faleh Hassan                      Abdulbasit.hasan@uobasrah.edu.iq      

8. Course Objectives 

Course Objectives 

¶ Studying the main components of food, their 

nutritional value, their importance to human 

health, how food is digested in the human body, 

and studying the processes of metabolism, 

absorption, and food-related diseases that may 

affect humans. 
9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

mailto:alaa.sadkhan@uobasrah.edu.iq
mailto:Abdulbasit.hasan@uobasrah.edu.iq


 

 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 2 hours V Introduction to Food and Nutrition Introduction to 

food, nutrition, 

nutritional 

terminology, and 

the relationship of 

food to other 

sciences 

¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Second 2 hours V  Nutrients Water and 

proteins 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Report on 

the most 

suitable 

and locally 

used 

production 

units 

Third 2 hours V Nutrients  Carbohydrates, 

sugars and fiber 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Fourth 2 hours V Nutrients  Fats ¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Earthen 

pond 

design 

project 

Fifth 2 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 2 hours V Nutrients vitamins and 

minerals 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 



 

 

Seventh 2 hours Digestion and absorption Digestion, hunger, 

thirst, food 

additives, and diet 

planning 

¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Cage 

design 

project 

Eighth 2 hours V Metabolic processes Absorption and 

metabolism 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Ninth 2 hours V Food energy Food energy 

accounts 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Tenth 2 hours Nutrition and modern diseases Obesity Two-hour 

theoretical lectures 

  ÅTheoretical 

lecture 

 ÅPresentation 

Å Group discussion 

Discussion 

and 

questions 

Eleventh 2 hours V Nutrition and modern diseases Nutrition, heart 

disease and 

atherosclerosis 

¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Twelfth 2 hours V . Nutrition and modern diseases Nutrition and 

cancer 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 



 

 

Thirteenth 2 hours V Nutrition and modern diseases Nutrition, 

malnutrition and 

anemia 

¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Fourteenth 2 hours V Nutrition and modern diseases Calculating daily 

nutritional needs 
¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and 

questions 

Fifteenth 2 hours V By the end of this lesson, the 

student will be able to: 

V Explain the concept of artificial 

intelligence and its applications in the 

field of human nutrition. 

V Identify the smart technologies 

used in monitoring and managing food 

systems. 

V Analyze the role of artificial 

intelligence in improving nutrition and 

consumer health. 

V Distinguish between traditional 

and smart systems in terms of 

efficiency and practicality. 

V Evaluate the challenges and 

opportunities associated with applying 

artificial intelligence in the field of 

food and human nutrition. 

Artificial 

Intelligence 

General Review 

¶ Two-hour 

theoretical lectures 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group discussion 

Nothing 

11. Course Evaluation 



 

 

The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral, 

monthly, and written exams, reports, etc . 

50 Exams (monthly and daily) 

10 Comprehension 

20 Participation 

10 Attendance 

10 Report 

100 Total Grade 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If Any) 
None 

Main References (Sources) 

  ÅMarai, Abdul Karim (2019). Fundamentals of Nutrition, Dar Jalis Al-Zaman, Al-

Zaytoonah University of Jordan. 

  ÅAwida, Essam Hassan (2012). Fundamentals of Human Nutrition, Al-Obeikan 

Library, Riyadh, Fourth Edition. 

  ÅAl-Sharjabi, Fahd Abdul Hamid (2015). Principles of Human Nutrition and 

Metabolism. Aden House for Printing and Publishing, Taiz University, Republic of 

Yemen . 

  ÅAbu Al-Futuh, Sharifa (2006). Healthy Nutrition and a Healthy Body. Atlas 

Publishing and Media Production House, Cairo, Arab Republic of Egypt. First Edition . 

Å Gandhi, Joan Webster and Munim, Zainab (translator) (2013). Food and Nutrition. 

King Abdulaziz City for Science and Technology, King Fahd National Library, Riyadh, 

Kingdom of Saudi Arabia. First Edition 

 

 

 

  

 

 



 

 

  

 

Theoretical Course Description 

1. Course Name: 

grain manufacturing / Theoretical 

2. Course Code: 

CER313 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Dr .Alaa Ghazi          Dr.bushra bader jerad  Email:bushra.jerad @uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ . Understanding the characteristics of grains 

¶ Understanding the nutritional value of grains 

¶ How to handle grain shipments in mills 

¶ Grain storage 

¶ Understanding henna grinding technology 

¶ Grain product manufacturing 

9. Teaching and Learning Strategies 



 

 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning 

outcomes 

Unit or Subject Name Learning Method Evaluation 

Method 

First 2 hours By the end of this 

lesson, the student 

will be able to: 

Know the 

chemical 

composition of 

grains and their 

uses. 

Introduction: Defining the 

importance of grains and their 

nutritional value, their 

components, and their uses. 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

Discussion and 

questions 

Second 2 hours By the end of this 

lesson, the student 

will be able 

to:Understand the 

basics of grain 

grading. 

Grain grading principles ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Third 2 hours By the end of this 

lesson, the student 

will be able to: 

Identify different 

grain transport 

systems and their 

physical properties. 

Grain transport systems - 

physical properties of grain 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion  

 

Discussion and 

questions 

Fourth 2 hours . By the end of 

this lesson, the 

student will be 

able to: Identify 

different grain 

storage methods 

and storage 

conditions. 

Grain Storage Fundamentals 

and Development 

Changes that Occur during 

Storage 

Types of Grain Spoilage - 

Explosive Fire 

¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Earthen pond 

design project 



 

 

Fifth 2 hours By the end of 

this lesson, the 

student will be 

able to: 

Know the 

chemical 

composition of 

wheat and the 

basics of wheat 

manufacturing. 

Wheat manufacturing basics - 

wheat grain composition 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 

Sixth 2 hours . By the end of this 

lesson, the student 

will be able to 

identify the stages of 

wheat grinding. 

wheat grinding technology ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Visit to the 

General 

Company for 

Grain 

Manufacturing 

Seveth 2 hours By the end of this 

lesson, the student 

will be able to: Types 

of mills and stages of 

technical grinding 

Types of mills - technical 

grinding stages 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 

eigth 2 hours By the end of this 

lesson, the student 

will be able to: 

Identify wheat 

proteins and their 

functional properties. 

Wheat proteins 

 
¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 

Nineth 2 hours The student learns 

about the 

components of 

noodles and how to 

make them . 

Noodles manufacturing Theoretical 

lecture 

Presentation 

Group 

discussion 

 

Discussion and 

questions 

Tenth 2 hours Nothing Firest Monthly Exam Nothing Nothing 

Eleventh 2 hours By the end of 

this lesson, the 

student will be 

able to: 

The composition 

of yellow corn 

and its 

manufacturing 

methods 

Yellow corn ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

 

Twelfth 2 hours By the end of 

this lesson, the 

student will be 

able to: 

Know coarse 

wheat, its 

characteristics, 

and the products 

used in its 

manufacture. 

Coarse wheat ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 



 

 

Thirteenth 2 hours . By the end of 

this lesson, the 

student will be 

able to: 

Identify the 

nutritional and 

health 

importance of 

oats. 

Oats ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 

Fourteenth 2 hours V By the end of 

this lesson, 

the student 

will be able 

to: 

V Identify the 

chemical 

composition 

of barley, 

the types of 

barley, and 

the products 

it is made 

from. 

barley ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

 

Discussion and 

questions 

Fifteenth 2 hours V . Learn about 

the 

chemical 

composition 

of rice, its 

types, and 

the products 

it is made 

from. 

Rice ¶ Theoretical 

lecture 

¶ Presentation 

¶ Group 

discussion 

¶ Answering 

students' inquiries 

Discussion and 

questions 

Sixeenth 2 hours Nothing Second Monthly Exam Nothing Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Saidi.(1983).Mohammad Abd.(1983).Cereal 

technology     

Main References (Sources)  



 

 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites  

  

 

 

 

 

 

Practical Course Description 

1. Course Name: 

grain manufacturing / Practical 

2. Course Code: 

CER313 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Dr. Sadiq J. Muhammed  Email: sadiq.muhammed@uobasrah.edu.iq 

8. Course Objectives 



 

 

Course Objectives 

¶ . Knowledge of the morphological characteristics of 

grains 

¶ Knowledge of the chemical composition of grains 

¶ The process of wetting grain loads in mills 

¶ Flour strength tests 

¶ Familiarization with devices for measuring flour 

rheological properties 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and field visits.. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or Subject Name Learning Method Evaluation 

Method 

First 3 hours ¶ . By the end of 

this lesson, the 

student will be 

able to: 

¶ Identify the 

morphological 

characteristics 

of cereal 

species. 

Identifying the 

morphological 

characteristics of grains 

¶ . Practical 

lecture 

¶ Presentation 

¶ Group 

discussion 

Students 

examine 

different types 

of grains. 

Second 3 hours By the end of this 

lesson, the student 

will be able to: 

Estimate the 

moisture content of 

various types of 

grains. 

Humidity estimation ¶ Practical lecture 

¶ Presentation 

¶ Group 

discussion 

. Students 

estimate the 

moisture 

content of 

different types 

of grains. 



 

 

Third 3 hours The student learns 

to estimate ash in 

grains. 

Estimation of ash ¶ Practical lecture 

¶ Presentation 

 

Students 

estimate the 

ash content of 

various grains. 

Fourth 3 hours The student learns 

how to calculate the 

extraction rate for 

different types of 

flour. 

. Calculating the flour 

extraction rate. 

Explanation 

by the subject 

professor 

Discussion 

between 

students and 

the subject 

teacher 

Fifth 3 hours The student learns 

how to extract 

starch from various 

types of grains. 

Starch extraction ¶ Practical 

lecture 

¶ Presentation 

 

Students 

extract starch 

Sixth 3 hours V The student 

learns how to 

separate gluten 

from types of 

flour. 

wheat gluten ¶ Practical lecture 

¶ Presentation 

 

Students 

separate the 

gluten and 

calculate its 

wet and dry 

weight. 

Seventh 3 hours V The student 

learns about 

flour strength 

tests. 

. Flour strength 

sedimentation test 

Å Explanation 

by the course 

professor 

Å Practical 

lecture 

Students 

conduct flour 

strength tests. 

Eighth 3 hours V . By the end of 

this lesson, the 

student will be 

able to: 

V Identify cereal 

enzymes, their 

types, and their 

uses. 

Cereal enzyme test ¶ Practical lecture 

¶ Presentation 

 

Discussion and 

questions 

Ninth 3 hours Nothing First Monthly Exam Nothing Nothing 



 

 

Tenth 3 hours By the end of this 

lesson, the student will 

be able to : 

Identify the variometer 

and rheological tests. 

Farenograph test Practical 

lecture 

Presentation 

 

Areport 

discussing the 

varicograph 

device 

Eleventh 3 hours V . By the end of 

this lesson, the 

student will be 

able to: 

V Identify cereal 

proteins and 

measure 

protein 

content. 

Measuring the percentage 

of protein in grains 
¶ Practical lecture 

¶ Presentation 

 

. Students 

measure the 

protein content 

of grains. 

Twelfth 3 hours V . By the end of 

this lesson, the 

student will be 

able to: 

V Understand 

wheat 

hydration and 

adjust the 

moisture 

content in 

wheat. 

Grain conditioning ¶ Practical lecture 

¶ Presentation 

 

Students 

moisten the 

wheat 

Thirteenth 3 hours V By the end of 

this lesson, the 

student will be 

able to: 

V Explain how to 

make pasta and 

pasta testing 

tests. 

. Pasta tests ¶ Practical lecture 

¶ Presentation 

 

Discussion and 

questions 

Fourteenth 3 hours V By the end of 

this lesson, the 

student will be 

able to: 

V Extract fats from 

grains 

Extraction of grain fats ¶ Practical lecture 

¶ Presentation 

 

Students 

extract oil from 

the grains and 

estimate its 

weight. 

Fifteenth 3 hours Nothing Second Monthly Exam Nothing Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 



 

 

Required Textbooks (Curricular Books, If Any) 
Saidi.(1983).Mohammad Abd.(1983).Cereal 

technology     

Main References (Sources) Practical    Cereal .Dr. Ali Ahmed Sahi 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites  

  

1. Course Name: 

Food Chemistry   

2. Course Code: 

 

3. Semester / Year: 

First Semester/2023-2024 

4. Description Preparation Date: 

30/1/2024 

5. Available Attendance Forms: 

Attendance in college laboratories 

6. Number of Credit Hours (Total) / Number of Units (Total) 

45/3 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name:Anfal Alwan Abdulnabi  Email: anfal.abdul_nabi@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ Chemical reactions and interactions between the 
basic components of food, and the study of 
methods for preparing standard solutions 

¶ A description of food chemistry and its relationship to 
nutritional and functional aspects, and the study of 

how to measure the viscosity of liquids and the 

peroxide value 

9. Teaching and Learning Strategies 

Strategy 

Lectures are based on explanation, delivery style, and brainstorming. 

Computer-based and internet-based education for gathering information. 

Each student will give a discussion session on one of the course topics. 

 

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq


 

 

10. Course Structure 

 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name 

Learning 

Method 

Evaluation 

Method 

15 3 

Knowledge and 

understanding, 
Brainstorming, 
Intellectual skills, 
Professional and 

scientific skills, General 
skills 

Solutions, Viscosity, 
Emulsions, The peroxide 

number, Caramelizationéé. 

Lab 

Experiments 

Evaluation 

during the 

laboratory 

practical 

session, 
Assessment 

of the 

student's 

professional 

competence 

during the 

written and 

practical 

exam 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  

Main References (Sources) 
Biochemistry and Food Chemistry 

 

 
Recommended Books and References (Scientific Journals, 

Reports...) 

Introduction to Food Chemistry 

Fennema, O. R., Damodaran, S., & Parkin, K. L. 

(2017). Introduction to food chemistry. In Fennema's 

food chemistry (pp. 1-16). CRC Press. Electronic References, Websites  

  

 

 

 

 

1. Course Name:  

ŘŀƛǊȅ ŎƘŜƳƛǎǘǊȅ 

2. Course Code: 

 

3. Semester / Year   

the second    2025-2024    

4. Description Preparation Date 

5/2/2025 

5. Available Attendance Forms:  

Hall 

6. Number of Credit Hours (Total) / Number of Units (Total) 



 

 

2 hours for 14 weeks 4 units 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Najla housen saper  Email: bŀƧƭŀΦǎŀǇŜǊϪϪǳƻōŀǎǊŀƘΦŜŘǳΦƛǉ 

8. Course Objectives 

Course Objectives 

¶ Understanding the chemical composition of milk. 

¶ Å Study of variation in milk composition. 

¶ Å Follow correct and scientific methods in raising dairy 
cattle and provide healthy conditions for milk 

production 

9. Teaching and Learning Strategies 

Strategy 

The dairy chemistry curriculum is one of the important curriculum series in the Food Sciences 

Department, as it is a guide for students about the most important principles of dairy, 

explaining the chemical composition of dairy to help them know the benefits of these products 

to humans and their environment, how to avoid the risks of spoilage, and knowing the areas 

in which these products can be used. 

10. Course Structure 

 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name 

Learning 

Method 

Evaluation 

Method 



 

 

1 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk and its importance 

as a source of food 

security. 

 Identify the main 

objectives of milk 

production . 

 Distinguish between 

types of milk . 

 Describe the 

development of local 

milk production. 

professional and 

scientific skills and 

general skills 

Chemical composition of 

milk 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

2 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk fat and its role in 

the chemical 

composition of milk . 

 Classify milk fats. 

 Composition of milk 

fat. 

milk fat 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

3 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk fat spoilage and its 

role in the chemical 

composition of milk . 

 Classify milk fat 

spoilage 

spoilage of milk fat 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 



 

 

4 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk fat rancidity, its 

effect on milk spoilage, 

and its role in the 

chemical composition of 

milk. 

 How to protect milk 

from rancidity 

rancidity of fat 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

5 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk fat oxidation and its 

role in the chemical 

composition of milk . 

 How to protect milk 

from oxidation. 

lipid oxidation 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

6 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk protein and its role 

in the chemical 

composition of milk . 

 Classify milk proteins. 

 Understand the role of 

each protein and its 

impact on milk and 

manufacturing 

processes. 

milk proteins 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 



 

 

7 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

lactose and its role in the 

chemical composition of 

milk. 

 Classify lactose . 

 Understand the role of 

lactose and its effect on 

milk and manufacturing 

processes. 

milk sugar 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

8 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk salts and their role 

in the chemical 

composition of milk . 

Classify milk salts . 

Understand the role of 

milk salts and their 

impact on milk, 

manufacturing 

processes, and dairy 

products. 

milk salts 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

9 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk vitamins and its 

role in the chemical 

composition of milk. 

Milk vitamins 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 



 

 

10 2 

By the end of this lesson, 

the student will be able 

to: 

 Explain the concept of 

milk enzymes and their 

role in the chemical 

composition of milk . 

Classify milk enzymes . 

Understand the role of 

milk enzymes and their 

impact on milk, 

manufacturing 

processes, and milk 

products. 

milk enzymes 

PowerPoint 

presentation on 

screen 

Daily 

questions, 

discussions 

and quizzes 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
dairy Chemistry / Dr. Mohsen Al-Shabibi and Dr. 

Amer Muhammad Ali 

Main References (Sources) dairy chemistry 

Recommended Books and References (Scientific Journals, 

Reports...) 
Principles of dairy chemistry 

Electronic References, Websites Research in dairy chemistry 

  

 

 

 

 

 

 

 



 

 

1. Course Name: 

Dairy Microbiology / Theoretical 

2. Course Code: 

DAMB322 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Alaa Kareem Niamah  Email: alaa.niamah@uobasrah.edu.iq 

 

8. Course Objectives 

Course Objectives 

¶ Identify and detect microorganisms associated with 

dairy product spoilage. Identify milk-related 

diseases . 

¶ Starters, their production methods, and uses. 

¶ Identify lactic acid bacteria and fermented dairy 

products. 

¶ Use probiotics in the treatment of certain diseases . 

¶ Detect mycotoxins and pesticide residues in milk 

and dairy products . 

¶ Hygienic methods for handling dairy products. 

9. Teaching and Learning Strategies 

mailto:alaa.niamah@uobasrah.edu.iq


 

 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject Name Learning 

Method 

Evaluation 

Method 

First 2 hours V Clarification: Microorganisms 
present in liquid milk 

V  Explanation: Types of 

microorganisms present in 

milk before and after 

milking. 

V  Definition: Definition of milk 

V Types of milk 

V Types of microorganisms are 
present in milk and cause 

contamination. 

V Natural antibodies are present 
in milk. 

V Mastitis, its causes, and how to 
prevent it. 

V Diseases transmitted in liquid 
milk 

Microorganisms in 

milk 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Second 2 hours V Clarification: Microorganisms 
present in cream 

V Explanation: Identify the types 
of cream produced, how they 

are produced, and the 

microorganisms present in 

them 

V Definition:Organisms present 

in cream 

V Fungi that infect cream 

V Starters used in fermented 

cream. 

V Therapeutic fermented cream 

V Sweet curd and its causes 

V Diseases transmitted through 
cream. 

V Skimmed milk and its uses 

Microorganisms in 

cream 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 



 

 

Third 2 hours V Clarification: Microorganisms 
present in butter and their 

types 

V Explanation: Detecting butter 
produced and the 

microorganisms that spoil it. 

V Definition: Types of butter 

produced 

V Buttermilk, its production 

method, and uses. 

V Bacteria that spoil butter 

V Fungi that spoil butter, types of 
yeasts and molds 

V Removing mycotoxins from 

butter 

V Diseases transmitted through 
butter 

Microorganisms in 

butter 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion and 

questions 

Fourth 2 hours V Clarification: Lactic ferments 
and their types 

V Explanation: Ferments, how 

they are produced 

V Definition: Types of ferment 
produced worldwide 

V Reasons for the diversity and 
variety of dairy products 

V Dairy products produced in 

Iraq, the most famous of 

which is yogurt. 

V Alcoholic fermented dairy 

products. 

V Kefir 

V Chyme 

V Dai 
V Health benefits of fermented 
products 

Types of Dairy 

fermented  
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fifth 2 hours V Clarification: Starters used in 
dairy products 

V Explanation: Types of starters 
used in dairy products. 

V Definition: Types of lactic acid 
bacteria starters 

V Classification of starters by 

production 

V Classification of starters by 

colonies 

V Activation of starters 

V Tests used to determine starter 
efficiency. 

V Types of bacteriophages 

V Causes of weak starters 

Starters ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

presentations 

Discussion and 

questions 

Sixth 2 hours V Clarification: Lactic acid 

bacteria and their use in dairy 

products 

V Explanation: Types of lactic 
acid bacteria and their 

characteristics 

V Identification: Types of lactic 
acid bacteria 

V Classification of bacteria 

V Nutritional requirements 

V Isolation and identification of 
bacteria 

V Metabolic pathways of bacteria 

V Modern nomenclature of 

bacteria 

V Genetic tests for identifying 
bacterial species 

Lactic acid Bacteria ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Seventh 2 hours Nothing First month exam Nothing Nothing 



 

 

Eighth 2 hours V Clarification: Types of 

probiotics, their uses, and 

their metabolic products 

V Explanation: Uses of probiotic 
bacteria in producing healthy, 

beneficial dairy products 

V Identification: Types of 

probiotic bacteria 

V Classification of bacteria 

V Nutritional requirements 

V Isolation and identification of 
bacteria 

V Metabolic pathways of bacteria 

V Health and functional benefits 

V Genetic testing to identify 

bacterial species. 

V The difference between lactic 
acid bacteria and probiotics 

Probiotic bacteria in 

dairy products 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Ninth 2 hours V Clarification: Mycotoxins in 

milk and dairy products 

V Explanation: Detection of 

mycotoxins in milk and dairy 

products.  

V Identification: Types of 

mycotoxins 

V Definition of mycotoxins 

V Types of fungi that produce 
mycotoxins. 

V Methods for detecting 

mycotoxins. 

V M1 mycotoxin 

V Effects of lactic acid bacteria 
and their products on 

mycotoxins 

Mycotoxins in dairy 

products 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Tenth 2 hours V Clarification: Pesticide 

residues in milk and dairy 

products. 

V Explanation: Detecting 

pesticide residues in milk and 

dairy products.  

V Identification: Types of 

pesticides found in milk and 

dairy products 

V Definition of pesticides 

V Types of pesticides according 
to their use 

V Methods for detecting 

pesticides. 

V Effect of lactic acid bacteria 
and their products on 

pesticide residues 

V Effect of heat treatments 

(pasteurization and 

sterilization) on pesticide 

residues 

Pesticide residues in 

milk and dairy 

products 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

presentations 

Discussion and 

questions 

Eleventh 2 hours V Clarification: Natural 

antibiotics produced by lactic 

acid bacteria. 

V Explanation: Types of 

antibiotics produced and their 

effects on microorganisms.  

V Identification: Types of organic 
acids produced by bacteria 

V Hydrogen peroxide produced 
by bacteria and its effects on 

microorganisms. 

V Types of flavor compounds 

produced and their metabolic 

pathways. 

V Inhibitory spectrum of 

metabolic products 

V Detection of methods for 

inhibiting microorganisms. 

Antibiotics produced 

by lactic acid bacteria 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

 

 

 

Discussion and 

questions 



 

 

Twelfth 2 hours V Clarification: Types of cheese 
and methods of production. 

V Explanation: Methods of 

production of several types of 

cheese and types of bacteria 

used.  

V Identification: Types of cheese 

V Methods of cheese production 

V Methods and types of 

fermentation 

V Types of starters used in 

production. 

V Bacteria that spoil cheese 

V Fungi that spoil cheese 

V Ripened cheeses 

Cheeses and their 

manufacturing 

methods 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Thirteenth 2 hours V Clarification: Metabolic 

pathways followed by 

bacteria in the production of 

dairy products. 

V Explanation: Types of 

metabolic pathways and their 

benefits in products.  

V Identification: Metabolic 

pathways of homofermenting 

bacteria. 

V Metabolic pathways of Heter 
fermenting bacteria. 

V Metabolic pathways of flavor-

producing bacteria. 

V Lowry pathway for fermenting 
galactose. 

V Uses of lactic acid bacteria 
according to the type of their 

products. 

Metabolic pathways of 

lactic acid bacteria

  

  

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fourteenth 2 hours Nothing Second Monthly Exam ¶ Nothing Nothing 

Fifteenth 2 hours V Clarification: Health and safety 
requirements for dairy 

products. 

V Explanation: Availability of 

health requirements in dairy 

factories.  

V Identification: The health 

requirements that must be 

applied in dairy factories and 

their workers by providing a 

healthy environment suitable 

for production 

Microbial safety in 

dairy 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Nothing 

 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions. 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) None 



 

 

Main References (Sources) 

1- Marth, E. H., & Steele, J. (Eds.). (2001). Applied dairy 

microbiology. CRC Press. 

2- Robinson, R. K. (Ed.). (2005). Dairy microbiology 

handbook: the microbiology of milk and milk products. 

3- Harrigan, W. F., & McCance, M. E. (1979). 

Laboratory methods in food and dairy microbiology. 

Laboratory methods in food and dairy microbiology. 

4- DiLiello, L. R. (1982). Methods in food and dairy 

microbiology. AVI Publishing Co. Inc... 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites  

 

 

 

Theoretical Course Description 

1. Course Name: 

Food  chemistry / Theoretical 

2. Course Code: 

 

3. Semester / Year: 

first Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 



 

 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week / 3 units (3 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Sawsan Ali AL-Hilifi                          Email: sawsan.hameed@uobasrah.edu.iq  

Name:Anfal Alwan AL-Temimi  Email: anfal.abdul_nabi@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ The theoretical food chemistry course in the 

Department of Food Sciences at the College of 

Agriculture aims to provide students with the scientific 

foundations and a deep understanding of the chemical 

components of food and their interactions, enabling 

them to address the various challenges in food 

manufacturing, preservation, development, and safety. 

The main objectives include: 

¶ Å Know the chemical composition of the main 

components 

¶ Å Understand biological and nutritional functions 

¶ Å Study chemical changes and the effects of these 
interactions 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or Subject Name Learning Method Evaluation 

Method 

First 2 hours V General explanation 
of food chemistry 

General Introduction ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Discussion 

and questions 

mailto:sawsan.hameed@uobasrah.edu.iq
mailto:anfal.abdul_nabi@uobasrah.edu.iq


 

 

Second 2 hours V . A detailed 

explanation of the 

topic, covering all 

relevant aspects. 

Carbohydrates, their 

importance, and their 

classifications 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

 

Third 2 hours V A detailed 

explanation of the 

topic, covering all 

relevant aspects. 

Carbohydrates, their 

importance, and their 

classifications 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion  

¶ Video presentations 

Discussion 

and questions 

Fourth 2 hours V A detailed 

explanation of the 

topic, covering all 

relevant aspects. 

Amino acids ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

 

Fifth 2 hours Nothing First Monthly Exam Nothing Nothing 

Sixth 2 hours V A detailed 

explanation of the 

topic, covering all 

relevant aspects. 

Proteins ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 

and questions 

Seventh 2 hours A detailed explanation 

of the topic, covering 

all relevant aspects. 

Proteins  ¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

 

Eighth 

 

2 hours Define enzymes and 

explain the role of 

active sites in 

biochemical reactions. 

 

Differentiate between 

enzyme activators and 

inhibitors and their 

effects on enzyme 

activity. 

 

Apply concepts to 

understand the control 

of biological and food-

related processes. 

Enzymes, active sites, 

enzyme activators, and 

enzyme inhibitors. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video presentations 

Discussion 

and questions 



 

 

Ninth 2 hours    Distinguish 

between desirable and 

undesirable changes 

caused by enzyme 

activity in foods. 

  Explain the role of 

enzymes in improving 

sensory properties and 

nutritional quality of 

food products. 

  Evaluate the impact 

of enzymes on food 

safety and shelf life. 

 

Desirable and undesirable 

changes of enzymes, food 

enzymes. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 

presentations 

Discussion 

and questions 

Tenth 2 hours . Fats: their 

classification, 

triglycerides, fatty 

acids, phospholipids. 

  Classify different 

types of lipids and their 

basic chemical 

components. 

  Explain the physical 

and chemical properties 

of triglycerides, fatty 

acids, and phospholipids. 

  Analyze the role of 

lipids and their 

components in food 

functions and quality. 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video presentations 

Discussion 

and questions 

Eleventh 2 hours Rancidity of food 

materials, auto-

oxidation 

  Define food rancidity 

and explain the 

mechanism of auto-

oxidation. 

  Identify factors 

affecting the rate of 

rancidity and the 

development of 

undesirable flavors. 

  Discuss methods to 

minimize auto-oxidation 

and extend food shelf life. 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video presentations 

Discussion 

and questions 

Twelfth 2 hours Antioxidants, 

hydrolytic rancidity. 

  Define antioxidants 

and their role in food 

preservation. 

  Explain the 

mechanism of hydrolytic 

rancidity and its effect on 

food quality. 

  Compare the role of 

antioxidants in preventing 

oxidation and hydrolytic 

rancidity. 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video presentations 

Discussion 

and questions 



 

 

Thirteenth  Classification of 

antioxidants and their 

mechanisms of action. 

  Classify antioxidants 

into main types based on 

their sources and 

mechanisms of action. 

  Explain the 

fundamental mechanisms 

of antioxidant action in 

foods. 

  Analyze the 

relationship between the 

type of antioxidant and its 

effectiveness in oxidation 

prevention. 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group  
discussion 

 

Discussion 

and questions 

Fourteenth 2 hours Coloring substances, 

chlorophyll, 

carotenoids, 

flavonoids. 

Define natural food 

pigments and their 

importance in foods . 

 

Describe the chemical 

and functional properties 

of chlorophylls, 

carotenoids, and 

flavonoids. 

 

Discuss the effect of 

processing and storage on 

the stability of these 

pigments in foods . 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video presentations 

Discussion 

and questions 

Fifteenth 2 hours Nothing Second  Monthly Exam ¶ Nothing  

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

 

12. Learning and Teaching Sources 

Required 

Textbooks 

(Curricular 

Books, If Any) 

None 

Main References 

(Sources) 
Food  chemistry  



 

 

Recommended 

Books and 

References 

(Scientific 

Journals, 

Reports...) 

Introduction to Food Chemistry 

Fennema, O. R., Damodaran, S., & Parkin, K. L. (2017). Introduction to food chemistry. In 

Fennema's food chemistry (pp. 1-16). CRC Press. 

 ϣтϻОчЮ ϣтнуϳЮϜ ̭ϝугуЫЮϜï  ̪ϣтϽЋгЮϜ нЯϯжцϜ ϣϡϧЫв ̪ϣϦϝϳІ еЃϲ .ϸ2015 .  

 

 ϣтϻОцϜ ϝуϮнЮнзЫϦм ̭ϝугуЪï  ̪сϠϽЛЮϜ ϽЫУЮϜ ϼϜϸ ̪етϹЮϜ ϿК ЬыϮ Ϲгϲϒ .ϸ2013.  

 

 ϣуЧуϡГϧЮϜ ϣтнуϳЮϜ ̭ϝугуЫЮϜï  ̪ϵтϽгЮϜ ϼϜϸ ̪ϼϝϯзЮϜ Ϲгϳв ϹугϳЮϜ ϹϡК .ϸ2012 . 

Belitz, H.-D., Grosch, W., & Schieberle, P. (2009). Food Chemistry (4th ed.). Springer . 

 

Coultate, T. P. (2016). Food: The Chemistry of its Components (6th ed.). Royal Society of 

Chemistry. 

 

Francis, F. J. (1995). Pigments in Foods: Chlorophylls and Carotenoids. Springer . 

 

Carle, R., & Schweiggert, R. M. (2016). Handbook on Natural Pigments in Food and Beverages: 

Industrial Applications for Improving Food Color. Woodhead Publishing . 

 

Delgado-Vargas, F., Jim®nez, A. R., & Paredes-L·pez, O. (2000). Natural Pigments: Carotenoids, 

Anthocyanins, and Betalains ï Characteristics, Biosynthesis, Processing, and Stability. Critical 

Reviews in Food Science and Nutrition, 40(3), 173ï289 

Electronic 

References, 

Websites 

¶  Food and Agriculture Organization (FAO) 

https://www.fao.org 

Provides reports and studies on food components, additives, and food safety. 

¶  Institute of Food Technologists (IFT) 

https://www.ift.org 

Offers research articles and updates on food technology and food chemistry. 

¶  ScienceDirect ï Food Chemistry Journal 

https://www.sciencedirect.com/journal/food-chemistry 

A peer-reviewed journal with the latest research in food chemistry. 

¶  Springer ï Food Biochemistry 

https://link.springer.com/journal/11483 

Contains academic studies and reviews on food chemistry and enzymes. 

 

   

 

1. Course Name: 

Manufacture of dates and sugars 

2. Course Code: 

DTPR317 

3. Semester / Year: 

https://www.fao.org/
https://www.sciencedirect.com/journal/food-chemistry


 

 

Second Semester / 2024-2025 

4. Description Preparation Date: 

07/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Sarah Hashem Musa                                                                mail: Sarah.Musa@uobasrah.edu.iq 

8. Course Objectives 

 

 

 

Course Objectives 

Enabling students to understand the economic importance of dates. 

Å Scientifically identifying the different types of dates and their products. 

Å Teaching students the methods used to manufacture various date products and the most important 

tests and analyses. 

Å Using dates as raw materials in industrial processes, such as the production of various food 

products such as date honey (molasses), vinegar, alcohol, sweets, and jams. 

Å Providing a cadre capable of managing the production lines of date factories in Basra 

Governorate. 

Å How to utilize date waste to produce animal feed and protein concentrates. 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the lab and field visits 

¶ Å Presentations and video materials 

¶ Å Group discussions 

¶ Å Problem-based learning, inquiry, and brainstorming 

¶ Å Report-based learning and projects 

10. Course Structure 



 

 

 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation Method 

First 3 hours By the end of this lesson, the 

student will be able to: 

Å Identify different types of 

local date varieties 

Å Differences between 

varieties 

Å Existing species 

Å The most important stages 

of fruit development and their 

names 

 

Å Morphological 

characteristics of 

different date 

varieties 

 

¶ The most 

important stages 

of fruit 

development and 

their names 

Practical lecture 

Å Group 

discussion 

Å Video and photo 

presentations 

¶ Different types 
of local date 

varieties 

 

 

Å Oral discussion and 

questions 

Second 3 hours By the end of this lesson, the 

student will be able to: 

 Distinguish between date 

varieties 

 Identify ripe and unripe dates 

 Identify date types based on 

the pit and some weight and 

external characteristics Å varieties 

¶ Weight 
measurements of 

the fruit and pit for 

different date 

¶ Practical 
lecture 

¶ Group 
discussion 

¶ Video and 

photo 

presentations 

Use lesson-

specific tools 

¶ Quick quiz: 

Students measure date 

varieties and identify 

differences 

Third 3 hours By the end of this lesson, the 

student will be able to: 

 Understand the importance 

of moisture content in dates. 

 How to measure and 

determine the moisture content 

of different date varieties. 

 What are the most 

appropriate methods for 

preserving dates based on the 

moisture content of each 

variety? 

Estimation of 

moisture content of 

different varieties of 

dates 

¶ Practical 
lecture 

¶ Presentation 

¶ Problem 
solving 

Discusi·n oral y 

preguntas 

C§lculos matem§ticos 

mediante ecuaciones 

especiales 

Fourth 3 hours V Al finalizar esta lecci·n, el 
estudiante podr§: 

V  La importancia de estimar la 
ceniza. 

V  Las sales y vitaminas m§s 
importantes presentes en los 

d§tiles. 

Estimaci·n del 

contenido de 

cenizas de 

diferentes 

variedades de 

d§tiles 

¶ Explicaci·n del 
instructor del 

curso 

¶ Experiencia 
pr§ctica 

¶ Resoluci·n de 

problemas 

Discusi·n entre 

estudiantes y entre 

ellos y el instructor 

del curso. 

C§lculos 

matem§ticos 

basados en 

ecuaciones 

espec²ficas. Fifth 3 hours nothing First monthly exam nothing nothing 



 

 

Sixth 3 hours By the end of this lesson, the 

student will be able to: 

 How fermentation occurs in 

dates 

 The importance of vinegar 

 Standard specifications for 

vinegar 

 Qualitative tests for vinegar 

¶ Vinegar making ¶ Practical 
lecture 

¶ Presentation 

¶ Problem 
solving 

Mathematical 

calculations based on 

equations for the 

production of alcohol 

and vinegar 

Discussion between 

students and the course 

instructor 

Seventh 3 hours By the end of this lesson, the 

student will be able to: 

 The importance of acidity 

 The percentage of standard 

acidity 

 Methods of measuring acidity 

¶ Measuring the 

acidity of different 

types of vinegar 

Practical lecture 

Å Presentation 

Discussion among 

students 

Comparing the results 

obtained 

Eighth 3 hours By the end of this lesson, the 

student will be able to: 

 How to extract sugar syrup 

 Manufacturing processes that 

sugar syrup can be used in 

 The importance of sugar 

syrup waste 

Extracting sugar 

juice from dates 

using different heat 

treatments 

Practical lecture 

Å Presentation 

Å Video 

presentations 

Oral discussion and 

questions 

Comparing the juice 

produced by different 

varieties 

Ninth 3 hours By the end of this lesson, the 

student will be able to: 

 Identify the types of sugars in 

dates 

 Compare the types 

 Detect them 

Identifying the 

types of sugars in 

dates in different 

ways 

Practical lecture 

Å Distinguishing 

between types of 

sugars 

Å Video 

presentations 

Å Comparison of 

sugars in 

different date 

varieties 

Oral discussion and 

questions 

Tenth 3 hours nothing Second monthly 

exam 

nothing nothing 

Eleventh 3 hours By the end of this lesson, the 

student will be able to: 

Methods of juice clarification 

The importance of juice 

Juice clarification 

and molasses 

production 

Practical lecture 

Presentation 

 

Å Oral discussion and 

questions 

Twelfth 3 hours By the end of this lesson, the 

student will be able to: 

The most important methods 

for making molasses 

Production steps 

Qualitative characteristics 

Molasses 

production and 

study of its sensory 

properties 

Practical lecture 

Å Presentation 

Oral discussion and 

questions 

Scientific reports 

 



 

 

Thirteent

h 

3 hours What is the importance of a 

scientific trip? 

Types of equipment and tools 

for each laboratory 

Types of production lines 

A scientific trip to 

one of the 

laboratories, 

factories, or presses 

dedicated to the 

production of dates 

and vinegar. 

¶ View 
equipment, 

laboratories and 

production lines 

Preparing a detailed 

report on the scientific 

trip 

Fourteent

h 

3 hours By the end of this lesson, the 

student will be able to: 

Identify reducing sugars in 

dates 

How to estimate them 

Estimation of 

reducing and total 

sugars in dates 

Practical lecture 

Å Presentation 

Å Video 

presentations 

 

 

Oral discussion and 

questions 

Fifteenth 3 hours By the end of this lesson, the 

student will be able to: 

What are the most important 

standard specifications 

approved for Iraqi dates? 

Standard 

specifications for 

Iraqi commercial 

dates 

Practical lecture 

Å Presentation 

Å Video 

presentations 

Å Group 

discussion 

Å Answering 

students' 

inquiries 

 

Oral discussion and 

questions 

11. Course Evaluation 

The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and monthly 

exams, written exams, reports, etc. 

5 points for attendance, participation, and answering oral questions 

5 points for reports and projects 

5 points for the first monthly exam 

5 points for the second monthly exam 

20 points for the final exam 

40 points total 

60 points for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If 

Any) 

Practical Book on Date Technology, prepared by Dr. Ali Ahmed Al-Sahi, 

Ministry of Higher Education and Scientific Research, University of Basra 

Main References (Sources) 

Date and Cellulosic Palm Products Manufacturing. Arab Federation for 

Food Industries, General Secretariat. Iraq. Baghdad. 1985. 339 pp. 

Authored by: Dr. Hassan Khaled Hassan Al-Akeedi and Dr. Abdul-

Moneim Aref Ahmed 

Lecture Series by Asst. Prof. Dr. Bayan Yassin Al-Abdullah. College of 

Agriculture, Tikrit University. 

Recommended Books and References 

(Scientific Journals, Reports...) 
Many books and magazines related to dates and their various products 

Electronic References, Websites Research and journals related to dates, for example, the date palm 



 

 

 

 

 

Practical Course Description 

 

1.Course name 

Practical dairy chemistry 

2. Course code 

DACH319 

3. Semester/Year 

First semester 2024-2025 

4.!Date of preparation of this description 

02/01/2025  

5. Available forms of attendance 

Attendance in the laboratory and field visits 

6. Number of study hours (total) / Number of units (total) 

Three hours per week (45 hours per semester) / One and a half unit (one and a half units per semester) 

7. Name of the course administrator (if more than one name is mentioned) 

 пЂнв бІϝк иϼϝЂ .а.а :бЂъϜ     :ЭугтъϜSarah.Musa@uobasrah.edu.iq 

8. Course objectives 

Course objectives 

Teaching students to identify the components of milk 

and its products Separating the components of milk 

Estimating the different components of milk Rennet 

and the coagulation process Chewing enzymes and 

estimating the strength of rennet Types of cheese 

Estimating calcium and magnesium in milk Brown 

reactions 

9. Teaching and learning strategies 



 

 

Strategy 

Å Practical lectures in the laboratory and field visits. Å Presentations and video materials. Å 

Group discussions. Å Problem-based learning, inquiry, and brainstorming. Å Report-based 

learning and projects. 

10. Course structure 

 

week hours Required learning outcomes Name of unit or 

topic 

Learning method Evaluation 

method 

the first 3 hours By the end of this lesson, the student 

will be able to: û What is milk? û The 

chemical content of milk. û Milk 

sugar. û Minerals and salts. û Water. 

Reasons for changes in the 

composition of milk. 

milk Å Practical lecture 

Å Presentation Å 

Group discussion 

Explanatory 

videos 

Oral discussion 

and questions 

 the 

second 

3 hours By the end of this lesson, the student 

will be able to: û Milk proteins û 

Casein proteins û Separate casein 

proteins û Whey proteins Separate 

whey proteins  

milk proteins Å Practical lecture 

Å Presentation Å 

Group discussion 

Quick Quiz 

Practical 

Experiment on 

How to 

Separate 

Students 

Prepare a 

Report the third 3 hours By the end of this lesson, the student 

will be able to: û Estimate total 

protein Estimate protein nitrogen   

Methods for 

estimating milk 

proteins 

Å Practical lecture 

Å Presentation Å 

Problem solving 

Solving 

practical 

problems 

Practical 

experiments in 

protein 

estimation 
Fourth 3 hours By the end of this lesson, the student 

will be able to: û Chapter Foundation 

û Sections of Paper Chromatography 

û Its Basics û Types of Paper Used in 

the Classroom û Identify Separated 

Compounds û Spot Determination 

Methods 

Paper 

chromatography 

Å Practical lecture 

Å Presentation Å 

Group discussion 

Discussion 

between 

students and 

between them 

and the subject 

teacher 

Fifth 3 hours nothing First monthly 

exam 

nothing nothing 

Sixth 3 hours By the end of this lesson, the student 

will be able to: û The importance of 

fat in milk û Methods of measuring 

fat percentage 

Å Estimating the 

percentage in 

milk 

Å Practical lecture 

Å Presentation Å 

Problem solving 

Solve practical 

problems 



 

 

Seventh 3 hours By the end of this lesson, the student 

will be able to: û Lactose sugar û 

How to estimate lactose in milk and 

cheese 

Lactose 

crystallization 

and methods of 

its estimation in 

milk and cheese 

Explanation by 

the subject 

professor 

Discussion 

between 

students and 

between them 

and the subject 

teacher 

The 

eighth 

3 hours By the end of this lesson, the student 

will be able to: û Rennet û Factors 

affecting milk curdling Salts and their 

effect on the curdling process 

The effect of 

rennet and salts 

on the 

coagulation 

process 

Å Practical lecture 

Å Presentation Å 

Video 

presentations 

Oral discussion 

and questions 

Ninth 3 hours By the end of this lesson, the student 

will be able to: û Cheese û Estimate 

the strength of rennet 

Types of cheese-

making enzymes 

and estimation of 

rennet strength 

Å Practical lecture 

Å Presentation 

Video 

presentations 

Oral discussion 

and questions 

tenth 3 hours nothing Second monthly 

exam 

nothing nothing 

eleventh 3 hours By the end of this lesson, the student 

will be able to: û Enzymatic 

coagulation û Acid coagulation Acid-

thermal coagulation   

Types of cheese Å Practical lecture 

Å Presentation 

Video 

presentations 

Preparing a 

report 

explaining the 

most important 

differences 

between the 

types of cheeses 
twelfth 3 hours What is the importance of a scientific 

trip? Types of equipment and tools 

for each laboratory Types of 

production lines 

A scientific trip 

to one of the 

laboratories, 

factories, or 

places related to 

milk and its 

derivatives and 

products in the 

governorate 

View equipment, 

laboratories and 

production lines 

Preparing a 

detailed report 

on the scientific 

trip 

thirteenth 3 hours By the end of this lesson, the student 

will be able to: Understand the 

importance of calcium and 

magnesium in milk, their effect on 

the curdling process, and how to 

estimate them in milk. 

Calcium and 

magnesium 

estimation in 

milk 

Å Practical lecture 

Å Presentation 

Video 

presentations 

Oral discussion 

and questions 

fourteenth 3 hours By the end of this lesson, the student 

will be able to: û Enzymatic 

structural reactions û Non-enzymatic 

structural reactions The octocasein 

complex 

brown 

interactions 

Å Practical lecture 

Å Presentation 

Video 

presentations 

Oral discussion 

and questions 



 

 

fifteenth 3 hours By the end of this lesson, the student 

will be able to: What is 

homogenization? The 

homogenization device 

Characteristics of homogenized milk 

The effect of homogenization on the 

milk coagulation process  

By the end of this 

lesson, the 

student will be 

able to: What is 

homogenization? 

The 

homogenization 

device 

Characteristics 

of homogenized 

milk The effect 

of 

homogenization 

on the milk 

coagulation 

process 

Å Practical lecture 

Å Presentation Å 

Video 

presentations Å 

Group discussion 

Å Answering 

students' inquiries 

Identify, 

dismantle, and 

dock the 

naturalization 

device and 

prepare a report 

on it. 

11. Course Evaluation 

The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and 

monthly exams, written exams, reports, etc. 5 points for attendance, participation, and answering oral questions 5 

points for reports and projects 5 points for the first monthly exam 5 points for the second monthly exam 20 points 

for the final exam Total: 40 points 60 points for the theoretical part 

12. Learning and teaching resources 

Required textbooks (methodology if available) Dairy Chemistry Book 

Main References (Sources) 
The curriculum prescribed by the subject 

teacher 

Recommended supporting books and references (scientific 

journals, reports...) 

Many books, magazines and reports on milk 

and its various products Dairy Science, Dairy 

Research 

Electronic references, websites Research and websites related to milk 

  

 

 

 

  

Theoretical Course Description 

1. Course Name: 

meat processing  / Theoretical 

2. Course Code: 

MEPR420 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 



 

 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr .Sbash Malik Habib 

A. Professor Dr .Alaa Mohameed Sadkhan   Email: sabah.habeeb@uobasrah.edu.iq 

                                                                                              alaa.sadkhan@uobasrah.edu.iq  

8. Course Objectives 

Course Objectives 

¶ Study the types of meat and fish (red and white), their chemical and physical 
composition, nutritional value, and health benefits, and learn about the different 

methods of preserving meat and fish and the changes that may occur during these 

different methods. 

¶ Learn about the chemical composition and physical properties of meat and fish, their 
nutritional value, and study the changes that occur after slaughter and during 

preservation, as well as their impact on health. 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 2 
hours 

V Classification and 

classification of meat 

types 

General 
introduction to 
meat and its 
types 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Discussion 
and 
questions 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

Second 2 
hours 

V The chemical 

composition 

and physical 

structure of the 

carcass and the 

basic chemical 

and chemical 

components of 

the muscle. 

Description of 
meat 
components 
Physiochemical 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

Meat 
components 
report 

Third 2 
hours 

V Meat proteins and 
their types 

Classification 
of meat 
protein types 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion  

¶ Video presentations 

Discussion 
and 
questions 

Fourth 2 
hours 

V Nutritional value 
of meat and 

study of the 

basic elements 

to determine 

meat quality 

Nutritional 
importance of 
meat 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Report on the 
nutritional 
value of meat 
and its 
classification 
according to 
its quality 
levels 

Fifth 2 
hours 

Nothing First Monthly 
Exam 

Nothing Nothing 

Sixth 2 
hours 

V Changes that 

occur after 

slaughter, the 

transformation 

of muscles into 

meat, and a 

change in 

muscle color. 

ω YƴƻǿƭŜŘƎŜ ƻŦ 
the methods 
used to 
estimate fish 
quality. 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Seventh 2 
hours 

Methods of preserving 
meat and fish 

Learn about 
the most 
important 
methods of 
preserving 
meat and the 
various 
cooking 
processes. 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Eighth 2 
hours 

V Methods of 

preserving meat 

and fish 

Learn about 
preservation 
methods, 
including 
drying, 
irradiation, and 
canning. 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 



 

 

Ninth 2 
hours 

V . Physical 

composition 

and chemical 

composition of 

fish 

Physical 
composition 
and chemical 
composition of 
fish 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Tenth 2 
hours 

Analysis of the main 
components of fish and 
study of pigments and 
color changes in fish. 

Fish pigments 
and their 
changes 

ω ¢ƘŜƻǊŜǘƛŎŀƭ ƭŜŎǘǳǊŜ 
 ÅPresentation 
 ÅGroup discussion 
ω ±ƛŘŜƻ ǇǊŜǎŜƴǘŀǘƛƻƴǎ 

Discussion 
and 
questions 

Eleventh 2 
hours 

V Manufacturing 
various meat 

and fish 

products 

Types of fish 
preservation 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Twelfth 2 
hours 

V Preserving fish by 
freezing, 

smoking and 

canning, and 

knowing the 

spoilage of 

canned fish and 

some 

phenomena. 

Types of fish 
preservation 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Thirteenth 2 
hours 

V Preserving fish by 
irradiation, 

pickling, and 

preservatives, 

studying 

microorganisms 

in fish and 

seafood, and 

fish spoilage 

and controlling 

it. 

Types of fish 
preservation 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 

Fourteenth 2 
hours 

V Identify fish 

products and 

the chemical, 

physical and 

sensory 

methods used to 

evaluate fish 

quality. 

Types of fish 
preservation 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Video presentations 

Discussion 
and 
questions 



 

 

Fifteenth 2 
hours 

V Various uses of 

fish and fish 

waste 

Types of fish 
preservation 

¶ Theoretical lecture 

¶ Presentation 

¶ Group discussion 

¶ Answering students' inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If Any) 

Meat Processing Book / Al-Taie, Munir Aboud Jassim Al-Taie (1986). Meat and Fish 

Technology. 

Main References (Sources) 

1 [Al-Taie, Munir Abboud Jassim Al-Taie (1986). Meat and Fish Technology . 
]2 [Hindi, Mazen Jameel (1985). Fish Products Technology . 
]3 [Al-Muslih Rashid Mahjoub (1990). Microbiology in Food. Second Edition. Higher 

Education Press, University of Baghdad. 560 pages. 
]4  [Al-Shareek Youssef Mohammed (2005). Meat Technology. Al-Fateh University 

Publications, Tripoli, Libya, 376 pages. 
[5] Lafandi, Salah Mahmoud Youssef (2012). Meat Health and Safety, General 

Organization for Export and Import Control, Arab Republic of Egypt, 100 pages. 

 

  

 

 

Practical Course Description 

 

1. Course Name: 

Meat processing/practical 

2. Course Code: 

MEPR420 

3. Semester / Year: 



 

 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory  

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: A. Professor Dr. Alaa Mohameed Sadkhan                                                      Email: 

alaa.sadkhan@uobasrah.edu.iq   

8. Course Objectives 

Course Objectives 

¶ Analyzing the main components of meat (red and white) by studying the physical and 
chemical tests, qualitative tests of raw meat and its products, assessing the quality and 

freshness of meat and fish, methods of preserving them, and manufacturing some meat 

and fish products. 

¶ Knowing the quality and freshness of red and white meat, assessing their qualitative 
and sensory characteristics, and their suitability for consumption, as well as studying 

some of the products manufactured from them. 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and visits to meat laboratories within the college and 

outside the governorate. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or Subject Name Learning Method Evaluation Method 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

First 3 
hours 

¶ Analysis of the main 

components of red 

and white meat 

Overview ¶ Video and photo 
presentations. 

Discussion and 
questions 

Second 3 
hours 

V Fat estimation ¶ Knowledge and 

work on the 

Soxhlet 

apparatus and 

cold solvent 

extraction of fat. 

¶ Video and photo 
presentations 

Quick Quiz 
Students conduct an 
experiment to 
estimate the 
percentage of fat in 
meat in the lab. 

Third 3 
hours 

V protein    estimation Explanation of the 
mechanism for 
estimating the 
percentage of protein 
in meat using the 
Kjeldahl device 

¶ Practical lecture 

¶ Presentation 

¶ Problems solving 

Solve practical 
problems 

Fourth 3 
hours 

V Qualitative tests for raw 
meat and its products 

  Conducting all types 
of sensory, 
mechanical and 
chemical tests 

¶ Video and photo 
presentations 

Discussion between 
students and 
between them and 
the lecturer  

Fifth 3 
hours 

Nothing First Monthly Exam Nothing Nothing 

Sixth 3 
hours 

V Fish quality and 

freshness assessment 
¶ Knowledge of 

the methods 

used to 

estimate fish 

quality. 

¶ Video and photo 
presentations 

Discussion between 
students and 
between them and 
the lecturer 

Seventh 3 
hours 

V   Methods of preserving 
meat and fish. 

¶ Learn about 

preservation 

methods, 

including 

refrigeration 

and freezing. 

¶ Explanation by 

the subject 

professor of 

memorization 

methods 

Discussion between 
students and 
between them and 
the lecturer 

Eighth 3 
hours 

V Methods of preserving 
meat and fish 

Learn about 
preservation 
methods, including 
drying, irradiation, 
and canning. 

¶ Explanation by the 
subject professor 

of memorization 

methods 

Discussion and 
questions 



 

 

Ninth 3 
hours 

V Various uses of fish and 
fish waste 

Learn about fish 
products and their 
uses 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

 

Discussion and 
questions 

Tenth 3 
hours 

Study of the 
functional properties 
of protein in meat, 
fish and poultry 

Learn all the ways to 
identify the 
functional properties 
of protein in different 
types of meat. 

  ÅPractical 

lecture 

 ÅPresentation 

Å Video presentations 

Conducting 
laboratory 
experiments to 
estimate functional 
properties 

Eleventh 3 
hours 

V Manufacturing various 
meat and fish 

products 

Explaining the 
different mechanisms 
of meat 
manufacturing by 
informing students of 
the manufacturing 
processes in the 
factories located in 
the governorate for 
manufacturing meat 
products. 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶  

A report discussing 
what the students 
saw and recorded 
during their visit to 
the laboratory 
during the meat 
processing process. 

Twelfth 3 
hours 

V The effect of pH on the 
ability of muscle to 

hold water in meat, 

fish and poultry 

Using a pH meter and 
conducting a 
laboratory 
experiment to 
estimate the water 
content of meat 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

Discussion and 
questions 



 

 

Thirteenth 3 
hours 

V By the end of this 

lesson, the student 

will be able to: 

V Explain the role of 

equipment in 

monitoring and 

improving meat 

preservation and 

processing processes. 

V Identify the types of 
equipment used in 

meat and fish quality 

control. 

V Identify the methods for 
using, installing, and 

calibrating measuring 

equipment in meat 

processing plants. 

V Analyze data generated 
by equipment. 

¶ Artificial 
Intelligence 

¶ Reviewing 
practical 

experiences in 

using artificial 

intelligence in the 

preservation and 

processing of 

meat, fish, and 

poultry. 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

Assign students to 
transport a group of 
live fish using 
different ways. 

Fourteenth 3 
hours 

V Conducting the second 
monthly exam for the 

practical subject 

   

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If Any) 

Meat and Fish Technology / Practical Book 

Al -Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber (1992). Meat 

and Fish Technology Practical Book. College of Agriculture, University of Basra, 142 

pages. 



 

 

Main References (Sources) 

 

Al -Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber (1992). 

Practical Meat and Fish Technology. College of Agriculture, University of Basra, 142 

pages. 
  ÅAl-Shareek, Youssef Mohammed (2005). Meat Technology. Al-Fateh University 

Publications, Tripoli, Libya, 376 pages. 
* Al -Afandy, Salah Mahmoud Youssef (2012). Meat Health and Safety. General 

Authority for Export and Import Control, Arab Republic of Egypt, 100 pages. 

 

 

  



 

 

 

 

Theoretical Course Description 

1. Course Name: 

Food analysis  / Theoretical 

2. Course Code: 

 FOAN416 

3. Semester / Year: 

 First  Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr.  sheren fadal abbas  Email: sheren.abbas@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ Å Teach students the practical aspects of food analysis. 

¶ Å Teach students the basic aspects of food composition analysis. 

¶ Å Teach students the basic concepts of establishing and analyzing food components and 
understanding the scientific basis of techniques used in food analysis, including 

absorbance, visible and invisible radiation, and infrared radiation. 

¶ Å Teach students the analytical aspects of automated feeding systems. 

¶ Å Teach students the nature and types of materials and basic equipment used in food 
analysis systems. 



 

 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours By the end of this lesson, the student will 

be able to: 

 Explain the concept of food analysis 

and its importance as a source of food 

security. 

V  Identify the main objectives of food 
analysis, such as improving food 

production and economic development.. 

General 

Introduction 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion 

and questions 

Second 2 hours By the end of this lesson, the student will 

be able to : 

V Classify production units according to 
system specifications. 

V Distinguish the main differences 

between unit types in terms of design, 

infrastructure, and operational 

requirements. 

V Identify the factors influencing the 
selection of the appropriate type of 

production unit (e.g., location, available 

resources, type of fish farmed). 

V Analyze the advantages and 

disadvantages of each type of production 

unit from an economic, environmental, 

and technical perspective . 

V Link the use of production units to 
environmental impacts and provide 

solutions to mitigate negative 

environmental impacts . 

V Apply the acquired knowledge to 
provide recommendations on selecting 

the appropriate production unit for 

specific fish farms. 

Classification of 

Production Units 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Report on the 

most suitable 

and locally 

used 

production 

units 



 

 

Third 2 hours By the end of this lesson, the student will 

be able to:    Explain the concept of 

spectroscopic analysis, how to 

determine sample concentrations, and 

how to take readings . 

 Understand the importance and basic 

operation of the absorbance device, 

identify concentrations, draw the 

relationship between concentration and 

absorbance, and understand the basics of 

ultraviolet radiation and its wavelengths. 

                      

Spectral Analysis    

 -UV Analysis 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion 

and questions 

Fourth 2 hours By the end of this lesson, the student will 

be able to  .  Explain the scientific basis 

of the device, how it works, its 

components, and its working 

mechanism . 

 Classify X-ray wavelengths and how 

they are used. 

 

 - Analysis in the 

infrared field with 

analysis in the 

gamma and X-ray 

field 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Earthen pond 

design project 

Fifth 2 hours Nothing First Monthly Exam Nothing Nothing 

Sixth 2 hours By the end of this lesson, the student will 

be able to:   

 Explain the concept of flame analysis 

and atomic absorption spectroscopy, the 

differences between them in terms of 

device components and scientific basis. 

 Identify the types of flames used to 

operate the device, and identify the types 

of heavy and toxic metals that the device 

can measure when a tungsten source or a 

light source for the torch specific to each 

metal is available. 

 Flame and atomic 

absorption 

spectroscopy 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 

and questions 

Seventh 2 hours By the end of this lesson, the student will 

be able to: . 

 Explain the concept of fluorination 

and phosphorylation in food analysis and 

food components. 

 Fluorescence and 

phosphorylation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Cage design 

project 



 

 

Eighth 2 hours By the end of this lesson, the student will 

be able to: . 

 Artificial 

Intelligence AI 

Å Review of 

practical  Å 

Reviewing practical 

experiences in using 

artificial 

intelligence in food 

analysis methods 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 

and questions 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  There is a textbook 

Main References (Sources) 
Food composition analysis and testing 

methods 

 

Recommended Books and References (Scientific Journals, Reports...) Food analysis basics and testing methods 

Electronic References, Websites https://www.fao.org/fishery/ar 

  

 

Practical Course Description 

1. Course Name: 

Food Analysis/Practical 

2. Course Code: 

FOAN416 

3. Semester / Year: 

Firest Semester / 2024-2025 



 

 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Dr. sheren fadhal abbas  Email: sheren.abbas@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

 ÅTeach students the practical aspects of food analysis. 

 ÅTeach students the basic aspects of food composition analysis . 

 ÅTeach students the basic concepts of establishing and analyzing food components and 

understanding the scientific basis of techniques used in food analysis, including 

absorbance, visible and invisible radiation, and infrared radiation . 

 ÅTeach students the analytical aspects of automated feeding systems . 

Å Teach students the nature and types of materials and basic equipment used in food analysis 

systems. 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and field visits.. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 3 hours By the end of this lesson, the student will 

be able to  

 Identify the most important devices and 

techniques used in analyzing food 

components. 

 Food Analysis 

Overview 
¶ Video 
presentations 

and photos of 

aquaculture 

systems . 

 

Discussion 

and 

questions 



 

 

Second 3 hours By the end of this lesson, the student will 

be able to:  

At the end of the lecture, the student will 

learn how to measure the moisture content 

of food, whether it is plant, animal, fruit or 

vegetable, by knowing the components 

and content of the food from the amount 

of moisture using the drying device found 

in food analysis laboratories. 

Å Moisture 

estimation and 

the importance 

of moisture to 

food. 

¶ Practical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Quick Quiz: 

Students 

identify the 

appropriate 

category for 

a set of 

production 

units 

mentioned 

in the 

questions. 

Third 3 hours By the end of this lesson, the student will 

be able to : 

V Design and   Understanding the 

meaning of the incineration process, 

which is the process of digesting organic 

matter and getting rid of it by burning the 

food, leaving the inorganic matter that is 

measured by the incineration device at a 

temperature of 550ÁC, depending on the 

type of food, and then the percentage of 

ash is estimated according to the law.  

 Estimation of 

ash in food 
¶ Practical 
lecture 

¶ Presentation 

¶ Problems 
solving 

Solve 

practical 

problems 

Fourth 3 hours By the end of this lesson, the student will 

be able to: . 

 Estimating fat in food, whether 

vegetable or animal, solid or liquid, using 

devices that measure the amount of fat 

present, including the Dumas method, the 

Dyer method, and the organic solvents 

method, or by using the Soxhlet device to 

estimate the amount of fat, then the 

amount of fat is calculated from the 

equation. 

Design and 

Construction of 

Earthen Ponds Å 

Estimation of fat 

in food.2 . 

¶ Explanation 
by the subject 

teacher 

¶ Explanation 
by the farm 

management 

Discussion 

between 

students and 

between 

them and the 

lecturer or 

farm 

management 

Fifth 3 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 3 hours By the end of this lesson, the student will 

be able to : 

V .  Estimating the percentage of protein 
by knowing the amount of nitrogen in the 

food substance because protein is 

estimated on the basis of the presence of 

nitrogen in the food substance. The 

process of estimating protein goes through 

three stages. The first stage is digestion 

with acids, then the distillation process 

with sodium hydroxide, then the third 

stage is the rectification process with acid 

and then calculating the amount of 

nitrogen from the equation. 

¶  Å Estimation 

of protein in 

food. 

¶ Practical 
lecture 

¶ Presentation 

¶ Problems 
solving 

Solve 

practical 

problems 



 

 

Seventh 3 hours By the end of this lesson, the student will 

be able to: . 

 

By knowing the analysis of the 

components of the food substance and the 

relationship between density and time, the 

viscosity of the substance can be known 

after comparing it with the tables. 

Estimation of 

viscosity of food 

material 

¶ Explanation 
by the subject 

teacher and 

creation of 

miniature cages 

¶ Explanation 
by the farm 

management 

during a field 

visit 

Discussion 

between 

students, 

between 

them and the 

lecturer, or 

farm 

management 

in the case of 

a field visit, 

or 

evaluation 

of models 

prepared by 

the students. 

Eighth 3 hours By the end of this lesson, the student will 

be able to : 

V How to calculate and express the 

concentrations in standard, molar, and 

percentage terms for each substance, 

whether solid or liquid, acids, or bases. 

  Expressing 

concentrations 

and how to 

calculate them 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

¶ View the RAS 
in the 

department's 

laboratories 

Discussion 

and 

questions 

Ninth 3 hours By the end of this lesson, the student will 

be able to: . 

Distinguish and know the difference 

between acidity and pH by measuring the 

acidity of the food substance and 

measuring the pH, which is measured 

using a device, and acidity is calculated 

from the equation. 

 Acidity and pH 

estimation 
¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

¶ Experience 
the aquaponics 

system to learn 

about its 

components 

and 

management 

Discussion 

and 

questions 

Tenth 3 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 3 hours By the end of this lesson, the student will 

be able to : 

V Understand the  . Identify the amount of 
tannins in a food by measuring, 

estimating, and calculating them. 

 Tannin 

estimation 
¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

¶ Application 
of the method in 

the laboratory 

using a 

miniature 

culture model 

A report 

discussing 

the most 

suitable 

system for 

the local 

environment 

and the most 

feasible and 

usable 

among the 

closed 

culture 

systems, 

aquaponics, 

and biofloc 

locally. 



 

 

Twelfth 3 hours By the end of this lesson, the student will 

be able to:  

Identify the content of soluble, insoluble, 

and solvent-soluble carotenoids in food. 

Carotenoids are pigments found in food. 

 Å Estimation of 

carotenoids. 
¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

Discussion 

and 

questions 

Thirteenth 3 hours By the end of this lesson, the student will 

be able to : 

V  Knowing and measuring the amount 
of vitamin C in foods, mathematically and 

theoretically.    

Vitamin C 

assessment 
¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

Assign 

students to 

transport a 

group of live 

fish using 

different 

ways. Fourteenth 3 hours By the end of this lesson, the student will 

be able to : 

V Explain the role of devices in 

monitoring and improving the fish 

farming environment . 

V Identify the types of devices used to 
monitor water quality (such as oxygen, 

pH, ammonia) . 

V Identify the methods for using, 

installing, and calibrating measuring 

devices in fish farms . 

V Analyze data from monitoring devices 
to make effective operational decisions. 

V Evaluate the importance of intelligent 
systems and automated control in 

improving aquaculture efficiency. 

Devices and 

Monitoring 
¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

Discussion 

and 

questions 

Fifteenth 3 hours By the end of this course, the student will 

be able to : 

 Explain the concept of artificial 

intelligence and its applications in the 

field of food analysis. 

V  Identify the smart technologies 
used in 

Artificial 

Intelligence AI 

¶ Review of 

practical  Å 

Reviewing 

practical 

experiences in 

using artificial 

intelligence in 

food analysis 

methods. 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Nothing 

11. Course Evaluation 



 

 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) None 

Main References (Sources) 
Ivar L.O. 2013. Aquaculture Engineering. 

John Wiley & Sons, Ltd. 

 

 

 
Recommended Books and References (Scientific Journals, Reports...) 

Misra R. and Dora K.C. 2015. A text Book 

on Aquaculture Engineering, Narendra 

Publishing House, New Delhi. 

Electronic References, Websites https://www.fao.org/fishery/ar 

  



 

 

  

 

 

Theoretical Course Description 

1. Course Name: 

Quality Control / Theory 

2. Course Code: 

 QUCO419 

3. Semester / Year: 

semester Second / 2024-2025 

 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr.  sheren fadal abbas  Email: sheren.abbas@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶ food analysis and control  . 

¶ Teach students the basic aspects of food component 
analysis. 

¶ Study the importance of food quality control 

¶ Definition of quality control , quality. The science of 
measuring food qualities (color Viscosity , texture 

and flavour) sensory evaluation tests, adulterated 

foods. 

9. Teaching and Learning Strategies 



 

 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject Name Learning 

Method 

Evaluation 

Method 

First 2 hours By the end of this lesson, the  

student will be able to :  

V Explain the concept of  

food control and  

analysis and its  

importance as a  

source of food  

security.  

V Defining the main  

quality controlobjectives of   

and food analysis    ,

optimizing food production  ,

economic development,   

Definition of quality  

control, quality  ,

importance of the quality  

mark , and tasks of the  

quality control department 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Second 2 hours By the end of this lesson, the 

student will be able to  

. 

Metrology, measurements 

and its functions, this 

section 

able to: 

 Classification of 

production units according 

to specifications 

Metrology and 

Measurements 

 Distinguish the main 

differences between unit 

types in terms of food 

fraud , and operating 

requirements. 

 Identify the factors 

influencing the selection 

of the 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Report on the 

most suitable 

and locally 

used 

production 

units 



 

 

Third 2 hours By the end of this lesson, the 

student will be able to : 

V . By the end of this 
lesson, the student 

will be able to: 

V Explaining the 

concept of color in 

foods and studying 

the control of color 

in laboratories in 

terms of the content 

of natural and 

artificial dyes 

V  

 the color ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion and 

questions 

Fourth 2 hours By the end of this lesson, the 

student will be able to : 

V Explain the concept of 

earthen ponds and their role in 

fish farming . 

V Classify earthen ponds 

according to their farming 

intensity (extensive, semi-

intensive, intensive) . 

V Identify the environmental 
and technical requirements 

for establishing earthen 

ponds . 

V Select an appropriate 

location for establishing 

ponds based on 

environmental and 

geographical factors . 

V Design earthen ponds 

according to the required 

engineering and technical 

specifications. 

V Explain the practical steps 
for implementing and 

constructing earthen ponds . 

V Evaluate the economic and 
technical feasibility of 

establishing and operating 

earthen ponds. 

  Viscosity ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Earthen pond 

design project 

Fifth 2 hours Nothing First Monthly Exam Nothing Nothing 

Sixth 2 hours By the end of this lesson, the 

student will be able to : 

student will be able 

to: 

 The substance can be 

identified by its texture and 

consistency, whether it is 

solid or liquid 

 Texture and texture ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

 

Seventh 2 hours By the end of this lesson, the 

student will be able to : 

V . 
V  Explain the concept 
of flavor and taste in 

foods and the 

components of food 

   Flavor (taste and smell) ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Cage design 

project 

Eighth 2 hours By the end of this lesson, the 

student will be able to : 

V . By the end of this 
lesson, the student 

will be able to: 

V Conducting tests to 

evaluate food in 

terms of product 

quality and 

compliance with 

food specifications 

 Arbitration tests for 

quality assessment 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Ninth 2 hours By the end of this lesson, the 

student will be able to : 

V By the end of this lesson, 
the student will be able to: 

 Tags ( information cards) ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Tenth 2 hours Nothing Second Monthly Exam Nothing Nothing 

Eleventh 2 hours By the end of this lesson, the 

student will be able to : 

V By the end of this lesson, 
the student will be able to: 

 adulterated food ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Comparison 

report between 

closed culture 

systems, 

aquaponics, 

and biofloc 

Twelfth 2 hours By the end of this lesson, the 

student will be able to : 

V Explain the concept  . 

Second month exam 

 Chapter test ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

 

Thirteenth 2 hours By the end of this lesson, the 

student will be able to: By the 

end of this lesson, the student 

will be able to: 

Knowing the types of metals 

and plastics used in food 

packaging. 

 Packaging materials ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fourteenth 2 hours By the end of this lesson, the 

student will be able to : 

V  
V Knowing the most 

important 

preservatives in food 

and their impact on 

food 

 preservatives ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fifteenth 2 hours  

V By the end of this 
lesson, the student 

will be able to: 

V Knowing the most 

important food 

standard 

specifications and 

comparing them 

with the 

specifications of the 

    

Specifications for different 

foods 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily oral, 

monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 



 

 

Required Textbooks (Curricular Books, If Any) 
Quality Control, by Dr. Shimon Korkis Samano, 

1988 

Main References (Sources) 
Food analysis and control , food components and 

inspection methods 

Recommended Books and References (Scientific Journals, 

Reports...) 

A  Quality Control Book by Dr. Muhammad 

Aishuni 

Shimon Korkis's book 

 

Electronic References, Websites https://www.fao.org/fishery/ar 

  

 

Practical Course Description 

1. Course Name: 

Quality Control / Practical 

2. Course Code: 

  QUCO419 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Lecturer Dr. sheren fadhal abbas  Email:  sheren.abbas@uobasrah.edu.iq 

Sarah Hashem Musa                                                               sarah.Hashem@uobasrah.edu.iq 

8. Course Objectives 

mailto:sheren.abbas@uobasrah.edu.iq


 

 

Course Objectives 

¶ Study the importance of food quality control 

¶ Definition of quality control , quality. The science of measuring food qualities (color 
(viscosity , texture and flavour) sensory evaluation tests, adulterated foods 

9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the laboratory and field visits.. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry and brainstorming. 

¶ Report and project-based learning. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning Method Evaluation 

Method 

First 3 hours By the end of this lesson, the 

student will be able to : 

¶ Identify different culture 

systems. 

¶  Learn about the most 
important devices and 

techniques used in food 

component analysis. 

  Microbial limits 

and biological 

tests 

¶ Video presentations 
and photos of 

aquaculture systems . 

¶ A tour to view the 
closed-loop system in 

the department's 

laboratories, the 

aquaponics system, 

and the fish tanks on 

the university campus. 

Discussion 

and questions 

Second 3 hours By the end of this lesson, the 

student will be able to : 

 At the end of the lecture, the 

student will learn how to measure 

the moisture content of food, 

whether it is plant, animal, fruit or 

vegetable, by knowing the 

components and content of the 

food from the amount of moisture 

using the drying device found in 

food analysis laboratories 

 

  sampling 

 
¶ Practical lecture 

¶ Presentation 

¶ Group discussion 

Quick Quiz: 

Students 

identify the 

appropriate 

category for a 

set of 

production 

units 

mentioned in 

the questions. 



 

 

Third 3 hours By the end of this lesson, the 

student will be able to : 

Understanding the meaning of the 

incineration process, which is the 

process of digesting organic 

matter and getting rid of it by 

burning the food, leaving the 

inorganic matter that is measured 

by the incineration device at a 

temperature of 550ÁC, depending 

on the type of food, and then the 

percentage of ash is estimated 

according to the law. 

food additives ¶ Practical lecture 

¶ Presentation 

¶ Problems solving 

Solve 

practical 

problems 

Fourth 3 hours By the end of this lesson, the 

student will be able to . 

 Estimating fat in food, whether 

vegetable or animal, solid or 

liquid, using devices that measure 

the amount of fat present, 

including the Dumas method, the 

Dyer method, and the organic 

solvents method, or by using the 

Soxhlet device to estimate the 

amount of fat, then the amount of 

fat is calculated from the equation 

 . Å  Quality control 

in food 

laboratories 

¶ Explanation by the 
subject teacher 

¶ Explanation by the 
farm management 

Discussion 

between 

students and 

between them 

and the 

lecturer or 

farm 

management 

Fifth 3 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 3 hours By the end of this lesson, the 

student will be able to : the 

percentage of protein by knowing 

the amount of nitrogen in the food 

substance because protein is 

estimated on the basis of the 

presence of nitrogen in the food 

substance. The process of 

estimating protein goes through 

three stages. The first stage is 

digestion with acids, then the 

distillation process with sodium 

hydroxide, then the third stage is 

the rectification process with acid, 

and then calculating the amount of 

nitrogen from the equation and 

multiplying it by the coefficient. 

Protein for food, whether plant or 

anima. 

Å  Quality control 

in dairy factories 
¶ Practical lecture 

¶ Presentation 

¶ Problems solving 

Solve 

practical 

problems 

Seventh 3 hours By the end of this lesson, the 

student will be able to: . 

 Estimation of fibers using 

devices and chemicals and 

calculating them from the 

equation 

¶  Fat and oil 

control test 

¶ Explanation by the 
subject teacher and 

creation of miniature 

cages 

¶ Explanation by the 
farm management 

during a field visit 

Discussion 

between 

students, 

between them 

and the 

lecturer, or 

farm 

management 

in the case of 

a field visit, 

or evaluation 

of models 

prepared by 

the students. 



 

 

Eighth 3 hours By the end of this lesson, the 

student will be able to 

 By knowing the analysis of the 

components of the food substance 

and the relationship between 

density and time, the viscosity of 

the substance can be known after 

comparing it with the table: . 

 Estimation of 

viscosity of food 

material 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶ View the RAS in the 
department's 

laboratories 

Discussion 

and questions 

Ninth 3 hours By the end of this lesson, the 

student will be able to:  

  How to conduct water tests and 

determine water hardness and 

acidity 

  Water control 

tests 
¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶ Experience the 

aquaponics system to 

learn about its 

components and 

management 

Discussion 

and questions 

Tenth 3 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 3 hours By the end of this lesson, the 

student will be able to:  

 

  Distinguish and know the 

difference between apparent 

defects in the package and product 

and mechanical defects . and 

heredity And physiology 

  Disadvantages ¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶ Application of the 
method in the 

laboratory using a 

miniature culture 

model 

A report 

discussing the 

most suitable 

system for the 

local 

environment 

and the most 

feasible and 

usable among 

the closed 

culture 

systems, 

aquaponics, 

and biofloc 

locally. 

Twelfth 3 hours By the end of this lesson, the 

student will be able to:o : 

V Learn about food fraud 

methods and ways to 

control them . 

V  

  adulterated food ¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

Discussion 

and questions 

Thirteenth 3 hours By the end of this lesson, the 

student will be able to:  

 Identify the microorganism and 

bacterial content of food and their 

impact on food and the consumer 

¶   food 
poisoning 

¶ . 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

Assign 

students to 

transport a 

group of live 

fish using 

different 

ways. Fourteenth 3 hours By the end of this lesson, the 

student will be able to: Knowing 

the most important methods of 

food inspection in terms of 

normal, medium and severe 

inspection 

 Inspection ¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

Discussion 

and questions 



 

 

Fifteenth 3 hours By the end of this course, the 

student will be able to : 

V Explain the concept of artificial 
intelligence and its applications in 

the field of aquaculture . 

V Identify smart technologies 

used in monitoring and managing 

fish farms (such as computer 

vision and machine learning) . 

V artificial intelligence 

V Å Review of practical 

experiences in the use of 

artificial intelligence in 

methods of controlling 

substances and analyzing 

food substances. 

Artificial 

Intelligence AI 

¶ Review of 

practical 

experiences using 

artificial 

intelligence in fish 

farming activities . 

General Review 

¶ Practical lecture 

¶ Presentation 

¶ Video presentations 

¶ Group discussion 

¶ Answering students' 
inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) There is a textbook 

Main References (Sources) 
Food composition analysis and testing  

methods 

Recommended Books and References (Scientific Journals, Reports...) 

analysis basics and testing methods 

Electronic References, Websites https://www.fao.org/fishery/ar 

  



 

 

  

Theoretical Course Description 

1. Course Name: 

meat processing  / Theoretical 

2. Course Code: 

MEPR420 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr .Sbash Malik Habib 

A. Professor Dr .Alaa Mohameed Sadkhan   Email: sabah.habeeb@uobasrah.edu.iq 

                                                                                              alaa.sadkhan@uobasrah.edu.iq  

8. Course Objectives 

Course Objectives 

¶ Study the types of meat and fish (red and white), their 
chemical and physical composition, nutritional 

value, and health benefits, and learn about the 

different methods of preserving meat and fish and 

the changes that may occur during these different 

methods. 

¶ Learn about the chemical composition and physical 
properties of meat and fish, their nutritional value, 

and study the changes that occur after slaughter and 

during preservation, as well as their impact on 

health. 

9. Teaching and Learning Strategies 

mailto:sabah.habeeb@uobasrah.edu.iq
mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject Name Learning 

Method 

Evaluation 

Method 

First 2 hours V Classification and 

classification of meat types 

General introduction to 

meat and its types 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Second 2 hours V The chemical 

composition and 

physical structure 

of the carcass and 

the basic chemical 

and chemical 

components of the 

muscle. 

Description of meat 

components 

Physiochemical 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Meat 

components 

report 

Third 2 hours V Meat proteins and 

their types 

Classification of meat 

protein types 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion and 

questions 

Fourth 2 hours V Nutritional value of 
meat and study of 

the basic elements 

to determine meat 

quality 

Nutritional importance 

of meat 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Report on the 

nutritional 

value of meat 

and its 

classification 

according to its 

quality levels 

Fifth 2 hours Nothing First Monthly Exam Nothing Nothing 



 

 

Sixth 2 hours V Changes that occur 
after slaughter, the 

transformation of 

muscles into meat, 

and a change in 

muscle color. 

Å Knowledge of the 

methods used to 

estimate fish quality. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Seventh 2 hours Methods of preserving meat 

and fish 

Learn about the most 

important methods of 

preserving meat and the 

various cooking 

processes. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Eighth 2 hours V Methods of 

preserving meat 

and fish 

Learn about 

preservation methods, 

including drying, 

irradiation, and canning. 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Ninth 2 hours V . Physical 

composition and 

chemical 

composition of fish 

Physical composition 

and chemical 

composition of fish 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Tenth 2 hours Analysis of the main 

components of fish and 

study of pigments and color 

changes in fish. 

Fish pigments and their 

changes 

Å Theoretical 

lecture 

 ÅPresentation 

  ÅGroup 

discussion 

Å Video 

presentations 

Discussion and 

questions 



 

 

Eleventh 2 hours V Manufacturing 
various meat and 

fish products 

Types of fish 

preservation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Twelfth 2 hours V Preserving fish by 

freezing, smoking 

and canning, and 

knowing the 

spoilage of canned 

fish and some 

phenomena. 

Types of fish 

preservation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Thirteenth 2 hours V Preserving fish by 

irradiation, 

pickling, and 

preservatives, 

studying 

microorganisms in 

fish and seafood, 

and fish spoilage 

and controlling it. 

Types of fish 

preservation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fourteenth 2 hours V Identify fish 

products and the 

chemical, physical 

and sensory 

methods used to 

evaluate fish 

quality. 

Types of fish 

preservation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

 

Fifteenth 2 hours V Various uses of fish 
and fish waste 

Types of fish 

preservation 
¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Nothing 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks 

(Curricular Books, If Any) 

Meat Processing Book / Al-Taie, Munir Aboud Jassim Al-Taie (1986). Meat and Fish 

Technology. 

Main References (Sources) 

1 [Al-Taie, Munir Abboud Jassim Al-Taie (1986). Meat and Fish Technology . 

]2 [Hindi, Mazen Jameel (1985). Fish Products Technology . 

]3  [Al-Muslih Rashid Mahjoub (1990). Microbiology in Food. Second Edition. Higher 

Education Press, University of Baghdad. 560 pages . 

]4  [Al-Shareek Youssef Mohammed (2005). Meat Technology. Al-Fateh University 

Publications, Tripoli, Libya, 376 pages. 

[5] Lafandi, Salah Mahmoud Youssef (2012). Meat Health and Safety, General 

Organization for Export and Import Control, Arab Republic of Egypt, 100 pages. 

 

  

 

 



 

 

 

 

Practical Course Description 

 

1. Course Name: 

Meat processing/practical 

2. Course Code: 

MEPR420 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory  

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: A. Professor Dr. Alaa Mohameed Sadkhan                                                      Email: 

alaa.sadkhan@uobasrah.edu.iq   

8. Course Objectives 

Course Objectives 

¶ Analyzing the main components of meat (red and white) by studying the physical and 
chemical tests, qualitative tests of raw meat and its products, assessing the quality and 

freshness of meat and fish, methods of preserving them, and manufacturing some meat 

and fish products. 

¶ Knowing the quality and freshness of red and white meat, assessing their qualitative and 
sensory characteristics, and their suitability for consumption, as well as studying some 

of the products manufactured from them. 

9. Teaching and Learning Strategies 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

 

Strategy 

¶ Practical lectures in the laboratory and visits to meat laboratories within the college and 
outside the governorate. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning 

outcomes 

Unit or Subject Name Learning Method Evaluation Method 

First 3 

hours 
¶ Analysis of the main 

components of red and 

white meat 

Overview ¶ Video and photo 

presentations. 

Discussion and 

questions 

Second 3 

hours 

V Fat estimation ¶ Knowledge and work 
on the Soxhlet 

apparatus and cold 

solvent extraction of 

fat. 

¶ Video and photo 

presentations 

Quick Quiz 

Students conduct 

an experiment to 

estimate the 

percentage of fat in 

meat in the lab. 

Third 3 

hours 

V protein    estimation Explanation of the 

mechanism for 

estimating the 

percentage of 

protein in meat using 

the Kjeldahl device 

¶ Practical 
lecture 

¶ Presentation 

¶ Problems 
solving 

Solve practical 

problems 

Fourth 3 

hours 

V Qualitative tests for raw meat 
and its products 

  Conducting all 

types of sensory, 

mechanical and 

chemical tests 

¶ Video and photo 

presentations 

Discussion 

between students 

and between them 

and the lecturer  

Fifth 3 

hours 

Nothing First Monthly Exam Nothing Nothing 

Sixth 3 

hours 

V Fish quality and freshness 
assessment 

¶ Knowledge of the 

methods used to 

estimate fish quality. 

¶ Video and photo 

presentations 

Discussion 

between students 

and between them 

and the lecturer 



 

 

Seventh 3 

hours 

V   Methods of preserving meat 
and fish. 

¶ Learn about 

preservation 

methods, including 

refrigeration and 

freezing. 

¶ Explanation by the 
subject 

professor of 

memorization 

methods 

Discussion 

between students 

and between them 

and the lecturer 

Eighth 3 

hours 

V Methods of preserving meat 
and fish 

Learn about 

preservation 

methods, including 

drying, irradiation, 

and canning. 

¶ Explanation by the 
subject 

professor of 

memorization 

methods 

Discussion and 

questions 

Ninth 3 

hours 

V Various uses of fish and fish 
waste 

Learn about fish 

products and their 

uses 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

 

Discussion and 

questions 

Tenth 3 

hours 

Study of the functional 

properties of protein in 

meat, fish and poultry 

Learn all the ways to 

identify the 

functional properties 

of protein in 

different types of 

meat. 

  ÅPractical 

lecture 

 ÅPresentation 

Å Video 

presentations 

Conducting 

laboratory 

experiments to 

estimate functional 

properties 

Eleventh 3 

hours 

V Manufacturing various meat 
and fish products 

Explaining the 

different 

mechanisms of meat 

manufacturing by 

informing students 

of the manufacturing 

processes in the 

factories located in 

the governorate for 

manufacturing meat 

products. 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

¶  

A report discussing 

what the students 

saw and recorded 

during their visit to 

the laboratory 

during the meat 

processing process. 

Twelfth 3 

hours 

V The effect of pH on the 
ability of muscle to hold 

water in meat, fish and 

poultry 

Using a pH meter 

and conducting a 

laboratory 

experiment to 

estimate the water 

content of meat 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

Discussion and 

questions 



 

 

Thirteenth 3 

hours 

V By the end of this lesson, the 
student will be able to: 

V Explain the role of equipment 
in monitoring and 

improving meat 

preservation and 

processing processes. 

V Identify the types of 

equipment used in meat and 

fish quality control. 

V Identify the methods for 

using, installing, and 

calibrating measuring 

equipment in meat 

processing plants. 

V Analyze data generated by 
equipment. 

¶ Artificial Intelligence 

¶ Reviewing practical 

experiences in using 

artificial intelligence 

in the preservation 

and processing of 

meat, fish, and 

poultry. 

¶ Practical 
lecture 

¶ Presentation 

¶ Video 
presentations 

Assign students to 

transport a group of 

live fish using 

different ways. 

Fourteenth 3 

hours 

V Conducting the second 

monthly exam for the 

practical subject 

   

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular 

Books, If Any) 

Meat and Fish Technology / Practical Book 

Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber 

(1992). Meat and Fish Technology Practical Book. College of Agriculture, 

University of Basra, 142 pages. 

Main References (Sources) 

 

Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber 

(1992). Practical Meat and Fish Technology. College of Agriculture, University 

of Basra, 142 pages . 

  ÅAl-Shareek, Youssef Mohammed (2005). Meat Technology. Al-Fateh 

University Publications, Tripoli, Libya, 376 pages . 

* Al-Afandy, Salah Mahmoud Youssef (2012). Meat Health and Safety. General 

Authority for Export and Import Control, Arab Republic of Egypt, 100 pages. 
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Theoretical Course Description 

1. Course Name: 

Biotechnology1 / Theoretical 

2. Course Code: 

BITE442 

3. Semester / Year: 

First Semester / 2024-2025 

4. Description Preparation Date: 

02/09/2024 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Shayma Thyab Gddoa  Email: shayma.gddoa@uobasrah.edu.iq  

8. Course Objectives 

Course Objectives 

1-organisms or their extracts are used to develop or improve the production of 

medicines, food, agricultural crops, and health care requirements, and to treat many 

environmental and agricultural problems. 

2-The use of genetic engineering (genetic engineering) and heredity and its applications, 

as genetic engineering depends on controlling genes in a way that allows the emergence 

of new, preferred traits in the organism that it did not possess or that removes undesirable 

traits. 

3-Disposing of waste and producing useful, environmentally-friendly materials 

9. Teaching and Learning Strategies 

mailto:shayma.gddoa@uobasrah.edu.iq
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Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours V Learn the basics of growth in 
liquid systems. 

V Growth systems in liquid 

media 

V 1- Meal cultures 

V 2- Continuous cultures 

V Learn the advantages of 

continuous cultures 

V Uses of the continuous culture 
method 

V 3- Feed-fed meal cultures 

V Applications of the fed meal 
method 

Cultivation 

methods used in 

Biotechnology 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Second 2 hours V Learn about the types of 

solid-state fermentations 

V 1-Solid-state ermentations 

using natural flora 

V 2-Solid-state ermentations 

using pure cultures 

V 3-Solid-state ermentations 

using mixed cultures 

Solid State 

Fermentation 

(SSF) 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Third 2 hours V Learn the advantages and 

disadvantages of solid-state 

fermentations 

V Learn about the pathways 

taken by industrial 

microorganisms during the 

metabolism of organic 

compounds. 

V Hexaphosphate pathway 

V Pentaphosphate athway 

V Entner-Doud-Rouff athway 

V Phosphoketolase pathway 

V Tricarboxylic acid cycle 

(Kreb's cycle) 

The ways in which 

industrial 

microorganisms 

metabolize 

organic 

compounds 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion and 

questions 



 

- 

Fourth 2 hours V Anaerobic metabolism 
definition 

V Ethanol fermentation 

V Lactic acid 

fermentation 

Energy 

metabolism in 

living organisms 

under aerobic and 

anaerobic 

conditions 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fifth 2 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 2 hours Learn about biological product 

separation methods. 

Separation of particles 

Filtration 

Centrifugation 

Flocculation & flotation 

Disintegration of cells 

Extraction methods 

Concentration methods 

Product purification 

Downstream 

processing in 

Biotechnology 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Seventh 2 hours Production of glutamic acid and its 

formation mechanism . 

Production of lysine, its formation 

and separation mechanism . 

Production of tryptophan and its 

formation mechanism. 

The production of 

amino acids 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Eighth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

- 

Ninth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Tenth 2 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Twelfth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Thirteenth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fourteenth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

11. Course Evaluation 



 

- 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Faiez A.Al-Ani, Biotechnology,1993. 

Main References (Sources) 
Basil Kamil Dalaly, Selected Topics in 

Biotechnology, 1993 

Recommended Books and References (Scientific Journals, 

Reports...) 

DR.R.C.DUBEY ,Textbook Of Biotechnology,  

2007 

Electronic References, Websites  

  



 

                                      

 

 

Practical Course Description 

 

1. Course Name: 

 Bio technology /Practical 

2. Course Code: 

BITE442 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

22/6/2025 

5. Available Attendance Forms: 

Attendance in the laboratory 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / three and a half units (three and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name:   Dr. Saher Sabih 

George 

Email:saher.george@uobasrah.edu.iq                                                             

 

8. Course Objectives 

Course Objectives 

 Å Teaching students some important methods that enable them to examine food . 

 ÅKnowing the quality of food and its suitability for human consumption . 

 ÅMethods of detecting and counting pathogenic microbes in food . 

Å Studying how to produce some by-products, such as antibiotics, enzymes, and other types 

of 

9. Teaching and Learning Strategies 

Strategy 

Practical Life Technology is a fundamental course in the Food Sciences Department . 

  ÅIt plays a major role in understanding how to use harmful and beneficial organisms 

for the purpose of utilizing them in food manufacturing . 

 



 

                                      

10. Course Structure 

Week Hours 
Required learning 

outcomes 

Unit or Subject 

Name 
Learning Method 

Evaluation 

Method 

First 3 hours   

Explanation of the 

selection of 

biomass-producing 

microorganisms 

 

Biomass estimation V  Practical 
lectures 

V lecture 

V Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions  

Second 3 hours How to culture 

microorganisms on 

special and selected 

culture media for 

each species 

Methods of 

isolation and 

cultivation of 

microorganisms 

V Practical lecture 

V Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 

Third 3 hours Isolation of spore-

forming bacteria 

Isolation of molds 

Isolation of yeasts 

Isolation of aerobic 

bacteria 

Study of the 

appearance of 

bacterial cells 

Isolation of 

microorganisms 

from different 

sources 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 



 

                                      

Fourth 3 hours By the end of this lesson, 

the student will be able 

to: 

 

. Samples are 

examined and 

isolated 

bacteria are 

identified. Pure 

cultures are 

preserved. 

           Identification 
of isolated 
organisms and 
methods of 
preserving them                                 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 

Fifth 3 hours None First Monthly 

Exam 

None None 

Sixth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Methods for 

producing 

antibiotic-

producing 

organisms are 

used. 

  Isolation of an 

antibiotic-

producing 

microorganism 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Seventh 3 hours By the end of this lesson, 

the student will be able 

to: 

V .. Using different 
carbon sources 

such as 

molasses and 

alcohols 

  

 

 

The effect of using 

different carbon 

sources on the 

growth of 

microorganisms 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Eighth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Study of organic 
and inorganic 

sources of 

nitrogen 

production 

Use of different 

nitrogen sources for 

the growth of 

microorganisms 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Ninth 3 hours By the end of this lesson, 

the student will be able 

to. 

 

Learn about 

lactic acid and 

its uses in the 

food industry, 

the medical 

field, fishing, 

and the 

industrial field, 

and learn about 

the 

microorganisms 

that produce the 

  

 Lactic acid 

production 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate in 
solving 

examples 

V Quick test 

Tenth 3 hours None Second Monthly 

Exam 

None None 



 

                                      

Eleventh 3 hours By the end of this lesson, 

the student will be able 

to: 

Identify the natural 

sources of citric acid, as 

well as study the 

microorganisms that 

produce the acid, such as 

fungi, yeasts, and 

bacteria. 

  

Citric acid 

production 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Twelfth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Identify the 

microorganisms 

that produce 

industrial 

alcohol and the 

production 

process. 

Industrial alcohol 
production 
 

 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Thirteenth 3 hours By the end of this lesson, 

the student will be able 

to  

V Definition of 

enzymes and 

then detection 

of 

microorganisms 

that produce 

amylases, 

proteases, 

cellulases and 

pectin-

degrading 

enzymes 

Isolation of 

organisms that 

produce some 

specific enzymes 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

V  

Fourteenth 3 hours By the end of this lesson, 

the student will be able 

to: 

Definition of 

spore pollen 

and vegetative 

pollen 

  
Preparing the 

fungal inoculum 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

 

V Participate in 
solving 

examples 

V Quick test 

V Homework 

 



 

                                      

Fifteenth 3 hours By the end of this lesson, 

the student will be able 

to: 

. Advantages and 

disadvantages of 

solid-state 

fermentation 

 

Enzyme production 

using solid-state 

fermentation 

V Solve various 

example 

V Group 
discussion 

V Answering 
students' 

inquiries 

V Participate in 
solving 

examples 

V Quick test 

V Homework 

 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  Practical Experiments in Biotechnology Book 
 

Main References (Sources) 
 

Theoretical Life Technology Book 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites 
Websites 

 

  

 

Theoretical Course Description 

1. Course Name: 

Biotechnology 2 / Theoretical 

2. Course Code: 

BITE443 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 



 

                                      

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 2 units (2 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Shayma Thyab Gddoa  Email: shayma.gddoa@uobasrah.edu.iq  

8. Course Objectives 

Course Objectives 

1-organisms or their extracts are used to develop or improve the production of medicines, 

food, agricultural crops, and health care requirements, and to treat many environmental 

and agricultural problems. 

2-The use of genetic engineering (genetic engineering) and heredity and its applications, 

as genetic engineering depends on controlling genes in a way that allows the emergence 

of new, preferred traits in the organism that it did not possess or that removes undesirable 

traits. 

3-Disposing of waste and producing useful, environmentally-friendly materials 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Report-based learning and projects. 

10. Course Structure 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours V Learn about the methods of producing 
organic acids from microorganisms. 

V Acetic acid 

V Lactic acid 

V Citric acid 

V Biosynthesis of citric acid from the 
mold Aspergillus niger 

V Methods of citric acid production 

V Factors affecting citric acid production 

V Citric acid extraction 

Organic acid 

production from 

microorganisms 

 

 

 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

mailto:shayma.gddoa@uobasrah.edu.iq


 

                                      

Second 2 hours V Learn about the most important types 
of fermentation, including alcoholic 

and acetic fermentation. 

V Conditions required for alcoholic 

fermentation. 

V Ethanol production pathways. 

V Factors on which the quantity of 

vinegar depends. 

V Methods of vinegar production. 

 

Industrial 

fermentations 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion and 

questions 

Third 2 hours V Introduction to baker's yeast. 

V General conditions required for baker's 
yeast production. 

V Commercial production of baker's and 
pastry yeast cells. 

V Types of baker's yeast. 

Baker's yeast 

production 

technology 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion and 

questions 

Fourth 2 hours V Learn about organisms that produce 
vitamins. 

V Sources of vitamins. 

V Vitamin production. 

V Vitamins produced by microorganisms. 

V 1- Vitamin B12. 

V 2- Vitamin B2 (Riboflavin) 

V 3- Vitamin A 

Vitamin 

production from 

microorganisms 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fifth 2 hours Nothing First Monthly 

Exam 

Nothing Nothing 

Sixth 2 hours Identification of enzymes produced by 

microorganisms . 

Commercial production of enzymes. 

Methods of enzyme production. 

Factors affecting enzyme production . 

Commercially produced enzymes. 

Enzyme 

production from 

microorganisms 

 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Seventh 2 hours Introduction to single-cell protein. 

Classification of single-cell protein . 

Identify its properties and characteristics . 

Nutritional properties. 

Types of microorganisms that produce single-

cell protein . 

Method of single-cell protein production . 

Characteristics of single-cell oils. 

Single-cell 

protein and oil 

production 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

                                      

Eighth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Ninth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Tenth 2 hours Nothing Second Monthly 

Exam 

Nothing Nothing 

Eleventh 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Twelfth 2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 



 

                                      

Thirteen

th 

2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

Fourteen

th 

2 hours V   ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion and 

questions 

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) Faiez A.Al-Ani, Biotechnology,1993. 

Main References (Sources) 
Basil Kamil Dalaly, Selected Topics in 

Biotechnology, 1993 

Recommended Books and References (Scientific Journals, 

Reports...) 

DR.R.C.DUBEY ,Textbook Of Biotechnology,  

2007 

Electronic References, Websites  

 



 

                                      

 

 

Practical Course Description 

 

1. Course Name: 

 Bio technology /Practical 

2. Course Code: 

BITE442 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

22/6/2025 

5. Available Attendance Forms: 

Attendance in the laboratory 

6. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / three and a half units (three and a half units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name:  Dr. Saher Sabih George 
Email:saher.george@uobasrah.edu.iq                                                             

 

8. Course Objectives 

Course Objectives 

 Å Teaching students some important methods that enable 

them to examine food . 

  ÅKnowing the quality of food and its suitability for human 

consumption . 

  ÅMethods of detecting and counting pathogenic microbes in 

food . 

Å Studying how to produce some by-products, such as 

antibiotics, enzymes, and other types of 



 

                                      

9. Teaching and Learning Strategies 

Strategy 

Practical Life Technology is a fundamental course in the Food Sciences Department . 

  ÅIt plays a major role in understanding how to use harmful and beneficial organisms 

for the purpose of utilizing them in food manufacturing . 

 

10. Course Structure 

 

Week Hours 
Required learning 

outcomes 

Unit or Subject 

Name 
Learning Method 

Evaluation 

Method 

First 3 hours   

Explanation of the 

selection of 

biomass-producing 

microorganisms 

 

Biomass 

estimation 

V  Practical 
lectures 

V lecture 

V Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions  

Second 3 hours How to culture 

microorganisms on 

special and selected 

culture media for 

each species 

Methods of 

isolation and 

cultivation of 

microorganisms 

V Practical lecture 

V Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 



 

                                      

Third 3 hours Isolation of spore-

forming bacteria 

Isolation of molds 

Isolation of yeasts 

Isolation of aerobic 

bacteria 

Study of the 

appearance of 

bacterial cells 

Isolation of 

microorganisms 

from different 

sources 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 

Fourth 3 hours By the end of this lesson, 

the student will be able 

to: 

 

. Samples are 

examined and 

isolated 

bacteria are 

identified. Pure 

cultures are 

preserved. 

           
Identification of 
isolated 
organisms and 
methods of 
preserving them                                 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Discussion 

V Quick Quiz 

V Oral 
Questions 

Fifth 3 hours None First Monthly 

Exam 

None None 

Sixth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Methods for 

producing 

antibiotic-

producing 

organisms are 

used. 

  Isolation of an 

antibiotic-

producing 

microorganism 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 



 

                                      

Seventh 3 hours By the end of this lesson, 

the student will be able 

to: 

V .. Using different 
carbon sources 

such as 

molasses and 

alcohols 

  

 

 

The effect of using 

different carbon 

sources on the 

growth of 

microorganisms 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Eighth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Study of organic 
and inorganic 

sources of 

nitrogen 

production 

Use of different 

nitrogen sources 

for the growth of 

microorganisms 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation of 
results 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Ninth 3 hours By the end of this lesson, 

the student will be able 

to. 

 

Learn about 

lactic acid and 

its uses in the 

food industry, 

the medical 

field, fishing, 

and the 

industrial field, 

and learn about 

the 

microorganisms 

that produce the 

acid and the 

materials used 

commercially 

to produce the 

acid. 

  

 Lactic acid 

production 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate in 
solving 

examples 

V Quick test 

Tenth 3 hours None Second Monthly 

Exam 

None None 

Eleventh 3 hours By the end of this lesson, 

the student will be able 

to: 

Identify the natural 

sources of citric acid, as 

well as study the 

microorganisms that 

produce the acid, such as 

fungi, yeasts, and 

bacteria. 

  

Citric acid 

production 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 



 

                                      

Twelfth 3 hours By the end of this lesson, 

the student will be able 

to: 

V Identify the 

microorganisms 

that produce 

industrial 

alcohol and the 

production 

process. 

Industrial alcohol 
production 
 

 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

 

Thirteenth 3 hours By the end of this lesson, 

the student will be able 

to  

V Definition of 

enzymes and 

then detection 

of 

microorganisms 

that produce 

amylases, 

proteases, 

cellulases and 

pectin-

degrading 

enzymes 

Isolation of 

organisms that 

produce some 

specific enzymes 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 
solutions 

V Interpretation 
of results 

 

V Participate 
in solving 

examples 

V Quick test 

V Homework 

V  

Fourteenth 3 hours By the end of this lesson, 

the student will be able 

to: 

Definition of 

spore pollen 

and vegetative 

pollen 

  
Preparing the 

fungal inoculum 

V Practical 
lectures 

Presentation 

V Group 
discussion 

V Examples and 

solutions 

V Interpretation of 
results 

 

V Participate in 
solving 

examples 

V Quick test 

V Homework 

 

Fifteenth 3 hours By the end of this lesson, 

the student will be able 

to: 

. Advantages and 

disadvantages of 

solid-state 

fermentation 

 

Enzyme 

production using 

solid-state 

fermentation 

V Solve various 

example 

V Group 
discussion 

V Answering 
students' 

inquiries 

V Participate in 
solving 

examples 

V Quick test 

V Homework 

 



 

                                      

11. Course Evaluation 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily 

oral, monthly written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

5 marks for the first monthly exam 

5 marks for the second monthly exam 

20 marks for the final exam 

40 marks total 

60 marks for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any)  Practical Experiments in Biotechnology Book 
 

Main References (Sources) 
 

Theoretical Life Technology Book 

Recommended Books and References (Scientific Journals, 

Reports...) 
 

Electronic References, Websites 
Websites 

 

  

 

 

 

 

Practical Course Description 

The practical part is a practical application of the theoretical part through examples about statistical applications for 

agricultural experiments. 

1. Course Name: 

Dairy products 2 / Practical 

2. Course Code: 

DAPR415 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 



 

                                      

5. Available Attendance Forms: 

Attendance in the laboratory 

с. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

тΦ /ƻǳǊǎŜ !ŘƳƛƴƛǎǘǊŀǘƻǊΩǎ bŀƳŜ όaŜƴǘƛƻƴ !ƭƭΣ LŦ aƻǊŜ ¢Ƙŀƴ hƴŜ bŀƳŜύ 

Name: MSC. Raghad Saad Musa Email: raghad.saad@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

¶  ω ¢ŜŀŎƘ ǎǘǳŘŜƴǘǎ ǘƘŜ ǇǊŀŎǘƛŎŀƭ ŀǎǇŜŎǘǎ ƻŦ ǘƘŜ ŘŀƛǊȅ 
laboratory. 

¶ ω ¢ŜŀŎƘ ǎǘǳŘŜƴǘǎ ǘƘŜ ōŀǎƛŎ ŀǎǇŜŎǘǎΣ ǘƻƻƭǎΣ ŀƴŘ 
equipment used in the dairy laboratory. 

¶ ω ¢ŜŀŎƘ ǎǘǳŘŜƴǘǎ ǘƘŜ ōŀǎƛŎ ŎƻƴŎŜǇǘǎ ƛƴ ŘŀƛǊȅ ǇǊƻŘǳŎǘ 
manufacturing and the modern technologies used.. 

9. Teaching and Learning Strategies 

Strategy 

¶ ω ¢ƘŜƻǊŜǘƛŎŀƭ ŀƴŘ ǇǊŀŎǘƛŎŀƭ ƭŜŎǘǳǊŜǎ ƛƴ ǘƘŜ ƳƛŎǊƻōƛƻƭƻƎȅ ƭŀōƻǊŀǘƻǊȅΦ 

¶ ω DǊƻǳǇ ŘƛǎŎǳǎǎƛƻƴǎΦ 

¶ ω tǊƻōƭŜƳ-based learning, inquiry, and brainstorming. 

¶ ω wŜǇƻǊǘ- and project-based learning. 

10. Course Structure 

 

Week Hours 
Required learning 
outcomes 

Unit or Subject Name 
Learning 
Method 

Evaluation 
Method 

First 3 hours By the end of this 
lesson, the student will 
be able to: 
V Explain the basic 

concepts of 
statistics and 
the benefits of 
the sorting 
process. 

V  The sorting 
method with a 
sorter. 

V  The parts of a 
sorter. 

Milk sorting and cream 
making for churning 

¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

V Oral 
discussion, 
questions, and 
practical lesson 



 

                                      

Second 3 hours By the end of this 
lesson, the student will 
be able to: 
 Define butter and its 

manufacturing 
methods 
 The yield 
V  The effect of fat 
percentage on churning 
time 

Steps for making butter 
using churn 

¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

V Oral 
discussion, 
questions, and 
practical lesson 

Third 3 hours By the end of this 
lesson, the student will 
be able to: 
V  The effect of 

changing 
temperature 
during 
churning on 
churning time 
and the 
properties of 
the resulting 
butter. 

V  Estimating the 
percentage of 
fat in butter.. 

The effect of temperature 
on churning time and the 
resulting butter 
characteristics 

¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

Oral 
discussion, 
questions, and 
practical lesson 

Fourth 3 hours By the end of this 
lesson, the student will 
be able to: 
V  The effect of 

acidity on 
cream 
prepared for 
butter 
production 
and how to 
neutralize it. 

V  The 
relationship 
between 
acidity and the 
properties of 
the resulting 
butter and 
churning time. 

V  Chemicals 
used to 
neutralize 
acidity. 

V  Cream 
ripening.. 

The effect of acidity in 
cream and how to balance 
it 

¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

V Oral 
discussion, 
questions, and 
practical lesson 

Fifth 3 hours Nothing First Monthly Exam / Views Nothing Nothing 

Sixth 3 hours By the end of this 
lesson, the student will 
be able to: 
V  Ancient and 

modern methods 
of making ghee 
(free fat) 

V  Introduction to the 
Morte product 

Ghee industry ¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

Oral 
discussion, 
questions, and 
practical lesson 

Seventh 3 hours By the end of this 
lesson, the student will 
be able to: 
V  Definition of 

margarine 
V  Difference 

between it and 
butter 

V  Composition 
and 
manufacture 

V  Standard 
specifications 
for margarine 

Margarine industry ¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

Oral 
discussion, 
questions, and 
practical lesson 



 

                                      

Eighth 3 hours By the end of this 
lesson, the student will 
be able to: 
V  Making cream and 

its types 

Cream industry ¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

V ω 
Group 
discussion. 

Oral 
discussion, 
questions, and 
practical lesson 

Ninth 3 hours By the end of this 
lesson, the student will 
be able to: 
V  Definition of 

ice cream and 
its types 

V  Methods of 
making ice 
cream. 

Ice Cream industry ¶ Theoretical 
lecture 

¶ ω tǊŀŎǘƛŎŀƭ 
lecture 

ω DǊƻǳǇ 
discussion. 

V Oral 
discussion, 
questions, and 
practical lesson 

Tenth 3 hours Nothing Second Monthly Exam / 
Views 

Nothing Nothing 

11. Course Evaluation 

20 marks for the practical part 

15 exams  

5 attendance and reports 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Practical Butter and Ice Cream Making Book 
(Kadhimiya Wali Mansour and Dr. Khalida Abdul 
Rahman Shaker) 

Main References (Sources)  

Recommended Books and References (Scientific Journals, 
Reports...) 

 

Electronic References, Websites  

  

 

 

 

Practical Course Description 

The practical part is an applied implementation of the theoretical section, focusing on manufacturing methods and 

practical laboratory examples. 

1. Course Name: 

Food Processing/2 



 

                                      

2. Course Code: 

FOPR413 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory Food Processing 

с. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours during the semester) / Units: 3.5. 

тΦ /ƻǳǊǎŜ !ŘƳƛƴƛǎǘǊŀǘƻǊΩǎ bŀƳŜ όaŜƴǘƛƻƴ !ƭƭΣ LŦ aƻǊŜ ¢Ƙŀƴ hƴŜ bŀƳŜύ 

Name: Zina T. Alkanan Email: zina.alkanan@uobasrah.edu.iq 

8. Course Objectives 

Course Objectives 

. Objective of the Food Manufacturing-2 Course (Practical): 
The course aims to provide students with the following: 

¶ Knowledge of various manufacturing processes that qualify them to 
work in food industries and open practical avenues to leverage their 
academic expertise in launching their own future projects. 

¶ An understanding of how to monitor food manufacturing operations 
from the initial production stages to the final processes of 
preservation, packaging, and wrapping. 

¶ Skills in producing widely consumed and essential food products, 
such as sugar, confectionery, chocolate, fats, fermented foods, 
pickles, and tomato-based products. 

 

9. Teaching and Learning Strategies 



 

                                      

Strategy 

¶  Lectures are both theoretical and practical in the designated food manufacturing 
laboratory. 

¶ Presentations or video screenings to illustrate certain manufacturing mechanisms or 
provide insight into production facilities. 

¶ Group discussions to enhance understanding and exchange perspectives on food 
manufacturing processes. 

10. Course Structure 

 

Week Hours 
Required 
learning 
outcomes 

Unit or Subject Name Learning Method Evaluation Method 

First 3 hours V Food 
Processing/.н 

Fat and Oil 
Manufacturing 

 

Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 

Second 3 hours V Food 
Processing/.н 

Extraction and 
Purification of Oils 

 

  Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 



 

                                      

Third 3 hours V Food 
Processing/.н 

Chocolate and Cocoa 
Product 
Manufacturing 

 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 
Fourth 3 hours V Food 

Processing/.н 
Tomato Product 
Manufacturing 

 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 

Fifth 3 hours Food 
Processingн/ 

Extraction of Plant 
Pigments 

 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 



 

                                      

Sixth 3 hours V Food 
Processing/.н 

First Monthly Exam V None None 

Seventh 3 hours V Food 
Processing/.н 

 Mayonnaise 
Production 
 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 

Eighth 3 hours V Food 
Processing/.н 

Natural Juice 
Production 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 Ninth 3 hours V Food 
Processing/.н 

Confectionery 
Manufacturing 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

V  



 

                                      

Tenth 3 hours Food 
Processing/.н 

¶  Infant 
Food 
Production 

 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 
Eleventh 3 hours V Food 

Processing/.н 
 Fruit Candying 
 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

Twelfth 3 hours V Food 
Processing/.н 

 Jam Production 
 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 



 

                                      

Thirteenth 3 hours V Food 
Processing/.н 

Second Monthly 
Exam 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 
Fourteenth 3 hours V Food 

Processing/.н 
Molasses Production 
 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 Fifteenth 3 hours V Food 
Processing/.н 

 Lactic Fermentation 
of Cabbage and Other 
Pickles 
 

 Conducting classroom 
discussions to stimulate 
critical thinking and 
reasoning. 

Integrating theoretical 
instruction with hands-on 
applications to enhance 
student comprehension. 

Encouraging analytical 
debates to foster problem-
solving skills and 
independent thought. 

 Engaging in hands-on 
laboratory sessions to 
apply theoretical 
knowledge. 

Conducting field visits to 
observe real-world food 
manufacturing processes. 

Preparing reports to 
document findings, 
analyze procedures, and 
reflect on practical 
experiences. 

 

11. Course Evaluation 



 

                                      

Practical Course Grading: 

¶ Practical Lesson Evaluation: пл 

¶ Monthly Exams: 20 

¶ Final Exams:нл 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 
Hassan, Abdul Ali Mahdi, and Al-Hakim, Sadiq Hassan. (1995). Food 
Manufacturing ς Part II. Ministry of Higher Education and Scientific 
Research ς University of Baghdad. 

If you're looking for more details or references related to this book, you 
might find relevant materials on platforms like Noor Library. Let me 
know if you need further assistance! 

 

Main References (Sources) 
-м"Food science;by, N.N. Potter, 1984 

 2- Food theory and applications; by, P.C.Paul and H. E.Palmer 1972 
 3- Food biochemistry and food processing, by Y.H. Hui 2006 black well 
publishing. Food processing technology, principles and practice, P.  J.  
Fellos ,second edition, 2000 

Electronic References, Websites There are many sources available online. 

  

 

 

Practical Course Description 

1. Course Name: 

Food Manufacturing 1 / Practical 

2. Course Code: 

FOPR412 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/01/2025 

5. Available Attendance Forms: 

Attendance in the laboratory and field visits 

с. Number of Credit Hours (Total) / Number of Units (Total) 

Three hours per week (45 hours per semester) / One and a half units (one and a half units) 

https://www.noor-book.com/en/tag/أسس-التصنيع-الغذائي-الجزء-العملي


 

                                      

тΦ /ƻǳǊǎŜ !ŘƳƛƴƛǎǘǊŀǘƻǊΩǎ bŀƳŜ όaŜƴǘƛƻƴ !ƭƭΣ LŦ aƻǊŜ ¢Ƙŀƴ hƴŜ bŀƳŜύ 

Name: Asst. Prof. Dr. Alaa Mohammed Sedkhan                               mail: alaa.sadkhan@uobasrah.edu.iq 
Name: Sarah Hashem Musa                                                                mail: Sarah.Musa@uobasrah.edu.iq   

8. Course Objectives                                                              
 
 
 

Course Objectives 

ω 9ƴŀōƭƛƴƎ ǘƘŜ ǎǘǳŘŜƴǘ ǘƻ ǳƴŘŜǊǎǘŀƴŘ ŀƴŘ ŎƻƳǇǊŜƘŜƴŘ ǿƘŀǘ ƛǎ ǊŜƭŀǘŜŘ ǘƻ ŦƻƻŘ 
manufacturing and its importance in the food industries. 
ω {ŎƛŜƴǘƛŦƛŎŀƭƭȅ ƛŘŜƴǘƛŦȅƛƴƎ ǘƘŜ ŦƻǳƴŘŀǘƛƻƴǎ ŀƴŘ ǇǊƛƴŎƛǇƭŜǎ ƻŦ ŦƻƻŘ 
manufacturing of food products 
ω ¢ŜŀŎƘƛƴƎ ǎǘǳŘŜƴǘǎ ǘƘŜ Ƴƻǎǘ ƛƳǇƻǊǘŀƴǘ ǇǊƻōƭŜƳǎ ŦŀŎƛƴƎ ǘƘŜ ŦƻƻŘ ƛƴŘǳǎǘǊƛŜǎ  
ω ¢ŜŀŎƘƛƴƎ ǎǘǳŘŜƴǘǎ Ƙƻǿ ǘƻ ǇǊŜǇŀǊŜ ǎƻƭǳǘƛƻƴǎ ōȅ ǿƘƛŎƘ ǎƻƳŜ ǘȅǇŜǎ ƻŦ ŦƻƻŘ ŀǊŜ 
preserved  
ω ¢ŜŀŎƘƛƴƎ ǎǘǳŘŜƴǘǎ ǘƻ ƭŜŀǊƴ ŀōƻǳǘ ǘƘŜ Ƴƻǎǘ ƛƳǇƻǊǘŀƴǘ ƳŜǘƘƻŘǎ ƻŦ 
manufacturing and preserving food and practical experiments in 
detection.About the efficiency of the preservation process 
ω ¢ŜŀŎƘƛƴƎ ǎǘǳŘŜƴǘǎ Ƙƻǿ ǘƻ ƳŀƪŜ ŘƛŦŦŜǊŜƴǘ ƴŀƴƴƛŜǎ  
ω ¢ŜŀŎƘƛƴƎ ǎǘǳŘŜƴǘǎ ǘƻ ƳŀƪŜ ƧǳƛŎŜǎΣ ǎȅǊǳǇǎΣ ŀƴŘ ǎƻŦǘ ŘǊƛƴƪǎ 
ω {ŎƛŜƴǘƛŦƛŎŀƭƭȅ ƛŘŜƴǘƛŦȅƛƴƎ ǘƘŜ ŦƻǳƴŘŀǘƛƻƴǎ ŀƴŘ ǇǊƛƴŎƛǇƭŜǎ ƻŦ ŦƻƻŘ ǇǊŜǎŜǊǾŀǘƛƻƴ 
using recognized methods 
ω tǊƻǾƛŘƛƴƎ ŀ ǎǘŀŦŦ ǿƛǘƘ ǘƘŜ ŀōƛƭƛǘȅ ǘƻ ƳŀƴŀƎŜ ǘƘŜ ǇǊƻŘǳŎǘƛƻƴ ƭƛƴŜǎ ƻŦ ŦƻƻŘ 
factories. 

 

 9. Teaching and Learning Strategies 

Strategy 

¶ Practical lectures in the lab and field visits 

¶ Presentations and video materials 

¶ Group discussions 

¶ Problem-based learning, inquiry, and brainstorming 

¶ Report-based learning and projects 

10. Course Structure 

 

Week Hours Required learning 
outcomes 

Unit or Subject Name Learning Method Evaluation Method 

mailto:alaa.sadkhan@uobasrah.edu.iq


 

                                      

First 3 
hours 

¶ By the end of this 
lesson, the student 
will be able to: 
Learn how to prepare 
different solutions at 
different 
concentrations 
depending on the 
need for these 
concentrations. 

Preparation of different 
solutions 

¶ Prepare different 
solutions using known 
standard calculation 
methods. 

Oral discussion and 
questions 

Second 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
Prepare various sugar 
and salt solutions 
needed to preserve 
various fruits and 
vegetables 
Use various devices to 
measure 
concentrations, such 
as a refractometer to 
measure sugar 
solutions 
Use various glassware, 
such as a salometer, to 
measure various salt 
concentrations. 

¶ Methods for measuring 
the concentrations of 
sugar and salt solutions. 

¶ Practical lecture 

¶ Group discussion 

¶ Video and photo 
presentations 

¶ Some of the 
department's 
laboratory 
glassware and tools 

¶ Using a 
refractometer to 
measure 
concentrations 

Quick Quiz: 
Students determine 
the appropriate 
concentrations based 
on the type of fruit and 
vegetable mentioned 
in the questions. 
 
Measuring the 
concentrations of 
some jams and syrups. 

Third 3 
hours 

By the end of this 
lesson, the student 
will be able to: 

 Identify the most 
important factors in 
choosing the 
appropriate 
method for 
refrigeration. 

 Identify the most 
important 
considerations 
when preserving 
fruits and 
vegetables by 
refrigeration. 

 Identify the most 
important 
problems 
associated with 
refrigeration. 
 Identify methods 

used to extend the 
shelf life of fruits and 
vegetables without 
refrigeration. 

Food preservation 
methods / refrigeration. 

¶ Practical lecture 

¶ Presentation 

¶ Problem solving, 
discussion, and 
oral questions. 

Preserve different 
types of fruits and 
vegetables and 
understand the major 
changes they undergo 
over different time 
periods. 



 

                                      

Fourth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 

V  The most important 
factors to consider 
when choosing the 
appropriate method 
for freezing food 

V  The most important 
things to consider 
when freezing food 

V  Handling food 
before freezing 

V  The most important 
problems of freezing 

V  The changes that 
occur to frozen food 

Food preservation 
methods / freezing 

¶ Explanation by the 
course instructor 

¶ Presentation 

Different examples of 
frozen food, discussion 
among students and 
between them and the 
course instructor 
ω LŘŜƴǘƛŦȅ ŘƛŦŦŜǊŜƴǘ 
types of frozen food 

Fifth 3 
hours 

nothing First monthly exam nothing nothing 

Sixth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
 Types of drying 
 Steps of drying 
 Sulfurization and its 

most important 
methods 
 Drying methods 
 Disadvantages of 

dried foods 

¶ Food preservation 
methods / Drying 
preservation 

¶ Practical lecture 

¶ Presentation 

¶ Problem solving 

¶ Discussion among 
students and 
between them and 
the course 
instructor 

Identify different types 
of dried foods 

Seventh 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
 Food sterilization 

methods 
 Canning steps 
 Canned food 

spoilage 

¶ Food 
preservation/canning 
methods 

¶ Practical lecture 

¶ ω tǊŜǎŜƴǘŀǘƛƻƴ 
Examine various 
canned food 
products 

 

Discuss between 
students and the 
course instructor, 
identify various canned 
food products, and 
conduct various tests 
and evaluate them 
physically, chemically, 
and physically 



 

                                      

Eighth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
 Preservatives 
 Chemical additives 
 Antibiotics 
 Antioxidants 

Food preservation 
methods/preservation 
with chemical additives 

ω tǊŀŎǘƛŎŀƭ ƭŜŎǘǳǊŜ 
ω tǊŜǎŜƴǘŀǘƛƻƴ 
ω ±ƛŘŜƻ 
presentations 
ω wŜǾƛŜǿ ƻŦ ǘƘŜ Ƴƻǎǘ 
important food 
preservatives and 
their impact on 
human health 

Oral discussion and 
questions 
Foods such as jam, 
paste, milk, or juice are 
taken and 
preservatives are 
added to them 
according to 
availability. The 
spoilage of these foods 
is observed over 
specific periods and 
compared with foods 
to which preservatives 
have not been added. 

Ninth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
 Identify methods of 

preserving with sugar 
 Make jam, jelly, and 

marmalade 
 Types of pectin. 

Jam making Practical lecture 
ω 5ƛǎǘƛƴƎǳƛǎƘ 
between jam, jelly, 
and marmalade 
ω ±ƛŘŜƻ 
presentations 
ω /ƻƳǇŀǊŜ ŘƛŦŦŜǊŜƴǘ 
types of jam 

Discussion and oral 
questions 

Tenth 3 
hours 

nothing Second monthly exam nothing nothing 

Eleventh 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
Steps to make 
marmalade 
What is the 
difference between 
jam and marmalade 

Marmalade making Practical lecture 
Presentation 

Assignment, short 
homework, and 
discussions 



 

                                      

Twelfth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
The importance of 
radiation 
The risks of 
irradiated food 

Food preservation by 
radiation 

Practical lecture 
ω tǊŜǎŜƴǘŀǘƛƻƴΣ  

discussion, and oral 
questions 
Scientific reports 

Thirteenth 3 
hours 

What is the 
importance of a 
scientific trip? 
Types of equipment 
and tools for each 
laboratory 
Types of production 
lines 

A scientific trip to one of 
the laboratories, 
factories, or places 
related to food 
manufacturing in the 
governorate 

¶ Reviewing the 
equipment, 
laboratories and 
production lines 

Preparing a detailed 
report on the scientific 
trip. 

Fourteenth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
Define juices and 
distinguish them 
from syrups 
Ingredients used in 
their production 
Important tests 
performed on juices 
Preservation and 
packaging methods 

Syrup and juice production Practical lecture 
ω tǊŜǎŜƴǘŀǘƛƻƴ 

ω ±ƛŘŜƻ ǇǊŜǎŜƴǘŀǘƛƻƴǎΣ 
discussion, and oral 
questions 

Fifteenth 3 
hours 

By the end of this 
lesson, the student 
will be able to: 
Preservation 
methods by salting 
The most important 
foods preserved by 
salting 
Tests for salted 
foods 
Disadvantages of 
salted foods 

Preservation of food by 
salting 

Practical lecture 
ω tǊŜǎŜƴǘŀǘƛƻƴ 
ω ±ƛŘŜƻ 
presentations 
ω DǊƻǳǇ ŘƛǎŎǳǎǎƛƻƴ 
ω !ƴǎǿŜǊƛƴƎ ǎǘǳŘŜƴǘ 
inquiries 

Assigning assignments 
and reports 
Assigning short 
assignments and 
homework 
Discussions 

11. Course Evaluation 



 

                                      

The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and 
monthly exams, written exams, reports, etc. 
5 points for attendance, participation, and answering oral questions 
5 points for reports and projects 
5 points for the first monthly exam 
5 points for the second monthly exam 
20 points for the final exam 
40 points total 
60 points for the theoretical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) There is no textbook 

Main References (Sources) Food manufacturing al-hakeem .hassan 

Recommended Books and References 
(Scientific Journals, Reports...) 

Many books and magazines related to food manufacturing 
Food Science potter Food sciences J 

Electronic References, Websites US Food and Drug Administration 

  

 

 

 

 

Course Description Form 

 

1. Course Name:                            food processing / 1/ theoretical 

 

2. Course Code:                          

 

3. Semester / Year:                      First/  2023-2034 



 

                                      

 

4. Description Preparation Date:         31-1-2024    

 

5. Available Attendance Forms:                  Attendance/weekly 

 

6. Number of Credit Hours (Total) / Number of Units (Total)          5 Hours  / 3 Units  

 

7. Course Administratorôs Name                 D.Wasan Kadhim Abdul razzaq + D. MOHAMMED ZYARAH 
ESKANDERA 

Name: D.Wasan Kadhim Abdul razzaq Email: wasan.abdul_razzaqi@uobasrah.edu.iq 

D. MOHAMMED ZYARAH ESKANDERA                    mohammed.eskander@uobasrah.edu.iq     
 

8. Course Objectives: The topic aims to identify the methods of food manufacturing for products of nutritional, 
economic and commercial importance, the most important of which is the manufacture and preservation of food 
by various manufacturing methods such as canning, drying, cryopreservation, freezing, irradiation, in addition to 
other methods such as salting, pickling, use of additives and others. 
 

Course Objectives  

9. Teaching and Learning Strategies 

Strategy 

The lesson includes (2) theoretical hours and (3) practical hours - the number of weekly credit 

hours distributed over 15 weeks. 

 

 

 

mailto:wasan.abdul_razzaqi@uobasrah.edu.iq


 

                                      

10. Course Structure 

 

Week Hours 
Required learning 

outcomes 
Unit or Subject Name 

Learning 

Method 

Evaluation 

Method 

1 2  

The reality of food industries 
in Iraq and the Arab world 
 

Lecture with 

explanation 

and 

presentation 

Display 

screen + 

blackboard 

2 2  Packing materials   

3 2  
Food preservation by 
canning 

  

4 2  
Food preservation and 
refrigeration 

  

5 2  
Food preservation by 
freezing 

  

6 2  Dry preservation   

7 2  food additives   

8 2  Radiation preservation   



 

                                      

9 2  

Preservation of sugar and 
manufacture of syrups, 
juices, marmalade and jelly 

  

10 2  soft drink industry   

11 2  
Preserving food by water 
pressure 

  

12 2  Save pickles   

13 2  
Preservation of dairy 

products 
  

14 2  Meat and fish preservation   

15 2  
Preservation of various foods 

and manufacturing 
  

      

11. Course Evaluation 

Distribution of the grade out of 100 according to the tasks assigned to the student, such as daily preparation, daily, 

oral, monthly, written exams, reports, etc. 

 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) 

    
 1- Food science; by N.N.Pptter, 1984     
 2- Food biochemstry and  food prossing  , by  
Y.H. Hui 2006 
 



 

                                      

Main References (Sources) 
    

 

  

  

 

Theoretical Course Description 

1. Course Name: 

Applications in human nutrition / Theoretical 

2. Course Code: 

AHNU417 

3. Semester / Year: 

Second Semester / 2024-2025 

4. Description Preparation Date: 

02/09/2024 

5. Available Attendance Forms: 

Attendance in classrooms 

6. Number of Credit Hours (Total) / Number of Units (Total) 

2 hours per week (30 hours per semester) / 3.5 units (3.5 units) 

7. Course Administratorôs Name (Mention All, If More Than One Name) 

Name: Professor Dr. Alaa Kareem Niamah  Email: alaa.niamah@uobasrah.edu.iq 

Name: assistant professor Dr.Alia Zyara Hashim                                                                      alia.hashim@uobasrah.edu.iq                                                   

 

8. Course Objectives 

mailto:alaa.niamah@uobasrah.edu.iq
mailto:alia.hashim@uobasrah.edu.iq


 

                                      

Course Objectives 

¶ Identify the basic nutritional needs of infants from birth to two years of age and 

understand the relationship between proper nutrition during this stage, strengthening 

immunity, and preventing future chronic diseases. 

¶ Understand the nutritional needs of children and adolescents during periods of 

rapid growth, promoting healthy eating habits, and building healthy lifelong eating 

patterns. 

¶ Identify the physiological changes that affect nutrition in the elderly. Provide 

practical recommendations for a dietary pattern that supports health and quality of life 

in aging. 

¶ Identify special groups (e.g., people with disabilities, chronic diseases, pregnant 

women, athletes). Determine the specific nutritional needs of each group based on their 

health or physical condition. 

¶ Explain the importance of individual nutritional assessment and developing 

appropriate nutrition plans. Promote comprehensive nutritional care and improve 

quality of life for these groups.. 

 

9. Teaching and Learning Strategies 

Strategy 

¶ Theoretical lectures in classrooms. 

¶ Presentations and video materials. 

¶ Group discussions. 

¶ Problem-based learning, inquiry, and brainstorming. 

¶ Report-based learning and projects. 

10. Course Structure 

 

Week Hours Required learning outcomes Unit or Subject 

Name 

Learning 

Method 

Evaluation 

Method 

First 2 hours V Clarification: Some important definitions in food 
science and nutrition 

V  Explanation: Definitions related to nutrition 

science and their connection to other sciences, 

such as food science and health sciences 

V  Definition: Definition of food 

V  Food components 

V Digestion process 

V  The digestive system and its glands 

V  Diets 

V  The harmonious food system 

Important 
definitions in 
nutrition 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion 
and 
questions 



 

                                      

Second 2 hours V Clarification: Diabetes and its relationship 
with food 

V Explanation: Identifying the causes and 
triggers of the disease 

V Identifying: Types of diabetes 

V The relationship between genetics and 
diabetes 

V Foods that help treat diabetes 

V Diets and diabetes 

V Insulin and calculating doses are based on 
the patient's weight, age, and occupation. 

V Artificial sweeteners 

Nutrition for 
diabetics 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Discussion 
and 
questions 

Third 2 hours V Clarification: Protein deficiency in food 
intake 

V Explanation: Harmful effects and causes of 
protein deficiency in food 

V Definition: Protein deficiency and its link 
to childhood dwarfism 

V Protein deficiency and weak immunity 

V Kwashiorkor 

V Marasmus 

V Vegetarian nutrition and treatment of 

protein deficiency 

Metabolic 
diseases 
(protein 
deficiency) 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion  

¶ Video 
presentations 

Discussion 
and 
questions 

Fourth 2 hours V Clarification: Blood Pressure in Humans 

V Explanation: The Relationship Between 

Foods and Blood Pressure 

V Identification: Types of Blood Pressure in 
Humans (High and Low) 

V Foods That Raise Blood Pressure 

V Foods That Lower Blood Pressure 

V The Role of Sodium and Potassium in High 
and Low Blood Pressure 

V Exercise Activity 

V Blood Pressure Monitors 

The relationship 
between food 
and blood 
pressure 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 



 

                                      

Fifth 2 hours V Clarification: Obesity and the relationship 
between nutrition 

V Explanation: The relationship between the 
foods a person eats and weight gain 

V Identification: Definitions of obesity, 

thinness, weight gain, and weight loss 

V Natural diets and weight loss 

V Herbs and slimming medications 

V The role of nutrition in obesity 

V The human biological clock 

V The relationship between obesity and other 
diseases such as diabetes 

V The relationship between obesity and 

genetics 

Obesity is a 
deadly disease 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 
presentations 

Discussion 
and 
questions 

Sixth 2 hours V Clarification: The thyroid gland and its 

relationship to nutrition 

V Explanation: The connection between the 

thyroid gland and its effect on metabolic 

activities 

V Identification: Types of Thyroid Disease 

V Hyperthyroidism 

V Hypothyroidism 

V The Relationship of Daily Diet and Diet to 
Food 

V Nutritional Advice for Those with Thyroid 
Disease 

V Types of Foods That Can Help Reduce the 
Effects of Disease 

V Thyroid Hormone 

V Explanation of the Effect of the Gland on 
Metabolism 

Thyroid disease 
and its 
relationship to 
human 
metabolism 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 



 

                                      

Seventh 2 hours First month exam  ¶ Nothing Nothing 



 

                                      

Eighth 2 hours Definition: Nutrition for pregnant and 
breastfeeding women 
Description: The importance of nutrition and 
health for pregnant and breastfeeding women 
and their relationship to the child's health 
 
 Identify: The nutritional needs of pregnant and 

breastfeeding women 
 Explain: Some social and health factors affecting 

the nutrition of pregnant and breastfeeding 
women 
 Distinguish: The nutritional requirements of 

pregnant and breastfeeding women: 1- Energy 2- 
Proteins 3- Fats and carbohydrates 3- Vitamins 4- 
Minerals 

Nutrition across 
the life stages 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 



 

                                      

Ninth 2 hours  Explanation: Child Growth and Development 
from Birth to Age 5 
 Analysis: Nutritional Skills 
 Explanation: Breastfeeding 
 Explanation: Benefits of Breastfeeding for the 

Child and Mother 
 Differentiation: Balancing Breast Milk with 

Cow's Milk in Nutrients 
 Description: Nutritional Needs of Underweight 

Infants 
 Explanation: Complementary Nutrition 
 Definition: Nutrition of Preschool Children 

Explanation: Factors Influencing Food Choice 

Feeding Infants 
and Young 
Children 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Tenth 2 hours  Discrimination: Growth of school-age children 
 Explanation: Stages of growth during 

adolescence 
 Explanation: Nutritional needs of school-age 

children and their feeding methods 
 Identification: Nutritional needs of adolescents 
 Explanation: The most important nutritional 

problems facing school-age children and 
adolescents. 

Nutrition of 
children and 
adolescents of 
school age 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

Video 
presentations 

Discussion 
and 
questions 

Eleventh 2 hours  Explanation: Elderly Nutrition 
 Explanation: The Digestive System and Aging 
 Definition: Health Problems Associated with 

Elderly Nutrition 
 1- Malnutrition and Undernutrition 
 Obesity 
 Heart Disease and Atherosclerosis 

Elderly Nutrition ¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

 
 
 

Discussion 
and 
questions 

Twelfth 2 hours  Explanation: Nutritional deficiencies and their 
impact on the immune system of the elderly 
 Description: The impact of the skeletal system 

in the elderly 
 Determination: Nutritional needs of the elderly 
 1- Energy 2- Proteins 
 Minerals and vitamins 4- Fiber 5- Fluids 
 Explanation: The impact of psychological and 

social factors on the nutrition of the elderly: 1- 
Physical factors 
 2- Economic factors 3- Psychological factors 
 Description: Nutritional assessment of the 

elderly 

Weak immune 
systems in the 
elderly 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 



 

                                      

Thirteenth 2 hours  Explanation: Nutrition for Athletes 
 Identify: Physical Fitness Factors: 1- Body 

Composition 2- Muscle Fitness 3- Cardiovascular 
Fitness 
 Identify: Energy Expenditure Systems 
 Distinguish: Nutritional Needs: 
 1- Energy Requirements 2- Carbohydrate 

Requirements 2- Fats 3- Vitamins and Minerals 4- 
Proteins 
 Water Requirements 

Nutrition for 
Special Groups 
ω 
 
  

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Video 
presentations 

Discussion 
and 
questions 

Fourteenth 2 hours Nothing Second Monthly 
Exam 

¶ Nothing Nothing 

Fifteenth 2 hours  Explanation: Causes of disability 
 Explanation: Factors affecting the nutritional 

needs of disabled and developmentally delayed 
individuals 
 Identifying the causes of developmental delay 
 Explanation: Nutritional problems associated 

with disabled and developmentally delayed 
individuals 
 Identifying malnutrition problems among 

disabled individuals 

Nutrition of 
disabled and 
developmentally 
delayed 
individuals 

¶ Theoretical 
lecture 

¶ Presentation 

¶ Group 
discussion 

¶ Answering 
students' 

inquiries 

Nothing 

 

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily oral, 

monthly, or written exams, reports, etc. 

5 marks for attendance, participation and answering oral questions 

5 marks for reports and projects 

10 marks for the first monthly exam 

10 marks for the second monthly exam 

30 marks for the final exam 

Total 60 marks 

40 marks for the practical part 

12. Learning and Teaching Sources 

Required Textbooks (Curricular Books, If Any) None 

Main References (Sources) 

Food and Nutrition (2005) Amin, Azza Khamis and 

Farouk Shaheen, Second Edition, WHO Middle 

East, Academia. 



 

                                      

Recommended Books and References (Scientific Journals, Reports...)  

Electronic References, Websites  

  

 

 

 

 

1. Course Name       

Dairy Products /1 

2. Course Code 

DAPR414 

3. Semester/Year   

First Semester 2024-2025 

4. Date of preparation of this description    

10/10/2024 

5. Attendance forms available   

Attendance in classrooms 

6. Number of Hours (Total) / Number of Units (Total)    

2 hours for 45 weeks 4.5 units 

7. Course Administrator Name (if more than one name is mentioned)    

Name::A.M. Dr. Najla Hussain Saber Email: Najla.saper@uobasrah.edu.iq 
Name: Assist. Prof. Dr. Raqad Rahim Al , HatimEmail: raqad.raheem@uobasrah.edu.iq 

8. Course Objectives :   

 

mailto:Najla.saper@uobasrah.edu.iq
mailto:raqad.raheem@uobasrah.edu.iq


 

                                      

Course 

Objectives 

 

 

 

¶ Understand the points to consider to produce good milk for the cheese 
industry  

¶ 1- It should be produced from healthy animals that are healthy and free of 
diseases, and the quality of the feeds used in feeding livestock in quantity 
and quality, and following the correct and scientific methods in raising dairy 
cattle and providing health conditions in milk production and livestock 
breeding. 

¶ 2- Knowing the types of cheeses available in the local and international 
markets  

¶ 3- Knowing the methods of cheese making and the factors affecting the 
cheese industry 

¶ Teaching students the manufacturing aspects of milk ice cream  

¶  

¶ The nature and types of basic materials and equipment used in milk ice 
cream mixes. 

¶ Teach students about the concept of prefixes and their role in cheese making 

¶ Explanation of the Concept and Requirements of Cheese Packaging and 
Packaging Classification 

¶ The most important factors affecting the  

¶ settlement rooms 

¶ What is maturity and determining the differences between internal and 
external settlement 

¶ Teaching students on the basis of curdification 

¶ Teaching students on the concept and explanation of fermented dairy 
products and its health and nutritional value. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

9. Teaching and Learning Strategies 

Strategy 

The curriculum of frankincense products is one of the important curricula in the 

Department of Food Science as a guide for students about the most important 

principles of dairy, explaining the chemical composition of milk to help know the 

benefit of these products on humans and their environment, how to avoid risks 

of corruption, and to know the areas in which these products can be used. On 

the extent of the growth and activity of the initiator, the strength and type of 

rennet, the method of making each type of cheese, the extent of pollution that 

occurs during the industry and the accompanying defects in texture and 

composition, the most important factors affecting the milk prepared for the 

cheese industry can be summarized. 

1- The chemical composition of milk (fat and casein) that determine the amount 

of cheese produced and the percentage of filtering                                                                             

2. The quality and cleanliness of the milk affects the quality of the cheese 

produced  

3- Choosing the right starter is of great importance in the cheese industry (natural 

and artificial). 

4- Methods of making different types of cheese  

 5- Industrial additives              

. 

 
10. Course Structure 

 



 

                                      

Week Hours 
Required Learning 

Outcomes 

 

Name of Unit or Topic 
Learning 

Method 

Evaluation 

Method 

The first  2 hours 

By the end of this 

lesson, the student 

will be able to: 
V Explain the 

concept  of cheese 

and its importance as 

a source of food 

security. 

V Defining the main 

goals of cheese 

production . 

V Distinguishing 

between types of 

milk  

V Describe the 

evolution of 

localmilk 

production  . 

Knowing the 

composition of milk 

History and definition of 
cheese 

PowerPoint 

Display on 

Screen  

Daily 

questions  , 

discussions 

and quizzes  

Second 2 hours 

By the end of this 

lesson, the student 

will be able to: 
V Clarifying the 

concept  of cheese 

manufacturing steps  

V Cheese 

Classification    

V Cheese 

composition    

 
 

Assessing the 

economic feasibility 

of milk fats 

Steps of Cheese Making 

/Cheese Classification 

 

Power Bonus  

Daily 

questions  , 

discussions 

and quizzes 

Third 2 hours 

 By the end of this 

lesson, the student 

will be able to: 
V Clarifying the 

concept of milk 

composition  and its 

role in the chemical 

composition of 

cheese  . 

V  

Assessing the 

economic feasibility 

of milk fats 

Milk and its relationship to 

the cheese industry  

 

Power Bonus  

Daily 

questions  , 

discussions 

and quizzes 

Four 2 hours 

By the end of this 

lesson, the student 

will be able to: 
V Clarifying the 

concept of factors 

affecting the cheese 

industry such as the 

type of milk, heat, 

storage and 

refrigeration  

V How to keep milk 

from spoilage  

 

Other important factors 

affecting the manufacture 

and quality of cheese  

 

Power Bonus 

Daily 

questions  , 

discussions 

and quizzes 

Five 2 hours There isn't any First Monthly Exam There isn't 
any 

There isn't 
any 

Six 2 hours 

 By the end of this 

lesson, the student 

will be able to: 
 
V Clarifying the 

concept of milk that 

is not suitable for 

cheese making   . 

V How to keep the 

milk used in the 

cheese industry from 

spoilage  

V Clarifying the 

concept of protein, 

fat and salts of milk  

and its role in the 

chemical 

composition and 

nature of cheese  . 

 
  

Milk that is not suitable for 

cheese making and milk 

ingredients and their 

relationship to cheese 

industry 

Power Bonus 

Daily 

questions  , 

discussions 

and quizzes 

Sevent 2 hours 

 By the end of this 

lesson, the student 

will be able to: 
V Clarifying the 

concept  of milk 

cheese methods  and 

their role in the 

chemical 

composition of 

cheese. 

and the study of the 

characteristics of the 

resulting cheese  

Ways to avoid jleeb Power Bonus 

Daily 

questions  , 

discussions 

and quizzes 



 

                                      

Eight 2 hours 

By the end of this 

lesson, the student 

will be able to: 
V Clarifying the 

concept of additives   

and their role in the 

chemical 

composition of 

cheese  . 

Knowledge of the 

role of salts, dyes, 

starters and their 

impact on cheese 

and manufacturing 

processes  
 

Additives and Raw 

Materials in the Cheese 

Industry 

Power Bonus 

Daily 

questions  , 

discussions 

and quizzes 

Nine 

2 hours By the end of this 

lesson, the student 

will be able to: 
V -Ways to add a 
prefixer 

V The most 

important ways  to  

form acid  

V Types of prefixes 

V -Starter images 

V -Qualities of a 

good starter 

V -Inhibitory 
factors for starter 

cultures 

V 7 Quality Control 
for Farms Used in 

Dairy Industry 

V Secondary 
prefixes for the 

production of taste 

and flavor 

compounds 

 

Prefixes and their role in 
the cheese industry 

¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

Video 
Presentations 

Oral 
discussion 
and questions 
 jug 

Ten 

2 hours There isn't any Second Monthly Exam There isn't 
any 

There isn't 
any 

Eleven 

2 hours By the end of this 

lesson, the student 

will be able to: 
V Explanation of 

the Concept and 

Definition of Cheese 

Curd 

V Identifying the 

Points of 

Differences 

Between Breast 

Milk 

V Identify the main 
factors responsible 

for cheese diversity 

V Do these changes 
affect the cheese 

industry?? 

V What are the most 

important  natural 

changes  that 

affectthe formation 

of thrombosis? 

V What does the 

hardness of the clot 

depend on? 

Points that lead to 

differences in the 

curd recipe industry 

Basics of curdle making 

¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

Video 
Presentations 

Oral 
discussion 
and questions 
 jug 

Twelve 

2 hours By the end of this 

lesson, the student 

will be able to: 
V Explain the 

concept of 

automated feeding 

systems and their 

importance 

V . Packaging 

cheese in different 

ways  

V A. Paraffin wax 
B-composite 

membranes 

V 2.- Packaging 

helps us solve 

storage and 

settlement problems 

V 3. What are the 
old traditional 

methods that result 

from it? 

V 4- The 

characteristics of 

modern covers are:  

V When is the 

cheese transferred to 

the leveling rooms? 

V Settlement 
Methods  

V Definition of 

Maturity 

V What are the most 
important factors 

The Importance of Cheese 
Packaging and the Role of 
Ripening 

¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

¶ Video 
Presentations 

Oral 
discussion 
and questions 
 jug 

Thirteenth 

2 hours By the end of this 

lesson, the student 

will be able to: 
V Explain the 

importance and 

familiarity of 

leveling rooms. 

V Determining the 

factors to consider in 

storing cheese  

V Observe public 

hygiene 

V Stir cheese discs 

V Organizing 
lighting and 

ventilation in rooms  

V  
V Settlement 

V Thermoregulation 
in leveling rooms 

Regulation of 

Relative Humidity 

Cheese care inside the 
settlement rooms 

¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

Video 
Presentations 

Oral 
discussion 
and questions 
 jug 

Fourteenth 

2 hours By the end of this 

lesson, the student 

will be able to: 
V Explanation  and 

concept of cooked 

cheese 

V Learn about the 
role of each material 

in the industry 

V  The Importance 

of the Role of 

Emulsifying Salts 

V And the amount 
of emulsifying salts 

added  

 Cooked Cheese ¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

Video 
Presentations 

Oral 
discussion 
and questions 
 jug 



 

                                      

Fifteenth 

2 hours V  He gave an idea 
about fermented 

dairy and its 

importance and a 

brief history 

V Shaded that 

determines the 

success of fermented 

dairy production 

V Health and 

nutritional benefits 

of fermented dairy 

V  Divided 
Fermented Milk 

V Types of 

fermented 

frankincense 

Learn about the most 

important basic tests 

in the fermented 

dairy industry 

  Types of fermented dairy 
products 

¶ Theoretical 
Lecture 

¶ Presentation 

¶ Group 
Discussion 

Video 
Presentations 

Oral 
discussion 
and questions 
 jug 

11. Course Assessment 

Distribution of a score of 100 according to the tasks assigned to the student, such as daily preparation, daily, oral, 

monthly, and written exams, reports... Etc. 

12. Learning and Teaching Resources 

Required Textbooks (Methodology, if any) 

Cheese and Fermented Dairy Industry/Dr. 
Lotfi Abdel Muttalib and Riad Mohamed 
Salim 

Key Reference(s) dairy technology 

Recommended books and supporting references (scientific 

journals, reports...) 
Principles of dairy chemistry 

Electronic References, Websites Research in Dairy Technology  

 

 

 

  

 

1. Course Name 

Dairy Products 1/ Practical 

2. Course Code 

DAPR414 

3. Semester/Year 

Second Semester / 2024-2025 

4. Date of preparation of this description 



 

                                      

01/10/2024 

5. Attendance forms available 

Presence inside the labs 

6. Number of Hours (Total) / Number of Units (Total) 

 Three hours per week (45 hours during class) / one and a half units (one and a half units during class) 

7. Course Administrator Name (if more than one name is mentioned) 

Name: Assist. Prof. Dr. Raqad Rahim Al-Haitem  

Name: M.C. Sarah Hashem Moussa 

Email: raqad.raheem@uobasrah.edu.iq. 

Email: Musa@uobasrah.edu.iq 

 

8. Course Objectives 

Course Objectives 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

¶ Teach students the practical aspects of the dairy laboratory. 

¶ Teach students the basic aspects, tools and devices used in the dairy laboratory. 

¶ Teaching students the basic concepts in the manufacture of dairy products , modern 

techniques used  , methods of cheese production, studying the methods of producing 

fermented milk of all kinds and studying the conditions of its production. 

9. Teaching and Learning Strategies 

 

mailto:raqad.raheem@uobasrah.edu.iq
mailto:Musa@uobasrah.edu.iq


 

                                      

Strategy 

¶ Theoretical and practical lectures within the microbiology laboratory. 

¶ Group discussions. 

¶ Problem-solving, inquiry, and brainstorming learning. 

¶ Report-based and project-based learning. 

10. Course Structure 

 

Week Hours Required Learning 

Outcomes 

Name of Unit or Topic Learning 

Method 

Evaluation 

Method 

First 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Equipment for 

cheese processing 

V  Basins 

V knives 

V Cheese Molds 

V Pistons  

V Tub 

V Ripening Rooms 

V Cutting device  

V  

Equipment for cheese processing ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Second 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Cheeses 

V Estimating the 

strength of the rennet 

V Grading Process 

Enzymes of Chennai (Types and 

Estimation of Rennet Strength) 

¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Third 3 Hours By the end of this 

lesson, the student 

will be able to: 

V  Definition of 

prefixes 

V Types of Cheeses  

V Enzymatic Cheese  

V How it works  

V Acid Cheese  

V And the way it 

works 

V  Thermal Heat 

Cheese 

V  

Types of starter  ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Fourth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Key Steps of 

Cheese Making 

V Fat Adjustment  

V  Milk 

Pasteurization 

V Add a starter 

V Adding a colored 

substance  

Key Steps of Cheese Making ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 



 

                                      

Five 3 Hours There isn't any First Monthly Exam / Views ¶ No 

¶ Practical 

Lecture 

Group 

Discussion 

There isn't any   

Sixth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Ricotta Cheese 

Industry 

V Definition of 

cheese 

with 

description 

of cheese 

V Industry Steps  

Ricotta Cheese Industry ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Seventh 3 Hours By the end of this 

lesson, the student 

will be able to: 

V White Cheese and 

Halloumi 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

V The special step in 

cheese 

White Cheese and Halloumi ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Eighth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Industry Steps 

V The special step in 

cheese 

V The wall 

Cheddar cheese ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson Ninth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

V The special step in 

cheese 

Monterey Cheese ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

V Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 

Ten 3 Hours There isn't any Second Monthly Exam / Views ¶ No 

¶  

V No   

Eleventh 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

The special step in 

cheese 

Manufacture of Lamburger  and 

Brick Cheese 

 

¶  V  

Twelfth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

The special step in 

cheese 

Manufacture of edam cheese, 

cottage cheese and cream cheese 

¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

¶ Group 

Discussion 

V Discussion, 

oral questions 

and practical 

lesson 
Thirteenth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

The special step in 

cheese 

Making White and Blue Mold 

Cheese 

¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

Group 

Discussion 

Discussion, 

oral questions 

and practical 

lesson 
Fourteenth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Definition of 

cheese with 

description of cheese 

V Industry Steps 

The special step in 

cheese 

Famous Iraqi Cheeses ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

Group 

Discussion 

Discussion, 

oral questions 

and practical 

lesson 
Fifteenth 3 Hours By the end of this 

lesson, the student 

will be able to: 

V Alukert 

V Ninh Milk Industry 

V Acid and fillet milk 

industry 

 

Fermented Dairy ¶ Theoretical 

Lecture 

¶ Practical 

Lecture 

Group 

Discussion 

Discussion, 

oral questions 

and practical 

lesson 



 

                                      

11. Course Assessment 

20 degrees from the practical part 

15 Exams 

5 Attendance and Reports. 

12. Learning and Teaching Resources 

Required Textbooks (Methodology, if any) 

Fermented cheese and dairy industry 

Dr. Lotfi Abdel Muttalib and Riad 

Mohamed Salim 

For the Methodological Book for Fourth 

Grade Students (Cheese and Fermented 

Dairy Industry Practical) Essam Fadel 

Alwan, Dr. Abdullah Shaker Mahmoud 

 

Key Reference(s) 
 

 

Recommended books and supporting references (scientific journals, 

reports...) 
 

Electronic References, Websites  

 

 

 

 

 

 

 

 

 

 

  

 

 


