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1. Course Name: theoretical industrial crops

2. Course Code:

INCR212

3. Semester / Year:

Fierst Semester / 2024-2025

4. Description Preparation Date:




10/9/2024

5. Available Attendance Forms:

Attendance in classrooms

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

2 hours per week / 3.5 units

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Rawafid Hadi

Email: rawafid.qasim@uobasrah.edu.iq

8. Course Objectives

Course Objectives

® |- Introducing students to crops that can be used in
industrial fields.

2- Identifying the environmental factors suitable for
the growth of these crops, methods of propagating,

producing, and raising industrial crops.

9. Teaching and Learning Strategies

Strategy

Theoretical lectures in classrooms.
Presentations and video materials.
Group discussions.

Problem-based learning, inquiry and brainstorming.
Report and project-based learning.

10. Course Structure

Week Hours

Required
outcomes

learning

Unit or Subject Name

Learning Method

Evaluation
Method

First 2 hours

The student should
be familiar with the
importance of
industrial crops and
their role in various

Industrial Crops -
Definition -
Importance

Problems and
Obstacles Facing

e Theoretical
lecture

e Presentation

o discussion

Discussion
and oral
questions

The student will
learn about the
important role of
industrial crops in
developing various

The role of
industrial crops in
developing food
industries

e Theoretical
lecture

e Presentation

o discussion

Report on the
most suitable
and locally
used
production

The student should
know the types of
oils and fats, their
quality and
suitability for use.

Oils and fats - their
importance - their
source - methods of
testing the quality of
oils and fats

e Theoretical
lecture

e Presentation

e Group

discussion
a \/idan

Discussion
and oral
questions
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The student should
be familiar with the
different methods of
manufacturing  oils
and fats.

Vegetable Oil
Industry

Testing and Chemical
Reactions of Oils and
Fats

e Theoretical
lecture

e Presentation

e Group

diccnegion

Earth  pond
design
project

2 hours

The student should
be familiar with the
most important
crops that are a
source of vegetable

Oil Crops
1 -Sunflower Crop

e Theoretical
lecture

e Presentation

e Group

diccnegion

Discussion
and oral
questions

2 hours

The student should
learn  about the
soybean crop, its
importance and its
role in the food

-Soybean Crop

e Theoretical
lecture

e Presentation

e Group

disenegion

Cage design
project

Seventh

2 hours

First Month Exam

2 hours

The student learns
about the sesame
crop and the
environmental

conditions _suitable

1 -Sesame crop

e Theoretical
lecture

e Presentation

e Group

diccngeion

Discussion
and oral
questions

2 hours

The student will be
able to identify fiber
crops and their
different types.

Fiber crops
1- Cotton crop

e Theoretical
lecture

e Presentation

e Group

disenesion

Discussion
and oral
questions

2 hours

The student should
be familiar with the
importance of the
flax crop and its role
in fiber-based

Flax crop

e Theoretical
lecture

¢ Presentation

e Group

disenesion

Comparative
report
between
closed culture
systems,

Eleventh

The student will be
able to identify sugar
crops, their types
and importance.

Sugar crops
Sugar cane

e Theoretical
lecture

e Presentation

e Group

disenesion

Discussion
and oral
questions

Twelfth

The student should
be able to
distinguish between
sugarcane and sugar
beet crops and the

- Sugar beet

e Theoretical
lecture

e Presentation

e Group

diccnggion

Discussion
and oral
questions

Thirteenth

none

Second Month Exam

None

Fourteenth

The student should
be able to
distinguish between
different types of
industrial Crops,

Some crops used in
the industry:

1 -Jute and sesame
2- Safflower and rape

Fifteenth

None

General Review

e Group
discussion

e Answering
students’
auestions




11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Industrial Crops Production Book

Main References (Sources) Field crop production - oil and sugar crops

Recommended Books and References (Scientific

Journals, Reports...) None

Electronic References, Websites Some research from the Inter net

1. Course Name:

(Practical Industrial crops) - Second stage - Food Science Department - College of Agriculture - University of
Basra

2. Course Code:

INCR212

3. Semester / Year:

The Second course —Second stage(-2024-2025)

4. Description Preparation Date:

11/ 6/2024

5. Available Attendance Forms:

My presence in lap attend full time

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

5 hours per week - 3.5 units

7. Course Administrator’s Name (Mention All, If More Than One Name)




Name:

Zainab Ahmed Abdul- Razaq
Email: zainab.ahmed@uobasrah.edu.iq

8. Course Objectives

Course Objectives

* Introducing students to the importance of industrial crops.
* Providing students with theoretical and applied information on the most
important industrial crops, the botanical description of each crop, and the
classification and varieties of each crop.

Providing students with theoretical and applied information in the field of
cultivation and production of major oil crops, as well as the characteristics
and aspects of oil manufacturing.
* Providing students with theoretical and applied information in the field of
cultivation and production of the main sugar crops, as well as the processes
of sugar extraction and manufacturing.

9. Teaching and Learning Strategies

Strategy

The lesson includes (2) hours of theory and (3) hours of practical - the number of
weekly hours is approved, distributed over 15 weeks.

10. Course Structure

Required
outcomes

learning

Unit or Subject Name

Learning Method

Evaluation
Method

Students will have
information about
industrial crops and
students will be able to
know the division of
crops.

Introduction to industrial
crops - classification
(division) of industrial
crops

Lecture
explanation
presentation

with
and

Discussions
and
questions

Students will be able
to identify oil plants
and  know their
botanical description.

Botanical
classification

description,
and
varieties of oil crops

(sunflower and

sesame crop)

crop

Lecture
explanation
presentation

Discussions
and quiz

Students will be able
to identify oil plants
and  know  their
botanical description.

Botanical
classification
varieties of oil
(corn(maize)
safflower crop)

description,
and
crops
and

Lecture
explanation
presentation

Discussions
and
questions
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Students will be able
to identify oil plants
and  know their
botanical description.

Botanical  description,
classification and
varieties of oil crops
(Peanut and soybean(

Lecture
explanation
presentation

with

and

and

Quiz

reports

Students should have
knowledge of newly
cultivated Ccrops
(rapeseed and
mustard).

Botanical  description,
classification and
varieties of oil crops
(Rapesed and mustard).

Lecture
explanation
presentation

Discussions
and
questions

First month exam

Students will have
knowledge of the
industrial products of
oils and fats.

Manufacturing products
of oils and fats

Lecture
explanation
presentation

A field visit to nearby
crop fields

Students will have
knowledge of fiber
crops and  their
botanical description.

Botanical  description,
classification and
varieties of fiber crops
(cotton, flax)

Lecture
explanation
presentation

Students will have
knowledge of fiber
crops and  their
botanical description.

Botanical  description,
classification and
varieties of fiber crops
(jute and Kenaf or Decan
Hemp)

Lecture
explanation
presentation

Discussions
and
questions

Students will have
knowledge of fiber
crops and  their
botanical description.

Botanical
classification

description,

and
varieties of fiber crops
(sisal )

Lecture
explanation
presentation

Discussions
and
questions

Second month exam




Students will have
knowledge of the
sugarcane crop and its
botanical description.

Botanical  description,
classification and
varieties of sugar crops
(sugarcane)

Lecture
explanation
presentation

with

and

Discussions
and
questions

Students  will  be
familiar ~ with  the
botanical description

of sugar beet crop.

Botanical  description,
classification and
varieties of sugar crops
(sugar beets)

Lecture
explanation
presentation

Discussions
and
questions

Students will have
knowledge of the
botanical description
of stimulating and

aromatic crops.

Botanical  description,
classification and
varieties of stimulant and
aromatic crops

Lecture
explanation
presentation

Discussions
and
questions

11. Course Evaluation

The final exam consists of 50 theoretical exams, 10 for each monthly exam, 5 POM exams, and 5 reports.

12. Learning and Teaching Sources

Required Textbooks
(Curricular Books, If
Any)

Oil and sugar crops

(Dr.. Tawakkol Younis Rizk
Dr. Hikmat Abdul Ali)

Oilseeds

Tayfour, Hussein Awni and Rizgar Hamdi Rashid (1990).

.Ministry of Higher Education and Scientific Research, University of Mosul.
Fiber crops (Dr. Hikmat Abed Ali (
Fiber crops ( Dr.. Iyad Talaat Shaker(

Main References

(Sources)

Recommended
Books

n_c

and

Electronic
References, Websites




1. Course Name:

Food safty / Theoretical

2. Course Code:

FOSA215

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

11/6/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Saher Sabih George

Emaisaher.george(@uobasrah.edu.iq
Ammar.ramddan@uobasrah.edu.iql:

8. Course Objectives

Course
Objectives

The course covers all topics related to individual health and safety, as well as microorganisms that may cause
food poisoning, diseases, and the chemical, biological, and physical hazards present in foods, including
adulterated foods. It also addresses how to maintain body health and prevent foodborne diseases.

. Introducing students to the fundamentals of food safety and hygiene according to the curriculum,
providing them with a detailed understanding of these concepts and how to apply them in various life
situations.

. Understanding the microorganisms that cause food contamination, as well as those beneficial in
different food industries.

. Acquiring practical experience in the field of microbiology to qualify students for work in quality
control laboratories.

. Studying food contamination and its relationship to individual health.

. Understanding the potential risks microorganisms pose to human health.

. Learning about the relationship between microorganisms and disease occurrence.
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9. Teaching and Learning Strategies

Strategy

*Using modern teaching methods, including illustrative videos, and actively engaging students in

the scientific lectures.

*Preparing reports on topics related to the field of specialization.

*Conducting discussions within the classroom.

« Utilizing the instructor’s office hours to answer students’ questions regarding the theoretical part

of the course.

10. Course Structure

Week

Hours

Required learning outcomes

Unit
Subject

Learning Method

Evaluation Method

First

2 hours

By the end of this lesson, the student
will be able to:
v Explain the scientific concepts of

microbiology in general

Micro-
organisms

v Theoretic

al lecture
v Presentat

ion

v Participate

in solving examples

4 Quick test

v Homework

Second

2 hours

v By the end of this lesson, the

student will be able to:
v Explain the importance of food and
its impact on the overall health of the
individual, as well as the mechanisms
by which diseases are transmitted to

humans through contaminated food.

The
Importance
of Food
Safety

v Theoretic

al lecture

v Presentat

4 Group

discussion
v Example
s and solutions

v Interpret

ation of results

v Participate

in solving examples

4 Quick test

4 Homework

2 hours

v By the end of this lesson, the

student will be able to:

v'Provide an explanatory overview of
chemical contaminants in food,
including pesticides, detergents, and
others, and explain the mechanisms

by which chemical poisoning occurs.

Chemical
Hazards

v Theoretical
lecture

v’ Presentation
v Group
discussion

v  Examples  and
solutions

v Interpretation of

results

v Participate in solving
examples
v Quick test

v' Homework




By the end of this lesson, the student
will be able to:
v Explain the biological hazards that
pose risks to human health, including
diseases and poisoning caused by
bacteria, fungi, and other

microorganisms.
v

Biological
Hazards

v' Theoretical
lecture

v’ Presentation
v Group
discussion

v  Examples  and

v Participate in solving
examples

v Quick test

2 hours

NONE

First

None

None

2 hours

v' By the end of this lesson, the

student will be able to:
v Provide an explanatory overview
of Dbotulinum food poisoning,
including the bacteria that cause it,
their characteristics, the mechanism
of poisoning, the food vehicles
involved, as well as methods of

treatment and prevention.

<Botulism
Food
Poisoning

v’ Theoretical
lecture

v Presentation
v Group
discussion

v Examples  and
solutions

v Interpretation of

results

v Participate in solving
examples
v Quick test

v Homework

Seventh

2 hours

v' By the end of this lesson, the

student will be able to:

v Provide a detailed explanation of

types

infections and poisoning caused by

of poisoning caused by

toxins.
v Clarify the differences between

various types of food poisoning.

Food
Poisoning by
Infection and
Toxins

v" Theoretical
lecture

v’ Presentation

v Group

discussion
v Examples  and
solutions

v Interpretation of

v Participate in solving
examples
v Quick test

v' Homework

2 hours

By the end of this lesson, the student
will be able to:
v Explain all aspects related to
Bacillus food poisoning, including
the causative bacteria, the foods
responsible for this poisoning, as well
as methods of treatment and

prevention.
v

Bacillus
Food
Poisoning

v Theoretical
lecture

v’ Presentation
v Group
discussion

v Examples  and
solutions

v Interpretation of

results

v Participate in solving
examples
v Quick test

v' Homework




By the end of this lesson, the student
will be able to:
v Explain all aspects related to
Listeria food poisoning, including the
causative  bacteria, the foods
responsible for this poisoning, as well
as methods of treatment and

prevention.
v

Shigellosis
food
poisoning

v' Theoretical
lecture

v’ Presentation
v Group
discussion

v  Examples  and
solutions

v Interpretation of

results

v Participate in solving
examples

v Quick test

Tenth

2 hours

NONE

Second

None

None

Eleventh

2 hours

By the end of this lesson, the student
will be able to:
v Provide an explanatory overview
of Dbotulinum food poisoning,
including the bacteria responsible,
their characteristics, the mechanism
of poisoning, the food vehicles
involved, and methods for treatment

and prevention.
v

_Enter
pathogenic
Escherichia
coli

v Theoretical
lecture

v’ Presentation
v Group
discussion

v  Examples  and
solutions

v Interpretation of

results

v Participate in solving
examples
v" Quick test

v' Homework

Twelfth

2 hours

v' By the end of this lesson,
the student will be able to:
v Provide a comprehensive
explanation of mycotoxins,
that
the

the types of molds

produce them,
mechanisms of mycotoxin
poisoning, and methods of

treatment.

Mycotoxins

v’ Theoreti
cal lecture
v’ Presenta

tion

v Group

discussion
v Exampl
es and
solutions

v Interpret
ation  of

results

v Participate in
solving examples
v Quick test

v' Homework




Thirteenth |2 hours |v' By the end of this lesson, the v Theoretical v Participate in solving
student will be able to: lecture examples

V Clearly outline, in bullet points, the | Adulterated |v* Presentation v" Quick test

various methods for identifying Foods v" Group v Homework
adulterated foods, ways to avoid discussion
purchasing and consuming them v Examples  and

from markets, and strategies to solutions

reduce their prevalence. v Interpretation of

results

Fourteenth v/ By the end of this lesson, the| gl v’ Theoretical v’ Participate in solving

student will be able to: Hazard. lecture examples
Analysis
v Explain the concept of HACCP|Critical v’ Presentation v’ Quick test

Control
and its application in laboratories and Point) v’ Group v’ Homework

food manufacturing facilities through discussion

clear bullet points that help students v’ Examples  and

Fifteenth |2 hours |v' By the end of this lesson, the|Artificial v Solve  various
Intelligence
General

v Interpret the concept of artificial |[Review v’ Group

student ~will be able to: example

intelligence and its role in advancing discussion

food biology and food v' Answering
manufacturing, including its students' inquiries
applications in detecting food
poisoning and treatment methods,
aligning with current scientific
developments by linking food safety

and health with artificial intelligence.

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources




Required  Textbooks  (Curricular

Books, If Any) BOOK FOOA SAFTY 2008

Main References (Sources)

Recommended Books and References
(Scientific Journals, Reports...)

Electronic References, Websites

1. Course Name:

Dairy principles/ Practical

2. Course Code:

DAIR240

3. Semester / Year:

Second semester/2023-2024

4. Description Preparation Date:

30/1/2024

5. Available Attendance Forms:

Attendance in college laboratories

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

45/3.5

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Dr. Anfal Alwan Abdulnabi Email: anfal.abdul_nabi@uobasrah.edu.iq

8. Course Objectives



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

Chemical reactions and interactions
between the basic components of food, and
the study of methods for preparing standard
solutions

Course Objectives A description of food chemistry and its

relationship to nutritional and functional
aspects, and the study of how to measure
the viscosity of liquids and the peroxide
value

9. Teaching and Learning Strategies

e Lectures are based on explanation, delivery style, and brainstorming.
Strategy e  Computer-based and internet-based education for gathering information.
e  FEach student will give a discussion session on one of the course topics

10. Course Structure

Required learning outcomes Unit Learning Method Evaluation
Subject Method
Name

3 hours |e [] Introduction to dairy and a|Overview e Video Discussion
general explanation of dairy and questions

Second 3hours |V [] Detailed explanation of the|e milk e Practical Quick Quiz:

lecture samples lecture

e * Presentation

o Group
discussion

3hours |v . [] Detailed explanation of the|Sensory tests Practical | Discussion

lecture of milk lecture

e * Presentation

e Practical
experience

v [] Detailed explanation of the|milk acidity e Practical Discussion

lecture lecture

e * Presentation

e Practical
experience

Nothing First Monthly | Nothing Nothing
Exam




v' . [ Detailed explanation of the|e Fat e Practical Discussion
lecture percentage lecture
estimation e * Presentation
e Practical
experience

Seventh 3hours |v' . [l Detailed explanation of the|e . Milk e Practical Discussion

lecture chemical lecture

tests e * Presentation

e Practical
experience t

v' . [ Detailed explanation of the|Milk e Practical Discussion
lecture adulteration lecture and questions
e * Presentation
e Practical
experience

3hours |v' [] Detailed explanation of the|Fermented e Practical Discussion
lecture milk lecture and questions
e * Presentation
e Practical
experience

Nothing Second Nothing Nothing
Monthly
Exam

Eleventh 3hours |v [] Detailed explanation of the|Dairy i e Practical Discussion

lecture cream lecture

e « Presentation

e Practical
experience

11. Course Evaluation

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

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Dairy Principles/Practical

Main References (Sources) Dairy Principles/General

Recommended Books and References (Scientific Journals,
Reports...)




Electronic References, Websites

1. Course Name:

English language / 2" stage

2. Course Code:

ENGL206

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Orass Tariq Yasseen Email: orass.yasseen@uobasrah.edu.ig

8. Course Objectives

To enable the learner to communicate effectively and appropriately in real life
situation

L To use English effectively for study purpose across the curriculum
Course Objectives

To develop and integrate the use of the four language skills i.e. Reading,
Listening, Speaking and Writing

9. Teaching and Learning Strategies

Theoretical lectures in classrooms.

Presentations and video materials.

Strategy Group discussions.

Problem-based learning, inquiry, and brainstorming.
learning listening, speaking, reading and writing.
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10. Course Structure

Week Hours

Required learning outcomes

Unit
Name

or

Subject

Learning Method

Evaluation
Method

2 hours

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

e Recognize basic vocabulary
used in everyday university
life

Everyday
Communication

e Theoretical lecture
e Presentation
o Group discussion

Discussion and
questions

Second 2 hours

By the end of this lesson, the

student will be able to:

v/ Use subject and object
pronouns in simple
sentences

Pronouns

e Theoretical lecture

e Presentation

o Grammar
contextual
practice

drills,

Grammar
worksheet

2hours

By the end of this lesson, the

student will be able to:

v’ Write sentences using linking
words

linking words

o Theoretical lecture
o Presentation

o Group discussion

e Video presentations
e Groupactivities,

e sentencebuilding

Short
sentence
correction

test,

By the end of this lesson, the

student will be able to:

v Enhance speaking skills by
describing famous people
and holiday plans

Reading
Speaking

o Theoretical lecture

e Presentation

e Group discussion

o Video presentations

e Pairdialogues,image
prompts

Oral
presentation




Nothing

First
Exam

Monthly

Nothing

Nothing

2 hours

By the end of this lesson, the

student will be able to:

v/ Use continuous tenses to
describe activities

Grammar:
continuous tenses

o Theoretical lecture

e Presentation

e« Grammar drills,
contextual
practice

Grammer
worksheet

Seventh

2 hours

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

Write an essay on an
environmental or agricultural
topic

Writing: How to
Write

Sustainable
Composition

o Theoretical lecture
o Presentation

e Group discussion
o Brainstorming

o » Writing

e ¢ Practical exercise

Free writing
Written
presentation

By the end of this lesson, the
student will be able to:
v Use perfect tenses
to describe activities

Grammar: perfect
tenses

e Theoretical lecture

e Presentation

o Group discussion

o Video presentations

e Controlled

® exercises,

o writing promp

o Contextual
exercises

Discussion and
questions

Grammar test

Write grammar
worksheets

By the end of this lesson, the
student will be able to:
v' . Use simple tenses
to describe routin and
habits
v" Describe facts

Grammar:
tenses

simple

e Theoretical lecture
e Presentation

o Group discussion

¢ Video presentations
e Exercises
L) Sentence
construction

Discussion and
questions

Oral discussion
and question
Sentence
correction test
Write grammar
worksheets

Tenth

2 hours

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

2 hours

By the end of this lesson, the

student will be able to:

v Develop short paragraph
writing on familiar topics

v What is academic writing?

Write descriptions
of places, things,
or peopl
Writing
Paragraph
Composition

and

o Theoretical lecture

e Presentation

o Group discussion

o Video presentations

o Write short
paragraphs

e« Write descriptive
paragraphs

Submit essays
with
corrections




Twelfth

By the end of this lesson, the

student will be able to:

v Expand  vocabulary  and
improve listening skills by
listening to audio narratives

v" [] Comprehend what has been
heard and answer questions

v' [ Listen to and interpret long

conversations

Recognize
English

v [ sounds in

Recognize correct
pronunciation,
listening,
sounds

and

o Theoretical lecture
o Presentation
¢ Video presentations
e Audio clips and
long
conversations
Answer
comprehension
questions
Sound
pronunciation
exercises

and

Discussion and
questions
Comprehension
exercises
Verbal
exercises
Listening Test

Thirteenth

By the end of this lesson, the

student will be able to:

v' Talk and read about scientific
figures

Reading and

comprehension

o Theoretical lecture
o Presentation
e Group discussion
o Video presentations
e Reciprocal reading
o Reciprocal
dialogues

Reading test
Presentation
dialogue

Fourteenth |2 hours

By the end of this lesson, the

student will be able to:

v’ The past and present passive
tenses

v' [J The purpose of using this
technique

v' [ How it is used in academic
paragraphs

The passive voice

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations

Discussion and
questions

oral discussion,
and questions

Fifteenth 2 hours

By the end of this course, the

student will be able to:

v'. Review what has been
presented in preparation for
the final exam

Review

o Theoretical lecture
o Presentation

e Group discussion

e Answering students'
inquiries

Nothing

11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily
oral, monthly, or written exams, reports, etc.
5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

20 marks for the first monthly exam
20 marks for the second monthly exam
50marks for the final exam

Total 100 marks

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)




Headway upper intermediate Select reading upper intermediate
Main References (Sources)

Recommended Books and References (Scientific
Journals, Reports...) English grammar in use upper intermediate Grammar,

- . 1 1 1

Electronic References, Websites https://www.bbc

1. Course Name:

Computer Applications 3 / Practical

2. Course Code:

COMP202

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Computer Lab

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

3 hours per week (45 hours per semester) / (1.5 units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

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

8. Course Objectives



https://www.bbc/
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Handling Computer Applications
Working with Printing, Report Formatting, and Tables

Preparing Statistics, Ensuring Efficiency, and Speeding Up
Course Objectives Execution

Creating Presentations

9. Teaching and Learning Strategies

Theoretical and Practical Lectures Directly on the Computer
Presentations
Group Discussions

Strategy Problem-Based Learning and Personal Skill Development

10. Course Structure

Required  learning|Unit or Subject

Week Hours
outcomes Name

Learning Method Evaluation Method

First 3 Computer Introduction, | v/ Theoretical v’ Participating
hours Applications Nature of Data| Practical Lecture Solving

and Statistical| v/ Presentation Examples
Symbols v Group Discussion v Quick Test
4 Examples and Solutions

Computer Tabular  and| v Theoretical Participating
Applications Graphical Practical Lecture Solving
Presentation v Presentation Examples

v Group Discussion Quick Test
4 Examples and Solutions

v Computer Measures v Theoretical Participating
Applications Central Practical Lecture Solving
Tendency v Presentation Examples

v Group Discussion Quick Test
v Examples and Solutions

Fourth v Computer Measures v Theoretical Participating
Applications Dispersion Practical Lecture Solving
Variation v Presentation Examples

v Group Discussion Quick Test
v Examples and Solutions




Computer
Applications

4 Theoretical
Practical Lecture
4 Presentation
v Group Discussion
v Examples and Solutions

v’ Participating in

Solving
Examples

v Quick Test

v Computer
Applications

First Month
Exam

Seventh

Computer
Applications

Probability
Theory

4 Theoretical
Practical Lecture
4 Presentation
v Group Discussion
v Examples and Solutions

Participating in
Solving
Examples

Quick Test

Computer
Applications

Correlation

v Theoretical
Practical Lecture
v Presentation
v Group Discussion
4 Examples and Solutions

Participating in
Solving
Examples

Quick Test

Computer
Applications

Regression

v Theoretical and
Practical Lecture

v Presentation

v Group Discussion

v Examples and Solutions

Participating in
Solving
Examples

Quick Test

Computer
Applications

Second
Monthly Exam

Eleventh

Computer
Applications

Test of
Hypothesis

v Theoretical
Practical Lecture
v Presentation
v Group Discussion
4 Examples and Solutions

v’ Participating in

Solving
Examples

v" Quick Test

Twelfth

v Computer
Applications

v Theoretical and
Practical Lecture

v Presentation

v Group Discussion

4 Examples and Solutions

v’ Participating in

Solving
Examples

v Quick Test

Thirteenth

v Computer
Applications

Second month
exam

Fourteenth

v Computer
Applications

F- test

4 Theoretical
Practical Lecture
4 Presentation
v Group Discussion
v Examples and Solutions

v’ Participating in

Solving
Examples

v Quick Test




Fifteenth v Computer General v Theoretical and Practical
Applications Review Lecture

v Presentation

v Group Discussion

v Examples and Solutions

11. Course Evaluation

50 midterm exams + 50 final exams
10 points for reports and assignments + 40 points for the exam

12. Learning and Teaching Sources

Computer Fundamentals and Its Office Applications

Required Textbooks (Curricular Books, If Any) Computing and Internet Unit

Curricula of several different colleges that teach

Main References (Sources .
( ) computer science for the same level.

https://www.rwag.org

Electronic References, Websites

httn://www.cnroegramming.comebooks.com/12082-

1. Course Name:

Biochemistry / Theoretical

2. Course Code:

BICH230

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:



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

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Wasan Kadhim Abdul Razzaq Email: wasan.abdul razzagi@uobasrah.edu.ig

8. Course Objectives

Know the shape of molecules in space and the structural structures of these molecules
within the cell.

2. Provides a basic understanding of the topics covered in the scientific material.

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

Course Objectives 4. Study the basics of chemistry of living organisms of all kinds, whether plants, animals,
microorganisms, or viruses.

5. Study the components of the living cell, including carbohydrates, proteins, nucleic acids,
and lipids.

6.1 This study demonstrates the chemical composition and properties of cellular
components, their relative abundance, and their relationship to life.

7.1 Understand their role in nutrition, health, and biotechnology.

9. Teaching and Learning Strategies

Theoretical lectures in classrooms.

Presentations and video materials.

Strategy Group discussions.

Problem-based learning, inquiry and brainstorming.
Report and project-based learning.

10. Course Structure

Unit or Subject|Learning Evaluation

Week Hours Required learning outcomes Name Method Method

First 2 hours |By the end of this lesson, the student |Introduction  to|v’ Theo |V Partici
will be able to: Biochemistry - |retical lecture |pate in lecture
xplains basic concepts in|Components of | v/ Prese | v/ Quick
biochemistry the Living Cell|ntation test
istinguishes cell components and Their | v/ Grou |V Home
lassifies cell types Functions p discussion  [work

lentify cell functionsmanner.



mailto:wasan.abdul_razzaqi@uobasrah.edu.iq

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

rganize raw data into Understanding
carbohydrates correctly.
lassifying carbohydrate types.
Inderstanding carbohydrate
plots.

Inderstanding sugar structures.
Inderstanding the spatial structure of
sugars..

scatter

Tabular and
Graphical

Presentation

4 Theo
retical lecture

4 Prese
ntation

v Grou
p discussion

4 Partici
pate in lecture
4 exam
ples

v Quick
test

4 Home
work

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

lentify monosaccharides

lentify similar monosaccharides
lentify monosaccharide derivatives
lentify cyclic structures.

onosaccharides -
Monosaccharide
analogues

Monosaccharide
derivatives -
Cyclic structure
of sugars

v’ Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v

v Participate
in lecture

v Quick test
v Homework

2 hours

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

entifying sugars

lentifying low-carbohydrate sugars
lentifying reducing and non-reducing
sugars..

Low
reducing
non-reducing

types

sugars -
and

v" Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v Participate
in lecture
v" Quick test

2 hours

None

First Monthly

None

None

2 hours

By the end of this lesson, the student
will be able to:
Inderstanding
polysaccharides.
Inderstanding
polysaccharides.
Inderstanding homopolysaccharides
and heteropolysaccharides.s.

the concept of

the of

types

Polysaccharides

- homogeneous
and
heterogeneous

types

v’ Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v Participate
in lecture

v" Quick test
v' Homework

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

Inderstand the concept of fats and
their importance.

Inderstand fatty acids and their types.
Inderstand the structures of fatty
acids.

Inderstand  the interactions and
geometric similarities of fatty acids..

fats - definition -
importance

fatty acids - types
- structures -
reactions -
geometric
similarities
fatty acids

of

v’ Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v Participate
in lecture

v Quick test
v Homework




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

lentify the types of simple lipids
istinguish between the types of
simple lipids

Inderstand the structures of lipid
constants

Types of simple
fats (oils, fats,
and waxes), their
structures, and
fat constants

v’ Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v’ Participate
in lecture

v" Quick test
v Homework

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

efinition of the concept of complex
and derivative fats

dentify their types

lentify their structures..

Compound and
derived fats
their types and
compositions

v’ Theoretical
lecture

v’ Presentatio
n

v' Group
discussion

v Participate
in lecture
v Quick test

Tenth

2 hours

None

Second Monthly

None

None

Eleventh

2 hours

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

Inderstanding the concept of amino
acids

Inderstanding the types of amino acids
Inderstanding the structures of amino
acids

Inderstanding the properties of acids
Inderstanding the reactions of amino
acids.

Amino acids
their  divisions,
structures,
properties of’
amino acids, and
reactions

v" Theoretical
lecture

v" Presentatio
n

v Group
discussion

v Participate
in lecture

v Quick test
v Homework

Twelfth

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

Inderstanding the concept of peptides
Inderstanding the concept of proteins
Inderstanding the types of proteins
Inderstanding the types of protein
structures

Inderstanding the concept of the
denaturation process.

Peptides
Proteins:
Definition -
Classification -
Levels of Protein
Synthesis -
Denaturation

v’ Theoretical
lecture

v’ Presentatio
n

v Group
discussion

v’ Participate
in lecture

v Quick test
v Homework




Thirteenth By the end of this lesson, the student |Nucleic acids -|v" Theoretical |v Participate
will be able to: their importance |lecture in lecture

v - types of nucleic| v Presentatio |v" Quick test
v . Understand the concept of|acids n v Homework
nucleic acids. Understand their v Group
importance. discussion
v Understand the types of nucleic
acids.

Fourteenth 2 hours |By the end of this lesson, the student | Enzymes -|v" Theoretical |V Participate
will be able to: definition -|lecture in lecture
Inderstand the concept of enzymes.  |mechanism  of|v Presentatio |V Quick test
/nderstand how enzymes work. enzyme action -|\n v Homework
nderstand ~ how  enzymes  are|classification v’ Group

classified. discussion
v

Fifteenth By the end of this lesson, the student |Inactive and|v" Solve

will be able to: active enzymes: | various

v/ Identify inactive and active|factors affecting|example
enzymes. reaction rate v Group

v' Identify factors affecting | General Review |discussion
enzymes. v' Answering
students'
inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Al-Rawi, K.M. (1989). Introduction to Statistics,

Required Textbooks (Curricular Books, If Any) 469 pp

Main References (Sources)

Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites

1. Course Name:




Biochemistry/Practical

2. Course Code:

BICH230

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / three and a half units (3.5 and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: sheren fadhal abbas Email: sheren.abbas@uobasrah.edu.iq

8. Course Objectives

* Introduce students to the concepts of the process of preparing and detecting basic
compounds.
*Develop skills in collecting, organizing, and presenting data.
eInterpret and analyze results obtained during the practical lesson.
*Learn the principles of compound detection.
*Acquire skills in detecting and quantifying carbohydrates, proteins, lipids, and
enzymes.

Course Objectives

® « Promote critical thinking in interpreting scientific results..

9. Teaching and Learning Strategies

Theoretical lectures in classrooms.
Presentations and video materials.
Strategy Group discussions.

Problem-based learning, inquiry and brainstorming.
Report and project-based learning.

10. Course Structure

Unit or

Week Required learning outcomes Subject Name

Learning Method Evaluation Method



mailto:%20sheren.abbas@uobasrah.edu.iq

v' By the end of this lesson, the
student will be able to:
[l Explain the basic concepts of
biochemistry.

Distinguish between types of
carbohydrates.

Classify compounds

according to their classification
into primary and secondary.

]
Carbohydrate
detection and
classification

v
lectures

Practical
v lecture

v Presentation
v Group
discussion

v Examples
solutions

v Interpretation
of results

and

4 Participate
in solving examples
4 Quick test

v Homework

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

Distinguish between reducing
and non-reducing sugars based
on the color obtained from the
experiment and how to interpret
the results obtained.

Detection  of’
reducing

sugars

Practical lecture
Presentation
Group
discussion

v Examples
solutions

v Interpretation
of results

v
v
v

and

v Participate
in solving examples
4 Quick test

v Homework

3 hours

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

v The
distinguishes  simple,
polysaccharides,  di-,
and trisaccharides
through practical
experiments conducted
in the lab.

v' [ Identify ketone sugars
from aldehydes by the
color of the results
during the experiment.

v' [1 The color resulting
from the ketone group
is brick red and
contains a C= group.

student

Detection and
estimation of
ketone sugars

v’ Practical lectures
Presentation

v" Group discussion
v/ Examples
solutions

v Interpretation

of results

and

v Participate in
solving examples
v Quick test

v Homework

3 hours

By the end of this lesson, the
student will be able to:
v Definition of measures

One type of sugar is the
pentose, which contains five
carbon atoms.
[ Pentose can be distinguished
from hexose by performing a
Bial test.

This test distinguishes it from
other sugars by giving it a green
color.

Among these sugars
arabinose and xylose.

are

Detection of]
pentoses

v Practical lectures
Presentation

v' Group discussion
v’ Examples
solutions

v Interpretation

of results

and

v Participate in
solving examples

v Quick test

3 hours

None

First Monthly




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

an Simple, multi-,

secondary, and tertiary
protein  classes are
identified.

v [] Through a series of
practical tests to detect
amino groups.

The basic unit of
proteins is the amino
acid, which links one
carboxyl group to
another amino group.

2

Protein
detection

v Practical lectures
Presentation

v" Group discussion
v Examples
solutions

v Interpretation

of results

and

v Participate in
solving examples
v Quick test

v' Homework

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

v’ [] Proteins are identified by
detecting the amine group in the
ninhydrin test, which is a general
protein detector..

Detection of
amino acids

v Practical lectures
Presentation

v" Group discussion
v Examples
solutions

v Interpretation

of results

and

v Participate in
solving examples
v Quick test

v' Homework

3 hours

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

v [] The sulfur group is
detected in the amino
acids cysteine and
methionine, which
contain the SH=S
group.

-2 The orange to yellow color
indicates a negative result. The
black head at the bottom of the
tube indicates the presence of a
sulfur group.

Detection of
sulfur groups
in amino acids
of proteins

v’ Practical lectures
Presentation

v" Group discussion
v’ Examples
solutions

v Interpretation

of results

and

v Participate in
solving examples
v Quick test

v' Homework




By the end of this lesson, the
student will be able to.

Proteins and amino acids are
distinguished through a series of
tests and investigations.

Identify plant and animal
proteins, including casein,
albumin, and gelatin.

[l Use solvents such as hexane
and chloroform to precipitate
proteins.

{1 Use organic acids and bases to
detect proteins.

Detection of
proteins using
solvents and
metals

v Practical
Presentation
v" Group discussion
v Examples
solutions

v Interpretation
results

lectures

and

of

v Participate
in solving examples
4 Quick test

Tenth

3 hours

None

Second

None

None

Eleventh

3 hours

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

v Definition  Identifying
fats, which are esters of
fatty acids.

v' [] The basic unit of fats is
triglyceride and fatty
acids.

v' [ Fatty acids are divided
into saturated and
unsaturated.

v [] Saturated fatty acids
contain a single bond.

v’ [] Unsaturated fatty acids
contain two bonds.

Fat detection

v Practical
Presentation
v" Group discussion
v Examples
solutions

v Interpretation
results

lectures

and

of

v Participate in
solving examples
v Quick test

v Homework




Twelfth

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

v Distinguish . [ Cholesterol
can be detected by testing its
quantity in eggs through a
practical experiment in the
laboratory.

Cholesterol
detection

v Practical lectures
Presentation

v" Group discussion
v Examples
solutions

v Interpretation

results

and

of

v Participate in
solving examples
v Quick test

v' Homework

Thirteenth

3 hours

By the end of this lesson, the
student will be able to
[l The student learns the
difference between fat and oil.
1 Conduct a copper acetate test
or copper acetate detection.
{1 Fat is at the bottom of the tube,
while oil mixes with the solvent.
Because oil contains double
bonds, while fat contains single
bonds.

Distinguishing
between  fat
and oil from
the copper
acetate
experiment

lectures

v Practical
Presentation
v" Group discussion

v Participate
lecture

v Quick test
v' Homework

Fourteenth

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

v study. [ Identify soap,
which is a mixture of
fatty esters and a base
such as sodium
hydroxide.

Conduct a laboratory
experiment to separate the fat
from the soap, forming a white
precipitate from the base.

Detection  of

soap in fats

4 Practical
lectures Presentation
v Group
discussion

4 Examples
solutions

v Interpretation
of results

and

v Participate
in solving examples
v Quick test

v Homework

Fifteenth

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

v Explain the concept [
Explain the concept of
artificial  intelligence
and its role in the
development of
biochemistry.

v [] Distinguish between
traditional and Al-
assisted methods for
identifying and
detecting compounds.

v [ Identify common Al
applications in  the
chemical field.

v

v’ Appreciate the
importance of Al in
improving the quality

Artificial
Intelligence
Al

General
Review

v
example
v Group
discussion

v Answering
students' inquiries

Solve  various




11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Practical Agricultural Biochemistry Book

Main References (Sources)
-1 Biochemistry: Free For All/  Kevin Ahern & Indira Rajagopal & Taralyn Tan 2018

Recommended Books and References (Scientific

Journals, Reports...) 2- Chemistry and Biochemistry

Electronic References, Websites Websites

1. Course Name:

physical chemistry / Theoretical

2. Course Code:

PHCH219

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)




Name: Prof.Dr.Alaa Jabbar Abd Email: alaa.abd@uobasrah.edu.ig

Name Dr. Abdulbasit Hasan Email: abdulbasit.hasan@uobasrah.edu.iq

8. Course Objectives

eIntroducing students to the physical chemistry of food products according to the
vocabulary of the physical chemistry curriculum by giving a detailed idea about it and
how to deal with it and benefit from it in the various food industries.

Introducing students to the physical chemistry of food products and the applications
Course Objectives of physical chemistry to solutions or living fluids that exist within living organisms,
whether plant or animal, or their products, such as foodstuffs such as meat, milk,
vegetables, and fruits.

* Gaining experience in the field of food physical chemistry qualifies him to work in
quality control laboratories

9. Teaching and Learning Strategies

*e Theoretical lectures in classrooms.

*Using modern teaching methods and illustrative films, as well as involving students in
Strategy scientific lectures.

*Reports on one of the topics related to the specialty.

* Discussions inside the classroom

10. Course Structure

1. Course Name:

physical chemistry / Practical

2. Course Code:

PHCH219

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory



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

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

Three hours per week (45 hours per semester) / 3.5 units (3.5 units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name Dr. Abdulbasit Hasan Email: abdulbasit.hasan@uobasrah.edu.iq

8. Course Objectives

eIntroducing students to the physical chemistry of food products according to the
vocabulary of the physical chemistry curriculum by giving a detailed idea about it and
how to deal with it and benefit from it in the various food industries.

Introducing students to the physical chemistry of food products and the applications
Course Objectives of physical chemistry to solutions or living fluids that exist within living organisms,
whether plant or animal, or their products, such as foodstuffs such as meat, milk,
vegetables, and fruits.

* Gaining experience in the field of food physical chemistry qualifies him to work in
quality control laboratories

9. Teaching and Learning Strategies

*Using modern teaching methods and illustrative films, as well as involving students in
scientific lectures.
*Reports on one of the topics related to the specialty.
Strategy e  Practical lectures in the laboratory and field visits..
e Group discussions.
e Problem-based learning, inquiry and brainstorming.
Report and project-based learning.

10. Course Structure

1. Course Name:

storage pests/ theoretical lesson

2. Course Code:

STPE214



mailto:abdulbasit.hasan@uobasrah.edu.iq

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

01/12/2024

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Shayma Thyab Gddoa Email : shayma.gddoa@uobasrah.edu.iq
Dr. Iman mussa omran Email : iman.omran @uobasrah.edu.iq

1. Course Name:

storage pests/ theoretical lesson

2. Course Code:

STPE214

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

01/12/2024

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Shayma Thyab Gddoa Email : shayma.gddoa@uobasrah.edu.iq
Dr. Iman mussa omran Email : iman.omran @uobasrah.edu.iq

Course objectives .8



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

Course Objectives

o type of pests that affect stored material

inside grain
control of stored materials

e type of mites — control

e Mite - general characteristics of the mites

e inspection of grain sample collection method
e detection of insect infestation in stored grains methods of detecting insect infections

o Identify food storage pests, including microorganisms (bacteria, fungi, and viruses),
various types of insects, rodents (mice and rats), birds, and animals.

e Use good specifications and conditions when establishing food storage facilities.

o Use biological control methods instead of chemical control.

e definition of pest — Economic importance of grain storage type of storage

.Teaching and learning strategies9

Lecture in the hall theoretical

Presentation .

Group discussions.

Report-based learning and student classroom activity.

Strategy

Course structure .10

Week Unit or

Name

Hours Subject | Required

outcomes

learning

Evaluation
Method

Learning Method

Identify food
pests,
microscopic
(bacteria,
viruses.)

eIdentify insects of all
types and rodents (mice and
rats.)

* Identify birds of all types
and animals that infest
agricultural crops and food

1 . ¥l

storage
including
organisms
fungi, and

1.

Discussion and

questions

e Theoretical lecture
e Presentation
o Group discussion

Identify sources of fruit and
vegetable contamination.
Identify the conditions
required for fruit and
vegetable storage.
+ Identify bacterial and
fungal pests that affect
fruits and vegetables.

Pests affect fruits

and vegetables.

Report on the
most suitable and
locally used
production units

e Theoretical lecture
e Presentation
o Group discussion




Pests found in date
stores

A Dbrief overview of pests
that affect stored dates.
Methods for protecting
stored dates.

Identifying signs of
spoilage in stored dates.
Fungal diseases that affect
dates.

Identifying microorganisms
found in date stores.

Discussion
questions

and

o Theoretical lecture
e Presentation

o Group discussion
¢ Video
presentations

Pests attack grain
and legume stores

Identifying
legume pests.
Grain storage methods.
Necessary  steps ~ when
storing grain.

Forms of grain damage.
Fungal infection of stored
grain.

Stages of microorganism
development in  stored
grain.

grain  and

Earthen

pond

design project

e Theoretical lecture
e Presentation

o Group discussion
e Video
presentations

Pests of cold food
stores

Purpose of cold storage.
Benefits of cold storage.
How to control storage
conditions.

Changes that occur to food
during cold storage.

Causes that lead to spoilage
of refrigerated foods.
Pests that affect
storage.
Deterioration that
contributes to the

amaraance nf neacte in ecnld

cold

Discussion
questions

and

e Theoretical lecture
e Presentation

o Group discussion
Video presentations

Pests of canned food
stores

Understand the concept of
food canning.

Understand the types of
canned food spoilage.
Canned food spoilage
caused by yeast.

Discussion
questions

and

e Theoretical lecture
e Presentation

o Group discussion
e Video
presentations

Seventh

Nothing

First Monthly Exam

Nothing

Nothing




definition of pest —
Economic
importance of grain
storage type of

Define the pest , Knowing
storage methods

Discussion
questions

o Theoretical lecture
e Presentation

o Group discussion
¢ Video
presentations

type of pests that
affect stored material

Identify the most important
insect pests that affect
stored products

Discussion
questions

o Theoretical lecture

e Presentation

e Group discussion
Video
presentations

grain inspection —
sample  collection
method

Knowing the examination
methods

Discussion
questions

o Theoretical lecture
e Presentation

o Group discussion
Video presentations

detection of insect
infestation in stored
grains methods of
detecting insect
infections inside
grain

Knowing how to detect
insects feeding inside the
grain

Discussion
questions

o Theoretical lecture
e Presentation

o Group discussion
Video presentations

control of stored
materials

Learn about the most
important preventive and
curative methods used in
control

Discussion
questions

o Theoretical lecture
o Presentation

o Group discussion
Video presentations

2
hours

Nothing

Second Monthly Exam

Nothing

Nothing

Course Evaluation .11

,The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral
.monthly and written exams, reports, etc
.marks for attendance, participation, and answering oral questions and quizzes 5

marks for reports 5

marks for the first monthly exam 5
marks for the second monthly exam 5
marks for the final exam 20

Total 40 points

degrees for the theoretical part 60

Learning and teaching resources .12




Warehouse Insects - Dr. Abdullah Falih Al-
Azzawi and Dr. Mohammed Zahir Mahdi

Required textbooks (methodology if available)

Main References (Sources)

[1] Abdul Qader Agab Qassem, pests of apples and
almonds and ways to combat them,2004.
[2] Hisham Mohamed Salih, Food Contamination, 2014

Recommended supporting books and references
(...scientific journals, reports)

Electronic references, websites

1. Course Name:

storage pests/ Practical

2. Course Code:

STPE214

3. Semester / Year:

Frist Semester / 2024-2025

4. Description Preparation Date:

01/09/2024

5. Available Attendance Forms:

Laboratory attendance and store visits

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

3 hours per week

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: lecturer Mahmood O.Jaafer Email Mahmood.jaafar @uobasrah.edu.iq
Sara Hashem Musa Sara.Musa @uobasrah.edu.iq




Course objectives .8

Introducing the student to insects and fungi that infect grain, seed and food -1
.stores

.Finding solutions to combat it and reduce its impact -2

.How to check grains and stored materials -3

Knowledge of the devices used to take samples. 5- Methods of taking samples -4
.and types of examination

Course objectives

-5Identify food storage pests, including microscopic organisms (bacteria, fungi, and

viruses), various types of insects, rodents (mice and rats), birds, and animals.
-6 -Use good specifications and conditions when establishing food storage facilities.
-7 -Use biological control methods instead of chemical control.

Teaching and learning strategies .9

Practical lectures in the laboratory and store visits.

Presentations

and video materials.

Group discussions.
Learning based on observing stored insect models under the microscope.
Report-based learning and student classroom activity.

Strategy

Course structure .10

Evaluation
method

Learning method

Name of unit or topic

Required
learning

watches

Oral discussion
and questions

o Theoretical lecture
e Viewing  storage
lesion samples under
a microscope

e Show video clips of
the damage caused by

ctnrad incacte

Symptoms of warehouse
insect infestation and
types of insect pests in
warehouses

Identify  the
symptoms  of
infection and
types of insect

pests

hours 3 | the first

Group discussion
with Koz for the
previous lecture

o Theoretical lecture
e Bringing samples
of stored pests and
identifying their
damage

The most important
insects that infect stored
materials

Knowing the
most

important
insects that

cause damage

the

hours 3
second

Oral discussion
and questions
with Koz for the
previous lecture

o Theoretical lecture
e Bring samples of
infected grains and
identify the insects
.under a microscope

Southern beetle - Large
bean beetle - Dry fruit
beetle - Cigarette beetle

Identifying
Southern Bean
- Beetles
Large  Bean
Beetle - Dry
- Fruit Beetle
Cigarette
Beetle
knowing
damage
methods
control

and
the
and

of

the third




Discussion  and
general questions
on the topic

o Theoretical lecture
e Viewing insect
models under a
microscope

Rice weevil-Grain weevil-
Carpet beetle-Date bugs-
Mediterranean flour moth-
Moth Indian flour

Identifying

insects:  rice
weevil, grain
weevil, carpet
beetle.  date

Discussion  and
general questions
about the topic
with Koz for the
previous week

e Theoretical lecture
e Watch a video of
grain inspection and
,sampling  methods
with an appointment
to visit grain storage
.sites (Basra Silo)

Examination of stored
- grains and grains
Sampling methods

Learn how to
inspect stored
grain and seed
Sampling -
methods

hours 3

General
discussion
questions
Koz on
previous topic

and
with
the

e Theoretical lecture
Video on post-harvest
diseases

- Postharvest diseases
Control of postharvest
diseases - Measures to be
taken to control
,postharvest rot in grains
seeds, fruits and
vegetables dry

Identify post-
harvest

diseases , how
to combat
them, and the
measures that
must be taken
to combat

nnot harvact

Discussion  and
general questions
With a jug for the
previous topic

e Theoretical lecture
e Presentation of
fungi  that cause
postharvest fruit rot

The most important fungi
that cause post-harvest rot
- in fruits and vegetables
the most important causes
of rot

Knowing the
most
important
fungi that
cause post-
harvest rot in
fruits and

hours 3

Seventh

nothing

¢ nothing

First monthly exam

nothing

hours 3

Discussion  and
general questions
about the topic

e Video
photo
presentations
of the most
important
components
of the
storage pest
laboratory

*A tour to view

and

Learn about the
warehouse pest laboratory

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

Understand the
storage  pest
laboratory, it

Quick Quiz:
Students identify
spoilage fungi
using
microscopic
examinations

Practical lecture
*Presentation
*Group discussion

Learn about the fungi that
infect fruit and vegetable
stores

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

[] Identify the
most important
fungi that
infect fruit and

hours 3




Discussion  and
general questions
about the topic

Practical lecture
*Presentation
Microbial culture
examinations ®
Microscopic

Pests that affect juices and
soft drinks

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

he most
important pests

eleventh

Various microbial
tests on samples
of meat spoiled
due to storage and
comparison of the

*Presentation

*Microbial culture
*Microscopic

examinations

Microbial
meat

spoilage of

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

O Conduct

Group discussion
and general
questions

Theoretical lecture

e e[dentifying toxins
caused by fungal
diseases

Microbial
cheese

spoilage of

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

I Identify the
different types
of spoilage that

thirteenth

Checking canned
goods and
recording any
changes that have
occurred to them.

Practical lecture
*Presentation
*Microbial culture

*Microscopic

Canned food store pests

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

Identify the

fourteenth

nothing

e nothing

Second monthly exam

nothing

hours 3

fifteenth

Course Evaluation .11

,The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral
.monthly and written exams, reports, etc
.marks for attendance, participation, and answering oral questions and quizzes 5

marks for reports 5

marks for the first monthly exam 5
marks for the second monthly exam 5
marks for the final exam 20

Total 40 points

degrees for the theoretical part 60

Learning and teaching resources .12

Warehouse Insects - Dr. Abdullah Falih Al-
Azzawi and Dr. Mohammed Zahir Mahdi

Required textbooks (methodology if available)

Mycotoxins - Dr. Ismail Khalil Ibrahim

Main References (Sources)

Recommended supporting books and references (scientific
(...journals, reports

Electronic references, websites




1. Course Name:

Baath regime crimes

2. Course Code:

BACR205

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

2 hours per week / 2 units

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr.widad salim mohammad Email:widad.mohammad@uobasrah.edu.iq.

8. Course Objectives

1- Talking about part of Iraq’s contemporary history, the circumstances it went

. through, and the nature of the Baath regime that prevailed in that period in Iraq.
Course Objectives R . . . L
® 2- Highlighting the crimes of genocide and human rights violations

committed against the Iraqi people.

9. Teaching and Learning Strategies

Theoretical lectures in classrooms.

Presentations and video materials.

Group discussions.

Strategy Problem-based learning, inquiry and brainstorming.

Report and project-based learning.

The lesson includes (2) hours of theory and (3) hours of practical - the number of
weekly hours is approved, and distributed over 15 weeks.




10. Course Structure

Week Hours

Required
learning

Unit or
Name

Subject

Learning Method

Evaluation Method

First 2 hours

The student's
understanding of
the importance of
studying the
topic.

Crimes of the
Baath regime
according to the
Iraqi Supreme
Criminal  Court
Law in 2005

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Second | 2 hours

The student's
understanding of
the most
important  laws
related to crimes.

The crimes of the
Baath regime
according to the
documentation of
the Law of the
Supreme Iraqi
Criminal Court in
2005

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

2 hours

The student's
understanding of
the decisions
issued regarding
crimes

committed by the
regime.

Decisions issued
by the Supreme
Criminal Court

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students  to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

2 hours

The student's
understanding of
psychological
and social crimes
and their impact
on society at the
time.

Psychological and
social crimes and
their effects and
the most
prominent
violations of the
Baathist regime in
Iraq

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students  to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

The student's
understanding of
the importance of
religion, its
impact on
society, and how
the regime dealt
with clerics at the
time.

The Baathist
regime’s position
on religion

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.




The student's
understanding of
the extent of the
crimes
committed in
Iraq at the time.

Violations of Iraqi
laws

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Seventh

2 hours

First-month exam

2 hours

The student's
understanding of
the decisions
violated at the
time and their
impact on
society.

Some  decisions
regarding political
and military
violations of the
Baath regime

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

2 hours

The student's
understanding of
the locations of
prisons and
torture facilities
that were used
against society at
the time.

Prison and
detention places of
the Baath regime

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students  to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

The student's
understanding of
the extent of the
previous regime's
violations of laws
and their impact
on the
environment, the
effects of which
continue to this
day.

Environmental
crimes of the
Baath regime in
Iraq

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students  to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Elevent
h

The student's
understanding of
the extent of
pollution caused
by the previous
regime's policies

and

Military
radiation
pollution,
and
destruction of
cities and villages

mines,
the

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Twelfth

The student's
understanding of
the issue of
draining marshes
and eroding

Drying the
marshes and
bulldozing palm
orchards, trees and
Ccrops

An explanatory
lecture with
explanations and
examples using a
display screen with a

Surprise tests and
assigning  students  to
manage the lecture under
supervision and guidance
from us, including tests at




Thirteen
th

The student's
understanding of
the horrific
nature of the
mass graves that
occurred at the
time.

Mass grave crimes

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Fourtee | 2 hours

nth

The student's
understanding of
the places and
times of the
crimes.

Chronological
classification  of
genocide graves in
Iraq for the period
1963-2003

An explanatory
lecture with
explanations and
examples using a
display screen with a

blackboard

Surprise tests and
assigning  students to
manage the lecture under
supervision and guidance
from us, including tests at
the end of each course and
monthly.

Fifteent | 2 hours

h

Second month exam

11. Course Evaluation

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

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

The crimes of the Baath regime in Iraq

Main References (Sources)

1. The disintegration of the family and society in
and from the Baath.

A_TIY

Al

* A1 rz

1 A1l Au” Al

Recommended Books and References (Scientific Journals,

Reports...)

Scientific journals

Electronic References, Websites

Some research and articles on genetics




1. Course Name:

(Agricultural extension) - The second Stage - Department of Field Crops - College of Agriculture - University of

Basrah

2. Course Code:

AGEX213

2. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

. Available Attendance Forms: Attending college within practical microbiology laboratories

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

2 hours per week / 2 units

7. Course Administrator’s Name (Mention All, If More Than One Name)

Dr.Abdulameer Raheem Obaid Email: : abdulameer.obaid@uobasrah.edu.iq

- .1

8. Course Objectives

Course Objectives

® [earn about agricultural extension science

®  agricultural community and how to apply them

9. Teaching and Learning Strategies

Strategy of weekly hours approved distributed over 15 weeks.

The lesson includes (2) theoretical hours and (3) practical hours - the number

10. Course Structure

Required learning outcomes Unit or Subject Name | Learning Method

Evaluation
Method

To be able to understand and | Agricultural extension
comprehend the material | and its impact on the | e Lecture with
according to my theory. The | development of rural | explanation in
ability to repeat the material | communities presentation

for the next daily and monthly

Display



mailto:abdulameer.obaid@uobasrah.edu.iq

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

The role of agricultural
extension in
development and
combating
underdevelopment
Agricultural extension
—phylsophy and
objective

ILecture

with
explanation  in
presentation

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Agricultural extension
—phylsophy and
objective

ILecture

with
explanation  in
presentation

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

General principles of
agricultural extension

Lecture with
explanation  in
presentation

2 hours

Examl

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Agricultural extension
activity and its
development

The different factors
watch effect of
Agricultural extension

Lecture with
explanation  in
presentation

Seventh

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Agricultural Extension
Systems and
Organizations

Lecture with
explanation  in
presentation

2 hours

. To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Types of Agricultural
extension

Lecture with
explanation  in
presentation

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Characteristics of an
agricultural guide

Lecture with
explanation in
presentation

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

advisor

agricultural
qualifications

Lecture with
explanation  in
presentation

Eleventh

2 hours

To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Duties and duties of an
agricultural guide

Lecture with
explanation in
presentation




. To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Twelfth

Program planning and

evaluation with

in

Lecture
explanation
presentation

. To be able to understand and
comprehend the material
according to my theory. The
ability to repeat the material
for the next daily and monthly

Thirteenth | 2 hours

Principles of planning

uidance programs .
g prog with

in

Lecture
explanation
presentation

Fourteenth | 2 hours

Fifteenth 2 hours

11. Course Evaluation

The final exam consists of 50 theoretical exams, 20 for each monthly exam, 5 POM exams, and 5 reports.

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

Agricultural extension, part 2 Dr . Abbas Abdul Mohsen

Main References (Sources)

Recommended Books and References (Scientific
Journals, Reports...)

Electronic References, Websites

Theoretical Course Description

1. Course Name:

Liquid Milk Products

2. Course Code:

LIML324

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Prof. Dr. Haider lbrahim Ali Email: haider.ali@ uobasrah.edu.iq

8. Course Objectives

*Teach students about the chemical
composition of milk.

*Teach students about the factors
affecting milk composition.

*Teach students how to preserve milk.
*Teach students how to handle milk.
*Teach students how to make various
dairy products, such as butter, cream,

Course Objectives

9. Teaching and Learning Strategies

e Practical lectures in the laboratory and field scientific visits to dairy factories.
¢ Presentations and video materials.
Strategy o Group discussions.
¢ Problem-based learning, inquiry, and brainstorming.
o Report-based learning and projects.

10. Course Structure

Week Hours |Required learning outcomes Unit or Subject|Learning Evaluation
Name Method Method

v’ By the end of this lesson, the student will|General Video Oral

be able to: Introduction presentations *|discussion
v' Explain the concept of milk composition. Conduct and

v Identify the main objectives of milk practical questions
collection and handling. experiments
v Distinguish between the types of milk
obtained from different ruminant species
and their areas of application.

v Describe the development of the dairy
industry.

v Identify the most important types of
dairy products produced from milk.

v Understand the relationship between
milk suppliers and dairy industry owners.
v Identify the economic and social
contributions of the dairy sector in
different countries.

Discussions
* Reports




Second

2hours

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

Classify production units according to system
specifications.

Distinguish the main differences between
unit types in terms of design, infrastructure,
and operational requirements.

Identify the factors influencing the selection
of the appropriate type of production unit
(such as location, available resources, and
type of milk produced).

Analyze the advantages and disadvantages of
each type of production unit from an
economic and technical perspective.

Classification of
production units
and cleaning
solutions for
devices

Practical
lecture

Conduct
experiments

Group
discussion

Reports

Report on the
most suitable
and  locally
used
production
units

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

Explain the concept of physical properties.
Address the effect of physical properties on
the components of milk.

Explain the concept of chemical properties
of milk.

[ Address the effect of chemical properties of

milk.

Physical and
chemical
properties  of

milk

Practical
Lecture °

*Practical
Experiments

* Reports

Oral
discussion
and
questions

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

Explain the concept of heat treatment of
milk.

Classify heat treatments.
Identify the types
temperatures.
Identify  the
temperatures.
The effect of pasteurization temperatures on
milk composition.

The effect of sterilization temperatures on
milk composition.

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

\ The effect of heat treatments on the sensory

of pasteurization

of  sterilization

types

evaluation of milk.

Thermal
treatments
milk

of

Practical
Lecture

Conduct
practical

experiment on
sorted milk
production

Oral
discussion
and
questions

Nothing

First
Exam

Monthly

Nothing

Nothing




2 hours

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

Explain the concept of milk fat separation.
Identify milk separation methods.

Study the conditions affecting the
separation process.

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

How to clean a separator.

How to make cream.

Separate
and

milk
make

cream.systems

e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Oral
discussion
and
questions

Seventh

2 hours

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

Explain the concept of yogurt.

Identify the types of yogurt.

Identify the ingredients used in yogurt
production.

How yogurt is made.

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

Conduct an economic feasibility study of
yogurt production.

Yogurt
Production

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Oral
discussion
and
guestions

Seventh Grade (2 hours): By the end of this
lesson, the student will be able to:

Explain the concept of condensed milk
production.

How to make unsweetened condensed
milk.

How to make sweetened condensed milk.
List the disadvantages of condensed milk
production.

Drying milk.

List the disadvantages of drying milk.

List the types of milk drying methods:
condensed milk and sweetened condensed
milk.

/ e

sweetened
condensed

milk.

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
and
questions

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

Explain the concept of cheesemaking.
Identify the ingredients used in
cheesemaking.

The method of cheesemaking.

The tools used in cheesemaking.
Disadvantages of cheesemaking.

Study the yield ratio of cheese.

Study the types of microorganisms added

during cheesemaking.
v

Cheesemaking

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
and
guestions




Tenth

2 hours

Nothing

Second Monthly

Exam

Nothing

Nothing

Eleventh

2 hours

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

Explain the concept of milk adulteration.
Identify the types of milk adulteration.
Identify the practical methods of milk
adulteration.
The benefits
adulteration.
Understand the amount of losses resulting

from milk adulteration.
v

of understanding milk

Milk
Adulteration

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Milk
adulteration
methods
report

Twelfth

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

Explain the concept of homogenization.
Identify the types of homogenization
methods.

Study the effect of homogenization on milk
components.

Study the effect of certain factors on milk

homogenization.
v

Milk
Homogenization

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
and
questions

Thirteenth

2 hours

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

Explain the importance of transporting
milk.

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

Implement the correct procedures for

transporting and handling milk.
v

Transporting
and Handling
Milk

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion
and
guestions

Fourteenth

2 hours

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

Explain the benefits of breast milk.

Identify the types of infant formulas.
Mention the methods for preparing

formulas.
v

Breast Milk

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
and
questions

Fifteenth

2 hours

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

Explain the concept of dairy by-products.
Identify the types of dairy by-products.

v

Dairy by-

products

e Theoretical
lecture

e Presentation
e Group
discussion

e Answering
students'

Oral
discussion
and
questions




11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Textbook liquid milk

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

Recommended Books and References (Scientific Journals,|Journal 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 / 2024-2025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Orass Tariq Yasseen Email: orass.yasseen@uobasrah.edu.iq

8. Course Objectives

*The student will learn about milk quality control
processes

*The student will learn about chemical and
microbiological tests of milk

*The student will learn about milk defects and
adulteration

*The student will learn about the milk sorting and
homogenization process

*The student will learn about the thermal processing
of milk

*The student will learn how to produce condensed,
sweetened, dried, flavored, and cream milk.

*The student will learn how to produce fermented
milk.

Course Objectives

9. Teaching and Learning Strategies

*Practical lectures in the laboratory and field scientific visits to dairy factories.
o Presentations and video materials.

Strategy e Group discussions.

e Problem-based learning, inquiry and brainstorming.

e Report and project-based learning.

10. Course Structure

Required learning outcomes Unit or Subject|Learning Method Evaluation
Name Method




3 hours

By the end of this lesson, the student
will be able to:
o Identify different culture systems.

Overview

¢ Video presentations
and photos of
aquaculture systems.
e A tour to view the
closed-loop system in
the department's
laboratories, the
aquaponics  system,
and the fish tanks on
the university
campus.

Discussion
and
questions

Second

3 hours

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

v Identify each type of production unit
in aquaculture.

v Classify the types of production
units according to their nature.

v Select the most appropriate

production unit for a specific case study
or project.

v Practically apply the steps for
classifying production units through
images, models, or a field visit.

Classification of
Production
Units

e Display
classify
production units
according to
their
specifications.

and

e Practical lecture
e Presentation
e Group discussion

Quick Quiz:
Students
identify the
appropriate
category for a
set of
production
units
mentioned in
the
guestions.

3 hours

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

v’ Design and construct earthen ponds
and handle their equipment and
supplies.

v Design ponds on paper or using
computer software.

v Determine the cross-section of the
dam.

v Calculate the quantities of soil
required to be added or removed.

v Determine the area and method of
constructing fish  collection fish
collecting hole, drain gates, supply and
discharge  channels, and their
accessories.

v’ Review and identify the equipment
used for water supply and drainage.

v’ Review and identify the equipment
used for pond aeration.

v’ Calculate the quantities of water
reauired and the time reauired to fill

Design and
Construction of
Earthen Ponds 1

e Practical lecture
e Presentation
¢ Problems solving

Solve
practical
problems




Fourth

3 hours

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

v Design and construct earthen ponds
and handle their equipment and
supplies.

v Design ponds on paper or using
computer software.

v Determine the cross-section of the
dam.

v Calculate the quantities of soil
required to be added or removed.

v Determine the area and method of
constructing fish  collection fish
collecting hole, drain gates, supply and
discharge  channels, and their
accessories.

v Review and identify the equipment
used for water supply and drainage.

v Review and identify the equipment
used for pond aeration.

v Calculate the quantities of water
required and the time required to fill
and drain ponds.

Design and
Construction of
Earthen Ponds 2
e A field visit to
the fish ponds at
Al-Hartha
Station Farm or
to one of the
fish farms in the
governorate.

e Explanation by the
subject teacher

e Explanation by the
farm management

Discussion
between
students and
between
them and the
lecturer or
farm
management

3 hours

Nothing

First
Exam

Monthly

Nothing

Nothing

3 hours

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

Understand the
homogenization processes of

milk and its products

The benefits of this process
\
Identify the homogenizer and

its types

Milk

Homogenization

Practical Lecture

Presentation,

Discussion
and Quiz

Seventh

3 hours

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

*Understand thethermal treatments
of milk
What is pasteurization

Types of pasteurization
What is sterilization
Types of sterilization
Description of equipment

Testing the efficiency of pasteurization

The thermal

treatments of

milk

Field visit to

a dairy

factory in the

governorate

Practical
application
through a
visit to the
dairy factory
of the College
of Agriculture
at the
University of
Basra
Discussion
between
students and
the  course
instructor or
dairv factorv




3 hours

By the end of this lesson, the student
will be able to:
Understand On the Chocolate

Flavored Milk Industry
Learn about the production
and manufacture of fruit-

flavored milk

Chemical and microbiological Tests

of
dairy

Production
liquid
products

Practical lecture

Presentation

Video

presentations

Field visit to a dairy

factory in the

Practical
testing
experiments
on samples of
flavored milk

Reports

3 hours

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

Manufacture and produce cream

Types of cream

Its properties

Cream
manufacturing

Practical lecture

Practical
production in
laboratory

cream
the

Practical
testing
experiments
on samples of
cream

Reports

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

3 hours

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

Understand the production of

sterilized milk

Pradiictinn methndc

Manufacturing
and producing
sterilized milk

Practical

lecture

Presentation

Perform
practical
testing
experiments
on samples of
sterilized milk

Reports

Twelfth

3 hours

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

Understand the manufacture and
production of condensed milk

Production methods

Chemical and microbiological Tests

Dried milk
manufacture
and production

Practical

lecture

Presentation

Video presentations

Perform
practical
testing
experiments
on dried milk
samples

Reports




Thirteenth

3 hours

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

Understand the condensed

milk industry and production

Chemical and microbiological Tests

Condensed milk
industry and

production

Practical

lecture

Presentation

Video presentations

Perform
practical
testing
experiments
on
condensed
milk samples

Reports

Fourteenth

3 hours

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

Manufacture and produce fermented

milk

Chemical and microbiological Tests

Fermented milk

Practical
lecture
Laboratory  yogurt
production, oral
discussion and

questions

Perform
practical
testing
experiments
on yogurt
samples

Reports




Fifteenth |3 hours|By the end of this course, the student |Artificial e Practical lecture Nothing
will be able to: Intelligence Al  |e Presentation
Explain the concept of|e Review of|e Video presentations

practical ¢ Group discussion
experiences e Answering students'
applications in the dairy|using artificial inquiries

intelligence in
fish farming
activities.

artificial intelligence and its
industry

Identify  the smart General Review
technologies used in dairy

factories

Analyze the role of artificial
intelligence in  improving

production efficiency

(1 Distinguish  between
traditional and smart systems
in terms of efficiency and

operational feasibility

Evaluate  the  challenges and
opportunities associated with applying
artificial intelligence in the dairy

industry.

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks total

50 marks for the theoretical part

12. Learning and Teaching Sources




Required Textbooks (Curricular Books, If Any) Textbook liquid milk \practical

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

Recommended Books and References (Scientific Journals,|Journal of Dairy Science
Reports...) institute of Food Technologists (IFT)

Electronic References, Websites




Course Description Form

1. Course Name:

metabolic pathways

2. Course Code:

3. Semester / Year:

Second Semester /2023-2024

4. Description Preparation Date:

30/1/2024

5. Available Attendance Forms:

Attendance in college laboratories

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

45/3

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name:

Anfal Alwan Abdulnabi

Email: anfal.abdul nabi@uobasrah.edu.iq

8. Course Objectives

Course Objectives

e . A fundamental lesson from the nutrition department

courses because of its importance, including topics

and methods

for measuring blood

sugar and

9. Teaching and Learning Strategies

Strategy

Lectures are based on explanation, delivery style, and brainstorming.
Computer-based and internet-based education for gathering information.
Each student will give a discussion session on one of the course topics.

10. Course Structure

Required
outcomes

learning

Unit or Subject Name

Learning
Method

Evaluation
Method

Knowledge
understanding,
Brainstorming,
Intellectual
Professional

and

skills,
and

Plasma separation, Blood
sugar measurement, Blood
cholesterol ,measurement,

Protein measurement

Lab
Experiments

11. Course Evaluation



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

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

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

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

Main References (Sources)

Biochemistry

Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites




Theoretical Course Description

1. Course Name:

Food Microbiology/Theoretical

2. Course Code:

FOMB315

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Sabah M.H.Al-Shatty Email: : sabah.habeeb@uobasrah.edu.iq

Name: Assist, Prof. Dr. Saher Sabih George Email: saher.george@uobasrah.edu.iq

8. Course Objectives

* Identify sources of food contamination

* Reducing the growth of undesirable microorganisms in food

* Using modern technologies to isolate and improve microbial strains and use them in the
production of improved food suitable for human consumption

* Studying indicator microorganisms and microbes that cause food poisoning

* Contributing to microbial standards for food.

Course Objectives

9. Teaching and Learning Strategies

e Theoretical lectures in classrooms.
¢ Presentations and video materials.
Strategy e Group discussions.

e Problem-based learning, inquiry, and brainstorming.

Ra) R} 11 . 1



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

10. Course Structure

Week

Hours

Required learning outcomes

Unit or Subject
Name

Learning
Method

Evaluation
Method

2 hours

By the end of this lesson, the student will be able to:
v’ [] Explain the concept of food microbiology and its

importance as a source of food science.
v' [] Identify the main objectives of food microbiology
v’ [] Preserve food from spoilage using microorganisms.
v [J The importance and role of microorganisms and

their relationship to food..

The importance
of
microorganisms
and their
relationship to
food

e Theoretical
lecture

e Presentation
¢ Group

discussion

Discussion
and
questions

Second

2 hours

By the end of this lesson, the student will be able to:
v’ [ Classification of food-related microorganisms.

v/ [J Understanding the general principles of food
contamination and spoilage by microorganisms.
v' [] Identifying the factors affecting food spoilage by

microorganisms..

Microorganisms
and their
important
characteristics
in food and the
general
principles
food
contamination
and spoilage by
microorganisms

of

e Theoretical
lecture

e Presentation
e Group

discussion

Report on
the  most
suitable and
locally used
production
units

2 hours

By the end of this lesson, the student will be able to:
xplain the concept of earthen ponds and their role in fish

farming. Explain microbiology in Bread and Bakery Products.
Inderstand common types of Bread and Bakery Products
spoilage. Identify the types of mold responsible for Bread and
Bakery Products spoilage. Understand rare types of Bread and
Bakery Products spoilage. Explain the problem of mycotoxins

and how to prevent them. Ponds.

Microbiology of
Bread and
Bakery

Products

o Theoretical
lecture

o Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions

Fourth

2 hours

By the end of this lesson, the student will be able to:
v’ Explain microbiology of fruits and vegetables.

v identify the types of spoilage that occur in fruits and
vegetables in general.
v Identify the most common types of spoilage in fruits

and vegetables.

v Identify the microorganisms that cause spoilage in

processed and preserved fruits and vegetables.

Microbiology of
fruits and
vegetables

e Theoretical
lecture

o Presentation
e Group
discussion

¢ Video

presentations

Earthen
pond design
project

Nothing

First
Exam

Monthly

Nothing

Nothing




By the end of this lesson, the student will be able to:
v" Explain microbiologys in canned foods.

v" Identify the types of spoilage that occur in canned
foods.

v' Design a diagram illustrating the types of spoilage that
occur in canned foods.

v" Describe and understand T.A. Spoilage.

v Discuss botulism.

Microbiology of
canned foods

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions

By the end of this lesson, the student will be able to:
v' Explain the microbiology of red meat.

v Identify the sources of microbial contamination of
meat.

v Understand the forms of aerobic and anaerobic
spoilage of red meat.

v Describe the conditions that cause red meat spoilage.

Microbiology of
Red Meat

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video

presentations

Cage design
project

By the end of this lesson, the student will be able to:
v' Explain the microbiology of fish and seafood.

v Identify the sources of microbial contamination of fish

and seafood and the factors that promote spoilage.

v Identify the forms of microbial spoilage that occur in

preserved and processed fish.
v/ Address the microbiology and microbial status of

shrimp, crabs, and shellfish.

Microbiology of
fish and seafood

o Theoretical
lecture

o Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions

2 hours

By the end of this lesson, the student will be able to:
v’ Explain microorganisms in poultry and eggs.

v  Identify the chemical composition of poultry and egg
yolks, their effect on rigor mortis, and their
relationship to microbial spoilage in poultry.

v" Explain how poultry spoils at low temperatures.

v Explain how and why egg whites are an unsuitable

medium for the growth of microorganisms. methods.

Microbiology of
poultry and

€ggs

e Theoretical
lecture

o Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions




Tenth

Nothing

Second
Monthly Exam

Nothing

Nothing

Eleventh

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

v" Explain the concept of food poisoning.

v Identify the types of food poisoning and classify them
according to their cause.

v" Explain and identify the types of mycotoxins.

v Identify the types of biological hazards in food.

Food poisoning,
mycotoxins,
and biohazards
in food

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video

presentations

Comparison
report
between
closed
culture
systems,
aquaponics,
and biofloc

Twelfth

2 hours

By the end of this lesson, the student will be able to:
v" Explain the concept of refrigeration and freezing and

their impact on food preservation.

v Identify the types of microorganisms that cause food
spoilage.

v’ Analyze the factors affecting the effectiveness of
refrigeration and freezing against microorganisms.

v’ Evaluate the advantages and disadvantages of each of
refrigeration and freezing and their impact on

microbes.perspective.

Microorganisms
in foods
preserved by
refrigerating
and freezing

o Theoretical
lecture

e Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions

Thirteenth

2 hours

By the end of this lesson, the student will be able to:
v Explain the importance of using radiation as an

effective food preservation method.
v Identify the sensitivity or resistance of microorganisms

to radiation.

v Identify factors affecting the success of the radiation

process.

v Implement correct procedures for using radiation as an
effective preservation method.

v Evaluate the health and environmental risks associated

with radiation.

of
on

The effect
radiation
microbes

o Theoretical
lecture

o Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions




Fourteenth

2 hours

By the end of this lesson, the student will be able to:
v Explain the concept of biotechnology or industrial

microbiology.
v  Identify important product types using industrial

microbiology.

v  Identify beneficial microorganisms and work to

propagate and utilize them.

Industrial
Microbiology

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video

presentations

Discussion
and
questions

Fifteenth

2 hours

By the end of this course, the student will be able to:
v" Explain the concept of indicator microorganisms.

v Identify all microbial groups used in food

contamination.
v' Address local, Arab, standard

and international

specifications.

Microorganisms
indicating food
contamination
and food
standards

e Theoretical
lecture

e Presentation
e Group
discussion

e Answering
students'

inquiries

Nothing

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks
40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

There is a textbook:

Main References (Sources)

Distribution. Amman,

Jordan.

429

1 -Al-Dulaimi, Khalaf Sufi Dawood (1988). Food Microbiology. Second Edition.
Dar Al-Kutub for Printing and Publishing, University of Mosul. 245 pages.

2- Al-Ani, Faiz Aziz (2007). Microorganisms in Food and Modern Technologies
for Their Detection. Second Edition. Dar Al-Manahj for Publishing and

pages.Ltd.




Al-Muslih, Rashid Mahjoub (1990). Microbiology in Food. Second Edition.
Recommended Books and  References|Higher Education Press, University of Baghdad. 560 pages. —

(Scientific Journals, Reports...) Andrews, W. (1997). Manual of food quality control. 4. Rev. 1. Microbiological
analysis. FAO Food and Nutrition Paper No. 14/4 (Rev. 1)., Rome, Italy. 347 p

https://www.fao.org/fishery/ar

Shen, C., and Zhang, Y. (2023). Food Microbiology Laboratory for the Food
Science Student: A Practical Approach. Second Edition, Springer International
Publishing, USA.

Electronic References, Websites

Practical Course Description

1. Course Name:

Food Microbiology/ Practical

2. Course Code:

FOMB315

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / three units (three units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Nawal Khaled Zben Email: nawal.zben@uobasrah.edu.iq

8. Course Objectives



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

Identify sources of food contamination

Reducing the growth of undesirable microorganisms in food

Using modern techniques to isolate and improve microbial strains

Course Objectives and use them in the production of improved food suitable for

human consumption
Studying indicator microorganisms and microbes that cause food
poisoning

+ Contributing to microbial standards for food

9. Teaching and Learning Strategies

*Practical lectures in the lab.

*Presentations and video materials.

Strategy *Group discussions.

*Problem-based learning, inquiry, and brainstorming.
* Report-based learning and projects.

10. Course Structure

Week Hours Required learning outcomes Unit or Subject Name |Learning Method Evaluation
Method

3hours| By the end of this lesson, the|Some requirements| e « Practical lecture|Discussion
student will be able to: for laboratory studies P ) and
e Method of taking food|of microorganisms in ¢ * Presentation questions

fi .
samples for microbial testing. ood ¢ Group

e Preparation of food samples discussion

for microbial testing.




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

v Methods  for  estimating

bacterial counts
and

v/ Sample  preparation

dilutions

® Methods
counting

microorganisms

Practical
lecture
e « Presentation
o Group

discussion

Discussion
and
questions

3 hours

By the end of this lesson, the
student will be able to:
v' Suggested tests for raw meat

v Calculating total numbers.

Meat microbiology

Practical
lecture
e « Presentation
L Group

discussion

Discussion
and
questions

Fourth

3 hours

By the end of this lesson, the
student will be able to:
v Steps for manufacturing

pickled cabbage

v Study of the fermentation
process

v Microscopic examination

v' Acidity determination

v Total plate count

v Catalase test:

v’ Benzidine test

v Test for Gram-negative
bacteria
v Test

for  slime-forming

organisms

» Pickled
production

cabbage

Practical
lecture
e « Presentation
L Group

discussion

Discussion
and
questions

3 hours

Nothing

First Monthly Exam

Nothing

Nothing

3 hours

By the end of this lesson, the
student will be able to:
v Egg microbiology study

v Sampling method for whole
eggs

v’ Testing safety for

cgg
microbes
v' Estimating the microbial

count in eggs

* Egg tests

Practical
lecture
e « Presentation
o Group

discussion

Discussion
and
questions




Seventh

3 hours

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

v" -1Aerobic Plate Count
(APC(

v’ -2Enumeration of Coliforms
v' -3Enumeration of Faecal
streptococci

v -4Detection of Salmonella

v -5Enumeration of Shigella

v -6Detection of Escherichia
coli

v -7Enumeration of

o Charts for

counting common

bacteria in food

Practical
lecture
e « Presentation
P

Group

discussion

Discussion
and
questions

By the end of this lesson, the
student will be able to:
v" 1- Introduction

v -2 Title

v' -3 Materials and Methods
-4 Results and Discussion
-5 References

-6 Summery

Scientific
writing
method

report
(research)

Practical
lecture
e « Presentation
o

Group

discussion

Discussion
and
questions

3 hours

By the end of this lesson, the
student will be able to:
v’ Testing soft drinks (non-

alcoholic)

v Cultivation in plates using

Nutrient Agar and Malt Extract
Agar media
v' Testing for coliform bacteria

v’ Testing bottle caps

Microbial testing of
soft drinks and juices

e Practical lecture
o Practical

lecture

e « Presentation

P

Group

discussion

Discussion
and
questions

Tenth

3 hours

Nothing

Second
Exam

Monthly

Nothing

Nothing

Eleventh

3 hours

By the end of this lesson, the
student will be able to:
v' Cups and mugs

v Forks

v Plates and bowls

v' Surface wipe method
v Rodac method

v Aluminum cup method

v’ Direct surface agar plate

Microbial testing of
restaurant tool tests

method

Practical
lecture
e * Presentation
P

Group

discussion

Discussion
and
questions




Twelfth 3hours| By the end of this lesson, the|Dry food tests Practical | Discussion
student will be able to: lect and
v Microbial testing of dried ecture questions

fruits and vegetables e * Presentation

v" Sources of contamination e Group
v" Tests conducted on dried discussion

fruits

Thirteenth |3 hours By the end of this lesson, the| Yeast activity tests Practical | Discussion
student will be able to: and

. .. lecture .
v Measuring the activity and questions

e * Presentation

viability of baker's yeast
v' Culture method L Group

v’ Staining technique discussion

v’ Fermentation method
v’ Warburg apparatus
v Dough rising

measurement (time)

Fourteenth |3 hours| By the end of this lesson, the|Test of  bacterial Practical | Discussion
student will be able to: poisoning lect and
v Confirm the presence and ecture questions

effectiveness of the toxin. * * Presentation

v’ Isolate bacteria. °° Group

discussion

Fifteenth By the end of this course, the|General review of|e Presentation Discussion
student will be able to: lectures and teaching G di . and
students how to solve|® * JTOUP AISCUSSION | 4yections
v Review all the course|total bacterial count| e e Answering
. ti
material and focus on the most|1"®>"°™ questions  about

important topics. the total bacterial

count
v Solve total bacterial count

questions and compare the results

writh  tha smainvrahkialacinal  FAnA

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part




12. Learning and Teaching Sources

Required Textbooks
(Curricular Books, If Any)

Practical food microbiology

Main References (Sources)

Theoretical microbiology of food

Recommended Books and
References (Scientific Journals,
Reports...)

Practical Microbiology Principles

Electronic References,
Websites

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

7- Erkmen, O. (2022). Microbiological Analysis of Foods and Food Processing
Environments. First Edition, Academic Press, Elsevier Inc.580 p.

8- Da Silva, N.; Taniwaki, M. H.; Junqueira, V. C. A.; de Arruda Silveira, N.
F.;Okazaki, M. M., and Gomes, R. A. R. (2019). Microbiological Examination
Methods of Food and Water: A Laboratory Manual. Second Edition, CRC Press.
Taylor & Francis Group. UK. 526p.



https://www.fao.org/food

Theoretical Course Description

1. Course Name:

Bread and pastries / Theoretical

2. Course Code:

BRDO320

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr.

Email:

8. Course Objectives

Course Objectives

1-Understand the nutritional importance of bread

2-Understand the importance of baking ingredients

3-Understand the types of flour extraction

4- Highlight the types of bread manufacturing

5- Highlight the nutritional value of the ingredients used in bread and pastry making

9. Teaching and Learning Strategies

Strategy

e Theoretical lectures in classrooms.

o Presentations and video materials.

o Group discussions.

e Problem-based learning, inquiry, and brainstorming.

o Report-based learning and projects.




10. Course Structure

Week Hours

Required learning outcomes

Unit
Name

or Subject

Learning Method

Evaluation
Method

2 hours

v" By the end of this lesson, the

student will be able to:

v Know the strength of flour.

Flour strength

e Theoretical
lecture
e Presentation

o Group discussion

Discussion
and questions

By the end of this lesson, the
student will be able to: Knowing the
importance of flour components

The importance of
flour components

e Theoretical
lecture
e Presentation

o Group discussion

Report on the
most suitable
and locally
used
production
units

2 hours

By the end of this lesson, the
student will be able to:
Types of compound flour

Compound flour

e Theoretical
lecture

¢ Presentation

o Group discussion
¢ Video

presentations

Discussion
and questions

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

Know the importance of eggs
and their nutritional value.

Eggs and their

products

o Theoretical
lecture

o Presentation

o Group discussion

e Video

Earthen pond
design
project

2 hours

The student learns about sugar and
its types.

sugar

e Theoretical

lecture

Discussion
and questions

2 hours

Nothing

Firest
Exam

Monthly

Nothing

Nothing

By the end of this lesson, the
student will be able to:
By the end of this lesson, the
student will be able to:
Explain the concept of yeast
and its importance in baking.

e Theoretical
lecture

o Presentation

o Group discussion
¢ Video

presentations

Cage design
project




By the end of this lesson, the
student will be able to:
By the end of this lesson, the
student will be able to:
Flour improvers and their

types

Flour improvers

e Theoretical
lecture

e Presentation

o Group discussion
¢ Video

presentations

Discussion
and questions

2 hours

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

Know the baking powder, its
composition, and its
importance.

Baking powder

e Theoretical
lecture

o Presentation

o Group discussion

e Video

Discussion
and questions

Tenth

2 hours

The student learns about trans fats,
their types, and methods of

shorting

e Theoretical

lecture

Discussion
and questions

Eleventh

2 hours

The student learns about the
types of milk and its
composition.

Milk

e Theoretical
lecture

e Presentation

Discussion
and questions

Twelfth

2 hours

By the end of this lesson, the
student will be able to:
The student learns about the
methods of making bread..

Bread
manufacturing
methods

e Theoretical
lecture
e Presentation

e Group discussion

Discussion
and questions

Thirteenth

By the end of this lesson, the
student will be able to:
The student learns about bread
hardening and methods of
measuring it..

Bread staling

e Theoretical
lecture
e Presentation

Discussion
and questions

Fourteenth

2 hours

The student learns about the types
of cakes and how to make them.

Cake
manufacturing

Theoretical
lecture
Presentation

Discussion
and questions

Fifyteenth

The student learns about the types
of cakes and biscuits and how to
make them.

Cake and biscuit
making

Theoretical
lecture
Presentation

Discussion
and questions

Sixteenth

2 hours

Nothing

Second  Monthly
Exam

Nothing

Nothing




12. Learning and Teaching Sources

Bread and Pastries by Dr. Amjad Boya Sulaqa,

Required Textbooks (Curricular Books, If Any) 1990, Ministry of Higher Education

Main References (Sources) Many related books and magazines

Recommended Books and References (Scientific Journals,|Cereals processing technology
Reports...)

Websites for specialized topics from Google

Electronic References, Websites
search

Practical Course Description

1. Course Name:

Bread and pastries / Practical

2. Course Code:

BRDO320

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr.bushra bader jerad Email: bushra.jerad @uobasrah.edu.iq




8. Course Objectives

1-Training in laboratory bread making and sensory evaluation
2-Knowledge of the basic processes of bread making

Course Objectives 3-Making Arabic bread and various pastries such as biscuits and cakes
4-Conducting hardening tests

5 — Yeast activity tests

9. Teaching and Learning Strategies

e Practical lectures in the laboratory and field visits..
¢ Presentations and video materials.
Strategy e Group discussions.

¢ Problem-based learning, inquiry and brainstorming.

10. Course Structure

Week Hours |Required learning outcomes  |Unit or Subject Name |Learning Method |Evaluation
Method

3 hours By the end of this lesson, |Laboratory . Laboratory | Discussion

the student will be able to: {[making bread making|and questions
Make bread and evaluate it training
sensorially

Second 3 hours By the end of this lesson, Laboratory bread|e Practical lecture |. Discussion
the student will be able to: evaluation and questions

Know the disadvantages of * Presentation

bread and how to avoid e Group

them. ) )
discussion

By the end of this lesson,|Arabic bread industry |e Practical lecture |Students
the student will be able to: . making
Make Arabic bread * Presentation Arabic bread

e Problems

solving

Fourth 3 hours By the end of this lesson, |Main processes of bread Explanation |Discussion
the student will be able to: |preparation by the subject|between

The basic processes of professor students and
bread preparation, such as the  subject
mixing and fermenting. teacher




First Monthly Exam

Nothing

Nothing

By the end of this lesson,
the student will be able to:
Manufacture biscuits and
conduct tests such as the
diffusion coefficient.

Biscuit
training

making

Practical
lecture

Presentation

Conducting
quality and
sensory tests
for biscuits

Seventh

Cake
training

making

Students make|.

a practical

cake.

Evaluation
of cake
models made
by students

3 hours

Yeast and methods of
measuring its activity

e Practical lecture

¢ Presentation

Discussion
and questions

3 hours

.bread staling

e Practical lecture

¢ Presentation

Students
examine
samples

bread

of

Discussion
and questions

Second Monthly Exam

Nothing

Nothing

Eleventh

3 hours

v By the end of this
lesson, the student

will be able to:

v Make other types of

sweets

e Practical lecture

e Presentation

Confectionery
manufacturing
* Answering

students'
inquiries

Evaluation
of  student-
made types of
sweets

11. Course Evaluation




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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Bread and Pastries by Dr. Amjad Boya Sulaqa,
1990, Ministry of Higher Education

Required Textbooks (Curricular Books, If Any)

Main References (Sources) Many related books and magazines

Recommended Books and References (Scientific Journals,|Cereals processing technology
Reports...)

Websites for specialized topics from Google

Electronic References, Websites
search




Theoretical Course Description

1. Course Name:

English language / 3" stage

2. Course Code:

ENGL306

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Orass Tariq Yasseen Email: orass.yasseen@uobasrah.edu.iq

8. Course Objectives

To enable the learner to communicate effectively

and appropriately in real life situation

To use English effectively for study purpose across

the curriculum

Course Objectives
To develop and integrate the use of the

four language skills i.e. Reading, Listening,

Speaking and Writing

To revise and reinforce structure already learnt.

9. Teaching and Learning Strategies




Strategy

e Group discussions.

1 . 1 . 1.

e Theoretical lectures in classrooms.

e Presentations and video materials.

¢ Problem-based learning, inquiry, and brainstorming.

10. Course Structure

Required learning outcomes

Unit
Name

or Subject

Learning Method

Evaluation
Method

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

v" Recognize and use

everyday English expressions

related to student life

Everyday English
Expressions

e Theoretical lecture
e Presentation

e Group discussion

Discussion and
questions

Second 1 hours

By the end of this lesson, the
student will be able to:
v Apply present and past tenses

in describing personal and

academic experiences

Grammar: Present
and Past Tenses

o Theoretical lecture
o Presentation
e Grammar drills,
contextual

practice

Grammar
worksheet

1hours

By the end of this lesson, the
student will be able to:
v Identify parts of speech and use

them correctly in agricultural

context

Parts of Speech in
Context

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations
o Groupactivities,

¢ sentencebuilding

Short
sentence
correction

test,

Fourth lhours

By the end of this lesson, the
student will be able to:
v/ Enhance speaking

skills by

describing famous people and

holiday plans

Speaking  Skills:
Descriptions and
Characters

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations
o Pairdialogues,image

prompts

Oral
presentation




lhours

Nothing

First
Exam

Monthly

Nothing

Nothing

1hours

By the end of this lesson, the
student will be able to:
v" Improve reading skills

v’ Improve comprehension skills

Comprehension
and reading skills

o Theoretical lecture
o Presentation

o Theoretical lecture
o Presentation

o Article reading

¢ Video presentations

*Exercises
Quick reading
test and reading
correction

Seventh

1 hours

By the end of this lesson, the
student will be able to:
Interpret  advice  and
suggestions using modal verbs

give

Making
Suggestions

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations
® exercises, pair

dialogues

Dialogue
completion
activity

1hours

By the end of this lesson, the
student will be able to:
v Use conditional sentences and

comparison tools in
structured writing

v' Connect sentences

v’ [1 Use conditional clauses

v [1 How to use conditional

clauses in academic writing

Grammar: If
Clauses
Conditional
clauses
sentence

tools

and
linking

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations
e Controlled

® exercises,

o writing promp

e Contextual

exercises

Discussion and
questions

Grammar test

Write grammar
worksheets

By the end of this lesson, the

student will be able to:

v . How to use comparison and
contrast in academic writing

v The

difference between

comparison and contrast

Types of sentences
and conjunctions,
comparison  and
contrast, and
sentence linking
tools

e Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations
o Exercises

Sentence

construction

Discussion and
questions

Oral discussion
and question
Sentence
correction test
Write grammar
worksheets




Tenth

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

By the end of this lesson, the
student will be able to:
v" Develop short paragraph writing

on familiar topics

v' What is academic writing?

Write descriptions
of places, things,
or peopl
Writing
Paragraph
Composition

and

o Theoretical lecture

o Presentation

o Group discussion

¢ Video presentations

o Write short
paragraphs

e+ Write descriptive

paragraphs

Submit essays
with
corrections

Twelfth

lhours

By the end of this lesson, the

student will be able to:

v’ Expand vocabulary and improve
listening skills by listening to
audio narratives

v [] Comprehend what has been

heard and answer questions

v [] Listen to and interpret long

conversations

v' [J Recognize sounds in English

Recognize correct
pronunciation,
listening,
sounds

and

o Theoretical lecture
o Presentation
e Video presentations
e Audio clips and
long
conversations
Answer
comprehension
questions
Sound and
pronunciation

exercises

Discussion and
questions
Comprehension
exercises
Verbal
exercises
Listening Test

Thirteenth

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

v Conduct conversations
v’ Introduce themselves

interviews

o Theoretical lecture
o Presentation
o Group discussion
¢ Video presentations
e Introduce
themselves

or

people

Discussion and
questions

Oral discussion
and dialogue




Fourteenth By the end of this lesson, the|The passive voice |e Theoretical lecture |Discussion and
student will be able to: ) questions
v' The past and present passive * Presentation

e Group discussion oral discussion,
and questions

tenses

v/ [ The purpose of using this ¢ Video presentations

technique
v' [ How it is used in academic

paragraphs

Fifteenth By the end of this course, the e Theoretical lecture |Nothing
student will be able to:

v . Review what has been * Presentation

presented in preparation for * Group discussion
the final exam e Answering students'

inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

20 marks for the first monthly exam

20 marks for the second monthly exam

50marks for the final exam

Total 100 marks

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) None

Headway intermediate
Main References (Sources) Select reading

English grammar in use

Grammar, punctuation and spelling
English phonetics and phonology
English academic writing

Recommended Books and References (Scientific
Journals, Reports...)

Electronic References, Websites https://www.bbc

Theoretical Course Description




1. Course Name:

Human Nutrition / Theoretical

2. Course Code:

HUNU316

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/10/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name :A. Professor Dr. Alaa Mohameed Sadkhan Email: alaa.sadkhan@uobasrah.edu.ig
L.Dr. Abdul Basit Faleh Hassan Abdulbasit.hasan@uobasrah.edu.iq

8. Course Objectives

® Studying the main components of food, their

nutritional value, their importance to human
Course Objectives health, how food is digested in the human body,
and studying the processes of metabolism,

absorption, and food-related diseases that may

9. Teaching and Learning Strategies

e Theoretical lectures in classrooms.

e Presentations and video materials.

Strategy e Group discussions.

e Problem-based learning, inquiry, and brainstorming.

e Report-based learning and projects.

10. Course Structure



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

Required learning outcomes

Unit or Subject
Name

Learning Method

Evaluation
Method

2 hours

v" Introduction to Food and Nutrition

Introduction to
food, nutrition,
nutritional

terminology, and
the relationship of
food to other
sciences

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

¢ Group discussion

Discussion
and
questions

Second

2 hours

v ] Nutrients

Water
proteins

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

¢ Group discussion

Report on
the most
suitable
and locally
used
production
units

2 hours

v’ Nutrients

Carbohydrates,
sugars and fiber

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

o (Groun discnssion

Discussion
and
questions

Fourth

2 hours

v' Nutrients

e Two-hour
theoretical lectures
e Theoretical
lecture

¢ Presentation

o GGronin diceneion

Earthen
pond
design
project

2 hours

Nothing

First Monthly
Exam

Nothing

Nothing

v" Nutrients

vitamins and
minerals

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

e Group discussion

Discussion
and
questions




Seventh

Digestion and absorption

Digestion, hunger,
thirst, food
additives, and diet
planning

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

¢ Group discussion

Cage
design
project

v’ Metabolic processes

Absorption  and
metabolism

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

e Group discussion

Discussion
and
questions

2 hours

v Food energy

Food
accounts

energy

e Two-hour
theoretical lectures
e Theoretical
lecture

¢ Presentation

e Group discussion

Discussion
and
questions

2 hours

Nutrition and modern diseases

Obesity

Two-hour

theoretical lectures
*Theoretical

lecture

*Presentation

* Group discussion

Discussion
and
questions

Eleventh

2 hours

v" Nutrition and modern diseases

Nutrition,  heart
disease and
atherosclerosis

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

e Group discussion

Discussion
and
questions

Twelfth

2 hours

v" . Nutrition and modern diseases

Nutrition and
cancer

e Two-hour
theoretical lectures
e Theoretical
lecture

o Precentation

Discussion
and
questions




Thirteenth

2 hours

v’ Nutrition and modern diseases

Nutrition,
malnutrition and
anemia

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

¢ Group discussion

Discussion
and
questions

Fourteenth

2 hours

v" Nutrition and modern diseases

Calculating daily
nutritional needs

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

e Group discussion

Discussion
and
questions

Fifteenth

2 hours

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

v Explain the concept of artificial
intelligence and its applications in the

field of human nutrition.

v  Identify the smart technologies

used in monitoring and managing food
systems.

v Analyze the role of artificial
intelligence in improving nutrition and
consumer health.

v Distinguish between traditional
and smart systems in terms of
efficiency and practicality.

v Evaluate the challenges and
opportunities associated with applying
artificial intelligence in the field of

food and human nutrition.

Artificial
Intelligence
General Review

e Two-hour
theoretical lectures
e Theoretical
lecture

e Presentation

e Group discussion

Nothing

11. Course Evaluation




The grade is distributed out of 100 based on the tasks assigned to the student, such as daily preparation, daily, oral,
monthly, and written exams, reports, etc.

50 Exams (monthly and daily)
10 Comprehension

20 Participation

10 Attendance

10 Report

100 Total Grade

12. Learning and Teaching Sources

Required Textbooks
(Curricular Books, If Any)

None

Main References (Sources)

*Marai, Abdul Karim (2019). Fundamentals of Nutrition, Dar Jalis Al-Zaman, Al-
Zaytoonah University of Jordan.

*Awida, Essam Hassan (2012). Fundamentals of Human Nutrition, Al-Obeikan
Library, Riyadh, Fourth Edition.

*Al-Sharjabi, Fahd Abdul Hamid (2015). Principles of Human Nutrition and
Metabolism. Aden House for Printing and Publishing, Taiz University, Republic of
Yemen.

*Abu Al-Futuh, Sharifa (2006). Healthy Nutrition and a Healthy Body. Atlas
Publishing and Media Production House, Cairo, Arab Republic of Egypt. First Edition.
* Gandhi, Joan Webster and Munim, Zainab (translator) (2013). Food and Nutrition.

King Abdulaziz City for Science and Technology, King Fahd National Library, Riyadh,
Kingdom of Saudi Arabia. First Edition




Theoretical Course Description

1. Course Name:

grain manufacturing / Theoretical

2. Course Code:

CER313

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr .Alaa Ghazi Dr.bushra bader jerad ~ Email:bushra.jerad @uobasrah.edu.iq

8. Course Objectives

® . Understanding the characteristics of grains
® Understanding the nutritional value of grains
® How to handle grain shipments in mills
Course Objectives )
® (Grain storage

® Understanding henna grinding technology

® Grain product manufacturing

9. Teaching and Learning Strategies




Strategy

Theoretical lectures in classrooms.

Presentations and video materials.

Group discussions.

Problem-based learning, inquiry, and brainstorming.

- s 11

1

10. Course Structure

Week Hours

Required
outcomes

learning

Unit or Subject Name

Learning Method

Evaluation
Method

2 hours

By the end of this

lesson, the student

will be able to:
Know
chemical
composition of
grains and their
uses.

the

Introduction: Defining the
importance of grains and their
nutritional value, their
components, and their uses.

e Theoretical
lecture

e Presentation
e Group

discussion

Discussion and
questions

Second 2 hours

By the end of this
lesson, the student
will be able
to:Understand  the
basics of  grain
grading.

Grain grading principles

o Theoretical
lecture

e Presentation
e Group

discussion

2 hours

By the end of this
lesson, the student
will be able to:
Identify different
grain transport
systems and their
physical properties.

Grain transport systems -
physical properties of grain

o Theoretical
lecture

o Presentation
e Group

discussion

Discussion and
questions

. By the end of
this lesson, the
student will be
able to: Identify
different grain
storage methods
and storage
conditions.

Grain Storage Fundamentals
and Development

Changes that Occur during
Storage

Types of Grain Spoilage -
Explosive Fire

o Theoretical
lecture

e Presentation
e Group

discussion

Earthen pond
design project




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

Know the
chemical

composition of
wheat and the

Wheat manufacturing basics -
wheat grain composition

e Theoretical
lecture

e Presentation
e Group

discussion

Discussion and
questions

. By the end of this
lesson, the student
will be able to
identify the stages of
wheat grinding.

wheat grinding technology

e Theoretical
lecture

e Presentation
e Group

discussion

Visit to the
General
Company for
Grain
Manufacturing

By the end of this
lesson, the student
will be able to: Types
of mills and stages of
technical grinding

Types of mills - technical
grinding stages

e Theoretical
lecture

e Presentation

e Group

Discussion and
questions

2 hours

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

Identify wheat
proteins and their
functional properties.

Wheat proteins

e Theoretical
lecture

¢ Presentation
e Group

discussion

Discussion and
questions

Nineth

2 hours

The student learns
about the
components of
noodles and how to
make them.

Noodles manufacturing

Theoretical
lecture
Presentation
Group
discussion

Discussion and
questions

Tenth

2 hours

Nothing

Firest Monthly Exam

Nothing

Nothing

Eleventh

2 hours

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

The composition
of yellow corn
and its

~

Yellow corn

e Theoretical
lecture

o Presentation
e Group

discussion

Twelfth

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

Know coarse
wheat, its
characteristics,

mond dln cmven A nbn

Coarse wheat

e Theoretical
lecture

o Presentation
e Group

discussion

Discussion and
questions




Thirteenth

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

Identify the
nutritional and
health

importance  of

e Theoretical
lecture

e Presentation
e Group

discussion

Discussion and
questions

Fourteenth

2 hours

v’ By the end of
this lesson,
the student
will be able

to:

v Identify  the

chemical

comnncitinon

barley

e Theoretical
lecture

e Presentation
¢ Group

discussion

Discussion and
questions

Fifteenth

2 hours

. Learn about
the
chemical
composition

of rice, its

e Theoretical
lecture

¢ Presentation
e Group

discussion

Discussion and
questions

Sixeenth 2 hours Nothing Second Monthly Exam Nothing Nothing

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Saidi.(1983).Mohammad
technology

Required Textbooks (Curricular Books, If Any) Abd.(1983). Cereal

Main References (Sources)




Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites

Practical Course Description

1. Course Name:

grain manufacturing / Practical

2. Course Code:

CER313

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Dr. Sadiq J. Muhammed Email: sadig.muhammed@uobasrah.edu.iq

8. Course Objectives




Course Objectives

® . Knowledge of the morphological characteristics of

grains

® Knowledge of the chemical composition of grains

® The process of wetting grain loads in mills

® Flour strength tests

® Familiarization with devices for measuring flour

rheological properties

9. Teaching and Learning Strategies

Strategy

Practical lectures in the laboratory and field visits..

Presentations and video materials.

Group discussions.

Problem-based learning, inquiry and brainstorming.

10. Course Structure

Required
outcomes

learning

Unit or Subject Name

Learning Method

Evaluation
Method

3 hours

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

o Identify the

morphological

Identifying the
morphological

characteristics of grains

o Practical
lecture

¢ Presentation
e Group

discussion

Students
examine
different types
of grains.

By the end of this
lesson, the student
will be able to:
Estimate the
moisture content of
various types of
grains.

Humidity estimation

e Practical lecture
e Presentation
e Group

discussion

Students
estimate  the
moisture
content of’
different types
of grains.




The student learns
to estimate ash in
grains.

Estimation of ash

e Practical lecture

e Presentation

Students

estimate  the
ash content of
various grains.

The student learns|.

how to calculate the
extraction rate for
different types of
flour.

Calculating the flour
extraction rate.

Explanation
by the subject
professor

Discussion
between
students
the
teacher

and
subject

The student learns
how to extract
starch from various
types of grains.

Starch extraction

e Practical
lecture

¢ Presentation

Students
extract starch

v’ The student
learns how to
separate gluten
from types of

flour.

wheat gluten

e Practical lecture

¢ Presentation

Students
separate  the
gluten and
calculate its
wet and dry
weight.

v The student

learns  about
flour strength

tests.

Flour  strength
sedimentation test

» Explanation
by the course
professor

. Practical
lecture

Students
conduct flour
strength tests.

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

v Identify  cereal

enzymes, their

Cereal enzyme test

e Practical lecture

e Presentation

Discussion and
questions

3 hours

Nothing

First Monthly Exam

Nothing

Nothing




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

Identify the variometer
and rheological tests.

Farenograph test

Practical
lecture
Presentation

Areport
discussing the
varicograph
device

Eleventh 3 hours

v . By the end of
this lesson, the

student will be

able to:
v’ Identify

cereal

Measuring the percentage

of protein in grains

e Practical lecture

¢ Presentation

Students
measure  the
protein content
of grains.

Twelfth 3 hours

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

v Understand

wheat

Grain conditioning

e Practical lecture

e Presentation

Students
moisten the
wheat

Thirteenth 3 hours

v By the end of
this lesson, the
student will be

able to:

. Pasta tests

e Practical lecture

e Presentation

Discussion and
questions

Fourteenth 3 hours

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

v’ Extract fats from

Extraction of grain fats

e Practical lecture

¢ Presentation

Students
extract oil from
the grains and
estimate its
weight.

Fifteenth 3 hours

Nothing

Second Monthly Exam

Nothing

Nothing

11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily
oral, monthly, or written exams, reports, etc.
5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources




Saidi.(1983).Mohammad Abd.(1983).Cereal

Required Textbooks (Curricular Books, If Any) technology

Main References (Sources) Practical Cereal .Dr. Ali Ahmed Sahi

Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites

1. Course Name:

Food Chemistry

2. Course Code:

3. Semester / Year:

First Semester/2023-2024

4. Description Preparation Date:

30/1/2024

5. Available Attendance Forms:

Attendance in college laboratories

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

45/3

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name:Anfal Alwan Abdulnabi Email: anfal.abdul nabi@uobasrah.edu.iq

8. Course Objectives

Chemical reactions and interactions between the
basic components of food, and the study of

Course Objectives methods for preparing standard solutions

A description of food chemistry and its relationship to

9. Teaching and Learning Strategies

Lectures are based on explanation, delivery style, and brainstorming.
Computer-based and internet-based education for gathering information.

trat . . . . . .
Strategy Each student will give a discussion session on one of the course topics.



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

10. Course Structure

Required learning
outcomes

Unit or Subject Name

Learning Evaluation
Method Method

Knowledge and

Professional and

understanding, Solutions, Viscosity,
Brainstorming, Emulsions, The peroxide
Intellectual skills, | number, Caramelization

Evaluation
during  the
laboratory
practical
session,

Lab
Experiments

11. Course Evaluation

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

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

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

Main References (Sources)

Biochemistry and Food Chemistry

Recommended Books and References (Scientific Journals,
Reports...)

Introduction to Food Chemistry
Fennema, O. R., Damodaran, S., & Parkin, K. L.

An1aN X c 11 . h S ]

Electronic References, Websites

1. Course Name:

dairy chemistry

2. Course Code:

3. Semester / Year

the second 2024-2025

4. Description Preparation Date

2025/2/5

5. Available Attendance Forms:

Hall

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




2 hours for 14 weeks 4 units

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Najla housen saper Email: Najla.saper@ @uobasrah.edu.iq

8. Course Objectives

Understanding the chemical composition of milk.

* Study of variation in milk composition.

Course Objectives * Follow correct and scientific methods in raising dairy

cattle and provide healthy conditions for milk
production

9. Teaching and Learning Strategies

The dairy chemistry curriculum is one of the important curriculum series in the Food Sciences
Department, as it is a guide for students about the most important principles of dairy,
Strategy explaining the chemical composition of dairy to help them know the benefits of these products
to humans and their environment, how to avoid the risks of spoilage, and knowing the areas
in which these products can be used.

10. Course Structure

Required learning
outcomes

Learning Evaluation

Unit or Subject Name Method Method




By the end of this lesson,
the student will be able
to:
[] Explain the concept of
milk and its importance
as a source of food
security.
[] Identify the main
objectives of milk
production.

Distinguish between
types of milk.

Describe the
development of local
milk production.
professional and
scientific ~ skills and
general skills

Chemical composition of
milk

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

By the end of this lesson,
the student will be able

to:

Explain the concept of
milk fat and its role in
the chemical
composition of milk.

Classify milk fats.

Composition of milk
fat.

milk fat

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

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

Explain the concept of
milk fat spoilage and its
role in the chemical
composition of milk.

Classify milk fat
spoilage

spoilage of milk fat

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes




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

Explain the concept of
milk fat rancidity, its
effect on milk spoilage,
and its role in the
chemical composition of
milk.

[1 How to protect milk
from rancidity

rancidity of fat

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

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

[] Explain the concept of
milk fat oxidation and its
role in the chemical
composition of milk.

[l How to protect milk
from oxidation.

lipid oxidation

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

By the end of this lesson,
the student will be able

to:

Explain the concept of
milk protein and its role
in the chemical
composition of milk.

[ Classify milk proteins.
[} Understand the role of
each protein and its
impact on milk and
manufacturing
processes.

milk proteins

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes




By the end of this lesson,
the student will be able
to:
(] Explain the concept of
lactose and its role in the
chemical composition of
milk.
Classify lactose.
Understand the role of
lactose and its effect on
milk and manufacturing
processes.

milk sugar

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

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

Explain the concept of
milk salts and their role
in the chemical
composition of milk.
Classify milk salts.
Understand the role of
milk salts and their
impact on milk,
manufacturing
processes, and dairy
products.

milk salts

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes

By the end of this lesson,
the student will be able

to:

Explain the concept of
milk vitamins and its
role in the chemical
composition of milk.

Milk vitamins

PowerPoint
presentation on
screen

Daily
questions,
discussions
and quizzes




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

[] Explain the concept of
milk enzymes and their
role in the chemical
composition of milk. . . questions,

. . milk enzymes presentation on | . .
Classify milk enzymes. screen discussions
Understand the role of and quizzes
milk enzymes and their
impact on milk,
manufacturing
processes, and milk
products.

PowerPoint Daily

11. Course Evaluation

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

12. Learning and Teaching Sources

dairy Chemistry / Dr. Mohsen Al-Shabibi and Dr.
Amer Muhammad Ali

Required Textbooks (Curricular Books, If Any)

Main References (Sources) dairy chemistry

Recommended Books and References (Scientific Journals,

Reports...) Principles of dairy chemistry

Electronic References, Websites Research in dairy chemistry




1. Course Name:

Dairy Microbiology / Theoretical

2. Course Code:

DAMB322

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Alaa Kareem Niamah Email: alaa.niamah@uobasrah.edu.iq

8. Course Objectives

Course Objectives

Identify and detect microorganisms associated with
dairy product spoilage. Identify milk-related
diseases.

Starters, their production methods, and uses.
Identify lactic acid bacteria and fermented dairy
products.

Use probiotics in the treatment of certain diseases.
Detect mycotoxins and pesticide residues in milk
and dairy products.

Hygienic methods for handling dairy products.

9. Teaching and Learning Strategies



mailto:alaa.niamah@uobasrah.edu.iq

Strategy

Theoretical lectures in classrooms.
Presentations and video materials.

Group discussions.

Problem-based learning, inquiry, and brainstorming.
Report-based learning and projects.

10. Course Structure

Required learning outcomes

Unit or Subject Name

Learning
Method

Evaluation
Method

v Clarification: Microorganisms
present in liquid milk

v' Explanation: Types of
microorganisms present in
milk  before and after
milking.

v' Definition: Definition of milk

v Types of milk

v Types of microorganisms are
present in milk and cause
contamination.

v/ Natural antibodies are present
in milk.

v’ Mastitis, its causes, and how to
prevent it.

v’ Diseases transmitted in liquid
milk

Microorganisms
milk

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion
questions

v’ Clarification: Microorganisms
present in cream

v' Explanation: Identify the types
of cream produced, how they

are produced, and the
microorganisms present in
them

v Definition:Organisms present
in cream

v Fungi that infect cream

VN < PV PRSP | P Lomaa ~ 224

Microorganisms
cream

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion
questions

and




v’ Clarification: Microorganisms
present in butter and their
types

v Explanation: Detecting butter
produced and the
microorganisms that spoil it.

v Definition: Types of butter
produced

v’ Buttermilk, its
method, and uses.

/" Dantnvia that canil hattae

production

Microorganisms
butter

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

and

v Clarification: Lactic ferments
and their types

v’ Explanation: Ferments, how
they are produced

v’ Definition: Types of ferment
produced worldwide

v Reasons for the diversity and
variety of dairy products

v’ Dairy products produced in
Iraq, the most famous of
which is yogurt.

v Alcoholic  fermented  dairy

Types of  Dairy

fermented

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion
questions

and

2 hours

v Clarification: Starters used in
dairy products

v" Explanation: Types of starters
used in dairy products.

v Definition: Types of lactic acid
bacteria starters

v’ Classification of starters by
production

v Classification of starters by
colonies

v’ Activation of starters

v Tests used to determine starter

efficiency.
« Txmmoo nf hantarinnhacac

Starters

e Theoretical
lecture

e Presentation
e Group
discussion
Video
presentations

Discussion
questions

and

2 hours

v Clarification: ~ Lactic  acid
bacteria and their use in dairy
products

v' Explanation: Types of lactic
acid Dbacteria and their
characteristics

v Identification: Types of lactic
acid bacteria

v Classification of bacteria

v’ Nutritional requirements

[V DRSS DRSS [ 5k DRSPS o SRS DR o

Lactic acid Bacteria

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

and

Seventh

Nothing

First month exam

Nothing

Nothing




v Clarification: Types of
probiotics, their uses, and
their metabolic products

v" Explanation: Uses of probiotic
bacteria in producing healthy,
beneficial dairy products

v Identification: ~ Types  of
probiotic bacteria

v’ Classification of bacteria

v' Nutritional requirements

v  Isolation and identification of
bacteria

v’ Metabolic pathways of bacteria

v" Health and functional benefits

Probiotic bacteria in
dairy products

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

v Clarification: Mycotoxins in
milk and dairy products

v Explanation:  Detection  of
mycotoxins in milk and dairy
products.

v Identification:
mycotoxins

v’ Definition of mycotoxins

v Types of fungi that produce
mycotoxins.

Types of

Mycotoxins in dairy
products

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion
questions

v Clarification: Pesticide
residues in milk and dairy
products.

v" Explanation: Detecting
pesticide residues in milk and
dairy products.

v Identification: ~ Types  of
pesticides found in milk and
dairy products

v' Definition of pesticides

v Types of pesticides according
to their use

ALY PO Ry b L. PSRV S

Pesticide residues in
milk and dairy
products

e Theoretical
lecture

e Presentation
e Group
discussion
Video
presentations

Discussion
questions

Eleventh

2 hours

v’ Clarification: Natural
antibiotics produced by lactic
acid bacteria.

v’ Explanation: Types of
antibiotics produced and their
effects on microorganisms.

v Identification: Types of organic
acids produced by bacteria

v Hydrogen peroxide produced
by bacteria and its effects on
microorganisms.

v Types of flavor compounds
produced and their metabolic

Antibiotics  produced
by lactic acid bacteria

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

and




Twelfth

2 hours

v Clarification: Types of cheese
and methods of production.

v Explanation: ~ Methods  of
production of several types of
cheese and types of bacteria
used.

v Identification: Types of cheese

v' Methods of cheese production

v Methods and  types of

fermentation

Cheeses  and
manufacturing
methods

their

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

Thirteenth

2 hours

v Clarification: Metabolic
pathways  followed by
bacteria in the production of
dairy products.

v" Explanation: Types of
metabolic pathways and their
benefits in products.

v Identification: Metabolic

pathways of homofermenting
bacteria.

v Metabolic pathways of Heter
fermenting bacteria.

v Metabolic pathways of flavor-

Metabolic pathways of
acid Dbacteria

lactic

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
questions

Fourteenth

2 hours

Nothing

Second Monthly Exam

e Nothing

Nothing

Fifteenth

2 hours

v’ Clarification: Health and safety
requirements  for  dairy
products.

v’ Explanation: Availability of
health requirements in dairy
factories.

v Identification:

The health

Microbial
dairy

safety

n

e Theoretical
lecture

e Presentation
e Group
discussion

e Answering

ctudentc’

Nothing

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

oral, monthly, or written exams, reports, etc.
5 marks for attendance, participation and answering oral questions.
5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam
30 marks for the final exam

Total 60 marks
40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)




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

2- Robinson, R. K. (Ed.). (2005). Dairy microbiology
handbook: the microbiology of milk and milk products.
Main References (Sources) 3- Harrigan, W. F., & McCance, M. E. (1979).
Laboratory methods in food and dairy microbiology.
Laboratory methods in food and dairy microbiology.

4- DiLiello, L. R. (1982). Methods in food and dairy
microbiology. AVI Publishing Co. Inc...

Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites

Theoretical Course Description

1. Course Name:

Food chemistry / Theoretical

2. Course Code:

3. Semester / Year:

first Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms




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

2 hours per week / 3 units (3 units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Sawsan Ali AL-Hilifi
Name:Anfal Alwan AL-Temimi

Email: sawsan.hameed@uobasrah.edu.iq

Email: anfal.abdul_nabi@uobasrah.edu.ig

8. Course Objectives

Course Objectives

The theoretical food chemistry course in the
Department of Food Sciences at the College of
Agriculture aims to provide students with the scientific
foundations and a deep understanding of the chemical
components of food and their interactions, enabling
them to address the wvarious challenges in food
manufacturing, preservation, development, and safety.
The main objectives include:

* Know the chemical composition of the main
components

* Understand biological and nutritional functions

* Study chemical changes and the effects of these
interactions

9. Teaching and Learning Strategies

Strategy

Theoretical lectures in classrooms.
Presentations and video materials.

Group discussions.

Problem-based learning, inquiry, and brainstorming.
Report-based learning and projects.

10. Course Structure

Required learning | Unit or Subject Name Learning Method Evaluation

outcomes

Method

2 hours

v' General explanation|General Introduction e Theoretical lecture |Discussion

of food chemistry

e Presentation and questions
e Group discussion



mailto:sawsan.hameed@uobasrah.edu.iq
mailto:anfal.abdul_nabi@uobasrah.edu.iq

v, A detailed
explanation of the
topic, covering all
relevant aspects.

Carbohydrates,
importance, and
classifications

their
their

e Theoretical lecture
e Presentation
e Group discussion

2 hours

v A detailed
explanation of the
topic, covering all
relevant aspects.

Carbohydrates,
importance, and
classifications

their
their

o Theoretical lecture
o Presentation

o Group discussion

¢ Video presentations

Discussion
and questions

2 hours

v A detailed
explanation of the
topic, covering all
relevant aspects.

Amino acids

o Theoretical lecture
o Presentation

o Group discussion

o Video presentations

2 hours

Nothing

First Monthly Exam

Nothing

Nothing

2 hours

v A detailed
explanation of the
topic, covering all
relevant aspects.

Proteins

o Theoretical lecture
o Presentation

o Group discussion

o Video presentations

Discussion
and questions

Seventh

2 hours

A detailed explanation
of the topic, covering
all relevant aspects.

Proteins

o Theoretical lecture
o Presentation

e Group discussion

¢ Video presentations

Define enzymes and
explain the role of

active sites in
biochemical reactions.

Differentiate between
enzyme activators and
inhibitors and their
effects on enzyme
activity.

Apply concepts to
understand the control
of biological and food-
related processes.

Enzymes, active
enzyme activators,
enzyme inhibitors.

sites,
and

e Theoretical
lecture
¢ Presentation
e Group
discussion
¢ Video presentations

Discussion
and questions




O Distinguish
between desirable and
undesirable  changes
caused by enzyme
activity in foods.

[l Explain the role of
enzymes in improving
sensory properties and
nutritional quality of
food products.

[ Evaluate the impact
of enzymes on food
safety and shelf life.

Desirable and undesirable
changes of enzymes, food
enzymes.

e Theoretical
lecture

e Presentation

e Group
discussion
Video
presentations

Discussion
and questions

2 hours

Fats:
classification,
triglycerides, fatty
acids, phospholipids.

their| ]

Classify different
types of lipids and their
basic chemical
components.

Explain the physical
and chemical properties
of triglycerides, fatty
acids, and phospholipids.

Analyze the role of
lipids and their
components in  food
functions and quality.

e Theoretical
lecture
e Presentation
e Group
discussion
¢ Video presentations

Discussion
and questions

Eleventh

2 hours

of food
auto-

Rancidity
materials,
oxidation

"] Define food rancidity
and explain the
mechanism of  auto-
oxidation.

Identify factors
affecting the rate of
rancidity and the
development of
undesirable flavors.

71 Discuss methods to
minimize auto-oxidation
and extend food shelf life.

e Theoretical
lecture
e Presentation
e Group
discussion
¢ Video presentations

Discussion
and questions

Twelfth

2 hours

Antioxidants,
hydrolytic rancidity.

"] Define antioxidants
and their role in food
preservation.

Explain  the
mechanism of hydrolytic
rancidity and its effect on
food quality.

Compare the role of
antioxidants in preventing
oxidation and hydrolytic
rancidity.

e Theoretical
lecture
e Presentation
e Group
discussion
¢ Video presentations

Discussion
and questions




Thirteenth

Classification of | ]

antioxidants and their
mechanisms of action.

Classify antioxidants
into main types based on
their sources and
mechanisms of action.

Explain  the
fundamental mechanisms
of antioxidant action in
foods.

Analyze  the
relationship between the
type of antioxidant and its
effectiveness in oxidation
prevention.

e Theoretical
lecture

e Presentation

e Group
discussion

Discussion
and questions

Fourteenth

2 hours

Coloring substances,
chlorophyll,
carotenoids,
flavonoids.

food
their

Define  natural
pigments  and
importance in foods.

Describe the chemical
and functional properties
of chlorophylls,
carotenoids, and
flavonoids.

Discuss the effect of
processing and storage on
the stability of these
pigments in foods.

e Theoretical
lecture
e Presentation
e Group
discussion
¢ Video presentations

Discussion
and questions

Fifteenth

2 hours

Nothing

Second Monthly Exam

o Nothing

11. Course Evaluation

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

12. Learning and Teaching Sources

Required
Textbooks

None

Main References

(Sources)

Food chemistry




Introduction to Food Chemistry

Fennema, O. R., Damodaran, S., & Parkin, K. L. (2017). Introduction to food chemistry. In
Fennema's food chemistry (pp. 1-16). CRC Press.

2015 i umal) hai¥) A ciasi cpun .2 — 2323 &y gl slsa)

2013 ¢mond) A o ccpall e Ja deal 0 — 232 La 5l 4S5 5 slasS

2012 egmoall e Hlaill dene el e 5 — Aiplaill 4y sl o LasH,

Recommended Belitz, H.-D., Grosch, W., & Schieberle, P. (2009). Food Chemistry (4th ed.). Springer.

Books and
References
(Scientific
Journals,
Reports...)

Coultate, T. P. (2016). Food: The Chemistry of its Components (6th ed.). Royal Society of
Chemistry.

Francis, F. J. (1995). Pigments in Foods: Chlorophylls and Carotenoids. Springer.

Carle, R., & Schweiggert, R. M. (2016). Handbook on Natural Pigments in Food and Beverages:
Industrial Applications for Improving Food Color. Woodhead Publishing.

Delgado-Vargas, F., Jiménez, A. R., & Paredes-Lopez, O. (2000). Natural Pigments: Carotenoids,
Anthocyanins, and Betalains — Characteristics, Biosynthesis, Processing, and Stability. Critical
Reviews in Food Science and Nutrition, 40(3), 173-289

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

3 Institute of Food Technologists
https://www.ift.org

Offers research articles and updates on food technology and food chemistry.
Electronic
Referfences, . ScienceDirect - Food Chemistry
Websites https://www.sciencedirect.com/journal/food-chemistry

A peer-reviewed journal with the latest research in food chemistry.

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

1. Course Name:

Manufacture of dates and sugars

2. Course Code:

DTPR317

3. Semester / Year:



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

Second Semester / 2024-2025

4. Description Preparation Date:

07/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Sarah Hashem Musa mail: Sarah.Musa@uobasrah.edu.iq

8. Course Objectives

Enabling students to understand the economic importance of dates.
* Scientifically identifying the different types of dates and their products.

* Teaching students the methods used to manufacture various date products and the most important
tests and analyses.

Course Objectives

» Using dates as raw materials in industrial processes, such as the production of various food
products such as date honey (molasses), vinegar, alcohol, sweets, and jams.

* Providing a cadre capable of managing the production lines of date factories in Basra
Governorate.

* How to utilize date waste to produce animal feed and protein concentrates.

9. Teaching and Learning Strategies

Practical lectures in the lab and field visits

* Presentations and video materials

Strategy * Group discussions

* Problem-based learning, inquiry, and brainstorming
* Report-based learning and projects

10. Course Structure




Required learning outcomes

Unit
Name

or Subject

Learning Method

Evaluation Method

3 hours

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

* Identify different types of
local date varieties
«  Differences
varieties

* Existing species
* The most important stages
of fruit development and their
names

between

. Morphological
characteristics  of
different date
varieties

o The
important stages
of fruit
development and
their names
Practical lecture

. Group
discussion

* Video and photo
presentations

o Different types
of local date
varieties

most

e Oral discussion and
questions

By the end of this lesson, the
student will be able to:
Distinguish between date

varieties

[] Identify ripe and unripe dates
Identify date types based on

the pit and some weight and

external characteristics * varieties

o Weight
measurements  of’
the fruit and pit for
different date

e Practical
lecture

e Group
discussion
¢ Video
photo
presentations
Use lesson-
specific tools

¢ Quick quiz:

and

Students measure date
varieties and identify
differences

3 hours

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

[l Understand the importance
of moisture content in dates.

[l How to measure and
determine the moisture content
of different date varieties.

[l What are the most
appropriate  methods  for
preserving dates based on the
moisture content of each
variety?

Estimation of
moisture content of
different varieties of
dates

e Practical
lecture

e Presentation

e Problem
solving

Discusion oral
preguntas
Calculos

mediante

especiales

y

matematicos
ecuaciones

v' Al finalizar esta leccion, el
estudiante podra:

v' [] La importancia de estimar la
ceniza.

v [ Las sales y vitaminas mas

importantes los

datiles.

presentes en

Estimacion del
contenido de
cenizas de
diferentes
variedades de
datiles

e Explicacion del
instructor del
curso

e Experiencia
practica

e Resolucion
problemas

de

Discusion entre
estudiantes y entre
ellos y el instructor
del curso.

Calculos
matematicos
basados

3 hours

nothing

First monthly exam

nothing

nothing




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

[l How fermentation occurs in
dates

[ The importance of vinegar

[l Standard specifications for
vinegar

Qualitative tests for vinegar

¢ Vinegar making

e Practical
lecture

e Presentation
e Problem
solving

Mathematical
calculations based on
equations for the
production of alcohol
and vinegar

Discussion between
students and the course
instructor

Seventh

3 hours

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

[} The importance of acidity

[] The percentage of standard
acidity

[] Methods of measuring acidity

e Measuring  the
acidity of different
types of vinegar

Practical lecture
* Presentation

Discussion
students
Comparing the results
obtained

among

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

[ How to extract sugar syrup

[J Manufacturing processes that
sugar syrup can be used in

[] The importance of sugar
syrup waste

Extracting sugar
juice from dates
using different heat
treatments

Practical lecture
* Presentation

. Video
presentations

Oral discussion and
questions
Comparing the juice
produced by different
varieties

3 hours

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

[1 Identify the types of sugars in
dates

[1 Compare the types

[ Detect them

Identifying the
types of sugars in
dates in different
ways

Practical lecture

* Distinguishing
between types of
sugars

. Video
presentations

» Comparison of
sugars in

Oral discussion and

questions

3 hours

nothing

Second
exam

monthly

nothing

nothing

Eleventh

3 hours

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

Methods of juice clarification
The importance of juice

clarification
molasses

Juice
and
production

Practical lecture
Presentation

e Oral discussion and
questions

Twelfth

3 hours

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

The most important methods
for making molasses
Production steps

Qualitative characteristics

Molasses
production and
study of its sensory
properties

Practical lecture
* Presentation

Oral discussion and
questions

Scientific reports




Thirteent What is the importance of a| A scientific trip to| e View Preparing a detailed
h scientific trip? one of the| equipment, report on the scientific
Types of equipment and tools| laboratories, laboratories and |trip

for each laboratory factories, or presses| production lines
Types of production lines dedicated to the
production of dates
and vinegar.

Fourteent By the end of this lesson, the |Estimation of | Practical lecture
h student will be able to: reducing and total| » Presentation Oral discussion and
Identify reducing sugars in|sugars in dates . Video |questions

dates presentations
How to estimate them

Fifteenth By the end of this lesson, the|Standard Practical lecture |Oral  discussion and
student will be able to: specifications  for| e« Presentation |questions

What are the most important|Iraqi  commercial| ¢ Video
standard specifications | dates presentations
approved for Iraqi dates? . Group
discussion

. Answering

11. Course Evaluation

The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and monthly
exams, written exams, reports, etc.

5 points for attendance, participation, and answering oral questions

5 points for reports and projects

5 points for the first monthly exam

5 points for the second monthly exam

20 points for the final exam

40 points total

60 points for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If|Practical Book on Date Technology, prepared by Dr. Ali Ahmed Al-Sahi,
Any) Ministry of Higher Education and Scientific Research, University of Basra

Date and Cellulosic Palm Products Manufacturing. Arab Federation for
Food Industries, General Secretariat. Iraq. Baghdad. 1985. 339 pp.
Authored by: Dr. Hassan Khaled Hassan Al-Akeedi and Dr. Abdul-
Moneim Aref Ahmed

Lecture Series by Asst. Prof. Dr. Bayan Yassin Al-Abdullah. College of
Agriculture, Tikrit University.

Main References (Sources)

Recommended Books and References

(Scientific Journals, Reports...) Many books and magazines related to dates and their various products

Electronic References, Websites Research and journals related to dates, for example, the date palm




Practical Course Description

1.Course name

Practical dairy chemistry

2. Course code

DACH319

3. Semester/Year

First semester 2024-2025

4. Date of preparation of this description

2025/01/02

5. Available forms of attendance

Attendance in the laboratory and field visits

6. Number of study hours (total) / Number of units (total)

Three hours per week (45 hours per semester) / One and a half unit (one and a half units per semester)

7. Name of the course administrator (if more than one name is mentioned)

9a a5l aa el :J¥ISarah. Musa@uobasrah.edu.iq

8. Course objectives

Teaching students to identify the components of milk
and its products Separating the components of milk
Estimating the different components of milk Rennet
and the coagulation process Chewing enzymes and
estimating the strength of rennet Types of cheese
Estimating calcium and magnesium in milk Brown
reactions

Course objectives

9. Teaching and learning strategies




* Practical lectures in the laboratory and field visits. * Presentations and video materials. °
Group discussions. * Problem-based learning, inquiry, and brainstorming. ¢ Report-based

learning and projects.

Strategy

10. Course structure

Evaluation
method

Learning method

Name of unit or
topic

Required learning outcomes

hours

week

Oral discussion
and questions

* Practical lecture
+ Presentation °
Group discussion
Explanatory
videos

milk

By the end of this lesson, the student
will be able to: | What is milk? | The
chemical content of milk. | Milk
sugar. | Minerals and salts. | Water.
Reasons for changes in the
composition of milk.

3 hours

the first

Quick
Practical
Experiment on
How to
Separate
Students

h ) YOO,

Quiz

* Practical lecture
e Presentation *
Group discussion

milk proteins

By the end of this lesson, the student
will be able to: | Milk proteins ]
Casein proteins ] Separate casein
proteins ] Whey proteins Separate
whey proteins

3 hours

the
second

Solving
practical
problems
Practical

experiments in

* Practical lecture
e Presentation *
Problem solving

Methods for
estimating milk
proteins

By the end of this lesson, the student

will be able to: | Estimate total
protein Estimate protein nitrogen

the third

Discussion
between
students and
between them
and the subject
teacher

* Practical lecture
* Presentation e
Group discussion

Paper
chromatography

By the end of this lesson, the student
will be able to: | Chapter Foundation
] Sections of Paper Chromatography
] Its Basics | Types of Paper Used in
the Classroom | Identify Separated
Compounds ] Spot Determination
Methods

3 hours

Fourth

nothing

nothing

First
exam

monthly

nothing

3 hours

Fifth

Solve practical
problems

* Practical lecture
e Presentation *
Problem solving

+ Estimating the

percentage in

milk

By the end of this lesson, the student
will be able to: | The importance of
fat in milk | Methods of measuring
fat percentage

3 hours

Sixth




Discussion
between
students and
between them
and the subject
teacher

Explanation
the
professor

by
subject

Lactose
crystallization
and methods of
its estimation in
milk and cheese

By the end of this lesson, the student
will be able to: | Lactose sugar |
How to estimate lactose in milk and
cheese

Seventh

Oral discussion
and questions

* Practical lecture
* Presentation *
Video
presentations

The effect of
rennet and salts
on the
coagulation
process

By the end of this lesson, the student
will be able to: | Rennet | Factors
affecting milk curdling Salts and their
effect on the curdling process

3 hours

Oral discussion
and questions

* Practical lecture
. Presentation
Video
presentations

Types of cheese-
making enzymes
and estimation of
rennet strength

By the end of this lesson, the student
will be able to: | Cheese | Estimate
the strength of rennet

3 hours

nothing

nothing

Second monthly
exam

nothing

3 hours

tenth

Preparing a
report
explaining the
most important
differences

between the

* Practical lecture
. Presentation
Video
presentations

Types of cheese

By the end of this lesson, the student
will be able to: | Enzymatic
coagulation | Acid coagulation Acid-
thermal coagulation

3 hours

eleventh

Preparing a
detailed report
on the scientific
trip

View equipment,
laboratories and
production lines

A scientific trip
to one of the
laboratories,

factories, or
places related to
milk and its

Arvixratixraa and

What is the importance of a scientific
trip? Types of equipment and tools
for each laboratory Types of
production lines

twelfth

Oral discussion
and questions

* Practical lecture
. Presentation
Video
presentations

Calcium and
magnesium
estimation

milk

n

By the end of this lesson, the student
will be able to: Understand the
importance  of  calcium  and
magnesium in milk, their effect on
the curdling process, and how to

thirteenth

Oral discussion
and questions

* Practical lecture
. Presentation
Video
presentations

brown
interactions

By the end of this lesson, the student
will be able to: | Enzymatic
structural reactions | Non-enzymatic
structural reactions The octocasein
complex

3 hours

fourteenth




Identify, * Practical lecture
dismantle, and|e Presentation e
dock the | Video

naturalization |presentations ¢
device and|Group discussion
prepare a report|* Answering
on it. students' inquiries

By the end of this
lesson, the
student will be
able to: What is
homogenization?
The
homogenization
device
Characteristics
of homogenized

By the end of this lesson, the student
will be able to: What is
homogenization? The
homogenization device
Characteristics of homogenized milk
The effect of homogenization on the
milk coagulation process

fifteenth

11. Course Evaluation

The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and
monthly exams, written exams, reports, etc. 5 points for attendance, participation, and answering oral questions 5
points for reports and projects 5 points for the first monthly exam 5 points for the second monthly exam 20 points
for the final exam Total: 40 points 60 points for the theoretical part

12. Learning and teaching resources

Dairy Chemistry Book

Required textbooks (methodology if available)

The curriculum prescribed by the subject

teacher

Main References (Sources)

Many books, magazines and reports on milk
and its various products Dairy Science, Dairy

Research

Recommended supporting books and references (scientific
journals, reports...)

Research and websites related to milk

Electronic references, websites

Theoretical Course Description

1. Course Name:

meat processing / Theoretical

2. Course Code:

MEPR420

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:




02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr .Sbash Malik Habib
A. Professor Dr .Alaa Mohameed Sadkhan Email: sabah.habeeb@uobasrah.edu.ig
alaa.sadkhan@uobasrah.edu.i

8. Course Objectives

Study the types of meat and fish (red and white), their chemical and physical
composition, nutritional value, and health benefits, and learn about the different
methods of preserving meat and fish and the changes that may occur during these
Course Objectives different methods.

Learn about the chemical composition and physical properties of meat and fish, their

nutritional value, and study the changes that occur after slaughter and during
preservation, as well as their impact on health.

9. Teaching and Learning Strategies

Theoretical lectures in classrooms.

Presentations and video materials.

Strategy Group discussions.

Problem-based learning, inquiry, and brainstorming.
Report-based learning and projects.

10. Course Structure

Required learning | Unit or Subject|Learning Method Evaluation
outcomes Name Method

v’ Classification and |General e Theoretical lecture Discussion
classification of meat|introduction to|e Presentation and

types meat and its|e Group discussion questions
types



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

Second

v The chemical
composition
and  physical
structure of the
carcass and the
basic chemical
and chemical
components of
the muscle.

Description of
meat
components
Physiochemical

e Theoretical lecture
e Presentation
e Group discussion

Meat
components
report

v' Meat proteins and
their types

Classification
of meat
protein types

o Theoretical lecture
o Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

v Nutritional value
of meat and
study of the
basic elements
to determine
meat quality

Nutritional
importance of
meat

o Theoretical lecture
¢ Presentation

o Group discussion

¢ Video presentations

Report on the
nutritional
value of meat
and its
classification
according to
its quality
levels

Nothing

First Monthly
Exam

Nothing

Nothing

v" Changes that
occur after
slaughter, the
transformation
of muscles into
meat, and a
change in
muscle color.

¢ Knowledge of
the methods
used to
estimate  fish
quality.

e Theoretical lecture
e Presentation

o Group discussion

¢ Video presentations

Discussion
and
questions

Seventh

Methods of preserving
meat and fish

Learn about
the most
important
methods of
preserving
meat and the

viAaviAni~

e Theoretical lecture
o Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

v Methods of
preserving meat
and fish

Learn about
preservation
methods,
including
drying,
irradiation, and
canning.

e Theoretical lecture
e Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions




Physical
composition
and chemical
composition of
fish

Physical
composition
and chemical
composition of
fish

o Theoretical lecture
¢ Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

Analysis of the main
components of fish and
study of pigments and
color changes in fish.

Fish pigments
and their
changes

¢ Theoretical lecture
*Presentation
*Group discussion

e Video presentations

Discussion
and
questions

Eleventh

v Manufacturing
various  meat
and fish
products

Types of fish
preservation

o Theoretical lecture
e Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

v Preserving fish by
freezing,
smoking  and
canning, and
knowing  the
spoilage of|
canned fish and
some
phenomena.

Types of fish
preservation

e Theoretical lecture
e Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

Thirteenth

v Preserving fish by
irradiation,
pickling, and
preservatives,
studying
microorganisms
in fish and
seafood, and
fish  spoilage
and controlling
1it.

Types of fish
preservation

o Theoretical lecture
¢ Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions

Fourteenth

v Identify fish
products  and
the chemical,
physical  and
sensory
methods used to
evaluate  fish
quality.

Types of fish
preservation

o Theoretical lecture
o Presentation

e Group discussion

¢ Video presentations

Discussion
and
questions




Fifteenth v/ Various uses of|Types of fish|e Theoretical lecture Nothing
fish and fish|preservation |e Presentation

waste e Group discussion

¢ Answering students' inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks|Meat Processing Book / Al-Taie, Munir Aboud Jassim Al-Taie (1986). Meat and Fish
(Curricular Books, If Any) |Technology.

1 [Al-Taie, Munir Abboud Jassim Al-Taie (1986). Meat and Fish Technology.
[2]Hindi, Mazen Jameel (1985). Fish Products Technology.

[3]Al-Muslih Rashid Mahjoub (1990). Microbiology in Food. Second Edition. Higher
Education Press, University of Baghdad. 560 pages.

Main References (Sources) | [4]Al-Shareek Youssef Mohammed (2005). Meat Technology. Al-Fateh University
Publications, Tripoli, Libya, 376 pages.

[5] Lafandi, Salah Mahmoud Youssef (2012). Meat Health and Safety, General
Organization for Export and Import Control, Arab Republic of Egypt, 100 pages.

Practical Course Description

1. Course Name:

Meat processing/practical

2. Course Code:

MEPR420

3. Semester / Year:




Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: A. Professor Dr. Alaa Mohameed Sadkhan

alaa.sadkhan@uobasrah.edu.

iq

8. Course Objectives

Course Objectives

Analyzing the main components of meat (red and white) by studying the physical and
chemical tests, qualitative tests of raw meat and its products, assessing the quality and
freshness of meat and fish, methods of preserving them, and manufacturing some meat
and fish products.

Knowing the quality and freshness of red and white meat, assessing their qualitative
and sensory characteristics, and their suitability for consumption, as well as studying
some of the products manufactured from them.

9. Teaching and Learning Strategies

Strategy

Practical lectures in the laboratory and visits to meat laboratories within the college and
outside the governorate.

Presentations and video materials.

Group discussions.

Problem-based learning, inquiry, and brainstorming.

Report-based learning and projects.

10. Course Structure

Required learning | Unit or Subject Name | Learning Method Evaluation Method
outcomes



mailto:alaa.sadkhan@uobasrah.edu.iq

e Analysis of the main
components of red
and white meat

Overview

¢ Video and photo
presentations.

Discussion
questions

Second

v" Fat estimation

o Knowledge and
work on the
Soxhlet
apparatus  and
cold solvent
extraction of fat.

¢ Video and photo
presentations

Quick Quiz

Students conduct an
experiment to
estimate the
percentage of fat in
meat in the lab.

v/ protein estimation

Explanation of the
mechanism for
estimating the
percentage of protein
in meat using the
Kjeldahl device

e Practical lecture
e Presentation
¢ Problems solving

Solve
problems

practical

Fourth

v" Qualitative tests for raw
meat and its products

Conducting all types
of sensory,
mechanical and
chemical tests

¢ Video and photo
presentations

Discussion between
students and
between them and
the lecturer

Nothing

First Monthly Exam

Nothing

Nothing

v Fish  quality  and
freshness assessment

e Knowledge of
the methods
used to
estimate fish
quality.

¢ Video and photo
presentations

Discussion between
students and
between them and
the lecturer

Seventh

v' Methods of preserving
meat and fish.

eLearn  about
preservation
methods,
including
refrigeration
and freezing.

e Explanation by
the  subject
professor of
memorization
methods

Discussion between
students and
between them and
the lecturer

v Methods of preserving
meat and fish

Learn about
preservation

methods, including
drying, irradiation,

and canning.

e Explanation by the
subject professor
of memorization
methods

Discussion
questions




v’ Various uses of fish and

fish waste

Learn about fish
products and their
uses

e Practical lecture
e Presentation
¢ Video presentations

Discussion
questions

Study of the
functional properties
of protein in meat,
fish and poultry

Learn all the ways to
identify the
functional properties
of protein in different
types of meat.

*Practical
lecture
*Presentation

* Video presentations

Conducting
laboratory
experiments to
estimate functional
properties

Eleventh

v/ Manufacturing various

meat and fish
products

Explaining the
different mechanisms
of meat
manufacturing by
informing students of
the  manufacturing
processes in the
factories located in
the governorate for
manufacturing meat
products.

e Practical lecture
e Presentation
¢ Video presentations

A report discussing
what the students
saw and recorded
during their visit to
the laboratory
during the meat
processing process.

v The effect of pH on the
ability of muscle to
hold water in meat,
fish and poultry

Using a pH meter and
conducting a
laboratory
experiment to
estimate the water
content of meat

e Practical lecture
e Presentation
¢ Video presentations

Discussion
questions




Thirteenth v By the end of this| e Artificial e Practical lecture Assign students to
lesson, the student Intelligence e Presentation transport a group of
will be able to: ¢ Reviewing e Video presentations |live  fish  using

v Explain the role of|  practical different ways.
equipment in experiences  in
monitoring and|  using artificial
improving meat intelligence in the
preservation and|  preservation and
processing processes. processing of

v Identify the types of meat, fish, and
equipment used in poultry.
meat and fish quality
control.

v Identify the methods for
using, installing, and
calibrating measuring
equipment in meat
processing plants.

v’ Analyze data generated
by equipment.

Fourteenth v Conducting the second
monthly exam for the
practical subject

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Meat and Fish Technology / Practical Book
Required Textbooks | Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber (1992). Meat
(Curricular Books, If Any) |and Fish Technology Practical Book. College of Agriculture, University of Basra, 142

pages.




Main References (Sources)

Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber (1992).
Practical Meat and Fish Technology. College of Agriculture, University of Basra, 142
pages.

*Al-Shareek, Youssef Mohammed (2005). Meat Technology. Al-Fateh University
Publications, Tripoli, Libya, 376 pages.
* Al-Afandy, Salah Mahmoud Youssef (2012). Meat Health and Safety. General
Authority for Export and Import Control, Arab Republic of Egypt, 100 pages.




Theoretical Course Description

1. Course Name:

Food analysis / Theoretical

2. Course Code:

FOAN416

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. sheren fadal abbas Email: sheren.abbas@uobasrah.edu.iq

8. Course Objectives

« Teach students the practical aspects of food analysis.
« Teach students the basic aspects of food composition analysis.

* Teach students the basic concepts of establishing and analyzing food components and
understanding the scientific basis of techniques used in food analysis, including

Course Objectives - . oL . L
) absorbance, visible and invisible radiation, and infrared radiation.
® « Teach students the analytical aspects of automated feeding systems.

® « Teach students the nature and types of materials and basic equipment used in food
analysis systems.




9. Teaching and Learning Strategies

Strategy

o Theoretical lectures in classrooms.
¢ Presentations and video materials.
o Group discussions.

e Problem-based learning, inquiry, and brainstorming.
e Report-based learning and projects.

10. Course Structure

Week Hours

Required learning outcomes

Unit
Name

or

Subject

Learning
Method

Evaluation
Method

2 hours

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

[ Explain the concept of food analysis
and its importance as a source of food
security.

v' [] Identify the main objectives of food
analysis, such as improving food

production and economic development..

General
Introduction

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion
and questions

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

v Classify production units according to
system specifications.

v Distinguish the main differences
between unit types in terms of design,
infrastructure, and operational
requirements.

v Identify the factors influencing the
selection of the appropriate type of
production unit (e.g., location, available
resources, type of fish farmed).

v Analyze the advantages and
disadvantages of each type of production
unit from an economic, environmental,
and technical perspective.

v’ Link the use of production units to
environmental impacts and provide
solutions to  mitigate  negative
environmental impacts.

v Apply the acquired knowledge to
provide recommendations on selecting
the appropriate production unit for
specific fish farms.

Classification
Production Units

of

e Theoretical
lecture

e Presentation
e Group
discussion

Report on the
most suitable
and locally
used
production
units




By the end of this lesson, the student will
be able to :[| Explain the concept of
spectroscopic  analysis, how to
determine sample concentrations, and
how to take readings.

[ Understand the importance and basic
operation of the absorbance device,
identify  concentrations, draw the
relationship between concentration and
absorbance, and understand the basics of
ultraviolet radiation and its wavelengths.

Spectral Analysis
-UV Analysis

e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion
and questions

By the end of this lesson, the student will
be able to . [ Explain the scientific basis
of the device, how it works, its
components, and its  working
mechanism.

[ Classify X-ray wavelengths and how
they are used.

- Analysis in the
infrared field with
analysis in th
gamma and X-ray
field

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Earthen pond
design project

2 hours

Nothing

First Monthly Exam

Nothing

Nothing

2 hours

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

[ Explain the concept of flame analysis
and atomic absorption spectroscopy, the
differences between them in terms of
device components and scientific basis.
[] Identify the types of flames used to
operate the device, and identify the types
of heavy and toxic metals that the device
can measure when a tungsten source or a
light source for the torch specific to each
metal is available.

Flame and atomic
absorption
spectroscopy

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion
and questions

Seventh

2 hours

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

[1 Explain the concept of fluorination
and phosphorylation in food analysis and
food components.

Fluorescence and

phosphorylation

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Cage design
project




2 hours | By the end of this lesson, the student will | Artificial e Theoretical |Discussion
be able to :. Intelligence Al lecture and questions
. Review of | e Presentation
practical *|e Group
Reviewing practical | discussion
experiences in using| e Video
artificial presentations
intelligence in food
analysis methods

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) There is a textbook

Food composition analysis and testing
Main References (Sources) methods

Recommended Books and References (Scientific Journals, Reports...) |Food analysis basics and testing methods

Electronic References, Websites https://www.fao.org/fishery/ar

Practical Course Description

1. Course Name:

Food Analysis/Practical

2. Course Code:

FOAN416

3. Semester / Year:

Firest Semester / 2024-2025




4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Dr. sheren fadhal abbas Email: sheren.abbas@uobasrah.edu.iq

8. Course Objectives

*Teach students the practical aspects of food analysis.

*Teach students the basic aspects of food composition analysis.

*Teach students the basic concepts of establishing and analyzing food components and
understanding the scientific basis of techniques used in food analysis, including
Course Objectives absorbance, visible and invisible radiation, and infrared radiation.

*Teach students the analytical aspects of automated feeding systems.

* Teach students the nature and types of materials and basic equipment used in food analysis

systems.

9. Teaching and Learning Strategies

e Practical lectures in the laboratory and field visits..
¢ Presentations and video materials.

Strategy o Group discussions.

e Problem-based learning, inquiry and brainstorming.
e Report and project-based learning.

10. Course Structure

Week Hours |Required learning outcomes Unit or Subject|Learning Evaluation
Name Method Method

3 hours |By the end of this lesson, the student will| Food Analysis|e Video Discussion
be able to Overview presentations  |and
Identify the most important devices and and photos of|questions
techniques wused in analyzing food aquaculture
components. systems.




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

At the end of the lecture, the student will
learn how to measure the moisture content
of food, whether it is plant, animal, fruit or
vegetable, by knowing the components
and content of the food from the amount
of moisture using the drying device found
in food analysis laboratories.

. Moisture
estimation and
the importance
of moisture to
food.

e Practical
lecture

e Presentation
¢ Group
discussion

Quick Quiz:
Students
identify the
appropriate
category for
a set of
production
units
mentioned
in the
questions.

3 hours

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

v Design and Understanding the
meaning of the incineration process,
which is the process of digesting organic
matter and getting rid of it by burning the
food, leaving the inorganic matter that is
measured by the incineration device at a
temperature of 550°C, depending on the
type of food, and then the percentage of
ash is estimated according to the law.

Estimation of
ash in food

e Practical
lecture

e Presentation
e Problems
solving

Solve
practical
problems

Fourth

3 hours

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

Estimating fat in food, whether
vegetable or animal, solid or liquid, using
devices that measure the amount of fat
present, including the Dumas method, the
Dyer method, and the organic solvents
method, or by using the Soxhlet device to
estimate the amount of fat, then the
amount of fat is calculated from the
equation.

Design and
Construction of
Earthen Ponds °
Estimation of fat
in food.2 .

¢ Explanation
by the subject
teacher

¢ Explanation
by the farm
management

Discussion
between
students and
between
them and the
lecturer or
farm
management

3 hours

Nothing

First
Exam

Monthly

Nothing

Nothing

3 hours

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

v' . [l Estimating the percentage of protein
by knowing the amount of nitrogen in the
food substance because protein is
estimated on the basis of the presence of
nitrogen in the food substance. The
process of estimating protein goes through
three stages. The first stage is digestion
with acids, then the distillation process
with sodium hydroxide, then the third
stage is the rectification process with acid
and then calculating the amount of

Estimation
of protein in
food.

e Practical
lecture

e Presentation
e Problems
solving

Solve
practical
problems




Seventh

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

By knowing the analysis of the
components of the food substance and the
relationship between density and time, the
viscosity of the substance can be known
after comparing it with the tables.

Estimation  of
viscosity of food
material

¢ Explanation
by the subject
teacher and
creation of
miniature cages
e Explanation
by the farm
management
during a field
visit

Discussion
between
students,
between
them and the
lecturer, or
farm
management
in the case of
a field visit,
or
evaluation
of  models
prepared by
the students.

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

v How to calculate and express the
concentrations in standard, molar, and
percentage terms for each substance,
whether solid or liquid, acids, or bases.

Expressing

concentrations
and how to
calculate them

e Practical
lecture

o Presentation
¢ Video
presentations

e View the RAS
in the
department's
laboratories

Discussion
and
questions

3 hours

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

Distinguish and know the difference
between acidity and pH by measuring the
acidity of the food substance and
measuring the pH, which is measured
using a device, and acidity is calculated
from the equation.

Acidity and pH
estimation

e Practical
lecture

e Presentation

e Video
presentations

e Experience
the aquaponics
system to learn
about its
components
and
management

Discussion
and
questions

3 hours

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

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

v" Understand the . Identify the amount of
tannins in a food by measuring,
estimating, and calculating them.

Tannin
estimation

e Practical
lecture

e Presentation

e Video
presentations

e Application
of the method in
the laboratory
using a
miniature

A report
discussing
the most
suitable
system for
the local
environment
and the most
feasible and
usable




Twelfth

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

Identify the content of soluble, insoluble,
and solvent-soluble carotenoids in food.
Carotenoids are pigments found in food.

e Estimation of
carotenoids.

e Practical
lecture

e Presentation
e Video
presentations

Discussion
and
questions

Thirteenth

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

v' [ Knowing and measuring the amount
of vitamin C in foods, mathematically and
theoretically.

Vitamin
assessment

e Practical
lecture

e Presentation
e Video
presentations

Assign

students  to
transport a
group of live
fish  using

ALC

Fourteenth

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

v Explain the role
monitoring and improving
farming environment.

v Identify the types of devices used to
monitor water quality (such as oxygen,
pH, ammonia).

v Identify the methods for using,
installing, and calibrating measuring
devices in fish farms.

v’ Analyze data from monitoring devices
to make effective operational decisions.
v Evaluate the importance of intelligent
systems and automated control in
improving aquaculture efficiency.

of devices in
the fish

and

Devices
Monitoring

e Practical
lecture

e Presentation
¢ Video
presentations

Discussion
and
questions

Fifteenth

By the end of this course, the student will
be able to:

Explain the concept of artificial
intelligence and its applications in the
field of food analysis.

v' [] Identify the smart technologies

used in

Artificial
Intelligence Al
e Review of
practical .
Reviewing
practical
experiences in
using artificial
intelligence in
food  analysis
methods.

e Practical
lecture

e Presentation
¢ Video
presentations
e Group
discussion

e Answering
students'
inquiries

11. Course Evaluation




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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) None

Ivar L.O. 2013. Aquaculture Engineering.
Main References (Sources) John Wiley & Sons, Ltd.

Misra R. and Dora K.C. 2015. A text Book
Recommended Books and References (Scientific Journals, Reports...) |on Aquaculture Engineering, Narendra
Publishing House, New Delhi.

Electronic References, Websites https://www.fao.org/fishery/ar




Theoretical Course Description

1. Course Name:

Quality Control / Theory

2. Course Code:

QUCO419

3. Semester / Year:

semester Second / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. sheren fadal abbas Email: sheren.abbas@uobasrah.edu.iq

8. Course Objectives

® food analysis and control.

® Teach students the basic aspects of food component
analysis.

Course Objectives ® Study the importance of food quality control

® Definition of quality control , quality. The science of
measuring food qualities (color Viscosity , texture
and flavour) sensory evaluation tests, adulterated
foods.

9. Teaching and Learning Strategies




Strategy

o Group discussions.

e Theoretical lectures in classrooms.
e Presentations and video materials.

o Problem-based learning, inquiry, and brainstorming.
e Report-based learning and projects.

10. Course Structure

Required learning outcomes

Unit or Subject Name

Learning
Method

Evaluation
Method

By the end of this lesson, the
:student will be able to
v" Explain the concept of
food control and
analysis and its
importance as a
source of  food
.security
v" Defining the main
objectives of quality control
, and  food  analysis

,optimizing food production
,economic development

Definition of  quality
,control, quality
importance of the quality
mark , and tasks of the

quality control department

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion and
questions

Second 2 hours

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

Metrology, measurements
and its functions, this
section
able to:

Classification of
production units according
to specifications
Metrology and
Measurements

Distinguish the main
differences between unit
types in terms of food
fraud , and operating
requirements.
| Identify the factors
influencing the selection
of the

e Theoretical
lecture

e Presentation
e Group
discussion

Report on the
most  suitable
and locally
used
production
units




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

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

v Explaining the
concept of color in
foods and studying
the control of color
in laboratories in
terms of the content
of  natural and
artificial dyes

the color

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

2 hours

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

v Explain the concept of
earthen ponds and their role in
fish farming.

v Classify earthen ponds
according to their farming
intensity (extensive, semi-
intensive, intensive).

v Identify the environmental
and technical requirements
for  establishing  earthen
ponds.

v Select an  appropriate
location for  establishing
ponds based on
environmental and
geographical factors.

v Design  earthen ponds
according to the required
engineering and technical
specifications.

Viscosity

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Earthen pond
design project

2 hours

Nothing

First Monthly Exam

Nothing

Nothing

2 hours

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

to:
[1 The substance can be

identified by its texture and

Texture and texture

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




Seventh

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

v,

v" [] Explain the concept
of flavor and taste in
foods and  the
components of food

Flavor (taste and smell)

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Cage  design

project

2 hours

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

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

v Conducting tests to
evaluate food in
terms of product
quality and

compliance with
fAand crnanifinatinna

Arbitration  tests  for
quality assessment

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

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

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

Tags ( information cards)

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Tenth

2 hours

Nothing

Second Monthly Exam

Nothing

Nothing

Eleventh

2 hours

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

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

adulterated food

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Comparison
report between
closed culture
systems,
aquaponics,
and biofloc

Twelfth

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

v Explain the concept
Second month exam

Chapter test

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




Thirteenth

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

Knowing the types of metals
and plastics used in food
packaging.

Packaging materials

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Fourteenth

By the end of this lesson, the
student will be able to:
v
v Knowing
important
preservatives in food
and their impact on
food

the most

preservatives

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Fifteenth

2 hours

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

v Knowing the
important
standard
specifications
comparing them
with the
specifications of the

most
food

and

Specifications for different
foods

e Theoretical
lecture

¢ Presentation
e Group
discussion

e Answering
students'
inquiries

Nothing

11. Course Evaluation

Distribution of the score out of 100 according to the tasks assigned to the student, such as daily preparation, daily oral,
monthly, or written exams, reports, etc.
5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam
30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources




Quality Control, by Dr. Shimon Korkis Samano,

Required Textbooks (Curricular Books, If Any) 1988

Food analysis and control , food components and

Main References (Sources) inspection methods

AQuality Control Book by Dr. Muhammad
Recommended Books and References (Scientific Journals,|Aishuni
Reports...) Shimon Korkis's book

Electronic References, Websites https://www.fao.org/fishery/ar

Practical Course Description

1. Course Name:

Quality Control / Practical

2. Course Code:

QUCO419

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Lecturer Dr. sheren fadhal abbas Email: sheren.abbas@uobasrah.edu.iq
Sarah Hashem Musa sarah.Hashem@uobasrah.edu.iq

8. Course Objectives



mailto:sheren.abbas@uobasrah.edu.iq

Course Objectives

e Study the importance of food quality control

® Definition of quality control , quality. The science of measuring food qualities (color
(viscosity , texture and flavour) sensory evaluation tests, adulterated foods

9. Teaching and Learning Strategies

Strategy

e Practical lectures in the laboratory and field visits..

e Presentations and video materials.

o Group discussions.

o Problem-based learning, inquiry and brainstorming.
e Report and project-based learning.

10. Course Structure

Required learning outcomes

Unit
Name

or Subject

Learning Method

Evaluation
Method

3 hours

By the end of this lesson, the
student will be able to:
o Identify different culture

systems.
Learn about the most
important devices and
techniques used in food
component analysis.

Microbial limits
and biological
tests

e Video presentations
and photos of’
aquaculture systems.

e A tour to view the
closed-loop system in
the department's
laboratories, the
aquaponics  system,
and the fish tanks on
the university campus.

Discussion
and questions

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

At the end of the lecture, the
student will learn how to measure
the moisture content of food,
whether it is plant, animal, fruit or
vegetable, by knowing the
components and content of the
food from the amount of moisture
using the drying device found in
food analysis laboratories

sampling

e Practical lecture
e Presentation
o Group discussion

Quick Quiz:
Students
identify  the
appropriate
category for a
set of
production
units
mentioned in
the questions.




By the end of this lesson, the
student will be able to:
Understanding the meaning of the
incineration process, which is the
process of digesting organic
matter and getting rid of it by
burning the food, leaving the
inorganic matter that is measured
by the incineration device at a
temperature of 550°C, depending
on the type of food, and then the
percentage of ash is estimated
according to the law.

food additives

e Practical lecture
e Presentation
e Problems solving

Solve
practical
problems

3 hours

By the end of this lesson, the
student will be able to .

[ Estimating fat in food, whether
vegetable or animal, solid or
liquid, using devices that measure
the amount of fat present,
including the Dumas method, the
Dyer method, and the organic
solvents method, or by using the
Soxhlet device to estimate the
amount of fat, then the amount of
fat is calculated from the equation

. * Quality control

in
laboratories

food

e Explanation by the
subject teacher

e Explanation by the
farm management

Discussion
between
students and
between them
and the
lecturer or
farm
management

3 hours

Nothing

First
Exam

Monthly

Nothing

Nothing

3 hours

By the end of this lesson, the

student will be able to: the
percentage of protein by knowing
the amount of nitrogen in the food
substance because protein is
estimated on the basis of the
presence of nitrogen in the food
substance. The process of
estimating protein goes through
three stages. The first stage is
digestion with acids, then the
distillation process with sodium
hydroxide, then the third stage is

* Quality control
in dairy factories

e Practical lecture
e Presentation
e Problems solving

Solve
practical
problems

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

[] Estimation of fibers using
devices and chemicals and
calculating them from the
equation

e Fat and
control test

ol

e Explanation by the
subject teacher and
creation of miniature
cages

e Explanation by the
farm management
during a field visit

Discussion
between
students,
between them
and the
lecturer, or
farm
management
in the case of’
a field wvisit,
or evaluation
of models
prepared by
the students.




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

[] By knowing the analysis of the
components of the food substance
and the relationship between
density and time, the viscosity of
the substance can be known after
comparing it with the table: .

Estimation

of

viscosity of food

material

o Practical lecture

e Presentation

¢ Video presentations
e View the RAS in the
department's
laboratories

Discussion
and questions

3 hours

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

[ How to conduct water tests and
determine water hardness and
acidity

Water
tests

control

e Practical lecture

o Presentation

¢ Video presentations
e Experience the
aquaponics system to
learn about its
components and
management

Discussion
and questions

Second Monthly

Exam

Nothing

Eleventh

3 hours

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

[l Distinguish and know the
difference  between  apparent

defects in the package and product

and mechanical defects and

heredity And physiology

Disadvantages

e Practical lecture

e Presentation

® Video presentations
e Application of the
method in the
laboratory using a
miniature culture
model

A report
discussing the
most suitable
system for the
local
environment
and the most
feasible and
usable among
the closed

Twelfth

3 hours

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

v Learn about food fraud

methods and ways to

control them.
v

adulterated food

e Practical lecture
e Presentation
e Video presentations

Discussion
and questions

Thirteenth

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

[] Identify the microorganism and
bacterial content of food and their
impact on food and the consumer

e food

poisoning

e Practical lecture
e Presentation
® Video presentations

Assign

students  to
transport  a
group of live
fish using

AILC 4

Fourteenth

By the end of this lesson, the
student will be able to: Knowing
the most important methods of
food inspection in terms of
normal, medium and severe
inspection

Inspection

e Practical lecture
e Presentation
¢ Video presentations

Discussion
and questions




Fifteenth By the end of this course, the|Artificial ® Practical lecture Nothing

student will be able to: Intelligence Al e Presentation

v' Explain the concept of artificial | e Review of| e Video presentations

intelligence and its applications in|practical e Group discussion

the field of aquaculture. experiences using

v  Identify smart technologies |artificial

used in monitoring and managing |intelligence in fish

fish farms (such as computer|farming activities.

vision and machine learning). General Review

v artificial intelligence

v'e Review of practical
experiences in the use of
artificial  intelligence  in
methods  of  controlling
substances and analyzing
food substances.

e Answering students'
inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) There is a textbook

Food composition analysis and testing
Main References (Sources) methods

analysis basics and testing methods

Recommended Books and References (Scientific Journals, Reports...)

Electronic References, Websites https://www.fao.org/fishery/ar




Theoretical Course Description

1. Course Name:

meat processing / Theoretical

2. Course Code:

MEPR420

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr .Sbash Malik Habib

A. Professor Dr .Alaa Mohameed Sadkhan Email: sabah.habeeb@uobasrah.edu.iq

alaa.sadkhan@uobasrah.edu.i

8. Course Objectives

Course Objectives

® Study the types of meat and fish (red and white), their
chemical and physical composition, nutritional
value, and health benefits, and learn about the
different methods of preserving meat and fish and
the changes that may occur during these different
methods.

® Learn about the chemical composition and physical
properties of meat and fish, their nutritional value,
and study the changes that occur after slaughter and
during preservation, as well as their impact on
health.

9. Teaching and Learning Strategies



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

e Theoretical lectures in classrooms.

¢ Presentations and video materials.

e Group discussions.

¢ Problem-based learning, inquiry, and brainstorming.
e Report-based learning and projects.

Strategy

10. Course Structure

Week Hours

Required learning outcomes

Unit or Subject Name

Learning
Method

Evaluation
Method

2 hours

v Classification
classification of meat types

and

General introduction to
meat and its types

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion and
questions

Second 2 hours

v The chemical
composition  and
physical structure
of the carcass and
the basic chemical
and chemical
components of the
muscle.

Description of meat
components

Physiochemical

e Theoretical
lecture

e Presentation
e Group
discussion

Meat
components
report

2 hours

v Meat proteins and
their types

Classification of meat
protein types

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

v Nutritional value of
meat and study of
the basic elements
to determine meat
quality

Nutritional
of meat

importance

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Report on the
nutritional
value of meat
and its
classification
according to its
quality levels

First Monthly Exam




v Changes that occur
after slaughter, the
transformation of
muscles into meat,
and a change in
muscle color.

* Knowledge of the
methods used to
estimate fish quality.

e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion and
questions

Seventh

Methods of preserving meat
and fish

Learn about the most
important methods of
preserving meat and the
various cooking
processes.

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

2 hours

v Methods of
preserving  meat
and fish

Learn about
preservation methods,
including drying,

irradiation, and canning.

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

v Physical

composition  and
chemical

composition of fish

Physical  composition
and chemical
composition of fish

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

2 hours

Analysis of the main
components of fish and
study of pigments and color
changes in fish.

Fish pigments and their
changes

. Theoretical
lecture
*Presentation
*Group
discussion
. Video
presentations

Discussion and
questions




Eleventh

v Manufacturing
various meat and
fish products

Types
preservation

of

fish

e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion and
questions

Twelfth

2 hours

v Preserving fish by
freezing, smoking
and canning, and
knowing the
spoilage of canned
fish and some
phenomena.

Types
preservation

of

fish

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Thirteenth

2 hours

v Preserving fish by
irradiation,
pickling, and
preservatives,
studying
microorganisms in
fish and seafood,
and fish spoilage
and controlling it.

Types
preservation

of

fish

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Fourteenth

2 hours

v Identify fish
products and the
chemical, physical
and sensory
methods used to
evaluate fish
quality.

Types
preservation

of

fish

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




Fifteenth v’ Various uses of fish|Types of fish |e Theoretical Nothing
and fish waste preservation lecture

¢ Presentation
¢ Group
discussion

e Answering
students'
inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks |Meat Processing Book / Al-Taie, Munir Aboud Jassim Al-Taie (1986). Meat and Fish
(Curricular Books, If Any) |Technology.

1 [Al-Taie, Munir Abboud Jassim Al-Taie (1986). Meat and Fish Technology.

[2]Hindi, Mazen Jameel (1985). Fish Products Technology.

[3]Al-Muslih Rashid Mahjoub (1990). Microbiology in Food. Second Edition. Higher
Education Press, University of Baghdad. 560 pages.
Main References (Sources) | [4]Al-Shareek Youssef Mohammed (2005). Meat Technology. Al-Fateh University
Publications, Tripoli, Libya, 376 pages.

[5] Lafandi, Salah Mahmoud Youssef (2012). Meat Health and Safety, General
Organization for Export and Import Control, Arab Republic of Egypt, 100 pages.




Practical Course Description

1. Course Name:

Meat processing/practical

2. Course Code:

MEPR420

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

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

8. Course Objectives

® Analyzing the main components of meat (red and white) by studying the physical and
chemical tests, qualitative tests of raw meat and its products, assessing the quality and
freshness of meat and fish, methods of preserving them, and manufacturing some meat
Course Objectives and fish products.

® Knowing the quality and freshness of red and white meat, assessing their qualitative and
sensory characteristics, and their suitability for consumption, as well as studying some
of the products manufactured from them.

9. Teaching and Learning Strategies



mailto:alaa.sadkhan@uobasrah.edu.iq

Strategy

e Practical lectures in the laboratory and visits to meat laboratories within the college and
outside the governorate.

e Presentations and video
e Group discussions.

materials.

¢ Problem-based learning, inquiry, and brainstorming.
e Report-based learning and projects.

10. Course Structure

Week

Hours

Required
outcomes

learning

Unit or Subject Name

Learning Method

Evaluation Method

lAnalysis of the main
components of red and
white meat

Overview

» Video and photo
presentations.

Discussion and

questions

Second

Fat estimation

Knowledge and work
on the  Soxhlet
apparatus and cold
solvent extraction of
fat.

» Video and photo
presentations

Quick Quiz
Students  conduct
an experiment to
estimate the
percentage of fat in
meat in the lab.

protein  estimation

Explanation of the
mechanism for
estimating the
percentage of
protein in meat using
the Kjeldahl device

e Practical
lecture

e Presentation
e Problems
solving

Solve
problems

practical

Qualitative tests for raw meat
and its products

all
sensory,
and

Conducting
types of
mechanical
chemical tests

» Video and photo
presentations

Discussion
between students
and between them
and the lecturer

Nothing

First Monthly Exam

Nothing

Nothing

Fish quality and freshness
assessment

Knowledge of the
methods used to
estimate fish quality.

» Video and photo
presentations

Discussion
between students
and between them
and the lecturer




Seventh

Methods of preserving meat
and fish.

Learn

about
preservation
methods, including
refrigeration and
freezing.

» Explanation by the
subject
professor of
memorization
methods

Discussion
between students
and between them
and the lecturer

Methods of preserving meat
and fish

Learn about
preservation
methods, including
drying, irradiation,
and canning.

» Explanation by the
subject
professor of
memorization
methods

Discussion and
questions

Various uses of fish and fish
waste

Learn about fish
products and their
uses

e Practical
lecture

e Presentation
e Video
presentations

Discussion and
questions

Study of the functional
properties of protein in
meat, fish and poultry

Learn all the ways to
identify the
functional properties
of protein in
different types of
meat.

*Practical
lecture
*Presentation
. Video

presentations

Conducting
laboratory
experiments to
estimate functional
properties

Eleventh

Manufacturing various meat
and fish products

Explaining the
different

mechanisms of meat
manufacturing by
informing  students
of the manufacturing
processes in the
factories located in
the governorate for
manufacturing meat
products.

e Practical
lecture

e Presentation
e Video
presentations
L]

A report discussing
what the students
saw and recorded
during their visit to
the laboratory
during the meat
processing process.

Twelfth

The effect of pH on the
ability of muscle to hold
water in meat, fish and

poultry

Using a pH meter
and conducting a
laboratory
experiment to
estimate the water
content of meat

e Practical
lecture

e Presentation
e Video
presentations

Discussion and
questions




Thirteenth By the end of this lesson, the Artificial Intelligence e Practical Assign students to
student will be able to: Reviewing  practical lecture transport a group of

Explain the role of equipment| experiences in using| e Presentation [live fish  using
in monitoring and| artificial intelligence| e Video different ways.
improving meat| in the preservation presentations
preservation and| and processing of
processing processes. meat, fish, and

Identify  the types of poultry.
equipment used in meat and
fish quality control.

Identify the methods for
using, installing, and
calibrating measuring
equipment in meat
processing plants.

Analyze data generated by
equipment.

Fourteenth Conducting  the  second
monthly exam for the
practical subject

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Meat and Fish Technology / Practical Book

Required Textbooks (Curricular|Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber
Books, If Any) (1992). Meat and Fish Technology Practical Book. College of Agriculture,
University of Basra, 142 pages.

Al-Taie, Munir Abboud and Al-Moussawi, Umm Al-Bashar Hamid Jaber
(1992). Practical Meat and Fish Technology. College of Agriculture, University
of Basra, 142 pages.

Main References (Sources) *Al-Shareek, Youssef Mohammed (2005). Meat Technology. Al-Fateh
University Publications, Tripoli, Libya, 376 pages.

* Al-Afandy, Salah Mahmoud Youssef (2012). Meat Health and Safety. General
Authority for Export and Import Control, Arab Republic of Egypt, 100 pages.




Theoretical Course Description

1. Course Name:

Biotechnologyl / Theoretical

2. Course Code:

BITE442

3. Semester / Year:

First Semester / 2024-2025

4. Description Preparation Date:

02/09/2024

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Shayma Thyab Gddoa Email: shayma.gddoa@uobasrah.edu.iq

8. Course Objectives

l-organisms or their extracts are used to develop or improve the production of
medicines, food, agricultural crops, and health care requirements, and to treat many
environmental and agricultural problems.

2-The use of genetic engineering (genetic engineering) and heredity and its applications,
Course Objectives as genetic engineering depends on controlling genes in a way that allows the emergence
of new, preferred traits in the organism that it did not possess or that removes undesirable
traits.

3-Disposing of waste and producing useful, environmentally-friendly materials

9. Teaching and Learning Strategies



mailto:shayma.gddoa@uobasrah.edu.iq

Strategy

e Theoretical lectures in classrooms.
e Presentations and video materials.
o Group discussions.

e Report-based learning and projects.

10. Course Structure

Week

Hours

Required learning outcomes

Unit or
Name

Subject

Learning
Method

Evaluation
Method

2 hours

v Learn the basics of growth in
liquid systems.

v  Growth systems in liquid
media

v' 1- Meal cultures

v’ 2- Continuous cultures

v' Learn the advantages of
continuous cultures

v" Uses of the continuous culture
method

v’ 3- Feed-fed meal cultures

v" Applications of the fed meal
method

Cultivation

methods used in

Biotechnology

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion and
questions

v Learn about the types of
solid-state fermentations

v" 1-Solid-state ermentations
using natural flora

v’ 2-Solid-state ermentations
using pure cultures

v’ 3-Solid-state ermentations
using mixed cultures

Solid
Fermentation
(SSF)

State

e Theoretical
lecture

e Presentation
e Group
discussion

Discussion and
questions

v Learn the advantages and
disadvantages of solid-state
fermentations

v Learn about the pathways

taken by industrial
microorganisms during the
metabolism of  organic
compounds.

v’ Hexaphosphate pathway

v’ Pentaphosphate athway

v" Entner-Doud-Rouff athway

v' Phosphoketolase pathway

v Tricarboxylic acid cycle
(Kreb's cycle)

The ways in which

industrial
microorganisms
metabolize
organic
compounds

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions




Anaerobic metabolism
definition

Ethanol fermentation
Lactic acid
fermentation

Energy
metabolism in
living organisms
under aerobic and
anaerobic
conditions

e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion and
questions

Nothing

First
Exam

Monthly

Nothing

Nothing

Learn about biological product
separation methods.

Separation of particles

Filtration

Centrifugation

Flocculation & flotation
Disintegration of cells
Extraction methods
Concentration methods

Product purification

Downstream
processing in
Biotechnology

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Seventh

2 hours

Production of glutamic acid and its
formation mechanism.
Production of lysine, its formation

and separation mechanism.
Production of tryptophan and its
formation mechanism.

The production of
amino acids

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion and
questions

Tenth

2 hours

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

2 hours

v

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Twelfth

e Theoretical
lecture

e Presentation
e Group
discussion

e Video

presentations

Discussion and
questions

Thirteenth

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Fourteenth

2 hours

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

11. Course Evaluation




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

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam
30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

Faiez A.Al-Ani, Biotechnology,1993.

Main References (Sources)

Basil Kamil Dalaly, Selected Topics in
Biotechnology, 1993

Recommended Books and References (Scientific Journals,
Reports...)

DR.R.C.DUBEY ,Textbook Of Biotechnology,
2007

Electronic References, Websites




Practical Course Description

1. Course Name:

Bio technology /Practical

2. Course Code:

BITE442

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

22/6/2025

5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / three and a half units (three and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Saher Sabih|Email:saher.george@uobasrah.edu.iq

George

8. Course Objectives

+ Teaching students some important methods that enable them to examine food.
*Knowing the quality of food and its suitability for human consumption.

Course Objectives *Methods of detecting and counting pathogenic microbes in food.

of

* Studying how to produce some by-products, such as antibiotics, enzymes, and other types

9. Teaching and Learning Strategies

Strategy

Practical Life Technology is a fundamental course in the Food Sciences Department.
o[t plays a major role in understanding how to use harmful and beneficial organisms
for the purpose of utilizing them in food manufacturing.




10. Course Structure

Week Hours

Required
outcomes

learning

Unit or
Name

Subject

Learning Method

Evaluation
Method

First 3 hours

Explanation of the
selection of
biomass-producing
microorganisms

Biomass estimation

Practical
lectures
lecture
Presentation
Group
discussion
Examples
solutions
Interpretation of

PUSRE, P

and

Discussion
Quick Quiz
Oral
Questions

Second 3 hours

How to culture
microorganisms on
special and selected
culture media for
each species

Methods of
isolation and
cultivation of
microorganisms

Practical lecture
Presentation
Group
discussion
Examples
solutions
Interpretation of
results

and

Discussion
Quick Quiz
Oral
Questions

Isolation of spore-

forming bacteria
Isolation of molds

Isolation of yeasts
Isolation of aerobic
bacteria

Study of the
appearance of
bacterial cells

Isolation of
microorganisms
from different
sources

v" Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

Interpretation of

results

v" Discussion
v" Quick Quiz
v Oral

Questions




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

Samples are
examined and
isolated
bacteria are
identified. Pure
cultures are
preserved.

Identification
of isolated
organisms and
methods of
preserving them

v’ Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

Interpretation of

results

Discussion
Quick Quiz
Oral
Questions

3 hours

None

First Monthly

None

None

3 hours

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

v Methods for
producing
antibiotic-
producing
organisms
used.

Isolation of an
antibiotic-
producing

microorganism

v" Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

Interpretation of

results

v Participate
in solving
examples

v Quick test

v Homework

Seventh

3 hours

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

v’ .. Using different
carbon sources
such as
molasses and
alcohols

The effect of using
different carbon
sources on the
growth of
microorganisms

v’ Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

Interpretation of

results

v Participate
in solving
examples

v Quick test

v Homework

3 hours

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

v’ Study of organic

and inorganic
sources of
nitrogen
production

Use of different
nitrogen sources for
the growth of
microorganisms

v’ Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

Interpretation of

results

v Participate
in solving
examples

v Quick test

v Homework

By the end of this lesson,
the student will be able
to.

Learn about

Lactic acid

production

v’ Practical
lectures
Presentation

v Group
discussion

Participate

solving

examples
v" Quick test

Second  Monthly

None

None




Eleventh

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

Identify  the natural
sources of citric acid, as
well as study the
microorganisms that
produce the acid, such as
fungi,  yeasts, and
bacteria.

Citric
production

v’ Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

v Interpretation
of results

v Participate
in solving
examples

v" Quick test

v Homework

Twelfth

3 hours

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

v Identify the
microorganisms
that produce
industrial
alcohol and the
production
process.

Industrial alcohol

production

v’ Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

v Interpretation
of results

v Participate
in solving
examples

v Quick test

v Homework

Thirteenth

3 hours

By the end of this lesson,

the student will be able

to

v Definition of

enzymes  and
then detection
of
microorganisms
that  produce
amylases,
proteases,
cellulases and
pectin-
degrading
enzymes

Isolation of
organisms that
produce some
specific enzymes

v" Practical
lectures
Presentation

v Group
discussion

v Examples and
solutions

v Interpretation
of results

v Participate
in solving
examples

v Quick test

v' Homework
v

Fourteenth

3 hours

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

Definition  of
spore pollen
and vegetative
pollen

Preparing the
fungal inoculum

Practical

lectures
Presentation
Group
discussion
Examples and
solutions
Interpretation of
results

Participate in
solving
examples
Quick test
Homework




Fifteenth By the end of this lesson, | Enzyme production Solve  various Participate in
the student will be able|using  solid-state example solving
to: fermentation Group examples
Advantages and discussion Quick test
disadvantages of Answering Homework
solid-state students'
fermentation inquiries

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Practical Experiments in Biotechnology Book

Main References (Sources
( ) Theoretical Life Technology Book

Recommended Books and References (Scientific Journals,
Reports...)

. . Websites
Electronic References, Websites

Theoretical Course Description

1. Course Name:

Biotechnology 2 / Theoretical

2. Course Code:

BITEA443

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Shayma Thyab Gddoa Email: shayma.gddoa@uobasrah.edu.iq

8. Course Objectives

1-organisms or their extracts are used to develop or improve the production of medicines,
food, agricultural crops, and health care requirements, and to treat many environmental
and agricultural problems.

2-The use of genetic engineering (genetic engineering) and heredity and its applications,
Course Objectives as genetic engineering depends on controlling genes in a way that allows the emergence
of new, preferred traits in the organism that it did not possess or that removes undesirable

traits.

3-Disposing of waste and producing useful, environmentally-friendly materials

9. Teaching and Learning Strategies

e Theoretical lectures in classrooms.
e Presentations and video materials.
o Group discussions.

o Report-based learning and projects.

Strategy

10. Course Structure

Week  |Hours |Required learning outcomes Unit or Subject|Learning Evaluation
Name Method Method

2 hours v Learn about the methods of producing e Theoretical |Discussion and
organic acids from microorganisms. lecture questions

v Acetic acid Organic acid|® Presentation

v Lactic acid

v Citric acid

v’ Biosynthesis of citric acid from the
mold Aspergillus niger

v Methods of citric acid production

v Factors affecting citric acid production

v’ Citric acid extraction

production from|® Group
microorganisms | discussion



mailto:shayma.gddoa@uobasrah.edu.iq

v’ Learn about the most important types
of fermentation, including alcoholic
and acetic fermentation.

v’ Conditions required for
fermentation.

v' Ethanol production pathways.

v Factors on which the quantity of
vinegar depends.

v Methods of vinegar production.

alcoholic

Industrial
fermentations

e Theoretical
lecture

e Presentation
¢ Group
discussion

Discussion and
questions

2 hours

v Introduction to baker's yeast.

v" General conditions required for baker's
yeast production.

v' Commercial production of baker's and
pastry yeast cells.

v Types of baker's yeast.

Baker's
production
technology

yeast

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

2 hours

v Learn about organisms that produce
vitamins.

v" Sources of vitamins.

¥’ Vitamin production.

v’ Vitamins produced by microorganisms.

v’ 1- Vitamin B12.

v’ 2- Vitamin B2 (Riboflavin)
v/ 3-Vitamin A

Vitamin
production from
microorganisms

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Nothing

First
Exam

Monthly

Nothing

Nothing

Identification of enzymes produced by
microorganisms.

Commercial production of enzymes.
Methods of enzyme production.

Factors affecting enzyme production.
Commercially produced enzymes.

Enzyme
production from
microorganisms

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions

Seventh

2 hours

Introduction to single-cell protein.
Classification of single-cell protein.

Identify its properties and characteristics.
Nutritional properties.

Types of microorganisms that produce single-
cell protein.

Method of single-cell protein production.
Characteristics of single-cell oils.

Single-cell
protein and oil
production

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




e Theoretical
lecture

e Presentation
¢ Group
discussion

e Video
presentations

Discussion and
questions

2 hours

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Tenth

2 hours

Nothing

Second Monthly
Exam

Nothing

Nothing

Eleventh

2 hours

v

e Theoretical
lecture

e Presentation
e Group
discussion

¢ Video
presentations

Discussion and
questions

Twelfth

2 hours

e Theoretical
lecture

e Presentation
e Group
discussion

e Video
presentations

Discussion and
questions




Thirteen |2 hours o Theoretical |Discussion and
th lecture questions

e Presentation
¢ Group
discussion

e Video
presentations

Fourteen e Theoretical |Discussion and
th lecture questions

e Presentation
e Group
discussion

¢ Video
presentations

11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam

Total 60 marks

40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Faiez A.Al-Ani, Biotechnology,1993.

Basil Kamil Dalaly, Selected Topics in

Main References (Sources) Biotechnology, 1993

Recommended Books and References (Scientific Journals,| DR.R.C.DUBEY ,Textbook Of Biotechnology,
Reports...) 2007

Electronic References, Websites




Practical Course Description

1. Course Name:

Bio technology /Practical

2. Course Code:

BITE442

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

22/6/2025

5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / three and a half units (three and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Dr. Saher Sabih George

Email:saher.george@uobasrah.edu.iq

8. Course Objectives

Course Objectives

 Teaching students some important methods that enable
them to examine food.

*Knowing the quality of food and its suitability for human
consumption.

*Methods of detecting and counting pathogenic microbes in
food.
e Studying how to produce some by-products, such as
antibiotics, enzymes, and other types of




9. Teaching and Learning Strategies

Strategy

Practical Life Technology is a fundamental course in the Food Sciences Department.
*It plays a major role in understanding how to use harmful and beneficial organisms
for the purpose of utilizing them in food manufacturing.

10. Course Structure

Week Hours Required learning |Unit or Subject Learning Method Evaluation
outcomes Name Method
First 3 hours Biomass v' Practical v Discussion
Explanation of the|estimation lectures v" Quick Quiz
selection of v lecture v" Oral
biomass-producing v Presentation Questions
microorganisms v' Group
discussion
v' Examples and
solutions
v Interpretation of
PUPRpE P
Second 3 hours How to culture|Methods of|v"  Practical lecture |v* Discussion
microorganisms on|isolation and|v" Presentation v" Quick Quiz
special and selected | cultivation of| v Group v" Oral
culture media for|microorganisms discussion Questions
each species v' Examples and
solutions

v Interpretation of
results




Third 3 hours Isolation of spore-|Isolation of v Practical v Discussion
forming bacteria microorganisms lectures v" Quick Quiz
Isolation of molds | from different Presentation v’ Oral
Isolation of yeasts |sources v Group Questions
Isolation of aerobic discussion
bacteria v Examples and
Study of the solutions
appearance of| Interpretation of
bacterial cells results
Fourth 3 hours By the end of this lesson, v Practical v Discussion
the student will be able|ldentification of lectures v" Quick Quiz
to: isolated Presentation|v" Oral
organisms  and v Group Questions
Samples are|methods of discussion
§xam1ned and preserving them 4 Examp'les and
isolated solutions
bacteria are Interpretation of
identified. Pure results
cultures are
preserved.
Fifth 3 hours None First Monthly|None None
Sixth 3 hours By the end of this lesson,| Isolation of an v Practical v Participate

the student will be able
to:

v Methods for
producing
antibiotic-
producing
organisms are

used.

antibiotic-
producing
microorganism

lectures
Presentation
v Group
discussion
v Examples and
solutions
Interpretation of
results

in solving

examples
v Quick test
v Homework




Seventh 3 hours By the end of this lesson, v Practical v Participate
the student will be able lectures in solving
to: Presentation examples

v’ .. Using different|The effect of using v Group v" Quick test
carbon sources |different carbon discussion v Homework
such as|sources on the v Examples and
molasses  and|growth of solutions
alcohols microorganisms Interpretation of

results

Eighth 3 hours By the end of this lesson,|Use of different v Practical v Participate
the student will be able|nitrogen sources lectures in solving
to: for the growth of Presentation examples

v Study of organic|microorganisms v Group v Quick test
and inorganic discussion v Homework
sources of v’ Examples and
nitrogen solutions
production Interpretation of

results

Ninth 3 hours By the end of this lesson, v Practical Participate in
the student will be able| Lactic acid lectures solving
to. production Presentation examples

v Group Quick test
Learn about discussion
v
lactic acid and Examp.les and
solutions
its uses in the v Interpretation
. f resul
food industry, of results
the medical
field, fishing,
and the
Tenth 3 hours None Second Monthly|None None
Eleventh |3 hours By the end of this lesson, v Practical v Participate

the student will be able
to:
Identify  the natural

sources of citric acid, as
well as study the
microorganisms that

produce the acid. such as

Citric acid
production

lectures
Presentation
v Group
discussion
v Examples and
solutions
v’ Interpretation

in solving

examples
v Quick test
v Homework




Twelfth 3 hours By the end of this lesson, | Industrial alcohol v Practical v Participate
the student will be able|production lectures in solving
to: Presentation examples

v Identify the v Group v" Quick test
microorganisms discussion v Homework
that produce v  Examples and
industrial solutions
alcohol and the v Interpretation
production of results
process.

Thirteenth |3 hours By the end of this lesson, | Isolation of v Practical v Participate
the student will be able|organisms  that lectures in solving
to produce some Presentation examples

v" Definition of | specific enzymes v Group v" Quick test
enzymes  and discussion v Homework
then detection v Examples and v
of solutions
microorganisms v Interpretation
that  produce of results
amylases,
proteases,
cellulases and
pectin-
degrading

Fourteenth |3 hours By the end of this lesson, Practical v Participate in
the student will be able|Preparing the lectures solving
to: fungal inoculum Presentation examples

Definition  of Group v" Quick test
spore  pollen discussion v" Homework
and vegetative Examples and
pollen solutions

Interpretation of

results

Fifteenth |3 hours By the end of this lesson, | Enzyme Solve  various|v" Participate in
the student will be able|production using example solving
to: solid-state Group examples

Advantages and|fermentation discussion v" Quick test
disadvantages of| Answering v" Homework
solid-state students'

fermentation

inquiries




11. Course Evaluation

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

5 marks for attendance, participation and answering oral questions

5 marks for reports and projects

5 marks for the first monthly exam

5 marks for the second monthly exam

20 marks for the final exam

40 marks total

60 marks for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) Practical Experiments in Biotechnology Book

Main References (Sources)
Theoretical Life Technology Book

Recommended Books and References (Scientific Journals,
Reports...)

. . Websites
Electronic References, Websites

Practical Course Description
The practical part is a practical application of the theoretical part through examples about statistical applications for

agricultural experiments.

1. Course Name:

Dairy products 2 / Practical

2. Course Code:

DAPR415

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025




5. Available Attendance Forms:

Attendance in the laboratory

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: MSC. Raghad Saad Musa

Email: raghad.saad@uobasrah.edu.iq

8. Course Objectives

Course Objectives

e Teach students the practical aspects of the dairy
laboratory.

e Teach students the basic aspects, tools, and

equipment used in the dairy laboratory.
e Teach students the basic concepts in dairy product
manufacturing and the modern technologies used..

9. Teaching and Learning Strategies

® o Theoretical and practical lectures in the microbiology laboratory.
® o Group discussions.
Strategy P
® e Problem-based learning, inquiry, and brainstorming.
® e Report- and project-based learning.
10. Course Structure
Required learnin . . Learnin Evaluation
Week Hours g &lUnit or Subject Name g
outcomes Method Method
First 3 hours By the end of this|Milk sorting and cream|e Theoretical |V Oral
lesson, the student will|making for churning lecture discussion,
be able to: e o Practical|questions, and
v' Explain the basic lecture practical lesson
concepts of v .
statistics and Group
the benefits of discussion.
the sorting
process.
v The sorting




Second 3 hours By the end of this|Steps for making butter|e Theoretical |V Oral
lesson, the student will {using churn lecture discussion,
be able to: e o Practical|questions, and
Define butter and its lecture practical lesson
manufacturing v .
methods Group
The yield discussion.
Bl Tha ~ffart ~Ff far
Third 3 hours By the end of this|The effect of temperature|e Theoretical |Oral
lesson, the student will{on churning time and the lecture discussion,
be able to: resulting butter|e ¢ Practical|questions, and
v' B The effect of|characteristics lecture practical lesson
changing v o
temperature Group
during discussion.
churning  on
churning time
and the
nnnnnn i~ ~f
Fourth 3 hours By the end of this|The effect of acidity in|e Theoretical |V Oral
lesson, the student will|cream and how to balance lecture discussion,
be able to: it e o Practical|questions, and
v B The effect of lecture practical lesson
acidity on v .
cream Group
prepared for discussion.
butter
production
and how to
neutralize it.
4 The
relationship
between
Fifth 3 hours Nothing First Monthly Exam / Views | Nothing Nothing
Sixth 3 hours By the end of this|Ghee industry e Theoretical |Oral
lesson, the student will lecture discussion,
be able to: e o Practical|questions, and
v Ancient and lecture practical lesson
modern methods v .
of making ghee Group
Seventh 3 hours By the end of this|Margarine industry e Theoretical |Oral
lesson, the student will lecture discussion,
be able to: e o Practical|questions, and
v @ Definition of lecture practical lesson
margarine v .
v Difference Group
between it and discussion.

butter
v Composition
and




Eighth 3 hours By the end of this|Cream industry e Theoretical |Oral
lesson, the student will lecture discussion,
be able to: e o Practical|questions, and
v [ Making cream and lecture practical lesson
its types v .
Groun
Ninth 3 hours By the end of this|lce Cream industry e Theoretical |V Oral
lesson, the student will lecture discussion,
be able to: e o Practical|questions, and
v' B Definition of lecture practical lesson
ice cream and . Group
its types discussion.
v @ Methods of
Tenth 3 hours Nothing Second Monthly Exam /|Nothing Nothing

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 Book

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

Main References (Sources)

Recommended Books and References (Scientific Journals,
Reports...)

Electronic References, Websites

Practical Course Description
The practical part is an applied implementation of the theoretical section, focusing on manufacturing methods and
practical laboratory examples.

1. Course Name:

Food Processing/2




2. Course Code:

FOPR413

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory Food Processing

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

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

8. Course Objectives

Objective of the Food Manufacturing-2 Course (Practical):
The course aims to provide students with the following:

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

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

e  Skills in producing widely consumed and essential food products,
such as sugar, confectionery, chocolate, fats, fermented foods,
pickles, and tomato-based products.

Course Objectives

9. Teaching and Learning Strategies




Strategy

. Lectures are both theoretical and practical in the designated food manufacturing

laboratory.

e Presentations or video screenings to illustrate certain manufacturing mechanisms or
provide insight into production facilities.
e Group discussions to enhance understanding and exchange perspectives on food

manufactu

ring processes.

10. Course Structure

Week Hours Eg::;;zd Unit or Subject Name |Learning Method Evaluation Method
First 3 hours | v Food Fat and Oil|Conducting classroom| Engaging in hands-on
Processing/.2 Manufacturing discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical
independent thought. experiences.
Second 3 hours | ¥ Food Extraction and| Conducting classroom|Engaging in hands-on
Processing/.2 Purification of Qils discussions to stimulate|laboratory sessions to
critical thinking and [apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to

instruction with hands-on
applications to enhance
student comprehension.

Encouraging analytical
debates to foster problem-
solving skills and
independent thought.

observe real-world food
manufacturing processes.

Preparing reports to
document findings,
analyze procedures, and
reflect  on practical
experiences.




Third 3 hours | ¥ Food Chocolate and Cocoa| Conducting classroom| Engaging in hands-on
Processing/.2 Product discussions to stimulate|laboratory sessions to
Manufacturing critical thinking and |apply theoretical

reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.

student comprehension.

Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical

independent thought. experiences.
Fourth 3 hours | ¥ Food Tomato Product| Conducting classroom| Engaging in hands-on
Processing/.2 Manufacturing discussions to stimulate|laboratory sessions to
critical thinking and|apply theoretical

reasoning. knowledge.
Integrating theoretical | Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.

student comprehension.

Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical

independent thought. experiences.
Fifth 3 hours |Food Extraction of Plant| Conducting classroom| Engaging in hands-on
Processing/2 Pigments discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical

reasoning. knowledge.
Integrating theoretical |Conducting field visits to

instruction with hands-on
applications to enhance
student comprehension.

Encouraging analytical
debates to foster problem-
solving skills and
independent thought.

observe real-world food
manufacturing processes.

Preparing reports to
document findings,
analyze procedures, and
reflect on practical
experiences.




Sixth 3 hours | ¥ Food First Monthly Exam |V None None
Processing/.2
Seventh 3 hours | ¥ Food Mayonnaise Conducting classroom| Engaging in hands-on
Processing/.2 Production discussions to stimulate|laboratory sessions to
critical thinking and|apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
cnlving cleille and | reflart nn nractical
Eighth 3 hours | v Food Natural Juice| Conducting classroom| Engaging in hands-on
Processing/.2 Production discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and |reflect on practical
independent thought. experiences.
Ninth 3 hours | ¥ Food Confectionery Conducting classroom| Engaging in hands-on
Processing/.2 Manufacturing discussions to stimulate|laboratory sessions to
critical thinking and|apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to

instruction with hands-on
applications to enhance
student comprehension.

Encouraging analytical
debates to foster problem-
solving skills and
independent thought.

observe real-world food
manufacturing processes.

Preparing reports to
document findings,
analyze procedures, and
reflect on practical
experiences.




Tenth 3 hours |Food . Infant| Conducting classroom| Engaging in hands-on
Processing/.2 Food discussions to stimulate|laboratory sessions to
Production |critical thinking and |apply theoretical

reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.

student comprehension.

Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical

independent thought. experiences.
Eleventh |3 hours |v" Food Fruit Candying Conducting classroom| Engaging in hands-on
Processing/.2 discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical

reasoning. knowledge.
Integrating theoretical | Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.

student comprehension.

Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical

independent thought. experiences.
Twelfth 3 hours | v Food Jam Production Conducting classroom| Engaging in hands-on
Processing/.2 discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical

reasoning. knowledge.
Integrating theoretical |Conducting field visits to

instruction with hands-on
applications to enhance
student comprehension.

Encouraging analytical
debates to foster problem-
solving skills and
independent thought.

observe real-world food
manufacturing processes.

Preparing reports to
document findings,
analyze procedures, and
reflect on practical
experiences.




Thirteenth |3 hours |v" Food Second Monthly| Conducting classroom| Engaging in hands-on
Processing/.2 Exam discussions to stimulate|laboratory sessions to
critical thinking and |apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical
independent thought. experiences.
Fourteenth |3 hours |v' Food Molasses Production | Conducting classroom| Engaging in hands-on
Processing/.2 discussions to stimulate|laboratory sessions to
critical thinking and|apply theoretical
reasoning. knowledge.
Integrating theoretical | Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on  practical
independent thought. experiences.
Fifteenth |3 hours |v" Food Lactic Fermentation| Conducting classroom| Engaging in hands-on
Processing/.2 of Cabbage and Other |discussions to stimulate|laboratory sessions to
Pickles critical thinking and|apply theoretical
reasoning. knowledge.
Integrating theoretical |Conducting field visits to
instruction with hands-on|observe real-world food
applications to enhance|manufacturing processes.
student comprehension.
Preparing reports to
Encouraging analytical|document findings,
debates to foster problem-|analyze procedures, and
solving skills and|reflect on practical
independent thought. experiences.

11. Course Evaluation




Practical Course Grading:

e  Practical Lesson Evaluation: 40
e  Monthly Exams: 20
e  Final Exams:20

12. Learning and Teaching Sources

Hassan, Abdul Ali Mahdi, and Al-Hakim, Sadiq Hassan. (1995). Food

R i T k icular Books, If A
equired Textbooks (Curricular Books, If Any) Manufacturing — Part Il. Ministry of Higher Education and Scientific

1-"Food science;by, N.N. Potter, 1984

Main Ref
ain References (Sources) 2- Food theory and applications; by, P.C.Paul and H. E.Palmer 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 / 2024-2025

4. Description Preparation Date:

02/01/2025

5. Available Attendance Forms:

Attendance in the laboratory and field visits

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

Three hours per week (45 hours per semester) / One and a half units (one and a half units)



https://www.noor-book.com/en/tag/أسس-التصنيع-الغذائي-الجزء-العملي

7. Course Administrator’s Name (Mention All, If More Than One Name)

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

¢ Enabling the student to understand and comprehend what is related to food
manufacturing and its importance in the food industries.

e Scientifically identifying the foundations and principles of food
manufacturing of food products

» Teaching students the most important problems facing the food industries
» Teaching students how to prepare solutions by which some types of food are
preserved

e Teaching students to learn about the most important methods of
manufacturing and preserving food and practical experiments in
detection.About the efficiency of the preservation process

» Teaching students how to make different nannies

» Teaching students to make juices, syrups, and soft drinks

» Scientifically identifying the foundations and principles of food preservation
using recognized methods

* Providing a staff with the ability to manage the production lines of food
factories.

9. Teaching and Learning Strategies

e  Practical lectures in the lab and field visits
e  Presentations and video materials

Strategy e  Group discussions

e Problem-based learning, inquiry, and brainstorming
e Report-based learning and projects

10. Course Structure

Week Hours |Required learning | Unit or Subject Name Learning Method Evaluation Method

outcomes



mailto:alaa.sadkhan@uobasrah.edu.iq

First 3 e By the end of this|Preparation of different|e Prepare different|Oral discussion and
hours |lesson, the student|solutions solutions using known | questions
will be able to: standard calculation
Learn how to prepare methods.
different solutions at
different
concentrations
depending on the
need for these
concentrations.
Second 3 By the end of this|e Methods for measuring| e Practical lecture  |Quick Quiz:
hours |lesson, the student|the concentrations of| e Group discussion |Students  determine
will be able to: sugar and salt solutions. e Video and photo|the appropriate
Prepare various sugar presentations concentrations based
and salt solutions eSome of thel|on thetype of fruit and
needed to preserve department's vegetable mentioned
various  fruits and laboratory in the questions.
vegetables glassware and tools
Use various devices to e Using a|Measuring the
measure . refractometer  to|concentrations of
concentrations, such measure some jams and syrups.
as a refractometer to concentrations
measure sugar
solutions
Use various glassware,
such as a salometer, to
measure various salt
Third 3 By the end of this|Food preservation| e Practical lecture Preserve different
hours lesson, the student|methods / refrigeration. e Presentation types of fruits and
will be able to: e Problem  solving, |vegetables and
Identify the most discussion, and|understand the major

important factors in

choosing the
appropriate
method for

refrigeration.
Identify the most
important
considerations
when  preserving
fruits and
vegetables by
refrigeration.
Identify the most
important
problems
associated

rafricaratinn

with

oral questions.

changes they undergo
over different time
periods.




Fourth 3 By the end of this|Food preservation| e Explanation by the|Different examples of
hours lesson, the student|methods / freezing course instructor frozen food, discussion
will be able to: e Presentation among students and
The most important between them and the
factors to consider course instructor
when choosing the e Identify different
appropriate method types of frozen food
for freezing food
The most important
things to consider
when freezing food
Handling  food
before freezing
The most important
problems of freezing
The changes that
occur to frozen food
Fifth 3 nothing First monthly exam nothing nothing
hours
Sixth 3 By the end of this| e Food preservation| e Practical lecture Identify different types
hours |lesson, the student| methods /  Drying| e Presentation of dried foods
will be able to: preservation e Problem solving
Types of drying e Discussion among
[ Steps of drying students and
Sulfurization and its between them and
most important the course
methods instructor
Drying methods
Disadvantages of
dried foods
Seventh 3 By the end of this| e Food e Practical lecture Discuss between
hours | lesson, the student| preservation/canning e ¢ Presentation students and the
will be able to: methods Examine various |course instructor,
Food sterilization canned food |identify various canned
methods products food products, and

Canning steps
Canned
spoilage

food

conduct various tests
and evaluate them
physically, chemically,
and physically




Eighth 3 By the end of this|Food preservation| e Practical lecture Oral discussion and
hours | lesson, the student|methods/preservation ® Presentation questions
will be able to: with chemical additives . Video|Foods such as jam,
Preservatives presentations paste, milk, or juice are
Chemical additives ¢ Review of the most|taken and
@ Antibiotics important food|preservatives are
@ Antioxidants preservatives and|added to them
their impact on|according to
human health availability. The
spoilage of these foods
is  observed over
specific periods and
compared with foods
to which preservatives
Ninth 3 By the end of this|{Jam making Practical lecture Discussion and oral
hours | lesson, the student . Distinguish [ questions
will be able to: between jam, jelly,
Identify methods of and marmalade
preserving with sugar . Video
Make jam, jelly, and presentations
marmalade e Compare different
Types of pectin. types of jam
Tenth 3 nothing Second monthly exam nothing nothing
hours
Eleventh 3 By the end of this|Marmalade making Practical lecture Assignment, short
hours | lesson, the student Presentation homework, and
will be able to: discussions
Steps to make
marmalade
What is the
difference between

jam and marmalade




Twelfth 3
hours

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

The importance of
radiation

Food preservation
radiation

by

Practical lecture
® Presentation,

discussion,
questions

and oral

Scientific reports

The risks of
irradiated food
Thirteenth |3 What is the| A scientific trip to one of| e Reviewing the|Preparing a detailed
hours | importance of aj| the laboratories, | equipment, report on the scientific
scientific trip? factories, or places| laboratories and |trip.
Types of equipment| related to food| production lines
and tools for each| manufacturing in the

Fourteenth |3
hours

By the end of this
lesson, the student
will be able to:
Define juices
distinguish
from syrups
Ingredients used in
their production
Important tests
performed on juices
Preservation and
packaging methods

and
them

Syrup and juice production

Practical lecture
¢ Presentation

¢ Video presentations,

discussion,
guestions

and oral

Fifteenth |3
hours

By the end of this
lesson, the student
will be able to:
Preservation
methods by salting
The most important
foods preserved by
salting
Tests
foods
Disadvantages
salted foods

for salted

of

Preservation of food by
salting

Practical lecture

¢ Presentation

o Video
presentations

® Group discussion

¢ Answering student
inquiries

Assigning assignments

and reports
Assigning
assignments
homework
Discussions

short
and

11. Course Evaluation




The grade is distributed out of 100 based on the student's assigned tasks, such as daily preparation, daily, oral, and
monthly exams, written exams, reports, etc.

5 points for attendance, participation, and answering oral questions

5 points for reports and projects

5 points for the first monthly exam

5 points for the second monthly exam

20 points for the final exam

40 points total

60 points for the theoretical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any) | There is no textbook

Main References (Sources) Food manufacturing al-hakeem .hassan

Recommended Books and References|Many 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 / 1/ theoretical

2. Course Code:

3. Semester / Year: First/ 2023-2034




4. Description Preparation Date: 31-1-2024

5. Available Attendance Forms: Attendance/weekly

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

7. Course Administrator’s Name D.Wasan Kadhim Abdul razzaq + D. MOHAMMED ZYARAH
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 Objectives: The topic aims to identify the methods of food manufacturing for products of nutritional,
economic and commercial importance, the most important of which is the manufacture and preservation of food
by various manufacturing methods such as canning, drying, cryopreservation, freezing, irradiation, in addition to
other methods such as salting, pickling, use of additives and others.

Course Objectives

9. Teaching and Learning Strategies

The lesson includes (2) theoretical hours and (3) practical hours - the number of weekly credit
hours distributed over 15 weeks.
Strategy



mailto:wasan.abdul_razzaqi@uobasrah.edu.iq

10. Course Structure

Required learning . . Learning Evaluation
Week Hours outcomes Unit or Subject Name Method Method
The reality of food industries {;fclt; ;Ztizvrith Display
1 2 in Irag and the Arab world P screen +
and
. blackboard
presentation
2 2 Packing materials
3 ) Food preservation by
canning
Food preservation  and
4 2 . .
refrigeration
Food preservation by
5 2 .
freezing
6 2 Dry preservation
7 2 food additives
8 2 Radiation preservation




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

10 2 soft drink industry

Preserving food by water

11 2
pressure
12 2 Save pickles
Preservation of dairy
13 2
products
14 2 Meat and fish preservation
15 ) Preservation of various foods

and manufacturing

11. Course Evaluation

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

12. Learning and Teaching Sources

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




Main References (Sources)

Theoretical Course Description

1. Course Name:

Applications in human nutrition / Theoretical

2. Course Code:

AHNUA417

3. Semester / Year:

Second Semester / 2024-2025

4. Description Preparation Date:

02/09/2024

5. Available Attendance Forms:

Attendance in classrooms

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

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

7. Course Administrator’s Name (Mention All, If More Than One Name)

Name: Professor Dr. Alaa Kareem Niamah Email: alaa.niamah@uobasrah.edu.iq
Name: assistant professor Dr.Alia Zyara Hashim alia.hashim(@uobasrah.edu.iq

8. Course Objectives



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

Course Objectives

[ Identify the basic nutritional needs of infants from birth to two years of age and
understand the relationship between proper nutrition during this stage, strengthening
immunity, and preventing future chronic diseases.

[ Understand the nutritional needs of children and adolescents during periods of
rapid growth, promoting healthy eating habits, and building healthy lifelong eating
patterns.

[ Identify the physiological changes that affect nutrition in the elderly. Provide
practical recommendations for a dietary pattern that supports health and quality of life
in aging.

[ Identify special groups (e.g., people with disabilities, chronic diseases, pregnant
women, athletes). Determine the specific nutritional needs of each group based on their
health or physical condition.

o Explain the importance of individual nutritional assessment and developing
appropriate nutrition plans. Promote comprehensive nutritional care and improve
quality of life for these groups..

9. Teaching and Learning Strategies

. Theoretical lectures in classrooms.
. Presentations and video materials.
Strategy . Group discussions.
. Problem-based learning, inquiry, and brainstorming.
. Report-based learning and projects.
10. Course Structure
Week Hours Required learning outcomes Unit or Subject|Learning Evaluation
Name Method Method
First 2 hours Clarification: Some important definitions in food |Important e Theoretical |Discussion
science and nutrition definitions  in|lecture and
Explanation: Definitions related to nutrition|nytrition e Presentation |questions
science and their connection to other sciences, e Group
such as food science and health sciences discussion

Definition: Definition of food
Food components

IDigestion process

The digestive system and its glands
Diets

The harmonious food system




Second 2 hours v’ Clarification: Diabetes and its relationship | Nutrition for|e Theoretical |Discussion
with food diabetics lecture and
v/ Explanation: Identifying the causes and e Presentation |questions
triggers of the disease e Group
v Identifying: Types of diabetes discussion
v The relationship between genetics and
diabetes
v" Foods that help treat diabetes
v Diets and diabetes
v Insulin and calculating doses are based on
the patient's weight, age, and occupation.
v Artificial sweeteners
Third 2 hours v Clarification: Protein deficiency in food|Metabolic o Theoretical |Discussion
intake diseases lecture and
v’ Explanation: Harmful effects and causes of | (protein e Presentation |questions
protein deficiency in food deficiency) e Group
v Definition: Protein deficiency and its link discussion
to childhood dwarfism o Video
v Protein deficiency and weak immunity presentations
v' Kwashiorkor
v Marasmus
v’ Vegetarian nutrition and treatment of
protein deficiency
Fourth 2 hours v Clarification: Blood Pressure in Humans  |The relationship |e Theoretical |Discussion
v Explanation: The Relationship Between|between food|lecture and
Foods and Blood Pressure and blood |e Presentation |questions
v Identification: Types of Blood Pressure in pressure e Group
Humans (ngh and Low) discussion
v" Foods That Raise Blood Pressure e Video
v" Foods That Lower Blood Pressure presentations

v" The Role of Sodium and Potassium in High
and Low Blood Pressure

v' Exercise Activity

v’ Blood Pressure Monitors




Fifth 2 hours v Clarification: Obesity and the relationship|Obesity is a|e Theoretical |Discussion
between nutrition deadly disease |lecture and
v" Explanation: The relationship between the o Presentation |questions
foods a person eats and weight gain o Group
v Identification: Definitions of obesity, discussion
thinness, weight gain, and weight loss Video
v/ Natural diets and weight loss presentations
v" Herbs and slimming medications
v The role of nutrition in obesity
v' The human biological clock
v The relationship between obesity and other
diseases such as diabetes
v  The relationship between obesity and
Sixth 2 hours v Clarification: The thyroid gland and its|Thyroid disease|e Theoretical |Discussion
relationship to nutrition and its |lecture and
v Explanation: The connection between the relationship  to|e Presentation |questions
thyroid gland and its effect on metabolic|hyman e Group
activities metabolism discussion
v Identification: Types of Thyroid Disease o Video
v’ Hyperthyroidism presentations

v Hypothyroidism

v’ The Relationship of Daily Diet and Diet to
Food

v Nutritional Advice for Those with Thyroid
Disease

v Types of Foods That Can Help Reduce the
Effects of Disease

v' Thyroid Hormone

v Explanation of the Effect of the Gland on
Metabolism




Seventh

2 hours

First month exam

o Nothing

Nothing




Eighth

2 hours

Definition: ~ Nutrition for pregnant and
breastfeeding women

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

Identify: The nutritional needs of pregnant and
breastfeeding women

Explain: Some social and health factors affecting
the nutrition of pregnant and breastfeeding
women

Distinguish: The nutritional requirements of
pregnant and breastfeeding women: 1- Energy 2-
Proteins 3- Fats and carbohydrates 3- Vitamins 4-
Minerals

Nutrition across
the life stages

e Theoretical
lecture

e Presentation
o Group
discussion

e Video
presentations

Discussion
and
questions




Ninth 2 hours Explanation: Child Growth and Development |Feeding Infants|e Theoretical |Discussion
from Birth to Age 5 and Young|lecture and
Analysis: Nutritional Skills Children o Presentation |questions
Explanation: Breastfeeding o Group
Explanation: Benefits of Breastfeeding for the discussion
Child and Mother e Video
Differentiation: Balancing Breast Milk with presentations
Cow's Milk in Nutrients
Description: Nutritional Needs of Underweight
Infants
Explanation: Complementary Nutrition
Definition: Nutrition of Preschool Children
Explanation: Factors Influencing Food Choice
Tenth 2 hours Discrimination: Growth of school-age children [Nutrition of |e Theoretical |Discussion
Explanation: Stages of growth during|children and |lecture and
adolescence adolescents of |e Presentation |questions
Explanation: Nutritional needs of school-age|school age o Group
children and their feeding methods discussion
Identification: Nutritional needs of adolescents Video
Explanation: The most important nutritional presentations
problems facing school-age children and
Eleventh |2 hours Explanation: Elderly Nutrition Elderly Nutrition |e Theoretical |Discussion
Explanation: The Digestive System and Aging lecture and
Definition: Health Problems Associated with e Presentation |questions
Elderly Nutrition e Group
1- Malnutrition and Undernutrition discussion
Obesity e Video
Heart Disease and Atherosclerosis presentations
Twelfth 2 hours Explanation: Nutritional deficiencies and their[Weak immune |e Theoretical |Discussion
impact on the immune system of the elderly systems in the|lecture and
Description: The impact of the skeletal system |elderly e Presentation |questions
in the elderly e Group
Determination: Nutritional needs of the elderly discussion
1- Energy 2- Proteins e Video
Minerals and vitamins 4- Fiber 5- Fluids presentations

Explanation: The impact of psychological and
social factors on the nutrition of the elderly: 1-
Physical factors

2- Economic factors 3- Psychological factors
Description: Nutritional assessment of the
elderly




Thirteenth |2 hours Explanation: Nutrition for Athletes Nutrition for|e Theoretical |Discussion
Identify: Physical Fitness Factors: 1- Body|Special Groups |lecture and
Composition 2- Muscle Fitness 3- Cardiovascular|e o Presentation |questions
Fitness e Group
Identify: Energy Expenditure Systems discussion
Distinguish: Nutritional Needs: ¢ Video
1- Energy Requirements 2- Carbohydrate presentations
Requirements 2- Fats 3- Vitamins and Minerals 4-
Proteins
Water Requirements

Fourteenth|2 hours Nothing Second Monthly|e Nothing Nothing

Exam

Fifteenth |2 hours Explanation: Causes of disability Nutrition of |e Theoretical |Nothing
Explanation: Factors affecting the nutritional |disabled and |lecture
needs of disabled and developmentally delayed |developmentally |® Presentation
individuals delayed e Group
Identifying the causes of developmental delay |individuals discussion
Explanation: Nutritional problems associated ¢ Answering
with disabled and developmentally delayed students'
individuals inquiries
Identifying malnutrition problems among

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

5 marks for attendance, participation and answering oral questions
5 marks for reports and projects

10 marks for the first monthly exam

10 marks for the second monthly exam

30 marks for the final exam
Total 60 marks
40 marks for the practical part

12. Learning and Teaching Sources

Required Textbooks (Curricular Books, If Any)

None

Main References (Sources)

Food and Nutrition (2005) Amin, Azza Khamis and
Farouk Shaheen, Second Edition, WHO Middle
East, Academia.




Recommended Books and References (Scientific Journals, Reports...)

Electronic References, Websites

1. Course Name

Dairy Products /1

2. Course Code

DAPR414

3. Semester/Year

First Semester 2024-2025

4. Date of preparation of this description

10/10/2024

5. Attendance forms available

Attendance in classrooms

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

2 hours for 45 weeks 4.5 units

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

Name::A.M. Dr. Najla Hussain Saber Email: Najla.saper@uobasrah.edu.iq
Name: Assist. Prof. Dr. Ragad Rahim Al , HatimEmail: ragad.raheem@uobasrah.edu.ig

8. Course Objectives :



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

Course
Objectives

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

e 1- It should be produced from healthy animals that are healthy and free of
diseases, and the quality of the feeds used in feeding livestock in quantity
and quality, and following the correct and scientific methods in raising dairy
cattle and providing health conditions in milk production and livestock
breeding.

e 2- Knowing the types of cheeses available in the local and international
markets

e 3- Knowing the methods of cheese making and the factors affecting the
cheese industry

e Teaching students the manufacturing aspects of milk ice cream

The nature and types of basic materials and equipment used in milk ice
cream mixes.

e Teach students about the concept of prefixes and their role in cheese making

e Explanation of the Concept and Requirements of Cheese Packaging and
Packaging Classification

e The most important factors affecting the

'y cottlamant ranme

9. Teaching and Learning Strategies

Strategy

The curriculum of frankincense products is one of the important curricula in the
Department of Food Science as a guide for students about the most important
principles of dairy, explaining the chemical composition of milk to help know the
benefit of these products on humans and their environment, how to avoid risks
of corruption, and to know the areas in which these products can be used. On
the extent of the growth and activity of the initiator, the strength and type of
rennet, the method of making each type of cheese, the extent of pollution that
occurs during the industry and the accompanying defects in texture and
composition, the most important factors affecting the milk prepared for the
cheese industry can be summarized.

1- The chemical composition of milk (fat and casein) that determine the amount
of cheese produced and the percentage of filtering

2. The quality and cleanliness of the milk affects the quality of the cheese
produced

3- Choosing the right starter is of great importance in the cheese industry (natural
and artificial).

4- Methods of making different types of cheese

5- Industrial additives

10. Course Structure




Required  Learning . . Learning Evaluation
Week Hours Outcomes Name of Unit or Topic Method Method
By the end of this Daily
lesson’ the student History and definition of P(.)WGernt questions
The first 2 hours | will be able to: Display on | . .
. cheese discussions
v" Explain the Screen .
and quizzes
By the end of this
lesson, the student . Daily
Second - will be able to: Meps of Cheese Making | @& questions
econ ours | v Clarifying the eese Classification ower Bonus | . | ions
concept of cheese and quizzes
By the end of this Dail
lesson, the student | Milk and its relationship to uesi,ions
Third 2 hours | will be able to: the cheese industry Power Bonus giscussions ’
v Clarifying the .
and quizzes
By the end of this
le.sson, the student | Other important factors Daily
Four 2 hours will be able to: affecting the manufacture Power Bonus questions
v Clarifying the | and quality of cheese discussions
concept of factors and quizzes
affantin 4+l 1 o
Five 2 hours | Thereisn't any First Monthly Exam There isn't | There isn't
any any
By the end of this
lesson, the student
will be able to:
Milk that is not suitable for Dail
v Clarifying the | cheese making and milk ues}t,ions
Six 2 hours . ingredients and  their | Power Bonus at . ’
concept of milk that . . discussions
relationship  to  cheese and quizzes
is not suitable for | industry d
cheese making
v How to keep the
By the end of this
lesson, the student Dail
will be able to: o ons
Sevent 2 hours | v Clarifying the | Ways to avoid jleeb Power Bonus | 4" . ’
discussions

concept  of milk

cheese methods and

and quizzes




By the end of this
lesson, the student

will be able to: Additives and Raw Dally.

Eight 2 hours | ¥ Clarifying the | Materials in the Cheese | Power Bonus glilsecsl;[;(s)?osns ’
concept of additives Industry and quizzes
and their role in the

2 hours | By the end of this o Theoretical
lesson, the student Lecture
will be able to: ) . .| e Presentation O.ral .

Nine v -Ways to add a Prefixes an.d their role in « Group dlscussmn-
prefixer the cheese industry Discussion qnd questions
v The most Video Jug
important ways  to Presentations

2 hours | Thereisn't any Second Monthly Exam There isn't | There isn't

Ten any any

2 hours | By the end of this
lesson, the student
will be able to: o Theoretical
v Explanation  of Lecture
. Oral
the Concept and e Presentation | . .

Eleven Definition of Cheese | Basics of curdle making e Group discussion
Curd Discussion a.nd questions
v Identifying  the Video Jug
Points of Presentations
Differences
Between Breast

2 hours | By the end of this
lesson, the student
will be able to: o Theoretical
v Explain the Lecture
. Oral
concept of | The Importance of Cheese | e Presentation . .

Twelve automated feeding | packaging and the Role of | e Group dlscussmn'
systems and  their | Ripening Discussion and questions
importance e Video Jug
v, Packaging Presentations
cheese in different
ways

2 hours | By the end of this e Theoretical
lesson, the student Lecture
will be able to: o e Presentation O.ral .

Thirteenth v Explain the | Cheese care inside the « Group dlscussmn.
importance and | settlement rooms Discussion a.nd questions
familiarity of Video Jug
leviling rooms. Presentations

2 hours | By the end of this | Cooked Cheese o Theoretical
lesson, the student Lecture
will be able to: o Presentation O’ral .

Fourteenth v' Explanation and e Group dISCUSSIOn.
concept of cooked Discussion and questions
cheese Video Jug

v’ Learn about the

1

Presentations




2 hours | v He gave an idea | Types of fermented dairy | e Theoretical
about fermented | products Lecture
dairy and  its e Presentation O.ral .
Fifteenth importance and a e Group dlscussmn'
brief history Discussion a.nd questions
v Shaded that Video Jug
determines the Presentations

11. Course Assessment

Distribution of a score of 100 according to the tasks assigned to the student, such as daily preparation, daily, oral,
monthly, and written exams, reports... Etc.

12. Learning and Teaching Resources

Cheese and Fermented Dairy Industry/Dr.

Required Textbooks (Methodology, if any) Lotfi Abdel Muttalib and Riad Mohamed
Salim
Key Reference(s) dairy technology

Recommended books and supporting references (scientific

journals, reports...) Principles of dairy chemistry

Electronic References, Websites Research in Dairy Technology

1. Course Name

Dairy Products 1/ Practical

2. Course Code

DAPR414

3. Semester/Year

Second Semester / 2024-2025

4. Date of preparation of this description




01/10/2024

5. Attendance forms available

Presence inside the labs

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

Three hours per week (45 hours during class) / one and a half units (one and a half units during class)

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

Email: ragad.raheem@uobasrah.edu.iq.

Name: Assist. Prof. Dr. Ragad Rahim Al-Haitem
Name: M.C. Sarah Hashem Moussa

Email: Musa@uobasrah.edu.ig

8. Course Objectives

Course Objectives

e Teach students the practical aspects of the dairy laboratory.

e Teach students the basic aspects, tools and devices used in the dairy laboratory.

e Teaching students the basic concepts in the manufacture of dairy products , modern
techniques used , methods of cheese production, studying the methods of producing

fermented milk of all kinds and studying the conditions of its production.

9. Teaching and Learning Strategies
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e Theoretical and practical lectures within the microbiology laboratory.
S e Group discussions.

trategy
¢ Problem-solving, inquiry, and brainstorming learning.

e Report-based and project-based learning.

10. Course Structure

Week Hours |Required  Learning|Name of Unit or Topic Learning Evaluation
Muntnnmoc NMathad NMathad

First 3 Hours |By the end of this|Equipment for cheese processing |e Theoretical |v" Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v Equipment for Lecture lesson
cheese processing v Group
v’ Basins Discussion
o Iaivao

Second 3 Hours |By the end of this|Enzymes of Chennai (Types and|e Theoretical

v" Discussion,

lesson, the student|Estimation of Rennet Strength) Lecture oral questions
will be able to: e Practical and  practical
v’ Cheeses Lecture lesson

Third 3 Hours |By the end of this|Types of starter e Theoretical |¥* Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v Definition of Lecture lesson
prefixes v" Group

Fourth 3 Hours |[By the end of this|Key Steps of Cheese Making e Theoretical | Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v Key Steps of Lecture lesson
Cheese Making v Group

v’ Fat Adjustment Discussion




Five 3 Hours |There isn't any First Monthly Exam / Views e No There isn't any

Sixth 3 Hours |By the end of this|Ricotta Cheese Industry o Theoretical |v" Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v Ricotta Cheese Tecture lesson

Seventh |3 Hours |By the end of this|White Cheese and Halloumi e Theoretical |v" Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v White Cheese and Lecture lesson

Eighth 3 Hours |By the end of this|Cheddar cheese e Theoretical |¥* Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical

Ninth 3 Hours |By the end of this|Monterey Cheese e Theoretical |¥' Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v’ Definition of Lecture lesson

Ten 3 Hours |There isn't any Second Monthly Exam / Views e No v No

.

Eleventh |3 Hours |[By the end of this|Manufacture of Lamburger and|e v
lesson, the student|Brick Cheese
will be able to:
ot c

Twelfth 3 Hours |By the end of this|Manufacture of edam cheese,|e Theoretical |v Discussion,
lesson, the student|cottage cheese and cream cheese |Lecture oral questions
will be able to: e Practical and  practical

Thirteenth |3 Hours |[By the end of this|Making White and Blue Mold|e Theoretical |Discussion,
lesson, the student|Cheese Lecture oral questions
will be able to: e Practical and practical

Fourteenth |3 Hours |[By the end of this|Famous Iraqi Cheeses e Theoretical |Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and practical

Fifteenth |3 Hours |[By the end of this|Fermented Dairy e Theoretical |Discussion,
lesson, the student Lecture oral questions
will be able to: e Practical and  practical
v Alukert Lecture lesson




11. Course Assessment

20 degrees from the practical part
15 Exams

5 Attendance and Reports.

12. Learning and Teaching Resources

Fermented cheese and dairy industry
Dr. Lotfi Abdel Muttalib and Riad
Required Textbooks (Methodology, if any) Mohamed Salim

For the Methodological Book for Fourth
Grade Students (Cheese and Fermented

Key Reference(s)

Recommended books and supporting references (scientific journals,

reports...)

Electronic References, Websites






