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Introduction:    

      The educational program is a well-planned set of courses that include 
procedures and experiences arranged in the form of an academic syllabus. Its 
main goal is to improve and build graduates' skills so they are ready for the job 
market. The program is reviewed and evaluated every year through internal or 
external audit procedures and programs like the External Examiner Program. 

    The academic program description is a short summary of the main features 
of the program and its courses. It shows what skills students are working to 
develop based on the program's goals. This description is very important 
because it is the main part of getting the program accredited, and it is written 
by the teaching staff together under the supervision of scientific committees in 
the scientific departments.   

    This guide, in its second version, includes a description of the academic 
program after updating the subjects and paragraphs of the previous guide in 
light of the updates and developments of the educational system in Iraq, which 
included the description of the academic program in its traditional form (annual, 
quarterly), as well as the adoption of the academic program description 
circulated according to the letter of the Department of Studies T 3/2906 on 
3/5/2023 regarding the programs that adopt the Bologna Process as the basis 
for their work. 
   In this regard, we can only emphasize the importance of writing an academic 
programs and course description to ensure the proper functioning of the 
educational process. 

 

 

 
 

 



 

 

 
          Concepts and terminology:  

 

            Academic Program Description: The academic program description 
provides a brief summary of its vision, mission and objectives, including an 
accurate description of the targeted learning outcomes according to specific 
learning strategies.  
Course Description: Provides a brief summary of the most important 
characteristics of the course and the learning outcomes expected of the 
students to achieve, proving whether they have made the most of the 
available learning opportunities. It is derived from the program description. 
Program Vision: An ambitious picture for the future of the academic program 
to be sophisticated, inspiring, stimulating, realistic and applicable.  
Program Mission: Briefly outlines the objectives and activities necessary to 
achieve them and defines the program's development paths and directions. 
Program Objectives: They are statements that describe what the academic 
program intends to achieve within a specific period of time and are 
measurable and observable. 
Curriculum Structure: All courses / subjects included in the academic 
program according to the approved learning system (quarterly, annual, 
Bologna Process) whether it is a requirement (ministry, university, college and 
scientific department) with the number of credit hours.  
Learning Outcomes:  A compatible set of knowledge, skills and values 
acquired by students after the successful completion of the academic program 
and must determine the learning outcomes of each course in a way that 
achieves the objectives of the program.  
Teaching and learning strategies: They are the strategies used by the 
faculty members to develop students’ teaching and learning, and they are 
plans that are followed to reach the learning goals. They describe all 
classroom and extra-curricular activities to achieve the learning outcomes of 
the program.
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Academic Program Description Form 

University Name     University Of Basrah 

Faculty / Institute    College Of Agriculture 

Scientific Department   Department  of  food science   

Academic or Professional Program Name     food science   

Final Certificate Name   Bachelors in food science   
Academic System    Semester System 

Description Preparation Date   10 June 2026 

File Completion Date     21 June 2026 

 

      
Head of Department Name                          Scientific Associate Name 

Prof  Dr. Sinan Jawdat Al- Faraj                  Prof  Dr. Sadiq Jabar Muhsin 

Date 21 June 2026                                                    21 June 2025 

 

    

 

 

       

Signature  

This File Is Checked By  Prof Dr. Aqeel Abbood Suhaim  

Department of Quality Assurance and University Performance  

Director of The Department Of Quality Assurance and University Performance  

Date 21 June 2026                                                                              

 

 

                                                               

 

 

                                                        Prof Dr Sarmad Ghazi Mohammed  

                                                                   Approval of The Dean    
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2 .Program Message 

iigiiisuigptiddssieu iusd dstsgniit d,deniiueidstgtdsepddiidgiuiitg,ddinsidgnitsid

din  tist,ddiiduii ivtddiidiiggtgiiditditepin nsudiiddigdietiddssieu iusd dnit ig,d iipdiptd

digdnnditgt nsiisddssieu iusd dgtsgietgddiidssnrteigdindgtsgtdiptdengguiiiu.d
 

 

3 .Program OOjectives 
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seditgiedOsnssdgdP rteiigtgd

1-dddnd  ud inud gsteid igigd iid iptd nit igd nnd nnnid geitietd diidpugdid iuisiiinid  iipd iptd

din  tistd diid gdi  gd dsssnssiditd ind iptd  d nsdgdsdti,d  ud ssngiiiisd pisp- ud iiud deditgied

ssnssdggddidiptduiitsssdiuditddiidsngissdiuditd tgt g.d

2-dd tgt nsiisd din  tistd iid iptd nit igd nnd nnnid geitietd diid pugdid iuisiiinid ipsnuspd

eniiueiiisdestdiigtddss itidstgtdsepd

3-dddsdigntssiisddin  tistdipsnuspdduipnsiisddiidisdig diiisd nndgdiidiptdnit igdnndnnnid

geitietddiidpugdidiuisiiinid

4-ddnsstdiiisddin  tistdiidiptdnit igdnndnnnidgeitietddiidpugdidiuisiiini.d

5-ddcdigiisdd dstitggdiidiptdengguiiiudd nuidiptdsn tdnndpugdidiuisiiinidiidgussnsiiisd

ptd ipd diid sstgtiiiisd iigtdgt,d diid iptd igsnsidietd nnd stiiiisd siid nnd iienssteid iitidsud

ssdeiietg.d

6-dd ngguiiiud gtsgietd diid ssngiiiisd itepiied d digietd ind nnnid gdiundeiustsgd diid

iuisiiinidgustsgignsg.d

7-dd tgt nsiisdeniiiiunugdisdiiiisdssnssdggdnnsdssdiuditgdinddttsdiptgdiinnsgtidnndiptd

 ditgidgeitiiinieditgt nsgtiigdiidiptisdnit idnndgsteid ivdiiniddiidindsdigtdiptd tgt dnnd

stsnnsgdiet.d
 

 

4 .Program accreditation 

ygdiptdssnssdgddeestiiitipdsiid ud piepd niupd

nttdiisddeestiiidiinid

 

 

5 .Other external influences 

ygdiptstdddgsnignsdnnsdiptdssnssdgpd

Pssnsiuiiiitgddstddgdi d  tdnnsdgussnsid

 

 

6 .Program Structure 

Program 

structure 

NumOer of 

courses 
Study unit Percentage comments* 

Institutional 

requirements 
8 16 9%  

College 

requirements 
16 49.5 30%  

Department 

requirements 
33 98.5 61%  

Summer 

training 
    

Other     

 *The notes may include whether the course is core or elective. 

 

7 .Program Description 
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lear / Level Course code Course name Credit Hours 

  theoretical practical 

First semester / 

First year 

    

2d502  titsd d

 ptgigisu 

2 3 

3d103 Osiieis tgd nnd

ensiieu iust 

2 3 

2d511 Osiieis tgd nnd

sssieu iusd d

seningieg 

2 - 

2d501 gdiptgdiieg 2 - 

2d513 pugdidsispig 2 - 

2d504 sis igpd disudst 1 - 

2d516 tisiittsiisd

isd iis 

-  

Second 

semester / First 

year 

 d102 
 udiiiidiigtd

 ptgigisu 

2 3 

dpd101 Osiieis tgdnnd

siigd d

Osniueiini 

2 3 

 d104 Osiieis tgdnndnnnid

iiiugisitg 

2 3 

 d106 Osiieis tgdnnd

sisiittsiisd

snsdgpnsgd

2 3 

2d517 enuii 2 3 

2d524 sis igpdLdisudstd

2 

1 - 

2d505  ngsuitsd

sss iediinigd1 

1 2 

dd201 Osiieis tgdnndnni d

neitiet 

2 3 

First semester / 

Second year 

2d508 
Pssdiied

 ptgigisu 

2 
 

2d519 Osiieis tgd nnd

yiesn in nsu 

2 3 

yd203 iiiugisid desnsg 2 3 

 d201 Osiieis tgdnndOdi 2 3 

2d518  tgisid diid

did ugigd nnd

ttstsigtiig 

2 3 

2d506  ngsuitsd

sss iediinigd2 

1 3 

2d512 Osiieis tgd nnd

dssieu iusd d

suiidiet 

2 2 

Second 

semester / 

Second year 

 
   

 d202 Opugied d

 ptgigisu 

2 3 

2d510  ineptgigisu 2 3 

diid407  dstpnugtdstgig 2 3 
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 d204 hnnidptd ip 2 3 

 d206 hnnid Osnetggiisd

O diid

ydidstgtii 

2 - 

 d208 hnnid ssnetggiisd

s diidtisiittsiis 

2 3 

2d514 Freedom and 

democracy 
1 - 

First semester / 

Third year 

    

 d301 hnnid ptgigisu 2 3 

 d303 ssdiid

gdiundeiusiis 

2 3 

 d305 yn teu dsd

 in nsu 

2 3 

 d307 yiesngensied nnnid

stgigd  

2 3 

 d309 Osiieis tgd nnd

pugdidiuisiiini 

2 - 

 d311  ditdssnetggiis 2 3 

 d313 sssieu iusd d

gdsdtiiis 

2 - 

Second 

semester / 

Third year 

 d302  disudeptgigisu 2 3 

 d304 3stdid diid

sdgisitg 

2 3 

 d306 stitiied

tisiittsiis 

2 3 

 d308 yiesngensiedidisud

nssdiiggg 

2 3 

 d310 ytid n ied

sdip dug 

2 3 

 d312 Li uiid idisud

ssniueig 

2 3 

2d507  ngsuitsd

sss iediinigd3 

1 2 

First semester / 

Fourth year 

d    

 d401 hnnid

gdiundeiusiisd1d

2 3 

 d403  disudssniueiinid

1d

2 3 

 d405 hnniddid ugigd2 3 

 d407 Lintddtepin nsud

1d

2 3 

 d409 sss iediinigdiid

pugdidiuisiiinid

2 3 

2d522  sdiudiinid

stgtdsepdssnrteid

- 3 

2d523 gtgiidsgd1 - 

nteniid

gtgtgitsd/ 

hnusipdutdsd

 d402 hnnid

gdiundeiusiisd2d

2 3 

 d404  disudssniueiinid

2d

2 3 
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 d406 Lintddtepin nsud

2d

2 3 

 d408  ud iiudeniisn d2 3 

 d410 ytdidssnetggiisd2 3 

2d526  sdiudiinid

stgtdsepdssnrteid

- 3 

dddd

 

8 .Expected learning outcomes of the program 

Knowledge 

LtdsiiisdPuiengtgd1d

d

s-d nsiiiigtdn rteiigtg.d

s1d-ds1-d in  tistd nnd

iptnsitgd st ditid ind nnnid

gdiundeiusiisd diid

giesn in nsied ddgsteigd

s2-d iitsgidiiiisd nnnid

did ugigdgtipnigd

s3d-d in  tistd nnd geitiiinied

ssn  tg-gn giisdgdi  gd

s4d-dsid  iisd iptd giuitiid ind

uiitsgidiid iptd iigenusgtd nid

nnnid geitietd diid itepin nsud

diid t uissiisd nnnid

 d nsdinsitgd  iipd gsteid ivtid

geitiiiniedstsgniit d

niditgtiidnnd tdsiiisdnuiengtgd

d

Lteiustgd

gtgiidsgdd

diidiigeugginidsdit gd

d

d

d

d

d

d

d

d

d

d

Skills 

LtdsiiisdPuiengtgd2d

31-dhigpddiidytdiddtepin nsud

32d–d sdiid diid  ditd

dtepin nsud

33d–d disud dtepin nsud diid

hnnidsisiittsiisd

34-hnnidyiesn in nsud

LtdsiiisdPuiengtgdniditgtiid2d

d

Piptsd gdi  gd st ditid ind tgs nud i iiud diid stsgnid d

itgt nsgtii.)d

 1-d giisd engsuitsgd diid iigs dud gesttigd ind e dsinud

 teiustgd nnsd giuitiigd iid nsitsd ind iiestdgtd iptd giuitiingd

gtiid dengsstptiginid

 2-dyigii  iisd eniniitietd iid giuitiigd ipdid iptud dstd

edsd  tdnnddss uiisdiptdiinnsgdiinidiidssdeiied d intd

d

d

d

d

d

d

d
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LtdsiiisdPuiengtgd3d

dtdepiisd giuitiigd pn d ind

tisdstd iid n rteiigtd ipiidiisd

diiddid ugig.d

-dOsngiiiisd giuitiigd  iipdiptd

enusgtd nuiidgtiid gd diid

diiiiinid dinsiegd

-dOngiisdiiit  teiud d utgiinigd

 igiiiisd giuitiigd iiind ssnusgd

nnsdssdeiied d tggnigd

LtdsiiisdPuiengtgdniditgtiid3d

d

dtdepiisd giuitiigd pn d ind tisdstd iid n rteiigtd ipiidiisd

diiddid ugig.d

-dOsngiiiisd giuitiigd  iipd iptd enusgtd nuiidgtiid gd diid

diiiiinid dinsiegd

-dOngiisd iiit  teiud d  utgiinigd ipdid st uistd sstgtiiiisd

iinntstiidgit sniiigddgdpngt nsdddggisigtiigd

d

d

d

d

d

d

d

d

d

Values 

LtdsiiisdPuiengtgd4d

Osdeiied d isdiiiisd nnsd

tdepdenusgtd

 tgt nsiisd estdiigtd

ipiidiisd iidgiuitiigd diid

iidiiiigiiud gd

-d in iisd iptd it d

itgt nsgtiigd ipdid neeusd

diid dnnteid iptd enusgtd

gditsid d

LtdsiiisdPuiengtgdniditgtiid4d

d

dtsgdttdggd

yniip uditgigd

engt nsdd

 sdiudiinidstgtdsepdiigeugginiditgigd

d

d

d

d

d

d

d

d

d

d

LtdsiiisdPuiengtgd5d

LtdsiiisdPuiengtgdniditgtiid5d

d

Opugied dtttseigtgdiidgngtd tggnigd

ssiiitiddiidnsd dttdggd

-dniduiisdiinnsgtidd nuideusstiidtgtiigd

d

d
 

9 .Teaching and learning strategies 

nisditsitgd diid gtipnigd nnd itdepiisd diid  tdsiiisd dinsitid iid iptd igs tgtiidiinid nnd iptd

ssnssdgdiidstitsd .d

d

 giisdgnitsiditdepiisdgtipnigddiidtts didinsudni gg,ddgd t  ddgdiign giisdgiuitiigdiidiptd

geitiiinied teiust.d

d*ctsnsigdnidddinsiedst ditidindiptdgsteid ivdiini.d

d* igeugginigd iipiidiptdpd  .d

d* ii ivtdiptdnnnietdpnusgdnndiptdiptnstiied denusgtdiigisueinsdinddig tsdgiuitiid utgiinigd

d
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10 .Assessment Methods 

ygs tgtiiiisdiidiidd  dgidstgdnndiptdssnssdgdiidstitsd .d

d

-dOpugied dtttseigtgdiidgngtd tggnigd

ssiiitiddiidnsd dttdggd

-dniduiisdiinnsgtidd nuideusstiidtgtiigd

Osdeiied disdiiiisdnnsdtdepdenusgtd

 tgt nsiisdestdiigtdipiidiisdiidgiuitiigddiidiidiiiigiiud gd

-d in iisdiptdit ditgt nsgtiigdipdidneeusddiiddnnteidiptdenusgtdgditsid d

d

d

d
 

11 .Faculty 

 

 

 

Faculty memOers 

academic rank Specialization Special 

Requirements/Skills 

(If found) 

Faculty 

preparation 

 general private  angel lecturer 

Mr.      16  

assistant 

professor 
     13  

Professor 

Doctor 
     14  

Teacher 

(Masteras) 
     2  

 

 Assistant 

teacher 
     7  

       

 

 

 

 

 

Professional Development 

Orienting new faculty memOers 

3sitn uditgesi tdiptdssnetggdugtidindsuiitdit ,dgigiiiis,dnu  -iigtddiidsdsi-iigtdndeu iud

gtg tsgddidiptdiigiiiuiinid ddiiditsdsigtiid d tgt g.d

Professional development of faculty memOers 

3sitn uditgesi tdiptds diddiiddssdistgtiigdnnsdiptddeditgieddiidssnntgginid ditgt nsgtiid

nndndeu iudgtg tsg,diie uiiisditdepiisddiid tdsiiisdgisditsitg,ddggtgggtiidnnd tdsiiisd

nuiengtg,dssnntgginid ditgt nsgtii,dtie.d
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12 .Admission Criteria 

(sgid  igpiisdiptdstsu diinigdst ditidindtisn  gtiidiidiptden  tstdnsdiigiiiuit,d ptiptsd

etiisd ddigigginidnsdniptsdgtiiiniti)d

 tiisd ivtiddigigginigd

-dptdgugitgdiidiptditsdsigtiidigdiigiitidiiindnisgiddiidgteniidgtgtgitsgd

s  dgiuitiigddstdttsngtidindiptdgdgtdgditsid ,ddiiddidiptd tsiiiiisdnndtdepdgtgtgits,diptd

giuitiidstsigitsgdiidiptditsdsigtii.d  

13 .Key sources of information aOout the program 

dd

hsngdiptditti nndgd

et sd nndgd

diidiptdiiitsitid

dptdetiisd d i sdsu,diptdt teisniied i sdsu,ddiidgeitiiiniedrnusid gd

 

14 .Program Development Plan 
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Program Skills Plan 

 Learning outcomes required from the program 

lear / Level Course code Course Name 
Essential 

or optional 
Knowledge Skills Values 

2024 / First 
2d502  titsd d ptgigisu tggtiiid  

A1 A2 A3 A4 11 12 13 14 
Part 

1 

Part 

2 

Part 

3 
Q4 

2024d/hisgi 3d103 Osiieis tgd nnd

ensiieu iust 

tggtiiid  
           d d d 

2024d/hisgi 2d511 Osiieis tgd nnd

sssieu iusd d

seningieg 

tggtiiid  
           d d d  

2024d/hisgi 2d501 gdiptgdiieg tggtiiid  
           d d d 

2024d/hisgi 2d513 pugdidsispig tggtiiid  
           d d d  

2024d/hisgi 2d504 sis igpd disudst tggtiiid  
           d d d 

2024d/hisgi 2d516 tisiittsiisd

isd iis 

tggtiiid  
          d d d 

2024d/hisgi  d102  udiiiidiigtd

 ptgigisu 

tggtiiid  
           d d d 

2024d/hisgi dpd101 Osiieis tgd nnd

siigd dOsniueiini 

tggtiiid  
           d d d 

2024d/hisgi  d104 Osiieis tgd nnd nnnid

iiiugisitg 

tggtiiid  
              d d d 

2024d/hisgi  d106 Osiieis tgd nnd

sisiittsiisd

snsdgpnsg 

tggtiiid  

              d d d  
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2024d/hisgi 2d517 enuii tggtiiid  
           d d d 

2024d/hisgi 2d524 sis igpdLdisudstd2 tggtiiid  
          d d d 

2024d/hisgi 2d505  ngsuitsd

sss iediinigd1 

tggtiiid  
          d d d  

d

d

d

 

2d502  titsd d ptgigisu tggtiiid  
          d d d 

Program Skills Plan 

 Learning outcomes required from the program 

lear / Level 
Course 

code 

Course 

Name 

Essential or 

optional 
Knowledge Skills Values 

2024/Second  
 

 A1 A2 A3 A4 11 12 13 14 
Part 

1 

Part 

2 

Part 

3 
Q4 

2024/Second 
805 Z  cinagr0

yrtsgmecC 
tmmtaegne  

      
     

  
  

2024/ntenii 805 Z  cgargletm0ir0
ygrciigieiiC 

tmmtaegne  
        

    
  

 
  

2024/ntenii y02 M gaaimecgne0
rcilm0

tmmtaegne  
      

  
  

  
  

  

2024/ntenii 102    cgargletm0ir0
 na 

tmmtaegne 
        

 
  

 
         

2024/ntenii 805 Z  tmgia0naa0
naneCmgm0ir0
ttltcgstaem 

tmmtaegne  
      

     
  

 
  

2024/ntenii 805 Z yislietc0
 llegrnegiam0
2 

tmmtaegne  
     

     
  

  

2024/ntenii 805 2  cgargletm0ir0
nicgrieeicne0
iiganart 

tmmtaegne  
      

     
  
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2024/ntenii 102 2  rCmgrne0
yrtsgmecC0

tmmtaegne  
      

 
      

 
  

 
  

2024/ntenii 805   igirrtsgmecC tmmtaegne  
      

 
      

 
      

2024/ntenii naa0d a  nctriimt0
ltmem 

tmmtaegne  
      

     
  

  

2024/ntenii 102 d hiia0rtneer tmmtaegne  
              

 
  

  

2024/ntenii 102 Z hiia0
 cirtmmgai0
 enae0
ynanitstae 

tmmtaegne  
        

    
  

  

2024/ntenii 102 Z hiia0
lcirtmmgai0
lenae0
taigattcgai 

tmmtaegne 
            

 
      

 
  

2024/ntenii 805 d hcttais0naa0
atsircnrC 

tmmtaegne  
      

     
  

  

Program Skills Plan 

 Learning outcomes required from the program 

lear / Level 
Course 

code 
Course Name 

Essential or 

optional 
Knowledge Skills Values 

2024 / Third    A1 A2 A3 A4 11 12 13 14 
Part 

1 

Part 

2 

Part 

3 
Q4 

2024/dpisi 10M   hiia0
yrtsgmecC 

tmmtaegne  
                      

2024/dpisi 10M M icnga0
snairnreicgai 

tmmtaegne  
      

  
  

 
        

2024/dpisi 10M 5 yietrienc0
igieiiC 

tmmtaegne  
      

 
  

  
       

2024/dpisi 10M a ygrcimrilgr0
riia0ctogone 

tmmtaegne  
      

 
  

  
        



13 

 

2024/dpisi 10M Z  cgargletm0ir0
risna0
aiecgegia0

tmmtaegne  
      

 
  

  
       

2024/dpisi 10M    net0
lcirtmmgai0

tmmtaegne 
        

  
  

 
        

2024/dpisi 10M M  icgrieeicne0
sncttegai0

tmmtaegne  
      

 
  

  
     

2024/dpisi 10M 2  ngcC0
rrtsgmecC0

tmmtaegne  
      

    
        

2024/dpisi 10M d  ctna0naa0
lnmecgtm0

tmmtaegne  
      

  
  

 
        

2024/dpisi 10M Z itategr0
taigattcgai0

tmmtaegne  
      

    
       

2024/dpisi 10M Z ygrcimrilgr0
angcC0
icinagmsm0

tmmtaegne  
        

   
      

2024/dpisi 10M   yteniiegr0
lner nCm0

tmmtaegne  
        

   
      

2024/dpisi 10M 2  griga0angcC0
lciairem0

tmmtaegne 
       

 
  

  
        

Program Skills Plan 

 Learning outcomes required from the program 

lear / Level 
Course 

code 
Course Name 

Essential or 

optional 
Knowledge Skills Values 

2024 / Fourth    A1 A2 A3 A4 11 12 13 14 
Part 

1 

Part 

2 

Part 

3 
Q4 

2024d/hnusip 10d   hiia0
snairnreicgai0
 0

tmmtaegne  
      

 
              

2024d/hnusip 10d M  ngcC0
lciairegia0 0

tmmtaegne 
        

 
              
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2024d/hnusip 10d 5 hiia0naneCmgm0tmmtaegne  
      

 
              

2024d/hnusip 10d a  grt0
1trraieiiC0 0

tmmtaegne  
        

    
      

2024d/hnusip 10d Z  llegrnegiam0
ga0risna0
aiecgegia0

tmmtaegne  
      

     
      

2024d/hnusip 80522 1cnainegia0
ctmtncrr0
lcijtre0

tmmtaegne  
                      

2024d/hnusip 8052M mtsgancm0tmmtaegne  
      

     
    

2024d/hnusip 10d 2 hiia0
snairnreicgai0
20

tmmtaegne  
      

 
              

2024d/hnusip 10d d  ngcC0
lciairegia020

tmmtaegne  
      

 
              

2024d/hnusip 10d Z  grt0
1trraieiiC020

tmmtaegne  
        

    
    

2024d/hnusip 10d Z  inegeC0
riaecie0

tmmtaegne  
                     

2024d/hnusip 10d   ytne0
lcirtmmgai0

tmmtaegne  
      

   
          

2024d/hnusip 8052Z 1cnainegia0
ctmtncrr0
lcijtre0

tmmtaegne                        

d 
              

 

 Please check the Ooxes corresponding to the individual learning outcomes from the program that are Oeing assessed.



15 

 

sesFunc dnFia  dna tsFiF d tsFindiFaserue   nuresdnFuctin

 

Description of the theoretical course 

1 .Course Name 

hnnid ptgigisud/ddptnsud

2 .Course Code 

d

3 .Term/lear 

hisgidgtgtgitsd/d2025-2026d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d ndpnusgdstsd ttdd)30dpnusgdiusiisdiptdgtgtgits(d/ddpsttduiiigd

7 .Name of the course coordinator  (if applicaOle) More than one name is 

mentioned) 
ddd

 dgt:d s.dsind ds  dids iu d d idsgdi d:anfal.abdul_nabi@uobasrah.edu.iqddddd 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 dptd giuiud nnd iptnstiied d nnnid eptgigisud iid iptd hnnid neitietd
 tsdsigtiid did iptd  n  tstd nnd sssieu iustd diggd ind ssngiitd

giuitiigd  iipd iptd geitiiinied nnuiidiinigd diid ii-itsipd
uiitsgidiiiisd nnd iptd eptgied d engsnitiigd nnd nnnid diid iptisd

iiitsdeiinig,d tid  iisd iptgd ind diistggd iptdgdsinugdepd  tistgd iid

nnnid ssnetggiis,d sstgtsgdiini,d itgt nsgtii,d diid gdntiu.d  tud

n rteiigtgdiie uitd: 

 Knowing the chemical composition of the main components 

 Understanding vital and nutritional functions : 

 Study of chemical changes And the effect of these 

interactions 

9 .Teaching and learning strategies 

mailto:anfal.abdul_nabi@uobasrah.edu.iq
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gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd  dgtid nid ssn  tg-gn giis,d ii uisu,d diid

 sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd titsd d tts didiinid nnd iptd gu rteid

nndnnnideptgigisud
Introduction to his mother  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

nid

 igeugginid diid nsd d

 utgiinigd

iptdgteniid2dpnusgd The topic was explained 

in detail, covering all 

its aspects. 

CarOohydrates: Their 

Importance and Classification 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
nid

 igeugginid

iptdipisid2dpnusgd The topic was explained 

in detail, covering all 

its aspects. 

Part two of carOohydrates  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid nsd d

 utgiinigd
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hnusipd2dpnusgdThe topic was explained in detail, 

covering all its aspects. 

Amino acids  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd

sstgtiid

iinigd

d

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd

nitipd2dpnusgd The topic was explained 

in detail, covering all 

its aspects. 

proteins  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
ni 

  iitnd
sstgtiid

iinigd

 igeugginid diid nsd d
 utgiinigd

ntgtiipd2dpnusgdThe topic was explained in detail, 

covering all its aspects. 

The remaining part of the 

proteins 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd

sstgtiid

iinigd

d

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

d

12 .Learning and teaching resources 

ct uistid itti nndgd

(gtipnin nsu,dinddss ied  t)d
dptstdigdinditti nndd

ydiidstntstietgd)gnusetg)d
 

hnnid ptgigisud3nndd
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ctenggtiitid gussnsiiisd

 nndgd diid stntstietgd

(geitiiiniedrnusid g,dstsnsig)...d

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. dd
s teisniiedstntstietg,d t giitgd 

 

 

Course description template 

1 .Course Name 

Food Chemistry )Practical) 

2 .Course Code 

 

3 .Term/lear 

First semester / 2025-2026 

4 .Date this description was prepared 

30/1/2024 

5 .AvailaOle forms of attendance 

Attendance inside the college laOoratories 

6 .Total study hours / Total numOer of units 

45 hours / NumOer of units: 3.5 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

 dgtd:sind ds  dids iu d d idddsgdi : 

anfal.abdul_nabi@uobasrah.edu.iqd
8 .Course OOjectives 

 nusgtdn rteiigtgd

 Chemical reactions and interactions that occur Oetween the 

Oasic components of food and the study of methods for 

preparing standard solutions 

 It descriOes the science of food chemistry and its relationship 

to nutritional and functional aspects ,and studies how to 

measure the viscosity of liquids and peroxide numOer. 

 9 .Teaching and learning strategies 

gisditsud
The lectures rely on explanation, delivery style, and the use 

of Orainstorming . 

● Computer-Oased and internet-Oased education for 

information gathering . 

● Each student will lead a discussion on one of the course 

topics. 

 

10 .Course Structure 

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq
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Week Hours Required 

learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

15 

weeks 

3 

hours 

per 

week 

Knowledge and 

understanding, 

Orainstorming and 

mental skills, 

professional and 

scientific skills, 

and general skills 

Solutions, viscosity, 

preparation of 

emulsions, 

peroxide numOer, 

caramelization........ 

LaOoratory 

experiments 

sggtgggtiid iusiisd
ssdeiied d  d nsdinsud

ttstsigtiig;d

tgd udiinid nnd iptd
giuitiingd

ssnntgginid d

engstitietd iusiisd
 siiitid diid

ssdeiied d

ttdgiidiinigd. 
11 .Course Evaluation 

dptd ssditd igd iigisi uitid nuid nnd 100d deensiiisd ind iptd idgdgd dggisitid ind iptd

giuitiid,guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,d

tie.d
12 .Learning and teaching resources 

ct uistid itti nndgd

(gtipnin nsu,dinddss ied  t)d
nothing 

ydiidstntstietgd)gnusetg)dA practical Oiochemistry Oook, a food 

chemistry Oook 
ctenggtiitid gussnsiiisd  nndgd

diid stntstietgd )geitiiinied

rnusid g,dstsnsig)...d

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.   

s teisniiedstntstietg,d t giitgd 

  

 

Department of Food Science – Third Stage 
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DescriOe the theoretical course 

 

1 .Course Name 

Li uiidgi ddssniueigdd/dptnstiied d

2 .Course Code 

d

LIML324 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d nd pnusgd stsd  ttdd )30d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd iusiisd iptd

gtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.dediitsdy sdpigds iddddsgdi :dhaider.ali@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 dtdepiisd giuitiigdd nuid iptd eptgied d

engsngiiinidnndgi dd. 

 dtdepiisd giuitiigdiptd ndeinsgd ipdiddnnteid iptd

engsngiiinidnndgi d.d

 dtdepiisdgiuitiigdgtipnigdnndsstgtsgiisdgi d. 

 dtdepiisdgiuitiigdpn dindpdii tdgi d. 

 dtdepiisd giuitiigd pn d ind gdiundeiustd gdsinugd

idisud ssniueigd guepddgd uiits,d estdg,d epttgt,d diid

unsusidnsngdgi d. 
9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
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10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd gi dd
engsngiiinid.d

  tniiiisd iptd gdiid

n rteiigtgdnnsd
stetigiisd diid

pdii iisdgi dd.d

  igiiisuigpiisd ti ttid
iptd iustgdnnd gi dd

n idiitid nsngd

iinntstiid iustgd nnd
sugiidiigddiid iptisd

dstdgdnnddss iediini.d

  tgesi td iptd
itgt nsgtiidnnd iptd

idisud ssniueigd

iiiugisud.d
 yitiiinuiisd iptd gngid

igsnsidiid iustgdnnd

idisudssniueigdipdiddstd
gditdnsngdgi dd.d

  iitsgidiiiisd iptd

st diinigpisd  ti ttid
gi dd guss itsgd diid

n itsgd nnd idisud
ssnetggiisds diigd.d

 dndiitiiinud iptdteningied

diid gneid d
eniisi uiinigd nnd iptd

idisud gteinsdiid

iinntstiidenuiisitg.d

General Introduction  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginid diid
nsd d utgiinigd

iptdgteniid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

   dgginiediinid nnd ssniueiinid

uiiigd deensiiisd ind gugitgd
gsteiniediinigd.d

  igiiisuigpiisd iptd gdiid

iinntstietgd ti ttiduiiid iustgd iid
itsggd nnd itgisi,d iinsdgisueiust,d

diidnstsdiiisdst uistgtiig.d

 yitiiinuiisd iptd ndeinsgd ipdid
iin utietd iptd gt teiinid nnd iptd

dsssnssiditd iustd nnd ssniueiinid

uiiid )guepd dgd  nediini,d dgdi d  td
stgnusetgd ,iustd nnd gi dd n idiitid

.) 

 sid uviisd iptd digdiidstgd diid
iigdigdiidstgd nnd tdepd iustd nnd

ssniueiinid uiiid nsngd did

teningied diid itepiied d
stsgsteiigt.d

 

Classification of production 

units and cleaning solutions for 

equipment 

 dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeugginid

ctsnsidnidiptdgngid
guiid  tddiid ned  ud

ugtid ssniueiinid

uiiigd

iptdipisid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid

nnd spugied d ssnstsiitgd

. 
 siistggiisd iptd tnnteid nnd

spugied d ssnstsiitgd nid

iptd engsnitiigd nnd
gi dd.d

 sts diiiisd iptd enietsid

nnd iptd eptgied d
ssnstsiitgdnndgi dd.d

 siistggiisd iptd tnnteid nnd

iptd eptgied d
ssnstsiitgdnndgi dd.d

 

Physical and chemical properties 

of milk 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

hnusipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid

nnd ptdid istdigtiid nnd

gi dd. 
   dgginiediinid nndptdid

gniu id.d

  titsgiiiisdiptdiustgdnnd
sdgitusivdiinid

itgstsdiustgd.d

  titsgiiiisdiptdiustgdnnd
gitsi ivdiinid

itgstsdiustgd.d
 dptd tnnteid nnd

sdgitusivdiinid

itgstsdiustgd nid iptd
engsngiiinidnndgi dd.d

 dptdtnnteidnndgitsi ivdiinid

itgstsdiustgd nid gi dd
engsngiiinid.d

d√dptdtnnteidnnd n ditgstsdiustg,d

guepd dgd stnsistsdiini,d nid iptd
engsnitiigdnndgi d.d

√ dptdtnnteidnndptdidistdigtiigdnid

iptdgtignsudtgd udiinidnndgi dd. 

 

heat treatments of milk  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd
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nitipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nndiptd

ssnetggd nnd gtsdsdiiisd

gi ddndid.d
 Ltdsid d nuidgi dd gnsiiisd

gtipnigd.d

 niuiuiisd iptd eniiiiinigd
ipdid dnnteid iptd gnsiiisd

ssnetggd.d

 sts didiinid nnd iptd
engsnitiigd nnd iptd

gtsdsdinsd.d

 en d ind iigid  d iptd
gtsdsdins. 

 en dinde tdidddgtsdsdins. 

 en d ind gddtd gtstid  td
estdgd. 

Milk sorting and cream 

production 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

ntgtiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd eniitigtid
gi ddssniueiinid.d

 en d ind gddtd

uig ttititid
eniitigtidgi dd.d

 en d indgddtd g ttititid

eniitigtidgi dd.d
 ytiiinid iptd itnteigd iid

eniitigtid gi dd

ssniueiinid. 
 isuiisdgi d 

 ytiiinid iptd

iigdigdiidstgd nnd iptd
gi ddisuiisdgtipni. 

 ytiiinid iptd iinntstiid

gtipnigd nnd isuiisd
gi dd

 

Condensed milk and sweetened 

condensed milk 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtiidiinigd

 igeugginid diid
nsd d utgiinigd

sispipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnndunsusid.d

 yitiiinuiisdiptd iinntstiid
iustgdnndunsusid.d

 yitiiinuiisd iptd

iisstiitiigd ipdid snd
iiindgddiisdunsusid.d

 en dindgddtdunsusid.d

  igdigdiidstgd nnd unsusid
ssniueiinid.d

  igeuggiisd iptd iustgd nnd

giesnnssdiigggd ugtid
iid iptd ssniueiinid nnd

unsusid. 

 Economic feasiOility 

study for the yogurt 

industry 

logurt production  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

 iiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd epttgtd

gddiisd.d

 yitiiinuiisdiptd
iisstiitiigd ipdid snd

iiindgddiisdepttgtd.d

 en dindgddtdepttgtd.d
 dnn gd ugtid iid

gdiundeiusiisd.d

  igdigdiidstgd nnd epttgtd
gddiisd.d

 niuiuiisd iptd uit id sdiind

nnsdepttgtd. 

 A study of the types of 

microorganisms 

added during 

cheesemaking 

cheese making  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtii

diinigd

 igeugginid diid

nsd d utgiinigd

itiipd2dpnusgdnothing Second monthly exam inipiisdinipiisd

t tgtiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd gi dd

diu itsdiinid.d

 yitiiinuiisdiptd iustgd nnd

gi dddiu itsdiinid.d
 yitiiinuiisd gtipnigd nnd

gi dd diu itsdiinid iid

ssdeiietd.d
 dptd  titniid nnd din iisd

d nuid gi dd

diu itsdiinid.d

 Knowing the extent of 

losses resulting from 

milk adulteration. 

milk adulteration  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtii

diinigd

ctsnsidnidgtipnigd
nnd diu itsdiiisd

gi dd
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i t nipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd

idiusd ivdiinid.d
 yitiiinuiisd iptd iinntstiid

iustgdnndidiusd ivdiinid

gtipnigd.d
 sd giuiud nnd iptd tnnteid nnd

pngnstiivdiinid nid

gi ddengsnitiig.d
 sd giuiud nnd iptd tnnteid nnd

etsidiidndeinsgdnidgi dd

pngnstiivdiinid.d

 

Milk homogenization  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

ipisittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diid iptd igsnsidietd

nndgi ddisdigsnsidiini.d
 yitiiinuiisd iptd gtipnigd

nndpdii iisdgi dd.d

 yitiiinuiisd iptd ndeinsgd
ipdid dnnteidiptd gi dd

isdigsnsidssnetggd.d

 ygs tgtiiiisdiptdenssteid
ssnetiustgdnnsd

isdigsnsiiisd diid

pdii iisdgi dd. 

Milk transport and distriOution  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtiidiinigd

 igeugginid diid
nsd d utgiinigd

nnusittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nndiptd

 titniigdnnd stdgidgi dd

.d
 yitiiinuiisd iptd iinntstiid

iustgdnnd iindiid

nnsgu dd.d
 ytiiinid iptdgtipnigd nnsd

sstsdsiisdiptdgitiustgd

.d

 

Oreast milk  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

ninittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd

enietsidnnd  u-
ssniueigdnndgi dd.d

 yitiiinuiisdiptd iustgd nnd

 u-ssniueigdnndgi d.d

 

milk Oy-productsd dptnstiied d
 teiustd

 sstgtiidiini 

 ssnusdiigeuggini 

 sig tsiisd
giuitiidii uisitgd

 igeugginid diid
nsd d utgiinigd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd d,gniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 
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ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptditti nndd)Li uiidyi dd)d

ydiidstntstietgd)gnusetg)d
Dairy Science and Technology, Second 

Edition 

d

 

 
ctenggtiitidgussnsiiisd nndgddiidstntstietgd

(geitiiiniedrnusid g,dstsnsig)...d

Fundamentals of Dairy Chemistryd

Journal of Dairy Scienced

s teisniiedstntstietg,d t giitgd 

  

Description of the practical course 

1 .Course Name 

Li uiidgi ddssniueigd/dssdeiied d

2 .Course Code 

LIML324 

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

Ostgtietdiigiitdiptd d nsdinsud

6 .Total study hours / Total numOer of units 

dpsttdpnusgdstsd ttdd)45dpnusgdiusiisdiptdgtgtgits/d)dPitddiidddpd nduiiigd)nitddiidddpd nd

uiiigdiusiisdiptdgtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:y.dsusdgdddsi drdggiiddddsgdi :dorass.yasseen@uobasrah.edu.iq 

8 .Course OOjectives 
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 nusgtdn rteiigtgd

1-ddptd giuitiid gpnu id  tengtd ndgi idsd

 iipdiptd ud iiudeniisn dssnetggtgdnnsdgi d.d

2-ddptd giuitiidgpnu id  tengtd ndgi idsd

 iipdiptdeptgied ddiidgiesn in nsied ditgigd

nndgi dd. 

3-ddptd giuitiid gpnu id  td d  td ind iitiiinud

itnteigddiiddiu itsdiinidiidgi d. 

4-ddptd giuitiid gpnu id  tdsid d nuid iptd

ssnetggd nnd gtsdsdiiisd diid pngnstiiviisd

gi d.d 

5d-ddptd giuitiidgpnu id td d  td ind iitiiinud

iptdptdidistdigtiigdnndgi d. 

6-ddptdgiuitiidgpnu id tdsidpn dindssniuetd

eniitigtiddiidg ttititidgi d. dptdisuts,d

iptdstgidusdii,ddiidiptdestdg 

7-ddptdgiuitiidgpnu id tdsidpn dntsgtiitid

idisudssniueigddstdssniueti.d

9 .Teaching and learning strategies 

gisditsud

 Osdeiied d teiustgd iigiitdiptd  d nsdinsuddiidgeitiiinied nit idgigiigd indidisud

ndeinsitg.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  niiueiiisdgeitiiiniedttstsigtiigddiidssnusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,d sdiiginsgiisdd,diiditgiiis.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd gi dd

 ud iiud eniisn d
ssnetggtg 

  iitsgidiiiisd pn d ind

eniiueid gtignsud itgigd
nidgi dd

Quality control processes for 

milk and its products 

Sensory examinations 

  iitnd
sstgtiidiinig 

  niiueiiisd
ssdeiied d

ttstsigtiig 

 iigeugginig 

 ctsnsigd

 igeugginid diid
nsd d utgiinigd

iptdgteniid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Ltdsid pn d ind eniiueid

eptgied d itgigd nid
gi d. 

 Ltdsid pn d ind stsnnsgd

giesn in nsied d itgigd
nidgi d.d

diidgiesn in nsied ditgigd Osdeiied d teiustd

  niiueiiisd

ttstsigtiigd

 ssnusd

iigeuggini 

 ctsnsigd

Quick test : 

niuitiigd eniiueid

eptgied d diid

giesn in nsied d
itgigdnidgdgs tgdnnd

gi dd diidiigd

ssniueig.d
d

 igiidindiptd n  tstd

nnd sssieu iustngd
 disudLd nsdinsud

d
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iptdipisid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisd gtipnigd nnd

gi dddiu itsdiini 

 yitiiinuiisd gi dd iddtid
nsngd diigd gd  iipd

gdgiiiigd

milk adulteration  Osdeiied d teiustd

  niiueiiisd

ssdeiied d

ttstsigtiig 

 ctsnsig 

d

niuitiigd iigeuggtid

iptd stgu igd nnd

ttstsigtiigd

eniiueitid nid gi dd

gdgs tgd diid gi dd
ssniueigd.d

hnusipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yi ddgnsiiis 

  iitsgidiiiisd iptd

gtsdsdinsd itgietd diid
pn dindnstsditdiid

Milk sorting processesd dptd  teiustd igd
ssdeiied  

  niiueiiisd dd

ssdeiied d
ttstsigtiid ind

ssniuetd gdiggtid

gi dd

niuitiigd iigeuggtid

iptd eptgied d

engsngiiinid nnd

gdiggtid gi dd diid

engsdstid iid ind sd d
gi d.d

hinipd3dpnusgdinipiis First monthly exam inipiisdinipiisd

nitipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd iptd
ssnetggtgd nnd

pngnstiiviisd gi dd

diidiigdssniueig 
 dptd  titniid nnd ipigd

ssnetgg 

 yitiiinuiisd iptd
pngnstiivtsd diid iigd

iustg 

 Osnstsiitgd nnd
pngnstiivtidgi dd

yi ddpngnstiivdiinid Osdeiied d teiustd

 sstgtiidiinid
d

 igeugginid  iipd dd

 uiedd uivd

ntgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisd iptd ptdid
sdsdgtitsgdnndgi d 

 spdidigdsdgitusivdiinip 

 dustgdnndOdgitusivdiini 
 spdidigdgitsi ivdiinip 

 dustgdnndgitsi ivdiini 

  tgietditgesisiinig 

 Odgitusivdiinid tnnieitieud

itgi 

 d

ptdidistdigtiigdnndgi ddsd nit id gigiid ind

nitd nnd iptd idisud

ndeinsitgd iid iptd
sngtsinsditd

d

Osdeiied d
dss iediinid

ipsnuspd dd gigiid ind

iptd idisuds diid did

iptd  n  tstd nnd

sssieu iust,d

 iigtsgiiud nnd
3dgsdd

 igeugginid

 ti ttid giuitiigd

diid iptd enusgtd
iigisueinsd nsdidisud

s diid gdidstgtiid

iid iptd tgtiid nnd dd
nit idgigiid

Psd tgd udiiisd iptd

gnit gd sstsdstid

 udiptdgiuitiigd
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sispipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Ltdsid d nuid iptd

epnen dit-n dgnstid

gi ddiiiugisu 
 Ltdsiiisd d nuid iptd

ssniueiinid diid

gdiundeiusiisdnnd
nsuii-n dgnstidgi d 

 dtgigddiidttdgiidiinigd

Liquid milk products 

manufacturing 
 Osdeiied d teiustd

 sstgtiidiinid

  iitnd

sstgtiidiinig 

 sd nit id gigiid ind

nitd nnd iptd idisud
ndeinsitgd iid iptd

sngtsinsditd

 niiueiiisd

ssdeiied d itgiiisd

ttstsigtiigd nid

gdgs tgd nnd

nnsiinitidgi dd
ctsnsigd

 iiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  stdgd ssniueiinid diid

gdiundeiusiis 
 dustgdnndestdg 

 yigdssnstsiitg 

 yigdugtg 
 dtgigddiidttdgiidiinigd

Cream makingd Osdeiied d teiustd

 Osdeiied d

ssniueiinid nnd
estdgd iid iptd

 d nsdinsud

d

 niiueiiisd
ssdeiied d itgigd nid

gdgs tgdnndestdgd

ctsnsigd

itiipd3dpnusgdinipiis Second monthly exam inipiisdinipiisd

t tgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd iptd

ssniueiinid nnd

gitsi ivtidgi d 
 Osniueiinidgtipnig 

 dtgigddiidttdgiidiinigd

Production and manufacture of 

sterilized milk 

d

 Osdeiied d teiustd

 sstgtiidiinid

  iitnd

sstgtiidiinig 
d

 niiueiiisd

ssdeiied d itgiiisd
ttstsigtiigd nid

gdgs tgd nnd

gitsi ivtidgi dd
ctsnsigd

i t nipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd iptd

gdiundeiusiisd diid
ssniueiinid nnd

sn itstidgi d 

 Osniueiinidgtipnig 
 dtgigddiidttdgiidiinigd

Manufacturing and producing 

powdered milk 
 Osdeiied d teiustd

 sstgtiidiini 

  iitnd
sstgtiidiinigd

 niiueiiisd
ssdeiied d itgigd nid

gdgs tgd nnd isitid

gi dd
ctsnsigd

ipisittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd iptd

ssniueiinid diid

gdiundeiusiisd nnd
eniitigtidgi d 

 dtgigddiidttdgiidiinigd

 nietiisditid gi dd ssniueiinid diid

gdiundeiusiisd
 Osdeiied d teiustd

 sstgtiidiini 

  iitnd
sstgtiidiinigd

 niiueiiisd

ssdeiied d itgigd nid
gdgs tgd nnd

eniitigtidgi dd

ctsnsigd

nnusittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Osniueiinid diid
gdiundeiustd nnd

ntsgtiitid idisud

ssniueigd

fermented milk  Osdeiied d teiustd

 Ld -ssniuetid
undtsid

 igeugginid diid

nsd d utgiinigd

d
 niiueiiisd

ssdeiied d itgiiisd

ttstsigtiigd nid
gdgs tgd nnd s -d

rndtsid

ctsnsigd
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ninittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisdiptdenietsidnnd

dsiinieid d iiit  istietd

diid iigd dss iediinigd iid
iptdidisudiiiugisu.d

 yitiiinuiisd ggdsid

itepin nsitgd ugtid iid
idisuds diigd

 sid uviisd iptd sn td nnd

dsiinieid d iiit  istietd
iid igssngiisd

ssniueiinidtnnieitieud

  igiiisuigpd  ti ttid
isdiiiinid d diid ggdsid

gugitggd iid itsggd nnd

tnnieitieud diid
nstsdiinid dntdgi i iiu.d

sggtggiisd iptd epd  tistgd diid

nssnsiuiiiitgd dggneiditid  iipd iptd
dss iediinid nnd dsiinieid d

iiit  istietd iidiptdidisudssniueigd

iiiugisud.d

artificial intelligence 

.d

General reviewd

 Osdeiied d teiustd

 sstgtiidiinid

  snusd

iigeugginidgiitnd
sstgtiidiinig 

 sig tsiisd
giuitiidii uisitgd

inipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dsniiigdnnsdstsnsigd

5dgdsdgdnnsdiptdnisgidgniip udttdgd

5dgdsdgdnnsdiptdgteniidgniip udttdgd

d

dnid d20dsniiigd

30dgdsdgdnnsdiptdiptnstiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptditti nndd)Li uiidyi dd/Osdeiied )d

ydiidstntstietgd)gnusetg)d
Dairy Science and Technology, Second 

Edition 

d

 

 
ctenggtiitidgussnsiiisd nndgddiidstntstietgd

(geitiiiniedrnusid g,dstsnsig)...d

Fundamentals of Dairy Chemistryd

Journal of Dairy Scienced

s teisniiedstntstietg,d t giitgd 
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Description of the theoretical course 

1 .Course Name 

ytid n iedsdip dugd/ddptnsud

2 .Course Code 

d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d ndpnusgdstsd ttdd)30dpnusgdiusiisdiptdgtgtgits(d/ddpsttddiidddpd nduiiigd)ipsttddiidddpd nd

uiiigdiusiisdiptdgtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.dnd gdids idedgiiddddEmail: sawsan.ali@uobasrah.edu.iqdd 

 dgt:d s.ds idd2iudsddedgpigdd

d

 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 1d .dptd igsnsidietd diidnuieiinid nnd idiusd d

eptgied dengsnitiigdnndnnnid. 

 2d.en diptd niudn idiigdtitssu. 

 3d.ytepdiigggdnndtitssudenigtsginiddiidpn d

iidigdssniuetid iipiidiptdet  d. 

 4d .etd ipdtnnteigdstgu iiisd nsngd iptd iistgiinid

diidd gnssiinidnndetsidiidnnnidengsnitiigd. 

 5d .yitiiinuiisd iptd guiiptgigd nnd iptd gngid

igsnsidiid iuisitiigd itetggdsud nnsd giid d

nuieiinigd. 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
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10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd of gtid n iggd diid

tts didiinid nnd iigd

igsnsidietd iid  igiisd

nssdiiggg.d

 d

  igiiisuigpiisd iptd

iinntstietd  ti ttid

did n ied ssnetggtgdd(

anabolism d )diid

edid n ied ssnetggtgdd(

catabolism d)iiditsggdnnd

nuieiiniddiidnuisuig.d

 d

 sts diiiisd iptd st diinigpisd

 ti ttidtitssudd (ATP d)

diidgtid n iedssnetggtgd

iidiptdet  .d

 d

 yitiiinud dtud ttdgs tgd nnd

gtid n ied sdip dugd

(t.s.,d iptd  st gd eue t,d

s uen ugig,d diid ssnitiid

guiiptgig.)d

 d

 sid ugigd nnd iptd sn td nnd

tivugtgd diid

entivugtgdin stsu diiisd

gtid n iedssnetggtg.d

 d

  sd iisd diid iiitssstiiisd

gigs tdiidssdggd nnd

itgn iiinid diid

enigisueiinidsnuitgd

 ytid n iggdd,

edid n iggd diid

did n igg 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

id

 igeugginid diid nsd d

 utgiinigd

iptdgteniid2dpnusgd of  intitsstiiegd diid iigd

sn tdiid igiisdnssdiiggg. 

  

  tniiiisd iptdnuieiinid nnd

giinepniisidd

(sn tspnugtg(d dgd iptd

etiitsd nnd titssud

ssniueiinidiidet  g. 

  

  tgesi td iptd gisueiustd nnd

giinepniisidd diid iptisd

igsnsidietd iid

stsnnsgiisd iptisd

nuieiinigd )iiitsd

gtg sdit,d gisngd,d

esigidt.) 

 

Uses of Oioenergy: Energy 

houses 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

id

 igeugginid diid nsd d

 utgiinigd

iptdipisid2dpnusgd 3ud iptd tiid nnd ipigd  teiust,d

iptd giuitiid i  d  td d  td

in: 

  

  tniiiisd iptd enietsid nnd

et  u dsd stgsisdiinid diid

iigdigsnsidietdiidtitssud

ssniueiinid nnsd  igiisd

et  g. 

  

  igiiisuigpiisd  ti ttid

iustgd nnd et  u dsd

stgsisdiini: 

  

 stsn iedrespiration 

  

 sidtsn iedrespiration 

Oreathing  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd
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hnusipd2dpnusgdsts diiiisdiptdgdiidsussngtdnndiptd

 st gd eue td iid et  u dsd stgsisdiinid

diidtitssudssniueiini. 

 

 titsgiiiisd iptd  nediinid nnd iptd

 st gd eue td iipiid iptd et  d )iid iptd

giinepniisid dmatrix .)d

 idssdgd diid i  ugisdiinid nnd iptd

gitsgd nnd iptd  st gd eue t,d

iitiiinuiisd iptd gdiid tivugtgd iid

tdepdgits.d

d

  dsinuiisd iptd sn td nnd entivugtgdd(

NAD⁺ d ,FAD d )diid ptstd iptuddstd

stiuetidindNADHddiidFADH₂ .d

d

CoA gn teu td) 

KreOs cycle  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

sdsiptid dgiiditgisid

ssnrteid

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd

nitipd2dpnusgdsts diiiisd iptd enietsid nnd iptd

t teisnidisdigsnsidepdiidd(ETC d)dgd

ddgtidnndssnitiigddiidedssitsgdnnuiid

iid iptd iiitsd gtg sditd nnd iptd

giinepniisid. 

 

  titsgiiiisd iptd  nediinid

nnd t teisnid isdigsnsid

epdiid diidntiidiigtd

spngspnsu diini yigiitd

iptd et  d )iptd iiitsd

gtg sditd nnd iptd

giinepniisid.) 

 sts diiiisd iptd ssnetggd nnd

ntiidiigtd

spngspnsu diiniddiidiptd

sn tdnndiptdtivugtdATP 

synthase iid iptd

ssniueiinidof ATP ugiisd

iptdtitssudnndiptdssninid

ssdiitii.d

 d

  d eu diiisd iptd iug tsd nnd

ATP molecules 

ssniuetid nsngdNADH 

oxidationdhs e₂dgidd

ntiidiigtd

phosphorylation . 

Electron transport chain 

and oxidative 

phosphorylation 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

ntgtiipd2dpnusgdysnid igd did tggtiiid d pnsgnitd ipdid

stsu ditgdeds npuisditdiistgiinid.d

niigu diinid nnd s uengtd ginsdstd iid

iptd nnsgd nnd s uenstidd(

Glycogenesis )d

d

niigu diiisd s uengtd usiddtd iid

guge tgddiiddiisngtdiiggut 

The role of hormones in 

carOohydrate metaOolism 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

edstditgisidssnrteid

sispipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Explanation of the steps 

of lipid digestiond( 

hdig(d iid iptd pugdid

iistgiigtd gugitg,d

iie uiiisd: 

 dptd nuieiinid nnd  i td igd iid

iptd tgu giniediinid nnd

fats .d

 d

 lipase tivugtd deiigiiud iid

iptd  stddin id nnd

isis uetsiitg.d

 d

  igiiisuigpd  ti ttid iptd

iustgd nnd iitidsud  isiigd

(guepd dgd isis uetsiitg,d

spngspn isiigd,

epn tgitsn (d diid iptd

gtepdiigggd nnd

iistgiinidnndtdep.d

Lipid metaOolism / digestion 

and aOsorption of fats 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd
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 iiipd2dpnusgd DescriOe the process of 

digesting and aOsorOing 

proteinaceous suOstances 

 Identifying the sites of 

digestion  :1- In the 

mouth 

2- In the stomach 3- In the small 

intestine 

 Explanation of the general 

structure of amino acids 

1- Removal of the amino 

group 2 - Transport of 

the amino group 3 - 

Importance of amino 

group transport in the 

Oody 

 nitrogenous products : 1- Urea 

2- Ammonia 3- Uric acid 

 Converting amino acids into 

fats 

 Converting amino acids into 

glucose 

Protein metaOolism / 

Protein digestion and 

aOsorption  

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

itiipd2dpnusgd Explanation of urea 

composition 

 Explanation of the urea 

cycle and explanations of 

urea formation in: 1- 

Mitochondria 2- 

Cytoplasm 

 Understanding the KreOs 

and Henleset cycle for urea 

formation 

 Explaining the factors 

affecting the amount of 

urea in urine 

 Identifying the most 

important disorders in 

urea metaOolism 

Urea and the urea cycle  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

 iitndsstgtiidiinigd

 igeugginid diid nsd d

 utgiinigd

t tgtiipd2dpnusgd 

 Explanation of the 

concept of nucleic 

acids . 

 Identifying the types of 

nucleic acids . 

 Explanation of the 

structure of nucleic 

acids: 1- Nucleosides 

2- Nucleotides 3- 

Nitrogenous Oases 

 Evaluating the Oiological 

importance of nucleic 

acidsdd 

Nucleic Acids  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

i t nipd2dpnusgd Identifying nuclear 

proteins 

 Explanation of the 

digestion and 

aOsorption of 

nucleoproteins 

 1- In the mouth 2- In the 

stomach 3- In the 

duodenum . 

 Explanation of purine 

metaOolism in the 

Oody 

 Identifying the sources of 

purines in the Oody 

 Identifying the sources of 

uric acid . 

 Assessment of factors 

affecting urea levels in 

urine 

Nuclear protein metaOolism  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

ipisittiipd2dpnusgd 

 sts diidipigdiustdnndiigtdgtd

.d

 dnd ititsgiitdiptd ttitiid nnd

ipigdiigtdgtngdgsstdid.d

 yitiiinudiptd deiid

stgsnigi  tdnnsdipigd.d

 sts didiinidnndgugsingg 

 yitiiinuiisd  pud ipigd

tivugtdigditnieitii 

 dstdigtiidnnsdipigdiigtdgtd

Deficiency of enzyme V in 

the urea cycle 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

nnusittiipd2dpnusgd inipiis Second monthly exam  inipiisdinipiisd

ninittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid nnd

iiit  istietddiid iigd ugtd

iid did uviisd gdggigtd

dgnuiigd nnd stitiie,d

ssnitii,d diid gtid n ied

idid. 

 yitiiinuiisddiidiigengtsiisd

piiitidsdiitsigd ti ttid

tivugtgd diid

iiitsgtiiditdgn teu tgd

 sid ugigddiidititeiinid nnd

gtid n ied iignsitsg,d

guepd dgd iid titgd diid

iiptsiitid gtid n ied

iigtdgtg,d ipsnuspd iptd

did ugigd nnd  ineptgied d

artificial intelligence 

General reviewd

 dptnstiied d

 teiustd

 sstgtiidiini 

 ssnusd

iigeuggin

i 

 sig tsiisd

giuitiid

ii uisitgd

inipiisd
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11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

dptstdigdinditti nndd

ydiidstntstietgd)gnusetg)d

An Introduction to Metabolism d,Lecture Outline for 

Campbell/Reece Biology, 8th Edition, © Pearson 

Education, Inc.d

2018 

Nutrition and Metabolism . Edited on behalf of The 

Nutrition Society by Susan A Lanham-New Ian 

A Macdonald Helen M Roche, 2003 

 

 

3002 

 

 

 

 

ctenggtiitid gussnsiiisd nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

Fat gtid n iggd,  ndpdsd edggdidibarA , 

2021 

sit d ,s ud3ddsddiid pd tid .ynpdgtid

rnuggtnd2d.(3002 .)hnnid ptgigisud .ssusiidid

 diinid dLi sdsuddiidssepigtg.d

s teisniiedstntstietg,d t giitgd
https://www.khanacademy.org/science/biologyd

https://www.osmosis.orgd

  

 

 

 

 

 

 

 

 

https://www.khanacademy.org/science/biology
https://www.khanacademy.org/science/biology
https://www.osmosis.org/
https://www.osmosis.org/
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Course description template 

1 .Course Name 

Practical metaOolic pathways 

2 .Course Code 

 

3 .Term/lear 

Second semester /2023-2024 

4 .Date this description was prepared 

30/1/2024 

5 .AvailaOle forms of attendance 

Attendance inside the college laOoratories 

6 .Total study hours / Total numOer of units 

45  /NumOer of units: 3 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

 dgtd:sind ds  dids iu d d iddddsgdi : 

 anfal.abdul_nabi@uobasrah.edu.iqd
8 .Course OOjectives 

 nusgtdn rteiigtgd

 This is a fundamental lesson in the Food Science 

department due to its importance in covering 

topics and methods for measuring Olood sugar 

and cholesterol levels, as well as other important 

measurements and the estimation of certain 

minerals and enzymes in the Olood. 

9 .Teaching and learning strategies 

gisditsud
The lectures rely on explanation, delivery style, and the use of 

Orainstorming  . 

 ●Computer-Oased and internet-Oased education for information 

gathering  . 

 ●Each student will lead a discussion on one of the course topics. 

 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

15 

weeks 

3 

hours 

per 

week 

Knowledge and 

understanding, 

Orainstorming and mental 

skills, professional and 

scientific skills, and general 

skills 

Plasma separation, 

Olood glucose 

estimation, Olood 

cholesterol 

estimation, protein 

estimation... 

LaOoratory 

experiments 

sggtgggtiid

iusiisd ssdeiied d

 d nsdinsud

ttstsigtiig;d

tgd udiinid nndiptd

giuitiingd

ssnntgginid d

engstitietd

iusiisd  siiitid

diid ssdeiied d

ttdgiidiinigd. 

https://faculty.uobasrah.edu.iq/faculty/anfal.abdul_nabi@uobasrah.edu.iq
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11 .Course Evaluation 

dptdssditd igdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdggd,stsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

 

ydiidstntstietgd)gnusetg)d1iochemistry Oook 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

Jawad, SM 1rt0 ctenegiamrgl0 ite tta0

ieCrimCeneta0 rtsiieiiga0(HbA1c) naa0 ieiia0

miinc0 etotem0 ga0 agnitegr0 lnegtaeme0  ce0 erngsnn0

ynrag0  iaie0 dn na 0 yieetit0 ir0 aairnegia0 ric0

1gcem fagotcmgeC0 ir0 ,irn 0  tlncestae0 ir0  grt0

ergtartme0 imecnre0. 

s teisniiedstntstietg,d t giitgd iaie- nttnr0  nmmnae0  2  a0e0  0 meiaC0 ir0 ert0

trrtre0ir0agnitetm0ia0iiat0snmm0 erciiir0DMO 

-Tishreen University Journalmeasurement. 

(3) .29 , Medical Sciences Series  
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Description of the theoretical course 

1 .Course Name 

yiesn in nsied dhnnid3in nsud/ddptnsud

2 .Course Code 

FOMB315d

3 .Term/lear 

hisgidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d nd pnusgd stsd  ttdd )30d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd iusiisd iptd

gtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.dnd dpdyd tdded i dd+ddsgdi :dsabah.habeeb@uobasrah.edu.iqd

 dgtd:d s.dndpdsdnd ipd tnsstdddsgdi d:saher.george@uobasrah.edu.iqd

d

d

d

d

gggggd

8 .Course OOjectives 

 nusgtdn rteiigtgd

 yitiiinuiisdgnusetgdnndnnnideniidgiidiini 

 ctiueiisdiptdssn ipdnndui diitidgiesnnssdiigggd

iidnnni 

  giisdgnitsiditepin nsitgdindign ditddiidigssngtd

giesn id d gisdiigd diid ugiisd iptgd iid iptd

ssniueiinidnndigssngtidnnnidguiid  tdnnsdpugdid

enigugsiini. 

 niuiud nnd iiiiedinsd giesnnssdiigggd dgd  t  d dgd

giesn tgdipdidedugtdnnnidsnigniiis 

  niisi uiiisdindgiesn id dgidiidsigdiidnnnid. 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

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


2 

 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to : 

 sts diiiisdiptd enietsid nnd

nnnid  in nsuddiid iigd

igsnsidietd dgd dd gnusetd nnd

nnnidgeitietd.d

 yitiiinuiisd iptd gdiid

n rteiigtgdnnd nnnid

giesnnssdiigggd 

 Ostgtsgiisdnnnid nsngd

gsni dstd  ud

giesnnssdiigggd

 dptd igsnsidietd diid sn td nnd

giesnnssdiigggd diid iptisd

st diinigpisdindnnnid

dptd igsnsidietd nnd

giesnnssdiigggd diid iptisd

st diinigpisdindnnnid

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginid diid

nsd d utgiinigd

iptdgteniid2dpnusgd 3udiptdtiidnndipigd tggni,diptd

giuitiid i  d tdd  tdind:d

   dgginiediinidnnd

giesnnssdiigggdhnni-d

st ditidnnnig 

 d iitsgidiiiisd iptdstitsd d

ssiieis tgd nnd nnnid

eniidgiidiinid diid

gsni dstd  ud

giesnnssdiiggg.d

 yitiiinuiisd iptd ndeinsgd

dnnteiiisdnnnid gsni dstd

ugiisdgiesnnssdiigggd

d

 

yiesnnssdiigggd diid iptisd

igsnsidiid epdsdeitsigiiegd iid

nnni,d diid iptd stitsd d

ssiieis tgd nnd nnnid

eniidgiidiinid diid gsni dstd

 udgiesnnssdiiggg. 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

ctsnsidnidiptdgngid

guiid  tddiid ned  ud

ugtid ssniueiinid

uiiigd

iptdipisid2dpnusgd 3ud iptd tiid nnd ipigd  tggni,d iptd

giuitiid i  d tdd  tdind:d

d

 sts didiinid nndgiesn in nsud iid

 stdiddiidsdgisitg. 

 iitsgidiiiisdenggnid iustgd nnd

gsni dstdiid stdiddiidsdgisitgd

 yitiiinuiisdiptd iustgd nnd gn igd

stgsnigi  tdnnsd stdidgsni dstd.d

  in iisdiptdiustgdnndsdstdgsni dstd

iid stdiddiidsdgisitgd.d

 sts didiinid nnd iptd ssn  tgd nnd

nuisd d intiigd diid pn d ind

sstgtiidiptgd.d

d

yiesnnssdiigggdiid stdid diid

sdgisitgd

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd
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hnusipd2dpnusgd 3ud iptd tiid nnd ipigd  tggni,d iptd

giuitiid i  d tdd  tdind:d

 sts didiinid nndgiesn in nsud iid

nsuiigddiidgtstid  tgd

 yitiiinuiisdiptd iustgd nnd idgdstd

ipdid neeusd ind nsuiigd diid

gtstid  tgdiidstitsd d.d

 yitiiinuiisd iptd gngid igsnsidiid

iustgd nnd gsni dstd ipdid neeusd iid

nsuiigddiidgtstid  tgd.d

 yitiiinuiisd iptd giesnnssdiigggd

ipdidedugtdgsni dstdiidssnetggtid

diid sstgtsgtid nsuiigd diid

gtstid  tgd.d

yiesnnssdiigggd iid nsuiigd diid

gtstid  tgd

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

sdsiptid  dgiid

itgisidssnrteid

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd

nitipd2dpnusgd 3udiptdtiidnndipigd tggnid,iptd

giuitiid i  d tdd  tdin:d

 sts didiinidnnd giesn in nsud

iidediitidnnnigd

 yitiiinuiisdiptd iustgd nnd

gsni dstd ipdid neeusd iid

ediitidnnnigd.d

  tgisidddiidssdgdi  ugisdiiisd

iptd iustgd nnd idgdstd ipdid

neeusdindediitidnnnigd.d

  tgesisiiniddiid din  tistd

nndTA Spoilaged

 siistggiisd3niu iggd

yiesnnssdiigggd iid ediitid

nnnigd

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

ntgtiipd2dpnusgd 3udiptdtiidnndipigd tggni,diptd

giuitiid i  d tdd  tdind:d

 sts didiinid nnd

giesnnssdiigggdiid stid

gtdid

 yitiiinuiisdgnusetgd nnd

giesn id d eniidgiidiinid

iidgtdid.d

  iitsgidiiiisd iptd nnsggd nnd

dtsn ied diid didtsn ied

gsni dstdnndstidgtdid.d

  tgesi tdiptd eniiiiinigd ipdid

edugtdstidgtdidgsni dstd

d

yiesnnssdiigggdiidstidgtdi 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

edstditgisidssnrteid

sispipd2dpnusgd 3udiptdtiidnndipigd tggni,diptd

giuitiid i  d tdd  tdin:d

 sts didiinid nnd giesn in nsud

iidnigpddiidgtdnnnid

 yitiiinuiisd iptd gnusetgd nnd

giesn id d eniidgiidiinid

nndnigpddiidgtdnnniddiidiptd

ndeinsgd ipdid ssngnitd

gsni dstd.d

 giesn id didgdstdipdid neeusd

hnsdsstgtsgtid diid

ssnetggtidnigpd.d

 siistggiisd iptdgiesn in nsud

diid giesn id d gidiugd nnd

gpsigs,desd ,ddiidnugitsgd

yiesnnssdiigggd iid nigpd diid

gtdnnnid

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd
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 iiipd2dpnusgd 3ud iptd tiid nnd ipigd  tggni,d iptd

giuitiid i  d tdd  tdin:d

 sts didiinid nnd giesn in nsud iid

snu isuddiidtssgd

 yitiiinuiisd iptdeptgied d

engsngiiinid nnd iptd snggtddd

Onu isuddiidtssgddiidiptisdtnnteid

nid sisnsd gnsiigd diid iigd

st diinigpisd ind giesn id d

gsni dstdiidsnu isud

 sts didiinid nnd pn d snu isud igd

idgdstid ud n ditgstsdiustgd

 sts diiiisd pn dind iitiiinud tssd

 piitd dgd did uiguiid  td gtiiugd

nnsd iptd ssn ipd nnd

giesnnssdiigggd.d

Microorganisms in poultry 

and eggs 

 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

itiipd2dpnusgdnothing Second monthly exam inipiisdinipiisd

t tgtiipd2dpnusgd 3udiptdtiidnndipigd tggni,diptd

giuitiid i  d tdd  tdin:d

 sts diiiisdiptd enietsidnnnid

snigniiisd

 yitiiinuiisddiid e dgginuiisd

iustgd nnd nnnid snigniiisd

deensiiisd ind iptisd

 idt ipnnidnndneeusstietd

 sts didiiniddiid

iitiiiniediinid nnd iptd iustgd

nndguenintiigd.d

 yitiiinuiisd iptd iustgd nnd

 in nsied dpdvdsigdiidnnnid

.d

Food poisoning , 

mycotoxins, and Oiological 

hazards in food 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

sd stsnsid

engsdsiisd e ngtid

d udeu iust,d

d udsniieg,d diid

 inn nedgugitggd

i t nipd2dpnusgd1y the end of this lesson ,the 

student will Oe aOle to: 

 sts diiiisd iptd enietsidnnd

stnsistsdiinid diid nsttviisd

diid iptisd igsdeid nid nnnid

sstgtsgdiinid.d

 yitiiinuiisd iptd iustgd nnd

giesnnssdiigggdipdidedugtd

nnnidgsni dstd.d

 sid ugigd nnd ndeinsgddnnteiiisd

iptd tnnieitieud nnd enn iisd

diid nsttviisd dsdiigid

giesnnssdiigggd

 sgd udiiisd iptd digdiidstgd

diidiigdigdiidstgdnnd  nipd

stnsistsdiinid diid nsttviisd

diid iptisd tnnteid nid

giesn tgd. 

yiesnnssdiigggd iid

stnsistsditiddiidnsnvtidnnnigd

 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

ipisittiipd2dpnusgd 3udiptdtiidnndipigd tggni,diptd

giuitiid i  d tdd  tdin:d

 sts diiiisd iptd igsnsidietdnnd

ugiisd sdiidiiniddgd did

tnnteiigtdnnnidsstgtsgdiinid

gtipnidd

  titsgiiiisdiptdgtigiiigiiudnsd

stgigidietd nnd

giesnnssdiigggd ind

sdiidiinid

 yitiiinuiisd iptd ndeinsgd ipdid

dnnteid iptd gueetggdnnd iptd

sdiidiinidssnetggd

 sss uiisd iptd enssteid

ssnetiustgdnnsd ugiisd

sdiidiinid dgd did tnnteiigtd

sstgtsgdiinidgtipnid

 sggtggiisd iptd ptd ipd diid

tigisnigtiid d sigdgd

dggneiditid iipdsdiidiinid

   dptd tnnteidnndsdiidiinid nid

giesn tgd

 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

nnusittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinidnndiptdenietsidnnd

 initepin nsud nsd

iiiugisid dgiesn in nsud.d

 yitiiinuiisdigsnsidiidssniueid

iustgd ipsnuspd iptd ugtd nnd

iiiugisid dgiesn in nsudd

 siistggiisd iptd iitiiiniediinid

nnd  titnieid d iustgd nnd

giesnnssdiigggd diid

 nsdiisd ind iiestdgtd iptisd

iug tsgd diid  titniid nsngd

iptgd. 

yiiugisid dgiesn in nsud

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd
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ninittiipd2dpnusgd3udiptdtiidnndipigd  tggni,d iptdgiuitiid

 i  d tdd  tdin:d

 sts didiinidnndiptdenietsidnnd

iiiiedinsdgiesn in nsud.d

 yitiiinuiisd d  dgiesn id d

ssnusgd iign gtid iid nnnid

eniidgiidiinid

 Addressing local, Arab d ,diid

iiitsidiinid dgidiidsig.d 

 d

Microorganisms indicative 

of food contamination and 

food safety standards 

 

d

 dptnstiied d

 teiustd

 sstgtiidiini 

 ssnusd

iigeuggi

ni 

 sig tsiisd

giuitiid

ii uisit

gd

inipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

dptstdigddditti nnddd

1- Al-Dulaimi Khalaf Sufi Dawood )1988 )d .hnnid

yiesn in nsud .d nteniid siiiinid .d  dsd s - uiu d nnsd

Osiiiiisd diid Ou  igpiis,d  iigtsgiiud nnd yngu .d 245d

sdstg.d

2- Al-Ani, Faiz Aziz )2007 )d .yiesn in nsud iid hnnid

diid ynitsid dtepii utgd nnsd  titeiiisd yi.d nteniid

siiiini.d  dsd s -ydidpird nnsd Ou  igpiisd diid

 igisi uiini.dsggdi,dmnsidi.d429dsdstg.d
ydiidstntstietgd)gnusetg)d

The reformer Rashid MahjouO )1990  ) .

yiesn in nsudiidhnni.dnteniidsiiiini.deisptsd

siuediinidOstggd,d iigtsgiiudnnd3dspidi.d560dsdstgd.d

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

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

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

Italy. 347 p 

d

 

 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

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

Microbiology Laboratory for the Food 

Science Students: A Practical Approach. 

Second Edition, Springer International 

Publishing, USA. 
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s teisniiedstntstietg,d t giitgd

microbiologyhttps://www.fao.org/food  -6 

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

Foods and Food Processing Environments . First 

Edition, Academic Press, Elsevier Inc. 580 p. 

8- Da Silva, N.; Taniwaki, M.H.; Junqueira, VCA; 

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

Gomes, R. R. (2019). Microbiological Examination 

Methods of Food and Water: A Laboratory Manual. 

Second Edition, CRC Press. Taylor & Francis Group. 

UK. 526p.d

  

 

 

  

 

 

Description of the practical course 

1 .Course Name 

yiesn in nsied dhnnid3in nsud/dOsdeiied d

2 .Course Code 

FOMB315d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

Ostgtietdiigiitdiptd d nsdinsud

6 .Total study hours / Total numOer of units 

dpsttd pnusgd stsd  ttdd )45d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd iusiisd iptd

gtgtgits)d

https://www.fao.org/food
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7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd: s.d d d d pd tid2d iiddddsgdi :dnawal.zben@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 yitiiinuiisdgnusetgdnndnnnideniidgiidiinid

 ctiueiisdiptd ssn ipd nnd ui diitid

giesnnssdiigggdiidnnnid

  giisd gnitsid itepin nsitgd ind ign ditd diid

igssngtd giesn id d gisdiigd diid ugiisd iptgd

iidiptdssniueiinidnndigssngtidnnnidguiid  td

nnsdpugdidenigugsiini.d

 niuiudnndiiiiedinsdgiesnnssdiigggddgd t  ddgd

giesn tgdipdidedugtdnnnidsnigniiisd

  niisi uiiisdindgiesn id dgidiidsigdiidnnnid

d

 niuiuiisd gngtd nnd iptd st uistgtiigd nnsd

 d nsdinsudgiuiitgdnndgiesn in nsudiidnnni,d

tgiigdiiisd  deitsid d enuii,d diid giuiuiisd

 deitsid dgidiiiisddiidssn ip.d

 d

9 .Teaching and learning strategies 

gisditsud

 Osdeiied d teiustgdiigiitdiptd d nsdinsud.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Method of taking food 

samples for 

microOial testing . 

 Ostsdsiisd nnnid gdgs tgd

nnsd giesn in nsied d

itgiiisd

Some requirements for 

laOoratory studies of 

microorganisms in food 

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

iptdgteniid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Methods for estimating 

Oacterial count 

 ndgs td sstsdsdiinid diid

ii uiinidssnetiustgd

Methods of counting 

microorganismsd

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

Discussion and 

oral questionsd

d

https://uobasrah.edu.iq/faculty/1223/%20nawal.zben@uobasrah.edu.iq
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iptdipisid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Suggested tests for raw 

meat 

 Calculating whole 

numOersd

Meat microOiology  Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

hnusipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 nitsgd nnsd gddiisd

gdutsdsduid 

 Study of the 

fermentation process 

 Microscopic 

examination 

 Acidity assessment 

 Total Oacterial count 

 catalase tivugtdstdeiiniditgid: 

 1enzidine test 

 ative bacteria (negative 

staining  )Gramnegd 

 Examination for 

microorganisms that 

form mucous 

(sticky( tissue  
Slime forming 

organisms  
 Final soft pickle inspection 

   

dd

 Making pickled caOOaged Osdeiied d teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginiddiidnsd d

 utgiinigd

hinipd3dpnusgdinipiis First monthly exam inipiisdinipiisd

nitipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Egg microOiology study 

 Sampling method for 

whole eggs 

 Testing the safety of 

eggs from microOes 

 Estimating the 

microOial count in 

eggsd

 Egg testsd Osdeiied d teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginiddiidnsd d

 utgiinigd
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ntgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 d

 1-dAerobic Plate Count (APC ) 

 2-dEnumeration of Coliforms 

 3-dEnumeration of Faecal 

streptococci 

 4-dDetection of Salmonella 

 5-dEnumeration of Shigella 

 6-dDetection of Escherichia 

coli 

 7-dEnumeration of 

Staphyllococcus 

aureus 

 8-dDetection of Vibrio 

parahaemolyticus 

 9-dEnumeration of Bacillus 

cereus 

 10-dEnumeration of 

Clostridium 

perfringens 

 11-dEnumeration of 

Staphyllococcus 

aureus by (MPN) 

Methodd

  pdsigd gpn iisd iptd

iug tsd nnd iustgd nnd

 deitsidd enggnid iid

nnnid

 Osdeiied d teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

sispipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 1-dyiisniueiinidd

 2-ddii tdddd

 3d.Materials and Methodsdd

 4-dctgu igdand Discussiondd

 5-dct id  td gnusetgd diid

stntstietgdd

Referencesdddd

 6-dnuggdsudddddd

Scientific Report )Research ( 

Writing Style 

 Osdeiied d teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

 iiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 giFue tnF nun dse oFnn(

   -ncca r cea) 

 dtcutsin e n deFriFn

tFe tnNutrient Agar 

midetmn iccun

tcuscaunAgarn 

 d c  nicauisecnuiFu 

 driaonurini uucinacr 

 driaoe tn imruhn

i uuciF 

 d

MicroOiological testing of soft 

drinks and juices 

Carbonated Beverages 

Microbiology 

d

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

itiipd3dpnusgdinipiis Second monthly exam inipiisdinipiisd

t tgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to:d

 dtrFnc dntccFFiF 

 n soF 

 dccuiFn c dn

a  uce isF 

 etsncainFac  e tn

miur d 

 Rodac ytipni 

 Aluminum Cup ytipnidd 

  isteid gusndetd enuiiiisd

gtipnid(agar plate)d

ieas ie c teaccn uiFue tn  nn

n  dntui FecFn(Restaurant tool 

tests)nn 

d

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd
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i t nipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 ieas ie c teaccn

iccme cue  n  nn

dseidn nsteuFn c dn

sitiuciciF 

 e tsaiFn nnr cctue   

 giFuFn risn smidn   n

dseidnnsteuF 

 giFuFn risn smidn  n

dseidnsitiuciciF 

 d

Dry food uiFunnnnnnnnnnnnnnnnnn  Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

ipisittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 ytdgusiisdthe activity and 

viability of baker's 

utdgi 

 gsc Frcc ucue  nmiur dn

Culture method 

 euce e tnuiar eati 

 How u ntFinnismi ucue   

 Warburg apparatus miur d 

 en d ind gtdgustd iptd inuspd

sigiisdgsttid)diigt)d

 en d ind gtdgustd sstggustd

(sstggustd )CO2 d)

ggesd/d4dpnusg 

 o  nu nrse ud

 Yeast Activity Test  

d

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

nnusittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 d  nesme tn urin

rsiFi ain c dn

inniauesi iFFn  nn

urinr eF   

 aF ccue tnicauisecd

Test for bacterial food poisoning     Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginiddiidnsd d

 utgiinigd

ninittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Reviewing all the course 

material and focusing on the 

most important topics in the 

suOject. 

 

 Solve the questions 

regarding the total Oacterial 

count and compare the 

results with the standard 

microOiological 

specifications for food. 

 

d

General review of lectures 

And teaching students how to 

solve questions aOout the total 

Oacterial count.d

dd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

 nn gtd

 utgiin

igdd nuid

iptd inid d

 deitsid

 denuiid

 igeugginiddiidnsd d

 utgiinigd

11 .Course Evaluation 
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dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdggd,stsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

5dgdsdgdnnsdiptdnisgidgniip udttdgd

5dgdsdgdnnsdiptdgteniidgniip udttdgd

20dgdsdgdnnsdiptdniid dttdgd

dnid d40dsniiigd

60dsniiigdnnsdiptdiptnstiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

Osdeiied dyiesn in nsudnndhnnidneitietgd

ydiidstntstietgd)gnusetg)ddptnstiied dhnnid3in nsud3nnd 

d

 

 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd(geitiiiniedrnusid g,dstsnsig)...d
Osiieis tgdnndOsdeiied dyiesn in nsud3nndd

s teisniiedstntstietg,d t giitgd

microbiologyhttps://www.fao.org/food  -6 

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

Foods and Food Processing Environments . First 

Edition, Academic Press, Elsevier Inc. 580 p. 

8- Da Silva, N.; Taniwaki, M.H.; Junqueira, VCA; 

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

Gomes, R. R. (2019). Microbiological Examination 

Methods of Food and Water: A Laboratory Manual. 

Second Edition, CRC Press. Taylor & Francis Group. 

UK. 526p.ddddddddddd
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Description of the theoretical course 

1 .Course Name 

1read and pastries d/dptnsud

2 .Course Code 

BRDO320d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d nd pnusgd stsd  ttdd )30d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd iusiisd iptd

gtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

iptd idgtd dProf. Dr. Alaa Ghazi Eidan )email + )sggi.d Osnn.d  s.d 3ugpsdd 3ditsd mdsdi 

bushra.jerad@uobasrah.edu.iq 
8 .Course OOjectives 

 nusgtdn rteiigtgd

 Understanding the nutritional importance of Oread 

 Understanding the importance of Oaking ingredients 

 Identifying the types of flour extraction 

 Highlighting the types of Oread making 

Highlighting the nutritional value of ingredients used in Oread and 

pastry making 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
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10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  in iisdiptdgistisipdnndiptd

n nusd

sptdididsiitd dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginid diid

nsd d utgiinigd

iptdgteniid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Understanding the 

importance of flour 

components 

ygsnsidietdnndn nusd

engsnitiig 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

 igeugginid diid

nsd d utgiinigd

iptdipisid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Types of composite flour 

engsngiitdn nus 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

hnusipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Understanding the 

importance of eggs and 

their nutritional value 

sssgddiidiptisd

ssniueig 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

hinipd2dpnusgddptd giuitiid  tdsigd d nuid gusdsd diid

iigdiustg.d

sugard

 

dptnstiied d teiustd

sstgtiidiinid

 igeugginid diid

nsd d utgiinigd

nitipd2dpnusgdnothing First exam 
inipiisdinipiisd

ntgtiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts didiinid nnd iptd enietsid

nnd utdgid diid iigd

igsnsidietd iid  stdid

gddiis 

utdgi 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

sispipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Flour improvers and their 

types 

h nusdigssngtsg 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

 iiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 Understanding Oread 

flour, its composition, 

and its importance 

 ddiisdsn its 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

itiipd2dpnusgdThe student learns aOout 

shortening fats, their types, and 

methods of manufacturing them. 

Shortening fats 
dptnstiied d teiustd

sstgtiidiinid

 igeugginid diid

nsd d utgiinigd

t tgtiipd2dpnusgdThe student learns aOout the types 

of milk and their composition. 
milk 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd
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i t nipd2dpnusgddptd giuitiid  tdsigd d nuid

 stdi-gddiisdgtipnigd. 
3stdidgddiisd

gtipnig 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd

sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

ipisittiipd2dpnusgdThe student learns aOout Oread set 

and methods of measuring it 

Oread curd  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

d

 igeugginid diid

nsd d utgiinigd

nnusittiipd2dpnusgdThe student learns aOout cake 

making methods and types of 

cakes. 

Cake making  dptnstiied d

 teiustd

 sstgtiidiinid

ssnusd

iigeugginid

 igeugginid diid

nsd d utgiinigd

ninittiipd2dpnusgdThe student learns aOout cake 

making methods and types of 

cakes. 

Cake and Oiscuit manufacturing dptnstiied d

 teiustd

sstgtiidiinid

ssnusd

iigeugginid

 igeugginid diid

nsd d utgiinigd

nitittiipd2dpnusgdnothing Second exam 
inipiisdinipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 

ct uistiditti nndgd)gtipnin nsu,dinddss ied  t)d      

 ctna0naa0 nmecgtm0iC0 ce0 sjna0 iCn0eienrn00 19900 

ygagmecC0ir0 girtc0aairnegia0naa0ergtaegrgr0 tmtncrrd

 

 

 

d

ydiidstntstietgd)gnusetg)dMany related Oooks and magazinesd

ctenggtiitid gussnsiiisd  nndgd diidstntstietgd )geitiiinied

rnusid g,dstsnsig)...d

Many Oooks and magazines, including 

Cereals processing technology 

 

s teisniiedstntstietg,d t giitgdWeOsites specializing in specific topics, from Google 

search.d
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Description of the practical course 

1 .Course Name 

3stdiddiidsdgisitgd/dssdeiied d

2 .Course Code 

BRDO320d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

Ostgtietdiigiitdiptd d nsdinsud

6 .Total study hours / Total numOer of units 

dpsttdpnusgdstsd ttdd)45dpnusgdiusiisdiptdgtgtgits(d/dPitddiidddpd nduiiigd)nitddiidddpd nd

uiiigdiusiisdiptdgtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd: s.d3ugpsdd3ditsdmdsdiddddsgdi :dbushra.jerad @uobasrah.edu.iq 

8. Course oOjectives 

 nusgtdn rteiigtgd

1-ddsdiiiisd iidgddiisd d nsdinsud  stdid diid eniiueiiisd gtignsud

tgd udiinidnndiid

2d-d in  tistdnndiptd dgiedssnetggtgdnnd stdidgddiisd

3d-dyddiisdssd ied stdiddiidgdsinugdiustgdnndsdgisitgdguepddgd igeuiigd

diideddtgd

4d–d niiueiiisdnsngiditgigd

5d–ddtgigdindgtdgustdutdgiddeiigiiud

9 .Teaching and learning strategies 

gisditsud

 Osdeiied d teiustgdiigiitdiptd d nsdinsuddiidnit idgigiigd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
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10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

iptdnisgid3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to :make 

Oread and evaluate it 

sensoryly. 

.d

 niicneicC0ictna0sntgai 

dsdiiiisdiid

 d nsdinsud

 stdidgddiisd

 igeugginiddiid

nsd d utgiinigd

iptdgteniid3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

 tdsigdd nuidiptditnteigdnnd

 stdiddiidpn dinddgniid

iptgd. 

.d

 niicneicC0ictna0toneinegiad

 Osdeiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

nid

Quick test : 

niuitiigdiitiiinud

 stdiditnteigddiid

iptd tgidgtipnidnnsd

 stdidgddiis.d

iptdipisid3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

 ssd ied stdidssniueiinid

 cnigr0ictna0sntgai 

 Osdeiied d

 teiustd

 sstgtiidiinid

d

niuitiigdgddiisd

ssd ied stdid

hnusipd3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

 3dgiedssnetggtgdnnsd

 stdidgddiisdguepddgd

gitiisddiid

ntsgtiidiinid

ynga0lcirtmmtm0ric0ictna0

lctlncnegiad

 sts didiinid

 udiptd

enusgtd

iigisuein

s 

d

 igeugginid

 ti ttidgiuitiigd

diidiptdenusgtd

iigisueinsd

hinipd3dpnusgdinipiis 
Second monthly exam 

inipiisdinipiisd

nitipd3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

 3igeuiidgdiundeiusiisd

diideniiueiiisditgigd

guepddgdiinnuginid

entnnieitiid

 gmrige0sntgai0ecngagaid

 Osdeiied d

 teiustd

 sstgtiidiinid

d

 niiueiiisd ud iiud

diidgtignsuditgigd

nid igeuiigd

ntgtiipd3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

  ddtdgdiundeiusiisddiid

eniiueiiisd ud iidiigtd

diidgtignsuditgigd

yntt0sntgai0ecngagaid

 niuitiigd

gddiisd

eddtgd

ssdeiied 

 ud

d

sgd udiiisdeddtd

itgisigdgditd ud

giuitiigd
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sispipd3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisdutdgiddiid

pn dindgtdgustdiigd

deiigiiud

 tnme0naa0steriam0ric0

stnmicgai0gem0nregogeC 

 Osdeiied d

 teiustd

 sstgtiidiinid

  niiueiiisd

ssdeiied d

ttstsig

tiigdind

gtdgustd

utdgid

deiigiiud

 igeugginiddiid

nsd d utgiinigd

 iiipd3dpnusgd

1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd stdid

pdsitiiisddiidiigd

edugtg 

.d

 stdideusid

 Osdeiied d

 teiustd

 sstgtiidiinid

d

niuitiigd

ttdgiiiisd stdid

gdgs tgd

itiipd3dpnusgdinipiis Second monthly exam inipiisdinipiisd

ninittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

yddiisdniptsdiustgdnndg ttigd.d

Piptsdsdgisudgddiisd Osdeiied d

 teiustd

 sstgtiidiinid

eninteiinitsud

gdiundeiusiis 

 sig tsiisd

giuitiid

ii uisitgd

sgd udiinid nnd

eninteiinitsud

gdgs tgd gditd  ud

giuitiigd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

5dgdsdgdnnsdiptdnisgidgniip udttdgd

5dgdsdgdnnsdiptdgteniidgniip udttdgd

20dgdsdgdnnsdiptdniid dttdgd

dnid d40dsniiigd

60dsniiigdnnsdiptdiptnstiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

d

ydiidstntstietgd)gnusetg)d
      

 ctna0naa0 nmecgtm0iC0 ce0 sjna0 iCn0eienrn00 19900 

ygagmecC0ir0 girtc0aairnegia0naa0ergtaegrgr0 tmtncrrd

 

 

 

 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
Many related Oooks and magazinesd

s teisniiedstntstietg,d t giitgd 
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Description of the theoretical course 

1 .Course Name 

sis igpdLdisudstd/dnidstddpsttd

2 .Course Code 

ENGL306d

3 .Term/lear 

hisgidgtgtgits/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

Pitdpnusdstsd ttdd)12dpnusgdiusiisdiptdgtgtgits(d/d)nitduiiidiusiisdiptdgtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dy.dsusdgdddsi drdggiidddsgdi :dorass.yasseen@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 •ddnd tid  td iptd  tdsitsd ind

engguiieditd tnnteiigt ud diid

dsssnssidit udiidstd - intdgiiudiinig 

 duiuigdsnndu tgiietnntdpgi sisdsiig d•

sussngtgddesnggdiptdeussieu ug 

 dtgudtpidsiiidsstiiidiiddsiisn tgt d•

nnd iptd nnusd  disudstd gdi  g:d stdiiis,d

 igitiiis,dgstddiis,ddiid siiiis 

 dtpid tesnniitsd iidd  tigtsd ndd •

gisueiustd ipdid pdgd d stdiud  ttid

 tdsiti. 
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9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidenigtsgdiinigd,diid nsutd,diid sdiiginsgiisd.d

 Ltdsiiisd dgtidnidtggdud siiiisddiiditgt nsiisd igitiiisddiidstdiiisd

gdi  gd. 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 

 dnd  tdsid diid ugtd

tgtsuidud sis igpd

ttsstgginigd

st ditid indgiuitiid

 int 

 dnd ndgi idsivtd

nitgt nd  iipd

tgtsuidud itsggd

ugtid iid iptd

giuitiingd nit id nnd

giuiud

Everyday expressions in 

English 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

id

 igeugginid diid

nsd d utgiinigd

iptdgteniid1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 

 iitsgidiiiisd iptd itigtgd iid

sis igpdiidstitsd d
d

diid sdgid itigtgd ugtid iid d  d iptisd

nnsggpd
d

sss uiisdsstgtiiddiidsdgiditigtgd

iid itgesi iisd stsgnid d diid
deditgiedttstsitietgd.d

 

 

Grammar : Tenses 

Past and present  
 dptnstiied d

 teiustd

 sstgtiidiinid

 tttseigtg 

  niittiud d
tttseigtg 

d

Ostsdsiisd dd

ssdggdsd
 nsdgpttid
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iptdipisid1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 

 Identifying the parts of 

speech 

 Using it in the studentas 

daily context 

 Its use within the 

context of the 

studentas scientific 

specialization 

Parts of speech in context and 

texts 
 dptnstiied d

 teiustd

 sstgtiidiini 

  iitnd
sstgtiidi

inig 

 ssnusd

deiigiiitg 

 gtiitietd
enigisuei

inid

 uiedd gtiitietd

enssteiiniditgid

hnusipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Improving skills in 

speaking aOout 

famous people, 

introducing oneself, 

or introducing other 

people. 

 How to spend your 

vacation, including 

descriptions of 

places and activities 

 

 

 

Speaking skills, descriptions, 

and personalities 
 dptnstiied d

 teiustd

 sstgtiidiini 

  iitnd
sstgtiidi

inig 

  snusd
iid nsutd

deiigiiitg 

dd

Psd d  utgiinigd nsd
nsd dsstgtiidiinid

hinipd1dpnusdinipiisdFirst monthly exam inipiisdinipiisd

nitipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Improving reading 

skills 

 Improving 

comprehension skills 

and reading skills   dptnstiied d
 teiustd

 sstgtiidiinid

 ctdiiisd

dsiie tg 

 dsdiiiisd

 uiedd stdiiisd itgid

diid stdiiisd
enssteiinid

ntgtiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to : 

Interpretation of advice 

Making suggestions using 

modal verOs 

Sending invitations 

 

 

Providing suggestions , advice , 

and invitations 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd
sstgtiidi

inig 

 Ligitiiisd ind
ttepdist

id
iid nsutgd

Psd d utgiinigd
yiitsdeiigtd ssnusd

iid nsutgd
nn gtdtttseigtgd



4 

 

sispipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Linking sentences 

 Using conditional tools 

 How to use conditional 

clauses in academic 

writing 

tools and styles in linking 

sentences 
 dptnstiied d

 teiustd

 sstgtiidiini 

 tttseigtg 

  niittiud d

tttseigtgd
 

d

ssiiiisd ssdggdsd

 nsdgpttigd

 iiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 How to use comparison 

and contrast in 

academic writing 

 The difference Oetween 

comparison and 

contrast 

 Types of sentences and 

conjunctions 

Comparison and contrast 

techniques and sentence linking 

tools 

 dptnstiied d
 teiustd

 sstgtiidiinid

  iitnd
sstgtiidi

inig 

 tttseigtg 

 gtiitietd

enigisuei
inid

 igeugginid diid
nsd d utgiinigd

ntiitietd
enssteiiniditgid

ssiiiisd ssdggdsd

sdstsgd

itiipd1dpnusdnothing Second monthly exam inipiisdinipiisd

t tgtiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Developing short 

paragraph writing 

skills on familiar 

topics 

 What is academic 

writing? 

 Writing a description 

of places, things, or 

people 

 

Writing and creating 

paragraphs 
 dptnstiied d

 teiustd

 sstgtiidiinid

  iitnd

sstgtiidi
inig 

 ssiiiisdgpnsid
sdsdssds

pg 

 ssiiiisd
itgesisii

gtd

sdsdssds
pgd

nu giiiiisd tggdud
sdstsgd  iipd

enssteiinigd

i t nipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Expanding vocaOulary 

and improving 

listening 

comprehension 

through listening to 

narrative audio clips 

 Comprehending what 

was heard and 

answering the 

questions 

 and interpreting long 

conversations 

 Recognizing sounds in 

the English language 

 Identifying the correct 

pronunciation 

Listening , hearing , and sounds 

 

 

 

 dptnstiied d

 teiustd

 sstgtiidiinid

 suiind e isgd
diid  nisd

enigtsgdi

inig 

 sig tsiisd

engsstp

tiginid
 utgiinig 

 diid
ssniuiei

diinid

tttseigtgd

 ngsstptiginid

tttseigtgd

 ts d dtttseigtgd
Ligitiiisditgid

ipisittiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Conducting 

conversations 

 Introducing himself in 

interviews 

 Introducing people 

 

Conversation and conducting 

dialogue 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

ig 

  iitnd

sstgtiidi

inig 

 yiisniueiisd

nitgt nd
nsdniptsgd

 igeugginid diid

nsd diid nsutgd
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nnusittiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Past tense and present 

passive voice 

 The purpose of using 

this method 

 How is it used in 

academic 

paragraphs? 

passive voice  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid

nsd d utgiinigd

ninittiipd1dpnusd1y the end of this lesson, the 

student will Oe aOle to: 

 Review the aOove 

material in 

preparation for the 

final exam. 

stgit d dptnstiied d
 teiustd

 sstgtiidiini 

 ssnusd

iigeuggin
i 

 sig tsiisd

giuitiid
ii uisitgd

inipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsditgigddiidssdggdsdsdstsgd

20dgdsdgdnnsdiptdnisgidgniip udttdgd

20dgdsdgdnnsdiptdgteniidgniip udttdgd

50dgdsdgdnnsdiptdniid dttdgd

dnid d100dsniiigd

d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptstdigdinditti nndd

ydiidstntstietgd)gnusetg)d
Headway intermediate  

Select readingd

 

 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

English grammar in use 

Grammar, punctuation and spelling 

English phonetics and phonology 

English academic writingd

s teisniiedstntstietgd, t giitgdhttps://www.bbcd
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Description of the theoretical course 

1 .Course Name 

eugdid uisiiinid/ddptnsud

2 .Course Code 

HUNU316 

3 .Term/lear 

hisgidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/10/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d ndpnusgdstsd ttdd)30dpnusgdiusiisdiptdgtgtgits(d/dd nduiiigd)i nduiiigdiusiisdiptdgtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:d s.ds dddynpdggtidndidpdiddddsgdi :dalaa.sadkhan@uobasrah.edu.iqdd

 s.ds iu  dgiidhd ipdedggdidAbdulbasit.hasan@uobasrah.edu.iqdd 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 niuiuiisd iptd gdiid engsnitiigd nnd nnni,d iptisd

iuisiiinid d gd ut,d iptisd igsnsidietd ind pugdid

ptd ip,d diid pn d iptd ssnetggd nnd nnnid iistgiinid

iddtgds detd iipiidiptdpugdid niu.ddptdgiuiudnnd

gtid n ied diid d gnssiinid ssnetggtgd diid nnni-

st ditidiigtdgtgdipdidpugdigdgdudeniisdei.d

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

mailto:alaa.sadkhan@uobasrah.edu.iq
mailto:Abdulbasit.hasan@uobasrah.edu.iq
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10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning method Evaluation 

Method 

1d2d yiisniueiinid

indhnniddiid

 uisiiinid

yiisniueiinid ind

nnniddiidiuisiiini,d

iuisiiinid d

itsgiin nsu,d diid

iptd st diinigpisd nnd

nnnid ind niptsd

geitietg. 

 d n-pnusd

iptnstiied d

 teiustg 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 di ud

 uiv,d itsgd

ttdg,d diid

stsnsid

 igeugginid

diid nsd d

 utgiinigd

2d2d  uisitiig sditsddiidssnitiig  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

3d2d  uisitiig d ( ds npuisditgdd,

gusdsgd,ddiidni ts) 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 di ud

 uiv,d itsgd

ttdg,d diid

stsnsid

 igeugginid

diid nsd d

 utgiinigd

4d2d uisitiig ndig  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 di ud

 uiv,d itsgd

ttdg,d diid

stsnsid

 igeugginid

diid nsd d

 utgiinigd 5d2dstdgd nid iptd

gditsid d engtstid

iid iptd nnusd

 teiustgdd ngtd

 dd
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6d2d  uisitiig  iidgiigd diid

giitsd g 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

7d2d istgiinid diid

d gnssiini 

 istgiini,d puists,d

ipisgi,d nnnid

diiiiigtg,d diid

gtd ds diiiis 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 di ud

 uiv,d itsgd

ttdg,d diid

stsnsid

 igeugginid

diid nsd d

 utgiinigd

8d2d ytid n ied

ssnetggtg 

s gnssiinid diid

gtid n igg 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

9d2d hnnidtitssu hnnid titssud

ed eu diinig 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

10d2d uisiiinid diid

ynitsid igtdgtg 

P tgiiu 
d igeugginid

diid nsd d

 utgiinigd
11d2d  uisiiinid diid

ynitsid

 igtdgtg 

 uisiiinid diid

 id titg 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd
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12d2d  uisiiinid diid

ynitsid

 igtdgtg 

 uisiiini,d ptdsid

iigtdgt,d diid

diptsnge tsngig 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

13d2d  uisiiinid diid

ynitsid

 igtdgtg 

 uisiiinid diid

 diets 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

14d2d  uisiiinid diid

ynitsid

 igtdgtg 

 uisiiini,d

gd iuisiiini,d diid

ditgid 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

15d2d  d eu diiisd

idi ud

iuisiiinid d

ittig 

 d eu diiisd idi ud

iuisiiinid dittigd

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 igeugginid

diid nsd d

 utgiinigd

16 1  nteniid ttdgd

nidiptdgditsid d

engtstid iid iptd

d ngtd teiustgd

ddd
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17d2d 3ud iptd tiid nnd

ipigd  tggni,d iptd

giuitiid i  d  td

d  tdin:d

 sts diiiisd iptd

enietsid nnd

dsiinieid d

iiit  istietd

diid iigd

dss iediinigd iid

iptd nit id nnd

pugdid

iuisiiini.d

 yitiiinuiisd

ggdsid

itepin nsitgd

ugtid iid

gniiinsiisddiid

gdidsiisdnnnid

gugitggd.d

 sid uviisd iptd

sn td nnd

dsiinieid d

iiit  istietd iid

igssngiisd

iuisiiiniddiid

enigugtsd

ptd ipd

  igiiisuigpd

 ti ttid

isdiiiinid d diid

ggdsid gugitggd

iid itsggd nnd

tnnieitieuddiid

ssdeiied d

dss iediinid.d

 sggtggiisd iptd

epd  tistgd diid

nssnsiuiiiitgd

dggneiditid iipd

iptd dss iediinid

nnd dsiinieid d

iiit  istietdiid

iptd nit id nnd

nnnid diid

pugdid

iuisiiinid

dsiinieid d

iiit  istietd

 titsd dstgit d

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

 sig tsiisd

giuitiid

ii uisitgd

inipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisd indiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

50ddttdggd)gniip uddiididi u)d

10dditssttgdnndengsstptiginid

20ddsdsiieisdiigd

10ddsiitiidietd

ctsnsid10d

100ddinid dgdsdgd

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptstdigdinditti nndd
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ydiidstntstietgd)gnusetg)d

• yds9i,d s iu d  dsigd )2019(.d

huiidgtiid gdnnd uisiiinidneitiet,d dsd

md ttgd s -2dgdi,d s -2duinnidpd

 iigtsgiiudnndmnsidid.d

• s iid,d sggdgd edggdid )2012(.d

huiidgtiid gd nnd eugdid  uisiiini,ds -

P diddidLi sdsu,dciudip,dhnusipdsiiiinid

.d

• s -npdsrd i,d hdpid s iu d edgiid

(2015d .)Osiieis tgd nnd eugdid  uisiiinid

diid ytid n igg.d sitid enugtd nnsd

OsiiiiisddiidOu  igpiis,dddivd iigtsgiiu,d

ctsu  iednndrtgtid.d

• s uds -huiup,dnpdsindd)2006(.detd ipud

 uisiiinid diid dd etd ipud 3niu.d si dgd

Ou  igpiisd diid ytiidd Osniueiinid

enugt.d  disn,dssd d ctsu  ied nnd ssusi.d

hisgidsiiiinid.d

•  diipi,d mndid st gitsd diid yuiig,d

2diid d )isdig dins(d )2013(.d hnnid diid

 uisiiini.d iisd s iu dvivd  iiud nnsd

neitietd diid dtepin nsu,d  iisd hdpid

 diinid dLi sdsu,dciudip,dnduiidssd id.d

hisgid siiiini 

d

d

d
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Description of the theoretical course 

1 .Course Name 

ssdiidgdiundeiusiis d/dptnstiied d

2 .Course Code 

CER313d

3 .Term/lear 

hisgidgtgtgits/d2024-2025d

4 .Date this description was prepared 

14/6/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d nd pnusgd stsd  ttdd )30d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd iusiisd iptd

gtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.ds ddd pdvid,sgdi d:dd,sggi.dOsnn.d s.d3ugpsdd3ditsdmdsdid,dsgdi :d

bushra.jerad@uobasrah.edu.iq 
 8 .Course OOjectives 

 nusgtdn rteiigtgd

 Knowing the characteristics of grains 

 Understanding the nutritional value of grains 

 How to handle grain shipments in mills 

 grain storage 

 Understanding henna grinding technology 

Grain products industry 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
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10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning method Evaluation 

Method 

iptdnisgid2dpnusgd3udiptdtiidnndipigd

 tggni,diptdgiuitiid

 i  d tdd  tdin:d

  iitsgidiiiisd

iptdeptgied d

engsngiiinid

nndssdiigd

diidiptisd

ugtgd

yiisniueiini:dsd

itniiiiinidnndiptd

igsnsidietdnndssdiigd

diidiptisdiuisiiinid d

gd ut.d

yigdengsnitiigddiid

ugtgd

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginid

diidnsd d

 utgiinigd

iptdgteniid2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 The student 

learns the 

Oasics of grain 

grading. 

Osiieis tgdnnd

 sdiid sdiiis 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginiddiid

nsd d utgiinigd

iptdipisid2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 The student 

learns aOout 

different grain 

transport 

systems and 

their physical 

properties. 

 sdiidisdigsnsid

gugitggd-d

Opugied d

ssnstsiitgdnnd

ssdiig 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

d

 igeugginiddiid
nsd d utgiinigd

hnusipd2dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to :The 

student will Oe aOle to 

identify the different 

methods of storing 

grains and the storage 

conditions. 

 

hnuiidiinigddiid

itgt nsgtiidnndssdiid

ginsdstd

 pdistgdipdidneeusd

iusiisdginsdst.ddustgd

nndssdiididgdstd-d

tts ngigtdnistd

 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

d

sdsiptid  dgiid

itgisidssnrteid

hinipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 Understanding 

the chemical 

composition of 

wheat and the 

Oasics of wheat 

processing. 

1asics of wheat 

processing - 

Wheat grain 

structure 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
d

 igeugginid diid
nsd d utgiinigd

nitipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle to 

identify the stages of 

wheat milling. 

 

sptdidgi  iisd

itepin nsu 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
d

 igiid ind iptd
 titsd d

 ngsdiud nnsd

 sdiid
ydiundeiusiisd

ntgtiipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to :identify the types of 

mills and the technical 

stages of milling. 

 

Types of mills – 

Stages of 

technical milling 

 dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

d

 igeugginid diid

nsd d utgiinigd

sispipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 Identifying wheat 

proteins and 

their 

functional 

properties 

wheat proteins  dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
d

 igeugginid diid
nsd d utgiinigd

 iiipd2dpnusgdThe student learns aOout 

the ingredients of noodles 

and how they are made. 

 nni td

gdiundeiusiis 

dptnstiied d teiustd
sstgtiidiinid

ssnusdiigeugginid

 igeugginid diid
nsd d utgiinigd
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itiipd2dpnusgdinipiisd. First exam inipiisdinipiisd

t tgtiipd2dpnusgd1y the end of this lesson ,

the student will Oe aOle 

to: 

 dptdengsngiiinid
nndut  n densid

diidiigd

gdiundeiusiisd
gtipnigd. 

yellow corn  dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
d

 igeugginiddiid
nsd d utgiinigd

i t nipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 Knowledge of 

durum wheat, 

its properties, 

and the 

products used 

in its 

manufacture. 

coarse wheat  dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
d

 igeugginiddiid
nsd d utgiinigd

ipisittiipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 Understanding 

the nutritional 

and health 

Oenefits of oats 

ndig  dptnstiied d teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

d

 igeugginiddiid
nsd d utgiinigd

nnusittiipd2dpnusgd1y the end of this lesson, 

the student will Oe aOle 

to: 

 Identifying the 

chemical 

composition of 

Oarley, its 

types, and the 

products it is 

used in 

manufacturing

. 

 ds tud dptnstiied d teiustd

 sstgtiidiini 

 ssnusdiigeuggini 

d

 igeugginiddiid
nsd d utgiinigd

ninittiipd2dpnusgdIdentifying the chemical 

composition of rice, its 

types, and the products it 

is used in manufacturing. 

sietd dptnstiied d teiust 

 sstgtiidiinid
d

 igeugginiddiid
nsd d utgiinigd

nitittiipd2dpnusgdinipiisd. Second examdinipiisdinipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
 e-engag 0 yirnssna0  ia0. 038920  . 1cnga0

1trraieiiC      
 

d
ydiidstntstietgd(gnusetg)d 
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ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd )geitiiinied rnusid g,d

stsnsig)...d

Many Oooks and magazines, including 

Cereals processing technology 

 

s teisniiedstntstietg,d t giitgdWeOsites specializing in specific topics, from 

Google search.d
  

 

 

 

 

 

 

 

 

Description of the practical course 

1 .Course Name 

Grain manufacturing d/ssdeiied d

2 .Course Code 

CER313d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

Ostgtietdiigiitdiptd d nsdinsud

6 .Total study hours / Total numOer of units 

dpsttdpnusgdstsd ttdd)45dpnusgdiusiisdiptdgtgtgits(d/dPitddiidddpd nduiiigd)nitddiidddpd nd

uiiigdiusiisdiptdgtgtgits)d
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7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd: s.dndii dmd didynpdggtiddddsgdi :d

sadiq.muhammed@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

  iitsgidiiiisd iptd gnsspn nsied d epdsdeitsigiiegd

nndssdiig 

  in iisdiptdeptgied dengsngiiinidnndssdiig 

 dptd ssnetggd nnd gnigitiiisdssdiid gpisgtiigd iid

gi  g 

 h nusdgistisipditgig 

 yitiiinuiisditgietgdnnsdgtdgusiisdiptdsptn nsied d

ssnstsiitgdnndn nusd

9 .Teaching and learning strategies 

gisditsud

 Osdeiied d teiustgdiigiitdiptd d nsdinsuddiidnit idgigiigd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning method Evaluation 

Method 

iptdnisgid3dpnusgd1y the end of this 

lesson, the student 

will Oe aOle to: 

  in gdiptd

gnsspn nsied d
epdsdeitsigiiegd

nndssdiidiustgd

Identifying the 

morphological 

characteristics of grains 

 Osdeiied d teiust 

 sstgtiidiinid

niuitiigd

ttdgiiiisd
iinntstiidiustgdnnd

ssdiigd

iptdgteniid3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 sgiigdiiisd iptd

gnigiustd
eniitiid nnd

iinntstiid iustgd

nndssdiigd

eugiiiiudtgiigdiinid Osdeiied d teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 

niuitiigd
tgiigditid iptd

gnigiustd eniitiid

nnd gdsinugd iustgd
nndssdiig.d

iptdipisid3dpnusgd dptd giuitiid
 tdsigd ind

tgiigditddgpdiid

ssdiigd

Ash estimation  Osdeiied d teiustd

 sstgtiidiinid
d

niuitiigd
tgiigdiiisd iptd

dgpd eniitiid nnd

iinntstiidiustgdnnd
ssdiigd
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hnusipd3dpnusgd dptd giuitiid

 tdsigdpn d ind

ed eu ditd iptd

ttisdeiinid sditd

nnsd iinntstiid
iustgdnndn nus.d

 d eu diiisdiptd

n nusdttisdeiinidsditd
 sts didiinid  ud iptd enusgtd

iigisueins 

d

 igeugginid

 ti ttid giuitiigd

diid iptd enusgtd

iigisueinsd

hinipd3dpnusgdThe student learns how 

to extract starch from 

various types of grains. 

Starch extraction  Osdeiied d teiust 

 sstgtiidiinid

niuitiigd
ttisdeiiisdgidsepd

nitipd3dpnusgd The student 

learns how to 

separate 

gluten from 

different 

types of flour.d

 ptdids uitid Osdeiied d teiustd

 sstgtiidiinid
d

niuitiigdgtsdsditd

iptd diiitugd diid
ed eu ditd iptisd

 tid diid isud

 tispig.d

ntgtiipd3dpnusgd The student 

learns aOout 

flour strength 

tests.d

h nusd gistisipd

gtiigtiidiiniditgid.d
 sts didiinid  ud iptd enusgtd

iigisueins 

 Osdeiied d teiustd

niuitiigd

eniiueiiisd n nusd
gistisipditgigd

sispipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 yitiiinuiisd ssdiid

tivugtg,d iptisd

iustg,d diid
iptisdugtg 

. 

d

 sdiidtivugtditgid Osdeiied d teiustd

 sstgtiidiinid
d

 igeugginid diid

nsd d utgiinigd

 iiipd3dpnusgdinipiis First month exam inipiisdinipiisd

itiipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 yiisniueiinid ind
iptd

gdsiinssdspd

diid
sptn nsied d

itgigd

 dstinepsdnditgid Osdeiied d teiustd

 sstgtiidiinid

d

sd stsnsid
iigeuggiisd iptd

ndsiinssdspd

t tgtiipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 yitiiinuiisd ssdiid

ssnitiigd diid

gtdgusiisd
ssnitiid

eniitii 

.d

Measuring the protein 

content in grains 
 Osdeiied d teiustd

 sstgtiidiini 
d

niuitiigd

gtdgusiisd iptd

ssnitiid eniitiid
iidssdiigd

i t nipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 yitiiinuiisd ptdid
gnigiustd

eniitiid diid

dirugiiisd iptd

gnigiustd

eniitiid nnd

 ptdid

 sdiideniiiiiniiis.d Osdeiied d teiustd

 sstgtiidiini 

d

niuitiigd
gnigitiiisd iptd

 ptdid

ipisittiipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

 sts didiinid nnd

pn d sdgidd igd
gditd diid

sdgidd itgiiisd

ssnetiustgd

Pasta tests  Osdeiied d teiustd

 sstgtiidiinid

d

 igeugginid diid

nsd d utgiinigd
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ipisittiipd3dpnusgd1y the end of this 

lesson, the student will 

Oe aOle to: 

Extracting fats from 

grains 

Grain fat extraction  Osdeiied d teiustd

 sstgtiidiinid

d

niuitiigd ttisdeid

ni d nsngd ssdiigd

diid tgiigditd iigd

 tispid

ninittiipd3dpnusgddSecond monthly exam d dinipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

5dgdsdgdnnsdiptdnisgidgniip udttdgd

5dgdsdgdnnsdiptdgteniidgniip udttdgd

20dgdsdgdnnsdiptdniid dttdgd

dnid d40dsniiigd

60dsniiigdnnsdiptdiptnstiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

s -ndiii,d yupdggdid s id. (1983d ).  sdiid

dtepin nsud

ydiidstntstietgd(gnusetg)d
Osdeiied d nnddnidssdiigdnnsdipisi-utdsdgiuitiigd

 s.ds idspgtids -ndpid

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
 

s teisniiedstntstietg,d t giitgd 
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Course description template 

1 .Course Name       

Theoretical Dairy Chemistry 

2 .Course Code 

 

3 .Term/lear   

Chapter Two 2024 -2025 

4 .Date this description was prepared    

5/2/2025 

5 .AvailaOle forms of attendance   

hall 

6 .Total numOer of study hours / Total numOer of units    

2 hours for 14 weeks, 4 units 

7 .Name of the course coordinator )if there is more than one, mention it)    

 dgtd:dDr. Najla Hussein SaOr dddsgdi :  Najla.saper @ 
@uobasrah.edu.iqd

8 .Course OOjectives   :n

 

 nusgtdn rteiigtgd

   disFuc de tn urin arimeaccn
a mr Feue  n nnmecon. 

  n Futdhn  nn urin scsecue  n e n
mecona mr Feue  n. 

 s cc  e tna ssiaun c dn
Faei uenean miur dFn e n sceFe tn

dceshn acuucinc dni Ftse tn
riccurhn a  deue  Fn e n mecon

rs dtaue  . 

 

 

 

 

 

 

 

 

 

 

 

 

 

9 .Teaching and learning strategies 

gisditsud
The dairy chemistry course is one of the important courses 

in the Food Science Department, as it guides students on the 

most important principles of dairy, explaining the chemical 

composition of dairy products to help them understand the 

Oenefits of these products to humans and the environment, 

how to avoid the risks of spoilage, and the fields in which 

these products can Oe used. 

 

10 .Course Structure 

 

Week Hour

s 

Required learning 

outcomes 

 

Unit or 

topic name 

Learning 

method 

Evaluation 

Method 

1 2 

1y the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nnd gi dddiid

iigd

igsnsidietd

dgdddgnusetdnnd

The 

chemical 

compositio

n of milk 

PowerPoint 

presentatio

n on screen 

Daily 

questions , 

discussions

 ,and 

quizzes 
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2 2 

1y the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nndgi dd ndid

diidiigdsn tdiid

iptd eptgied d

engsngiiinid

nndgi dd. 

 yi dd ndid

e dgginiediini 

 yi dd ndid

engsngiiinid 

 

 

seningied

ntdgi i iiud

dggtgggtiidnnd gi dd

ndig 

milk fat PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

3 2 

1y the end of this 

lesson, the student 

will Oe aOle to: 

   dsinuiisd iptd

enietsid nnd

gi dd ndid

gsni dstddiid

iigdsn tdiidiptd

eptgied d

engsngiiinid

nndgi dd. 

   dgginiediinid

nndgi dd ndid

idgdstd 

seningied

ntdgi i iiud

dggtgggtiidnnd gi dd

ndig 

milk fat 

damage 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

4 2 

the end of this 

lesson, the student 

will Oe aOle to: 

   dsinuiisd iptd

enietsid nnd

gi dd ndid

sdieiiiiud diid

iigd tnnteid nid

gi ddgsni dstd

diidiigdsn tdiid

iptd eptgied d

engsngiiinid

nndgi dd. 

 en d ind

sstgtiid gi dd

nsngd sniisd

sdieiid

 dgdstd ind

gi ddndid 

 

Rancidity 

of the fat 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

5 2 

the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nndgi dd ndid

ntiidiiniddiid

iigdsn tdiidiptd

eptgied d

engsngiiinid

nndgi dd. 

 en d ind

ssniteid gi dd

nsngd

ntiidiinid 

 

Fat 

oxidation 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

6 2 

1y the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nnd gi dd

ssnitiidsiid

iigdsn tdiidiptd

eptgied d

engsngiiinid

nndgi dd. 

  dgginiediinid nnd

gi ddssnitiigdd

 iitsgidiiiisd iptd

sn tdnndtdepdssnitiid

diid iigd tnnteid nid

gi dd diid

gdiundeiusiisd

ssnetggtgd

d 

milk 

proteins 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

7 2 

the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nndgi ddgusdsd

siid iigd sn td

iidiptd

eptgied d

engsngiiinid

nndgi dd. 

yi dd gusdsd

e dgginiediinid

 iitsgidiiiisd iptd

sn td nnd gi dd gusdsd

diid iigd tnnteid nid

gi dd diid

gdiundeiusiisd

ssnetggtgd

 

milk sugar PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

8 2 

the end of this 

lesson, the student 

will Oe aOle to: 

 sts didiinid

nnd iptd

enietsidnnd

gi dd gd igd

siid iigd sn td

iidiptd

eptgied d

engsngiiinid

nndgi dd. 

  dgginiediinidnnd

gi ddgd igdd

 iitsgidiiiisd iptd

sn td nnd gi dd gd igd

diid iptisd tnnteid nid

gi d,d

gdiundeiusiisd

ssnetggtg,d diid

idisudssniueig.d

milk salts PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

9 2 

the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nnd gi dd

giidgiigdsiid

iigdsn tdiidiptd

eptgied d

engsngiiinid

nndgi dd. 

yi dd  iidgiid

  dgginiediinid

 iitsgidiiiisd iptd

sn td nnd gi dd

giidgiigd diid iptisd

Milk 

vitamins 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 

10 2 

the end of this 

lesson, the student 

will Oe aOle to: 

 sts diiiisd

iptd enietsid

nnd gi dd

tivugtgdsiid

iigdsn tdiidiptd

eptgied d

engsngiiinid

nndgi dd. 

milk 

enzymes 
PowerPoint 

Daily 

questions , 

discussions

 ,and 

quizzes 
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11 .Course Evaluation 

dptd ssditd igd iigisi uitid nuid nnd 100d deensiiisdind iptd idgdgd dggisitid ind iptd

giuitii,dguepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,d

tie.d
12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
 disud  ptgigisud / sd .neshoM s -
npd i id diid  sd .ieob ynpdggtid

s i ydiidstntstietgd)gnusetg)ddairy chemistry 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
Principles of dairy chemistry 

s teisniiedstntstietg,d t giitgdResearch in Dairy Chemistry 

  

 

 

1 .Course Name 

yiesn in nsudnndyi dd/ddptnsud

2 .Course Code 

DAMB322d

3 .Term/lear 

nteniidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 

d ndpnusgdstsd ttdd)30dpnusgdiusiisdiptdgtgtgits(d/ddpsttddiidddpd nduiiigd)ipsttddiidddpd nd

uiiigdiusiisdiptdgtgtgits)d

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.ds ddd dsigd digdddddalaa.niamah@uobasrah.edu.iq dEmail:d

d 

8 .Course OOjectives 

mailto:alaa.niamah@uobasrah.edu.iq
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 nusgtdn rteiigtgd

 identification And the revelation on creatures The 

snake minute that she has relationship corruption 

products Dairy products . Identifying them . on 

Diseases Related With milk . 

 Starters, their production methods, and their uses .  

 identification on Oacteria sour lactic and products 

Dairy Fermented . 

 Use 1oosters Vitality in treatment some Diseases . 

 diuiaue  n  nn mha u ce Fn c dnriFueaedin
siFedtiFne nmeconc dndceshnrs dtauFn

 oiccurhn chFnu nrc dcindceshnrs dtauFnn

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd Explanation d :yiesnnssdiigggd

sstgtiidiid i uiidgi ddd
 to explain:ddustgd nnd

giesnnssdiigggd nnuiid iid

gi dd tnnstddiiddnitsdgi diisd
 Definition d: tniiiiinidnndgi d 

 dustgdnndgi d 

 dustgd nnd giesnnssdiigggd nnuiid
iid gi dd diid edugtgd nnd

eniidgiidiini 

  diusd ddiii niitgdnnuiidiidgi d 
 ydgiiiig:d iigd edugtgd diid pn d ind

sstgtiidiid
  igtdgtgd isdiggiiitid ipsnuspd

 i uiidgi dd

 Microorganisms 

in milk 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

id

 igeugginid diid nsd d

 utgiinigd

iptdgteniid2dpnusgd Explanation :yiesnnssdiigggd
nnuiidiidestdg   

 Explanation :yitiiinuiisd iptd

iustgd nnd estdgd ssniueti,d
pn d iptud dstd ssniueti,d diid

iptd giesnnssdiigggd sstgtiid

iidiptg.d
 Identifying :Pssdiigggd nnuiid

iidiptdestdg 

 huisidipdidiinteideugidsiddss t 
 nidsitsgd ugtid iid ntsgtiitid

estdg 

 iptsdstuiiedntsgtiitidestdg 
 n ttid endsu diinid diid iigd

edugtg 

  igtdgtgd isdiggiiitid ipsnuspd
estdg 

 ndigdgi dddiidiigdugtg 

 Microorganisms in 

cream 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin
id

 igeugginid diid nsd d
 utgiinigd
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iptdipisid2dpnusgd Explanation :yiesnnssdiigggd

nnuiid iid  uiitsddiid iptisd

iustg   

 Explanation : titeiinid nnd iptd

 uiitsd ssniuetid diid iptd
giesnnssdiigggdipdididgdstd

ii.  

 Identifying iptd iustgd nnd  uiitsd
ssniueti 

 3uiitsgi d:d iigd ssniueiinid

gtipnigddiidugtg 
 3uiits-idgdsiisd deitsid 

 huisid ipdid idgdstd  uiitsd

iie uitd iustgd nndutdgigd diid
gn ig. 

 s igiidiiisd nuisd d intiigd  iipd

 uiits 
  igtdgtgdisdiggiiitidiid uiits 

 Microorganisms in 

Outter 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

hnusipd2dpnusgd Explanation :Ldeitd dntsgtiigd

diidiptisdiustg    

 to explain: htsgtiitsg,d pn d

iptuddstdssniueti   

 Identifying :dustgd nnd
ntsgtiitsgd ssniuetid

 ns i iit 

 ctdgnigd nnsd iptd iigtsgiiud diid
iinntstietgdiididisudssniueig 

  disud ssniueigd ssniuetid iid

ysd ,d iptd gngid ndgnugd nnd
 piepd igd  d did sdi d

(ntsgtiitidunsusid.) 

 s enpn ied ntsgtiitid idisud
ssniueig 

  tnis 

 epugt 
 dptd dpdu 

 etd ipd  titniigd nnd ntsgtiitid

ssniueig 

 

lactic acid ferments  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

sdsiptid dgiiditgisid

ssnrteid

hinipd2dpnusgd Explanation :nidsitsgd ugtid iid

idisudssniueig  

 to explain: dustgd nnd gidsitsd

eu iustgd ugtid iid idisud

ssniueig   

 Identification :dustgd nnd  deiied

deiid deitsiddgidsitsg  

   dgginiediinid nndssteusgnsgd  ud
ssniueiini 

 Ostnittgd dstd iigiitid deensiiisd

inden niitg 
 seiigdiiisdiptdssigtsg 

 dtgigdugtidiidssigtsdtnnieitieu 

 3deitsinspdstgddiidiptisdiustg 

 ctdgnigd nnsd iptd  tdditggd nnd

iptdgidsits 
d

 Prefixes  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 
 iitndsstgtiidiinigd

 igeugginid diid nsd d

 utgiinigd
d

nitipd2dpnusgd Explanation :Ldeiieddeiid

 deitsidd diid iptisd ugtd iid

idisudssniueig  

 to explain: dustgdnnd deiieddeiid

 deitsidd diid iptisd

epdsdeitsigiieg   

 Identification :dustgd nnd  deiied

deiid deitsid 

 3deitsid de dgginiediini 
 yigdiuisiiinid dst uistgtiig 

 ygn diinid diid iidsingigd nnd

 deitsid 
 3deitsid dgtid n iedsdip dug 

 ynitsid ingtie diustd nnd

 deitsid 
  titiied itgiiisd iid iitiiinuiisd

iustgdnnd deitsid 

  

 Lactic acid Oacteria  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd
sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

ntgtiipd2dpnusgd inipiis First monthly exam  inipiisdinipiisd
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sispipd2dpnusgd identification : dustgd nnd

ssn iniieg,d iptisd ugtg,d diid iptisd

gtid n iedssniueigd

 a description  : gtgdnndssn iniied

 deitsidd iid iptd ssniueiinid nnd
ptd ipud idisud ssniueigd  titnieid d

indiptd niud

 to set: dustgdnndssn iniied deitsid 
 3deitsid de dgginiediini 

 yigdiuisiiinid dst uistgtiig 

 ygn diiniddiidiidsingigdnnd deitsid 
 3deitsid dgtid n iedsdip dug 

 yigdptd ipddiidnuieiinid d titniig 

  titiied itgiiisd iid iitiiinuiisd iustgd
nnd deitsid 

 dptd iinntstietd  ti ttid  deiied deiid

 deitsidddiidssn iniiegd

ProOiotics in milk and 

dairy products 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

 iiipd2dpnusgd Definition :yuenintiigdiidgi dd

diidgi ddssniueig 

 to explain :n tetregia0 ir0
sCrieitga0 eCltm0 ga0sget0 naa0

angcC0lciairem0d
 clarification:n1Cltm0 ir0

sCrieitgam 
  tniiiiinidnndguenintiig 

 dustgd nnd nuisid ipdid ssniuetd
guenintiig 

 ytipnid nnsd ititeiiisd

guenintiig 
 m1 iustdguenintiid 

 snnteid nnd  deiied deiid  deitsidd

diid iptisd ssniueigdnid
guenintiig 

 

Mycotoxins in dairy 

products 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin

i 

  iitnd

sstgtiidi
inigd

 igeugginid diid nsd d

 utgiinigd

itiipd2dpnusgd Definition: Pesticide stgiiutgd
iidgi dddiidgi ddssniueig 

 to explain :n tetregia0 ir0
ltmegrgat0 ctmgait0 eCltm0 ga0

sget0naa0angcC0lciairem0d
 clarification:n1Cltm0 ir0

ltmegrgatm0 riiaa0 ga0sget0naa0
gem0lciairem 

  tniiiiinidnndstgiieiitg 

 dustgd nnd stgiieiitgd deensiiisd

indiptisdugt 
 ytipnigd nnsd ititeiiisd

stgiieiitg 

 snnteid nnd  deiied deiid  deitsidd
diid iptisd ssniueigd nidstgiieiitd

stgiiutg 

 snnteid nnd ptdid istdigtiigd
(sdgitusivdiinid diid gitsi ivdiini(d

nidstgiieiitdstgiiutg 

Pesticide residues in 

milk and dairy products 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin
i 

 iitndsstgtiidiinigd

 igeugginid diid nsd d
 utgiinigd

t tgtiipd2dpnusgd Definition: Natural diii niitgd

ssniuetid ud deiieddeiid deitsid 

 to explain :n1Cltm0 ir0
naegigiegrm0 lciairta0 naa0
ertgc0 trrtre0 ia0

sgrciicinagmsmd
 clarification:n1Cltm0 ir0

icinagr0 nrgam0 lciairta0 iC0
inretcgn 

 euisnstid stsntiitd ssniuetid
 ud  deitsidd diid iigd tnnteid nid

iustgdnndgiesnnssdiiggg 

 dustgd nnd n dgnsd engsnuiigd

ssniuetid diid iptisd gtid n ied

sdip dug. 

 yipi iinsud gsteisugd nnd
gtid n iitg 

  igengtsiisd gtipnigd nnsd

iipi iiiisdgiesnnssdiiggg. 

AntiOodies produced Oy 

lactic acid Oacteria 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd
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i t nipd2dpnusgd Definition : pttgtg,d iptisd

iustg,d diid gtipnigd nnd

ssniueiinid.dd 

 to explain :n1rt0 steria0 ir0
snairnreicgai0 agrrtctae0
eCltm0ir0rrttmt0naa0ert0eClt0

ir0inretcgn0imtaed
 clarification:n1Cltm0 ir0

rrttmt 

 ytipnigdnndepttgtdssniueiini 
 ytipnigd diid iustgd nnd

ntsgtiidiini 

 dustgd nnd gidsitsgd ugtid iid
ssniueiini 

  pttgtdgsni dstd deitsid 

  pttgtdgsni dstdnuisi 
 ydiustdepttgtgd. 

Cheeses and their 

manufacturing methods 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggin

i 

  iitnd

sstgtiidi

inigd

 igeugginid diid nsd d

 utgiinigd

ipisittiipd2dpnusgd Definition: The gtid n ied
sdip dugdipdid deitsiddugtdiid

iptd ssniueiinid nnd idisud

ssniueig.  

 to explain :n1Cltm0 ir0
steniiegr0 lner nCm0 naa0
ertgc0itatrgem0ga0lciairemd

 clarification:nyteniiegr0
lner nCm0 ir0 rtcstaegai0

risiitanet0inretcgn 

 ytid n ied sdip dugd nnd

ptitsnntsgtiiiisd deitsid 
 ytid n ied sdip dugd nnd n dgns-

ssniueiisd deitsid 
 Ln sud sdip dud nnsd sd deingtd

ntsgtiidiini 

  gtd nnd  deiied deiid  deitsidd
deensiiisd ind iptd iustd nnd

ssniueigd.d

MetaOolic pathways of 

lactic acid Oacteria 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggin
i 

  iitnd
sstgtiidi

inigd

 igeugginid diid nsd d
 utgiinigd

nnusittiipd2dpnusgd inipiis Second monthly exam  inipiisdinipiisd

ninittiipd2dpnusgd Definition :etd ipd diid gdntiud
st uistgtiigdnnsdidisudssniueig  

 to explain :n Cigtat0 riaagegiam0
nct0lciogata0ga0angcC0rnreicgtmd

 clarification:n ngrin
riccurnriaagegiam0 erne0

sime0 it0 rieei ta0 ga0 angcC0
rnreicgtm0naa0 ric0 ertgc0 icttcm 0
iC0lciogagai0n0migeniet0rtneerC0

taogciastae0ric0lciairegiaend 

ndntiudnndgiesnnssdiigggd
iidgi dd

 dptnstiied d
 teiustd

 sstgtiidiini 

 ssnusd

iigeuggin
i 

 sig tsiisd

giuitiid
ii uisitgd

inipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptstdigdinditti nndd
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ydiidstntstietgd)gnusetg)d

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

Applied dairy microbiology . CRC Press. 

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

microbiology handbook: the microbiology of 

milk and milk products . 

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

Laboratory methods in food and dairy 

microbiology. Laboratory methods in food and 

dairy microbiology. 

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

dairy microbiology . AVI Publishing Co. Inc. . 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
 

s teisniiedstntstietg,d t giitgd 

d

 

 

 

Theory 

1 .Course Name 

hnnid ptgigisud/ddptnsud

2 .Course Code 

d

3 .Term/lear 

hisgidgtgtgitsd/d2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .Total study hours / Total numOer of units 
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d ndpnusgdstsd ttdd)30dpnusgdiusiisdiptdgtgtgits(d/ddpsttduiiigd

7 .Name of the course coordinator  (if applicaOle) More than one name is mentioned) 

 dgtd:dOsnn.d s.dnd gdids idedgiiddddEmail: sawsan.hameed@uobasrah.edu.iqddd

 dgtd:d s.dsind ds  dids iu d d iddddsgdi :d

anfal.abdul_nabi@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 dptd giuiud nnd iptnstiied d nnnid eptgigisud iid iptd hnnid neitietd

 tsdsigtiid did iptd  n  tstd nnd sssieu iustd diggd ind ssngiitd
giuitiigd  iipd iptd geitiiinied nnuiidiinigd diid ii-itsipd

uiitsgidiiiisd nnd iptd eptgied d engsnitiigd nnd nnnid diid iptisd

iiitsdeiinig,d tid  iisd iptgd ind diistggd iptd gdsinugd epd  tistgd iid
nnnid ssnetggiis,d sstgtsgdiini,d itgt nsgtii,d diid gdntiu.d  tud

n rteiigtgdiie uitd: 

 Knowing the chemical composition of the main components 

 Understanding vital and nutritional functions : 

 Study of chemical changes And the effect of these interactions 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd dgtidnidssn  tg-gn giis,dii uisu,ddiid sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd titsd d tts didiinid nnd iptd gu rteid

nndnnnideptgigisud
Introduction to his mother  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
nid

 igeugginid diid
nsd d utgiinigd
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iptdgteniid2dpnusgd The topic was explained in 

detail, covering all its 

aspects. 

CarOohydrates: Their 

Importance and Classification 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

nid

 igeugginid

iptdipisid2dpnusgd The topic was explained in 

detail, covering all its 

aspects. 

Part two of carOohydrates  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi

ni 

  iitnd
sstgtiid

iinigd

 igeugginid diid
nsd d utgiinigd

hnusipd2dpnusgdThe topic was explained in detail, 

covering all its aspects. 

Amino acids  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
ni 

  iitnd

sstgtiid
iinigd

d

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd

nitipd2dpnusgd The topic was explained in 

detail, covering all its 

aspects. 

proteins  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd
sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd
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ntgtiipd2dpnusgdThe topic was explained in detail, 

covering all its aspects. 

The remaining part of the 

proteins 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd

sstgtiid

iinigd

d

sispipd2dpnusgdDefining enzymes and explaining 

the role of active sites in Oiological 

reactions. 

 

Distinguishing Oetween enzyme 

activators and inhiOitors and their 

effect on enzyme activity. 

 

Applying concepts to understand 

the control of Oiological and 

nutritional processes. 

Enzymes, active sites, enzyme 

activators and inhiOitors 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd
sstgtiid

iinigd

d

 iiipd2dpnusgdDistinguishing Oetween desiraOle 

and undesiraOle changes resulting 

from enzyme activity in food. 

 

Explaining the role of enzymes in 

improving the sensory properties 

and nutritional quality of 

products. 

 

Evaluating the impact of enzymes 

on food safety and shelf life. 

 

DesiraOle and undesiraOle 

changes in enzymes, food 

enzymes 

 dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
ni 

  iitnd

sstgtiid
iinigd

d

itiipd2dpnusgd  dgginiediinid nnd ndid iustgd diid

iptisd dgiedeptgied dengsnitiigd. 
yiitssstidiinidnndiptdspugied ddiid

eptgied dssnstsiitgdnnd isis uetsiitg,d

ndiiuddeiigddiidspngspn isiigd. 
• sid ugigd nnd iptd sn td nnd ndigd diid

iptisd engsnitiigd iid nnnid nuieiinigd

diid ud iiu 

 

Lisiig,d iptisd e dgginiediini,d

isis uetsiitg,d ndiiud deiig,d

spngspn isiigd

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 
 iitnd

sstgtiidiinigd

 igeugginid diid

nsd d utgiinigd

t tgtiipd2dpnusgd tniiiisd iptd sptingtinid nnd nnnid

sdieiiiiud diid tts diiiisd iptd

gtepdiiggdnndduin-ntiidiini.d
d

sts diiiisdiptdndeinsgdipdidiin utietd

iptdsditd nnd sdieiiiiud diid iptd
itgt nsgtiidnnduiitgisd  tdn dgnsg.d

d

 igeugginid nnd gtipnigd ind stiuetd
duin-ntiidiinidiidnsitsdindttitiidiptd

gpt nd intdnndnnni.d

d

rancidity , auto-oxidation  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd
sstgtiid

iinigd

 igeugginid diid

nsd d utgiinigd

i t nipd2dpnusgd tniiiiinid nnd diiintiidiigd diid
iptisdsn tdiidnnnidsstgtsgdiinid. 

sts didiinidnndiptdgtepdiiggdnnd

d utnugd sdieiiiiud diid iigd tnnteid nid
nnnid ud iiud. 

 ngsdsignid  ti ttid iptd sn td nnd

diiintiidiigd iid stiueiisd ntiidiinid
diid ditsdsdieiiiiud. 

d

Antioxidants , hydro-rancidity  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
ni 

  iitnd

sstgtiid
iinigd

d
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ipisittiipd2dpnusgd  dgginiediinidnnddiiintiidiigdiiind

gdiid iustgd deensiiisd ind iptisd

gnusetgddiidgtepdiiggdnnddeiinid. 

sts didiinid nnd iptd  dgied

gtepdiigggd nnd deiinid nnd
diiintiidiigdiidnnnid. 

• sid uviisd iptd st diinigpisd

 ti ttidiptdiustdnnddiiintiidiiddiid
iigd tnnteiigtitggdiid ssniteiiisd

dsdiigidntiidiinid. 

d

Classification of antioxidants 

And its operating mechanisms 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd

sstgtiid

iinigd

d

nnusittiipd2dpnusgdClassify 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. 

d

Colorants , chlorophyll, 

carotenoids, flavonoids 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd
iigeuggi

ni 

  iitnd
sstgtiid

iinigd

d

ninittiipd2dpnusgdnothing Second monthly exam   inipiisdinipiisd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d

inddss ied  t)d
dptstdigdinditti nndd

ydiidstntstietgd)gnusetg)d
 

hnnid ptgigisud3nndd
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ctenggtiitid gussnsiiisd  nndgd

diidstntstietgd )geitiiinied rnusid g,d

stsnsig)...d

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. dd

Belitz, H.-D., Grosch, W., & Schieberle, P. (2009). Food 

Chemistry (4th ed.). Springer . 

 

Coultate, T. P. (2016). Food: The Chemistry of its 

Components (6th ed.). Royal Society of Chemistry . 

 

Francis, F. J. (1995). Pigments in Foods: Chlorophylls 

and Carotenoids. Springer . 

 

Carle, R., & Schweiggert, R. M. (2016). Handbook on 

Natural Pigments in Food and Beverages: Industrial 

Applications for Improving Food Color. Woodhead 

Publishing . 

 

Delgado-Vargas, F., Jiménez, A. R., & Paredes-López, O. 

(2000). Natural Pigments: Carotenoids, Anthocyanins, 

and Betalains – Characteristics, Biosynthesis, Processing, 

and Stability. Critical Reviews in Food Science and 

Nutrition, 40(3), 173–289d

s teisniiedstntstietg,d t giitgd

1- FAO – Food and Agriculture Organization  
https://www.fao.org 

2- Institute of Food Technologists (IFT) 

https://www.ift.org 

3- ScienceDirect - Food Chemistry Journal 

-https://www.sciencedirect.com/journal/food

chemistry 

Springer - Food Biochemistry 

4- https://link.springer.com/journal/11483 

  

 

1 .Course Name 

Dairy Chemistry )Practical) 

2 .Course Code 

DACH319 

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

First semester 2024-2025 

4 .Date this description was prepared 

02/01/2025 

5 .AvailaOle forms of attendance 

LaOoratory attendance and field visits 

6 .Total study hours / Total numOer of units 

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

7 .Name of the course coordinator )if there is more than one, please mention it) 

Name: M.M. Sarah Hashim Musa    Email :Sarah.Musa@uobasrah.edu.iq 

8 .Course OOjectives 

Course oOjectives 

Teaching the student aOout the components of milk and its 

products 

Separating the components of milk 

Estimating the different components of milk 

Rennet and the coagulation process 

Casein enzymes and estimation of rennet strength 

Types of cheeses 

Calcium and magnesium estimation in milk 

structural interactions 

 

 

9 .Teaching and learning strategies 

strategy 

 Practical lectures inside the laOoratory and field visits . 

 Presentations and video materials . 

 Group discussions . 

 Learning Oased on proOlem-solving, inquiry, and Orainstorming . 

 Report-Oased and project-Oased learning . 

10 .Course Structure 

 

Week Hours Required learning 

outcomes 

Unit or topic name Learning method Evaluation 

Method 
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the first 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 What is milk? 

 Chemical 

composition of 

milk 

 milk sugar 

 Minerals and salts 

 Water 

 Causes of changes 

in milk 

composition 

milk  Practical 

lecture 

 presentation 

 group 

discussio

n 

 Explanatory 

videos 

Discussion and 

oral questions 

the second 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 milk proteins 

 Casein povidones 

 Separation of 

casein proteins 

 whey proteins 

 Whey protein 

separation 

milk proteins  Practical 

lecture 

 presentation 

 group 

discussio

n 

Quick test 

A practical 

experiment on 

how to separate 

Report 

prepared Oy 

students 

 

 

the third 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 Total protein 

estimation 

 Estimation of 

protein nitrogen 

Methods for estimating 

milk proteins 
 Practical 

lecture 

 presentation 

 Solving 

proOlems 

Solving 

practical 

proOlems 

Practical 

experiments in 

protein 

estimation 

Fourth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 Foundation of the 

chapter 

 Sections of leaf 

chromatography 

 Its Oasics 

 Types of paper used 

in the classroom 

 Diagnosis of 

separated 

compounds 

 Methods for 

identifying the 

spot 

 Leaf chromatography  Practical 

lecture 

 presentation 

 group 

discussio

n 

Discussion 

Oetween 

students and 

Oetween them 

and the course 

instructor 

Fifth 3 hours nothing First monthly exam nothing nothing 

Sixth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 The importance of 

fat in milk 

 Methods of 

measuring Oody 

fat percentage 

 

 Estimating the 

percentage in milk 

 Practical 

lecture 

 presentation 

 Solving 

proOlems 

Solving 

practical 

proOlems 

Seventh 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 lactose sugar 

 How to estimate 

lactose in milk 

and cheese 

  

 Lactose 

crystallization and 

methods of 

estimating it in 

milk and cheese 

 Explanation 

Oy the 

course 

instructo

r 

Discussion 

Oetween 

students and 

Oetween them 

and the course 

instructor 

 

Eighth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 rennet 

 Factors affecting 

milk coagulation 

 Salts and their 

effect on the 

coagulation 

process 

The effect of rennet and 

salts on the coagulation 

process 

 Practical 

lecture 

 presentation 

 Video 

presentat

ions 

 

Discussion and 

oral questions 

Ninth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 cheeses 

 Assessing the 

strength of rennet 

Types of casein enzymes 

and estimation of rennet 

strength 

 Practical 

lecture 

 presentation 

 Video 

presentat

ions 

Discussion and 

oral questions 

tenth 3 hours nothing Second monthly exam nothing nothing 
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eleventh 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 Enzymatic 

coagulation 

 acid coagulation 

 Acid-thermal 

coagulation 

Types of cheeses  Practical 

lecture 

 presentation 

 Video 

presentat

ions 

Prepare a 

report 

explaining the 

main 

differences 

Oetween types 

of cheeses. 
twelfth 3 hours What is the 

importance of a 

scientific trip? 

Types of equipment 

and tools specific to 

each laOoratory 

Types of production lines 

A scientific trip to one of the 

factories, plants, or places 

related to milk, its 

derivatives, and its products 

in the governorate. 

 Access to 

equipme

nt, 

laOorator

ies, and 

producti

on lines 

Preparing a 

detailed report 

on the scientific 

trip 

thirteenth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 The importance of 

calcium and 

magnesium in 

milk, their effect 

on the 

coagulation 

process, and how 

to estimate their 

levels in milk. 

 Calcium and 

magnesium 

estimation in milk 

 Practical 

lecture 

 presentation 

 Video 

presentat

ions 

Discussion and 

oral questions 

fourteenth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

 Enzymatic 

structural 

reactions 

 Non-enzymatic 

structural 

reactions 

 Lactozakesine 

complex 

structural interactions  Practical 

lecture 

 presentation 

 Video 

presentat

ions 

Discussion and 

oral questions 

fifteenth 3 hours 1y the end of this lesson, 

the student will Oe aOle to: 

What is naturalization? 

naturalization device 

Characteristics of 

homogenized milk 

The effect of 

homogenization on the 

milk coagulation process 

Milk homogenization  Practical 

lecture 

 presentation 

 Group 

discussio

n video 

presentat

ions 

 Answering 

student 

inquiries 

Identifying, 

dismantling, 

docking, and 

reporting on 

the 

naturalization 

device 

11 .Course Evaluation 

The grade is distriOuted 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 

Total 40 d 

60 points for the theoretical part 

12 .Learning and teaching resources 

Required textOooks )methodology, if applicaOle) Dairy Chemistry 1ook   

Main references )sources) The curriculum prescriOed Oy the suOject teacher   

Recommended supporting Oooks and references )scientific 

journals, reports)... 

Numerous Oooks, magazines, and reports on milk and its 

various products 

Dairy Science, Dairy Research 

Electronic references, weOsites Research and weOsites related to milk 

d

d
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1 .Course Name  

Date and sugar processing / practical 

2 .Course Code  

DTPR317 

3 .Term/lear  

Second semester / 2024-2025  

4 .Date this description was prepared  

07/01/2025  

5 .AvailaOle forms of attendance  

In-laOoratory attendance and field visits  

6 .Total study hours / Total numOer of units  

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

the semester)  

7 .Name of the course coordinator )if there is more than one, please mention it)  

Name: Sarah Hashim Musa Email : Sarah.Musa@uobasrah.edu.iq 

 

 

8 .Course OOjectives  

Course oOjectives 

 To enaOle the student to understand the 

economic importance of dates .  

 To scientifically identify the different types 

of dates and their products.  

 Teaching students the methods used in 

manufacturing different date products and 

the most important tests and analyses for 

them.  

 various food products such as date syrup 

(molasses(, vinegar, alcohol, sweets and jams.  

 Providing staff capaOle of managing the 

production lines of date factories in 1asra 

Governorate .  

 How to utilize date palm waste in the 

production of animal feed and protein 

concentrates.  

 9 .Teaching and learning strategies  



25 

 

strategy 

 Practical lectures within the laOoratory and field visits 

 Presentations and video materials . 

 Group discussions . 

 Learning Oased on proOlem-solving, inquiry, and Orainstorming . 

 Report-Oased and project-Oased learning . 

10 .Course Structure  

Week Hours Required learning 

outcomes 

Unit or topic 

name 

Learning method Evaluation 

Method 

the first 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 Identifying different 

types of local date 

varieties 

 Differences 

Oetween varieties 

 existing types 

 The most 

important stages 

that the fruit goes 

through and their 

names.  

Morphological 

characteristics 

of different 

varieties of 

dates 

 Practical lecture 

 group discussion 

 Video 

presentations 

and images 

 Different types of 

local dates 

 

Discussion 

and oral 

questions 

the 

second 

3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 Distingui

shing 

Oetween 

varieties 

of dates 

 Identifyi

ng ripe 

dates 

from 

unripe 

ones 

 Identifyi

ng date 

varieties 

through 

the pit 

and 

certain 

weight 

and 

external 

characte

ristics 

 Weight 

measu

remen

ts of 

the 

fruit 

and pit 

for 

differe

nt 

varieti

es of 

dates 

 Practical lecture 

 group discussion 

 Video 

presentations 

and images 

 Using tools 

specific to the 

lesson 

Quick test :  

Students 

take 

measureme

nts of 

different 

varieties of 

dates and 

identify 

their 

differences.  

 the third 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 The importance of 

the moisture 

content of dates.  

 How to measure 

and determine 

the moisture 

content of 

different varieties 

of dates 

 What are the Oest 

methods for 

preserving dates 

according to the 

moisture content 

of each variety?  

Estimating the 

moisture 

content of 

different date 

varieties 

 Practical lecture 

 presentation 

 Solving 

proOlems 

Discussion 

and oral 

questions 

Mathemati

cal 

calculations 

Oased on 

specific 

equations  

 

Fourth 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 The importance of 

estimating ash.  

 The most 

important salts 

and vitamins 

found in dates.  

 

 Estimati

ng the 

ash 

conten

t of 

differe

nt date 

varieti

es 

 Explanation Oy 

the course 

instructor 

 Practical 

experience 

 Solving 

proOlems 

Discussion 

Oetween 

students 

and 

Oetween 

them and 

the course 

instructor 

Mathemati

cal 

calculations 

Oased on 

specific 

equations 

Fifth 3 hours  nothing First monthly 

exam 

nothing nothing 

Sixth 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 How does 

fermentation 

occur in dates?  

 The importance of 

vinegar 

 Standard 

specifications for 

vinegar 

 Qualitative tests for 

vinegar 

 Vinegar 

produ

ction 

 Practical lecture 

 presentation 

 Solving 

proOlems 

Mathemati

cal 

calculations 

Oased on 

equations 

for the 

production 

of alcohol 

and vinegar 

Discussion 

Oetween 

students 

and the 

course 

instructor 
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Seventh 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 The importance of 

acidity 

 Standard acidity 

percentage 

 Methods for 

measuring acidity 

levels 

 

 Measuri

ng the 

acidity 

of 

differe

nt 

types 

of 

vinega

r 

 Practical lecture 

 presentation 

 

 

Discussion 

among 

students 

Comparing 

the results 

oOtained 

Eighth 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 How to extract 

sugar juice 

 Manufacturing 

processes that 

sugar juice may 

undergo 

 The importance of 

sugar juice 

Oyproducts 

Extracting 

sugary juice 

from dates 

using different 

heat 

treatments 

 Practical lecture 

 presentation 

 Video 

presentations 

 

Discussion 

and oral 

questions 

Comparing 

the juice 

produced 

from 

different 

varieties Ninth 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

 Identifying the 

types of sugars in 

dates 

 Comparing the 

types 

 The eclipse was 

aOout it 

Identifying the 

different types 

of sugars in 

dates using 

various 

methods 

 Practical lecture 

 Distinguishing 

Oetween types 

of sugars 

 Video 

presentations 

 Comparison of 

sugar types in 

different date 

varieties 

 

Discussion 

and oral 

questions 

tenth 3 hours  nothing Second 

monthly exam 

nothing nothing 

eleventh 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

Methods for clarifying 

juice 

The importance of juice 

 

 

Juice 

clarification 

and molasses 

production 

 Practical lecture 

presentation 

 

Discussion 

and oral 

questions 

twelfth 3 hours  1y the end of this 

lesson, the student 

will Oe aOle to:  

The most important 

methods of making 

molasses 

Industry steps 

Qualitative 

characteristics 

 

 

 

The production 

of molasses 

and the study 

of its sensory 

properties 

 Practical lecture  

 present

ation 

Discussion 

and oral 

questions 

Scientific 

reports 

thirteent

h 

3 hours  What is the 

importance of a 

scientific trip?  

Types of equipment 

and tools specific to 

each laOoratory 

Types of production lines 

A scientific 

trip to one of 

the factories 

or presses 

dedicated to 

the 

manufacture 

of dates and 

vinegar.  

Access to 

equipment, 

laOoratories, and 

production lines 

Preparing a 

detailed 

report on 

the 

scientific 

trip 

fourteen

th 

3 hour 1y the end of this lesson, 

the student will Oe aOle to:  

Identifying reducing 

sugars in dates 

How to estimate it 

Estimation of 

reducing and 

total sugars in 

dates 

 Practical lecture 

 presentation 

 Video 

presentations 

Discussion 

and oral 

questions 

fifteenth 3 hours  1y the end of this lesson, 

the student will Oe aOle to:  

What are the most 

important approved 

standard specifications 

for Iraqi dates?  

 

 

Standard 

specifications 

for Iraqi 

commercial 

dates 

 Practical lecture 

 presentation 

 Group 

discussion 

video 

presentations 

 Answering 

student 

inquiries 

Discussion 

and oral 

questions 

11 .Course Evaluation  
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The grade is distriOuted 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  

Total 40 points 

60 points for the theoretical part  

12 .Learning and teaching resources  

Required textOooks (methodology, if 

applicaOle)  

1ook on Date Palm Technology , prepared Oy Dr. Ali 

Ahmed Al-Sahi, Ministry of Higher Education and 

Scientific Research, University of 1asra 

 

Main references )sources)  

Date and cellulose palm product manufacturing. AraO 

Federation for Food Industries, General 

Secretariat. Iraq. 1aghdad. 1985. 339 pp.  

Authored Oy: Dr. Hassan Khaled Hassan Al-Akeedi and 

Dr. AOdul-Moneim Aref Ahmed  

A series of lectures Oy Dr. 1ayan lassin Al-AOdullah, 

College of Agriculture, Tikrit University.  

Recommended supporting Oooks and 

references )scientific journals, reports)...  

Numerous Oooks and magazines related to dates and 

their various products 

 

Electronic references, weOsites 
Research and journals related to dates, for example, the 

date palm.  

 

d

1d. nusgtd dgt 

teem  beaohhAMP  gaMF naMaPoeoMF ysoebT 

2d. nusgtd nit 

dPC130d 

3d.dtsg/rtdsddd 

iptdgtenii 

4d. ditdipigditgesisiinid dgdsstsdsti 

2023 

5d.sgdi d  tdnnsggdnnddiitiidiet 

yudsstgtiet 

6d.dnid dgiuiudpnusgd/ddnid diug tsdnnduiiig 
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2/3 

7d. dgtdnndiptdenusgtdennsiiidinsd)dindiptstdigdgnstdipdidnit,dgtiiinidii.) 

 dgtd:d sd.nasaeeam aATaba dhmaMmab ddsgdi : 
mohammed.eskander@uobasrah.edu.iq 

8d. nusgtdP rteiigtg 

 nusgtdn rteiigtgddptdgu rteiddiggdind

iitiiinud iptd giuiud nnd iptd

gdidstgtiidgiu tdnndnnnidndeinsitgd

 ud din iisd iptd gnitsid

gdidstgtiid giu td nnsd d  d

itsdsigtiigdnndnnnidndeinsitgdguepd

dgd pugdid stgnusetgd gdidstgtii,d

niidieid d gdidstgtii,d gdsdtiiis,d

susepdgiis,d ssniueiinid

gdidstgtiid diid  ud iiud eniisn ;d

diid din iisd iptd iuiitgd nnd iptd

gdidstsd diid pigd  ud iiitgd ipdid

iigiiisuigpd pigd ind depitgtd iptd

ndeinsu9gd snd gd nnd ssniueiisd nnnid

ssniueigd ipdid dstd pisp ud

engstiiiigtdiidiptdgdsdti. 
 

✔  -0 ctlncgai0mrgtaegrgr0ltcmiaate0rnlniet0ir0

snanigai0riia0lcirtmmgai0lenaem 

✔ 2-01rt0meiataeme0nigegeC0ei0snanit0lciairegia0

ga0riia0lcirtmmgai0lenaem0e 

✔ M-01rt0meiataeme0nigegeC0ei0snanit0ert0rinegeC0

riaecie0atlncestae0ir0ert0riia0lcirtmmgai0

lenaeme 

✔ d-01rt0meiataeme0nigegeC0ei0snanit0sncttegai0

naa0naactmm0snctte0atsnaame 

✔ 5-01rt0meiataeme0nigegeC0ei0rriimt0ert0ilegsne0

risiganegia0ir0ctmiicrtm0erne0ctairtm0rimeme 

 

9d.dtdepiisddiid tdsiiisdgisditsitg 

gisditsu 

3- soh, AF aaM ro  AFsAM Fso asoh 

tAPsFAMP netobFT 

- teem oyyAaAoMaT yeb AMyaMFh, asAgmboM ,amagFh aMm Fso ogmobgT. 

10d. nusgtdnisueiust 

 

sttd enusg 
ct uistid tdsiiisd

nuiengtg 
 iiidnsdinsiedidgt 

Ltdsiiisd

gtipni 

sgd udiinid

ytipni 

mailto:mohammed.eskander@uobasrah.edu.iq
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1 

2 

3 

4 

5 

6 

7 

9 

10 

11 

12d

 

2 

yso aeMaonF ey 
eaMaPoeoMF 

naMaPoeoMF aerh 
 gaMMAMP AM yeem nbeaohhAMP 

ngaMFh 
 gaMMAMP AM yeem nbeaohhAMP 
ngaMFh 

teb PaAmaMao AM yeem 
nbeaohhAMP ngaMFh 

teem hayoFT AMhnoaFAeMh 
Fso rehh 

eaMaPoeoMF AM yeem 
nbeaohhAMP ngaMFh 
 aeaM ooheabaoh 

naMaPoeoMF AM teem 
 beaohhAMP  gaMFh 

naAMFoMaMao eonabFeoMF 
AM Fso teem  beaohhAMP 

 gaMF 
laagAFT aeMFbeg monabFeoMF 

AM yeem nbeaohhAMP ngaMFh 

imeAMAhFbaFAeM 
yud

sstgtiet 

snnid

 

11d. nusgtdsgd udiini 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie. 

 

eoPboo Fso moFaAgh 

40 ssaeh 

4 eoPboo ey 
aeenbosoMhAeM 

4  abFAaAnaFAeM 

2 Fso aamAoMao 

50 yeFag Pbamo 
 

12d.Ltdsiiisddiiditdepiisdstgnusetg 

ct uistiditti nndgd)gtipnin nsu,dind

dss ied  t) 

teem  beaohhAMP  gaMF naMaPoeoMF , 
rT eb.  AgaM  aeeamA ig-yAmbAFA 

aMm eFsobh, 389a 
 

ydiidstntstietgd)gnusetg) 
 bAMFom goaFaboh rT Fso aeabho 

AMhFbaaFeb 

ctenggtiitidgussnsiiisd nndgddiid

stntstietgd)geitiiiniedrnusid g,dstsnsig)... 
 

s teisniiedstntstietg,d t giitg rtg 
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Description of the fourth stage course ,nesFunand second semesters 

Course description template 

1 .Course Name 

Practical life technology 

2 .Course Code 

406g 

3 .Term/lear 

First semester / 2023-2024 

4 .Date this description was prepared 

30/1/2024 

5 .AvailaOle forms of attendance 

laOoratories 

6 .Total study hours / Total numOer of units 

3 hours per week spread over 14 weeks / NumOer of units: 6 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

Name : Raghad Saad Mousa      Email :

raghad.saad@uobasrah.edu.iq 
8 .Course OOjectives 

 nusgtdn rteiigtgd

 Teaching students how to isolate 

and cultivate microorganisms in 

the laOoratory, use mutagens, 

estimate Oiomass, study yeasts 

and molds, and produce organic 

acids, alcohols ,enzymes, and 

single-cell proteins from 

microorganisms. 

9 .Teaching and learning strategies 

gisditsud
Generating creative ideas, emphasizing the importance of 

diverse opinions, and promoting teamwork in the 

laOoratory for students. 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 
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14 

weeks 

3 

hours 

per 

week 

    

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd20ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
1ook of Practical Experiments in 

1iotechnology 

ydiidstntstietgd)gnusetg)d 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd )geitiiinied rnusid g,d

stsnsig)...d

 

s teisniiedstntstietg,d t giitgd 

  

Description of the theoretical course 

1 .Course Name 

d ud iiud niisn d/ dptnsud

2 .Course Code 

ddQUCO419 

3 .Term/lear 

gtgtgits nteniidd/2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

siitiidietdiigiitde dggsnnggd

6 .NumOer of study hours )total( / NumOer of units 3.5 (total) 

d nd pnusgd stsd  ttdd )30d pnusgd iusiisd iptd gtgtgits(d /d d nd uiiigd )i nd uiiigd

iusiisdiptdgtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is 

mentioned) 
 dgtd:d s.dnptsiitdhdit ds  dgdddsgdi :dd

sheren.abbas@uobasrah.edu.iq 
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8 .Course OOjectives 

 nusgtdn rteiigtgd

 dtdepiisdgiuitiigdiptdssdeiied ddgsteigd

nndnnniddid ugigddiideniisn d. 

 dtdepiisdgiuitiigdiptd dgieddgsteigdnnd

nnnidengsnitiiddid ugig.d

 niuiuiisd iptd igsnsidietd nnd nnnid

 ud iiudeniisn d

  ud iiud eniisn d .d  ud iiud geitiet.d

ytdgustgtiid nnd nnnid ssnstsiitgd

(en nsd ,d gigengiiu,d ittiust,d diid

n dgns(.d ntignsud tgd udiinid itgig.d

siu itsditidnnnigd. 

9 .Teaching and learning strategies 

gisditsud

 dptnstiied d teiustgdiigiitde dggsnnggd.d

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd  dgtid nid ssn  tg-gn giis,d ii uisu,d diid

 sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 
iptdnisgid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid

nndnnnid eniisn d diid

did ugigddiid iigd
igsnsidietd dgd dd

gnusetd nnd nnnid

gteusiiu.d
 gdiid n rteiigtgd dstd

 ud iiud eniisn d diid

nnnid did ugigd,
nsiigivdiinid nnd nnnid

ssniueiini,d diid

teningied
itgt nsgtii.dd

Definition of quality control 

and quality, the importance of 

the quality mark , and the tasks 

of the quality control 

department. 

 dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeugginid

 igeugginid diid nsd d

 utgiinigd

iptdgteniid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

   dgginiediinid nnd

ssniueiinid uiiigd

deensiiisd ind
gsteiniediinigd

ytisn nsud diid

ytdgustgtiid
  igiiisuigpd iptd gdiid

iinntstietgd  ti ttid

iustgd nnd uiiigd iid
itsggd nndnnnid

diu itsdiiniddiid

nstsdiiisd
st uistgtiig.d

 yitiiinuiisd iptd ndeinsgd

ipdid iin utietd iptd
gt teiinid nnd iptd

dsssnssiditd iustd nnd

ssniueiinid uiiid )guepd
dgd  nediini,d dgdi d  td

stgnusetgdiid itsggd nnd

geitiiinied  d nsdinsitgd
.) 

 sid uviisd iptd

digdiidstgd diid
iigdigdiidstgdnndtdepd

iustd nnd ssniueiinid

uiiid nsngd did
teningie,d

tigisnigtiid d diid

itepiied dstsgsteiigt.d
 Liidiisdiptd enietsid nnd

 ud iiud eniisn d ind iptd

idgdgd nnd gtisn nsud

Metrology and Measurement 

Science and its Functions )This 

section) 

 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeugginid

ctsnsid nid iptd gngid

guiid  td diid  ned  ud
ugtid ssniueiinid

uiiigd
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iptdipisid2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

   dsinuiisdiptdenietsidnnd

en nsd iid nnnid diid

giuiuiisden nsdeniisn d
iid  d nsdinsitgd iid

itsggd nnd iptd

gu gidietngdeniitiidnnd
idiusd d diid dsiinieid d

sisgtiig. 

the color  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diidnsd d

 utgiinigd

hnusipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd geitiiinied

 dgigd nnd iptd itgiet,d

pn d iptd itgietd
 nsdg,d iigd

engsnitiig,d diid iigd

nstsdiiisdgtepdiigg. 
 hnnide dgginiediinid

deensiiisd ind nnnid

gigengiiu 

 Comparing it with 

specific taOles for 

estimating the 

viscosity of the 

material 

 The relationship 

Oetween viscosity, 

density, and time 

 viscosity  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtiidiinigd

sdsiptid  dgiid

itgisidssnrteid

hinipd2dpnusgdinipiisdFirst monthly exam inipiisdinipiisd

nitipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sd gu gidietd edid  td

iitiiinitid  ud iigd

ittiustd diid
enigigitieu,d  ptiptsd

iidigdgn iidnsd i uii. 

Texture and texture   dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

 igeugginid diid nsd d

 utgiinigd

ntgtiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid

nnd n dgnsd diid idgitd iid
nnnid diid iptd

engsnitiigdnndnnnid. 

 He created a sensory 

evaluation form for 

food. 

  Flavor )taste and aroma)  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

d igeugginiddiidnsd d
 utgiinigd

sispipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to 

Conducting tests to evaluate 

food in terms of product 

quality and its conformity to 

nutritional specifications. 

ArOitration tests for quality 

assessment 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusd

iigeuggi
nid

  iitnd

sstgtiid
iinigd

 igeugginid diid nsd d
 utgiinigd

 iiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

Tags ) media cards)  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd
sstgtiid

iinigd

d igeugginiddiidnsd d

 utgiinigd

itiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

adulterated food  dptnstiied d
 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

d igeugginiddiidnsd d

 utgiinigd

t tgtiipd2dpnusgdSecond month exam Chapter test inipiisdinipiisd
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i t nipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to 

Understanding the most 

important food preservatives 

and their impact on food. 

preservatives  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 
 iitnd

sstgtiidiinigd

d igeugginiddiidnsd d

 utgiinigd

ipisittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to 

Understanding the types of 

metals and plastics used in 

food packaging 

Packaging materials  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

d igeugginiddiidnsd d

 utgiinigd

nnusittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to 

Understanding the most 

important food standards and 

comparing them with the 

specifications of the 

manufactured product. 

Specifications for different 

foods 
 dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

d igeugginiddiidnsd d

 utgiinigd

ninittiipd2dpnusgd1y the end of this lesson, the 

student will Oe aOle to 

The extent to which the food 

product conforms to standard 

specifications and main 

requirements 

Quality control  dptnstiied d

 teiustd

 sstgtiidiinid

 ssnusdiigeuggini 

  iitnd

sstgtiidiinigd

d igeugginiddiidnsd d

 utgiinigd

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidietd,sdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

10dgdsdgdnnsdiptdnisgidgniip udttdgd

10dgdsdgdnnsdiptdgteniidgniip udttdgd

30dgdsdgdnnsdiptdniid dttdgd

dnid d60dsniiigd

40ditssttgdnnsdiptdssdeiied dsdsid 12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

d ud iiud  niisn ,d  ud  s.d npignid

 nsdigdndgdin,d1988d

ydiidstntstietgd)gnusetg)d
hnniddid ugigddiideniisn dd,nnnid

engsnitiigd,ddiiditgiiisdgtipnigd

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd(geitiiiniedrnusid g,dstsnsig)...d

sd  nndd nid  ud iiud eniisn d  ud  s.d

yupdggdidsigpnuiid

3nnddnndnpignid nsdigd

s teisniiedstntstietg,d t giitgdhttps://www.fao.org/fishery/ard

  

Description of the practical course 

1 .Course Name 

 ud iiudeniisn d/ ssdeiied d
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2 .Course Code 

dQUCO419 

3 .Term/lear 

gtgtgits d nteniidd/2024-2025d

4 .Date this description was prepared 

02/01/2025d

5 .AvailaOle forms of attendance 

Ld nsdinsuddiitiidietddiidgeitiiiniedgigiigd

6 .Total study hours / Total numOer of units 

dpsttdpnusgdstsd ttdd)45dpnusgdiusiisdiptdgtgtgits(d/dPitddiidddpd nduiiigd)nitd

diidddpd nduiiigdiusiisdiptdgtgtgits)d
7 .Name of the course coordinator  (if applicaOle) More than one name is 

mentioned) 
 dgtd: s.dnptsiitdhdit ds  dgdddsgdi :dsd

sheren.abbas@uobasrah.edu.iq 
8 .Course OOjectives 

 nusgtdn rteiigtgd

 niuiuiisd iptd igsnsidietd nnd nnnid

 ud iiudeniisn d

  ud iiud eniisn d .d  ud iiud geitiet.d

hnnid  ud iiud gtdgustgtiid )en nsd ,d

gigengiiu,d ittiust,d diid n dgns(.d

ntignsudtgd udiiniditgigd.siu itsditid

nnni.d

9 .Teaching and learning strategies 

gisditsud

 Osdeiied d teiustgd iipiidiptd  d nsdinsuddiidgeitiiiniedgigiigd ind

niptsden  tstd d nsdinsitgd

 Ostgtiidiinigddiidgiitndgditsid gd.d

  snusdiigeugginigd.d

 Ltdsiiisd  dgtid nid ssn  tg-gn giis,d ii uisu,d diid

 sdiiginsgiisd.d

  dgtiddiidssnrtei-d dgtid tdsiiisd. 
10 .Course Structure 
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Week Hours Required 

learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 
iptdnisgid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisdiptdgngidigsnsidiid
itgietgddiiditepin nsitgdugtidiid

did uviisdnnnidengsnitiig.d

 MicroOiological Ooundaries and 

Oiological tests 
  iitnd

sstgtiidiinigd diid
igdstgd ind  tdsid

d nuid iptd

engsnitiigd nnd
nnniddiidiptdgngid

igsnsidiid

t uisgtiidugtidiid
did uviisd nnnid

engsnitiig.d

 igeugginid diid nsd d

 utgiinigd

iptdgteniid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sid iptd tiid nnd iptd  teiust,d iptd

giuitiid  i  d  tdsid pn d ind

gtdgustd gnigiustd iid nnni,d
 ptiptsds dii,d diigd ,d nsd nsuiid

diid gtstid  t,d  ud ititsgiiiisd

iptd engsnitiigd diid gnigiustd
eniitiid nnd iptd nnnid ugiisd dd

itgieediid itgietd nnuiid iid nnnid

did ugigd d nsdinsitg.d

 ddgdgs iisd

d

 Osdeiied d teiustd

 sstgtiidiinid

 ssnusd

iigeugginid

Quick test : 

niuitiigd  i  d
iitiiinud iptd

dsssnssiditd

editsnsudnnsdddgtidnnd
ssniueiinid uiiigd

gtiiinitid iid iptd

 utgiinig.d

iptdipisid3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

  iitsgidiiiisd iptdgtdiiisdnnd
iptdiieiitsdiinidssnetgg,d piepdigd

iptd ssnetggd nnd iistgiiisd diid

stiiiisd siid nnd nssdiied gdiitsd  ud
 usiiisd iptd nnnid gditsid d diid

dttsiisd iptd iinssdiied gdiits,d

 piepd igd gtdgustid  ud iptd
iieiitsdiinid itgietd did dd

itgstsdiustd nnd 550o d deensiiisd

indiptdiustdnndnnnidgditsid ,diptid
iptdstsetiidstdnnddgpdigdtgiigditid

ipsnuspdiptd d .d

food additives  Osdeiied d teiustd

 sstgtiidiinid

 nn giisd

ssn  tggd

nn giisd ssdeiied d

ssn  tggd diid

sstsdsiisd dd stsnsid
nnsdiptdssdeiied dsdsid

hnusipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sgiigdiiisd iptd ndid

eniitiid iid nnni,d

 ptiptsd s diid nsd
diigd ,d gn iid nsd

 i uii,d igd initd

ipsnuspd itgietgd ipdid

gtdgustd iptd dgnuiid

nndndidsstgtii,dguepddgd

iptd  ugdgd gtipni,d
iptd utsdgtipni,d diid

iptd nssdiied gn gtiigd

gtipni,d nsd  ud ugiisd
iptd nntp tid itgietd ind

tgiigditd iptd dgnuiid

nnd ndi,d diid iptid iptd
dgnuiid nnd ndid igd

ed eu ditid nsngd iptd

t udiinid.d

 d ud iiud eniisn d iid nnnid

ssnetggiisds diigd

 sts didiinid  ud

iptd enusgtd
iigisueins 

 sts didiinid  ud
iptd  d nsdinsud

digiiigisdiinid

 igeugginid dgnisd

giuitiig,d  ti ttid
giuitiigd diid iptd

enusgtd iigisueinsd ,d

diid pn d ind  siitd dd
stsnsid nid iptd

ssdeiied dsdsi.d

hinipd3dpnusgdinipiis First monthly exam inipiisdinipiisd

nitipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sgiigdiiisd iptd ssnitiid

eniitiid iign gtgd
din iisd iptddgnuiid

nnd iiisnstid iid iptd

nnni,d dgd ssnitiid igd
tgiigditid  dgtid nid

iptd sstgtietd nnd

iiisnstid iid iptd nnni.d
dptd ssnitiid

ititsgiidiinid ssnetggd

sntgd ipsnuspd ipsttd

gidstg:d iptd nisgid gidstd

igd iistgiinid  iipd

deiig,d iptid iptd
iigii  diinid ssnetggd

 iipd gniiugd

puisntiitd ,diid iptd
ipisid gidstd igd iiisdiinid

 iipd deii.d dpti,d iptd

dgnuiid nnd iiisnstid igd
ed eu ditid nsngd iptd

t udiinid diid

gu iis itid  ud iptd
ssnitiid entnnieitiid nnd

iptdnnni,d ptiptsdiidigd

s diidnsddiigd .d

 d ud iiud eniisn d iid idisud
ssnetggiisds diigd

 Osdeiied d teiustd

 sstgtiidiinid

 nn giisd
ssn  tggd

nn giisd ssdeiied d
ssn  tggd diid dd

geitiiiniedgigiidindiptd

etiisd d d nsdinsud

ntgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sgiigdiiisd ni tsgd ugiisd

itgietgd diid

eptgied g,d diid
ed eu diiisdiptgdnsngd

iptdt udiini.d

 dhdiddiidni deniisn ditgigd sts didiinid  ud

iptd enusgtd
iigisueinsd diid

estdiinid nnd

giiidiustdedstg 

 sts didiinid

ssngiitid  ud ndsgd
gdidstgtiid iid

edgtdnndnit idgigiid

 igeugginid dgnisd

giuitiigd diid
 ti ttid iptgd diid

iptdenusgtdiigisueinsd

nsd ndsgd
gdidstgtiidiid iptd

edgtdnndddnit idgigiid

Psd tgd udiiisd iptd
gnit gd sstsdstid  ud

iptdgiuitiigd
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sispipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 3ud did uviisd iptd

engsnitiigd nnd iptd

nnnid ssniueid diid
uiitsgidiiiisd iptd

st diinigpisd  ti ttid

itigiiud diidiigt,d iptd
gigengiiud nnd iptd

ssniueid edid  td

ititsgiitid dnitsd
engsdsiisd iid ind iptd

id  tg. 

d

Estimating the viscosity of food.  Osdeiied d teiustd

 sstgtiidiinid

  iitnd

sstgtiidiinig 

 ctgit d nnd iptd

e ngtid eu iustd
gugitgd iid iptd

itsdsigtiingd

 d nsdinsitgd

 igeugginid diidnsd d

 utgiinigd

 iiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 den d ind eniiueid  ditsd

itgigd diid ititsgiitd
 ditsd pdsiitggd diid

deiiiiud

 Water control testsd Osdeiied d teiustd

 sstgtiidiinid

  iitnd
sstgtiidiinig 

d

 igeugginid diid nsd d
 utgiinigd

itiipd3dpnusgdinipiis Second monthly exam inipiisdinipiisd

t tgtiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 d igiiisuigpiisd  ti ttid

dssdstiid sdeddsiisd

diid ssniueid itnteigd
diid gtepdiied ,d

stitiie,d diid

spugin nsied ditnteigd.d

 Disadvantagesd Osdeiied d teiustd

 sstgtiidiinid

  iitnd

sstgtiidiinig 

 sss uiisd iptd

gtipnid iipiidiptd
 d nsdinsud  ud

sstsdsiisd diid

gtdgusiisd
gdgs tgd

sd stsnsid iigeuggiisd

iptd igsnsidietd nnd
nnnid did ugigd iid

itsggdnnddeiiiiu.d

i t nipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisd diid

eniisn  iisd gtipnigd
nndnnnidnsduid

 adulterated food  Osdeiied d teiustd

 sstgtiidiini 

  iitnd
sstgtiidiinigd

 igeugginid diid nsd d
 utgiinigd

ipisittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 yitiiinuiisdiptdeniitiidnnd

nnnid iid itsggd nnd

giesnnssdiigggd diid
 deitsidd diid iptd

ttitiid nnd iptisd igsdeid

nid nnnid diid iptd
enigugts.d

 dnnnidsnigniiisd Osdeiied d teiustd

 sstgtiidiini 

  iitnd
sstgtiidiinigd

niuitiigd  tstd

idgdtid  iipd
 siisiisd dd nnnid

iitgd eniidiiiisd

iinntstiid iustgd nnd
edsnitiniig.d

nnusittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 d iitsgidiiiisd iptd gngid

igsnsidiid gtipnigd nnd

nnnid iigsteiini,d
iie uiiisd insgd ,d

gtiiug,d diid

iiitigigtdiigsteiini.d

Inspection  Osdeiied d teiustd

 sstgtiidiinid

  iitnd

sstgtiidiinigd

 igeugginid diid nsd d

 utgiinigd
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ninittiipd3dpnusgd1y the end of this lesson, the 

student will Oe aOle to: 

 sts diiiisd iptd enietsid nnd

dsiinieid d iiit  istietd diid iigd

dss iediinigd iid iptd nit idnnd nnnid
did ugigd

 yitiiinuiisd iptd ggdsid

itepin nsitgdugtidiid.d

artificial intelligence 

 ctgit d nnd ssdeiied d

ttstsitietgd iid ugiisd

dsiinieid d iiit  istietd iid

gtipnigd nnd gditsid d
eniisn d diid nnnid

did ugigd

 Osdeiied d teiustd

 sstgtiidiinid

  snusd

iigeugginidgiitnd
sstgtiidiinig 

 sig tsiisd
giuitiidii uisitgd

Ostsdstd dd stsnsid nid

iptdenusgtdgu rtei.d

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

5dgdsdgdnnsddiitiidiet,dsdsiieisdiini,ddiiddig tsiisdnsd d utgiinigd

5dgdsdgdnnsdstsnsigddiidssnrteigd

5dgdsdgdnnsdiptdnisgidgniip udttdgd

5dgdsdgdnnsdiptdgteniidgniip udttdgd

20dgdsdgdnnsdiptdniid dttdgd

dnid d40dsniiigd

60dsniiigdnnsdiptdiptnstiied dsdsid 12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
dptstdigddditti nndd

ydiidstntstietgd)gnusetg)d
sid ugigdnndnnnidengsnitiigddiid

itgiiisdgtipnigd

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

huiidgtiid gdnndnnniddid ugigddiid

itgiiisdgtipnigd

s teisniiedstntstietg,d t giitgdhttps://www.fao.org/fishery/ard

  

Course description template 

1 .Course Name     

 

 

( Food Processing /1( - Fourth Stage - Department of Food Science, College of 

Agriculture - University of 1asra 
2 .Course Code 

 

3 .Term/lear        
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Chapter One )2023-2024) 

4 .Date this description was prepared 

31-1-2024 

5 .AvailaOle forms of attendance 

My presence in Hall No. 1 

6 .Total study hours / Total numOer of units 

5 hours per week ) 2 hours theory + 3 hours practical( - 3 units 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

 dgtd:dProf. Dr. Wasan Kadhim AOdul Razzaq + Asst. Prof. Dr. Muhammad 

riyara Iskandar 
8 .Course OOjectives 

 nusgtdn rteiigtgd

diggdind iitiiinud nnnidgdiundeiusiisdgtipnigd nnsd

ssniueigdnndiuisiiinid ,dteningieddiidenggtseid d

igsnsidiet,d gngidigsnsidii ud iptd gdiundeiusiisd

diid sstgtsgdiinid nnd nnnid  ud iinntstiid

gdiundeiusiisd gtipnigd guepd dgd ediiiis,d isuiis,d

stnsistsdiiniddiidissdiidiinidnsttviis,diiddiiiiinidind

niptsdgtipnigdguepddgdgd iiis,dsied iisddiidiptdugtd

nnddiiiiigtgddiidniptsg.d

 

d

d

  

 

 

9. Teaching and learning strategies 

gisditsud
lesson includes  (2 )One hour of theory and )3( one hour of 

practical work - The numOer of weekly hours is approved and 

distriOuted over 15 weeks .  

 10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 

1 2  

1rt0 ctnegeC0 ir0 ert0
riia0 gaaimecgtm0 ga0
 cnr0naa0ert0 cni0

 icea 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

2 2  
 nrtnigai0
snetcgnem 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 
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3 2  

hiia0
lctmtconegia0 iC0

rnaagai 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

4 2  
Food preservation 

Oy refrigeration 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

5 2  
Food preservation 

Oy freezing 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

6 2  

Food preservation 

Oy drying 

methods 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

7 2  Food additives 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

8 2  
Food preservation 

Oy irradiation 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

9 2  

 ctmtconegia0  ger0
miinc0 naa0 ert0
snairnreict0 ir0
mCcilm 0 jigrtm 0

sncsnenat0  naa0
jteeCe 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

10 2  
eire0 acgat0

gaaimecC 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

11 2  
High-pressure 

food preservation 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

12 2  Preserving pickles 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

13 2  
Preserving dairy 

products 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

14 2  
Preserving meat 

and fish   

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 
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15 2  

Preserving 

various food 

products during 

processing 

Lecture 

with 

explanation 

via 

presentation 

Display 

screen + 

whiteOoard 

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepd

dgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d

inddss ied  t)d
Food Manufacturing 1 / Dr. Sadiq Al-Hakim 

 +Dr. Ali Muhammad Mahdi 1990 

ydiidstntstietgd)gnusetg)dFood Technology / Salah Mahdi and others 

2011 

ctenggtiitid gussnsiiisd  nndgd

diid stntstietgd )geitiiinied rnusid g,d

stsnsig)...d

Food Preservation / Taysir Mahmoud AOu 

1akr, Food Industries 1ook, Parts 1, 2, 3, 4, 

and 5 / Oy Muhammad Mumtaz Al-Jundi 

s teisniiedstntstietg,d t giitgd 

  

 

1 .Course Name :Food Processing 1 )Practical) 

 

2 .Course Code       

001240 

3 .First Semester / lear 1  /2023-2024 

 

4 .Date this description was prepared  :30-1-2024 

 

5 .AvailaOle attendance formats :In-person / Weekly 

 

6 .Total numOer of study hours / Total numOer of units   3 hours / 3 units 
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7 .Name of the course coordinator )if there is more than one, mention it)   

Dr. Alaa Mohammed Sadkhan  dgtd:ds dddynpdggtidndidpdiddddddsgdi :d

alaa.sadkhan@uobasrah.edu.iq d

ndsdpdedgptgdynuggd                                          uobasrah.edu.iq@ sara.musa  

                                 d

sgsdddnd dpdsipdndddsgdi d:esraa.sabah@uobasrah.edu.iq 

Course OOjectives : To prepare various types of solutions and preservation 

methods for different foods, such as canning, freezing, drying, jam and 

preserve making, and sugaring and concentration. Fruits, juice and syrup 

production, and soft drink manufacturing . 

 

 

 nusgtdn rteiigtgd

     ern i u o  pr per  l  eoh nl el o 

o  pr l r     roehn oap l  r r  or el 

u    el o    ern e  eo ohrr r no   oi ol 

 r r  o pr l r eoh n eno i u o ...  i  

re r reh  r eno l ro orhnn hnoelorh lr 

eno uieo pr     l oi l  hnoelorh l 

re  . 

   

 

9 .Teaching and learning strategies 

gisditsud

The lecturing strategy utilizes PowerPoint slides  .During 

the explanation of the material, the suOject matter is 

discussed with the student, followed Oy questions aOout the 

current topic and its connection to previously covered 

material. Students who answer correctly are recognized, 

praised, and given credit for their answers. Furthermore, 

students are required to suOmit quarterly reports for the 

same course, which are graded accordingly. Attendance is 

also prioritized, distinguishing students from those who do 

not attend regularly. Daily and monthly exams are also 

administered . strategy on link Learning In daily life  and 

Feeling female learners 1ecause of its Oenefit, as the 

suOstance is related to human nutrition and health. 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 

1 3 
 r pereoh n  r 

l  eoh nl 

 enerr le or eno 

e hoh  l  eoh nl 

 re oh e  

   oer l 

(3 

i erl) 

 ,liuD  yliaD

mmxtD mr,tD

D a,roD  dxaD

xmodxmDD

0 3   oi ol r r 

  elerhnn oi  

  n  noreoh n 

 r lener eno 

le hn  l  eoh nl 

 oeoa  r oi  

oap l  r o  h  l 

el o o  

  eler  

  n  noreoh nl 

 re oh e  

   oer l 

(3 

i erl) 

 ,liuD  yliaD

mmxtD mr,tD

D a,roD  dxaD

xmodxmDD

3 3   oi ol  r 

r  o 

pr l r eoh n 

n rrhn reoh n  re oh e  

   oer l 

(3 

i erl) 

 ,liuD  yliaD

mmxtD mr,tD

D a,roD  dxaD

xmodxmDD

mailto:alaa.sadkhan@uobasrah.edu.iq
mailto:alaa.sadkhan@uobasrah.edu.iq
mailto:sara.musa@uobasrah.edu.iq
mailto:sara.musa@uobasrah.edu.iq
mailto:sara.musa@uobasrah.edu.iq
mailto:sara.musa@uobasrah.edu.iq
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11 .Course Evaluation 

7 . Exams (monthly and daily) 

3  degrees of comprehension 

5 . Participation 

2  Attendance 

3 .Report 

20 Total Grade d

d
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12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

 

ydiidstntstietgd)gnusetg)d

1 .I, de, Zoysa. B, Kirkwood. R., 

Feachem and E Lindsay-Smith. 

1984. Preparation of sugar-salt 

solutions. Trans R Soc Trop Med 

Hyg.78(2):260-2. doi: 10.1016/0035-

9203(84)90294-3 . 

2 .Muhammad Shafiur Rahman. 

2007. Handbook of Food 

Preservation. Second Edition. CRC 

Press, Boca Raton, FL. DOI: 

10.1201/9781420017373. ISBN: 

ISBN-13: 978-1-57444606-7 . 

3 .Susan Featherstone. 2015. A 

Complete Course in Canning and 

Related Processes: Volume 3 

Processing Procedures for Canned 

Food Products. Woodhead 

Publishing, Sep 10, 2015 - 

Technology & Engineering - 534 

pages . 

 

1 .Course Name 

Meat and Fish Processing – Fourth Stage – Department of Food Science – 

College of Agriculture – University of 1asra 
2 .Course Code 

002240 

3 .Term/lear 

Second semester – Academic year (2023-2024) 

4 .Date this description was prepared 

6-2-2024 

5 .AvailaOle forms of attendance 

In person in a classroom 

6 .Total study hours / Total numOer of units 

5 hours - 3 units 
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7 .Name of the course coordinator ) if there is more than one ,mention it.) 

Name : Prof. Dr. SaOah Malik HaOiO Al-Shatti  +Asst .Prof. Dr. Alaa 

Mohammed Sadkhan Al-1aydhani alaa.sadkhan@uobasrah.edu.iq  

ddsgdi dd:qsabah.habeeb@uobasrah.edu.i    d

8 .Course OOjectives 

 nusgtdn rteiigtgd

1-  Identifying the nutritional value of fish 

and meat and their chemical and physical 

composition 

2- Studying the changes that occur in fish after 

fishing    

3 - Using modern technologies in preserving 

and processing fish and meat 

4-  Studying and identifying fish products, 

studying fish microOiology, spoilage, and 

control. 

5-  Knowledge of the chemical, physical, 

and sensory methods for assessing fish quality 

and identifying the various uses of fish and 

their remains. 

9 .Teaching and learning strategies 

gisditsud
The course includes ) 2( hours of theory and )3( hours of practical 

work - the numOer of weekly hours is approved and distriOuted over 

15 weeks. 

10 .Course Structure 

 

Week Hours 
Required learning 

outcomes 
Unit or topic name 

Learning 

method 

Evaluation 

Method 

1 2  

Physical 

composition and 

chemical structure 

of fish 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

2 2  

Analysis of the 

main components 

of the fish and a 

study of pigments 

and color change in 

fish 

Learning 

methodd

Evaluation 

Methodd

3 2  

Preserving and 

processing fish Oy 

refrigeration , 

freezing, and 

drying 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes  +

Monthly 

Exam 

file:///D:/تقرير%20المؤتمر/مجتبي/بحث%20الكنوز/%20sabah.habeeb@uobasrah.edu.iq
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4 2  

Fish preservation 

Oy freezing, 

smoking, and 

canning; fish 

preservation Oy 

irradiation, 

pickling, and 

preservatives; 

study of 

microorganisms in 

fish and seafood; 

fish spoilage and its 

control. 

Learning 

method 

Evaluation 

Method 

5 2  

Identifying fish 

products and the 

chemical, physical, 

and sensory 

methods used in 

evaluating fish 

quality. 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

6 2  
various uses of fish 

and their remains 

Learning 

method 

Evaluation 

Method 

7 2  

Physical 

composition and 

chemical structure 

For the sacrifice 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

8 2  
Nutritional value of 

meat 

Learning 

method 

Evaluation 

Method 

9 2  

Changes that occur 

in meat after the 

animalas death 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

10 2  
Meat palataOility 

factors 

Learning 

method 

Evaluation 

Method 

11 2  Meat preservation 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

12 2  

Methods of cooking 

and preparing 

meat 

Learning 

method 

Evaluation 

Method 

13 2  
minced meat 

products 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 
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14 2  

MicroOial 

contamination of 

meat and methods 

of controlling it 

Learning 

method 

Evaluation 

Method 

15 2  

Manufacturing Oy-

products )gelatin  ,

gum ,ediOle fats ) 

Presentation 

 +

Explanation 

and 

commentary 

on the 

Ooard 

Quizzes + 

Monthly 

Exam 

11 .Course Evaluation 

dptdssditd igdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.dddd sditg:d30diptnsud+d

20dssdeiied ded50denusgt nsddgdsdgd

-30ddptnsud+d20dOsdeiied ded50dhiid dstdgdydsdgdd...dnid d100d
12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
Al-Taai, Munir AOoud Jassim Al-Taai )1987 

 ) .Meat and Fish Technology 

ydiidstntstietgd)gnusetg)d

[1] 1lack  ,Majed 1ashir  (2000  .)Meat 

Science and Technology 

[2 ]Hindi ,Mazen Jamil )1985(. Fish 

Products Technology 

ctenggtiitidgussnsiiisd nndgddiid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
Al-Ta i, Munir AOoud Jassim Al-Ta i )1992 

 ). Practical Meat and Fish Technology 

s teisniiedstntstietg,d t giitgd 

 

 

1 .Course Name  

Life Technology/1 Theory + Practical 

2 .Course Code 

001240 

3 .Term/lear     

First semester / 2023 - 2024 

4 .Date this description was prepared     

5/2/2024 

5 .AvailaOle forms of attendance    

My presence 

6 .Total numOer of study hours  
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2 Theory / 3 Practical NumOer of Units )Total )3 

7 .Name of the course coordinator ) if there is more than one, mention it.)   

 dgtd:dProf. Dr. Shaimaa DhiaO Jadou dddsgdi : 

shayma.gddoa@uobasrah.edu.iq  

Name : Raghad Saad Mousa      Email :

raghad.saad@uobasrah.edu.iqd

8 .Course OOjectives 

 nusgtdn rteiigtgd

1d- Living organisms or their extracts are used in developing or 

improving the production of medicines, food, agricultural crops, 

healthcare supplies, and in addressing many environmental and 

agricultural proOlems. 

- 2- The use of genetic engineering ) genetic engineering( and 

heredity and its applications n cFnti iueani te iise tn

diri dFn  na  us cce tnti iFne ncn chnurcunccc  Fn

urincrricsc ain nn i nrsinissidnusceuFne nurin

 stc eFmnurcuneundedn  unrcsi n sneunsim siFn

t diFescicinusceuFn. 

3- Getting rid of waste and producing useful, environmentally 

friendly materials. 

9 .Teaching and learning strategies 

gisditsud
Receiving live lectures from the instructor and using modern 

learning methods 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

the first 

 
2  

s cdF urcu erin ucoiFn eu 

gese t meas Fa rea 

a dtFusecc dtse t  cF  

sireaciF iimiisFrer 

 

My 

presence 

Oral 

questions 

the 

second 

2 

 

t isthn miuci ceFmn e n

cese tn  stc eFmFn t disn

cis iean c dn c cis iean

a  deue  F 

My 

presence 
Surprise 

exam 

the 

third 

2 

 
schF disic rmi u  Fid 

e  ye uiar  c th 

My 

presence 
Oral 

questions 

Fourth 

2 

 F cednFucuinnismi ucue  F 

My 

presence 
Oral 

questions 

Fifth 

2 

 

ye uiar  c thn ds dtauFn

eiaue   

 

My 

presence 
Oral 

questions 
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Sixth 

2 

 Amino acid production 

My 

presence 
Surprise 

exam 

Seventh 

2 

 First month exam 
My 

presence 

monthly 

exam 

15 

3 

  
My 

presence 

Reports 

and 

excerpts 

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

Fayez Aziz Al-Ani ,1iotechnology, 1993  

ydiidstntstietgd)gnusetg)d
1asil Kamel Dalali, Selected Topics in 

1iotechnology, 1993 
ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

D.R.R. C.DUBEY ,Textbook Of 

Biotechnology, 2007 

s teisniiedstntstietg,d t giitgd 

 

1 .Course Name  

Life Technology/2 Theory 

2 .Course Code 

002240 

3 .Term/lear     

Second semester / 2023 - 2024 

4 .Date this description was prepared     

5/2/2024 

5 .AvailaOle forms of attendance    

My presence 

6 .Total numOer of study hours  
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2 Theory / 3 Practical NumOer of Units )Total )3 

7 .Name of the course coordinator ) if there is more than one, mention it.)   

 dgtd:dProf. Dr. Shaimaa DhiaO Jadou dddsgdi : 
shayma.gddoa@uobasrah.edu.iq   d

8 .Course OOjectives 

 nusgtdn rteiigtgd

1d- Living organisms or their extracts are used in developing or 

improving the production of medicines, food, agricultural crops, 

healthcare supplies, and in addressing many environmental and 

agricultural proOlems. 

- 2- The use of genetic engineering ) genetic engineering( and 

heredity and its applications n cFnti iueani te iise tn
diri dFn  na  us cce tnti iFne ncn chnurcunccc  Fn
urincrricsc ain nn i nrsinissidnusceuFne nurin
 stc eFmnurcuneundedn  unrcsi n sneunsim siFn

t diFescicinusceuFn. 

3- Getting rid of waste and producing useful, environmentally 

friendly materials. 

9 .Teaching and learning strategies 

gisditsud
Receiving live lectures from the instructor and using modern 

learning methods 

10 .Course Structure 

 

Week Hours 
Required 

learning 

outcomes 

Unit or topic name 
Learning 

method 

Evaluation 

Method 

the first 

 
2  

rs dtaue   caedF 
iimiisFrer ns m gese t 
meas Fa rea 

 

My 

presence 

Oral 

questions 

the 

second 

2 

 
sismi ucue  F a dtFuseccn

Fermentation 

My 

presence Surprise 

exam 

the 

third 

2 

 

ds dtaue  n uiar  c th 
hicFu isicd 

 

My 

presence Oral 

questions 

Fourth 

2 

 
seucme n rs dtaue  n ns mn

meas  stc eFmF 

My 

presence Oral 

questions 

Fifth 

2 

 AntiOiotics 

My 

presence Oral 

questions 
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Sixth 

2 

 
diccFn c dn i ehmiFn urcun

csinFucici 

My 

presence Surprise 

exam 

Seventh 

2 

 First month exam 
My 

presence 

monthly 

exam 

11 .Course Evaluation 

dptdssditd igdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
Fayez Aziz Al-Ani, 1iotechnology, 1993  

ydiidstntstietgd)gnusetg)d
1asil Kamel Dalali, Selected Topics in 

1iotechnology, 1993 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd(geitiiiniedrnusid g,dstsnsig)...d
D.R.R. C.DUBEY ,Textbook Of 

Biotechnology, 2007 

s teisniiedstntstietg,d t giitgd 

1d. nusgtd dgtdd:hnnidOsnetggiisd2d-ddptnstiied dOdsid

d

2d. nusgtd nitd

002240d

3d.dtsg/drtdsdd:d

nteniidgtgtgitsd/d2022-2023d

4d. ditdipigditgesisiinid dgdsstsdstid:d

hisgidgtgtgitsd2023-2024d

5d.sgdi d  tdnnsggdnnddiitiidietd:d

yudsstgtietdiidiptdpd  dhnnidneitietd tsdsigtiidLaboratoriesd

6d.dnid diug tsdnndgiuiudpnusgd/ddnid diug tsdnnduiiigd:d

2dpnusgdnndiptnsu,diug tsdnnduiiig:d3d

7d. dgtdnndiptdenusgtdennsiiidinsd)dindiptstdigdgnstdipdidnit,ds tdgtdgiditd):d
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 s.d 2tiidd  dipigdd @uobasrah.edu.iq zena.uons d , s.d s idd mdgi d s idsgdi :d

alya.ali@uobasrah.edu.iqddd

d dgt:dy.y.dygsdddnd dpdsipdndddddddddddddddsgdi d:esraa.sabah@uobasrah.edu.iqd

8d. nusgtdP rteiigtgd

 nusgtdn rteiigtgd

 dndndgi idsivtdgiuitiigd iipdd  ddgsteigd

nnd nnni,d iie uiiisd iigd ssniueiini,d

gdsdtiiis,d ginsdst,d iigisi uiini,d diid

enigugsiini.d 

 dndgdtigivtdiptd titniigditsigtidnsngd

nnnidssniueigd

9d.dtdepiisddiid tdsiiisdgisditsitgd

gisditsud

hnnid gdiundeiusiisd pdgd pt stid enuiisitgd ind iigstigtd  iipd

igsnsiiisd gngtd nnnigd nsngd d sndi,d diid ipigd pdgd eniisi uitid ind

igssngiisd iptd teningied  d diet,d dgd iid stsu ditgd iptd enuiisu9gd

isditd d diet.d

 

hnnidgdiundeiusiisdtienusdstgdniptsdiiiugisitgdguepddgdediiiisd

diidsstgtsgdiigtdgdiundeiusiis.d

d

nnnid ssnetggiisd gtipnigd pt sd isdignnsgd etsidiid dssieu iusd d

ssniueigd ipdid dstd nipts igtd uiugd  td iiind enigugd  td ssniueigd

 iipdiuisiiinid dgd ut.d

10d. nusgtdnisueiustd

dptnstiied dOdsid

sttddenusgdct uistid

 tdsiiisd

nuiengtgd

 iiid nsd insied

idgtd

Ltdsiiisd

gtipnid

sgd udiinid

ytipnid

mailto:alya.ali@uobasrah.edu.iq
mailto:alya.ali@uobasrah.edu.iq
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iptdnisgid

iptdgteniid

iptdipisid

hnusipd

hinipd

nitipd

ntgtiipd

sispipd

 iiipd

itiipd

d

t tgtiipd

d

d

d

d

d

d

d

d

d

d

d

dd

d

d

d

12d

d

2d

2d

2d

2d

2d

2d

2d

2d

2d

2d

d

2d

d

d

d

d

d

d

d

d

d

d

d

ddd

d

d

d

d

3d

d

d

d

d

sd sitnd

piginsudnndiptd

gusdsdiiiugisud

nusdsd

ssniueiinid

nsngd

gusdseditd

nusdsd

ssniueiinid

nsngdgusdsd

 ttigd

 pnen ditd

diidenendd

iiiugisud

 pnen ditd

sieiustgd

hdig,diptisd

iustgddiid

igsnsidietd

hdidsdieiiiiud

dd

ttdgd

yudsstgtietd

niuitiigd

sdsiieisditd iid

iptd  teiustd  ud

dgdiisd

 utgiinig.d

 uivdttdgd

gniip ud

ttdggd

11d. nusgtdsgd udiinid

dptd ssditd nuid nnd 100d igd iigisi uitid dgd nn  n g:d 50d )dptnstiied d gtgtgitsd siiitid ttdg,d 30d

ssditgd iigisi uitid dgd nn  n g:d 25d ssditgd nnsd iptd siiitidttdg,d 2d ssditgd nnsd idi ud ttdgg,d 2d

ssditgdnnsdstsnsig,ddiid1dssditdnnsdidgdgddggisitidindiptdgiuitii.)d

12d.Ltdsiiisddiiditdepiisdstgnusetgd

ct uistiditti nndgd)gtipnin nsu,dinddss ied  t)ds iu d 3dgiid ytsunuid )2017(.d nusdsd

yiiugisud dtepin nsu,d Odsid 1:d cd dnusdsd

Osniueiini.d nuidid iigtsgiiud nnd neitietd

diiddtepin nsu.d
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ydiidstntstietgd)gnusetg)d

d

[2d ]nddid spgtid nddi,d sit d 2ddid

ynpdgti,d diid ynpdgtid s id spgtid

3ddpttid )1995d (.d hnnid yiiugisud

dtepin nsud-dhuiidgtiid gd nnd hnnid

Ostgtsgdiinid diid Osnetggiisd-dseditgied

Li sdsud

-d

4-dnddidspgtid nddid diidydpgnuids id

spgtid3ddpttid )2003(.dsieue nstiiddnnd

hnnid Osnetggiis,d Odsid Pit,d seditgied

Li sdsu.d  ngsstptigigtd sssieu iusd d

Li sdsu,dssusiddddd 

dd 

d

ctenggtiitid gussnsiiisd  nndgd diid stntstietgd

(geitiiiniedrnusid g,dstsnsig...)d

dddd 

d3d .hnnid yiiugisitg:d huiidgtiid gd nnd

hnnid Osnetggiisd-ddptnstiied d Odsid

(2015d .) dgdgeug,d nusid,d hdeu iud nnd

sssieu iust 

d

s teisniiedstntstietg,d t giitgdd.dddddd

d

d
 

 

1 .Course Name 

Food analysis )theoretical and practical) 

2 .Course Code 

001240 

3 .Term/lear 

First/2024 

4 .Date this description was prepared 

2022 

5 .AvailaOle forms of attendance 

In person The theoretical part takes place in the halls of the College of 

Agriculture, Food Science Department, Section 3, and the practical part 

takes place in the laOoratories of the Food Science Department / Food 

Analysis LaOoratory. 

6 .Total study hours / Total numOer of units 

3 hours, 3.5 units 

7 .Name of the course coordinator ) if there is more than one, mention it.) 
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Name  :Dr. reina adhim KIssa zena.issa@uobasrah.edu.iq        

Name: Dr. Sherine Fadel AOOas             Email :dd

sheren.abbas@uobasrah.edu.iq dd

8 .Course OOjectives 

Course oOjectives 

 The importance of food analysis 

 Studying the components of food, 

including proteins, carOohydrates, 

fats, vitamins, and minerals  ,and 

methods of analysis and testing. 

 Methods of food detection, 

preservation  ,storage, and processing 
9 .Teaching and learning strategies 

gisditsud

This science is explained and related to many applied sciences 

such as chemistry, physics, Oiology, physiology, crops, 

horticulture, and economics. 

10 .Course Structure 

 

Week Hours 
Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 

mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:عيسى%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20%20zena.issa@uobasrah.edu.iq
mailto:sheren.abbas@uobasrah.edu.iq
mailto:sheren.abbas@uobasrah.edu.iq


56 

 

1 

2 

3 

4 

5 

6 

6 

7 

8 

9 

11 

12 

13 

14 

15 

 

3 

 

Explanation of 

unit 

requirements 

 

  

  

1-Preparation 

processes for 

food to Oe 

analyzed and an 

overview of 

Cordex and ISO 

terminology 

2- Spectral 

analysis 

3- Analysis in the 

field of 

ultraviolet 

radiation 

4- Infrared 

analysis using 

microwave and 

laser analysis 

5- First month 

exam 

6- Flame analysis 

and atomic 

aOsorption 

7- Fluorescence 

and 

phosphorylation 

8- Separation Oy 

chromatographic 

methods 

Practical course 

syllaOus: 

Practical Food 

Analysis 

1-Preparation of 

standard 

solutions 

2- Estimating 

humidity using 

different methods 

3- Estimating ash 

of all types 

In person 

at the 

Faculty of 

Agriculture 

halls, on 

display 

screens 

and the 

OlackOoard 

monthly 

exam 

And the 

jugs 

Reports 

from 

students 

 

 

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,d

guepddgdidi udsstsdsdiini,didi ud ttdgg,d uivvtgd ,gniip udttdgg,d siiitidttdgg,d

stsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
Food Analysis 1ook 
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ydiidstntstietgd)gnusetg)dTextOook for Food Analysis 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd(geitiiinied rnusid g,d

stsnsig)...d

Analysis of food components and 

testing methods 

s teisniiedstntstietg,d t giitgd
Fundamentals of food analysis and 

testing methods 

 

1 .Course Name  

Applications in human nutrition 

2 .Course Code 

001240 

3 .Term/lear 

First for the year 2023-2024 

4 .Date this description was prepared 

5/2/2024 

5 .AvailaOle forms of attendance 

My presence 

6 .Total study hours / Total numOer of units 

2 Theory + 3 Practical   5/3 Units 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

 dgtd:dOsnn.d s.ds ddd dsigd digdddsgdi d:alaa.niamah@uobasrah.edu.iq     

 s.ds idd2iudsddedgpigd,dsgdi d:alia.hashim@uobasrah.edu.iq 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 Identifying certain foods that are linked to 

diseases  

 identification on Diseases that It is related with 

food  

 study a joO system My food private For some 

People Those They suffer from illnesses like 

OOesity  

 use Nutrition natural in Treat some Diseases 

9 .Teaching and learning strategies 
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gisditsud
Receiving live lectures from the instructor 

Using modern learning methods 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

the first 

 
2  

amr suc un  tuseue  ccn

dine eue  Fnc dnuismF 

My 

presence 

Oral 

questions 

the 

second 

2   tuseue  n n sn deciiuean

rcuei uF 

My 

presence 

Surprise 

exam the 

third 

2  The relationship Oetween 

nutrition and high Olood 

pressure 

My 

presence 

Oral 

questions 
Fourth 2 

Explanation 

of unit 

requirements 

e minmcc tuseue  -

siccuidndeFicFiF 

My 

presence 

Oral 

questions Fifth 2 OOesity: Types and 

Nutritional Treatments 

My 

presence 

Oral 

questions Sixth 2 Protein deficiency diseases 

in nutrition 

My 

presence 

Surprise 

exam Seventh 2 First month exam My 

presence 

monthly exam 

Eighth 2 Nutrition at different 

stages of life 

 

yud

sstgtiet 

gniip ud

ttdg Ninth 2 Infant and toddler 

nutrition 

yud

sstgtiet 

gniip ud

ttdg tenth 2 Nutrition for school-aged 

children and adolescents 

yud

sstgtiet 

gniip ud

ttdg eleventh 
2 

 
Second month exam My 

presence 

Kozat 

Reports 

11 .Course Evaluation 

dptdssditdigdiigisi uitidnuidnnd100ddeensiiisdindiptdidgdgddggisitidindiptdgiuitii,dguepddgdidi ud

sstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistiditti nndgd)gtipnin nsu,dinddss ied  t)dFood and nutrition 

ydiidstntstietgd)gnusetg)d
Nutrition in Medical conditions  .

(1ook) 

Nutrition (Oook)  
ctenggtiitid gussnsiiisd  nndgd diid stntstietgd

(geitiiiniedrnusid g,dstsnsig)...d

Food, Nutrition, and Diet Therapy, 

8th ed. W. B. Saunders 

s teisniiedstntstietg,d t giitgdtherapeutic nutrition 

1 .Course Name : 
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Quality control 

2 .Course code : 

002240 

3 .Term/lear  :2023-2024 

Second semester 2022/2023 

4 .Date this description was prepared :  

2022 

5 .AvailaOle forms of attendance : 

My attendance in the halls of the College of Agriculture / Department of Food Science / 

Section 3 

6 .Total study hours / Total unit hours  :3  /1 

3 hours, units 3.5 

7 .Name of the course coordinator ) if there is more than one, mention it.) 

 dgt:dOsnn.d s.d idddhd tpds iu  dpd

 dgtd:dnpisttidhdit ds  dgdddsgdi : nsheren.abbas@uobasrah.edu.iq 

 

 dgt:dndsdpdedgptgdynuggd dd                                       dsara.musa@uobasrah.edu.iqdddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddddd 

8 .Course OOjectives 

 nusgtdn rteiigtgd

 dptd giuitiingd din  tistd nnd iptd

ssdeiied d ssiieis tgd nnd iptd  dgied

gu rteid nnd  ud iiud eniisn ,d iptd

ttitiidind piepdiptdgu rteidst ditgd

indidi ud intddiidpn dinditd d iipd

ii,d din  tistd nnd eptdiiisd

gtipnig,d iptd gngid enggnid

gigiddtgd iid iptd ssnetggd nnd

gt teiiisd sd d gditsid g,d diid

din  tistd nndpn d ind ssniuetd

ssniueigdipdidgttidssniueid ud iiud

gidiidsig. 

dd 

9 .Teaching and learning strategies 

gisditsud

The practical section of the Quality Control course aims to develop the studentas practical 

experience and connect it to other areas. 

 Along with the theoretical information the student possesses, and consolidating the 

theoretical foundations that the student receives . 

Practical experiences were selected that would Oenefit the student. 

 In cheating and methods of detecting it 

 

10 .Course Structure 

 

Week Hours 

Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 
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15 2 

Knowledge and 

understanding, 

Orainstorming and 

mental skills, 

professional and 

scientific skills, 

and general skills 

  
Quality, quality 

standards, and 

quality marks 
-Measurement 

and 

measurements 
Defects, defect 

assessment, and 

sources of 

pollution 
Chemical and 

microOial food 

poisoning from 

food additives 
pollutants 

Water 
Inspection 

Canned food 

inspection 
  

 

LaOoratory 

experiments and 

screen presentations 

for lectures 

Assessment during 

practical laOoratory 

experiments, 

evaluation of the 

studentas 

professional 

competence during 

written exams, 

reports, and 

quizzes. 
12 3 

Knowledge and 

understanding, 

Orainstorming and 

mental skills ,

professional and 

scientific skills and 

skills 

3..1  Knowledge 

and 

understanding, 

Orainstorming 

and mental skills, 

professional and 

scientific skills, 

and general skills

   
Quality, quality 

standards, and 

quality marks 
-Measurement 

and 

measurements 
Defects ,defect 

assessment, and 

sources of 

pollution 
Chemical and 

microOial food 

poisoning from 

food additives 
pollutants 

Water 
Inspection 

Canned food 

inspection 
Drinking water 

quality tests 
Quality control of 

fats and oils 
tea adulteration 

First month exam 
Measuring the 

viscosity of liquids 
Signs of 

corruption and 

spoilage of juices 
Flavor ) and taste 

and smell) 
Fish quality tests 

11 .Course Evaluation 

dptd ssditd igd iigisi uitid nuid nnd 100d deensiiisd ind iptd idgdgd dggisitid ind iptd giuitiid ,guepd dgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistiditti nndgd)gtipnin nsu,dinddss ied  t)dhuiidgtiid gdnnd ud iiud niisn   
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ydiidstntstietgd)gnusetg)d
yso FosFreem yeb Fso haraoaF ey  aagAFT 

aeMFbegd

 
ctenggtiitid gussnsiiisd  nndgd diid stntstietgd

(geitiiiniedrnusid g,dstsnsig)...d
eenaanca0 mltrgrgrnegiam0 ric0 riia0

rinegeC0naa0aiecgegia 

s teisniiedstntstietg,d t giitgd
Food Quality Control and Food Safety 

1ook 

 

1 .Course Name  

Life Technology/1 Theory 

2 .Course Code 

001240 

3 .Term/lear     

First semester / 2023 - 2024 

4 .Date this description was prepared     

28/2/2024 

5 .AvailaOle forms of attendance    

My presence 

6 .Total numOer of study hours  

2 Theory / 3 Practical NumOer of Units )Total )3 

7 .Name of the course coordinator ) if there is more than one, mention it.)   

 dgtd:dProf. Dr. Sarmad Ghazi Mohammed ddEmail: 

sarmad.mohammed@uobasrah.edu.iq      d
8 .Course OOjectives 

 nusgtdn rteiigtgd

1d- The use of living organisms or their products in developing or 

improving the production of food, medicines, therapeutic 

nutrition and food crops. 

- 2- The use of genetic engineering and heredity and their 

applications in the production of genetically modified foods 

and genetically modified organisms that are involved in the 

production of foods with health, nutritional and economic 

Oenefits 

3- Disposing of waste and producing useful, environmentally 

friendly materials ,including enzymes, organic and fatty acids, 

sugars, antiOiotics, etc. 

9 .Teaching and learning strategies 

gisditsud
Receiving live lectures from the instructor using modern teaching 

aids 

mailto:sarmad.mohammed@uobasrah.edu.iq
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10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic name Learning 

method 

Evaluation 

Method 

the first 

 
2  

srcun h tn Fr tcdn o   n

ci tunceninuiar  c th 

 

My 

presence 

Oral 

questions 

the 

second 

2 

 

ycFean Faei aiFn  nn

ie uiar  c thn c dn euFn

isc ariF 

My 

presence 
Surprise 

exam 

the 

third 

2 

 
a us dtaue  n u n

ye uiar  c th 

My 

presence 
Oral 

questions 

Fourth 

2 

 a dtFuseccnie uiar  c th 

My 

presence 
Oral 

questions 

Fifth 

2 

 
iciauseaccnmetscue   

 

My 

presence 
Oral 

questions 

Sixth 

2 

 
Discussion of previous 

lectures 

My 

presence 
Surprise 

exam 

Seventh 

2 

 First month exam 
My 

presence 

monthly 

exam 

11 .Course Evaluation 

dptdssditd igdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d

Fayez Aziz Al-Ani, 1iotechnology, 1993  

ydiidstntstietgd)gnusetg)d1asil Kamel Dalali, Selected Topics in 

1iotechnology, 1993 
ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d

D.R.R. C.DUBEY ,Textbook Of 

Biotechnology, 2007 
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s teisniiedstntstietg,d t giitgd
-https://www.labster.com/course

packages/biotechnology  

 

 

1 .Course Name  

Life Technology/2 Theory 

2 .Course Code 

002240 

3 .Term/lear     

Second semester / 2023 - 2024 

4 .Date this description was prepared     

28/2/2024 

5 .AvailaOle forms of attendance    

My presence 

6 .Total numOer of study hours  

2 Theory / 3 Practical NumOer of Units )Total )3 

7 .Name of the course coordinator ) if there is more than one, mention it.)   

 dgtd:dProf. Dr. Sarmad Ghazi Al-Shawi dsgdi : 
sarmad.mohammed@uobasrah.edu.iq     d

8 .Course OOjectives 

 nusgtdn rteiigtgd

1d- The use of living organisms or their products in developing or 

improving the production of food, medicines, therapeutic 

nutrition and food crops. 

- 2- The use of genetic engineering and heredity and their 

applications in the production of genetically modified foods 

and genetically modified organisms that are involved in the 

production of foods with health, nutritional and economic 

Oenefits 

3- Disposing of waste and producing useful, environmentally 

friendly materials, including enzymes, organic and fatty acids, 

sugars, antiOiotics, etc. 

9 .Teaching and learning strategies 

gisditsud
Receiving live lectures from the instructor using modern teaching 

aids 

10 .Course Structure 

https://www.labster.com/course-packages/biotechnology
https://www.labster.com/course-packages/biotechnology
mailto:sarmad.mohammed@uobasrah.edu.iq
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Week Hours 
Required 

learning 

outcomes 

Unit or topic name 
Learning 

method 

Evaluation 

Method 

the first 

 
2  

a us dtaue  nu nrsineciF 
 

My 

presence 

Oral 

questions 

the 

second 

2 

 ghriFn nnrsineciF 

My 

presence Surprise 

exam 

the 

third 

2 

 
grin arce n sicaue  n  nn urin

r chmiscFini ehmi 

My 

presence Oral 

questions 

Fourth 

2 

 ds ie ueaFnc dnuriesnuhriF 

My 

presence Oral 

questions 

Fifth 

2 

 
Standards for proOiotics and 

their uses 

My 

presence Oral 

questions 

Sixth 

2 

 Fe tci-aiccnrs uie  

My 

presence Surprise 

exam 

Seventh 

2 

 First month exam 
My 

presence 

monthly 

exam 

11 .Course Evaluation 

dptdssditd igdiigisi uitidnuidnnd100ddeensiiisd ind iptd idgdgddggisitid ind iptd giuitii,d guepddgd

idi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,dtie.d

12 .Learning and teaching resources 

ct uistid itti nndgd )gtipnin nsu,d ind

dss ied  t)d
Fayez Aziz Al-Ani, 1iotechnology, 1993  

ydiidstntstietgd)gnusetg)d
1asil Kamel Dalali, Selected Topics in 

1iotechnology, 1993 

ctenggtiitid gussnsiiisd  nndgd diid

stntstietgd)geitiiiniedrnusid g,dstsnsig)...d
D.R.R. C.DUBEY ,Textbook Of 

Biotechnology, 2007 

s teisniiedstntstietg,d t giitgd
-https://www.labster.com/course

packages/biotechnology 

https://www.labster.com/course-packages/biotechnology
https://www.labster.com/course-packages/biotechnology
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Course description template 

1 .Course Name       

Dairy products theory 

2. Course Code 

002240 

3 .Term/lear   

Chapter Two 2023 -2024 

4 .Date this description was prepared    

15/2/2024 

5 .AvailaOle forms of attendance   

hall 

6 .Total numOer of study hours / Total numOer of units    

2 hours for 14 weeks, 4 units 

7 .Name of the course coordinator )if there is more than one, mention it)    

 dgtd:dDr. Najla Hussein SaOr dddsgdi :  Najla.saper @ 
@uobasrah.edu.iq 

dddddddddddddDr. Raghad Rahim 8 .Course OOjectives   :n

 

 nusgtdn rteiigtgd

   disFuc de tn urin arimeaccn
a mr Feue  n nnmecon. 

  n Futdhn  nn urin scsecue  n e n mecon
a mr Feue  n. 

 s cc  e tna ssiaun c dn Faei uenean
miur dFn e n sceFe tn dceshn acuucin

c dni Ftse tn riccurhn a  deue  Fn
e nmeconrs dtaue  . 

 Understanding the Oasics of 

manufacturing different dairy 

products 

 A detailed study on cheese production 

and the factors affecting production 

and production quality. 

 Understanding and studying the 

methods of making different types of 

cheese 

 neutdhn nncddeuesiFne ne dtFushnnnnnnnnnnnn 

 

 

9 .Teaching and learning strategies 
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gisditsud

The dairy products course is one of the important courses in the Food Science 

Department, as it guides students on the most important principles of dairy, 

explaining the chemical composition of dairy products to help them understand the 

Oenefits of these products to humans and the environment, how to avoid the risks of 

spoilage, and the areas in which these products can Oe used. 

 

10 .Course Structure 

 

Week Hours Required 

learning 

outcomes 

Unit or topic 

name 

Learning 

method 

Evaluation 

Method 

1 2 

Knowledge and 

understanding, 

Orainstorming and 

mental skills, 

professional and 

scientific skills, and 

general skills 

dcuinc dn

dine eue  n

ariiFinnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnnn

 

PowerPoint 

presentation 

on screen 

Daily 

questions , 

discussions, 

and quizzes 

2 2 

Knowledge and 

understanding, 

Orainstorming and 

mental skills, 

professional and 

scientific skills, and 

general skills 

FuirFne dtFushn

ariiFinesCChC 

accFFeneacue  n

 

PowerPoint _ 

3 2 _ 

meconc dn reFn

siccue  Frerna n

mc tncautse tn

ariiFinn

 

PowerPoint _ 

4 2 __ 

i Funemr suc un

scau sFn

a ncti ueccngrin

 urisne n

e dtFushnc dn

atcceuhnariiFinn

 

PowerPoint _ 

5 2 _ 

iecont Fteucicin
n snariiFin

mcoe tn
 

PowerPoint _ 

6 2 _ 

The components 

of milk and their 

relationship to 

cheese making 
 

PowerPoint _ 

7 2 _ 
Methods of 

making cheese 
PowerPoint _ 

8 2 _ 

Materials and 

raw materials 

added in cheese 

making 

PowerPoint _ 

9 2 _ seoCh p  o CepCh PowerPoint _ 
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10 2 _ 
 dhuch p  ci a 

gdiuam 
PowerPoint _ 

1 1 2  
 gCoh ua gdiuam 

a e csCChC 
  

12 2 - 
esCChC  uoCauam 

daa cppiuam 
- - 

11 .Course Evaluation 

dptd ssditd igd iigisi uitid nuid nnd 100d deensiiisd ind iptd idgdgd dggisitid ind iptd

giuitii,dguepddgdidi udsstsdsdiini,didi u,dnsd ,dgniip u,d siiitidttdgg,dstsnsig,d

tie.d
12 .Learning and teaching resources 

ct uistiditti nndgd)gtipnin nsu,d

inddss ied  t)d
 sooho aMm tobeoMFom eaAbT  bemaaeeM h 

eb. AeiA irmog-neaagor aMm oAam 
nesaeom mogAe ydiidstntstietgd(gnusetg)ddairy chemistry and technology  

ctenggtiitid gussnsiiisd  nndgd

diidstntstietgd)geitiiiniedrnusid g,d

stsnsig)...d

Principles of dairy chemistry 

s teisniiedstntstietg,d t giitgdResearch on dairy products 

  

 

 

 

 

 

d

d

d
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