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Cour se Name:

theoretical

i ndustrial crops

2. Course Code:

I NCR212

3. Semester [/ Year:

Fierst Se @AOLtser |/ 2024
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Preparati on

Dat e:
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NameZai nab Ah-Rad afgbdul
Emazbinab. ahmed@uobasrah. edu.iq

Course Objectives

A lntroducing students to

A Providing students with

i mportant iindustrial crops,
classification and varieties
Course Obj Providing students with theoret
cultivation and production of n
and aspects of oil manufacturin
A Providing students with theor
cultivation and production of t
of sugar extraction and manuf ac

Teaching and Learning Strategies

The |l esson includes (2) hour-¢ hef nt

Strategy weekly hours is approved, distribut

10. Course Structure
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dent s
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Student s v
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conrani(ze) an
affl ower ¢
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11.
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1. Cour se Name:

Food /s alfhteyor et i cal

Course Code:

FOSA215

Semester [/ Year :

Second Semgéeeer |/ 2024

Description Preparation Date:

11/6/ 2025

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number

2 hours per week (30 hours per semester) [/

Course Administrator6s Name (Mention Al I,

. Emai saher. george@uobasrah. edu.
Name : Dr. SaherAmmar.ramddan@uobasrah.edu. i gl

Course Objectives

course covers all topics related to indi
poisoning, di seases, and the chemical,
terated foodgo Imaialtsaod nadbobrdegs hesal hdwand
I ntroducing students to the fundamental s
oviding them with a detailed understandin
tuati ons

Understanding the microorgani sms that ca
i fferent food industries

Acquiring practical experience in the fi
ontrol l.aboratories

Studying food c
Understanding t
Learning about

Q O —~
C O
- Q

[ —

ontamination and its rela
he potenti al ri.sks microo
the relationship between

ToTo T2 0 o0 o0 T o
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Teaching and Learning Strategies

i UAing modern teaching methods, including

the scientific |l ectures
T Preparing reports on topics related to thg
f Gonducting discussions within the classr of(

T A Utilizing the instructords office hours

of the cour se.

10. Course Structure

Uni t

SubjecLearn|ngEvaIuat|on

HourlRequired | earni

Mi ¢cr o |V TheornV Partici
organi

2 hoBy the end of t
wi | | be able to
VExplain the sc

n

al l ect uli sol ving
\% Pr ese€g Qui ck t

i on Homewor

mi crobiology i

V By t he end of \ Partici
student wi || al i sol ving
nExplain the i mg \% Qui ck t
its i mpact on t i Homewor
individual , as

by which diseas
humans through

VBy t he end of [Chemi c VParticipat
. Hazard
student wi || exampl es
nProvide an expl VQuick test
chemical cont a VHomewor k
including pesti
ot her s, and exp

by which chemic




By t
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nExplain the
pose risks
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bacteri a,

mi croorgani sms.
\Y

VParticipat
exampl es
VQuick test

NONE

First

None

VBy t he end
student wi |
nProvide an exp
of botulinum
including the b
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of poisoning,
invol ved, as W ¢

treatment and p

Bop u
Food
Poi son
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VQuick test

VHomewor k

VBy the end of
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toxins.
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Food

Poi son
I nfect
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as met hods
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NONE
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Y

Eng
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col i
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produce t hem,
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reduce their pr

V By t he VTheoret|VParticipat
student l ecture |exampl es
sent VQuick test

n Explain t iticlVPre
and its applical : VGroup VHomewor k
c

food manufactur di scussi

clea bullet po VExampl e

VBy end of i filVSol ve
student wi || exampl e

nlnterpret the [ VGroup
intelligence an di scussi
food bi ol ogy VAnswer i
manufacturing, students
applications
poisoning and
aligning wi t h
devel opment s beyt
and health with

Course Evalwuation

on of the score out of 100 according t
itten exams, reports, etec.
attendance, participation and answerin
and projects
rst monthly exam
l10nar ks second monthly exam
30nar ks final exam
Tot al
40 mar the practical part

12. Learning and Teaching Sources




Text b
f Any)

BOOK FOOA SAFTY

Main Refere

nces

Recommended

B o o K

(Scientific Jour

E

ectroni

c

Refer

Cour s

e

Na me:

Dai

ry pr

inciples/

Practical

Cour s

e

Code:

51

LWHRDAN

Semes

ter |/

Year :

Second

S

e @eOLt4er / 2023

4 .

Descr

i ption

Preparati on

Dat e:

30/ 17202

4

Av ai |

abl

e

Attendance

For ms:

Attendance i

n

coll ege |

aboratori

es

Number

of

Credit

Hour s

(Total) [/

Number

of un

45/ 3.

5

Cour se

Ad mi

n

strator 6s

Name

(Menti on

Al

Na me:

Le

cturer

Dr .

Anf RBrma Al fwaln.

Al @l wll

nadhbi

@uobas

Cour se

Obj e

ctives



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

Cour se

Objectives

reacti on
the basic
of met ho
utions

description
ationshinp
ect s, and

Vi scosity

Teachi

ng and

Learni

ng

Strategi es

Strategy

T Each

f Lectures
T Co mp thtaesre d
student

ar e

wi ||

based
anbda s end eechecat i

on explanati on
on for g

give a discussi

10.

Cour se

Structure

Required |

Uni t
Subj ec
Name

Learning

101
gener al

ntroduct.i

on
expl an

Overvi

Vi deo

Second

\Y Det ai
|l ectur e

l ed exp

Tmi | k
sampl e

TPr
|

TA

1A
di

V.0ODet ai
|l ectur e

l ed exy

Sensor
of mi |

1A
I

1A

Not hing

ng




fFat
percen
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\Y Detail ed
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Course Evalwuation

istribution of the score out of 100 according
I

al, monthly, or written exams, reports, etc.

12. Learning and Teaching Sources

Required Textbooks (Curr|Dairy Principles/ Practi

Main References (Sources|Dairy Principles/ Gener a

Recommended Books and Re
Reports. . .)
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ENGL206
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02/01/ 2025
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abl e
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of un

2hour s
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10. Course Structure
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Main References (Sour

Recommended Books ani
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El ectronic Referenceshttps:// www. bbc

Cour se Name:

Computer Applications 3 [/ Practical

Course Code:

COMP202

Semester |/ Year :

Second Semgéeebr |/ 2024

Description Preparation Date:

02/01/ 2025

Avail able Attendance For ms:

Computer Lab

Number of Credit Hours (Total) / Number of

3 hours per week (45 hours per semester) [/ (1.

Course Administratorés Name (Mention Al I,

Name: Dr . Zina T. NaeemallEmatina. alkanan@uobasr a

Cour se Objectives



https://www.bbc/
mailto:zina.alkanan@uobasrah.edu.iq

Cour se

Objectives
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Present at i
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Ski

10.

Cour se

Structure

Required
out comes

Uni t
Name

or
Lear

ni

ng

Met h ¢

Computer
Applicat

V
Pr

Il ntroduy
Natur e
and St
Symbol s

a

\%
\%
\%

Th

cti

Pr
Gr
E x

oreti
cal
sen
up
mp |

Di
es

C

Le
tati

S

Computer
Applicati

Tabul ar
Graphi g
Present

VComputer
Applicati

Measur €
Centr al
Tendenc

VComputer
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Measur €
Di sper s
Vari atii







VComputer|GenerallVTheoretical
Applicati|Review]| Lecture
VPresentation
VGroup Discus

VExampl es and

11. Course Evaluation

mi dterm exams + 50 final exams
points for reports and assignments + 40

0
0

12. Learning and Teaching Sources

Computer Fundamental s

Required Textbooks (CurrlcComputing and Internet

Curricul a of sever al

Mai n References (Sources) .
computer science for t

https:// www. rwaq.org
htto:// www. coproar ammi-n

El ectronic References, We |

Cour se Name:

Bi oche/miTlshheor eti cal

Course Code:

Bl CH230

Semester [/ Year :

Second Sem2é6esér [/ 2024

Description Preparation Date:

02/01/ 2025

Avail able Attendance For ms:



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

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number un

2 hours per week (30 hours per semester) [/ 3.5

Course Administratorés Name (Mention Al I,

Name: Dr. Wasan Kadhim A|Emagtdl ydl oRdzf WNI T T F1jAX

Course Objectives

Know the shape of molecules in space
within the celll

2. Provides a basic understanding of
3. Hel ps understand the botanical a
humans, ani mal s, plants, and microor
study.

Course Ob 4., Study the basics of chemistry of
mi croorgani sms, or viruses.

5. Study the components of the Iliving
and | ipids.

6.1 This study demonstrates t he c h¢
components, their relative abundance

7.1 Understand their role in nutriti

Teaching and Learning Strategies

Theoretical l ectures in classroorn
Presentations and video material g
Strategy Group discussions.

Probbhasmed | earning, inquiry and b
Report amasedolleazntni ng.

10. Course Structure

Uni t or i IEval uat

Hour sRequired earni \usme Met hod

2 hold I ntrodu \/ Par
i Bi ochem i pate in
Compone Vv Qui
t he Liv i test

and \Y Ho m
Functio i wor k
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Tabul ar
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of suga
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wi | b:e able to
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Low S U<
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First
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heterog
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VHOmMewqd

By the end t
wi || b:e able to
nderstand t he (
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Sour ces
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Text books
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469
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K.

M.
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Ma i

n

Ref erences

(Sources)
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Reports. . .)

Books
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Ref
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References,

We b §

Cour se

Name:




Bi ochemi st

ry/ Practical

Cour se

Code:

Bl CH230

Semest e

r / Year :

Second

SemgepRbr

/I 2024

4 Descrip

ti on

Preparati on

Dat e:

02/01/ 2025

Av ai

| abl e

Attendance

For ms:

Attendance

in the

|l aboratory

Number

of

Credit

Hour s

(Total) [/

Number

of

un

Three hour

s per week

(45

hours per

semester)
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Ad mi
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Name

(Menti on
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e
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11. Cour se

Eval uati on
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or al
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the final
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the theor
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reports,
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12. Learnin

and Teach

g

i ng Sources

Required

Text books

(Cu

Practical Agricultural

Bi

Mai n Refere

nces (Sour ¢

-1Bi ochemi stry: Free For Al Ll/

Kevin

A

Recommended
Journal s,

Books and

Reports. . .)

22Chemi stry and Bi ochemi

st

El ectronic

Ref erences,

Websites

Cour se

Na me:

physical C

hemi stry |/

Theoretical

2. Cour se

Code:

PHCH219

3. Semest e

r |/ Year :

Second

Semgefeér |/

202

4

4 . Descrip

tion Prepar

ation Dat e:

02/01/2025

5. Av ai

|l abl e

At tendan

ce For ms:

Attendance

in classro

oms

6. Number

of

Credi t

Hour s

(Total) / Number o

f

2 hours

pe

r week (30

hours per semester) [/

3.

5

Cour se

Ad mi

ni strator 6s

Name (Mention Al I,




NameProf . Dr. Alaa JabbaEmAlliaa. abd@uobasrah. edu.

Name Dr. Abdul balsdul Hasiam. has&Em®&@u dbasr ah. edu. i

Cour se Objectives

| At roducing stu the physicg
vocabulary of th i chemistr
how to deal wi th i enefit fro

| At roducing students he physic
i cal chemistry solutions

Cour se Obj eq c
pl ant or ani mal , or their
es, and fruits

g experience in the field o
contr ol |l aboratories

Teaching and Learning Strategies

A Theoretical lectures in classrooms.
*Using modern teaching methods and il
Strategy scientific |ectures

Reports on one of the .topics related
* Discussions inside the classroom

10. Course Structur e

Cour se Name:

physical chemistry [/ Practical

2. Course Code:

PHCH219

3. Semester [/ Year :

Second Sem2géeesér |/ 20214

4. Description Preparation Dat e:

02/01/2025

5. Avail able Attendance For ms:

Attendance in the | aboratory
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6. Number

of

Credit Hours (

Total) / Number of

U

Three hour

s per week (45

hour s

per semester)

/

7. Cour se

Admi ni strator 6s

Name

(Mention Al I,

Name Dr.

Abdul balsdul Hasiamn.

has&Em@u dbasrah. edu.

Cour se

Objectives
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t he
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e

how
I At
Obj eq
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t h
t h enefit
he
sol
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pl ant or ani mal ,
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g experience in the
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y s
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Learni Strategies
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|l earning,

the .topics
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Report
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br
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10.
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Structure

Cour se

Name:

st or agteh g@ersd tsi/c al

|l esson

2 . Cour se

Code:

STPE214



mailto:abdulbasit.hasan@uobasrah.edu.iq

Semester [/ Year :

Second Se2nPe2s5t er |/ 2024

4. Description Preparation Dat e:

01/ 12/ 2024

Avail able Attendance For ms:

Attendance in classrooms

Number of Credit Hours (Total)/ Number

2 hours per week (30 hours per semester)

7. Course Administrator s Name (Mention Al I,

Name : Professor Dr .E m&tsdhyanganaT hgydadbo aG@udodbaa sr ah . edu . i
Dr . |l man mussa omr abmai | : i man. omran @uobasr a

Cour se Name:

st or agteh epeersd tsi/c al

2. Course Code:

STPE214

3. Semester [/ Year :

Second Se2nbe2s5t er 2024

4. Description Preparation Dat e:

01/ 12/ 2024

5. Avail able Attendance For ms:

Attendance in c¢classr ooms

Number of Credit Hours (Total)/ Number Uni

2 hours per week (30 hours per semester) [/ 3.5

7. Course Administratordéds Name (Mention AlIl, |If

Name : Professor Dr .E m@hsdhyanyamaT hgydadbo aG@udoobaa s r ah . e d u .
Dr . Il man mussa omr abmai | : i man. omran @Q@uobasrtr

Course ohjectives
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Course E®aluati on

The grade is distributed out of 100 based on th
monthly and written exams, reports, etc

mar ks attendance, participathion, and answer
mar ks

mar ks e 5first monthly exam

mar ks s'econd monthly exam

mar ks final exam

theoretical part

Learni and tlezaching resources




War ehouse- DirnseAklbdul | -3
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Mai n References (Sour ce
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Frist Se®2bBer |/ 2024
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01/ 09/ 2024
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3 hours per week
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Cour se
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maeeeér / 2024

4 Descr i
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02/01/ 202

5

5. Avail a
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e in classrooms
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Cour se Name:

ul t urTah e esxetceonrBk paJtt angent oC€o IFli ed &l Cfr WPV B C

i C
ah

Course Code:

AGEX213

2. Semester / Year :

Second Semgéeebr |/ 20214

4 Description Preparation Dat e:

02/ 01/ 2025

5. Avail able Attendance For ms:

Avail able Attendance Forms: Attending coll ege

Number of Credit Hours (Total) [/ Number of U

2 hours per week / 2 wunits

Course Administratords Name (Mention Al I,

Dr. Abdul ameer Reamhaeielm Qb aasibddul ameer . obai d @uob

Course Objectives

f Learn about agricultu

Course Objectives ) ]
T agricultural communi

Teaching and Learning Strategies

The 1| e

S n includes (2) theéebeehn
we ek

s o
Strategy l'y hours approved distri

10. Course Structure

Unit or SujLearning

Agricul tur
and its in fLecture
devel opmen| expl anat
communitiel present 8
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objective

Agricul tur
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objective

Gener al pr
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Program pl
evaluation

Principles
gui dance p

Fourt

Fifte None

Course Evaluati on

final exam consists of 50 theoretical exams

12. Learning and Teaching Sources

Required Textbooks (CurflAgricultural eAblrasi Andu

Mai n References (Source€gyg

Recommended Books and

Journal s, Reports. . .) No

El ectronic References, N o

Theoretical Course Description

1. Course Name:

Liquid Milk Products

2. Course Code:

LIML324

3. Semester / Year:

Second Semester / 202025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in classrooms

c. Number of Credit Hours (Total) / Number of Units (Total)

2 hours per week (30 hours per semester) / 2 units (2 units)

TGO / 2dZNES ! RYAYASGNI G2NRAa bl YS 6alSydrazy 1tttz LT

Name: Prof. Dr. Haider Ibrahim Al Email: haider.ali@ uobasrah.edu.iq

8. Course Objectives

Tdach student s
composition of m
Tdach students
I affecting mi.l k ¢
Course Objectives TReach students h
TAeach students .h
Tdach students
dairy product s,

9. Teaching and Learning Strategies

fPractical |l ectures in the | abactab
fPresentations and video material s.
Strategy fGroup discussions.
fProbbaaned | earning, inquiry, and br
fRepbased | earning and projects.

10. Course Structure

Week Hours |Required learning outcomes Unit or Subjec|Learning Evaluation
Name Method Method
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\Y
\Y

y the end of t hi|General Video Oral
able to: Introduction presentations |discussion
plain the conce Conduct and
e

B

e

E x

ldentify the mai practical questions
ol l ection and ha experiments
D
b
n

i stinguish bet we Discussions

a A Repor

\
o]
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t ined from dif
d their areas ol
VDescribe the dev
industry.
VIidentify the mos
dairy products pr
VUnder st and t he r
mil k suppliers an
VIidentify t he ec
contributions of
di fferent countr i ¢




Second

2hours

* By the end of this lesson, the student \
be able to:
Classify production units according to syst
specifications.

Distinguish the main differences betwe
unit types in terms of design, infrastructu
and operational requirements.

Identify the factors influencing the selecti
of the appropriate type of production un
(such as location, available resources,
type of milk produced).

Analyze the advantages and disadvantage
each type of production unit from g
economic and technical perspective.

Classification ¢
production units
and cleaning
solutions fo
devices

Practical
lecture

Conduct
experiments

Group
discussion

Report g

Report on the
most suitable
and locally
used
production
units

H hours

By the end of this lesson, the student will
able to:

Explain the concept of physical properti¢
Address the effect of physical properties
the components of milk.

Explain the concept of chemical propert
of milk.

[JAddr ess t

mi | k.

he effect

Physical
chemical
properties
milk

Practical
Lecture A
*Practical

Experiments

A Repor

Oral
discussion
and
guestions

2 hours

By the end of this lesson, the student will
able to:

Explain the concept of heat treatment
milk.

Classify heat treatments.

Identify the types of
temperatures.
Identify  the
temperatures.
The effect of pasteurization temperatures
milk composition.

The effect of sterilization temperatures
milk composition.

The effect of low temperatures, such
refrigeration, on milk components.
a The effect of

eval

pasteurizatig

of sterilizatio

types

h e a

uation of mi | k.

Thermal
treatments
milk

of

Practical
Lecture

Conduct
practical

experiment or
sorted milk
production

Oral
discussion
and
guestions

2 hours

Nothing

First
Exam

Monthly

Nothing

Nothing




2 hours

By the end of this lesson, the student will
able to:

Explain the concept of milk fat separatio
Identify milk separation methods.
Study the conditions affecting
separation process.

Explain the components of a separator.
How to assemble a separator.

How to clean a separator.

How to make cream.

th

Separate  mil
and make
cream.systems

fTheor e
l ectur €
fPresen
TGroup

di scus g
fvi deo

present

Oral
discussion
and
guestions

Seventh

2 hours

By the end of this lesson, the student will
able to:

Explain the concept of yogurt.

Identify the types of yogurt.

Identify the ingredients used in yogu
production.

How yogurt is made.

Disadvantages of yogurt production.
Address the types of microorganisms u
in yogurt production.

Conduct an economic feasibility study
yogurt production.

Yogurt
Production

fTheor e
l ectur €
fPresen
1Group

di scus¢g
fVi deo

present

Oral
discussion
and
guestions

2 hours

Seventh Grade (2 hours): By the end of
lesson, the student will be able to:
Explain the concept of condensed n
production.

How to make unsweetened condeng
milk.

How to make sweetened condensed mil
List the disadvantages of condensed n
production.

Drying milk.

List the disadvantages of drying milk.
List the types of milk drying methog
condensed milk and sweetened conden
milk.

\/ R

sweetened
condensed milk

fTheor e
|l ectur e
fPresen
TGroup

di scus s
fvi deo

present

Discussion
and
guestions

By the end of this lesson, the student will
able to:
Explain the concept of cheesemaking.

Identify the used
cheesemaking.

The method of cheesemaking.

The tools used in cheesemaking.
Disadvantages of cheesemaking.

Study the yield ratio of cheese.

Study the types of microorganisms adq
during cheesemaking.

\Y

ingredients

Cheesemaking

fTheor e
|l ectur e
fPresen
1Group

di scus g
fVi deo

present

Discussion
and
guestions




Tenth

2 hours

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

2 hours

By the end of this lesson, the student will
able to:

Explain the concept of milk adulteration.
Identify the types of milk adulteration.
Identify the practical methods of mi
adulteration.

The benefits of understanding m
adulteration.

Understand the amount of losses result
from milk adulteration.

Vv

Milk
Adulteration

fTheor e
|l ectur €
fPresen
1Group

di scus§g
Vi deo

present

Milk
adulteration
methods
report

2 hours

By the end of this lesson, the student will
able to:

Explain the concept of homogenization.
Identify the types of homogenizatig
methods.
Study the effect of homogenization on
components.

Study the effect of certain factors on m
homogenization.

\Y,

Milk
Homogenizatiof

fTheor e
|l ectur e
fPresen
TGroup
di scus s
fVi deo
present

Discussion
and
guestions

Thirteenth

2 hours

By the end of this lesson, the student will
able to:

Explain the importance of transportit
milk.

Identify the methods of handling milk.
Identify the factors that affect the mi
transport process.

Implement the correct procedures f
transporting and handling milk.

Vv

Transporting
and Handlin
Milk

fTheor e
|l ectur e
fPresen
1Group
di scus§g
fVi deo
present

Discussion
and
guestions

Fourteenth

2 hours

By the end of this lesson, the student will
able to:

Explain the benefits of breast milk.
Identify the types of infant formulas.
Mention the methods for preparin
formulas.
\Y

Breast Milk

fTheor e
|l ectur e
fPresen
1Gr oup
di scus s
fVi deo
present

Discussion
and
guestions

Fifteenth

2 hours

By the end of this lesson, the student will
able to:

Explain the concept of dairy fproducts.
Identify the types of dairy bproducts.

Vv

Dairy
products

by

fTheor e
|l ectur €
fPresen
TGroup
di scus g
TAnswer
student

Oral
discussion
and
guestions




11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparati
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

Dairy Science and Technology, Second Editio
Main References (Sources)

Recommended Books and References (Scientific JoyJournal of Dairy Science
Reports...) 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 / 202025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in the laboratory and field visits

c. 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)

T®@ / 2dz2NAES ! RYAYAAGNI G2NRa bl YS o6aSyidrazy 1tttz LTF

Name: LectureOrass Tarig Yasseen Email: orass.yasseen@uobasrah.edu.iq

8. Course Objectives

*The student will learn about milk quality cont
processes
*The student will learn about chemical a
microbiological tests of milk
*The student will learn about milk defects a
adulteration
*The student will learn about the milk sorting a
homogenization process
*The student will learn about the thermal process
of milk
*The student will learn how to produce condens
sweetened, dried, flavored, and cream milk.
*The student will learn how to produce ferment
milk.

Course Objectives

9. Teaching and Learning Strategies

*Practical lectures in the laboratory and field scientific visits to dairy factories.
fPresentations and video material s.
Strategy fGroup discussions.

fProbbaesmred | earning, inquiry and brain
fReport amasedoleatni ng.

10. Course Structure

Required learning outcomes Unit or Subjec|Learning Method Evaluation
Name Method
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By the end of this lesson, the studg
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By the end of this lesson, the studg
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3 hours
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subject t
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Discussion
between
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them and the
lecturer  or
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management

3 hours

Nothing

First
Exam

Monthly

Not hi ng

Nothing

3 hours

By the end of this lesson, the studg
will be able to :
Under st and

homogeni zat i (
mil k and its
The
\

Il denti fy t

benefits

h e

its types

Mi | k

Homogen

Practical Lecture

Present at

Discussion
and Quiz

Seventh

3 hours

By the end of this lesson, the stude
will be able to :

*Understand thethermal treatment|
of milk
Wh at i s

Types
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3 hours

By the end of this lesson, the studg
will be able to :
Understand O

FI avored Mil K

Learn about
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fl avored mil K

Chemical and mic

Production
liquid
products

0
dairy|

Practical lecture

Presen

Vi deo

presen

Fi d

factory

el Vis

Practical
testing
experiments
on samples @
flavored milk

Reports

3 hours

By the end of this lesson, the studg
will be able to :

Manufacture and

Types of cream

l'ts properties

Cream
manufacturing

Practical lecture

Practical
production
laboratory

crearn

in the

Practical
testing
experiments
on samples @
cream

Reports

3 hours

Nothing

Second Monthly
Exam

Not hing

Nothing

Eleventh

3 hours

By the end of this lesson, the studg
will be able to :

Under stand t

sterilized mi

Prodiictinon methnds

Manufacturing
and producing
sterilized milk

Perform
practical
testing
experiments
on samples @
sterilized milk

Reports

Twelfth

3 hours

By the end of this lesson, the studg
will be able to :
Understand the manufacture ar
production of condensed milk

Production methods

Chemical and microbiological Tests

Dried milk
manufacture
and production

r practical

Perform

testing

experiments
on dried milk
samples

Reports




Thirteenth

3 hours

By the end of this lesson, the studg
will be able to :

Under st and t

mil k industr\y

Chemical and mic

Condens
i ndustr
product

Presen

Video pre

Perform
practical
testing
experiments
on
condensed
milk samples

Reports

Fourteenth

3 hours

By the end of this lesson, the studg
will be able to :

Manufactur e and
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Chemical and

Fermented milk|

Practi
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Laborator

productio

di

guestions

scussi o

Perform
practical
testing
experiments
on yogurt
samples

Reports
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11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparati
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 milkpractical

. Dairy Science and Technology, Second Edition
Main References (Sources)

Recommended Books and References (Scientific JouJournal of Dairy Science
Reports...) institute of Food Technologists (IFT)

Electronic References, Websites




Description Form

Name:

LI Kgl @&

Code:

3. Semester /| Year :

Second Semz2&G24r [/ 2023

4 ., Description Preparation Dat e:

30/ 1/ 2024

5. Avail able Attendance For ms:

Attendance in college | aboratories

Number of Credit Hours (Total) / Number of

3

7. Course Administratords Name (Mention AI I,

NameAnf al Al wan Ab dinhanaafélabdul nabi@uobasrah.edu.iq

8. Course Objectives
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Teaching and Learning Strategies
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Di stribution of the score out of 100 according
oral, monthly, or written exams, reports, etc.

12. Learning and Teaching Sources

Required Textbooks (Curri

Main References (Sources)Biochemistry

Recommended Books and Re
Reports. . .)

El ectronic References, We




Theoretical Course Description

Cour se Name:

Food Microbiology/ Theoretical

Course Code:

FOMB315

Semester [/ Year :

Fi st Se@®Ber |/ 2024

Description Preparation Dat e:

02/01/ 2025

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number

of

Uni ts (

2 hours per week (30 hours per semester)

2

uni ts (]

7. Course Administratorés Name (Mention Al

| f

Mor e

Name: ProfessorShat.t ySabmaisldbld:hAlhabeeb@uobasrah. edu. i

Name: Assist, Prof . DrEm&gthteer .Smed rhg eG@walgaeesr ah. edu. i q
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TGroup
di scus
fVi deo

presen

the end of

By

this | es:son

VExpl ain

effective

Videntify
to
Videntify

process.
VI mpl ement

effective

VEval
wi t h

uat e

t he
f o
t he

factors

pr
t he

correct

i mportancg¢
od

sensitivi

preser\

radi ati on.

af fec

proc
eservatiorn

heal th an

radi ati on.

The ef
radi at i
mi cr obe

fTheor g
l ectur
TPresen
TGroup
di scus
fVi deo

presen




By the end of this Il esison{lndustr|fTheor €

VExplain the concept oiMi cr obi
l ectur

mi crobi ol ogy. IPr esenrn

Videnti f i mportant r
Y P P TGroup

mi crobiol ogy. di
i scus
fVi deo

presen

Videntify beneficial m

propagate and utilize

By the end of
VExpl ain th

e
VIidentify al | mi crobi a

this course fTheor €g

concept of
P |l ectur

TPr esen
contamination.

VAddr ess |l ocal , Ar ab,

specifications.

TGroup
di scus
TAnswer
studen

inquir

11. Course Evaluation

Di stri ion of the score out of 100 according toohh
or writ exams, reports, et c.
5mar ks attendance, participation and answering ofr
5S5mar ks reports and projects

e first monthly exam

e second monthly exam

e nal exam

practical part

12. Learning and Teaching Sources

Required Textbooks (There is a textbook:

1-AtDul ai mi , Khal af Sufi Dawood
Dar-KAtub for Printing and Publi.
2-AtANni Faiz Aziz (2007). Mi cr oor (
for Their Detection.-Ma®adhg¢ndf oEdiF

Main References (SO'Distribution. Amman, Jor da




Recommended
(Scientific

AMus !l i h, Rashid
Hi gher Education Press, WUniversit
Andrews, W (1997). Manual of foaqg
analysis. FAO Food and Nutrition

Mahjoub (1990).
Books
Jour nal ¢

El ectronic

.fao.org/ fisher

., and Zhang, Y. (
Ref er enc{ : Student : A Pract.i
ng, USA.

[ ar
023) .
A

cal ppr

Practic

al Course Description

Cour

se Name:

Food Mi

crobiology/ Practical

Cour

se Code:

FOMB315

Seme

ster |/ Year :

Second

Semgeper [/ 2024

Desc

ription Preparation Dat e:

02/01/ 2

025

Av ai

| able Attendance For ms:

At tenda

nce in the | aboratory and field visits

Number

of Credit Hours (Total) / Number of Un

Three h

ours per week (45 hours per semester) [/

Cour se

Admini stratords Name (Mention AI I,

Na me:

Dr .

Nawal K h & ma dawa.pben@uobasrah.edu.iq

Cour

se Objectives



https://www.fao.org/fishery/ar
https://uobasrah.edu.iq/faculty/1223/%20nawal.zben@uobasrah.edu.iq

Cour

se Obj

fTi1dentify sour

f Reducing the

T Using modern

and use them

ectives
human

f Studying indi
poisoning

A Contributing

ces of food co

growth of wunde

techniques to

in the produc

consumpti on

cator microorg

to microbial

Teaching

and Learning Strategi

es

Strategy

actical | eectures in
esentations .and vide
oup di.scussions
obbasmed | earning,

A Relpaomsaed | earning and

i nquiry,

the | ab
o materials

and br ai

projects.

10.

Cour se

Structure

We e k

Hout

Required |l ear

Learning

By the
student
fMet hod

end
wi:l |
of

0 req
| abor
mi cr oo

d

f me
b r
1

S
f
(0]
f

(o]

samples for mi

fPreparati on

for mi crobi al

1A Practi
1A Preseil
TA Gr

di scu




By the end of
student wi:l
VMet hods for

bacterial coun

VSampl e prep

dilutions

fMet hods

b .
counting

mi croorga

By the end of
student wi:l | b
VSuggested te

VCalcul ating

Me a t mi cr

Fourt|

By the end of
student wi:l | b
VSteps for

pickled cabbag
VStudy of t h
process
VMicroscopic
VAcidity
VTot al

VCat al ase

det e
pl at e

tes
VBenzidine te
VTest fomeg@
bacteria
VTest fod or g

organi sms

A Pickle
productio

Not hi ng

By the end of
student wi:l |l b
V Egg microbi g

V Sampling met
eggs

V Testing egyg
mi crobes

V Estimating

count i n eggs




By the end of
student wi:l |l
V -l1Aerobic Pl
(APC

V -2Ehnumer ati on
V -3Enumer ation
streptococci
V -4dDbet ection o
V -BEnumer ati on
V -6Det ection o
col i

\Y/ -TEnumer ati

By the end of
student wi:l |l b
Vi1l ntroducti d

V-2Title

V -3 Materials
-4 Results an
-5 References

-6 Summer y

Scienti fi
writing
met hod

By the end of
student wi:l | b
V Testing sof-

alcoholic)
V Cultivation
Nutrient Agar
Agar medi a
V Testing for
V Testing bott

fPractica
TA Pr g
l ectu

TA Pres:g
TA Gr
di scu

Not hi ng

Second
Exam

By the end of
student wi:l |l b
VCups and mug

VFor ks

VPl ates and b
VSurface wipe
VRodac met hod

VAl umi num cup

VDirect sur f 4

met hod

Mi crobi al
restaur an




Twel ft

By the end
student wi:l
V Microbi al

fruits

b

t
and veg
V Sources of

V Test s

C
condu

fruits

end

wi:l

ng
of

By the
student
VMeasur i

ability
VCul ture
VSt ai ng
VFer ment at i
VWar burg appa
VDough risi

measurement (t

o]

t

f
b
h
b

Vi
met h
ni tec

on

Fourt g

Test of
poi soning

of 1A

b

end
wi :l
rm t he

By the
student
VConfi

effectiveness
VI sol

=
l ect
TA Pre
TA

di sc

ate bact

q

r
u
S
Gr

u

oflGener al

bl ectures
student s
tot al bac
qguestions

end
wi:l

By the
student

fPresent
fA Group

VRevi TA An

mater i

ew al |

al and

i mportant topi the t
count

VSol ve

questions

tot al

and

wii t h t h a mi ~ r

question
ot

a

S

A

g

11. Cour

se Evaluati on

Distribu
or al ,

5mar ks
5mar ks
5mar ks
5mar ks
20nar ks
4 Gnar ks

60 mar ks

f
f
f
f

mont hl vy,

for
tot

the score out of 100 acc
written exams, reports,
participation and
projects
mont hly exam
mont hly exam
exam

tion of

(0]
(0]
(0]
(0]

r t
r p
r e
r e

t he fi
a
f o the theoretical

r part

ording
et c.
answer




12. Learnin

g

and Teachi Sources

ng

Required
(Curricul ar

B

Practical food microbiology

Main Refere

nc

Theoretical microbiology of food

Recommended
Ref erences
Reports. . .)

(s

Practical Microbiology Principles

El ectronic
Websites

6-https: / / wwwnifcaoo.ba rog /ofgoyo d

7-Er K men, Micrd2b22) ogi cal Anal ysi s
Envi r on nfeinrtsst Edition, Academic Pr €
8 Da Sil va, N. ; Tani waki |, M. H. ; J
F.; Okazaki, M. M. , anMi Groaneisg | oRY.i ¢
Met hods of Food and WaSeacandA Hdaibtoir
Tayl or Francis Group. UK. 526p.

&



https://www.fao.org/food

Theoretical Course Description

Cour se Name:

Bread and pastries / Theoretical

Course Code:

BRDO320

Semester [/ Year:

Second Semgéeebr |/ 2024

4 . Description Preparation Dat e:

02/01/ 2025

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) / Number of

2 hours per week (30 hours per semester) [/

Course Administratords Name (Mention AI I,

Name: Prof essorEntari.l

Course Objectives

I-Under stand t
2-Under st and t
3Under st and t
ht bread
ht v al

Course Obj 4-Hi ghl i
5-Hi ghl i

h

h

h
e
e

t h
t h

Teaching and Learning Strategies

fTheoretical |l ectures in classrooms.
fPresentations and video material s.

Strategy fGroup discussions.

fRepbased | earning and projects.

fProbba&smed | earning, inquiry, and brai




10.

Cour se

Structure

We e k

Hour

Required | earni

Uni t
Name

Learning

VBy the
student
t he

end o
wi |

VKnow str

Fl our st

TfThe
l ect
TPr e
1Gr o

he end of
wiKIn lo wh &

of f

By t

student
i mportance

TfThe
l ect
TPr e
1Gr o

end of
wi:l

comp

By the
student
Types of

Compound

TThe
l ect
TPr e
1Gr o
fVi deo

present a

oreti
ur e
sent g

up di

fTheoret]i
l ecture

TPresent g
TGroup di

fVvi deo

sugar

fTheor g

|l ect U

Di
an

scus
d qu

Firest
Exam

Not hin

N o

t hin

fTheoreti
l ecture
TfPresent g
TGroup di
fVi deo

present a




fTheoreti
l ecture
fPresent g
1Group di
fvi deo

present a

By the end of
student wi:l |
Know the baki
composition,
i mportance.

fTheoreti
l ecture
TPresent g
1Group di
fVi deo

he student | ec
heir types,

fTheor g

|l ect U

The student
types of mi
composition.

fTheor et
|l ecture

TPresent 4§

Twel ft

end of
nt wi:l | b e
student
hods of ma

fTheor et
l ecture

TPresent §
T1Group di

he end of
udent wi:l | b e
The student |
hardening an
measuring it.

fTheor et
l ecture

TPresent §
1

Fourte

The student
of cakes and hag

The student | e
of cakes and b
make t hem.

Not hi

n




12. Learning and Teaching Sources

and Pastries

Required Textbooks (Curricul Ministry of

Main References (Sources) related books &

Recommended Books and Ref (Cereals processing t
Reports. . .)

Websites speci a

El ectronic References, We b s i
sear ch

Practical Course Description

Cour se Name:

Bread and pastries [/ Practical

Course Code:

BRDO320

Semester |/ Year :

Second Sem2éesr [/ 2024

Description Preparation Date:

02/01/ 2025

Avail able Attendance For ms:

Attendance in the | aboratory and field visits

Number of Credit Hours (Total) / Number of Un

Three hours per week (45 hours per semester) [/

Course Administrator s Name (Mention Al I,

Na me: Dr. bushra ba&emaijerbaddshra.jerad @uobasrah




Objectives

Cour se

O

1-Tr ai
22Knowl edge
3Making Arabic
4-Conductii
5TYeast

n |
of

ning i

ng

har deni
activity

ratory

basi c
ead and
ng te
tests

a
t

b o
he
br

bread mak
processes
vari ous
sts

i ng
of
past

Teaching

and

Learning

Strategi es

Strategy

TP
MTPr
1Gr
MTPr

actical |l ec
esentations
oup discuss

obb asmed

|l ear ni

tures in t

and video
i ons.

ng,

inquiry

he | abor a

mat eri al

and

tory

S .

br ai

n

10.

Cour se

Structure

We e k

Hour

Required | ear

Learning

the end
the student
Make bread
sensorially

By

Laboratory
maki ng

Lab
bread
traini

Seco

nd

By the end
the student
Kn otwh e a (
bread I
t hem.

i s
nd

Laborato
eval uat.

fPractic
fPresent
TGroup

di scussi

the end
student
Ar abi c

By
t he
Ma k e

fPractic
fPresent
fProbl em

solving

Four

t h

end
student
basi c

Main proce
preparatio

Expl an
by the
profes




First Mont(Not hing [Not hin

By the end Bi scuit Practi|[Condu
the student training l ecturijqual.i
Manufactur e Presenijsenso
conduct tes for b
di ffusion <c

c
t
r
[

Cake n
training

Yeast and
measuring

fPractic
fPresent

Studen
examin
sampl e
bread

Not hi ng

fPractic
VBy the en TPresent

|l esson, t Confecl|sweet s

will be al manuf a

A Ans
V Ma k e ot her studen

sweet s inquir

11. Course Evaluation




Di stributi
mont h

oral ,
5mar ks

5mar ks
5mar ks
20nar ks
4 Gnar ks

for
5mar ks for
for
for

60 marks for the

tot al

t he
wWritten

cond
for t he i nal

theoretical

score out of 100
reports,

exams,
cipation
cts

exam
y exam

part.i
proje
mont hly
mont hil
exam

part

according

et c.
answer

12. Learning and

Teaching

Sour ces

Required

Text books

(Curricul

read and
990, Mi

Pastries
stry of H

Mai n

Ref erences

(Sources)

Many r el

books

Recommended
Reports.

Books

)

and Ref (Cereal s

processing

El ectronic

References,

Websites

We bsi
search

speci a




Theoretical Course Description

Cour se Name:

English/I"'88hggage

Course Code:

ENGL306

Semester [/ Year :

First Semeg2®gr |/ 2024

Description Preparation Dat e:

02/01/ 2025

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number

1 hours per week (12 hours per semester) [/

Course Administratorés Name (Mention Al I,

Name: Lecturer Orass Tkmaigl Yagsae®s. yasseen@uoba;

Course Objectives

To enable the | earne

and appropriately in

To use English effect
the curriculum
Course Objectives
To develop and inr
four |l anguage skill g
Speaking and Writing

To revise and reinforce

Teaching and Learning Strategies




fTheoretical |l ectures in classrooms.
fPresentations and video material s.
Strategy fGroup discussions.

fProbbaesneed | earning,

I T [ i,

10. Course Structure

Required |l earniUnit Learning
Name

By t he end of |[Everyday|{Th
student wi:l |l bqEXxXpressi

TPr

VRecogni ze and 1Gr

everyday Engl

related to st

By t he end of [Gr ammar :
student wi:ll beand Past
VApply present

i n describin

academic exp

dent wi:ll b¢Cont ext

y t he end of [Parts of
tu
Il dentify part

B
S
Vv

them correct|

context

By the end of |ISpeaking
student wi:ll b¢eDescript
VEnhance speakCharact e

describing fa&

holiday pl ans




First Not hi ng Not hi ng
Exam

udent wi:l |l bqdand read Qui ck

y t he end of [Compr ehe|fTh et Exer ci
t
| TP nt a

test an
correct

mprove readi

| mprove compr Th et
TPr nt a

TArti | e
Vi pr

t he end of IMaking 1Th
udent wi:ll beSuggest.i
terpret adyv TPr
ggestions wusi 1Gr

By
st
I n
su

TVi
e x
di

By t he end of ammar : i dDi scuss
student wi:ll b ¢ auses questi g
VUseondi tional nditio
auses i dGr ammar
ntence _
structured w ol s Write ¢
wor kshe

comparison

VConnect sente
ViiUse conditio
VI How t o use

clauses in a

By t he end of [Types of Di sc
student wi:ll be¢and conj ques
V. How to usefcompari s
contrast i 40r al

sentence . and que
tool s Sentenc
correct
Twrite d
wor kshe

contrast i n
V The di ffere

comparison a

e
(0]




Not hing

Second
Ex am

Not hi ng

Not hi ng

end of
wi:l | b ¢
short

By t he
student
VDevel op

on familiar t

V Wh at i s acade

Write de
of pl ace¢
or peopl
Writing

Paragrap
Composit

fTheoreti
TPres
1Gr ou
TVi de
TWr it

par
TA  wr i

par

q
nt at
di

pr e

q

Submit
wi t h
correct

end of
wi:l | b ¢
vocabul

ng ski

narr at.

By the
student
VExpand

|l i steni
audi o
\YJ

Comprehend w

heard and
Li

conversat.i

ans

V sten to an

ons

VIIRecogni ze

SO

Recogni z
pronunci
Il istenin
sounds

TfThe
MTPr e
Vi de
TAudi

| o

co
1A

co

qu
TA

pr

e X

er s

An
mpr ehé
estior
Sound
onunci

er ci s 6

llexercis

Di scuss
guestio
Compr eh
exercis
Ver bal

Listeni

end of
wi:l | b ¢
conve

t

By the
student
VConduct

VIintroduce h

intervi ews

fTheor et
fPr e
1Gr o

TVi

q
sentat
up di

deo pre

S

fl ntroduc
t hemsel

peopl e

Di scuss
guestio

di
a

Or al

and di




purpose
technique
t i s

How i us

paragraphs

By

student

V.

t he

end
wi :l

Revi

e w

present

the fin

ed

a

of
| b ¢
wh g

in

e X g

fThe

or et

sent a

ng

fPr e

u

d

1Gr o
TAns

inquiries

p

wer i ng

11.

Cour se

Eval uat

i o

n

2 0nar
2 0nar

Tot al

Di stri
oral,

5mar ks
5mar ks

bution of
monthl vy,

for
for

or

reports
ks fi

ks

50mar ks i

10

t he
written
attendance,

a
rst

second
nal

SsCoOo

n d
mo

e

mont h

out
e Xxams

re

participation
projects
y
I

nt hl

y
Xxam

of

100 accordi
, reports,
and

ng
et c.
answer

exam
exam

12.

Learni and

ng

Teachi

ng Sourc

Required

Text books

(Cur

None

Mai n

Ref erences

(So

ur c e

Headway

Sel ect r

intermedi at e

eading

Journal s

Recommended

Books
Reports.

and

)

Engl i sh
Gr ammar ,
English
English

grammar in use

punctuation and
phonetics and ph
academic writing

El

ectroni

c Referenc

es,

https://

www. bbc

Theoreti

cal

Cour se

Desc

ri ption




Cour se Name:

Human Nutrition / Theoretical

Course Code:

HUNU316

Semester [/ Year :

First Se@®2Ber |/ 2024

Description Preparation Date:

02/10/ 2025

Avail able Attendance For ms:

Attendance in classrooms

Number of Credit Hours (Total) [/ Number

2 hours per week (30 hours per semester)

Course Administrator s Name (Mention Al I,

Name : A. Professor Dr . Ad laama Modakleznd @ball&hraah. e &
L. Dr. Abdul Basi't FalAbbhuHbdsasam. hasan@uobasr alh

Course Objectives

ffStudying the main
nutritional val ue,
Course Objectives health, how food is
and studying t he p
absorpti omel atnad f dios

Teaching and Learning Strategies

fTheoretical |l ectures in classrooms.

fPresentations and video material s.

Strategy |TGroup discussions.

fProbbhaesned | earning, inquiry, and brain

fRepbased | earning and projects.

10. Course Structure



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

Required | earni i Learning

Vintroduction t TfTwdour
theoreti
fTheoreti
l ecture
fPresent
1Group di

VIONutrients TTwdhour
proteins theoreti
fTheor et
l ecture

fPresent

TGroup di

VNutrients Carbohydq fTwdour
sugars 4 theoreti
fTheoreti
l ecture

fPresent
I9Gr oun di

VNutrients fTwdhour

theoreti
fTheoreti
l ecture

fPresent

TfGr niin d i

First Not hing
Exam

VNutrients v!tamins fTwdhour
minerals theoreti
fTheor et
|l ecture

fPresent

1Group di




TfTwdour
theoreti
fTheoreti
l ecture
fPresent
1Group di

VMet abol i

TfTwdour
theoreti
fTheoreti
|l ecture
fPresent
f1Group di

VFood ener

gy

Food ¢
account s

fTwdhour
theoreti
fTheor et

|l ectur e

fPresent
f1Group di

Nutrition

and

Twdhour
theoreti
THReor
|l ectur e
PAr esent ¢
A Group

VNutrition

and

Nutritio
di sease
atherosc

TfTwdhour
theoreti
fTheor et
|l ecture
fPresent

f1Group di

V. Nutriti

on

an

Nutritio
cancer

TTwdhour
theoreti
fTheor et
l ecture

fPrecent




VNutrition and Nutritio fTwdour
mal nutri

anemi a theoreti

fTheoreti
l ecture

fPresent
1Group di

VNutrition and Calcylgt TTwdhour
nutritio theoreti
fTheor et
|l ecture
fPresent

TGroup di

VBy the end of ici|] fTwdour
student wil/l be theoreti
VExplain the <cqg fTheoreti

intelligence and l ecture

field of human n fPresent

Videntify t he 1Group di
used in monitori

systems.

VAnal yze t he
intelligence in
consumer health.
VDistinguish b e
and smart SYyst ¢
efficiency and p
VEval uat e t he
opportunities as
artificial intel

food and human n

11. Course Evaluation




is distribu
monthly, and written
5Exams (monthly and
l1@Comprehension
2®articipation
ttendance

port
Tot al

The grade

d

1A
1R
10

e
0 Gr ade

exams,

ted of 100

report s,

out

aily)

based on t

et c

12. Learni and

ng

Teachi

ng Sources

Required

. None
(Curricular

B

M&Ar ai |,
Zayt oonah
Avhi d a,

Library,
A harij a
Met abol
Ye me.n

ABu -FAIt u
Publ i shi
A Gandhi

Main Referenc

Ki ngdom

Abdul

i sm.

ng

King Abdul azi z

Karim

University

Essam Hassan

Ri yadh, Fourth
bi, Fahd Abdul
Aden House
h, Sharif a
and Medi a
, Joan Webster
City for

of Saudi

(2006) .
Producti on

FObéea
i on

Ha mi d
for Pri

(201
ntin

Heal t h
Hou
and Muni m, p
Science and
Ar abi a.




Theoretical Course Description

Cour se Name:

grai n man/ufTahcetourretnigc a |

Course Code:

CER313

Semester [/ Year:

Second Semgéeebr |/ 2024

4 . Description Preparation Dat e:

02/01/ 2025

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number

2 hours per week (30 hours per semester) [ 2

Course Administratords Name (Mention AI I,

Name: Dr . Al aa Ghazi Email : bu®hrbupbradb@debas

Course Objectives

f.Understanding the charac
fuUnderstanding the nutrit

fHow to handle grain ship
Course Objectives

fGrain storage

funderstanding henna grin

fGrain product manufactur

Teaching and Learning Strategies




Theoretical |l ectures in classroom
Presentations and video material s

Strategy Group discussions.

Probba&smed | earning, inquiry, and

[ Y T U | [ U S PR | - = ! 4 4 & -

Structure

JRequired or SubjdgqLearningEval uat
out comes Met hod

y the e oduction:fTheoret|Di scus g
esson, {i rtance of questid
i 11 be a itional | E€Cture
Know onent s, dfPresent

chemica
composi fGroup

grains di scussi
uses.

Second By t he e dfTheor et
|l esson, 1
wi || be
tddnder st a fPresent
basi cs q
grading.

|l ectur e

TGroup
di scussi

B the e fTheoret|Di scus
sson, 1 i quest.i
I be a l ecture
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11. Course Evaluati on

Distribution of the score out of 100 according
oral, monthly, or written exams, reports, etc.
S5mar ks for attendance, participation and answer
5mar ks reports and projects

first monthly exam

second monthly exam
30nar ks final exam
Tot al
40 mar practical part

12. Learning and Teaching Sources

Saidi. (1983). Mohammad

Required Textbooks (Curr'ctechnology

Mai n References (Sources)
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Recommended

)
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Ref erences, We b
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Course Description
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Na me:
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Cour se

Code:

CER313
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r |/ Year :
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2024
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tion Preparation

Dat e:

02/01/ 2025
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|l e Attendance

For ms:

Attendance

in the | aboratory

and field visits

Number

of

Credi t Hour s

(Total ) [/

Number of un

Three hour
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rs per semester) |/

Cour se
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ni strator 6s
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Na me: Lect

urer Dr. SadkEmaildl. :

Mauadaimgnerdu h a mme d @u 0 b {

Cour se

Objectives




Cour se

Objectives
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i nquiry

10. Cour se

Structure
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of prote
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V. By thGrain condi
this | ¢
student
abl e 1t

VUnder st

wheat
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student
abl e 1t

VExtract

Fi fteen

Not hing Second Mont Not hi

Eval uati on

Distributi
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20nar ks
4 0nar ks
60 mar ks

the score
written

out of 100 according
exams, reports, etec.
icipation and answer

exam

theoreti

12. Learni

Teaching Sources




Saidi . (1983). Mohammad

Required Textbooks (Curri technology

Main References (Sources)|Practical

Recommended Books and Re
Reports. . .)

El ectronic References, We

Cour se Name:

Food Chemistry

2. Course Code:

3. Semester [/ Year:

First Semes2t4er / 2023

4 ., Description Preparation Dat e:

30/1/72024

5. Avail able Attendance For ms:

Attendance in college | aboratories

6. Number of Credit Hours (Total) [/ Number of U

45/ 3

7. Course Administratords Name (Mention AI I,

Namenf al Al wan Ab d uHnnaaabfalabdul nabi@uobasrah.edu.iq

8. Course Objectives

f Chemical reactions and
basi c component s of f
met hods for preparing

T A description of food

Course Objectives

Teaching and Learning Strategies

Lectures are based on explanation, del
Comp thtaessre d anldasend eechiedat i on f or gather

Strategy Each student wil/l give a discussion se



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

10.

Cour se

Structure

Required

Un
out comes

Eval ua

it or Subj e Met hod

Knowl edge

under standi
Brainstor mi
I ntell ectua
Professiona

So

nu

Emul

Eval ua
l uti on¥i sco during
siTomes , pe |l abor a
mbCarr,a me | i z pract.i
sessio

11.

Cour se

Eval uati on

Di s
or a

buti
mont

tri
|1

t he
or writt

of
y1

o

n
hl

scor e

100 accordi
reports,

out of
exams,

ng

en et c.

12.

Learni

and Teachi

ng

ng Sources

Req

uired T

extbooks (Cur

ri

Ma i

n Refer

ences

(Sources

Bi ochemistry and Food

Recommended

)

Rep
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Books and

Re

on to Food C

0. R. ,

" L

oduct i
e ma,

=2\ 1

I ntr
Fenn
L N N A

"

El e

ctroni c

Ref erences,
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1.

Cour:se

Name

RIF ANE OKSYAA&GNE

Cour se

Code:

3.

Semest e

r |/ Year

t he

s2cRBO QS5

4 .

Descrinp

tion Preparat

i on Dat e

2025

5.

Avail ab

|l e Attendance

For ms:

Ha l

6.

Number

of

Credi't

Hour s

(Total) / Number of U




2

hours for 14 weeks

4 units

7.

Course Administrat

or 6s Name (Mention

Al I,

N a

meNajl a housen

s aEpreard | 2 f | dX3dr2l0S NEKNS K @ S R dzd A |j

8.

Course Objectives

Co

urse Objectives

f Understanding
T A Study of wvari

T A Follow correct
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producti on

t he
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provide

c hemi
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and

Teaching and Lear

ning Strategies
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The dairy c
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a
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, how t
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11. Course Evaluati on

Distribution of the score out of 100 according
oral, monthly, or written exams, reports, etc.

12. Learning and Teaching Sources

dairy ChemistryShlabbDbi

Required Textbooks (Curr Amer Muhammad Al i

Mai n References (Sourcesj{dairy chemistry

Recommended Books and Re . . :
Principles of dairy ché¢
Reports. .)

El ectronic References, WResearch in dairy c¢chemi




Cour se Name:

Dairy Microbiology / Theoretical

Course Code:

DAMB322

Semester [/ Year :

Second Semgéeeer |/ 2024

Description Preparation Date:

02/01/ 2025

Avail able Attendance For ms:

Attendance in classrooms

Number of Credit Hours (Total) / Number of Un

2 hours per week @3@GnriBoenct per semester) |/

Course Administrator s Name (Mention Al I,

Na me : Professor DrEmAkhbéaaKaireemh®uamabkr ah. edu. i

Course Objectives

Il dentify and detect m
dairy product sporiellg
di seases

Starters, their pr.odu
ldentify Il actic acid
product s

Use probiotics i
Det ect mycot oxi
and dairy produ
Hygi enic method

Course Objectives

n
ns

cts
s f

Teaching and Learning Strategies



mailto:alaa.niamah@uobasrah.edu.iq
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40 mar

buti
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participation

projects
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100 ac
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12.

Learni

ng and

Teachi

ng

Sour ces

Required

Text books

(Curr

None




Main Refer

ences

(Sources

1I-Marth, E. H.,
mi crohi «CIRCgyr ess.
22Robinson, R.
handbook: the
3 Harrigan, W. F. ., &
Laboratory methods in
Laboratory methods in
4-Di Liell o,
mi crohi AVdgyYubl i.shing

& RAtpepdli e

Bai rn(yEdm)
mi crobi ol

Met MRads( 1i9r8 2

N

f

C

Reports. .

Recommended

)

Books and

El ectronic

References,

W

Theoretical Course Description

1.

Cour se

Name:

Food

chemistry /

Theoretical

Cour se

Code:

Semest er

/

Year :

f

r

st

SemeGBa=r |/

2024

4 .

Description

Preparati on

Dat e:

02/01/ 2025

Avail abl e

Attendance

For ms:

Attendance

n

cl assr ooms




Number of Credit Hours (Total) / Number of Un

2 hours per week / 3 wunits (3 wunits)

Course Administratorés Name (Mention Al I,

Name: SawsHanr i Alii AEmasbhwsan. hameed@uobasrah. edu
Name: Anf al-TeArmiwmain AIEmaahf al . abdul nabi @Quobasr ah.

Cour se Objectives

The theoretical food
Depart ment of Food Sc
Agriculture aims to pr
foundations and a deep
components of food and
thme to addr ess t he vV a
Course Objectives manufacturing, preservi
The main objectives i ng¢
T A Know the chemical
components

T A Understand biological

T A Study chemical <chang
interactions

Teaching and Learning Strategies

Theoretical l ectures in classroon
Presentations and video materials
Strategy Group discussions.

Probbasned | earning, inquiry, and
Repbased | earning and projects.

Structure

Required Learning
out comes

VGener al §Gener al fTheoreti g
of food cHh fPresentat
fGroup di g



mailto:sawsan.hameed@uobasrah.edu.iq
mailto:anfal.abdul_nabi@uobasrah.edu.iq
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rel ati onshi
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nt s
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i be t
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f q
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I
d
]

t
0
Di scuss t h
processing
t he stabi

pigments. in

Di s
and

cus
qu

Not hi

ng

Second Mo n

fNot hi ng

11. Cour

S e

Ev al

uati on

Di stri
or al ,

buti
mont h
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t he
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of
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tten

of
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ng
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12. Lear

ning

and Teac

hing Source

S

Requ e
Text o

ir
b o

None

Mai n Re

(Sources

Food

chem

stry




Rec omme
Books

Ref er en
(Scient
Jour nal
Reports

JCoul tate, T. P. (2016) . Food: The Che mi

"Franci s, F. J. (1995). Pigments in Foodgf¢g

ntroduction to Food Chemistry
e O. R. , Damodar an, S., & Par ki
e s foodl6c)he ntdRSC rPyr e(spsp.. 1
015wt Ohr IOF H AT K ulFT mOuwBIBWT HYhjF DR _eflycr y. HILOF

2013cIONIOF ObIYIOFi pufim QuUEFT G QR HIOH 3bbbhtv  C rpoyf

2012eT1Or lOF pFp 1 puytBylQF 3GOF BwTCHyyrjjHBBF G yK v,
Belithz, KWrosch, W, & Schieberle, P.. (2(

Chemistry

Carle, R., & Schweiggert, R. M. (2016) .
I ndustrial Applications for I mproving Fc¢

Del g\arog a s , F., Ji m@n-epze,z ,A.O0.R.(,2 080 OP)a.r eNlaet
Ant hocyaninsjClhada Bted rail |ati inss , Bi osynt he
Reviews in Food Scien2g89and Nutrition, ¢

El ectrorn
Ref er enc
Websites

i Food and Agriculture Organization (FA
https://www.fao.org
Provides reports and studies on food components, additives, and food safety.

bl Institute of Food Technologists

https://www.ift.org
Offers research articles and updates on food technology and food chemistry.

1 ScienceDirect | Food Chemistry Journa
https://www.sciencedirect.com/journal/foatiemistry
A peerreviewed journal with the latest research in food chemistry.

i Springer i Food Biochemistr
https://link.springer.com/journal/11483
Contains academic studies and reviews on food chemistry and enzymes.

Cour se Name:

Manuf act

ure of dates and sugars

Course Code:

DTPR317

Semester |/ Year :



https://www.fao.org/
https://www.sciencedirect.com/journal/food-chemistry

Second Semgéoebr |/ 2024

Description Preparation Date:

07/01/ 2025

Avail able Attendance For ms:

Attendance in the | aboratory and field visits

Number of Credit Hours (Total) [/ Number of Uni

Three hours per week (45 hours per semester) [/ On

Course Administrator6s Name (Mention Al I,

Name : Sarah Hashem Musa

8. Course Objectives

Enabling students to understand the econ
A Scientifically identifying the differe

A Teaching students the methods used to
tests and anal yses.
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A How to utilize date waste to produce 4

Teaching and Learning Strategies

Practical |l ectures in l ab and fie

A Presentations and video materials
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10. Course Structure
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and Teaching Sources

ed Textbooks |Practical Book on Date TechnSoallt
Ministry of Higher Education a

Date and Cellulosic Palm Prod}
Food I ndustries, General Secr e
Aut hor ed by: Dr . HahAlsaeadiKhan &
Moneim Aref Ahmed

Lecture Series by AssAbduwlrlodh.
Agriculture, Tikrit University

erences (Sg¢

Recommended Books

(Scientific Journal books and magazines rel at

El ectronic Referenc rch and journals related




Practical Course Description

1. Cour se name

Practical dairy chemistry

Course code

DACH319

Semester/ Year

First sepAdLtber 2024

4'Dat e of preparation of this descri

20mD90 2

Avail able forms of attendance

Attendance in the | aboratory and field visits

Number of stwudy hours (total) / Number of

Three hours per week (45 hours per semester) [/

Name of the course administrator (if more t

nhHB O6lFK uMprh .a.a:SgmabBFMusa@uobasrah. edu. i

8 . Course objectives

Teaching students to i
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Theoretical Course Description

1. Course Name:

meat processing / Theoretical

2. Course Code:

MEPR420

3. Semester / Year:

Second Semester / 202825

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)

Course Administratorés Name (Mention Al

Name: Professor DEbashMalik Habib
A. Professor DrAlaa Mohameed Sadkhan Email: sabah.habeeb@uobasrah.edu.iq
alaa.sadkhan@uobasrah.edu.iq

8. Course Objectives

f Study the types of me at and
composition, nutritional v al
met hods of preserving meat a

Course Objectives di ffera@mst metho

Learn about the chemical c

preservation, as wel |l as

omp
nutritional val ue, and study the
t hei

fish
ue, an
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r i mpa

9. Teaching and Learning Strategies

Presentations and video mater
Strategy Group discussions.

Probbaaned | earning, inquiry,
Repbased | earning and project

Theoretical |l ectures in classrooms.

i al s.

and br
S .

10. Course Structure

Required learnin|Unit or Subjec|Learning Method
outcomes Name
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Method
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canning.

Discussion
and
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fPresentation
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Discussion
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questions

Analysis of the mai
components of fish an
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color changes in fish.

Fish pigment
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11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparz
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 Textbook Meat Processing Book / Allaie, Munir Aboud Jassim ATaie (1986). Meat and Fi
(Curricular Books, If Any) |Technology.

1 Al-Taie, Munir Abboud Jassim Alaie (1986). Meat and Fish Technology
2JHindi, Mazen Jameel (1985). Fish Products Technology
3JAl-Muslih Rashid Mahjoub (1990). Microbiology in Food. Second Edition. Hi
Education Press, University of Baghdad. 560 pages
Main References (Sourceg 4]JAl-Shareek Youssef Mohammed (2005). Meat Technologyratd¢h Universit
Publications, Tripoli, Libya, 376 pages
[5] Lafandi, Salah Mahmoud Youssef (2012). Meat Health and Safety, G
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 / 202025

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)

Course Administratorés Name (Mention Al I,

Name: A. Professor Dr. Alaa Mohameed Sadkhan Email:
adlaa.sadkhan@uobasrah.edu.iq

8. Course Objectives
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f meat and fi sh,

oduct s.

T Analyzing t
e
o}
r
e quality and freshness
y
e

chemical t
freshness
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9. Teaching and Learning Strategies

Practical Il ectures in the | aborator)
outside the governorate.
Presentations and video materials.
Group discussions.

Probbasred | earning, inquiry, and br a
Repbased | earning and projects.

Strategy

10. Course Structure

Required learnin|Unit or Subject Nam(Learning Method Evaluation Method
outcomes



mailto:alaa.sadkhan@uobasrah.edu.iq

fAnal ysi s o|Overview Vi de o alDiscussion
component p r es e njquestions
and white

Second VFat esti mafKnowl edg s Vi deo a|Quick Quiz
wor k 0 p r e s e n|Students conduct a
Soxhl et experiment to
apparat estimate the
cold _ percentage of fat i
extractil meat in the lab.

Explanation of th¢fPr act i c al|Solve practicg
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Seventh V Met hods of TEx p | an a|Discussion betwee
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drying, irradiation met hods
and canning.
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of protein in meat|functional propertieg experiments ta
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types of meat. - properties

Eleventh VManuf act ur|Explaining th¢fPr act i call|A report discussin
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processes in th processing process
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11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily prepare
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

Meat and Fish Technology / Practical Book

Required Textbook Al-Taie, Munir Abboud and AMoussawi, Umm AlBashar Hamid Jaber (1992). M
(Curricular Books, If Any) |and Fish Technology Practical Book. College of Agriculture, University of Basre
pages.




Al-Taie, Munir Abboud and AMoussawi, Umm AlBashar Hamid Jaber (199

Practical Meat and Fish Technology. College of Agriculture, University of Basr:

pages
AlShareek, Youssef Mohammed (2005). Meat TechnologyFath University

Publications, Tripoli, Libya, 376 pages

* Al-Afandy, Salah Mahmoud Youssef (2012). Meat Health and Safety. G

Authority for Export and Import Control, Arab Republic of Egypt, 100 pages.

Main References (Sources




Theoretical Course Description

Cour se Name:

Food ahalThsebsetical

Course Code:

FOAN416

Semester [/ Year:

First Se2@2ber |/ 2024

4 . Description Preparation Dat

e

02/01/ 2025

Avail able Attendance For ms:

Attendance in classr ooms
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Theoretical Course Description

Cour se Name:

Bi otechnologyl / Theoretical

Course Code:

Bl TE442

Semester [/ Year:

First Semeg2gr |/ 2024

4 . Description Preparation Dat e:

02/ 09/ 2024

Avail able Attendance For ms:

Attendance in classr ooms

Number of Credit Hours (Total) [/ Number

2 hours per week (30 hours per semester) [/

Course Administratordéds Name (Mention Al Il

Name: Pr oSfheasysnoar Thhry.ab Gdnhe@d ay ma. gddoa@uobasrah. ¢

Course Objectives

lorgani sms or their extracts ar e u
medi ci nes, food, agricultural crops
environment al and agricultural prob
2The use of genetic engineering (gen
Course Obj as genetic engineering depends on c(
of new, preferred traits in the oamge
traits.

3Di sposing of waste and pfodecdiny ma

Teaching and Learning Strategies
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fTheoretical |l ectures in classrooms.
fPresentations and video material s.
fGroup discussions.

fRepbased | earning and projects.

Strategy

10. Course Structure
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Practical Course Description

Cour se Name:

B i technologyPr act i c al

Cour se Code:

Bl TE442

Semester [ Year :

Second Semgéeebr |/ 20214

4 ., Description Preparation Dat e:

22/ 6/ 2025

Avail able Attendance For ms:

Attendance i the |l aboratory

Number of Credit Hours (Total) / Number of Un

Three hours per week (45 hours per semester) [/

Cour se Administratorodéds Name (Mention Al ,

Na meDr . SahlfEmail : saher. george@uobasrah. edu.iqg
George

8. Course Objectives

A Teaching students some important me

KAlnowi ng the qualit of food and its
Course Obj{Methods of detect:i g and counting pa
A Studying how-proo dou cotdsu,c es lscohmea sbyant i
of

y
n
u

Teaching and Learning Strategies

Practical Life Technology is a fund
I'A plays a major role in understan

Strategy for the purpose of utilizing them i
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11. Course Evaluati on

Distributi score out of 100 according
oral, i exams, reports, etc.
S5mar ks , parti i pation and answer
S5mar ks projects

5mar ks i st monthly exam

5mar ks ond monthly exam

20nar ks the final exam

4 0nar ks I

60 mar Kk the theoretical part

C
Cc

12. Learning and Teaching Sources

Required Textbooks (Curri cul|Practical Experimentsin Biotechnology Bg

Mai n References (Sources)
Theoretical Life Technology B

Recommended Books and Ref ¢
Reports. . .)

El ectronic References, We b s i Websites

Theoretical Course Description

Cour se Name:

Bi otechnology 2 / Theoretical

Course Code:

Bl TE443

Semester [/ Year :

Second Sem2éesér [/ 2024

Description Preparation Dat e:

02/01/ 2025
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Practical Course Description

1. Cour se Name:

B i technologyPr act i c al

2. Cour se Code:

Bl TE442

3. Semester |/ Year :

Second Seméeebr |/ 20214

4 ., Description Preparation Dat e:

22/ 6/ 2025

5. Avail able Attendance For ms:

Attendance in the | aboratory

6. Number of Credit Hours (Total) / Number of Un

Three hours per week (45 hours per semester) [/

7. Course Administratorés Name (Mention AlIl, If
Nam®r Saher Sabih GeoEma|l:saher.george@uobasr
8. Course Objectives

A Teaching students some
them to examine food
Khowi ng the quality of f
consumpti on

Mt hods of detecting and
f oo.d

A Studying how t-pr opdruocd us
antibiotics, enzymes, and

Course Objectives




9. Teaching and Learning Strategies
Practical Life Technology is a fund
Strategy I'tA plays a major roIPT i_n_understar]
for the purpose of wutilizing them i
10. Course Structure
Required Uni t or : Eval uat.
Week |Hours ou?comes Na me Learning Met hod
First|3 hour s Bi omass |V Practic|V Discus
Expl anatijesti mat. l ecture|V Quick
selection V | ecture|lV Or al
bi onparscsd u V Present Questi
mi croor ga V Group
di scuss
V Exampl e
solutio
V Interpr
v A A~ o o+ A
Secon|{3 hour s How t o Met hods |V Practic|V Discus
mi croorgdgi sol atioV Present|V Qui ck
speci al écul tivat|V Group vV Or al
cul ture mi croorg di scuss Questi
each speg V Exampl e
solutio
V Interpr
results




Third 3 hou |l sol atioffl sol ati o VPracti|V Discus
forming BHmicroorg  ectulV Qui ck
Il sol ationfrom d Prese VOr al
|l sol ationsources VGroup Quest
I sol ati on di scu
bacteria VExampl
Study o} sol ut
appear ang V I nterpr
bacteri al resul ts
Fourti3 hour ¢By the end VPracti|V Discus
t he st ud e n|ldentification of l ectulV Quick
0 isolated PreselV Or al
organisms anf VGroup Quest i
Samp !l emethods of di scu
€ X ami N € peserving them VExampl
i sol at e sol ut
bacteri V Interpr
identif results
cul ture
preseryv
Fifth(3 hour gNone First None None
Si xth{3 hour By the end|Il sol ati VPract.i VParti
the studenjantidbiot | ectu in s
t o: producin Prese exam
VMet hods [microorg VGroup VQuick
produci di scu VHoOmew
antibio VExampl
produci sol ut
organi s V Interpr

used.

resul ts




Seven|3 hour By the end VPract.i VParti

the studen |l ectu in s
t:o Prese exam
V.. Usi n(The effe VGroup VQui ck
carbon (di fferen di scu VHomew
such sources VExampl
mol asselgr owt h sol ut

al cohollmicroorg|lV Interpr
resul ts

Ei ght|{3 hour gBy the end |Use of VPracti VPart.i
the studen|initrogen l ectu in s
t o for t he Prese exam
VStudy oimicroorg VGroup VQuick
and i n di scu VHoOmew
sources VExampl
nitroge sol ut
product V Interpr

resul ts

Nint hf]3 hour gBy the end VPractil|V Partic
the studen|Lactic l ectu sol vin
t o. product. Prese exampl
VGroup |V Quick
Learn di scu
|l actic VExamp |
sol ut
i ts us € Vinterp
food i of re
t he m
field,
and
Tent h|]3 hour §gNone Second None None
El evel3 hour gBy the end VPract.i VPart.i
the studen|Citric l ectu in s
t o producti Prese exam
Il denti fy VGroup VQuick
sources of di scu VHoOmew
we | | as VExampl
mi croorgani sol ut
produce t hiyd Vinternp




Twel f|3 hour gBy t he end |Industrial alcong VPracti ¢ VParti d
t he st ude n|production l ectur in s
t:o Presen examp
Videntify VGroup VQuick
microor di scusf] VHome wg
t hat VExampl ¢
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Fourti3 hour ¢gBy the end Practic Partic
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t:o fungal i Present exampl
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and vV e Exampl e
pol |l en solutio
I nterpr
resul ts
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. Advant a¢f er ment a di scuss Qui ck
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11. Course Evaluation
Distribution of the score out of 100 according
oral, monthly written exams, reports, etc.
5mar ks for attendance, participation and answer
5mar ks for reports and projects
5mar ks for the first monthly exam
5mar ks for the second monthly exam
20mar ks for the final exam
40narks total
60 marks for the theoretical part
12. Learning and Teaching Sources
Required Textbooks ( Cur r |Practical Experiments in Biotechnology Book
Main References (Sources
Theoretical Life Technology Book

Recommended Books and Re
Reports. )

. Websites
El ectronic References, W

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 / 202025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in the laboratory

c. 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)

T®@ / 2dz2NAS ! RYAYAAGNI G2NRa bl YS o6aSydaazy 1ft3x LT¥F
Name: MSC. Raghad Saad Musa Email: raghad.saad@uobasrah.edu.iq
8. Course Objectives
T o ¢SIHOK addzRSyidta GKS L
laboratory.
equipment used in the dairy laboratory.
T o ¢SHOK addzRSyida GKS ol
manufacturing and the modern technologies used..

9. Teaching and Learning Strategies

T o ¢KS2NBGAOIE YR LINY OGAOFt € SOGdzN
Strategy f o DNZER dzLJA R A.a O_dza_ arzy a_ o] _
T w t NPbasededrning, inquiry, and brainstorming.
1 w wS B pidiectbased learning.
10. Course Structure
Required learnin(, , . . Learning Evaluation
Week Hours outcomes Unit or Subject Name Method Method
First 3hours |[By the end of thiiMilk sorting and creanq Theoretical |V Oral
lesson, the student wilmaking for churning lecture |discussion,
be able to: 1w t NJ{questions, an
V Explain the bas lecture |practical lesso
concepts o V W
statistics  anc Group
the benefits o discussion.
the sorting
process.
\% The sorting




Second 3hours [By the end of thiiSteps for making buttqq Theoretical |V Oral
lesson, the student wilusing churn lecture |discussion,
be able to: Tw t NJ|questions, an
Define butter and it lecture |practical lesso
manufacturing V )
methods Group
The yield discussion.

\/ B Tha aoffarnt ~f fa

Third 3hours |By the end of thiiThe effect of temperatur({ Theoretical |Oral
lesson, the student wilon churning time and th lecture |discussion,
be able to: resulting buttenq w t NJ{questions, an

V @ The effect ojcharacteristics lecture |practical lesso

changing vV W

temperature Group

during discussion.

churning  on

churning time

and the|

nnnnnn +ine ~4

Fourth 3hours [By the end of thiiThe effect of acidity i/ Theoretical |V Oral
lesson, the student wicream and how to balang lecture |discussion,
be able to it Tw t NJ{questions, an

V @ The effect o lecture |practical lesso
acidity on vV W
cream Group
prepared fof discussion.
butter
production
and how tg
neutralize it.

\% The
relationship
between

Fifth 3 hours |Nothing First Monthly Exam / Vievw Nothing Nothing

Sixth 3 hours [By the end of thiiGhee industry 1 Theoretical |Oral
lesson, the student wi lecture |discussion,
be able to: 1w t NJ{questions, an
\% Ancient  ang lecture |practical lesso

modern  methods V W

of making ghe Group

Seventh 3hours [By the end of thijMargarine industry 1 Theoretical |Oral
lesson, the student wi lecture |discussion,
be able to Tw t NJ|questions, an

V @ Definition of lecture |practical lesso
margarine V W

\% Difference Group
between it ang discussion.
butter

\% Compositior]
and




Eighth 3hours [By the end of thi{Cream industry 1 Theoretical |Oral
lesson, the student wi lecture |discussion,
be able to Tw t NJ|questions, an
V @ Making cream an lecture |practical lesso
its types V W
Grolin
Ninth 3hours |[By the end of thijlce Cream industry 9 Theoretical |V Oral
lesson, the student wi lecture |discussion,
be able to Tw t NJ{questions, an
V @ Definition of lecture |practical lesso
ice cream an W DN
its types discussion.
\% Methods of
Tenth 3 hours [Nothing Second Monthly Exam |Nothina Nothina

11. Course Evaluation

20 marks for the practical part
15 exams

5 attendance and reports

12. Learning and Teaching Sources

Practical Butter and Ice Cream Making B

Required Textbooks (Curricular Books, If Any) (Kadhimiya Wali Mansour and Dr. Khalida A

Main References (Sources)

Recommended Books and References (Scientific Jou
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:

FOPRA413

3. Semester / Year:

Second Semester / 202025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratorfFood Processing

¢. Number of Credit Hours (Total) / Number of Units (Total)

Three hours per week (45 hours during the semester) / Units: 3.5.

T®@ / 2dz2NAS ! RYAYAAGNI G2NRa bl YS o6aSyiadrazy 1 &if3x LT

Name: Zina T. Alkanan Email:zina.alkanan@uobasrah.edu.iq

8. Course Objectives

Objective of the Food Manufacturi®y Course (Practical
The course aims to provide students with the following:

1 Knowledge of various manufacturing processes that qualify the
work in food industries and open practical avenues to leverage
academic expertise in launching their own future projects.

1 Anunderstanding of how to monitor food manufacturing operati
from the initial production stages to the final processes
preservation, packaging, and wrapping.

1 Skills in producing widely consumed and essential food prod
such as sugar, confectionery, chocolate, fats, fermented fa
pickles, and tomatdased products.

Course Objectives

9. Teaching and Learning Strategies




Strategy

1 Lectures are both theoretical and practical in the designated food manufact
laboratory.
1 Presentations or video screenings to illustrate certain manufacturing mechanis
provide insight into production facilities.
1 Group discussions to enhance understanding and exchange perspectives o
manufacturing processes.

10. Course Structure

Week

Hours

Required
learning

Unit or Subject Namg¢

Learning Method

Evaluation Method

First

3 hours

V Food
ProcessingH

Fat and O
Manufacturing

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with hand=on
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problen]
solving skills an
independent thought.

Engaging in handsn
laboratory sessions {
apply theoretica
knowledge.

Conducting field visits 1
observe reaworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, at
reflect on  practicq
experiences.

Second

3 hours

V Food
ProcessingH

Extraction an(
Purification of Oils

Conducting classroo
discussions to stimulat
critical thinking ang
reasoning.

Integrating theoretical
instruction with hands=on
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretica
knowledge.

Conducting field visits 1
observe realworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practica
experiences.




Third

3 hours

V Food
ProcessingH

Chocolate and Cocq
Product
Manufacturing

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problen]
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretical
knowledge.

Conducting field visits 1
observe realorld food
manufacturing processe

Preparing reports 't
document findings
analyze procedures, a
reflect on  practica
experiences.

Fourth

3 hours

V Food
ProcessingH

Tomato Produc
Manufacturing

Conducting classroo

discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions {
apply theoretica
knowledge.

Conducting field visits {
observe realworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practicq
experiences.

Fifth

3 hours

Food
Processing

Extraction of Plan
Pigments

Conducting classroo

discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretical
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretica
knowledge.

Conducting field visits 1
observe realworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practica
experiences.




Sixth 3 hours|V Food First Monthly Exam |V None None
ProcessingH
Seventh |3 hours|V Food Mayonnaise Conducting classrool Engaging in handsn
ProcessingH Production discussions to stimulaflaboratory sessions
critical thinking andapply theoretical
reasoning. knowledge.
Integrating theoreticg Conducting field visits
instruction with hand=son|observe realworld food
applications to enhangmanufacturing processe
student comprehension.
Preparing reports t
Encouraging analyticl/document findings
debates to foster problenjanalyze procedures, a
enlvinn <clille an|raflacrt NN nractica|
Eighth 3 hours|V Food Natural Juic¢ Conducting classroo| Engaging in handsn
ProcessingH Production discussions to stimulallaboratory sessions
critical thinking andapply theoretica
reasoning. knowledge.
Integrating theoreticg Conducting field visits
instruction with handson|observe reaworld food
applications to enhangmanufacturing processe
student comprehension.
Preparing reports t
Encouraging analytici/document findings
debates to foster problenjanalyze procedures, ar
solving skills anreflect on  practica
independent thought. experiences.
Ninth 3 hours|V Food Confectionery Conducting classroo| Engaging in handsn
ProcessingH Manufacturing discussions to stimulallaboratory sessions
critical thinking andapply theoretical
reasoning. knowledge.
Integrating theoretica Conducting field visits t
instruction with handson|observe realworld food
applications to enhandmanufacturing processe
student comprehension.
Preparing reports t
Encouraging analyticcdocument findings
debates to foster problenjanalyze procedures, arf
solving skills anreflect on  practica
independent thought. experiences.




Tenth

3 hours

Food
ProcessingH

q Infant
Food
Production

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problen]
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretical
knowledge.

Conducting field visits 1
observe realorld food
manufacturing processe

Preparing reports 't
document findings
analyze procedures, a
reflect on  practica
experiences.

Eleventh

3 hours

V Food
ProcessingH

Fruit Candying

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with hand=on
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions {
apply theoretica
knowledge.

Conducting field visits {
observe reaworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practica
experiences.

Twelfth

3 hours

V Food
ProcessingH

Jam Production

Conducting classroo

discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problen
solving skills an
independent thought.

Engaging in handsn
laboratory sessions {
apply theoretica
knowledge.

Conducting field visits {
observe realorld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practica
experiences.




Thirteenth

3 hours

V Food
ProcessingH

Second Monthl

Exam

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problen]
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretical
knowledge.

Conducting field visits 1
observe realorld food
manufacturing processe

Preparing reports 't
document findings
analyze procedures, a
reflect on  practica
experiences.

Fourteenth

3 hours

V Food
ProcessingH

Molasses Productior

Conducting classroo

discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with handson
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions {
apply theoretica
knowledge.

Conducting field visits {
observe reaworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practicq
experiences.

Fifteenth

3 hours

V Food
ProcessingH

Lactic Fermentatio
of Cabbage and Oth
Pickles

Conducting classroo
discussions to stimulal
critical thinking an(
reasoning.

Integrating theoretica
instruction with hands=on
applications to enhang
student comprehension.

Encouraging analytic
debates to foster problent
solving skills an
independent thought.

Engaging in handsn
laboratory sessions
apply theoretical
knowledge.

Conducting field visits 1
observe realworld food
manufacturing processe

Preparing reports t
document findings
analyze procedures, af
reflect on  practica
experiences.

11. Course Evaluation




Practical Course Grading:

9 Practical Lesson Evaluation:n
1 Monthly Exams: 20
Final Exams: n

12. Learning and Teaching Sources

Hassan, Abdul Ali Mahdi, and-tAdkim, Sadiq Hassan. (199bpod

Required Textbooks (Curricular Books, If 4 Manufacturing ¢ Part 1l. Ministry of Higher Education and Scient

M"Food science;by, N.N. Potter, 1984

Main References (Sources) 2- Food theory and applications; by, P.C.Paul andPalier 1972

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 / 202025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

¢. 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

T®@ [/ 2dz2NBES ! RYAYAAGNI G2NRa bl YS o6aSyidrazy 1tz LTF

a

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

w 9ylofAy3a (GKS aitdzRSyid G2 dzy RSNA

manufacturing and its importance in the food industries.

W {OASYGATFTAOIf & ARSYyiGATeAY3
manufacturing of food products
w ¢S OKAYy3 &aidz
w ¢SFOKAYy3 a&aidzR
preserved

w ¢SIOKAy3a aiddzRSyida G2 €SNy

P
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manufacturing and preserving food and practical experiments

detection.About the efficiency of the preservation process

w ¢SIFOKAYy3 addzRSyiGa K2eg G2 YI |
w ¢S OKAy3 aiddzRSyia

w {OASYUGAFTAOItfe ARSYGAFeAy3
using recognized methods

S
G2 YI1S 2dzA O
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w tNR@GARAY3I I+ &ailFr¥FF 6AGK GKS |0
factories.
9. Teaching and Learning Strategies
1 Practical lectures in the lab and field visits
1 Presentations and video materials
Strategy 1 Group discussions
1 Problembased learning, inquiry, and brainstorming
1 Reportbased learning and projects
10. Course Structure
Week Hours |Required learnin{Unit or Subject Name Learning Method Evaluation Method

outcomes



mailto:alaa.sadkhan@uobasrah.edu.iq

First 3 1By the end of thiiPreparation of differen|q Prepare differen|Oral discussion ar|
hours (lesson, the studersolutions solutions using know questions
will be able to: standard calculatio
Learn how to prepar methods.
different solutions al
different
concentrations
depending on thg
need for thesq
concentrations.
Second 3 By the end of thi{fMethods for measurin{  Practical lecture |Quick Quiz:
hours |lesson, the studerithe concentrations g { Group discussion |Students  determin
will be able to: sugar and salt solutions. | {Video and phot(the appropriate
Prepare various sug presentations concentrations base
and salt solution fSome of thqon the type of fruit an
needed to preserv department's vegetable mentione
various  fruits an laboratory in the questions.
vegetables _ glassware and tools
Use various devices { Using 4Measuring the
measure refractometer to concentrations 0
concentrations, suc measure some jams and syrup
as a refractometer t concentrations
measure sugg
solutions
Use various glasswalt
such as a salometer,
measure various Sg
Third 3 By the end of thijFood preservatio| { Practical lecture |Preserve differen
hours | lesson, the studermethods / refrigeration. | § Presentation types of fruits an
will be able to: 1 Problem solvingvegetables an
Identify the mos discussion, an/understand the majo
important factors in oral questions. |changes they underg
choosing the over different time
appropriate periods.
method for|

refrigeration.
Identify the mos
important
considerations
when  preservin
fruits and
vegetables b
refrigeration.
Identify the mos
important
problems

associated
refrinaratinn

with




Fourth 3 By the end of thijFood preservatio| { Explanation by th{Different examples ¢
hours | lesson, the studermethods / freezing course instructor |frozen food, discussia
will be able to: 1 Presentation among students an
The most importan between them and th¢
factors to conside course instructor
when choosing th &) LRSYGAT
appropriate methogq types of frozen food
for freezing food
The most importan
things to conside
when freezing food
Handling  fooq
before freezing
The most importan
problems of freezin
The changes thg
occur to frozen foo(
Fifth 3 nothing First monthly exam nothing nothing
hours
Sixth 3 By the end of thi{ §Food preservatiol { Practical lecture |ldentify different types
hours |lesson, the studerl methods /  Dryin¢ { Presentation of dried foods
will be able to: preservation 1 Problem solving
Types of drying { Discussion amor
Steps of drying students ang
Sulfurization and it between them and
most important the course
methods instructor
Drying methods
Disadvantages
dried foods
Seventh |3 By the end of thil § Food 1 Practical lecture |Discuss betwee
hours | lesson, the studer| preservation/canning fw t NB &Sy |students and th
will be able to: methods Examine variou course instructor,
Food sterilizatiof canned fooqidentify various canne
methods products food products, an

Canning steps
Canned
spoilage

foo

conduct various test
and evaluate then
physically, chemicall
and physically




Eighth 3 By the end of thi{Food preservatiol w t NJ O0G A O|Oral discussion ar
hours | lesson, the studerimethods/preservation |w t NB a Sy (i |questions
will be able to: with chemical additives | w + JFoods such as jar
Preservatives presentations paste, milk, or juice a
Chemical additives w WS@ASg |taken ano
Antibiotics important food|preservatives ar
Antioxidants preservatives an(added to ther|
their impact onaccording tc
human health availability. The
spoilage of these fooc
is observed ove
specific periods an
compared with food
to which preservative
Ninth 3 By the end of thilJam making Practical lecture Discussion and or
hours | lesson, the studen w 5 A a Jquestions
will be able to: between jam, jelly
Identify methods o and marmalade
preserving with suga w + )
Make jam, jelly, an presentations
marmalade w [/ 2YLI} NB
Types of pectin. types of jam
Tenth 3 nothing Second monthly exam |nothing nothing
hours
Eleventh (3 By the end of thiiMarmalade making Practical lecture Assignment, sho
hours | lesson, the studer Presentation homework, and
will be able to: discussions
Steps to mak
marmalade
What is the

difference betweer
jam and marmalade




Twelfth By the end of thi
lesson, the studen
will be able to:
The importance @
radiation
The risks

irradiated food

hours

g

Food preservation b

radiation

Practical lecture
w t NBasSyi

discussion, and or
questions

Scientific reports

What is
importance
scientific trip?
Types of equipmen
and tools for eac

the
of 48

Thirteenth |3

hours

A scientific trip to one ¢
the laboratories
factories, or place
related to food

manufacturing in  the

1 Reviewing the
equipment,
laboratories

production lines

ang

Preparing a detaile
report on the scientifi
trip.

3
hours

Fourteenth By the end of thi
lesson, the studen
will be able to:
Define juices an
distinguish then
from syrups
Ingredients used i
their production
Important testg
performed on juiceg
Preservation  an
packaging methods

Syrup and juice productig

Practical lecture
w t NBasSyi

w *ARS2 LN
discussion, and or
questions

Fifteenth |3

hours

By the end of thi
lesson, the studen
will be able to:
Preservation
methods by salting
The most importan
foods preserved b
salting
Tests
foods
Disadvantages
salted foods

for salte

Preservation of food b
salting

Practical lecture

w t NBasSyi
w + 2
presentations

w DNERdzLJ R
w ! yag SN
inquiries

Assigning assignmer
and reports
Assigning
assignments
homework
Discussions

sho
an

11. Course Evaluation




The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily,
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 AThere is no textbook

Main References (Sources) Food manufacturing diakeem .hassan

Recommended Books and ReferenMany books and magazines related to food manufacturing
(Scientific Journals, Reports...) Food Science potter Food sciences J

Electronic References, Websites US Food and Drug Administration

Course Description Form

1. Course Name: food processing //itheoretical

2. Course Code:

3. Semester / Year: First/ 22P34




4. Description Preparation Date: 3 11-2024

5. Available Attendance Forms: Attendance/weekly

6. Number of Credit Hours (Total) / Number of Units (Total) 5 Hours /3 Units

7. Course Administratoro6s Na me MOHAMMED ZYARA
ESKANDERA

Name: D.Wasan Kadhim Abdul razzaq Email: wasan.abdul razzagi@uobasrah.edu.igq
D. MOHAMMED ZYARAH ESKANDERA mohammed.eskander@uobasrah.edu.iq

8. Course Objectiveshe topic aims to identify the methods of food manufacturing for products of nutritio
economic and commercial importance, the most important of which is the manufacture and preservation @
by various manufacturing methods such as canning, drgityppreservation, freezing, irradiation, in addition
other methods such as salting, pickling, use of additives and others.

Course Objectives

9. Teaching and Learning Strategies

The lesson includes (2) theoretical hours and (3) practical hthesiumber of weekly cred
hours distributed over 15 weeks.
Strategy



mailto:wasan.abdul_razzaqi@uobasrah.edu.iq

10. Course Structure

Required learning . . Learning Evaluation
Week Hours OULCOMES Unit or Subject Name Method Method
The reality of food industrie Ié)e(ci[;;zti\g:h Display
1 2 in Irag and the Arab world P screen +
and
: blackboard
presentation
2 2 Packing materials
3 5 Food preservation by
canning
Food preservation ang
4 2 . i
refrigeration
Food preservation by
5 2 .
freezing
6 2 Dry preservation
7 2 food additives
8 2 Radiation preservation




Preservation of sugar an
9 2 manufacture  of  syrups
juices, marmalade and jelly

10 2 soft drink industry

11 > Preserving food by wate
pressure

12 2 Save pickles

13 2 Preservation of dairy
products

14 2 Meat and fish preservation

15 2 Preservation of various foog

and manufacturing

11. Course Evaluation

Distribution of the grade out of 100 according to the tasks assigned to the student, such as daily preparat
oral, monthly, written exams, reports, etc.

12. Learning and Teaching Sources

1- Food science; by N.N.Pptter, 1984
Required Textbooks (Curricular Books, If Any) 2- Food biochemstry and food prossing ,
Y.H. Hui 2006




Main References (Sources)

Theoretical Course Description

1. Course Name:

Applications in human nutrition / Theoretical

2. Course Code:

AHNUA417

3. Semester / Year:

Second Semester / 202025

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 semestgr) Uhits @ . uhits)

7. Course Administratordéds Name (Mention Al I, I f Mor

Name: Professor Dr. Alaa Kareem Niamdtmail: alaa.niamah@uobasrah.edu.iq
Name:assistant professor Dr.Alidyara Hashim

alia.hashim@uobasrah.edu.i

8. Course Objectives



mailto:alaa.niamah@uobasrah.edu.iq
mailto:alia.hashim@uobasrah.edu.iq

T ldentify the basic nutritional n
understand the relationship between
i mmunity, and preventing future chr
T Understand the nutritional needs
rapid growt h, promoting healthy eat
patterns.
i ldentify the physiological chang
Course Objectives practical recommendations for a die
in aging.
i Il dentify special groups (e.g., p¢
women, athletes). Determine the spe
health or physical condition.
i Explain the importance of i ndi vi
appropriate nutrition ©plans. Pr omo
quality of I|ife for these groups.
9. Teaching and Learning Strategies
i Theoretical |l ectures in classrooms.
1 Presentations and video materials.
Strategy i Group discussions.
i Probbasned | earning, inquiry, and br a
i Repbased | earning and projects.
10. Course Structure
Week Hours Required learning outcomes Unit or Subjec|Learning Evaluation
Name Method Method
First 2 hours Cl arification: S o me ilmportant 1T heor gDiscussio
science and nutriti oldefinitions inl ect ur {and
Explanation: Def i ni tinutrition P r e s e rquestions
science and their C ( 1Group
such as food science di scus
Definition: Definiti
Food component s
Di gestion process
The digestive system
Di et s
The harmonious food ¢




Second |2 hours VClarification: Di gNutrition for|fT h e o r gDiscussior
with food diabetics |l ect ur qand
VExpl anati on: Il den TP r e s e nquestions

triggers of the d 1Group
Videntifying: Types di scus
VThe relationshinp
di abetes
VFoods that help tr
VDiets and diabet esg
Vinsulin and cal cul
the patient's wei
VArtificial sweeten
Third 2 hours VClarification: P r (Metabolic T h e or ¢Discussior
i ntake diseases |l ect ur (and
VExplanation: Har mfi(protein TP r e s e rquestions
protein defi ci en c|deficiency) 1Group
VDefinition: Protei di scus
to childhood dwar Vi deo
VProtein dEfiCiency presen]
VKwashiorkor
VMar asmus
VVegetarian nutrit
protein deficienc
Fourth 2 hours VClarification: B | o|The relationshiff T h e o r gDiscussio
VExplanation: The |between foodl ect ur {and
Foods and Bl ood Pjland bloodTP r e s e rquestions
Videntification: T Y|pressure fGroup
Humans (High and di scus
VFoods That Raise B Vi deo
VFoods That Lower B present
VThe Role of Sodium
and Low Bl ood Pre
VExercise Activity
VBl ood Pressure Mon




Fifth 2 hours V Clarification: Obesity and the relationstObesity is (1T h e o r ¢gDiscussior
between nutrition deadly disease || e ct ur (and
VExpl anation: The r TP r e s e rnquestions
foods a person ea 1Group
Videntification: D di scus
thinness, wei ght Video
VNatur al diets and presentations

VHer bs and sl i mming
VThe role of nutrit
VThe human biologic
VThe relationship b
di seases such as
VThe relationship
Naoanaot i ~c
Sixth 2 hours VCl arification: T h e |Thyroid diseas|fT h e o r gDiscussior
relationship to nuland itsfil ect ur (and
VExplanation: The clrelationship tdfPr e s e rquestions
thyroid gland and |human 1Group
activities metabolism |[di scus
Videntification: Typ Vi deo
VHyperthyroidism presen:t
VHypot hyroidism
VThe Relationship of
Food
VNutritional Advi ce
Di sease
VTypes of Foods That
Effects of Disease
VThyroid Hor mone
VExpl anation of t he
Met abol i sm




Seventh

2 hours

First month exam

fiNot hin

Nothing




Eighth

2 hours

Definition:  Nutrition  for pregnant an
breastfeeding women

Description: The importance of nutrition a
health for pregnant and breastfeeding wom
and their relationship to the child's health

Identify: The nutritional needs of pregnant a
breastfeeding women
Explain: Some social and health factors affeq
the nutrition of pregnant and breastfeedir
women

Distinguish: The nutritional requirements
pregnant and breastfeeding women: Energy 2
Proteins 3 Fats and carbohydrates ¥itamins 4
Minerals

Nutrition acrosg
the life stages

fTheor €
l ectur
fPr esen
TGroup
di scus
fvi deo
preseni

Discussior
and
questions




Ninth 2 hours Explanation: Child Growth and Developm|Feeding Infant{fT h e o r gDiscussior
from Birth to Age 5 and Youn(l ect ur ¢and
B Analysis: Nutritional Skills Children TP r e s e rnquestions
Explanation: Breastfeeding 1Group
Explanation: Benefits of Breastfeeding for di scus
Child and Mother fVi deo
Differentiation: Balancing Breast Milk w presenit
Cow's Milk in Nutrients
Description: Nutritional Needs of Underweig
Infants
Explanation: Complementary Nutrition
Definition: Nutrition of Preschool Children
Explanation: Factors Influencing Food Choicg

Tenth 2 hours Discrimination: Growth of schoalge children |Nutrition of|ffT h e or ¢Discussio
Explanation;: Stages of growth durichildren andl ect ur (and
adolescence adolescents qgfPr e s e rnquestions
Explanation: Nutritional needs of schemje school age 1Group
children and their feeding methods di scus
Identification: Nutritional needs of adolescen Video
Explanation: The most important nutritior presentations
problems facing schoage children an

Eleventh |2 hours Explanation: Elderly Nutrition Elderly Nutrition T h e o r gDiscussio
Explanation: The Digestive System and Agi |l ect ur (and
Definition: Health Problems Associated W TP r e s e nquestions
Elderly Nutrition 1Group
1- Malnutrition and Undernutrition di scus
B Obesity fVvi deo
Heart Disease and Atherosclerosis present

Twelfth |2 hours Explanation: Nutritional deficiencies and thWeak immungf T h e o r gDiscussior
impact on the immune system of the elderly [systems in th{l ect ur {and
Description: The impact of the skeletal systelderly TP r e s e nquestions
in the elderly TGroup
@ Determination: Nutritional needs of the elde di scus
1- Energy 2Proteins fVi deo
Minerals and vitamins-4-iber 5 Fluids present

Explanation: The impact of psychological

social factors on the nutrition of the elderly:
Physical factors

2- Economic factors-3sychological factors

Description: Nutritional assessment of t
elderly




Thirteenth |2 hours Explanation: Nutrition for Athletes Nutrition for|T h e o r gDiscussior
Identify: Physical Fitness Factors: Body Special Groups|l e ct ur (and
Composition 2Muscle Fitness-3Cardiovasculg w TP r e s e rnquestions
Fitness 1Group
@ Identify: Energy Expenditure Systems di scus
Distinguish: Nutritional Needs: fvi deo
1- Energy Requirements - 2Carbohydraté presenit
Requirements 2Fats 3 Vitamins and Minerals-4
Proteins
Water Requirements

Fourteenth 2 hours Nothing Second MonthffN o t h i rNothing

Exam

Fifteenth |2 hours Explanation: Causes of disability Nutrition of|ffT h e or ¢Nothing
Explanation: Factors affecting the nutritiordisabled an{l ectur
needs of disabled and developmentally delajdevelopmentalyffPr e s e n
individuals delayed 1Group
@ Identifying the causes of developmental dellindividuals di scus
Explanation: Nutritional problems associa TAnswer
with disabled and developmentally delay student
individuals inquir
Identifying malnutrition problems amorn

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation,

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 ¢
Farouk Shaheen, Second Edition, WHO Miq
East, Academia.




Recommended Books and References (Scientific Journals, Repol

Electronic References, Websites

1. Course Name

Dairy Products /1

2. Course Code

DAPR414

3. Semester/Year

First Semester 2024025

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.5 units

7. Course Administrator Name (if more than one name is mentioned)

Name:A.M. Dr. Najla Hussain Saber Email: Najla.sape@uobasrah.edu.iq
Name: Assist Prof. Dr. Rgad Rahim Al , HEimEmail:raqad.raheem@uobasrah.edu.iq

8. Course Objectives



mailto:Najla.saper@uobasrah.edu.iq
mailto:raqad.raheem@uobasrah.edu.iq

1 Understand the points to consider to produce good milk for the cheese
industry

1 1- 1t 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
Cogrsg markets
Objectives 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

cottlamaent ranme
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9. Teaching and Learning Strategies

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.

Strategy 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




Required Learning . . Learning Evaluation
Week Hours | outcomes Name of Unit or Topic Method Method
By the end of this _ Daily
The first 2 hours Ie_:lslstc))n, k;[|het §tuder History and definition of g(iaswgPomton questions
VVVIE €a Ie 0- cheese Scrzer): discussions
xpltatn and quizzes
By the end E)f thig
lesson, the stude : '
will be able to: Steps of Cheese Makin Dl?él)s/tions
Second 2 hours . ¢ . : | ICheese Classification Power Bonus | 3! : '
VClarifyi discussions
conceft clf and quizzes
By the end of thig Dail
lesson, the studer] Milk and its relationship tg uegtions
Third 2 hours | will be able to: the cheese industry Power Bonus g . '
VClarifyi iscussions
and quizzes
By the end of this
lesson, the studer other important factor Daily
Four 2 hours will be able to: affecting the manufactur| o | questions
VCIl ar i f ¥y hl andquality of cheese discussions
concept d and quizzes
A f f Anr~t i onA
Five 2 hours | There isn't any First Monthly Exam There isn't| There isn't
any any
By the end of thig
lesson, the studer
will be able to:
Milk that is not suitable for Dail
VCIl ar i fyi|cheese makingand milk uegtions
Six 2 hours concoefptmi l ingredients and  theil Power Bonus giscussions’
P relationship to chees and quizzes
i s not s | industry q
cheese .ma
VHow to K
By the end of thig
lesson, the studer Dail
will be able to: ueZtions
Sevent 2hours | VCI ar i f yi| Waystoavoid jleeb Power Bonus g . '
iscussions
conce@ft n and quizzes

cheese @mme




By the end of this
lesson, the studer

wilbe ableto: | additves  and  Raw pally
Eight 2hours | VCIl ar i f yi| Materials in the Chees| Power Bonus ggestlons :
iscussions
c oncoefptad ¢ Industry and quizzes
and theth
2 hours | By the end of this fTheor e
lesson, the stude Lectur ¢ Oral
. W”_l be able to: Prefixes and their role i TPresen discussion
Nine V-Ways to . 1Group )
prefixer the cheese industry Di scus 9 a}nd guestions
VThe mo S Video Jug
I mportanttg Presentations
2 hours | There isn't any Second Monthly Exam There isn't| There  isn't
Ten any any
2 hours | By the end of this
lesson, the studer
will be able to: fTheor e
VExpl anat Lectur e
t he Coan 'ﬂPreseno.raI .
. : : . . discussion
Eleven Def i ni ti o] Basicsof curdle making | 1Gr o u p .
Cur d Di SCUSSa_ndquestlons
Videntify Video Jug
Points Presentations
Di fferenc
Bet ween
2 hours | By the end of this
lesson, the studer
will be able to: fTheor e
VExpl ain LecturEOral
concept The Importance of Cheeg {Pr es e n di .
Twelve aut omat ed| packaging and the Role { 1Gr o u p Iscussion
systems Ripening Di scus g andauestons
i mportanc Vi deo |M9
V. Pac Present
cheese i
ways
2 hours | By the end of this fTheor e
lesson, the studer Lectur ¢
will be able to: . hTPresen Qral .
Thirteenth VExpl ain Cheese care inside t 1Gr oup dlscussmq
i mportaan settlement rooms Discus g gnd guestions
familiar.i Video Jug
!, eve l'ing Presentations
2 hours | By the end of thi§ Cooked Cheese fTheor e
lesson, the studer Lectur g
will be able to: fPresen O.ral .
Fourteenth VExpl anan 1Group discussion
concept q Discussa}ndquestlons
cheese Video Jug
ak

V0Learn

rd

Presentations




2hours |V He gave
about f
dairy a
Fifteenth i mportanc
brief hi s
VShaded
deter mi ne

Types of fermented dairy
products

fTheor e
Lectur g
fPresen
1Group
Di scus§g
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, ¢

monthly, and written exams, reports... Etc.

12. Learning and Teaching Resources

Required Textbooks (Methodology, if any)

Cheese and Fermented Dairy Industry/I
Lotfi Abdel Muttalib and Riad Mohame
Salim

Key Reference(s)

dairy technology

Recommended books and supporting
journals, reports...)

references  (scie Principles of dairy chemistry

Electronic References, Websites

Research in Dairy Technology

1. Cour se Name

Dairy Products 1/ Practical

2. Course Code

DAPR414

3. Semester/ Year

Second Sem®eebr / 2024

4. Date of preparation of this description




oOon/@o024

5. Attendance forms avail abl e

Presence inside the | abs

6. Number of Hours (Total) / Number of Units (

Three hours per week (45 hours during class) [/

7 . Course Admi hi moboaebmaimhameée s( menti oned)

Emairihgad. raheem@u

Na mes: s.iAsRr o fga d DR a hHritane |

EmaMlbsa@uobasr ah.
NamBl: C Sarah Hashem Moussa

8. Course Objectives

Course G

fTeach students the practical aspect g
fTeach students the basi ct lae pldealhtasy a ttog
fTeaching studentisn tthhee bnaan wf accot nucneepdt ¢

techniquemeubBeds of cheese product.i

fermented mil k of al | kinds and st

9. Teaching and Learning Strategies
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Strategy

fTheoret
TGroup

cal

and

practical I

di scussions.

ectures

fProbdelmvi ng, inquiry, and brainstor:Ht
fRepbased ardsprdojleatrni ng.

10. Course Structure

Week |[Hour|Reauired IName of Unit onbearnijfEvaluat
Nt ~ n Mo c Mot hnad|Maoat h A

First|l3 Ho|By t he efEqui pment for ddfTheor gVDi scus
|l esson, t Lecturior al q
wi | | be a fPractiland p
VEqui pmen Lectur{l ess
cheese pr VGroup
V Basins Di scus!
\/ Iy ni i ac

Secon3 HoBy t he efEnzymes of ChelfTheor gVDi scus
|l esson, tEsti mati on of HLecturi{or al
wi || be a fPractiand p
VCheeses Lecturil ess

Third3 HoBy t he enTypest arft er fTheor gVDi scus
|l esson, t Lecturi(oral q
wi || be a fPractiland p
V Definiti Lectur{l ess
prefixes VGroup

Fourt|3 Ho|By t he efKey Steps of CH{Theor gVDi scus
|l esson, t Lecturi(oral q
wi || be a fPractiland p
VKey St e Lecturil ess
Cheese Ma VGroup
VFat Adju Di scus/




Five HolThere isniFirst Mont hivw wHfINoO There |
Si xt h3 HolBy t he efRi cotta Cheese [fTheor gVDi scus
l esson, t Lecturioral q
will be a fPractiland p T
VRicotta Lectur{ esson
Seven Ho|By t he efWhite Cheese arnfTheor gVDi scus
|l esson, t Lecturioral q
wi || be a fPractiland p
VWhit e Ch Lectur{l esson
Ei ght Ho|By t he efCheddar cheese [fTheor gVDi scus
|l esson, t Lecturior al q
wi | | be a fPractiland p
Ni nt h Ho|By t he enNMomtey Cheese fTheor gVDi scus
|l esson, t Lecturior al q
wi | | be a fPractiland p
VDefiniti.i Lectur{l esson
Ten Ho|lThere isniSecond Mont hMiye|[No V No
1
El ev e HolBy t he efManufactur e of | \%
| esson, ttBri ck Cheese
will be a
VI
Twel f Ho/By t he ertManufacture oflffTheor gVvDi scus
|l esson, tcottage cheese|Lecturi{or al q
wi | | be a fPractiland p
Thirt Ho|By t he enMaki ng Whi t e dfTheor gDi scuss
|l esson, ttCheese Lecturioral q
wi || be a fPractiand p
Four't HoBy t he efFamous | raqi CH{Theor ¢gDi scuss
|l esson, t Lecturi(oral q
wi || be a fPractiand p
Fifte Ho|By t he efFermented DairyfTheor gDi scuss
|l esson, t Lecturioral q
wi | | be a fPractiland p
VAl ukert Lecturil esson




11. Cour se

Assessment

20 degrees from the practical part

15 Exams

5 Attendance and Reports

12. Learning and Teaching Resources
Fermented cheese
Dr . Lot fi Abdel

Required Textbooks (Methodol ojMohamed Salim
For the Methodol o
Grade Students ((

Key Reference(s)

Recommended books and suppor

reports. . .)

El ectronic References, Websit




