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Module Aims, Learning Outcomes and Indicative Contents
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). To assist the learner to develop the language, literacy and numeracy
skills related to English as a Foreign Language through the medium of
the module themes and content.

Y. To enable the learner to communicate effectively and appropriately in

Module Objectives real life situation.

Al pall 3okl ilaa] Y. To facilitate the learner to read, interpret and comprehend a variety of
materials using a range of media.

¢. To develop interest in and appreciation of English language and
grammar.

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

1. Torevise and reinforce structure already learnt.

Learners will be able to:

). Display awareness of some of the key features of the society and
culture of the target country, to include greetings and other courtesies,
food and drink, and the infrastructure of daily life.

Y. Use routine vocabulary, to include social and/or work-related terms
and topics.

Y. Use the conventions of grammar and syntax to construct simple
sentences and conversations.

Module Learnin . . .
8 ¢, Exchange information in a range of personal, social and/or work

Outcomes related contexts, to include names, addresses, numbers, aspects of
their background, immediate environment, and in matters of

Bolel) @laill ilory5ee immediate need.
syl °©. Sustain conversations with others, to include greeting, taking leave

and repairing a breakdown in communication by signaling non-
understanding or asking for repetition, and making enquiries.

1. Read everyday information and instructions, to include signs, notices,
advertisements, articles, brochures, a telephone directory, a menu,
operating instructions for a ticket vending machine, a public
telephone, fax machines, websites, email, mobile communications.

V. Write short, relatively simple pieces of text that are relevant to
personal, social and/or work-related needs.

This section provides suggestions for programme content but is not
intended to be prescriptive. The programme module can be delivered
Indicative through classroom based learning activities, group discussions, one-to-

Contents one tutorials, field trips, case studies, role play and other suitable

2oLyl Slgiomall activities, as appropriate.

i * In this programme module the teacher/tutor will ensure that the
learner pays particular attention to the conventions of grammar and
syntax to construct simple sentences and conversations when




In

communicating in the English language.

During delivery of this programme module the tutor should explore
with learners the different styles of speaking and writing (formal,
informal and slang) and when they are most appropriately used.
Learners should be facilitated to use various reading strategies
depending on which is most suitable for their task e.g. scanning,
skimming and reading for detail.

In as far as possible throughout this programme module the leaner
should be exposed to the different dialects/accents they may
encounter in different situation.

Section ) : Society and Culture

this section, whenever possible, the learner should be given the
opportunity to compare his/her society and culture with that in the
target language. This will both aid understanding and reinforce
learning.

The learner should be enabled to explore the key features of English and

culture as indicated below:

» Greetings and Courtesies
Examples:
= Initiate and respond to a wide variety of greetings and courtesies
(formal, informal and slang) to include colloquialisms, common to
the area and country.
= List situations where an apology is required and identify and use
methods of making an apology appropriate to the given situations.
= Explore small talk, discuss when small talk is acceptable, what
subjects are appropriate for small talk, how to initiate small talk
and how to understand when someone doesn’t want to engage in
small talk.
= Compare all of the above with norms in learners home country,
identify similarities and differences.
» Repairing a breakdown in communication
Examples:
= Explore the different ways to seek clarification in a variety of
situations
* (formal, informal and slang).
» Asking for clarification indicating words not understood in the
exchange of
* information.
» Explore how to detail why something wasn’t understood e.g. too
much
» background noise, bad phone line or unknown word or phrase.
> Vocabulary related to food and drink




Examples:

Explore the foodstuffs most commonly used in English e.g. types of
meat, cuts of meat, vegetables, dairy products and drinks. Contrast
these with the most common foodstuffs from the learners home
country. Do we use different foodstuffs, words, measurements etc.
Can foodstuffs commonly used in the learners home country be
found in other countries?

Explore with learners the particular foods/drink associated with
holidays in e.g. Eid Al Adha, Easter, Christmas etc. What are the
similarities/differences with the learners home country.

Explore some common food allergies, food intolerances and dietary
choices e.g. nut allergy, dairy intolerance and vegetarianism.

Section Y: Everyday Communication

The learner should be enabled to gain competence in communicating in

personal and social situations, to include:

> Shopping (role plays or field trips)

Examples:

Ask and pay for items. Enquire if they are in stock, when they will be
back in stock, can they be preordered etc.

Ask about size, quantity, quantity expressions (countable &
uncountable nouns), colour and price.

Say something is unsuitable [too big/small/expensive (comparative
& superlative)].

Make a complaint about something purchased both orally and in
writing.

Give reasons for complaint, explore remedies, negotiate and

accept/decline solution.

» Facilitate the learner to order from a menu (role plays or field

trips).

Language of requests (can/could)

Ask about ingredients e.g. to cover specific dietary requirements, is
this dish suitable for vegetarians? Does this dish contain nuts?

Ask about portion size, ask for smaller portions of dishes.

Ask for dishes from the menu to be amended to suits your tastes,

needs, could I have the roast dinner without the carrots, is it possible




to get no onions but extra chips etc.
= Return unsuitable dishes explaining why they are being returned,
over cooked, too cold, not as ordered etc.
» Facilitate the learner to exchange personal and social information
both written and orally.
Examples:
= Information about themselves and their families, to include their
backgrounds and future plans (allows development of past, present
and future and familiarises the learner with using a variety of tenses
in one piece)
= Length of time (been/for/since/present perfect).
= Likes and dislikes (ed/ing adjectives, like + gerunds), facilitate the
learner to express opinions and give reasons for these opinions.
= Describe their home and local area.
» Listen and extract information from short informal audio pieces
Examples:
» Radio extracts, conversations, role plays, TV programmes.
> Read and extract information from a range of signs notices and
maps.
Examples:
= Information notices - notices of redirection, public health notices,
public information notices, street map of towns, road maps.
> Follow instructions on a range of automated machines
Examples:
= Ticket vending machine, supermarket self-service, ATMs and
information points.
> Explore mobile phone communication.
Example:

= Abbreviations used in text talk (hr/grA etc.)




» Read and extract information from a telephone directory
Examples:
* Find address, phone number, service list, catchment area and

opening hours for a range of companies/services.

Section Y: Formal and work related communication

The learner should be enabled to gain competence in communicating in
formal and work related situations to include:
» Understand and use common workplace vocabulary for example
the main roles/departments in an organization
» Fill in a variety of forms that are both familiar and unfamiliar to
the learner.
Examples:
= Job application, motor taxation form, census form, driving license
application, passport form, medical card form.
» Carry out a variety of role plays in formal situations.
Examples:
= Making an enquiry in a government office, basic job interview,
opening an account in a bank.
> Read a selection of formal documents using various reading
strategies to extract information.
Examples:
= Letters from statutory bodies, bank correspondence, legal
correspondence, tenancy letters.
» Write a selection of formal letters, both in reply to correspondence
received and correspondence initiated by the learner.
Examples:
= Letter to a statutory body (e.g. health board, Department of Social

Protection), job related task, complaint, CV, cover letter for job




Learning and Teaching Strategies
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Strategies

Focus on academic language, literacy and vocabulary.

Link background knowledge and culture to learning.

Increase comprehensible input and language output.

Promote classroom interaction..

Stimulate higher-order thinking skills and use of learning

strategies.

application.

Student Workload (SWL)
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Module Evaluation

Weight Relevant Learning
Time/Number Week Due
(Marks) Outcome
Quizzes Y Yo/ (V) oand - LO #), #Y, #0 and #V
Formative
Assighments Y Yo/ (V) Yand \Y LO #Y, #Y and #1
assessment
Report \ V-7 (V) VY LO #¢, #1 and #V
Summative Midterm Exam Yhr V-7 (V) \ LO #) - #o
assessment Final Exam Yhr 0.7 (0-) V1 All
Ve A (V.-
Total assessment
Marks)

Delivery Plan (Weekly Syllabus)

Sl (£ 50l Zlgiall
Material Covered

Week ! Greetings and Farewells.

Week Y Your World/ Countries and Nationalities.

Week Y All about you/ Jobs/ Personal Information and Social Expressions.
Week ¢ Family and Friends/ Adjective+ Nouns

Week 0 The Way | live/ Languages and Nationalities/ Numbers and Prices.
Week 1 Every day/ The Present Time/ Days of the Week.

Week v My Faviourites/ Food / Drinks/ Sports/ Pronouns. ...

Week A Where | live/ Rooms and Furniture/ Directions and Prepositions.
Week 4 Times past/ Past tense/ Saying Years/ Irregular Verbs....

Week ) - We had a great time/ Questions and Negatives.

Week ) | can do that/ Requests and Offers/ Adverbs.

Week Y Please and thank you/ Some and any/ Like and | would like.

Week \Y | \yeather and Forecast.

Week ¢ Here and now/ Present continuous and Present simple.
Week )0 It's time to go/ Future plans/ Revision.




Learning and Teaching Resources
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Text

Available in the Library?

John and Liz Soarse, New Headway Plus: Beginner.

Required Texts Oxford: Oxford University Press, Y- \¢. Yes
John and Liz Soarse, New Headway Plus: Intermediate.
Recommended Texts Oxford: Oxford University Press, Y- .. No

Websites https://learnenglish.britishcouncil.org/
Grading Scheme
Sloydl Jalades
Group Grade BERt:i] Mar;s Definition
(]
A - . .
el Q. -\.. Outstanding Performance
Excellent
B - Very .
Good o du> A -AQ Above average with some errors
Zl:g(l:‘e:s C - Good RVES V. -VQ Sound work with notable errors
(0--1-4) D -
Satisfactor Jawgie 1.-14 Fair but with major shortcomings
y
E -
. 6. 09 - N
Sufficient Jgutn Work meets minimum criteria
Fail Group EX — Fail (ddlaall 18) el (£0-£9) More work required but credit
(-—9) awarded
F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy
NOT to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be
the automatic rounding outlined above.
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Module Title Arabic language - ;\,,ufi\ PRI Module Delivery
Module Type Theory
ULecture
Module Code X Lab
ECTS Credits - Tutor.lal
X Practical
SWL (hr/sem) 1 Seminar
Module Level \ Semester of Delivery \
Administering Department L3l g o)) Ana aud College LY asle 4408
Module Leader pblS 2235 e a0 e-mail marwa@fosci.uogasim.edu.iq
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Module Leader’s Acad. Title debua (e Module Leader’s Qualification g
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Module Tutor e-mail
Peer Reviewer Name e-mail
Scientific Committee Approval YRR Version Number v

Date

Relation with other Modules
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Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents
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Module Evaluation

A Hal) Balal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes Y Yo% (Vo) oand - All
Formative Laay clhalis Y V-7 (V) All
assessment

Report \ V0% (10) VY All
Summative Midterm Exam Yhr V-7 (V) v All
assessment Final Exam Yhr 0.7 (0-) 1 All
Total assessment Ve Z (V- - Marks)

Delivery Plan (Weekly Syllabus)
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Material Covered
Week ) ol ¢ Jadl) ¢ anll DSl QL
Week Y Lo il g Al Qe clde
Week ¥ il
Week ¢ LI [N | [ DEN
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Week V Jedll Jladyy
Week A gy el Gl 3 Al Uadl) (axd (g sl (o sacal)
Week 4 3 el AUS 2 ) 68
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Learning and Teaching Resources
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Text Available in the Library?
. A I e o Joh > ol (ol ole il s 5 2250
Required Texts . . . Yes
ud‘)‘)“—uuc ARKE c@‘)}ﬂ\j)ﬂuﬂ
Recommended o N ) i
Qg cé\.\,)A;l\ 4..4.@45\ J\A c@;\‘)ﬂ s 2 cu.u.a.\;..d\ ):\aj MM\AJ\ MJ)AJ\ Yes
Texts i ]
‘(,Y o \/ ‘uhtd_
.eY~~v_\.L| 43.&33)\) ‘.L\)s.d\a&nma ca_u)aj\u\‘f&l..ﬂ\ Yes
https://www.almrsal.com/post/AVEAAA
Websites https://kenoozarabia.com/Y - Ya/\Y/Y./
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Okl L T Outstanding Performance
s G B - Very Good [RENRTEN A - AQ Above average with some errors
(:cce\ss )roup C - Good RYES V.-VvAa Sound work with notable errors
D - Satisfactory Lo gl 1.-714 Fair but with major shortcomings
E - Sufficient Jsa 0.-019 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall a8) il | (£0-£9) More work required but credit awarded
(- —¢9) F - Fail ol (--¢¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢£.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.
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Module Information
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Module Title Principles of Food processing Module Delivery
Module Type Core X Theory
X Lecture
Module Code QFHN X Lab
ECTS Credits o.vY [ Tutorial
U Practical
SWL (hr/sem) AR O Seminar

Module Level

Semester of Delivery

Food health and

Administering Department nutrition College Food Science

Module Leader Muna Najm Khalaf e-mail munanajmkhalaf@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification Ph.D.

Module Tutor Non e-mail E-mail

Peer Reviewer Name e-mail E-mail

Scientific Committee Approval YUY Y Version Number

Date

Relation with other Modules
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Prerequisite module None

Semester

Co-requisites module None

Semester




Module Aims, Learning Outcomes and Indicative Contents
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V. Anintroductory introduction to food industries and food technology and The
most important areas of food technology also the Types of food industries in
Iraq.

Module Objectives A. To understand Traditional and modern techniques in food processing ans Stages
of food processing.

4. To understand Methods of food processing and meal preparation.

\ .. This is the basic subject for Safety in food processing and Food packaging
concept.

\\. To understands the Changes that occurred on food components in food
processing.

dulyud) Baledl Colual

V. To know Food science definition and the historical development of food

processing.
Y. To determine the most important areas of food technology and food
handling.
Y. To develop un understands the most important Types of food industries in
Module Learning Iraq.
Outcomes ¢, Tounderstands Traditional techniques in food processing.

To under stands Modern technologies in food processing.

) To understands the different Stages of food processing including handling
solal f“l"'ﬂ‘ Oy and post-harvest operations.

Ay I V. To understand the intermediate product and ready to eat products.

A.  To know the deferent Methods of food processing and meal preparation

4. To understand what happens in food components during food processing.
\ .. To understand the purpose and principles of food packaging.

\\. To develops un understanding about Safety in food processing

\Y. To understands the economics purpose of food processing

—~1 O

Food science definition, historical development of food processing, the most
important areas of food technology and food handling.the most important Types of
food industries in Iraq. [0 hrs]

Indicative Contents Traditional techniques in food processing, Modern technologies in food processing,

. the different Stages of food processing including handling and post-harvest
sl Gbgiseall

PO = operations. [V0 hrs]
the intermediate product and ready to eat products. the deferent Methods of food

processing and meal preparation. [0 hrs]

the deferent changes in food components during food processing, the purpose and




principles of food packaging. [\ - hrs]

Safety in food processing, the economics purpose of food processing, Economic
feasibility study. [\ - hrs]

An introductory lecture on laboratory instructions, Food processing laboratory
equipment,Prepare standard solutions, Measure the concentration of solutions. [0
hrs]

Methods of preparing food raw materials for manufacturing operations, Method of
manufacture and preparation of fast food, Laboratory application of the packaging
process. [0 hrs]

sauce industries, Juice industry, Dairy industry, Food industries and their products.
[Vo hrs]

Learning and Teaching Strategies

odally edasll ol il

Strategies

The main strategy that will be adopted in delivering Principles of Food processing
module is to encourage students’ participation in the exercises, while at the same
time refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
e gual 10 J O guwmea LIl (qulyldl Jomxl

Structured SWL (h/sem) Voo Structured SWL (h/w) .
Bl s el elaziall guhll Jass) et gl LIl eliiall gl Josnl

Unstructured SWL (h/sem) . Unstructured SWL (h/w) .
diadl I3l LIl elaziadl p golyldl Josd! be gl Ilall platiall p& (guhld] ol

Total SWL (h/sem) -

Jeadl] I Clall S gwhyll Jazxdl

Module Evaluation
duwly ! 3ol ol




Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y VeZ (V) oand - LO #), #Y and #) -, #\)
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All
Report \ VeZ (V) VY LO #0, #A and #) -
Summative Midterm Exam Yhr VeZ (V) v LO #)\ - #V
assessment Final Exam Yhr 0.7 (o) \1 All
Total assessment Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Week \ | 236V La o iS55 4003 cileluall ale e 4y 20 dadia
Week ¥ | 23 Y1 Lia ol 535 lae aa)

Week ¥ | Gl yall 353 s gl 513 clelinall 61 g3

Week ¢ Sl il dalal) eubl)

Week © ) giaill A 2aal) )

Week 1 | Js¥! e all I3l miaill Jal 5

Week V Mid-term Exam + Unit-Step Forcing, Forced Response, the RLC Circuit
Week A | S &l 380 sl Jal ye

Week 4 Gl el g Sl il (3

Week ) - | Al piaill vie Gaad Al @l padl)

Week V) | LYl Calas g 2ad 5

Week \Y | 429 asiat b 4l

Week 'Y | Al aiail) cibalat)

Week V¢ | Preparatory week before the final Exam




Delivery Plan (Weekly Lab. Syllabus)

Weeks Material Covered

Week ) ‘)AS;AS\ C'.!\Jl.ﬁz‘)‘ e 473573‘)’:7 B‘)a.alAA

Week Y ‘;\J’.“ @Amﬂ\ PYCoY B)@_;\

Week Y Al Jallsal) jucass

Week ¢ bl 38 53 ald

Week 0 | aieaill cililead 4303300 LAY Slael (3 )k

Week 1 aa..ua.d\:%..m}l\ J\Ac\j@imﬂ\lﬁg)k

Week V| Lise Caliill g 2l dlee Gk

Week A el laiay)

Week 4 GleSill § Aluladl dclin

Week )\ - Glaliall Cilelia

Week ) slbaall delua

Week ¥ | Lalatdic g 4alaadl cleluall

Learning and Teaching Resources
w)..xﬂb PJ;:JUJW

Text

Available in the Library?

Food processing part V&Y by Dr. Ali Mohammed Hussain.

Required Texts Ministry of Higher Education and Scientific Research - yes

University of Mosul — Y4AQ

Encyclopedia of food processing part \ by Dr. sad Ahmed sad
Recommended

and Mahmood Ali Ahmed. Ministry of agriculture-university No
Texts of Cairo- Y-\
Websites

Grading Scheme
Olydl Jalaseo
Group Grade BERt:i] Marks % Definition

Success Group

A — Excellent el Q. -).. Outstanding Performance




(0--V-) B - Very Good (SERVES Ae-AQ Above average with some errors

C - Good BVES V.-VvAa Sound work with notable errors

D - Satisfactory bugio 1.-14 Fair but with major shortcomings

E — Sufficient Jgsdo 0.-09 Work meets minimum criteria
Fail Group FX - Fail (A leadl W8) Csly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail sl (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.

MODULE DESCRIPTION FORM

Mb.ﬁ‘ B.DLQJ\ &..52403 C.b}w

Module Information

eyl 3Ll ilo glae

Module Title doi€alf dslindat g o geidad) Cluwl) | Module Delivery
Module Type X Theory

X Lecture
Module Code X Lab
ECTS Credits 1 Tutor.lal

L1 Practical
SWL (hr/sem) [ Seminar
Module Level \ Semester of Delivery \

Administering Department Type Dept. Code College Type College Code

Module Leader Name e-mail E-mail

Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name Name e-mail E-mail




SDc;::tific Garmlnleies ARl AVERVARRAY Version Number ).
Relation with other Modules
LSJ:;)’\ duwolyddl 5l gl & A8l
Prerequisite module None Semester
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents
LolinYl Sbgisally @laidl 55 g dawlyd] Bolall Colual

Module Objectives
Aoyl BaLadl CBlun

dannss Jlwe 3 deldivin] Bubiy @ geldd Lwlad] Sloglaally delgall CIUall Casyas N Y
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Wl pt s ol a3lgSe plasitly G gueloddl jlez ao Jolatdl duaS Ol aula )0

Olglas dSlgeg L)ghaiy dudus il dmolyyg dilizelag gl 83g2] dmlia) CIlall s N1
Lz gl Sl Al panll

S99l 9 JuSYI 9 3)991 Jio 8y gg-dinl) AuiSall el pluseinl daS CJUall oudal VY

Module
Outcomes

Learning
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ExcelY- ). Jgldzl maliyng cPowerPointY - \ -

Indicative Contents
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Learning and Teaching Strategies

‘o:glaﬂb p.la;d\ Ol Al
ASE S yen Ldlaiall dgdlasall Cylaxilly ALY apolsally Sl ddlall o35 @
=l
s 1 dpele dsits pidlge Atdlia) Lgzmyls 9l Ol splall IS detlis Sl psSS  @
Strategies =il Sl
(13La), g0, S 13Le) Jte o]y onadl U G pSatdl Al (o de gozma dulball oo )l @
Bodoee auolgel
,51333.)_)3)[.&33 dow Olrlg ddlall clac) @

Student Workload (SWL)
Lc}!.w\ Vo O gneo Jlal g?”‘)JJ‘ Jed

Structured SWL (h/sem) 4 Structured SWL (h/w) v
o)) I Clal) @laziall golyd] Jazell e grel ) laziall gyl Jass!
Unstructured SWL (h/sem) 2 Unstructured SWL (h/w) .
Juadll I CIlal) elatiall & (bl Joodd! Lo gl (Uall @latindl p& geyldl ol




Total SWL (h/sem)
Jeadl! I35 el 81 gyl Jaonll

Module Evaluation

sl )] B3 ot

Relevant Learning
Time/Number | Weight (Marks) Week Due
Outcome
Quizzes Y V-4 (V) oand - LO#), #Y and #) -, #\)
Formative Assignments Y V-4 (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-4 (V) Continuous | All
Report \ V-4 ()) VY LO #0, #A and #) -
Summative Midterm Exam Yhr V-4 ()) \% LO #) - #V
assessment Final Exam Yhr 0-7(0-) V1 All
Total assessment Voo Z (V- Marks)
Delivery Plan (Weekly Syllabus)
Material Covered
k_')ﬁ.wl}.” Qlljin ¢ gl gywl.x!\ Qlijin R tIVESN| 4:—\5513 dailbas Ld=iyg k_.)j,wl}t” Pogia ! gﬁ.wl:d\ O lbewleol
Week )
@laadaiy dwgulod| Ol Al e 8 paisee A ¢ daliswall lgelgily Lolall
Bylal Gyl oy Wlaladl JI Jguogll ¢ Jlad JSli Jlgidl plas pluseiwl ¢ doddo  jgog)l Jasadl! plas bl
Week Y
M\ 3.>3J 4;,1&0.]\ G.b.w ubjgn ¢ oo UK.&J Oludxally ilalel!
ime] dole Zmlas ¢ laudaid! ¢ milasdl d>g) ¢ wlaeadl 9 Glakadl Byl Jgdogll Juaadl! plas bl
Week ¥ | ©
M\ Il e L} daud! Slawll jaz #dbol @lad 9 jgugll
91 29y o Jads sldad 9 813lee ¢ Sildiiwall (3 Guadilly LUSII ¢ 3)9¢)) Jg> dadiia & 3)9¢) - uudoVl iliudas
Week ¢ : "’ i
Week 0 5 5l oy 31 590y 91 IEET 9 Hguo 58 slgun Ao (§ Adliseall poliadl zhol 1 39901 - g oliedas
Week 1 dlpYly il wldlaie LS&O Jolazdl gl doidI gaudilly Joldadl 1 2)99)1 - Lud gl oldsdas
Week V | ©laeuds Josg @ble JBol e a3k Loy wlauasdl go Joladl ¢ JuSYI Jg> doddor JuSYI - ud gl lidas




Aalizee Wlelyzlg

Week A dalisee Wlslyrlg Olinds Josg Olile Jol oo p3b Loy Olaasdl e Joladl 1 JuSYI - Guad g oliedas

Week 4 da5ladly Al Jlglly eudlaal! pluseiwl lldl e ldoadl t JuSYI - Gund gVl liedas
Week )\ - Aldl Ollalasall plusul g zhol @yl 1 JuSYI - ud gl Oliadas
Week ) Ll daliseoll nolally Hguall Zhaly poguaidl Gawds ¢ Gabadll Jg> doddo @ Ciogr)gdll - Luad el liedas
Week \Y dasasny Adanl O8> pe Jolie oadds oy elidl 1 Ciigyygdl - udedl Oliudas
Week \Y Wyl ¢ YN Ciyas ¢ O] g3l ¢ Laaslgd ¢ Lg3lgSe ¢ ASadl Cyal 1 Y
Week )¢ oyblse (1o LB gll B,k 9 iV WS ¢ iYL JuaiVl Gyl 9 lojlians ¢ AV WY 4S539, 1 A
Week o dolrwdl gl ¢ oY pe ‘da:dl ¢ sl 3501 edid g ASIVI Byl ¢ Jladdl @iya.ﬂl ¢ @3.&*)\ aszdl T ea Y
Week )1 Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

riseall (£ 9] zlgial!

Material Covered

Week ) Jos S hardware gl sl (e 5yl

¢ fume S lidaxally lalall 8yl 3oy e lakall I Jguogll ¢ Jlad S o Jblgil allas alasuil

Week Y Sl ) el s 555
Week Y ilaa)l d>g) Lyaddl ¢ Olulxall 9 Oolalall 8ylal Gudo & jgingll Juaad! pllas bl
Week ¢ ol of 03y o Jadi sluad 9 BI3xe ¢ coluiiusdl (§ Gaudidly BUSI &y25 1 3)99)1 - Luds) bl
3 b 9 g0y 91 JELAT 9l 9o i slgun diliun (§ ddlisnall soliall z1ysl Guadast 39931 - (uadgl olidas

Week 0 Lois
Week 1 d8LpYly Bl wldlaie S ae Jgliad! (gl 4o gaudddly Jglazdl gaudal @ 3y99)) - Lurd gVl Coldudas
Olelyly Olicuds Jusy WU Jal e p3b Loy wlaivadl g Juoladl gadal 1 JouSYI - (uad ol oolidas

Week Vv i
Olelyly Olicnds Juey WUl JBol oo p3b Loy Olaivadl g Joladl gadal 1 JouSYI - (uad ol coliudas

Week A s
Week 4 da5ladly dsy)l Jlglly e laall plusiwl ULl Ao Oldaadl gudad 1 JuSYI - Lund gVl oolaudas
Week )\ - Aldl wlalasial) plusvnl gadal @ JuSYI - Guad gV olidas
Week )\ LAl daliseall obially jguall Zhaly poguaill B Gudad § Clogygdl - (udadl Oliulas




Week )Y Loty Aanl O8> pe Jolie ol (oye elidl | Caigyygd! - pudedl wliudas
Week Y e Sy dlayy dasybo 9 gogadly Hilg ! Jie 8l Bl (Ao Byl 1 5 Y
Week )¢ CIAYN OS¢ iYL Juasl @b g Olojbiws C3yaill 1 Y
Week )0 oyble (ye LB G, 9 oY sl @b Gadas 1 Y

Learning and Teaching Resources

w).\ﬁ\g ‘ol’JJ\_).)L,a.A

Text Available in the Library?
Required Texts €9V 9 Y9 el duSall dlaudas 9 O guoledl lbewlanl o
Recommended
Step by step series : windows \ - , Microsoft office Y-\ - »
Texts
Websites https://edu.gcfglobal.org
Grading Scheme
oyl Jakaseo
Group Grade »adl | Marks % | Definition
A - Excellent B17- 71 I I I Outstanding Performance
B - Very Good e da | A - A9 Above average with some errors
(S;J.Ctie\s:s .C)iroup C - Good dus | Ve - VA Sound work with notable errors
D - Satisfactory bwgin | 1. -9 Fair but with major shortcomings
E - Sufficient Jgade | 0+ - 09 Work meets minimum criteria
Fail Group FX - Fail (A laadl W8) Cly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail Gy | (--8¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.

MODULE DESCRIPTION FORM
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Module Information
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Module Title

Microbiology

Module Delivery

Module Type

Core

Theory

Module Code

O Lecture

ECTS Credits

Lab

SWL (hr/sem)

Tutorial

[ Practical

[ Sseminar

Module Level

UGx)) )

Semester of Delivery

Administering Department Type Dept. Code College College of Food Sciences

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval RV R eerithars [ yer -

Date

Relation with other Modules

G AV Al Hall 3 sall e ADlal)

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents

al Y1 il sinall 5 aladill il 5 A Hall Balall Calaal




Module Objectives

Jou) Al sald) alaal

). Demonstrate an understanding of the structural similarities and differences among
microbes and the unique structure/function relationships of prokaryotic cells.

Y. Comprehend the fundamentals of dairy microbiology.

Y. Appreciate the diversity of dairy microorganisms and microbial communities in
milk and milk products and recognize how microorganisms solve the fundamental
problems their environments present.

£, Recognize how the underlying principles of epidemiology of disease and
pathogenicity of in milk and milk products.

Module Learning
Outcomes

Jau yall salall aladll s jaa

Important: Write at least 1 Learning Outcomes, better to be equal to the number of
study weeks.

VY. Recognize microbial types and their shapes.
V£, List the various terms associated with microbial structure and functions.
Ve, Summarize how microbial growth stages

V1. Discuss various genetic materials in microbial cells and molecular information
flow

VV. Recognize microbial symbiosis with humans

YA, Describe different types viral and bacterial diseases such vectorborne,
foodborne, waterborne and soilborne.

V4. Identify structure of viruses, fungi, parasites and algal cells
Y +. Differentiate different types of microbial cells
Y. Describe the importance of person to person viral and bacterial diseases

YY. Recognize how the underlying principles of epidemiology of disease and
pathogenicity of specific microbes affect human health.

YY. Demonstrate aseptic technique and perform routine culture handling tasks
safely and effectively




Indicative content includes the following.

Part A: An introduction to the world of dairy microbiology with explanation of

microbial roles in raw milk and other milk products. The growth of microbes in dairy

products and their reproduction are another aspect, which aims to be covered ['®
hrs]

Indicative Contents
Al Y il siaall

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [) *hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [)* hrs]

Learning and Teaching Strategies

aalail] 5 alal) Cilia il iad

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time
Strategies refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

Juadll J3A Qltall alaiiall ol jall Jasl) Le gaud lUall pliiall ol Al Jeall




Unstructured SWL (h/sem)

Joadll Y2 Ll liiial) e gasd jal) Jaal

Unstructured SWL (h/w)

e sand Cllall aliiall e ol Hall Jaal)

Total SWL (h/sem)

Juadll P&l IS s pal) Jaal

Module Evaluation

Al o)l s
. . Relevant Learning
Time/Number | Weight (Marks) Week Due
A Outcome
s
Quizzes Y Vel (V) ©and ). LO#), #Y and #) +
. i Y AR Y VY v #t THY
Formative Assignments (V) and LO #Y, #¢ and #1, #
EEEESEI Projects / Lab. ) Vel (V) Continuous | All
Report ) Vel (V) ‘Y LO #o, #A and #) +
H . y . - V
Summative Midterm Exam Yhr Ve (V) v LO#) -#
assessment kool Exam Yhr oi 7 (o) " All

Total assessment

Yoo/ (Ve » Marks)

Delivery Plan (Weekly Syllabus)

@il e sl Flgial

Week Material Covered

Week ) Introduction to the microbial world
Week Y Microbial Cell Structure and Function
Week ¥ Microbial Metabolism

Week ¢ Microbial Growth




Week ©

Microbial genetics

Week Molecular Information Flow and Protein Processing
Week VY Mid-term Exam
Week A Microbial Symbioses with Humans
Week Virology
Person to Person Bacterial and Viral Diseases
Week )+
Week V) Vectorborne and Soilborne Bacterial and Viral Disease
Week ' ¥ Waterborne and Foodborne Bacterial and Viral Diseases
Week 'Y Introduction to mycology
Week ) ¢ Introduction to Parasitology
Week Y© Introduction to algology
Week )1 Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

Rl e ) Zleiall

Week Material Covered

Week ) Lab : General instructions about safety in Lab

Week Y Lab Y: Equipment and tools used in microbiology lab
Week ¥ Lab Y: Microscope parts and their usage

Week ¢ Lab ¢: bacterial cells components, shapes and types
Week ° Lab ©: Cultural media types

Week Lab 1: Gram stain: Positive and Negative bacterial cells
Week V Mid-term exam

Week A Lab V: Disinfection and Sterilization techniques




Week 4 Lab 9: dilution types and usages

Week ) * Lab ) +: Biochemical tests and its usage in bacterial identification

Week ) Lab Y): Bacterial isolates storage: short, medium and long storage techniques

Week) Y Lab YY: Fungal cells structure and morphology
Week 'Y Lab Y: Parasite cells structures and morphology
Week ) ¢ Lab ) ¢: algal cells structure and morphology
Week )° Lab Y°: Microbial cells genetic materials studies

Learning and Teaching Resources

u.;i)ﬁﬂ\j (Ja_d\ J.JL;.A.A

Text Available in the Library?

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P, &
. Mejia R(Eds.), (Y + Y3). Jawetz, Melnick, & Adelberg's Medical
Required Texts ) ) ) Yes
Microbiology, T/e. McGraw Hill.

https://accesspharmacy.mhmedical.com/content.aspx?bookid
=Y1Y4&sectionid=Y ) YVIAVYY¢

WILLEY, J. M., SHERWOOD, L. M., WOOLVERTON, C. J., &

Recommended . . .
. PRESCOTT, L. M. (Y + YY). Prescott's principles of microbiology. No
exts
New York, McGraw-Hill.
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
Group Grade sl Marks % Definition
Success Group | A - Excellent Jkal AR Outstanding Performance

(0+-V++) B - Very Good fax s Av - A8 Above average with some errors




C - Good RVEN Ye-VA Sound work with notable errors

D - Satisfactory L sl 1274 Fair but with major shortcomings

E - Sufficient Jssa o. - 09 Work meets minimum criteria
Fail Group FX - Fail [CENIEP{RR:) RUT (¢0-€9) More work required but credit awarded
(+-£9) F - Fail Cl (+-£%) Considerable amount of work required

Note: Marks Decimal places above or below *.° will be rounded to the higher or lower full mark (for example a
mark of ©£.° will be rounded to 2, whereas a mark of ©¢.¢ will be rounded to ©£. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.

MODULE DESCRIPTION FORM

2\:\“\‘)31\ salall hJuAJ CJ}AJ

Module Information

:\.:\u\)ﬂ\ salall &_IIA)SM

Module Title Mathematics Module Delivery
Module Type B X Theory
Module Code QFHN L] Lecture
ECTS Credits ° ClLab
X Tutorial
SWL (hr/sem) AR O Practical
L] Seminar

Module Level uGgx\ Y Semester of Delivery )




Food health and

Administering Department nutrition College Food Science

Module Leader | Ahmed Abdulla Auda e-mail ahmed.abdulla@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lec. Module Leader’s Qualification MS.C.
Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name Bashair saleh mehdi e-mail bashaerbayee@fosci.uogasim.edu.iq
Scientific Committee Approval IR R, eegittars [ by )

Date

Relation with other Modules

G AV Al Hal 3 sall e ADlal)

Prerequisite module None

Semester

Co-requisites module None

Semester

Module Aims, Learning Outcomes and Indicative Contents

Aal Y1 il sinall 5 aladll il 5 Al Hall Balall Calaal

Module Objectives

Jau) Al salal) Calaal

YA, Be able to apply problem-solving and logical skills
V4. Have a deeper understanding of mathematical theory.

Y «. Have a solid knowledge of elementary statistics




YY. Mathematics provides an effective way of building mental discipline and
encourages logical reasoning

YY. organize, represent, analyse, interpret data and make conclusions and
predictions from its results

Y¢. Understand the fundamental concepts of functions and their graphical
representations.

Yo, Solve linear, quadratic, and rational inequalities and represent them on a
number line.

Y1. Comprehend the concept of limits and evaluate limits algebraically.

YV. Apply the power rule, constant rule, product rule, and quotient rule to
differentiate various functions.

YA, Utilize the chain rule to differentiate composite functions.

Module Learning
Outcomes Y4. Differentiate trigonometric, exponential, and logarithmic functions.

Y+, Apply derivatives to solve real-world problems related to rates of change and

optimization.

o) Hall salall aladll s A

Y. Demonstrate proficiency in indefinite integration, including substitution,
parts, and trigonometric substitutions.

YY. Understand the concept of definite integrals and their applications in
calculating area and solving practical problems.

Y'¥. Solve differential equations, specifically first-order equations using
separation of variables.

Y'¢. Demonstrate an understanding of multivariable calculus concepts (optional).

Indicative content includes the following.

Indicative Contents Part A
ALY i Introduction to Functions,Inequalities,Limits,Derivatives (Part V),Derivatives (Part
Y),Applications of Derivatives,Fundamentals. [V? hrs]

Part B




Indefinite Integrals,Practice problems and exercises,Definite Integrals (Part
V),Definite Integrals (Part Y),Applications of Integration,Differential
Equations,Multivariable Calculus (Optional) [YA hrs].

Learning and Teaching Strategies

alell 5 el Cila sl i

This module provides a comprehensive introduction to fundamental concepts in
mathematics and calculus. It covers topics such as functions, inequalities, limits,
Strategies derivatives, and integrals. The module aims to develop students' mathematical skills
and problem-solving abilities in various fields of study. Emphasis is placed on
understanding the theoretical concepts and applying them to real-world scenarios.
The module also includes regular quizzes, mid-term exams, and a final exam to assess
students' progress and understanding of the material.

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)
il IO allall aliiall oasl 5ol Jaal) ” Lo saul Calldall akiiall sl yal) Jaall '
Unstructured SWL (h/sem) Unstructured SWL (h/w)

°
daail) oA Ul alatiall jee ol ) Jaal) " e sand llall alatiall e ol Hall Jaal) T

Total SWL (h/sem)

Joadll P&l IS s pal) Jaall




Module Evaluation

:\:u.u\‘)ﬂ\ salall ?’HSS

Relevant Learning

Time/Number | Weight (Marks) Week Due
As Outcome
i Yo ., Yo ') Vo - H9

Formative Quizzes Y Z(Y+) ¢ and LO#)-#¢ and #o- #
RO Assignments Y YT (YY) ¢and A LO #)- #Yand #¢- #Y

i Y \RVALME AR 2%
Summative Midterm Exam hr (V) ¢ LO#) -#
assessment  "rijal Exam Yhr ou7 (o) " All

Total assessment

Yoo/ (Ve r Marks)

Delivery Plan (Weekly Syllabus)

il e sl zlgial

Week Material Covered

Week ) Introduction to Functions
Week Y Inequalities

Week ¥ Limits

Week ¢ Derivatives (Part )

Week © Derivatives (Part Y)

Week Applications of Derivatives
Week VY Mid-Term Exam




Week A Indefinite Integrals

Week 4 Practice problems and exercises

Week ) * Definite Integrals (Part V)

Week ) Definite Integrals (Part Y)

Week )Y Applications of Integration

Week Y Differential Equations

Week ) ¢ Multivariable Calculus (Optional)

Week )° Preparatory week before the final Exam

Week 1 Final exam

Delivery Plan (Weekly Lab. Syllabus)

idll ‘;n:).}uY\ ELG_'LA\

Week

Learning and Teaching Resources

u.u.)).lﬂ\} (‘L‘l“ ).JLAA

Text Available in the Library?

An Introduction to Higher Mathematics, Patrick Kee,fY Y
Required Texts No
AN INTRODUCTION TO MATHEMATICS, A. N.

WHITEHEAD, Y+ Y+

Recommended COMMON CORE STATE STANDARDS for MATHEMATICS, N
o
Texts William Schmidt,Y « YA
Websites https://www.mrbartonmaths.com/resources/keystageY/the-maths-ebook.pdf

Grading Scheme




Group Grade previi Marks % | Definition

A - Excellent Skl Qe Outstanding Performance

B - Very Good [RENREEN Av - AR Above average with some errors
Success Group

C- Good RTEN Ve-va Sound work with notable errors

vV

( ) D - Satisfactory dassia 1.4 Fair but with major shortcomings

E - Sufficient J s o - 01 Work meets minimum criteria
Fail Group FX - Fail (Aallaall 28) ol (¢0-¢9) More work required but credit awarded
(+-%9) F - Fail cl (+-£%) Considerable amount of work required

Note: Marks Decimal places above or below *.° will be rounded to the higher or lower full mark (for example a
mark of ©£.2 will be rounded to ©¢, whereas a mark of ©£.¢ will be rounded to ¢£. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




Ministry of Higher Education and
Scientific Research - Iraq
Al-Qasim Green University
College of Food Science

MODULE DESCRIPTOR FORM

Module Information
Z\Tp.u\JJS\ R\ A| U"_iujlu

Module Title ANALYTICAL CHEMISTRY Module Delivery
Module Type CORE Theory j
Lecture
Module Code QFHN Lab v
ECTS Credits | 5 Tutorial v/
Practical
SWL (hr/sem) | 125 Seminar /
Module Level ) Semester of Delivery 1
Administering Department FOOd. health and College | Food science
nutrition
Rana khadim Ridha
Module Leader e-mail Ranakhadim@fosci.uoqasim.edu.iq
Hadeer haydeer

Module Leader’s

Module Leader’s Acad. Title Lec e e Ms,c
Qualification

Module Tutor e-mail

Peer Reviewer Name e-mail

Review Committee Approval 3/06/2023 Version Number

1.0




Relation With Other Modules
6 DAY Agul Hall o) gall ae A8Dlall

Prerequisite module

No

Semester

Co-requisites module

No

Semester

Module Aims, Learning Outcomes and Indicative Contents
4L YY) il sinall g alail) il g Al jall salall Calaa]

Module Aims
Jau) Al ol Calaaf

The student learns about the importance of analytical chemistry and its
types.

The student learns the methods of finding concentrations of chemicals
and the types of chemical titration.

The student learns the basic principles of quantitative and qualitative
analysis methods in analytical chemistry.

Module Learning
Outcomes

ol pall Balall aladl) s 3

To explain the fundamentals of analytical chemistry and the steps of a
characteristic analysis, moreover, expresses the role of analytical
chemistry in science.

To Compare qualitative and quantitative analyses through, a- Expresses
the gquantitative analysis methods, b- Expresses the qualitative analysis
methods, and c- Evaluate the analytical data in terms of statistics.

To defines acids and base with their theories and explain their
behaviours, though, study their properties such as ionic equilibrium and
buffers solutions.

To explain the volumetric analysis of the solutions and Express about
the gravimetric calculations.

Express the titrimetric analysis methods, moreover, Expresses the terms
such as standard solution, titration, back titration, equivalence point, end
point, primary and secondary standard.




Indicative Contents
Aala Y el sisl)

Indicative content includes the following:

\-

analytical chemistry: Science seeks ever-improved means of
measuring the chemical composition of natural and artificial
materials by using techniques to identify the substances that may be
present in a material and to determine the exact amounts of the
identified substance.

expression of concentration : The concentration of a solution is a
measure of the amount of solute that has been dissolved in a given
amount of solvent or solution. A concentrated solution is one that
has a relatively large amount of dissolved solute.

Volumetric analysis is a quantitative analytical method which is
used widely. As the name suggests, this method involves the
measurement of the volume of a solution whose concentration is
known and applied to determine the attention of the analyte.
neutralization titrations: depend on a chemical reaction of the
analyte with a standard reagent. There are several different types.
Precipitation titrations :is an chemical reaction occurring in aqueous
solutions where two ionic bonds combine forming up insoluble salts.
Complexmetric Titration : is a form of volumetric analysis in which
the formation of a colored complex is used to indicate the end point of a
titration. are particularly useful for the determination of a mixture of
different metal ions in solution.

Oxidation-reduction, titrations: s a laboratory method of determining
the concentration of a given analyte by causing a redox reaction between
the titrant and the analyte.

Gravimetric analysis :GravimetricTechnique or analytical method in
which the material to be converted Estimate the components of the
model with pure formats in the form of a known element or compound
Substance.

Learning and Teaching Strategies

pdatl] g aladll Cilias) il

Strategies

\-
Y-
Y-
¢-
o
1-
Y-

Lectures

Discussion

Brainstorming Problem solving

Practical presentations& Simulation Method
Lab works( Practical in computer Lab
Projects Self-learning

Cooperative Learning.




Student Workload (SWL)

Gl il 5l Jaal

Structured SWL (h/sem) 63 Structured SWL (h/w)

Geaill A allall lsiiall ) yall Jaal Lo paned Ul aliiall d 5l Jasll
Unstructured SWL (h/sem) 62 Unstructured SWL (h/w)

Juaill A Ul adsiiall e sl 52l Jaall Lo pandf Ll ainall e d ) Jasll
Total SWL (h/sem) 125

Juaill s Ul SN ol 5l Jeal

Module Evaluation

Al Balall st
. Relevant
Time/Nu Weight (Marks) Week Due Learning
mber
Outcome
Quizzes 5 5 2,4,5,79,12 1,2,4 and 5.
Seminar 2 5 3and 11 2and 5
:::;rsl:::;it :;Slgnments/l 2 5 6and 9 3and 4
Projects / Lab. 2 5 11 and 15 6
Reports/lab 6 5 2,3,6,7,11,12 1-5
Discussion 3 5 3,8and 13 1-5
Summative | Midterm Exam 1 20 8 1,2 and 3
assessment | Final Exam 1 50 15 1-5
Total assessment 100

Delivery Plan (Weekly Syllabus)

@bl o sl Zleiall

Material Covered
Week 1 Analytical chemistry classification, steps of chemical analysis.
Week 2 | Methods of expression of concentration, Examples and solution of the concentration.
Week3 | geminar
Week 4 | yolumetric analysis, Clarification of the general principles of volumetric analysis.
Week 5 | peutralization titrations of simple system, acid-base,
Week6 Report about subjects of week Y, ¥, ¢, and °.
Week 7 Precipitations titration




Week 8

Midterm exam

Week 9 Complex-ion Formation titration. Oxidation- reduction titrations
Week 10 | Oxidation- reduction titrations .
Week 11 | seminar
Week 12 | Introduction to Weight Quantitative Analysis with Explanation of Methods of Weight
Analysis. Detailed explanation of the weight analysis steps.
Week 13 | gtep Weight Factor, General Rules Finding Weight Factor .
Week 14 Report about subjects of week 9, 10, 12, and 13.
Week 15 | Final exam
Delivery Plan (Weekly Lab. Syllabus)
aidall ‘;.c},u.nY\ GL@.&A\
Material Covered
Laboratory safety and Acquaintance with glassware and apparatus in the analytical
Week 1
chemistry laboratory
Week 2 | Ex\: How to prepare solid and liquid solutions.
Week 3 | Discussion for the reports of experiment
Week 4 | EXY: Estimate NaOH and NaYCOY in combination.
Ex3:HCI acid titrations
Week 5
Determination of ions Chloride
Assingnments
Week 6
Week 7 | Ex4: Determination of ions Chloride
Week 8 | Discussion for the reports of experiment 3 and 4
Week 9 Ex5: Determination of ions calcium
Week 10 | Ex":Determination of water hardness
Week 11 | Project
Week 12 | Ex7: Determination calcium carbonate in soil
Week 13 | Discussion for the reports of experiment 6 and 7




Week14

Tutorial (review)

Week 15 | Projects
Learning and Teaching Resources
U‘“:.’Jﬂ\} ('J:u!\ JJLAA
Text Available in the
Library?
7th Edition of Analytical Chemistry
Required Texts Fundamentals of Analytical Chemistry
1 Principles and Practice of Analytical Chemistry
Recommended . .
Texts Modern Analytical Chemistry.
Websites https://en.wikipedia.org/wiki/Analytical_chemistry
APPENDIX:
GRADING SCHEME
Group Grade | _waail) Marks (%0) Definition
A - Excellent B\ AR Outstanding Performance
B - Very Good [SENKYEN Av - A4 Above average with some errors
Succe(is.(?r‘cit{g C - Good B> Ye-VAa Sound work with notable errors
D - Satisfactory das gia -4 Fair but with major shortcomings
E - Sufficient Jsa 0. - 01 Work meets minimum criteria
Fail Group FX—Fail | L& Jséa (£0-£9) More work required but credit awarded
(+-£9) F — Fail il (+-¢¢) | Considerable amount of work required
Note:

NB Decimal places above or below +.° will be rounded to the higher or lower full mark (for example a mark of
o¢ o will be rounded to ©°, whereas a mark of ©¢.¢ will be rounded to ¢£. The University has a policy NOT to
condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the automatic

rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»‘)&3\ salall —a g CJ)AJ

Module Information
4:\.“:\_)35\ 3alall &LLQ)L_A

Module Title b slaa) Module Delivery
Module Type Theory
X Lecture

Module Code QFHN Lab
J— L] Tutorial

redits ] Practical
SWL (hr/sem) B [J Seminar
Module Level Y Semester of Delivery Y

eldal! doeo

Administering Department 2\3.15&1!3 College 2\.;3&.\1\ 3‘939
Module Leader | Jug 3o dol e-mail ahmeddhahir@fosci.uogasim.edu.iq
Module Leader’s Acad. Title STEEN Module Leader’s Qualification BYVENDY
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval

Date

Version Number

Relation with other Modules

DAY L) ) 3 sall ae 28D

Prerequisite module

L 4

A g

Semester




Co-requisites module

REN 33\1 Semester

Module Aims, Learning Outcomes and Indicative Contents

40La YY) il sinall g aleil) il g Al Hall salall Calaal

Module Objectives
Al 5oLl Calaal

Ledalat g clibad) (a0 9 pad Cua G diluaa) alall) Gaudat S Gulldal) aglasi -
dualdl) duilaay) (uliall g i) GuulBa g 438 sal) Ao 33N Gl Al o g
Clial) ¢y Jals M) g datalial) g5 jatecall cilay §gill

Uiay Laldd) clilbdl ¢y 4o panal Alaal) Julail) o clal) 5 jlga dpadi- ¥
) bl Gl aand (53a Ui g Adldal) Ailanl) (uldl) (§ sk Leadicia La
L Lad Bl W) (s g Lgii

- 4 slhaal) ) jlgeall g 48 jrally calldal) 5 55 (5 gl slaa) Jlaa A -Y

Module Learning
Outcomes

Jand Hall 3alall alasl) s j3a

ad pal) Calaay) i

sl slan) ale il e calldall Ca ey o -V

sl slaayl ale bl agh s hais e a8 QL o) &G of - Y

LAY 5 uliall aal 48 j2e -V

dlas ! dlenl) Lpaal agh -of

el alall A jleadl CalaaYl - o

t)..bj.al\:\.u\JJB)\.@_‘q_M._\

&F}Ahubj\uhw\cnaﬁ)@—\'u

Sl T8 Jea — T

dﬂhﬁﬂ«._mw\ww\‘)gﬁ\};)\.@ .

Indicative Contents
Lala Y il gisal)

Cllal) e 8 dasiivial) ullul) g slaay) alad dpulul) asaliall 4

Al (unliall (any cilua @k ) Ral) G2 ey clinll divagily | g 2 9




Bovcudl o) 591 g piie 3y LS 2l 2 39 a0 e 531 pulln Jin
das)) ) yital) G Gasalill g ioaUS o A8 (ulAl CgludS eV g

ALl ) S aal) (any Aallaa o 3 0l alldal) Gilaus) g dgiea gl) ) piciall g

bl g dda gl unlBall ) Tatius ale qgluly ddaal) agiba 8

Learning and Teaching Strategies

alal) 5 el Cilia i

Strategies

4ilaay) 4thll &) jlga ad

Lo 4 Lol e Lllal) gand

Al A Ade ) callul) aladial

Student Workload (SWL)

Structured SWL (h/sem) - Structured SWL (h/w) ¢
Jadl) I3 IR plaiall 5l Jaal L pad QLRI Bl ol 5ol Jaal

Unstructured SWL (h/sem) or Unstructured SWL (h/w) ‘o
daaill A Cllall abitiall e ol yall Jaall L soad all Alstiall ye sl jall Jaal '

Total SWL (h/sem) A
Jeadll P llall K il el Jead)
Module Evaluation
:\:\M\Jﬂ\ 3alal) (;:\.153
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes ¢ VeZ (V) VY NE L Lo#), #Yand #) -, #))
Formative
Assignments Y Y-Z (V) Aand Yo LO #Y, #¢ and #1, #V
assessment

Projects / Lab.




Report \ V- (V) VY LO #o, #A and #) -
Summative Midterm Exam
assessment Final Exam Yhr 0.7 (o) \1 All
Total assessment Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall

Material Covered

week' | slaayl draal [ dale aualiaf slaadld Jida
Week Y | adullg aaliaall

weekr | i Wda g A ) SEl) g
weeke | (1) 43S all ds 3l Gunlia

weeko [ (Y)) 4y 38 4al) de 3N (uilia

week1 | (V) il Culia

weekv | (¥) <iddl) (unlia

weekr | J9¥) gl cladial

Weeka | ( Cram) Jlaai¥) g Jald N (unlia
week ). | (Gt ) plaai g Jals Y GulBa
Week V) | S & e LA




Week \ Y J‘-.\E‘Z
Week v | _Lddlt
Week ¢ | JLUAlf
Week o | (AUl gddl Glatal
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Letpfeati g ol
Material Covered
Week) | Aaddiceal) Auilaayl jga iy asdliall aa) (2 &
weeky | Adal) z) Adul 4dsd Les gadas
Week v | Ll Lguda o 9 4 ) SA) a3 8l) (8 Gy el Ja
week ¢ | ( (obmund) Jac gll 5 Jasu gl1) 43S yall e 33 (unilia cilBdad
Weeko | (yssall beond) o sl 5 zea el sbaad) Jans gl) ) &3S all de il uylie Cliyla
Week 1 (\)m:..n GelBa Cplad Ja
weekv | (Y) Al (8 o slad Ja
WeekA ¥ el il
Weekd | ( Cyon ) 1Yl g BLIY) Guial Las 3ok
Week) - ( Olasmams ) SlaadY) g Ll Y (aildal ‘_,J.as: Caakal
Week\ ) S gy A Gkl da
Week\ Y JGaY u-"“‘" k7
Week )Y

SR as Gkt




Week) ¢ J‘éﬁy ! hc Mf

Weekie | I e &l ¢ladal

Learning and Teaching Resources
U‘“:.’Jﬂ\} ('J:uj\ JJLAA

Available in the
Text
Library?

Aoll gl aetl Y00 d e sge B s slam Yl o3Le
Required Texts BIENA R RN e éu, dYuly Loyl claY) (ool Yes

N

Recommended
Texts
Websites
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent Dbl .-, Outstanding Performance
B - Very Good [RENRTEN A - AQ Above average with some errors
(S:.C(ie\s?.(;roup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory L sia 1.-74 Fair but with major shortcomings
E - Sufficient J e 0.-019 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) caid | (£0-£9) More work required but credit awarded
(- —¢9) F - Fail el (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM
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Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title :L:,..\’.S gy Module Delivery
Module Type Core [ Theory
Module Cod FHNYY -8 bd Lecture
odule Code X Lab
ECTS Credits 1 X Tutorial
U Practical
SWL (hr/sem) Voo ] Seminar
Module Level \ Semester of Delivery Y
Administering Department FHN College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uogasim.edu.iq
Peer Reviewer Name Name e-mail E-mail

ientifi mmi Approval
Scientific Committee Approva a/-/Y-YY Version Number

Date

Relation with other Modules

6 DAY Agul yall o) gall xe A8DMall

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

40L5 yY) by sinall g alacil) il g Agul )l Bakall Calaad

Module Objectives
Jaud Al salal) Calaal

o) S i il 5 g o138 (BB Al o

a8 83 g sall pealiall 5 oLl (30 55 i) avead (5 sall S 1 Bl yee 0
At 5 Aot H AR Hualiall 4 003l 5 (o sl spndll 5511 48 j2e @

Sl i 213 (55T 3 3 Sl 5 abiaia¥ ]y gl iiles Al 3 @
i 3 5is AUl ilne 4 ea @

Lodlatiad A s B3 &y Tl B

Module Learning
Outcomes

A, Balall alesl) s jia

Ol ansad Lagliad) 30 5 anliad) o132 dan 48 yaa

i) 8 Akl Adlhe dlile aaal -

AL (al e VL e 5 Ailaall jualiall aaf 48 ja -

A8 sl (g sl e sl 3oy -

O siall e1aadl Claial go 48 pra-

AL 38l Al clalay) aaad e 3l

A8l A Y g ABUA 3l gl 43R0 yealiall cpu 31 s A8 yra —

Indicative Contents
Lald Y il giaal)

O il ge e 1o i) 10 Ll Cuad Ll Al el g ) 53 ) 138 ey
AL, AR ealiall e el GUSe | A @3 4l clalliadl Al ly 4
cabiaia¥l s aagll Gl GVl aua Jal Ao sl gl Lol 55 Al sl 53 Ciiaual
=iy 3l pal ety Wlslih agall uaill  auad) Jals dpiaedl jualiall g clipdiall 50
[TV JPWENR EN KR PRI S

Learning and Teaching Strategies

pdail) g aladll Cilias) il

Strategies

ARl adail s e Aaleiall 3 el il Adlall 2y 3303 jualaal) (Wl 44,k

O 4335 aa) (5 siall o (g ki JS0 43 jae Caci Lo Gkl

D) 5 G gad) Saef o jad Ailaie paelae ) Al aandi A (e slal) aladl) Tane e slaie -
4 sl

e g sl Dl ey Sy 13l Jie il jualaall ol Ol e dSlall ALGY) (e A sana 75k
L BdAaa

s (3 b 4810 ) i alla il 5 Ul ellac -




Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

Jeaill & llall pliiall ol 5l Jesd) Lo pausf Ul aliiall d 5al) Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Sl JMA Callall Bt e pad Jal) Jasll Lo s Ul a5l Jasl
Total SWL (h/sem)

Juaill A Ul SN ol ) Jaal

Module Evaluation
:\.:u.nbﬂ\ 3alall ?5\"5"

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y Y-/ (V) land VY All
Formative Assignments Y V-2 (V) Yand \\ All
assessment Projects / Lab. \ V-7 (V) Continuous | All
Report \ V-7 (V) VY All
Summative Midterm Exam Yhr Y-/ (V) 0 All
assessment Final Exam Yhr 0-/(0-) V1 All
Total assessment V.- Z (Y- Marks)
Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall
Material Covered
Week \ Aladl 3 (g 53l muza il glall Al 233l ale A8dle + Adadl) Wle (e Aadia
Week ¥ A01aad) LYY 4 o g Sl A o sauadl) 5 4 gaad) il ol Lgdiial 0l Ham 5o S iy et ) Gl o 5 )\
(L sliae s Lail sit
Week ¢ 4 pand) caills I Aaall (alea) 40y saall doa o sl o 4 gaad) Cailda sl lgdiia 4+ saall Ciy yai ) o saall
¢l yall Galaal + J g il SI Chlay g yatead) + diaall aleaSU daa ol ol g
Week © Midterm Exam




Week 1

it 5 all Ao o gl 5 A gaad) il ol lgdioal + ApiaaV) (alaa¥) 5 i 5 ol

Week v <l g yall 43013810 dauall
Week A & Sl lee aidatip avall & S O ) silltelall daa ol gandl) g 4 ) Cailla gl anial) A clall o 55 +elall
PUVEN{ gt g DN 5 B\ P W RN (PR RAPWEN|
Week 4 & madl Alee 4adll A aagll dlae oldal) J gl Alee alaiigpaliaiol] 5 aagdl e daiis) abiaic¥] 5 aagll
(O paa+lisi g pll acad+Cl jua g0 SN aaat 3aaal)
S Cabaial el g ) Gabiaialcl ju s KU GalaialtGabaiol) h + gabaie¥) (e 4edia ) abaicy)
O ladl) 3yl ( lisalidl] Gaboaial 4+ 31 Gabiaialt slal) Gabiaial +5 sal)
Cilinaligl) 4 el ilinalidl) Cilalaainnd 5 a3 55 A ol salle 238V 3 Clinalidll o) 55 + lisalil
Week ) 8 Ll Y JSUiet o jabias +laliia¥) +oaiill (al je )+l Cailh 5 +aailiad) A Gpelis oaall 4513
(ks
JSUiat o y3las +lalia )+ aiill al je )+l Caills  +ppalidll Jiiat s (aliaial +daailad) D Gl
Week ) Y +oadil) Gl je ) doaliall caills g +paaliill Jid y (abiatiel +aailiad) E el + (J5l8 A Ll AV
caills g paliadl) Jiad g pabiaial +aaaibad) K aelisd +(J 5l A Jal 3Y) JSUet o jalas +laliay)
(d}l& ‘f L\)EY\ dSLuA+ nJALAA +Q\AL\.\A‘2“ +ua$.\“ u.a\_).c\ +u.ml.\:\sﬂ
Week \T il e ol (el 5 pavaldl 34534 5 dabiaialtaailad +C (malid (o aads) elally 011 Cliaaliagl)
(DJJLAAA+ Q\AL\.\AY\ +4uad)
+BY (2alis +(o_dbact Slalial) +auali al jol+ppaliall Cailda s +B ) (alid)B (ali de gana
+uals (b e +alidll Caills g +B7 (el (o jdbast lalia¥) 4aiali (il je l+ (il Caills gpaiailad
Week ¢ (oslant cilaliiay)
(3_oban +alial) +aadi (yal jol4adilia ) (o alill+
Week Vo 4.).73:.&]\ ).u..aL\:J\
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
idall e ) mleiall
Material Covered
Week LS 5 Lgdlas 5 Ledy yati 48U
Week Y A0)aal) calaiiall Aell Ol jeaall i8S J e Jilsa
Week ¢ Qg yad) AL 8
Week © :&3_5).443\ aakl u.ul.ég
Week 1 ol Gl jle (uldy Aalal) 3 jeal!
Week V ol Gl jle (uldy Aalal) 3 jeal!
Week A | sacldl) Jiaill 28l
Week 4 elaall  Saaliall J=sl)




Week ). | Sl Laladll 48

Week V) | a8l 40 cilalia V) cbdal

Week VY | 48Ul 40K cilalia V) cbudal J e Jilow

Week 'Y | a8l 4K cilalia V) cbdal J e Jlo

Week V¢ | dalisall ciluldll s ol 350U Jy gaill el alae +4581S0 L@l 5 o) 5 5Y)
Week V0 | 433 diawdSI <ol i yall

WJﬂ\J ela_d\ _)JLAA

Learning and Teaching Resources

Text

Available in the Library?

ol 3l ) siSall Glusl 40

Required Texts ol e g€all- L) Ayhas Yes
Recommended Perspectives in Nutrition ,GORDON M.WARDLAW & JEFFREY
Texts S. HAMPL No
Websites https://nutrition.org.
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent Dbl L T Outstanding Performance
B - Very Good [RENRTEN A - AQ Above average with some errors
(S:.C(ie\si;.(;roup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory L sl 1.-74 Fair but with major shortcomings
E - Sufficient Jsa 0.-09 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall a8) il | (£0-£9) More work required but credit awarded
(-—-¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM

duwlyll Baledl Caso g 73900

Module Information
duwydl 8aladl o glas

Module Title Biosafety and secu rity Module Delivery
Module Type Core Theory
O Lecture
Module Code X Lab
ECTS Credits X Tutorial
O Practical
SWL (hr/sem) ] Seminar

Module Level

\

Semester of Delivery

Administering Department Type Dept. Code College College of Food Sciences

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval YRR Version Number

Date

Relation with other Modules

653 dawlyll sl gall o A8l

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
Lol Sbgizally platll g5 dushyddl 83kl Gl

Module Objectives




dulyud) Baledl Colual

V. Demonstrate an understanding of the structural similarities and differences
among microbes and the unique structure/function relationships of prokaryotic
cells.

Y. Comprehend the fundamentals of dairy microbiology.

Y. Appreciate the diversity of dairy microorganisms and microbial communities in
milk and milk products and recognize how microorganisms solve the fundamental
problems their environments present.

¢. Recognize how the underlying principles of epidemiology of disease and
pathogenicity of in milk and milk products.

Module Learning
Outcomes

8alel) @laddl Ol y3eo
Aoy

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

Y0. Recognize microbial types and their shapes.

Y. List the various terms associated with microbial structure and functions.

YV. Summarize how microbial growth stages

YA. Discuss various genetic materials in microbial cells and molecular information
flow

Y'4. Recognize microbial symbiosis with humans

¢ .. Describe different types viral and bacterial diseases such vectorborne,
foodborne, waterborne and soilborne.

&), Identify structure of viruses, fungi, parasites and algal cells

¢Y. Differentiate different types of microbial cells

¢Y. Describe the importance of person to person viral and bacterial diseases

¢¢. Recognize how the underlying principles of epidemiology of disease and
pathogenicity of specific microbes affect human health.

¢0. Demonstrate aseptic technique and perform routine culture handling tasks
safely and effectively

Indicative Contents
ag.)l.fb)}” C)lfgiaAJ‘

Indicative content includes the following.

Part A: An introduction to the world of dairy microbiology with explanation of

microbial roles in raw milk and other milk products. The growth of microbes in dairy

products and their reproduction are another aspect, which aims to be covered [0
hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [) - hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [)- hrs]

Learning and Teaching Strategies




oalatlly elard] O]l

Strategies

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time
refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
le guwl VO J O g Jlal g?”bJJ‘ Jedl

Structured SWL (h/sem) Structured SWL (h/w)

)l I3z LIl elaziedl (golyldl Josdd! Lee gl JUal) @latiall gyl Josell
Unstructured SWL (h/sem) Unstructured SWL (h/w)

el Il LIl elaziedl e golyldl Josdd! be gl CIUall platiall p& (geylll ol

Total SWL (h/sem)
Jeadl! I35 el JSI1 gubyll Jasell

Module Evaluation

Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y VeZ (V) oand)- | LO#), #Yand#)-
Formative Assignments Y V-7 (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ Y-/ (V) Continuous | All
Report \ Y-/ (V) VY LO #o, #A and #) -
Summative Midterm Exam Yhr V-4 (V) \ LO #) - #V
assessment Final Exam Yhr 0-7(0-) V1 All
Total assessment Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)




Material Covered

Week ) Introduction to biosafety and security

Week Y Biosafety barriers in labs

Week Y Biosafety level

Week ¢ Biological agents

Week © | Biorisk and biohazard

Week 1 Containment level

Week V Mid-term Exam

Week A Biorisk management system

Week 4 Types of biohazardousl wastes

Week V. | Disinfection and decontamination
Accident response

Week )

Week \Y | Hazardous chemicals

Week Y | Overview of biological safety equipment

Week )¢ Overview security equipment

Week o Biosecurity

Week Y1 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week ) Lab \: Introduction in biosafety

Week Y Lab Y: laboratory safety symbols and hazard signs

Week Y Lab Y: Personal protective equipment (PPE)

Week ¢ Lab ¢: Valuable biological materials

Week o0 Lab o: laboratory facilities and Safety equipment

Week 1 Lab 1: Introduction to biosafety levels (),Y,Y,¢)

Week v Mid-term exam

Week A Lab V: standard microbiology techniques and safety

Week 4 Lab 4: types of bio hazardous waste




Week ) - Lab \-: disinfection and decontamination
Week V) | Lab )): Hazardous chemicals

Week\ Y Lab VY: Accident Response

Week \Y' | Lab VY: Biosafety practice part

Week )¢ Lab )¢: Biosafety practice part

Week Yo | Lab )o: Biosafety training

WJVUJB ‘mL’JJU.)L,a.o

Learning and Teaching Resources

Text

Available in the Library?

Required Texts

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (Y- Q). Jawetz, Melnick, & Adelberg's
Medical Microbiology, "e. McGraw Hill.
https://accesspharmacy.mhmedical.com/content.aspx?book
id=Y1Ya&sectionid=YVVIAVYE

Yes

WILLEY, J. M., SHERWOOD, L. M., WOOLVERTON, C. J., &

::)c(:)smmended PRESCOTT, L. M. (Y- \Y). Prescott's principles of microbiology. No
New York, McGraw-Hill.
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
il syl Jakaseo

Group Grade el Marks % Definition

A - Excellent el Q. -\.. Outstanding Performance

B - Very Good [SESNVES A- A9 Above average with some errors
(S:.C(ie\s?.(;roup C - Good NVES V. -VvAa Sound work with notable errors

D - Satisfactory lawgie 1.-19 Fair but with major shortcomings

E - Sufficient Jgsda 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl 8) Cwnly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title Human rights and democracy Module Delivery

Module Type Secondary
Theory

Module Code FSTY)« Y1 Lecture
Tutorial

ECTS Credits e utoria
Seminar

SWL (hr/sem) \Ye

Module Level \ Semester of Delivery \

Administering Department FST College FS

Module Leader | Ali Abdulameer mohsin e-mail Alialgbory. 4«4 @gmail.com
Module Leader’s Acad. Title assistant teacher Module Leader’s Qualification m.sci.F.S.T
Module Tutor e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail E-mail
Scientific Committee Approval )
Version Number \..
Date
Relation with other Modules
A Al 5l ) gall ae 483l
Prerequisite module Educational guidance Semester \,Y
Co-requisites module Semester




Module Aims, Learning Outcomes and Indicative Contents

40L5 HY) il sinall g alacil) il g gl ) 5ol Calaa

Module Objectives

Al 5oLl Calaal

V. Defining the students, the human being, and his conditions towards his society.
Y. Shed light on democracy and its various forms.

¥. Highlighting the importance of knowing the rights of the individual in carrying out
his duties to the fullest.

¢, Good on the individual's right to express his thoughts and beliefs.
°. Explain the role that democracy plays in determining the right of society.

1. Learn about the history of human rights and democracy and stages through the ages.

Module Learning
Outcomes

Jand Hall 3alall alasl) s j3a

A- Cognitive goals

A) - Study the theories of human rights and democracy.

A Y- Clarification of inactive rights and duties in society.

A Y- Clarifying the historical stages of human rights and stages of democracy.
At- Highlighting the strong relationship between society and democracy.

A ©- Clarifying the most important rights and duties entrusted to the individual.
A"- Knowing the rights and duties of the Iraqi individual.

B - The soft skills objectives of the course.

B - Introducing the history of human rights and the stages of development of

the concept of democracy.

BY - Students' knowledge of the most important rights granted to them




according to international norms and laws.

BY - Emphasizing the importance of the individual enjoying all his legitimate

rights guaranteed by the constitution.

B<- Exploring the role of democracy in building an integrated society.

Indicative Contents

Reliance on concrete and realistic evidence and maternity for human rights and the

concept of democracy that reflects the nature of society that embraces the

et ety el individual.
Learning and Teaching Strategies
e:\l:_ﬂ\j ?L:d\ u\ﬂazu\)im\
The strategy involved in this model is that public support for human rights will
. continue to pressure governments to protect human rights. This approach usually
Strategies

also promotes critical thinking and the ability to apply a human rights framework
when analyzing political issues...

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

ve 0
el J3A llall alatial) ‘;u‘_)ﬂ\ Caall Le gand allall alatiall ol jall Jaal)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

0. e
Jomill I3 QAL Wil e sl 530 Jaal e soad AUl (il e ol ol Jaa
Total SWL (h/sem)

\Yo

Joaill J3& Il IS ol jal) Jeal




Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\
. . Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome

Quizzes Y \. 0. #) and#Y, #Y-#o, #9
B e Assignments Y ). \WWand V¢ | #)and #)Y
assessment Projects / Lab. \ K continuous | all

Report \ \. \o #\¢
SHTGE Midterm Exam Yh ). \% HY\-#1, #A-H)
assessment Final Exam Yh 0. 1 all

Total assessment

Voo Z (V- Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week ) Introduction to rights

Week Y Human rights in ancient civilizations
Week Y Human rights in the Iraqi civilization
Week ¢ Human rights in the Iraqi civilization
Week 0 Human rights in the Iragi constitution
Week 1

Pictures and forms of democracy




Week V

semi-direct democracy

Week A direct democracy
Week 9 popular vote
Week ) - popular referendum
Week 1) Human rights guarantees
Week \Y The concept of democracy
historical dimension
Week \Y Pictures and forms of democracy
Week )¢ Human rights in the Iraqi civilization
Week )0 Human rights in the Egyptian civilization
Week )1 final exam
Delivery Plan (Weekly Lab. Syllabus)
idall e ) mleiall
Week )
Week Y
Week Y
Week ¢
Week ©
Week 1
Week V
Week A

Week 14




Week ).

Week V)

Week Y

Week Y

Week ¢

Week o

Learning and Teaching Resources

WJE\J eL."J\ JJLAAA

Text

Available in the Library?

human rights

Required Texts democracy
Public freedoms
referendum
\- Human Rights, prepared by a Prof. Dr. Star Abdul
Hassan
Recommended
Texts Y. Human rights between text and application. Dr.. Ali
Shukri
Y. Human rights. Dr.. Maher Allawi
Websites

https://www.ohchr.org/sites/default/files/Documents/Publications/training ) Yar.pdf

Grading Scheme

Group

Grade

) Marks % | Definition




A - Excellent | Ty .- Outstanding Performance

B - Very Good [SENRTEN A -AA Above average with some errors
Success Group

C - Good RYES V.-vAa Sound work with notable errors
(o RN )

D - Satisfactory Lo gia 1.-714 Fair but with major shortcomings

E - Sufficient e 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Aadleadl 28) canl ) | (£0-29) More work required but credit awarded
(--¢9) F - Fail sl (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.

MODULE DESCRIPTION FORM
duwoy I Boledl Cauo g 73 940

Module Information
Loy 1 B3ledl o ghas

Module Title PhySiCS Module Delivery
Module Type S X Theory
U Lecture
Module Code QFHN X Lab
: X Tutorial
ECTS Credits e [ Practical
SWL (hr/sem) \Ye L1 Seminar

Module Level \ Semester of Delivery Y




Administering Department E(L)ch)r?tih:r?lth and College Food Science

Module Leader Bashair saleh mehdi e-mail bashaerbayee@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name Ahmed Abdulla Auda | e-mail ahmed.abdulla@fosci.uogasim.edu.iq
SD":::tiﬁc Harnlliiee el Y//Y LYY Version Number V..

Relation with other Modules

31 Ayl Sl gall ae dBMall

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
Lol Olgisally phasll 5L g Ayl Bkl Lol

Module Objectives
)yl Baledl Lol

YY.
V&,
Yo,
Y.

YV.

This course deals with the basic concept of physics
This is the basic subject for introduction of biophysics .
To develop problem solving skills through the application of techniques.
To understand interaction of heat and temperature ,pressure on food

components.

To solve some mathematic problem for biophysics concept.

Module Learning
Outcomes

bl @laddl Ol y3eo
|

.
&V,
EA
€A,

0.

Define viscosity concepts.

Discuss the Mechanical properties of materials
Summarize Heat and Temperature concepts.
Discuss the low of motion .

. Describe application of laser .
o),
oy,

Identify optics defines .
Study the effect of radiation on human body




oY. Identify the physical properties for fluid .

0¢. Discuss the operations of electric current circuit.

00. Study physical and chemical interaction of food .

07. Identify the relationship between pressure and temperature.
oV. Explain the conductive heat transfer.

oA. Identify the effect of irradiation on food

04. Explain properties of polymer.

1.. Describe application of Nano materials .

Indicative Contents
doliyY wbgisadl

Indicative content includes the following.

Part A — General physics

Fundamentals

Mechanical properties of materials, heat and temperature ,laser and medical
application, introduction to optics, electric current ,pressure and temperature
,conductive heat transfer, polymer in industry. [V hrs]

Part B - Biophysics

viscosity, physical properties of fluid, physical and chemical interaction of food
,effect of irradiation on food safety [\V hrs]

Learning and Teaching Strategies

oadally el il

The main strategy that will be used in delivering this module is have trouble
keeping the class focused, try using an easy-to-follow format for teaching

Strategies physics: explain the concept, demonstrate it or use a simple analogy. Once the
student understands this idea, they'll be able to apply it in different situations
later.

Student Workload (SWL)
\s‘—w\ Vol P g0 g,JUa.U stb...\.]\ JA?:J\
Structured SWL (h/sem) VA Structured SWL (h/w) .

el I Clall plasiall gyl o e gl JUal) elatiall (ol Jase




Unstructured SWL (h/sem)

o)) I3 Ul elaziall pe oyl Jaznll

&V

Unstructured SWL (h/w)
be gl Ilall platiall g (gehld] ol

Total SWL (h/sem)

addl I CIUall  SSI1 glyldl Josdl e
Module Evaluation
VRNV NP
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes Y VeZ (V) oand ). | LO#)- #¢ and #o- #d
Formative Assignments Y V-7 (V) ¢and A LO #¢, #Yand #V, #A
assessment lab Y V-4 (V) Vand o LO#\-#V and #V-#\o

Report \ VeZ (V) V¢ LO #) -#\o0
Summative Midterm Exam Yhr V-2 (V) \% LO #)\ - #V
assessment Final Exam Yhr 0.7 (0-) V1 All

Total assessment

Voo Z (V- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered
Week \ Viscosity
Week Y The Mechanical properties of materials
Week Y Heat and Temperature
Week ¢ Motion in one Dimension
Week o Laser and medical application
Week 1 Introduction to optics
Week V | Midterm exam+ Effects of Radiation on Humans




Week A Physical Properties of Fluid

Week 4 Electric Current

Week ) - | Physical-Chemical Interactions of food

Week ) | Pressure and temperature

Week \Y | Conductive Heat Transfer

Week \Y | Effect of Irradiation on Food safety and quality

Week ¢ | Polymers in Industry

Week Yo | Preparatory week before the final Exam

Week '\ | Final exam

Delivery Plan (Weekly Lab. Syllabus)
sizall (£ 9l Zlgiall
Material Covered

Week ) Lab \: Laboratory introduction and basic tools and safety procedures.
Week Y Lab Y: Measure the acceleration due to gravity (g) using a simple pendulum.
Week Y Lab Y: Measure the spring constant using Hooke's law

Week ¢ Lab ¢: Focal length of a convex lens by object distance and image distance.
Week ©0 Lab 0: Ohm's law investigation.

Week 1 Lab 7: Resistors in series and parallel.

Week V Lab V: Midterm exam+ Calculation of the viscosity of a liquid using the Stokes method.
Week A Lab A: (Characteristics of Geiger counter)

Week 4 Lab 4: Half — life for source of radiation
Week ) - Lab \-:Determined the heat capacity for Calorimeter
Week ) Lab ) \:Determined Young's modulus
Week \Y | Lab )Y:Determined latent heat for ice
Week \Y | Lab VY Stefan-Boltzmann low
Week ‘¢ | Lab)¢:Measure length expansion for material
Week Yo | Lab\o: Final exam




u"ﬁ:’)"‘ﬂb M‘).}L@A

Learning and Teaching Resources

Text

Available in the Library?

Biophysics: An Introduction, Dadan Rosana, Mechanical and

Electrical Technology, Guanghsu Chang, Jieh-Shian Young

Required Texts ) ) No
and Wirachman Wisnoe,Y- 0
Recommended L
APPLIED BIOPHYSICS, Paata J. Kervalishvili,Y - Y No
Texts
. https://iaA- - Y . ¢.us.archive.org/Y - /items/biophysicsconcep - - case/biophysicsconcep - - cas
Websites
e.pdf
Grading Scheme
C’.JL?-)..U‘ Lo
Group Grade adaxd| Marks % | Definition
A - Excellent el Q.-\.. Outstanding Performance
s G B - Very Good SEIRVES A -AQ Above average with some errors
uccess Grou X
(0--1--) P C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory bwgio 1.-14 Fair but with major shortcomings
E - Sufficient Jgado 0.-09 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl W8) Cnly | (£0-£9) More work required but credit awarded
(-—¢9) F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.



https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00case.pdf
https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00case.pdf




MODULE DESCRIPTION FORM

duwly I Balell Caso g 73900

Module Information
Ayl Bolal Sl glas

Module Title Food microbiology Module Delivery
Module Type Core

Theory
T FHNYY.\Y U Lecture

odule Code X Lab

OTutorial
ECTS Credits 1 Practical

] Seminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery Y
Administering Department FHN College | College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval YRR Version Number

Date

Relation with other Modules
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Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives
dulyud) Baledl Colual

V. Demonstrate an understanding of the structural similarities and differences
among microbes and the unique structure/function relationships of prokaryotic
cells.

Y. Comprehend the fundamentals of dairy microbiology.

Y. Appreciate the diversity of dairy microorganisms and microbial communities in
milk and milk products and recognize how microorganisms solve the fundamental
problems their environments present.

¢. Recognize how the underlying principles of epidemiology of disease and
pathogenicity of in milk and milk products.

Module Learning
Outcomes

aled) @laidl Ol y3en
Aoyl

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

1. Recognize microbial types and their shapes.

Y. List the various terms associated with microbial structure and functions.

Y. Summarize how microbial growth stages

1¢. Discuss various genetic materials in microbial cells and molecular information
flow

10. Recognize microbial symbiosis with humans

17. Describe different types viral and bacterial diseases such vectorborne,
foodborne, waterborne and soilborne.

V. Identify structure of viruses, fungi, parasites and algal cells

1A. Differentiate different types of microbial cells

14. Describe the importance of person to person viral and bacterial diseases

V.. Recognize how the underlying principles of epidemiology of disease and
pathogenicity of specific microbes affect human health.

V). Demonstrate aseptic technique and perform routine culture handling tasks
safely and effectively

Indicative Contents
Aol Y wbgisall

Indicative content includes the following.

Part A: An introduction to the world of dairy microbiology with explanation of

microbial roles in raw milk and other milk products. The growth of microbes in dairy

products and their reproduction are another aspect, which aims to be covered [)0
hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [) - hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [): hrs]




Learning and Teaching Strategies

oadailly elall ol

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time

Strategies refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
l.cwl Vo) O guno g.,JUa.U stb.,U\ JA?E.”

Structured SWL (h/sem) YA Structured SWL (h/w) oY

Jnadl I LIl qlaiiadl ool Jasxd! L gl JUall laziall gyl Jasell '

Unstructured SWL (h/sem) vy Unstructured SWL (h/w) ‘A

Jadl) UM Cdlall elaiadl g (b)) Jael L gl Uall plaziall p gwbyall Jon| '

Total SWL (h/sem)

dwad)l s Il k*,J&Jl @.ul).ul Jo=d e
Module Evaluation
A.MDJJ‘ dolodl p;u.ﬁ.a
Time/Number Weight (Marks) Week Due LSS
Outcome
Quizzes Y VeZ (V) oand)- | LO#), #Yand#)-
Formative Assignments Y V-Z (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-Z (V) Continuous | All
Report \ V-4 (V) VY LO #o, #A and #) -
Summative Midterm Exam Yhr VeZ (V) \ LO #) - #V
assessment Final Exam Yhr 0.7 (0+) V1 All
Total assessment Ve Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered




Week )\

Introduction to the microbial world

Week Y Importance of Microbes and its relationship with food
Week Y Food contamination by microbes and source of contamination
Week ¢ Intrinsic Parameters of Foods That Affect Microbial Growth
Week o Extrinsic Parameters of Foods That Affect Microbial Growth
Week 1 Meat Microbiology and Spoilage
Week V Mid-term Exam
Week A Poultry meat Microbiology and Spoilage
Week 4 Fish and fish products microbiology and spoilage
Week ) - Vegetables and vegetable products microbiology and spoilage
Week )\ Fruits and fruit products microbiology and spoilage
Week \Y | Cereals and cereal products microbiology and spoilage
Week \Y | Nuts, oilseeds, and dried legumes microbiology and spoilage
Week ‘¢ | Milk and dairy products microbiology and spoilage
Week Yo | Milk and dairy products microbiology and spoilage
Week 1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Material Covered
Week ) Lab V: how to collect the food sample?
Week Y Lab Y: cultivation of bacteria: Pouring Plate Method
Week Y Lab Y: Identification of Microorganisms: bacteria
Week ¢ Lab ¢: Identification of Microorganisms: Yeast
Week 0 Lab o: Identification of Microorganisms: moulds
Week 1 Lab 1: Determination of M.Os Numbers
Week V | Mid-term exam
Week A Lab V: Bacterial Indicators of Food Contamination
Week 4 Lab 4: Microorganisms in Red meat, Chicken, Fish &egg
Week ) - Lab \-: Microorganisms in Fruits &VVegetables




Week V) | Lab )): Microorganisms in Milk

Week\Y Lab \Y: Microorganisms in Dairy

Week Y Lab VY: Microorganisms in Bread & Cereal Grains
Week )¢ Lab Y¢: Microorganisms in Sugary Foods & Pickles
Week o Lab Yo: Microorganisms in Canned Food

WJVUJB ‘ol’;d\).)l,,a.n

Learning and Teaching Resources

Text

Available in the Library?

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (Y- Q). Jawetz, Melnick, & Adelberg's

SIS Medical Microbiology, "e. McGraw Hill. ves
https://accesspharmacy.mhmedical.com/content.aspx?book
id=Y1Ya&sectionid=YVVIAVYE

Recommended WILLEY, J. M., SHERWOOD, L. M., WOOLVERTON, C. J.,, &

Texts PRESCOTT, L. M. (Y- \Y). Prescott's principles of microbiology. No
New York, McGraw-Hill.

Websites https://www.coursera.org/courses?query=microbiology

Grading Scheme
©loyall Jakaseo

Group Grade el Marks % Definition

A - Excellent el Q. -\.. Outstanding Performance

B - Very Good [SESNVES A- A9 Above average with some errors
(S:.C(ie\s?.(;roup C - Good NVES V. -VvAa Sound work with notable errors

D - Satisfactory lawgie 1.-14 Fair but with major shortcomings

E - Sufficient Jgsda 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl 8) Cwnly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




COURSE PORTFOLIO™

Module Information

Al yall Balal) e glaa

Module Title Fundamentals of Human physiology Module Delivery
Module Type | Core

X Theory
Module Code | FHNYY:1¢ [] Lecture

X Lab

i "

ECTS Credits O Tutorial
SWL (hr/sem) |, .. X Practical

L1 Seminar
Module Level Y Semester Y

Food health and .

Department nutrition College | College of food Science
Module Leader | Hawra alhasnay E-mail
Module Leader’s Acad. e .
Title 2 ba 3l Module Leader’s Qualification Sl
Module Tutor | Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Version Number | ).«
Approval Date AZARVARRAL :

Student Workload (SWL): Structured SWL (h/w) (Two contact hours of lectures) +
Unstructured SWL (h/w) .

Student Workload (SWL)
Clall ) Jeall

Structured SWL (h/sem) VA Structured SWL (h/w) oy
il J3a Calldall aliiall ol ol Jaal) L ol (dlall alatiall sl 5l Jaall '
Unstructured SWL (h/sem) vy Unstructured SWL (h/w) "
il J3a il aliidd) ye sl 5l Jaall L sansl Clllall JJatiall pe ol Jeall '

Total SWL (h/sem)
Juaadl) P& Ul ISl 5] Ja

Vo.

Relation with other Modules:-




Relation with other Modules

SAY) Al jal) ) gall aa ABSlal)

Prerequisite module None Semester

Co-requisites module | None Semester

Module Aims, Learning Outcomes and Indicative Contents
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COURSE

DESCRIPTIO g=IVE 3-A} é afﬁmjl piESI]] plisiwl i8Sy Aol Olylunal! ‘m@ﬁ é Wy909 duldl Al yoll dallal domlunddl puss aSJM

N: el sbasly gl a3Usg
aloadll ) gall) e o e 5 analll JSIal QLI Al 5 g )l adl ol 30 ) ALl W e 5 Liaall uaal) Joall oodil) B8 al) avall 3 jea) Aalod g S 5548 j2a)

Toaludll Hsa¥) e la yie g puall
Al bl paal) ans g5 le U1 5 e ) Alal aal) e s o Clldal) 5,08 dae Y

Al ) ) ) A (a3 AdBS A Jlladl o jal 3k e ol ¥

a8 Laludl) il pyiial) S dagnall il 36 pma €

Module
Learning
Outcomes

Al Sl 3
:\:\u\JJJ‘ salall

V daliseo)l el Bigarl (aSyig aslbg Adyas. )

ol 8561 Jas g 55 008 o I 8,013 duas, Y

Dgoddl Jdbwdl ely=lg pull line Comw Ao I 8)48 duass. Y

& puieall Gblgamd! paany zoa8 e CIlall 8)u8 duaise

domlaad) ol ingall @) didyne JIS- (po @uncl) daliseall B3l dovio @uedts (e IUall 858 dnais.0
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Learning and Teaching Resources
u;..jJJﬂ\‘j ?L"d\ J.JL.AA

Available in the
Text

Library?

Required Texts

(\‘\‘M)Qy\,%iéaha,qig@\jw,c\:uhgi@\ Yes




By | alad) il Wl a3 81,55, o) son)) Al

Al daala A gall Al Gldd Yy o, a2 el de | gude
Olee | A8 Aaphall

A2z

Recommended Texts

Human anatomy and physiology

yes

Websites
Grading Scheme

Group Grade paidl) Marks (%) | Definition

A — Excellent | Ty Ge-Nen Outstanding Performance

B - Very Good [SENRTEN Av - AQ Above average with some errors
Success Group -
(5 -1er) C-Good TN Ve -va Sound work with notable errors

D - Satisfactory o sl 1.9 Fair but with major shortcomings

E - Sufficient Jsa ov .04 Work meets minimum criteria
Fail Group FX - Fail (Aadleall 28) ol | (£0-£9) More work required but credit awarded
(+—¢9) F - Fail al (+-£¢) Considerable amount of work required

a0t ) 08§ Adle (i s cps 3¢ 00 L 0 0 Aadle i ¢ JUl Ju o) Y1 Sl e Y1 ALK A ) v 0 (e Bl el 2 peell claDlall (5 st AdasDle
oo gan sall I g 58 () Sans Alia) (ledladl) Aadlall Al 53 A i) ilaDlall g gl el (8 130 "y j3) s paill 28" e aliall @y ALl ade dsbpus dnalal),

COURSE SCHEDULE:-
Week|hours Topics Covered Learning Outcomes
/ Y )
[FENPAPYREIIN SR ZR I
4 Y — Al ey g slAll el Y




r Lk g sl pall An sl o sl sl 5] '
¢ oY) £
e Gl Slea °
1 ‘;mz@\ el 1
14 — sl o) jiall ey Sl v
A sl leadl ba ol gruid A
T+ — gl dlall ) sl \
1 — 3Ky E
1y GLAA\ Ileall 3
v — ol leall Y
he — axall 233l Jle v
1o daalanl) 3zl )¢
@Lg.d\ Sladal)
Delivery Plan (Weekly Lab. Syllabus)
fdall o ) zleial)
Material Covered

Week ) Lab V: dealid duds cilallaiag
Week Y Lab Y: pall aualaa
Week ¥ Lab ¥: 4:\‘).4\;1\ eﬂ\ g_\\_)‘)s g_\\.u;
Week ¢ Lab €: sliandl aall Ol S Glas




Week © Lab °: :LLM\ eﬂ\ Q\_US alaa
Week 1 Lab T: Cmsle saned) (bl
Week ¥V | Lab V: el b S o 3 Jome (and
WeekA LabA: eﬂ\ )4;3 G- PRIV
Week? Labd : asll cilay 3l and
Week) * Lab )+ : 4l ey 3l sl
Week\ ) Lab)) ?Ld‘ J\JJY‘ J.ﬂ;_:
Week)Y | Lab) Y : Jasll jaai
Week)Y | Lab) ¥ :alell 75 Al (asd
Week V¢ | Lab)¢: Sull jasd
Week ' ° Lab.)o: B8l and
Learning Outcomes and Assessment Methods for "Endocrine and
biometabolism" Course.
Topics Learning Strategies for Achieving Assessment Methods
Covered Outcomes Outcomes
Topic I: Report  Writing, Field Visits, | quizzes, Major  reports,
Y, Y, Y, Y« WY and | Theoretical  Lectures,  Scientific | discussions during
AR Films, Exploratory Work Teams. lectures, Written Exams,
oral exam.
Topic I1: - Problem Based Learning, Report | Seminars, Major reports,
° AT YY and Y1 | Writing, Field Visits, Scientific | discussions during
Trips, Theoretical Lectures, Small | lectures. Written Exams,
Group Discussions, Scientific Films, | oral exams.
Exploratory Work Teams.
Topic I1I: Problem Based Learning, Report | Quizzes, discussions
UYAYY Yeand | Writing, Theoretical Lectures, Small | during lectures, Written
Y1 Group Discussions, Scientific Films. | Exams, Home work, oral
exams.
Topic IV: Y.he, Y, YAand | Report Writing, Scientific Trips. Seminars, Major reports,
AR . i i i
Theoretical Lectures, Small Group ?'Sfuss'on\s’/v it Edurmg
Discussions, and Scientific Films. ectures. ritlen Exams,
oral exams.
Topic V: Theoretical Lectures, Small Group | Seminars, quizzes,
vV, 4,8 Y. and Y¢ discussions during




Discussions, lectures, Written Exams,
oral exams.
Topic VI: Problem Based Learning, Report
YY Y€ Yo YA Y. iti i isi i ifi . . .
eamg e | Trips, heoretcal Lestures, Sl | SEMITers duizzes, Major
1 Grc?u’ Discussions Scientifié: Films reports, Written Exams,
P ' ' | Home work, oral exams.
and, Exploratory Work Teams.
Topic VII: - Problem Based Learning, quizzes, discussions during
€Y Y4, VY, Theoretical Lectures, Small Group :ig#;ej\.lorkwmten Exams,
Y¢ Yeand Y1 Discussions. '
Module Evaluation:-
Module Evaluation
:A:w\‘)ﬂ\ 3alal) ("5"‘53
Time/Nu Relevant Learning
Weight (Marks) Week Due
mber Outcome
Quizzes Y V-%()-) 0,1V, LO#), Y,V and )
Assignments &
Y V% (V) Y, LO#Y,¢, 1, and A
H.W.
Projects / Lab. ) VeZ (V) Continuous
Formative
Seminar ) VeZ (V)
assessment
Field Visits LO#0,9, V)YV V¢
(£-%) ) VeZ (V) Ve
Report and ‘o
Discussions
). V- (V) Continuous | ALL
During Lectures
Midterm Exam
Summative 0-7) Y hr V-%()-) A LO#)-)-
assessment :
Final Exam (0 - X) Yhr 0-/(0-) V1 All
Total assessment Voo Z (V.- Marks)




(SWLz SSWL +USWL) gana il g A gaaal) clelud) s

Activity types | Structured Un structured | No. of weeks | Time Factor SWL (hr)
SWL SWL
Class Class Lecturers Ve Y Y.
Lab.
Tutorial
Self Study Self Study Ve Y v
Quizzes Preparation for 1 Al YA
the Quizzes
discussions
during lectures
Project Work . . .
Projects / Lab. Preparation for ¢ Y VY
the Project
Presenting a
Seminar Seminar .
Preparation for
the Project
Assignments, Preparation for
Home Work the H.W.
Report Preparation for 1 Y 'Y
the Report
Midterm Exam Preparation for Y ° Ve
. the Exam.
(%) :
Evaluation .
Preparation for ) Ve Ve
Final Exam (°+7) the Exam.
Evaluation ) v v
Total SWL (hr/ Semester)
ECTS

MODULE DESCRIPTION FORM

Al Hall Bald) Cauag CA)AJ

Module Information

a:\.w\_)ﬂ\ palll t_ILAJL.A

Module Title | Food Manufacturing Module Delivery
Module Type | Core

XTheory
Module Code | FHNYY 1@




ClLecture
Ve X Lab
ECTS Credits
] Tutorial
X Practical
ShV\;L \WVe
r/’sem .
( ) 0 Seminar
Module Level uGx )\ v Semester of Delivery v

Administering Department

Food health and
nutrition

College

Food Science

Module i i munanajmkhalaf@fosci.uogasim.e
Muna Najm Khalaf e-mail . J @ a
Leader du.iq
Module Leader’s Acad. Module Leader’s
. Lec. e . Ph.D.
Title Qualification
Module Tutor | Name (if available) e-mail | E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Yo/t /Y YT Version Yo
Approval Date Number
Relation with other Modules
6 DAY Al ) o) sall ae 28|
Prerequisite module | None Semester
Co-requisites
9 None Semester
module




Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives

Al Ll salal) Calaa

A ) sl e Jalaill 188 5 Lgmgiai s 4,32 Y1 il S e MU AL )

Ll g s Sl delin (Jha Lgasioa 3yl A8l clelioall aaly Ul Cig jos Y,
Al il g a5,

3] Clatia s Loasionl A5 ) sall 5 o pnl) laiia pal o o jail) (Ul ol ¥
Ly glall 5 A3V g Q)

42V a6 daadiaal) (3 hall 5 byl aaly aldall Ciy e €

Module Learning
Outcomes

Ao all Balall alatl) il Hia

a5 pmaa 45y play Adlinall 43 Y aiead 35k Jon lldal) Caglii ),

Leilatia g 402 V) Calite aiial ¥

V) aiae 4a) 5 S Ciliall aal s A )l Al cileliall aal e Ul Ca e ¥
LY wilias b 3l sall aal 5 AiaY) 5 dnal) Do g 3l aal e Capaill

oddliaall ¢y saall s 3l 485 Clilac agh
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Indicative Contents

3ald Y1 el giadll
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aal | il 5l el Sl |l 3 el daludll il KAl | Qi a8 sa il g
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Learning and Teaching Strategies

aleill 5 aledll il i)
Type something like: The main strategy that will be adopted in delivering
this module is to encourage students’ participation in the exercises,
Strategies while at the same time refining and expanding their critical thinking

skills. This will be achieved through classes, interactive tutorials and by
considering types of simple experiments involving some sampling
activities that are interesting to the students.

Student Workload (SWL)

e sl \cigwqu\_)ﬂ\daﬂ\

Structured SWL (h/sem) Structured SWL (h/w)

Joaill & QIR il a3l Janl " L paud UL pLaiidll ol yall (Jan a
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Joaill I8 Ul il e sl ) Janl " L pand Ul ALl e sl 3 Janl o

Total SWL (h/sem)
yvo

Jomdl) I8 Ll Sl ) Jas




Module Evaluation

L) ) Balall s
Time/Numb | Weight Week Relevant Learning
As er (Marks) Due Outcome
: . LO #), #° and #1
Quizzes Y Vel (0Y) Tand ) #?#’# and #1,
. ) ) LO #Y, #¢ and #V
Formative Assignments | Y Vel (0Y) ¢and A #f\) #T,#t and #Y,
assessme
nt . T
Projects / . Continuou
\ \RVA AR All
Lab. ) S
Report ) VT (0) VY LO #o, #A and #) »
Summativ | Midterm .
Yhr VT (0) \ LO#) - #Y
e Exam
assessme
nt Final Exam Yhr o/ (e0) 1 All
Total t Ve (0
men
otal assessme Marks)

Delivery Plan (Weekly Syllabus)

L;JL.'J\ L";c}.u.u‘ﬁ\ GL@_LJ\

Week Material Covered

Week W gl g dnilial) cleliall daa) (e dadia
Allaiia g Sl il

Week Y )
(Sosmd) dslia)

Week ¥ Ladll dslia




Week ¢ Gl s Gga 3l il

Week © | sl cuill o Jgmand) 4iS 5 gl jobas
Week 1 REURENG I+

Week v Mid-term Exam

Week A a5y KA Aslia

Week 4 Ggal) il

Week Y+ | cussudl dslia

Week V) | dlawdllg o galll auiiaty al $a

Week VY | 4l cly g i) dAslia

Week 'Y | Lsalll peas

Week V¢ | Juky) Lx) delia

Week Yo | LY ailas b dalal) Laual) cilda) j3EY)
Week Y1 | final Exam

Delivery Plan (Weekly Lab. Syllabus)

il e g zlead)
Week Material Covered
Lab V: cbslall delia
Week ) )
(A5 s 51a)
Week Y Lab Y: cigilly osadll 5asag anli o aSall daddiiceal) <l jLEaY)
Week ¥ | Lab ¥; dlall g dliluad) 439 gS&)) juians 48,k
Week ¢ Lab ¢: jall deliva 8 cpadal) L8 068 dlexieal) Cilia gadl)
Lab ©: asalll cilaiia pual
Week © i
(Rasbaea) |0 g &BU S jall | Gaad) )
Week 1 Lab 7; 4gSWll ol i dslina




Week ¥ | Lab V: dggaal) cilyldal) 48 phay 40030 < g 30 Glany addin
Week A Lab A: 4o jadl slal) deliva

Week 1 Lab 4; cu sSud) dclina

Week) + Lab Y+: saill o dclia

Learning and Teaching Resources
u»;uﬁb eh:d& JJLAA

Text Available in the
Library?
e Lo all — A0 gaadl Ly jal) ASLeall /38 qbocaill 485 mnmdi LS
Require sy mancil Aalal) 5IaY) /gl i) g ol Aalal No
Texts Y Avmalid] - -
M)Al
A2 V) aieal g Jada Gl [ 3000800 Cileliall L o) iS5 S
i ydae o1 sda J i
Recommende ‘i:”‘“ A e Sodde o) st aes daal e o, G
d Texts (5 Gl / Aol 31 AIS / Agial) Cleliall aud)
phlS a2 aua 5 /4000 Cileluall (S
Websites
Grading Scheme
Gilaall labadsg
ol Grade ) (I}//(IJarks Definition
A — Excellent | kil 4. - Y+ | Qutstanding Performance
B - Very laa 2 Av - AR Above average with some errors
Success Good
Group C - Good L Ve -va Sound work with notable errors
(0 [ \ . ~) D —_ . . . .
: Lo i T
Satisfactory e Fair but with major shortcomings
E — Sufficient | Jsse °. -2% | Work meets minimum criteria
. . . More work required but credit
- dalledl \ £0-£49
Fail Group FX - Fal (- ) =l ( ) awarded
v —£9 '
( ) F — Fail il (-£9) Cons_lderable amount of work
required

Note: Marks Decimal places above or below +.° will be rounded to the higher or lower full mark (for
example a mark of ¢£.¢ will be rounded to ©¢, whereas a mark of ©¢.¢ will be rounded to ¢£. The
University has a policy NOT to condone "near-pass fails" so the only adjustment to marks awarded by the
original marker(s) will be the automatic rounding outlined above.
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Ministry of Higher Education and
Scientific Research - Iraq
Al-Qasim Green University
College of Food Science

MODULE DESCRIPTOR FORM
duw)yddl Balall Cauog C.Sj.oj

Module Information
:Lm:\‘)i\ 3alall QL\LA)&’.A

Module Title ORGANIC CHEMISTRY Module Delivery
Module Type CORE Theory +/
Lecture \/
Module Code QFHN Lab
] Tutorial\/
ECTS Credits 5 Practical
SWL (hr/sem) | 125 Seminary/
Module Level ) Semester of Delivery 2
Administering Department College
Rana khadim Ridha . ] ) ) ]
Module Leader e-mail Ranakhadim@fosci.uoqasim.edu.iq
Hadeer hayder
Module Leader’s Acad. Title lec MOdl.ll.e Le:ader S Ms,c
Qualification
Module Tutor e-mail
Peer Reviewer Name e-mail
Review Committee Approval 3/06/2023 Version Number 1.0

Relation With Other Modules
6 DAY Al 5l o) gall xe 48Dl

Prerequisite module Biochemistry. Semester 3




Co-requisites module

No Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 HY) by sinall g alail) il g Agud )l Bakall Calaad

Module Aims
bl salal) Calaal

- Teaching the students organic chemical reactions, chemical structures,
knowing the form of organic compounds, and how to

- Clarifying the mechanics of organic reactions and their practical applications
aimed at developing and keeping pace with scientific development. For organic
chemistry.

- Teaching and educating students on all the necessary information related to
organic chemistry, qualifies them to work and research in all areas of organic
chemistry

Module Learning
Outcomes

Jonl Hall Balall aladl) s j3a

V- Understanding basic concepts: The primary objective of teaching organic
chemistry is to ensure that students have a solid understanding of fundamental
concepts such as molecular structure, chemical bonding, functional groups,
chemical reactivity, and stereochemistry

Y- Organic synthesis: Students should be able to plan and execute organic
synthesis routes, using their understanding of reaction mechanisms and
functional group interconversions.

¢- Nomenclature and classification: Students should be proficient in naming
organic compounds according to the systematic rules of organic nomenclature.
They should also understand the classification of organic compounds based on
their functional groups and structural characteristics.

- Critical thinking and problem-solving skills: Students should develop the
ability to analyze complex organic chemistry problems, propose logical
solutions, and critically evaluate experimental data. They should also develop
skills in drawing reasonable conclusions based on available evidence




Indicative Contents

4- Introducing students to organic chemistry and its importance in our lives

\ +-Introducing students to hydrocarbons and their types. (Alkanes, alkenes and
alkynes).

VY -Introducing students to the reactions of alkanes.

\ Y-Define unsaturated hydrocarbons and their types.

\ ¥-Introducing students to alkanes and their properties.

V ¢-Introducing the student to alkenes, naming them and their characteristics.

\ ¢-Introducing the students to the synthesis and reaction of alkenes and alkyne.

Hala Y el sial) :
e \1-Introducing the student to the alcohols.
\V-Introducing the students to the ethers.
VA-Introducing the student to the carboxylic acids.
\ 4-Introducing the student to the aldehyde and ketone.
Y +-Introducing the student to the amines
Y \-Introducing the student to the amide.
¥ ¥-Introducing the student to the reactions of aromatic compound.
Learning and Teaching Strategies
aslaill 5 alatl) laad) yiu)
A- Lecture method and the use of the interactive whiteboard
- Explanation and clarification Providing students with the basics and
additional topics related to the outputs of chemical thinking and
analysis organic.
St . V+-Forming discussion groups during lectures to discuss organic
rategles . . . . . .
chemistry topics that require thinking and analysis.
VY- Asking students, a set of reflective questions during the lectures,
such as what, how, when, and why for specific topics
VY- Giving students homework that requires self-explanations in
causal ways
Student Workload (SWL)
lUall _ud ol Jaall
Structured SWL (h/sem) 63 Structured SWL (h/w) 4
Jaadll DA llall alaiiall ol Al Jaal e sanl alldall alaiiall sl 5l Jaall
Unstructured SWL (h/sem) 62 Unstructured SWL (h/w)
ol DA LR (L) e a2l e e sond Ll il e oyl Janl 2
Total SWL (h/sem) 125
Juaill A Ul SN ol 53l Jeal




Module Evaluation

Rﬁu\)ﬂ\ 3alall ?5\7)5"

Ti N Rel tL i
ime/Num Weight (Marks) Week Due elevant Learning
ber Outcome
Quizzes 5 10 2,4,69,11 |1,3and4
‘;lzsl:g“me“ts 2 5 9and5 |5
Formative p
assessment E;g]ects / 2 5 10and 15 | 4
All
Report/Lab 10 10 ] 3,4and 5
experlments
Midterm
Summative | p. . 1 20 8 1,3and3
assessment "
Final Exam 1 50 1,2,3,4and 5
Total assessment 100
Delivery Plan (Weekly Syllabus)
Lg)la.d\ ‘;C}.mm C\.@..Ld\
Material Covered
Week 1 | General principles in organic chemistry
Week 2 | Saturated aliphatic hydrocarbons.
Week 3 | Aliphatic cyclic compounds.
Week 4 | Alkanes.
Week5 | Alkenes.
Week6 | Seminar
Week 7 | Alkyne.
Week8 | Mid-term exam
Week9 | Ethers and Alcohols.
Week 10 | seminar
Week 11 | Simple carbonyl compounds such as aldehydes and ketones.
Week 12 | Carboxylic acids.
Week 13 | seminar
Week 14 | Amines and amide compounds.
Week 15 | Final exam




Delivery Plan (Weekly Lab. Syllabus)

il = )QMEY\ EL@JAS\

Material Covered

Laboratory safety and Acquaintance with glassware and apparatus in the organic
Week 1

chemistry laboratory

Ex1: Determine the melting point by means of a capillary tube for some organic
Week 2

substances and using the point m device.
Week 3 | Ex2: determine the boiling point of some solids and choosing
Week 4 | Discussion for the reports of experiment 1 and 2.
Week 5 | Assignment about the physical properties of organic compounds
Week 6 | Ex3: Re-crystallization
Week 7 | Ex4: Extraction technique
Week 8 | Discussion for the reports of experiment 3 and 4.
Week9 | Assignment about the extraction methods.
Week 10 | Project-1
Week 11 | Ex5: liquid-liquid extraction.
Week 12 | Ex6: acid-base extraction
Week 13 | Discussion for the reports of experiment 5 and 6.
Week14 | Ex7: Distillation techniques (known samples).
Week 15 | Project-2

Learning and Teaching Resources
w;:aJﬂ\‘j ?S,—d\ JJLA.A
Available in the
Text .
Library?
V- Organic chemistry, Morrison and Boyd .
Required Texts Y- Chemistry, Clayden J., Creeves N., Warren S and
Wother P., Oxford, 2001.




Recommended

Organic chemistry

Texts
Websites | https://en.wikipedia.org/wiki/Organic_chemistry
APPENDIX:
GRADING SCHEME
Group Grade | il Marks (%) Definition
A - Excellent DLl AR Outstanding Performance
B - Very Good [AENKYEN Av - A4 Above average with some errors
Succe(sos.c_;r\o.u.p)) C - Good B> MEAS Sound work with notable errors
D - Satisfactory Lo gia Te -4 Fair but with major shortcomings
E - Sufficient J e o.-09 Work meets minimum criteria
Fail Group FX —Fail | J)&Jséa (¢0-€9) More work required but credit awarded
(+—£9) F — Fail il (+-¢¢) | Considerable amount of work required
Note:

NB Decimal places above or below +.© will be rounded to the higher or lower full mark (for example a mark of
o¢ o will be rounded to ¢, whereas a mark of ©¢.¢ will be rounded to ©£. The University has a policy NOT to
condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the automatic

rounding outlined above.




MODULE DESCRIPTION FORM
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Module Information
Al bl 3alall il iz

Module Title Nutrition and genetics Module Delivery
Module Type Core

Theory

FHNYe.Ye O Lecture

Module Code

X Lab

Tutorial
ECTS Credits 1 O Practical

] Seminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery 0
Administering Department FHN College | College of food science
Module Leader Dr. Rabab Jawad Hassen Al Hassany e-mail rababalhassany@fosci.uogasim.edu.iq
Module Leader’s Acad. Title teacher Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval

Date

Version Number

Relation with other Modules

DAY L ) 3 gall ae 48D

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives
Al all 5oLl Calaal

The discipline has great impact on many everyday aspects of human life. The
food we eat and the clothes we wear come from organisms improved by
application of genetic principles. The causes of important human diseases are
being discovered, and therapies developed, based on fundamental genetic
investigations

Module Learning
Outcomes

Al 5 Balall Alesl) s e

Indicative Contents
4ol W) el sisal)

Learning and Teaching Strategies

aslacil] g alesll il sial

Strategies

Alaad) g 4y plail) @ puzalaall 9
data show - J) aladialy 4papasill (g all ¥
oAl (A pida clal sl LY

Student Workload (SWL)
\.c;)..m\ \OJ‘.—’W%‘JMW\JJ\ Jaall

Structured SWL (h/sem) o Structured SWL (h/w) oy
ol JA Ul aliiall sl all Jaal) L sansd Calllall latidl) sl 5al) Jeall '
Unstructured SWL (h/sem) o Unstructured SWL (h/w) "
ol J3a lUall aliiall e asd syl Jaal) L sansl Calllall JJatiall pe ol 5l Jeall '
Total SWL (h/sem) ‘o

Juadll I8 Gl ISl 51 Jasl)

Module Evaluation
:\:\M\Jﬂ\ 3aldl) r‘;:usﬁ




Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y VeZ (V) oand - LO #), #Y and #) -, #\)
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All
Report \ VeZ (V) VY LO #0, #A and #) -
Summative Midterm Exam Yhr VeZ (V) v LO #)\ - #V
assessment Final Exam Yhr 0.7 (o) \1 All
Total assessment Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)
bl o gl Zleiall

Material Covered

Week ) Introduction
Week Y DNA and RNA structure
Week Y Chromosome structure
Week ¢ nutrigenetics
Week 0 Effect of the nutrition on genome
Week 1 Effect of the nutrition on Epigenetics
Week V Effect of the nutrition on histone
Week A | Effect of the carbohydrate on genome
Week 4 Examination!
Week ) - Effect of the portions on genome
Week \\ | Effect of the fat on genome
Week \Y | Food Mutagens
Week Y | Food carcinogenic
Week V¢ | Effect of the genome on select food
Week Vo | ExaminationY
Week 1 | Final examination




Delivery Plan (Weekly Lab. Syllabus)

BUEGURROPING Y FAPEN]
Material Covered
Week ) Instructions Of Genetics Laboratory
Week Y Tool And Equipment Of Genetics Laboratory
Week Y DNA And RNA Structure
Week ¢ Methods Of DNA Isolation
Week 0 Methods Of RNA Isolation
Week 1 Methods Of Plasmid Isolation
Week v Examination
Week A PCR Technique
Week 4 Type Of PCR
Week ) - Electrophoresis Technique
Week ) Read Of PCR Results
Week \Y Cloning Technique
Week Y ExaminationY
Week )¢ Final Examination

Learning and Teaching Resources
w}.\ﬂb ?&"ﬂ\ )JLAAA

Text

Available in the Library?

Required Texts

MOLECULAR BASIS OF NUTRITION AND AGING

A Volume in the Molecular Nutrition Series MARCO no
MALAVOLTA(Y-)-)
Recommended Hal 3 gasa 3 2 JNUTRIGENETICS.Y - ) z
o
Texts
http://www.who.int/topics/epidemiology/en/
Websites
http://libguides.gwumc.edu/EpiBiostats
Grading Scheme
Group Grade previi] Marks % | Definition

Success Group

A - Excellent Okl .- Outstanding Performance




(0--V-) B - Very Good [EENRNEN A - A9 Above average with some errors

C - Good L V.-VvAa Sound work with notable errors

D - Satisfactory Lo gia 1.-714 Fair but with major shortcomings

E - Sufficient e 0.-094 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall 28) s 5 | (£0-£9) More work required but credit awarded
(- —¢9) F - Fail el (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢£.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.
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MODULE DESCRIPTION FORM
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Module Information
duwydl 8aladl o glas

Module Title Pathogenic microbiology Module Delivery
Module Type Core Theory

U Lecture
Module Code FHNY¢ YA

X Lab
ECTS Credits \ X Tutorial

U Practical
SWL (hr/sem) \Ve L] Seminar
Module Level Y Semester of Delivery Y
Administering Department FHN College | College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval YRR Version Number

Date

Relation with other Modules

53 dsalyll 5l gl go 23|

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
Lol Olgisally phasll g5l g drwslyddl Bkl Lol




Module Objectives
Gyl Baladl CBlua]

V. Provide a comprehensive theoretical knowledge of medical microbiology including
the spread of microorganisms, disease causation, diagnosis and/or treatment of
pathogens of major significance to public health and advanced practical training in
this diverse field

Y. The increasing incidence of microbial infections worldwide is being compounded
by the rapid evolution of drug-resistant variants and opportunistic infections by other
organisms

Y. The program places particular emphasis on practical aspects of the subjects most

relevant to current clinical laboratory practice and research.

Module Learning
Outcomes

5alall @ladl ol e
EWNINY]

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

\. demonstrate advanced knowledge and
understanding of the nature of
pathogenic microorganisms
(predominantly viruses and bacteria)
and basic criteria used in the
classification/taxonomy of these
microorganisms;

Y. Explain the modes of transmission of
pathogenic microorganisms;

Y. Demonstrate knowledge and
understanding of the mechanisms of
microbial pathogenesis and the
outcomes of infections, including
chronic microbial infections;

¢. distinguish between and critically
assess the classical and modern
approaches to the development of
therapeutic agents and vaccines for the
prevention of human microbial
diseases;

0. Demonstrate knowledge of the
laboratory diagnosis of microbial
diseases and practical skills, including
the isolation and characterization of
specific microbes in clinical specimens;

1. carry out a range of advanced skills and
laboratory techniques, for example the
purification of isolated microbial
pathogens and analyses of their
proteins and nucleic acids for
downstream applications such as gene




cloning and sequencing studies;

V. demonstrate research skills, including
designing experiments, analysing
results and troubleshooting and
critically assessing the scientific
literature

Indicative Contents
doliyY wbgiseadl

Indicative content includes the following.

Part A: An introduction to food safety and hygiene with an iverview about thee basic

terminology used in this module [\ - hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [) - hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [)- hrs]

Learning and Teaching Strategies

osdailly latdl ol !

Strategies

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time
refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
LCW\ Vo O gunmo g_,JUa.U stb.)J\ LJ.ADL)‘

Structured SWL (h/sem) qy Structured SWL (h/w) 1y
Jradl I CJUal) qlatiadl goly ) Jo! L god JUall laziall gyl Jassll '
Unstructured SWL (h/sem) AY Unstructured SWL (h/w) ot
Jadll I el qlatiall p& gulylll Joxrll L gl Uall plaziall pe (gwbyall Jon! '




Total SWL (h/sem) Vo
dnaddl s U Q&Jl Ll Jomdl
Module Evaluation
L)1 B3| od
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes Y V-7 (V) oand - LO #), #Y and 1
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All

Report \ Y-/ (V) VY LOY,0andV
Summative Midterm Exam Yhr Y-/ (V) \% LO#)-o0
assessment Final Exam Yhr 0./ (0-) V1 All
Total assessment Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Week ) Introduction to pathogenic microbiology

Week Y Classification of pathogenic microbes

Week Y Pathogenesis of Bacterial Infection

Week ¢ Normal human microflora

Week ©0 Spore-Forming Gram-Positive Bacilli: Bacillus and Clostridium Species
Week 1 The Staphylococci

Week V Mid-term Exam

Week A The Streptococci, Enterococci, and Related Genera

Week 4 Enteric Gram-Negative Rods (Enterobacteriaceae)

Week )\ - Pseudomonas, Acinetobacter, Burkholderia, and Stenotrophomonas
Week ) Vibrio, Aeromonas, Campylobacter, and Helicobacter

Week \Y | Antimicrobial Chemotherapy

Week \Y | Pathogenesis and Control of Viral Diseases



https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217770264
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217770453
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217770681
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217770783
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217770983
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217771138
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217771198
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217773038
https://accessmedicine.mhmedical.com/content.aspx?bookid=2629&sectionid=217773739

Week \¢ | Medical Mycology

Week Yo | and parasitology

Week \1 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week ) Good microbiological laboratory practice (GMLP)

Week Y Sterilization vs disinfection

Week Y Sterilisation using the autoclave/pressure cooker

Week ¢ Sterilisation of equipment and materials

Week o Choice, preparation and use of disinfectants

Week 1 Working with bacteria

Week V Mid-term Exam

Week A Preventing contamination of cultures and the environment

Week 4 Aseptic transfer of cultures and sterile solutions

Week ) - Preparing cultures for laboratory use

Week )\ | Testing sensitivity to antimicrobial substances

Week)\ Y Cultivation of pathogenic bacteria

Week \Y | A differential stain: Gram’s staining method

Week V¢ | Cultivation of pathogenic fungi

Week Yo | Cultivation of pathogenic viruses

Learning and Teaching Resources
wj..wb M‘)JW

Text

Available in the Library?

Required Texts

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (Y-149).

Jawetz, Melnick, & Adelberg's Medical Microbiology, "e.
McGraw Hill.

NO




https://accesspharmacy.mhmedical.com/content.aspx?book
id=Y1YA&sectionid=YVVIAVY¢

Recommended
No
Texts
Websites https://microbiologysociety.org/asset/BCFDCFoY-EVCA-£¢CDC-A¢AYDFDFDVFOYA£4/
Grading Scheme
Oyl lalaseo
Group Grade el Marks % | Definition
A - Excellent Sl .- Outstanding Performance
B - Very Good (SERVES A= AQ Above average with some errors
(S:f:(ie\s's.G)roup C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory bgio 1.-714 Fair but with major shortcomings
E - Sufficient Jgsda 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlandl u8) Cwely | (£0-£9) More work required but credit awarded
(-—¢9) F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.

COURSE PORTFOLIO"

Module Information

A Al Balal) e glaa

Module Title Metabolism and endocrinology Module Delivery

Module Type |B

FHNY:-)4 X Theory
Module Code O Lecture
O Lab
_ T O Tutorial
ECTS Credits O Practical
J Seminar
Vo

SWL (hr/sem)




Y Semester Y

Module Level

Department E?ﬁ(:i ti Ok;]ealth and College | College of Food scince
Module Leader | Hawra Alhasany E-mail

Module Leader’s Acad. - .
Title 2o baa S Module Leader’s Qualification | -~ 2Ll
Module Tutor | Name (if available) e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee . \

Approval Date YO/ /YNy Version Number | Y.+

Student Workload (SWL): Structured SWL (h/w) (Two contact hours of lectures) +
Unstructured SWL (h/w) .

Student Workload (SWL)

il ul Hall Jaal)
Structured SWL (h/sem) v Structured SWL (h/w) ‘ x
ol A Ul alaiall sl ) Jaall L sausd Calllall alaiidl) sl jal) Jeall '
Unstructured SWL (h/sem) AV Unstructured SWL (h/w) oA
daadll J3a Cllall aliidl) ye sl 5l Jaall L sanad Allall Btiall yue sl jall Jaal '
Total SWL (h/sem)
Geaill & Callall SN a5l Jaal)

Relation with other Modules:-
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Relation with other Modules
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Prerequisite module None Semester

Co-requisites module | None Semester

Module Aims, Learning Outcomes and Indicative Contents
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Learning and Teaching Resources
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Available in the
Text

Library?

Required Texts
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Yes
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, Biochemistry — Lehninger

Recommended Texts
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yes

Websites
Grading Scheme

Group Grade _sal) Marks (%) | Definition

A — Excellent Ol Qe -V Outstanding Performance

B - Very Good [RENRTEN Ae - A] Above average with some errors
Success Group -
(e -1ee) C-Good 2 Ve-va Sound work with notable errors

D - Satisfactory L i 1274 Fair but with major shortcomings

E — Sufficient J s o. .09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) ol | (£0-£9) More work required but credit awarded
(+—¢9) F - Fail ) (+-€¢) Considerable amount of work required
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COURSE SCHEDULE:-
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Delivery Plan (Weekly Lab. Syllabus)
Material Covered

Week ) Lab V: (;.m;“ Lﬁ ;LA.\AJ\ 23zl cﬁ\}.« J.\.J;.}
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Week ¥ | Lab 7 4xladl) saal) Culisa ja

Week ¢ Lab €: 48 yall 322l) <l ga ja

Week °© Lab ©: 43 <)) 2zl U oo ja

Week 1 Lab T: a8V g 4 KAl duial) aaal) <l ga ja

Week ¥ | Lab V: ubSill Gliga ja

WeekA LabA: suaall by jSulledy ) sidl) 300V e Al 28U o) e ¢ S5 ) 53¢ 3 o8 slall JIas el jaua oo KU
Week? Labd : 453ad) o) sall & aliaiaV) 5 anagl),

Week)+ | Lab)« : 05 gl Gadaiel ) sall 5y gaedaina) (alaaSU dacay) <ol jlusal) ccilisi g pll (ad),
Week) ) | Lab) ; el monle il o 1 el 5] clg] Alial Aaliaal) Lo 5 5 Ciligalidll
Week)Y | Lab) ¥ : sl J20s elall a5 e on sl sanadll ) ool cdianal) <l g iS5 el iny |

Week)Y | Lab)¥: 21l Jidll 5 aagll A dpayl Gl el
Week ¢ | Lab) ¢ : ¢ 5 sl 38l ale (5 jal) A8l ) 8Ually dyiall LS )
Week ' © Exame

biometabolism" Course.

Learning Outcomes and Assessment Methods for "Endocrine and

Topics Covered Learning Strategies for Achieving Assessment Methods
Outcomes Outcomes
Topic I: Report Writing, Field Visits, | quizzes, Major reports,
YUY OV Y. V) Theoretical Lectures, Scientific | discussions during lectures,
! ’an(’j v "' | Films, Exploratory Work Teams. Written Exams, oral exam.
Topic Il: - Problem Based Learning, Report | Seminars, Major  reports,
o A V1YY and W_riting, Field_ Visits, Scientific diS(_;ussions during lectures.
T \‘"L ! Trips, Theoretical Lectures, Small | Written Exams, oral exams.
Group  Discussions,  Scientific
Films, Exploratory Work Teams.
Topic I1: Problem Based Learning, Report | Quizzes, discussions during
% YA YY Yo Writing,  Theoretical ~ Lectures, | lectures, Written Exams,
v Y'; Small Group Discussions, | Home work, oral exams.
and Scientific Films.
Topic 1V: Yoo Y1 YA Report Writing, Scientific Trips. Seminars, Major  reports,
and Y1 Theoretical Lectures, Small Group discussions during - lectures.




Discussions, and Scientific Films. | Written Exams, oral exams.
Topic V: Theoretical Lectures, Small Group | Seminars, quizzes,
Y 4 Y¢ Y+ and Discussions, discussions during lectures,
T Y’ ¢ ! Written Exams, oral exams.
Topic VI: Problem Based Learning, Report
'Y Yé Yo YA W_riting, Fielcj Visits, Scientific Seminars, quizzes, Major
v and v | o TP Lol Sl g, writen * eams
Films, and, Exploratory Work Home work, oral exams.
Teams.
Topic VII: - Problem Based Learning, quizzes, discussions during
€Y, Y8, Y)Y, | Theoretical Lectures, Small Group :igm;ea.lorkertten Exams,
Y¢ Yo and Y1 | Discussions. '

Module Evaluation:-

Module Evaluation
:\.:u.nbﬂ\ 3alall ?5\"5"
Time/Nu . Relevant Learning
Weight (Marks) Week Due
mber Outcome
Quizzes Y V-%()-) 0,1V, LO#), Y,V and )
Assignments &
Y Ve%()-) A LO#Y, ¢, 1, and A
H.W.

Projects / Lab. ) VeZ (V) Continuous
Formative

Seminar ) V-4 (V)
assessment

Field Visits LO#0,9, V)YV V¢

(£-7) ) VeZ (V) V.
Report and Yo
Discussions .
. ). V- (V) Continuous | ALL
During Lectures
Midterm Exam

Summative 0-7) Y hr V-%()-) A LO#)-)-
assessment :

Final Exam (0- %) Yhr 0-7(0-) 1 All
Total assessment Voo Z (V.- Marks)




(SWL= SSWL +USWL) siaa sl 5 Asaaall clolaad g5

Activity types | Structured Un structured | No. of weeks | Time Factor SWL (hr)
SWL SWL
Class Class Lecturers Ve Y Y.
Lab.
Tutorial
Self Study Self Study o Y v
Quizzes Preparation for 1 Al YA
the Quizzes
discussions . . .
during lectures
Project Work . . .
Projects / Lab. Preparation for ¢ Y VY
the Project
Presenting a . . .
Seminar Seminar :
Preparation for
the Project
Assignments, Preparation for
Home Work the H.W.
Report Preparation for 1 Y 'Y
the Report
Midterm Exam Preparation for Y ° Ve
0+7) the Exam.
Evaluation . .
Preparation for ) Ve Ve
Final Exam (°+7%) the Exam.
Evaluation \ A\l Al

Total SWL (hr/ Semester)

ECTS
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MODULE DESCRIPTOR FORM
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Module Information
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Module Title NUTRITIONAL BIOCHEMISTRY Module Delivery
Module Type CORE
yp — Theory \/
. FHNTE- T Lecture /
Module Code Lab
Tutorial\/
ECTS Credits 6 Practical
Seminar
SWL (hr/sem) 150 v
Module Level Semester of Delivery 2
Administering Department FHN College | College of Food Sciences
Module Leader | Rana khadim Ridha e-mail Ranakhadim@fosci.uoqasim.edu.iq
Module Leader’s Acad. Title lecturer MOdl.ll.e Le:ader S Msc- Biochemistry
Qualification
Module Tutor e-mail
Peer Reviewer Name e-mail
Review Committee Approval Version Number

Relation With Other Modules
6 DAY Al 5l o) gall ae 48Dl

Prerequisite module Biochemistry.

Semester 3




Co-requisites module

No

Semester

Module Aims, Learning Outcomes and Indicative Contents
40L5 HY) by sinall g alail) il g Agud )l Bakall Calaad

Module Aims
bl sakal) Calaal

Teaching the students biochemical molecules, chemical structures, knowing
the form of biochemical molecules, and how to.

Clarifying the importance of biomolecules and their practical applications
aimed at developing and keeping pace with scientific development for
biochemistry.

Introducing students to the metabolism of the basic life molecules in the body,
such as proteins and others, and how to represent them inside the body and
convert them into vital energy that the human body invests in to perform
various vital activities, such as growth and reproduction, for example.
Teaching and educating students on all the necessary information related to
biochemistry, clinical and nutritional, and qualifying them to work and
research in all the previously mentioned areas of chemistry.

To learn about vitamins and their importance to the human body, the quantities

needed by the body and how to use them.




Module Learning
Outcomes

Jonl Hall Balall aladl) s j3a

V- Understanding basic concepts: The primary objective of teaching
biochemistry is to ensure that students have a solid understanding of
fundamental concepts such as molecular structure, chemical bonding, functional
groups, chemical reactivity, and stereochemistry

Y- Carbohydrates: Students should develop the ability to analyse the
chemistry of monosaccharide's, glycosides, disaccharides and
polysaccharides. Physiologically important monosaccharides, glycosides,
disaccharides, polysaccharides.

Y- Self-testing of blood sugar (blood glucose) can be an important tool in
controlling diabetes and preventing complications.

¢~ The ability to prepare the necessary solutions and reagents required for
laboratory experiments

°- Students should be able to plan and execute the introduction, classification of
lipids, fatty acids (F.A), nomenclature of F.A, saturated F.A, and unsaturated
F.A, physical and physiological properties of F.A.

1- Learn about water-soluble and fat-soluble vitamins.

V- Realizing the consequences of any nutritional behaviour that an individual
follows during his life.

A- To integrate key concepts describing the traditional core topics of
Biochemistry: structure and metabolism. At the end of the semester the students
should be able to understand the chemical structure, and function of all
biomolecules present in the living organisms.

Indicative Contents
Aals Y Gl siaal)

Y¥-Introducing students to bio, clinical, and nutrition chemistry and its
importance in our lives

¥ ¢-Introducing students to amino acids.

Ye-Introducing students to the structure, peptide bonds, and conformations of
proteins.

Y1 -Define unsaturated carbohydrates.

¥ V-Introducing students to lipids.

Y A-Introducing the student to vitamins.

Y4-Introducing the students to the nutrition, digestion, and absorption of
biomedical importance, digestion, and absorption of carbohydrates, lipids,
proteins, vitamins, and minerals

Learning and Teaching Strategies

palatll 5 aladl) lasd) yind




\

VY- Lecture method and the use of the interactive whiteboard

¢-Explanation and clarification Providing students with the basics and
additional topics related to the outputs of chemical thinking and
analysis organic.

Yo-Forming discussion groups during lectures to discuss biochemistry

Strategies .
topics.
Y1-Asking students, a set of reflective questions during the lectures,
such as what, how, when, and why for specific topics
VV- Giving students homework that requires self-explanations in
causal ways
Student Workload (SWL)
lall =l Al Jasll
Structured SWL (h/sem) 8 Structured SWL (h/w) 4
Guaill I8 lldall alaiall ol 5l Jaall Lo sauad CalUall laiiall ol 530l Jaal
Unstructured SWL (h/sem) 79 Unstructured SWL (h/w)
Gl J3& Ul dsiiall e sl 5l Jaal Lo aud CalUall aliinall e asd jall Jasl) 6
Total SWL (h/sem) 150
Suaill J3a allall ISl 5 Jaal
Module Evaluation
:g.u\‘)ﬂ\ 3alall e:\:\s.a
Ti N Rel L i
ime/Num Weight (Marks) Week Due elevant Learning
ber Outcome
Quizzes 5 10 2,3,59,11 |1,3and4
j‘lf;g“me“ts 2 5 5and9 |5
Formative Projects /
assessment ) 2 5 10and 15 | 4
Lab.
All
Report/Lab 10 10 ) 3,4 and 5
experiments
Midterm
zlsl:el;zra;le‘:let Exam 1 20 8 1, 3 and 3
Final Exam 1 50 15 1,2,3,4,5and 6
Total assessment 100




Delivery Plan (Weekly Syllabus)
bl e sl Zleiall

Material Covered

Week 1 | General principles in biochemistry

Carbohydrates: Chemistry of monosaccharaides, glycosides, disaccharides and
Week 2 polysaccharides. Physiologically important monosaccharaides, glycosides,
disaccharides, polysaccharides.

Week 3 | Blood Glucose: Blood Glucose and its regulation :a)Diabetes Mellitus and insulin
metabolism b) Hypoglycemia

Amino acids: Structures of A.A (table of standard A.A abbreviation and side chain),
Week 4 | Classification, properties.
Peptides: Peptide bond

Week5 | Quizzes

Week 6 | Proteins: Properties, Classification: a- According to their chemical composition
b- b- According to their shape. c- According to their biological function.

Week 7 | Proteins: Nutritional value of protein, protein foods.
Metabolism of proteins, Denaturation or inactivation.

Week8 | Mid-term exam

Week9 | |ipids: General properties of lipids, Functions, classification of lipids.

Week 10 | Fatty acids (F.A), nomenclature of F.A, saturated F.A, unsaturated F.A, physical and
physiological properties of F.A.

Week 11 | Triacylglycerol: Properties, Classification of Lipids.

Week 12 | vitamins: Definition, Properties, Importance of vitamins, Classifications.

Week 13 | seminar

Special topics: Nutrition, digestion, and absorption. Biomedical importance, digestion and
Week 14 | ahsorption of carbohydrates, lipids, proteins, vitamins and minerals; energy balance.
Biochemistry of hemostasis and clot formation.

Week 15 | Final exam

Delivery Plan (Weekly Lab. Syllabus)
D8Rl e gl mleial)

Material Covered

Week 1 | Ex1: Effects of acids on carbohydrates: Molish test

Week 2 | Ex2:; Effects of acids on carbohydrates: Bials test.

Week 3 | Ex3: Effects of acids on carbohydrates: Seliwanoffs test.

Week 4 Ex4: Classification of carbohydrates according to reducing properties:
Benedicts test; Fehlings test; Barfoed test.

Week 5 | Discussion for the reports of experiment 1, 2, 3 and 4.




Week 6 | Ex5: Determination of unknown carbohydrates sample.
Week 7 | Assignment about carbohydrates
Week 8 | Ex6: Color reactions of proteins: Biuret test.
Week 9 | Ex7: Determination of unknown sample of proteins.
Week 10 | Discussion for the reports of experiment 5,6, and 7.
Week 11 | Project-1
Week 12 | Ex8: Experiments on solubility of lipids.
Week 13 | Ex9: Properties of lipids: lodine test for lipids.
Week14 | Discussion for the reports of experiment 8 and 9.
Week 15 | Project-2
Learning and Teaching Resources
ol g aladll jalas
Text Available in the
Library?
Y- Harper’s lllustrated Biochemistry, Twenty-Sixth
Edition
Required Texts ¢~ C(linical Biochemistry and Metabolic Medicine,
Eighth Edition
°- Lippincott's lllustrated Biochemistry, 5t Edition
Recommended
Texts
Websites
APPENDIX:
GRADING SCHEME
Gila ol ol
Group Grade psill Marks (%) Definition
A - Excellent Dl AR Outstanding Performance
B - Very Good lax s Av - AR Above average with some errors
Succ<a(s;s.(?|:().l{r; C - Good = MEAA Sound work with notable errors
D - Satisfactory Lo gl -4 Fair but with major shortcomings
E - Sufficient J e 0. -04 Work meets minimum criteria
Fail Group FX — Fail D)8 J s (¢0-£9) More work required but credit awarded
(+—%9) F — Fail ) (+-£¢) Considerable amount of work required
Note:

NB Decimal places above or below +.© will be rounded to the higher or lower full mark (for example a mark of
o¢ o will be rounded to ©°, whereas a mark of ©¢.¢ will be rounded to ¢£. The University has a policy NOT to
condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the automatic

rounding outlined above.




MODULE DESCRIPTION FORM
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Module Information
donly )l Bola)l lo glae

Module Title Nutritional habits and culture Module Delivery
Module Type Core
XITh
FHNY ¥ XTheory
Module Code O Lecture
O Lab
€. [ Tutorial
ECTS Credits Practical
O Seminar
SWL (hr/sem) Yo

Module Level

Y

Semester of Delivery

Administering Department

Food health and
nutrition

College Food Science

Module Leader

Muna Najm Khalaf

e-mail

munanajmkhalaf@fosci.uogasim.edu.iq

Module Leader’s Acad. Title Lec. Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

SDz::t'f'c Committee Approval Y/ YY Version Number ).

Relation with other Modules
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Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

Lol Sbgizally plat)l g5l dshylll 55k LSl

Module Objectives
o)yl Baladl Lol

451! 8laill pggan e Coymilly domall pdg douall &8I0 Ololall eal ddlall Casyas )
Al Cagiall G 92 g

Soatl) apedlly ol Gl plianlly ¢ 4610 Blelg ¢ gesall ehdadl Jg> )l ot Y
w2xally Cluadly JabYl &) douall pbg dusall &8I0 llall 0l CIUall Casyas
- omeblly

Sloglaall duanly dslisl! dBladl 8513 42y zuall plaball Hlosl xS Il Gy ¢
45101 Bladl 3 5ylgll
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Learning and Teaching Strategies
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Strategies

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time
refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
e guwsl 10 J O gunn CIlall (gl ol

Structured SWL (h/sem) £A Structured SWL (h/w) vy
Jnadll UM Clall elazindl gl Jond| L gl JUall liaziall gyl Jassll '
Unstructured SWL (h/sem) oY Unstructured SWL (h/w) v
Jadll I el @latiall p& guhylll Jaxsll L gl JUall plaziall pe guwbyall Jon! '

Total SWL (h/sem)

Jradll s el U1 gyl Jazel




Module Evaluation

Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome

Quizzes Y V-7 (V) Tand ) LO #), #0 and #1, #) -
Formative Assignments Y V-7 (V) ¢and A LO #Y, #¢ and #V, #A
assessment Projects / Lab. \ V-7 (V) Continuous | All

Report \ V-7 (V) A LO #o, #A and #) -
Summative Midterm Exam Yhr V-4 (V) \% LO #)\ - #V
assessment Final Exam Yhr 0./ (0-) V1 All

Total assessment

Ve Z (V- - Marks)

Delivery Plan (Weekly Syllabus)

N PSR FIRW]

Material Covered

Week \ | aoixall § d1dadl Oolaladl WS e 855001 Jolgall , &bIAA) Clolall pggde (e dodio
Week Y | &dldall A3l 31l Cadiad!

Week ¥ | cndalpelly Olddl &d ddldadl olalall

Week ¢ | ddail doigel! Oluglly Cilataied!

Week 0 | JlabYl wis dowall 4515401 Ololall ygla

Week 1 | 4510a)) ol !

Week V | Mid-term Exam

Week A | cnedball wis ddldad) cololall

Week 9 | &oldad! zeolmll ouuds

Week ) - | ol wis &bl d81dadl lolall

Week )\ | 4814 Al oudls

Week \Y | 92pdl dis Ll &dldall eilalall

Week \Y | ddldal ddladl

Week V¢ | 350! aeiomall pges (§ Al 45108l Slolall ass
Week V0 | zgioll Oldydol dholis dalyo

Week V1 | final Exam

el (£ ) Zlgial

Delivery Plan (Weekly Lab. Syllabus)




Material Covered

Lab ) 145 dulls Lguyloy 1 dusesall by duseall ASlIal cololall oo ds gazme J g Oladiaol 1y ddlall dur g3
Week \ 7 TS
Week Y | Lab Y: & VY =Y os o0 Jlab (2uo JS1 Jodar Joad dullall duz g3
Week ¥ Lab ¥ UM @Sball lguley @I dsall A9 duoeall ASIa! ilaladl oo s gazee Jgo Olasiao! syt dullall daz g3

Olas) pedd

Week ¢ | Lab £: pill Jaisd playlg (Sl 92,009 duolidl] Dbl &8I0 Slolall o 11385 Jos b S oye kb
Week ¢ | Lab 010 )2al) duthal dyaal) 40 B cilaladly oy il G plaal) gan) N A8 4y 90 g dailase )
Week 1 Lab 1: ddlall 48 ;e daiuacll &deV! opo de gasmey daisyal d510E OiBUay Slus
Week V Lab V: 44Nl agle 45 ddb e lga)gi9 pundl dslin B0L) (3 dogell LISV Jg> Drge 959 Al Oilygogyy Jos

Learning and Teaching Resources
uf.e)..\.ﬁb ‘»o.laﬂb..}l,,m

Text Available in the Library?
Required Texts 3_aldll — deldall o glal) jla LS cuad ) giSall daal) g #1380 Glis No

Recommended 5siall Aiall [a slad) 408 — dadal) 4y8al) QIS - alias 3, | No
Texts QALY aall we a2 Jgd L 3 Aglia) A i
Websites
Grading Scheme
C’.JL?-)..\J\ Lo
Group Grade el Marks % | Definition
A - Excellent Jlal a.-3.. Outstanding Performance
B - Very Good (SERVES A -AQ Above average with some errors
(S:'cfe\s? .()Sroup C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory lawgie 1.-14 Fair but with major shortcomings
E - Sufficient Jgade 0.-09 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl W8) Cnly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail sl (--¢¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
sl Al 3alll e glas

Module Title Dairy manufacturing Module Delivery
Module Type Core X Theory
Module Code UoB\YY¢o O Lecture
ECTS Credits \ X Lab
Tutorial
SWL (hr/sem) \Vo O Practical
L1 Seminar

Module Level

Y

Semester of Delivery

Department of Food

Administering Department Hygiene and College Al-Qasim Green University
Nutrition

Module Leader Dr. Ali Raad Abdul Kadhim e-mail E-mail

Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Asst.Ph.D.

Module Tutor Dr.haneen Abdul Ameer Lateef e-mail haneen@fosci.uogasim.edu.iq

Peer Reviewer Name Dr. Ali Raad Abdul Kadhim | e-mail E-mail

Scientific Committee Approval

Date

Vo /Y LYY

Version Number




Relation with other Modules

6 DAY Agul ) o) gall ae A8Dlal

Prerequisite module None Semester

Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents
A3L5 HY) by simall g alacil) il 5 Agul Hall 3okl Calaad

\- Recognizing the importance of the course from the scientific and practical point
of view.

Y- Teaching students the nutritional value of milk and its products.

Y- Teaching the student the components of milk and its products and the
percentage of these components.

¢- Teaching the student the precise chemical composition of the components of

Module Objectives milk and its products.
L) ) 5ol Calaa] 0- Teaching students the equipment and chemicals used in dairy production.

1- Teaching the student how to manufacture ice cream and dairy products.
V- Teaching students modern methods and means in the dairy industry.
A-Study the technologies used in the manufacture of different cheeses.
- Studying the steps to control the quality of the production of cheese and
fermented milk products.
\ . -Studying the importance of preparing and equipping tools, supplies and
production conditions in dairy factories.

\. How to deal with the machines and tools used in the dairy industry.

Module Learning Y. How to manage, operate and control the used machines using the
Outcomes computer.
Y. Increasing knowledge in the manufacture of ice cream and dairy
products.

) pall 3alall aladl) s jAa

~

Learn about preserving dairy products and how to transfer them to the
consumer.




Indicative Contents
Hals LY el gl

Indicative content includes the following.

A- Cognitive goals

\- Components of milk and its products.

Y- The exact composition of milk and its products.

Y- Methods of manufacturing dairy ice cream such as ice cream.

¢- Methods of manufacturing dairy products such as cheese, butter and others.

0- How to manage dairy factories.

1- Knowing the standard cattle for milk production and how to raise them.

B - The soft skills objectives of the course.

\- Manufacture of various ice creams from milk.

Y- Manufacture of dairy products such as milk, cheese and others.

Y - How to deal with the equipment used in manufacturing and sterilization.

Learning and Teaching Strategies

adadll g alal) Ciliasi) jind

Strategies

The main strategy that will be adopted in delivering this module is to encourage
students’ participation in the exercises, while at the same time refining and
expanding their critical thinking skills. This will be achieved through classes,
interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.




Student Workload (SWL)

Structured SWL (h/sem) VA Structured SWL (h/w) vy
Juadl) oA QU il ol all Jasl) e saul calldall alaiiall ol 5all Jasll '
Unstructured SWL (h/sem) W Unstructured SWL (h/w) ‘1
dhadll J3a Qllall alaiial) yi ol yall Jasl) L sl Calall aliviall je ol yall Jaal '

Total SWL (h/sem)
Suaill J3a lUall Sl ) Jaal

\Vo

Module Evaluation
&w\‘)ﬂ\ 3alal) 5‘5“53

Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y VeZ (V) ocand)- | LO#\, #Yand#)-, #))
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ Y-/ (V) Continuous | All
Report \ Y-/ (V) VY LO #o, #A and #) -
Summative Midterm Exam Yhr Y-/ (V) \ LO #\ - #V
assessment Final Exam Yhr 0-7(0-) V1 All
Total assessment Voo Z (V.- Marks)
Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall
Material Covered
Week ) Introduction and introduction to the curriculum
Week Y Nutritional value of dairy products
Week Y The economic importance of milk and its products
Week ¢ Diseases transmitted by milk




Week © milk components Water and fatty substances

Week 1 protein and the sugar lactose

Week V Mid-term Exam

Week A Vitamins and lactose sugar

Week 4 enzymes and salts

Week ) - Microorganisms in milk

Week ) secretion of milk

Week Y Milk treatment in dairy treatment

Week Y | Dairy production

Week ¢ | Milk fermentation industry

Week Yo | Incidental dairy products

Week \1 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
idall e ) mleiall

Material Covered

Week ) Lab\: Sensory examinations of milk

Week Y LabY: Estimation of acidity and fat percentage in milk

Week Y LabY: Milk separation and cream processing

Week ¢ Lab ¢: Milk adulteration

Week o Lab o0: Butter making

Week 1 Lab 1: Cheese making

Week V Lab V: Fermented milk

Learning and Teaching Resources
w}.\ﬂb ?L.'ﬂ\ )JLAAA

Text

Available in the Library?

Principles of Dairy Manufacturing, edited by Dr. Helan

Required Texts Yes
Hammadi Al-Tikriti and Khaled Mohammed Al-Khal
Recommended Al-Shabibi, M. M. A., ]. Tobias, S. Al-Fayadh , M. H. 1975. M..
Sc. Thesis, University of Baghdad Iraq . No

Texts

L. Tuckey, and E. Langner . 1964. ]. Dairy Sci. 47 : 259.




Websites Google

Grading Scheme
Gilaall lalads

Group Grade paiil) Marks % | Definition

A - Excellent bl .-, Outstanding Performance

B - Very Good EENRNEN A - AQ Above average with some errors
(S:'c?e\s?.()iroup C - Good L V.-VvAa Sound work with notable errors

D - Satisfactory Lo gl 1.-714 Fair but with major shortcomings

E - Sufficient e 0.-04 Work meets minimum criteria
Fail Group FX — Fail (Aadladll 28) s 5 | (£0-29) More work required but credit awarded
(- —¢9) F - Fail ) (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title Nutrition during life cycle Module Delivery
Module Type Core [ Theory

X Lecture

FHNYeo.YY

Module Code X Lab
ECTS Credits ! X Tutorial

U Practical
SWL (hr/sem) Vo O Seminar
Module Level Y Semester of Delivery 0
Administering Department FHN College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uogasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval .

PP RVRRVARRAY Version Number

Date

Relation with other Modules
6 DAY Al Hall o) gall xa A8Dlal

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents
0L5 Y il sinall g aleil) il g Al Hall 3alall Calaal

Module Objectives
Jaud Al salall Calaal

g}\d&y‘%lﬂgw\g#\w\}EY\a._\:\ugg}u:\ﬁ\a._\gs)ﬂ\;\é‘)u
(e L) Adaall) Ul 233 e (paaiadl)
el IS Al i Kl A8 pumliall 35l 5 b gl ) yme




32 il Ala el aclia )l Als e (ye ol AT Ay yenll

Module Learning
Outcomes

Al 5 Balall Alesl) s e

52Y sl day g Janll 5y £ 5 Jandl o) yall oLl A3l 5 o) e13a)) Zienl 46 jae
il 8 Aikla dglie Cille maai -

Aaliaall 4y yand) ol pally Lo 5 400320 jualinll aaf 48 2 -

J\)ﬁi}?\ e il e ol Bl ) -

o) siall ¢ 13al) Cilial so 4 yaa

LA Al Aglaall claldia Yl el e 3l

Indicative Contents
Lala Y il gial)

o Aol LY Ly ) Al 00581 i sl Ao 55 AaS ol ) ) ) 138 (e
o) A pad) byl s pmally wdill JNA oD 0381 lalal) Calias Eum ABA 3al) Jal
et Ly A yaell ae A mgs e (go QR pim 5 bl ol pl ooyl 138 (anie e
slaill Gl (s syl Y o g bl 5 Ll (i sl 35355 IS Sllaia¥) ) haill 5 sall) < 53 (g
10 5 YV EJ1 e ssd) g Adall jealiall Cpaelusill Cilalial e 5l L) A ga el <l il o S Sl
" Ol dal e Al b el 4 il 5 58 JBa sl ) il sl

Learning and Teaching Strategies

padail] g aladll Cibias) il

Strategies

il adedl) s ey Aalaial) Ay el bVl Aullall 2y g 5105 pualaall oWl 44y )

Al dal e A Gl Ap0as (8 ead) (5 sl o (g )k (S0 438 jre adi Le Gulai-
D) 5 Csandl dlae i jad dilaie alae A Al aandi DA (e (gl alal) s e slaie Y-
a5l

e g gl 13l g ey oS5 13l Jio @l jualaadl ol Ul e 4uSlall ALY (e 4o sana 7k
L 8dAaa

A (3 yday 45910 ) pd Qe Cilaad) g Sl plac |-

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

Jomill I8 Ul alasiall ol 5 Jaall Y L _gaud QI pliidl) ol yall Jaal °
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Jomill IO I il e ol ) Jaal) T L paud Q] L) i sl 530 Jal i
Total SWL (h/sem)

Joaill J3& Al IS ol jal) Jaa .




Module Evaluation
:\:\M\Jﬂ\ 3aldl) ?5\"53

Time/Number Weight (Marks) Week Due Ll
Outcome

Quizzes Y V-7 (V) oand - All
Formative Assignments Y V-7 (V) Yand Y All
assessment Projects / Lab. \ V-7 (V) Continuous | All

Report \ V- (V) VY All
Summative Midterm Exam Yhr V-4 (V) \ All
assessment Final Exam Yhr 0.7 (0-) 1 All
Total assessment Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)
@bl o gl Zleiall

Material Covered
Week ) Jaall 5 yid ¢ L) 4,2ea))
Week ¥ | 52V 51l axy o jall 43025
Week ¥ | (a2 ell oY) 4pdss)ielin ) 5 53 JOA 45010)
Week ¢ | i) (e daphall debia ) s )l 45025
Week 0 etkél\ &55 +3.\:\.\sn.a 3.1"35_"\3\
Week 1 A Hedl T jee (e JlakaV) Audas
Week V Midterm Exam
Week A | &) siw TJ A (e Jula¥) 430
Week 9 | alsahll () jal g d2adl)
Week V- | ool ddh 333
Week V) | 43al yall 3 yi8 DA 45301
Week Y | Cpallll g il 4533
Week \Y | el sy A 42l
Week V¢ | (bl s (3 eloall 43035
Week Yo | 43 a8l JOA 4u3el
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
J.\.AA.U L..s.c),\u‘ﬁ\ GL@_LJ\
Material Covered
Week ) Jaladl of yell dx13e chlaa g dlac]
Week Y 3aY ol axy o) yall 43022 Chlaa g 2lae )
Week ¥ | & el ol pall 4312 i g alae)
Week ¢ | oV s 833 5n sl 2000500 pualiall ji
Week 0 | (il cadall e daline o1 53l g oY) cads  SlasSl (S i) o 40 Jlae




Week 1 | sl culall e ddlina ¢ 6 5 oY) il LSl S 5l 0 45 jlia
Week V | 4 5l T jee e JEbOU Clia gl 5 ilaall paliall apaas

Week A | JladU cilaa gl 5 4000201 jalinll 2an3

Week & | oo laall dalls s sl 5 ai03adl yualiall ajaas

Week V- | 45al ) 3 53 JNA il gl 5 Ail3adl yualiall apas

Week V) | el g Qlodll calaa ol 5 400320 yealiall pasg

Week )Y | i Veote e b LS A0l a5 diidal) pealial) aaas
Week \v | ool w8 bl A3 il 5 olac |

Week 1¢ | ol JLST A6 il g e

Week Vo | o) s IO ) LT A3e cilis g alae)

WJE\J e&aﬂ\ )JLAA

Learning and Teaching Resources

Text

Available in the Library?

o Ol e ) g€all i) d3hs5

Required Texts Yes
Recommended Essentizlalls of Life Cycle Nutrition,Y + VY, Judith Sharlin, Sari
Texts Edelstein No
Nutrition Through the Life Cycle,Y- - Y, Prakash S. Shetty
Websites https://www.who.int/news-room/fact-sheets/detail/infant-and-young-child-feeding.
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent Dbl .-, Outstanding Performance
B - Very Good [RENRTEN A - AQ Above average with some errors
(Sgl.cfe\si(;roup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory L sia 1.-74 Fair but with major shortcomings
E - Sufficient Jsa 0.-019 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall a8) il | (£0-£9) More work required but credit awarded
(-—-¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

Module Information
Al 3alall il iz

Module Title Planning of food meals Module Delivery
Module Type Core Theory

° O Lecture
Module Cod FHNT®- 7

odule Code X Lab
ECTS Credits 1 X Tutorial
L1 Practical

SWL (hr/sem) Vou ] Seminar
Module Level Y Semester of Delivery 0
Administering Department FHN College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uoqasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval

i /- /Y- YY Version Number

Date

Relation with other Modules

AN L) ) 3 sall ae 28D

Prerequisite module

None

Semester




Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A3L5 Y by simall g alail) el g dgul )l 3okl Calaad

Module Objectives

Jaud Al salall Calaal

Adlall o) g8 Jaylads 8 Aaiall Zaalal) GanYl lUal) iy oS

Auliall calalald) (a\Jilu\ oo nia Gldial g el.a.u\ dlac | ‘f B snall (et g cully) e\J&:\m\
Sl

a5 il e FaaY) dael ciles Al 3 Sl 3 5l

Module Learning
Outcomes

o Hall 3alall aladl) s jAa

e o) A3R) il o) Lol 3Rl ALY 48 e @
S o el s Ay V) AR alaall B jaa
foaaall Ay gl Ale ) Cilaaly 35h 40 ee @
Faalall lacal) AcilE Jaslad (5 a3 yae @

A0l Qo) 4 yaae 0

Cilia gl e Ailaall Qo) Canda 5 46 A 50

Indicative Contents

Aald Y ey giaal)

sl Tty B3 Aiball S0 Jyoay o3l GlsSa ol ad) 138 el
dael Gk A uledl ) ALl cl3a0 28 e asn s At )l )3 e sana plasiuly
YL die 4ae Glia g 03l Jaris

Learning and Teaching Strategies

aalail) 5 alaill Cilasil i

Strategies

Al el il e Ailaial iy ylal) il Akl g 55 jalaall o) Ay ke
celenll (s il o (gl IS 43 jae i La ke

D) 5 ) Saef o jad Ailaie aaelae ) Al apndi A (e slal) aledl) Tane e slaie I
Azl




e g sl s ey aSy 13l Jie Ol gualaall ¢l Ml e dSlall ALY (e A sana 7,k

. dddaa

A (3 4410 ) st (et laa) g Ul clac -

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

Geal) JDA Ul lsiiall asl 5l Jaal) Y Lo sad Ul pliiall  d 5l Jasl °
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Juadl) JBA Ul alaiidl) yae ool Al Jaal) " e sand Calldall alaiiall pue o Hall Jaal) i
Total SWL (h/sem)

Joadl) I3 llall ISl 5l Jaal .

Module Evaluation

3...3.;»\)..\]\ 3alall ?..3.13.:

. . Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y V-7 (V) land VY All
Formative Assignments Y V- (V) Yand W\ All
assessment Projects / Lab. \ V- (V) Continuous | All
Report \ V- (V) VY All




Summative

assessment

Midterm Exam

Yhr

V-4 (V)

\ All

Final Exam

Yhr

0.7 (0-)

1 All

Total assessment

Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)

@bl e sl Zleiall

Material Covered

Week ) Al Alad) cailla g 90 o Aedia
Week Y 1320l 4 gLuasSl) aS) 3l Jglas
Week ¥ A V) e )aal) maalaa aladiuly la g Jaglads
Week ¢ ooed) 213l 2 e pladiuly s g Jasdads
Week © (AIdad) Glaa gl A Jaaws ) ZUad Al YA +Aa genall 2030320 Slaa gl jua6) 43003800 lalaay)
Week 1 4431 3x) 48U
Week V Midterm Exam
Week A Aa o) 48021 Chlaa ol dandass
Week 4 Jilaall 23 g8 aUas
Week ) - Jilad) aUss o Ll Alie daa g Jarladi 44, Hla
Week ) ) il paliall 5 cilinalilly 43 V) ae S
Week \ Y ol g3 il g dlac
Week Y ZWURER| [ UEN | RPNV
Week )¢ p o sall (e Al Alae daa 5 Jaylads




Week )0

SILIVG Bt 005 o 5 Lyl

Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
idall ‘;r_j,u.u}!\ GL@JAS\
Material Covered

Week L3 W b Sa Judail G lad ¢ el
Week Y Lie V) Al Se st G jlad el yal
Week Y A Y1 e )aal) aalaa aladiuly Gila g Jaglads e Al
Week ¢ L"5.«)@1\ ¢lazl) A5 ya alaaiuly Glaa g Jalads e A1)
Week © lae 3l )
Week 1 A0l Glua o8y lalial) jass e 40
Week v L)) Aadl = 3l dlac |
Week A idlia
Week 4 a033)) il sy dua y Jasladd e Akl
Week ) - A0l Jaladl) aUasy daa  Jagads e 4T
Week )\ LYl A galadl g lislidl) Gl s (3 Hha
Week \ Y olall 4plde a9 Jayladd e Al
Week Y Al il sl Ay Aaldl) @l jlaiuy) lac)
Week )¢ posall (e A A da g dagads e Al
Week )0 YL de A0lae daa g Jadads el




Learning and Teaching Resources

u.u..g‘)ﬂ\} ('J:uj\ JJLAA

Text Available in the Library?
Ay se s (g pliac — 451001 Gla ) Jaglads
Und J SA0dadll g ¢ )aad)
Required Texts Al el e A5 6 Yes
(eanall Gilie (Gl e g — dexaY) dlac) gl 5 Gl gl) Jadass
O e a3 g il els
Recommended Perspectives in Nutrition , GORDON M.WARDLAW & JEFFREY N
o
Texts S. HAMPL
Websites https://nutrition.org.
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent | Ty .-\, Outstanding Performance
B - Very Good EENRYEN A - A Above average with some errors
Success Group
C - Good L V. -VQ Sound work with notable errors
(o =) )
D - Satisfactory L sia 1.-74 Fair but with major shortcomings
E - Sufficient Jsa 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Aadladdl 28) cand ) | (£0-29) More work required but credit awarded
(- —¢9) F - Fail ) (--¢¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢£.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

duwlyll Baledl Caso g 73900

Module Information

Ay l! B3lodl ol glae

Module Title Food safety and Hygiene Module Delivery
Module Type Core
Theory
YY.o\v
Module Code FHN ] Lecture
O Lab
T X Tutorial
ECTS Credits Practical
] Seminar
SWL (hr/sem) Yo

Module Level

Semester of Delivery

Administering Department FHN College | College of Food Sciences

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval Yo/ VY. YT Version Number

Date

Relation with other Modules

RIS VIRV PIN[F 9t VoS |

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents
Lol Sbgizally platll g5 dushyddl 83kl Bl

V. Demonstrate an understanding of food safety and hygiene

Module Objectives Y. Comprehend the fundamentals of food safety and its importance .

Gy Balad) Lol Y. Appreciate the diversity terminology used to describe food safety and hygiene

¢. Recognize how the underlying principles of food safety control and food storage

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

\. Identify foods that do not meet food
safety standards;

Y. Understand the basic concepts of the
Hazard Analysis System and sanity in
general.

Y. Analyze food contamination sites and
the possible dangers for the customer

Module Learning ¢. Define the concept of food hygiene

Outcomes 0. Recognize unsafe food and their main
properties

B3lol) elatll Olaryen 1. Describe the important of safe food to

Al heath

V. List of important concepts in food
safety and health

A. Define core concepts of sterilization,
disinfection and food deterioration

4. Safety aspects of food storage

Indicative content includes the following.

Part A: An introduction to food safety and hygiene with an iverview about thee basic
Indicative Contents terminology used in this module [\ - hrs]

Aol Y wbgisall

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [)-hrs]
Part C: Direct and indirect assessment of microbial content is milk and milk products




will also be covered [)- hrs]

Learning and Teaching Strategies

oadally ool ol

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time

Strategies refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
le gawl V0 J O gunxo CIUM L_;‘”bJJ‘ Joxd

Structured SWL (h/sem) Ty Structured SWL (h/w) ‘v

Juadll I CIlall elasiall guhdll Josxdl bee gl IUal) @atiall guyldl Joell

Unstructured SWL (h/sem) AV Unstructured SWL (h/w) oA

diadl I3l LIl elaziadl p golyldl Josd! be gl Il @latiall p& gyl Josnll

Total SWL (h/sem) o.

Jad)l s CIlall SI) ) Jozel

Module Evaluation

Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes Y Y-/ (V) oand - LO #), #Y and #4
Formative Assignments Y V- (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All

Report \ V-7 (V) VY LO #0, #A and #4
Summative Midterm Exam Yhr V-2 (V) \% LO #)\ - #V
assessment Final Exam Yhr 0-/(0-) 1 All




Total assessment Ve Z (V- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Mutual recognition of students and curriculum that will be taught

Week ) .. S
per semester, attendance recognition rules and other obligations

Week Y Historical aspects of safe food production

Week Y The system of food safety management

Week ¢ System of Hazard Analysis and Critical Controls Point (HACCP), principles of HACCP and CCP

Week o Basic Principles of Food Safety according to the World Health Organization

Week 1 The main causes of food diseases, microbiological, chemical and physical risks, contamination, cross
contamination, primary and secondary food pollution

Week V Mid-term Exam

Week A Unsafe food for health

Week 4 Food Safety Control

Week ! - Management of food products, Good Production Practices, Good Agricultural Practices, Good
Hygienic Practices

Week ) The importance of sanitation, sterilization, disinfection, deratization in Food Safety

Week \Y | Food hygiene - Cooling of food, Food processing, Packaging, Labeling, Declaration, Transportation.

Week \Y | Personal hygiene of staff, hygiene facilities where food is produced and processed

Week V¢ | Food storage

Week V0 | Food storage

Week \1 | Preparatory week before the final Exam

Learning and Teaching Resources
w)v\lﬂg M‘J.}L@A

Text Available in the Library?

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (Y- V4). Jawetz, Melnick, & Adelberg's

LGRS Medical Microbiology, "e. McGraw Hill. ves
https://accesspharmacy.mhmedical.com/content.aspx?book
id=Y1Ya&sectionid=YVVIAVY'¢

Recommended Robinson, Richard K.. “Dairy microbiology handbook: the

. . , . ” No

Texts microbiology of milk and milk products.” (T - - 9).

Websites

https://www.coursera.org/courses?query=microbiology




Grading Scheme

Oyl alaseo

Group Grade adaxd| Marks % | Definition

A - Excellent Sl .- Outstanding Performance

B - Very Good SEIRVES Ao -AQ Above average with some errors
(S:'c?e\s?.()iroup C - Good BVES V.-VvAa Sound work with notable errors

D - Satisfactory bugio 1.-14 Fair but with major shortcomings

E - Sufficient Jgade 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl ) cwnly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail sl (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title Immunology Module Delivery
Module Type Core X Theory
FHNY®. Y2 O Lecture

Module Code = Lab

] . Tutorial
ECTS Credits Practical
SWL (hr/sem) Yo. ] Seminar
Module Level Y Semester of Delivery \

FHN

Administering Department College College of food science
Module Leader Dr. Rabab Jawad Hassen Al Hassany e-mail rababalhassany@fosci.uogasim.edu.iq
Module Leader’s Acad. Title teacher Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval Vo Y- Y Version Number

Date

Relation with other Modules

AN L) ) 3 gall ae 28D

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents
A0L5 yY) by sinall g alacil) il g Al Hall salall Calaa

ks 4 _yaall A jeaall sLa ¥l am auall (e g lall Ll 5 Ae bl Ao el Gl oh )

AP
Module Objectives Aalall daall ) yiida (A Aeddiial) Apelial) Gandlall (3 jla e cajatl) adatn o) Y
L)l 55l alaaf lpadlii 33l sk aal s daeliall Gl je¥) (g galall oy )l (e (S o) LY
. Loeliall Gl gadll o jal 5 Ay yoidall bl sall ae Jaladll 488 e 8 jaill e Qlllal) S ¢
A
pal) Aluad g duelial) il pa¥) andidl 8 Aeadiuall e liall pandidall e e Qllall s 23 0
(o s i,

g el Gl vo

Gl e e b e e L e s Ao liall (al 5aY) ) s ol o) V7
lele Ao liad) Clla sadl) o) jal 5 4 yriaal) Ul guad) ae Jaladill aalaiany () =Y 1 VYV
e liall il sadlly dalal) (el axe e (el gdaieg o) Y1 VA
ol dalal) Al jleal) Calaal) - va

Module Learning bl LAYl g g padii Ve A

Outcomes doe il WAL (alliad 5 SIS e el — Y & AN
) W) il o)) saall oy i AlSal — ¥ o AY
alaill g adadll 335k AL

850l Slo o gl lasiul Ao
el ALl alasiuldata show A7
a4 yite e il g aladiu) AV
i S ax ) dlac) AA

Indicative Contents
Lala Y il gisal)

Learning and Teaching Strategies

sl alail) ol i

4 yidie il gaa il o) o A gz 3l aladial g g I £ ) 7y A dyaaida gl Jilu gl) aladiia

. ity dpalal) a3EY) 2 Lpadids 2 )
Strategies data show. W phdiuly dzalal) aS8Y) (e e e dll a3




Student Workload (SWL)

Structured SWL (h/sem) ay Structured SWL (h/w) Ly
daail) A Qlall alind) ol all Jasl) L sl Calldall alaiil) ol yal) Jaal '
Unstructured SWL (h/sem) oV Unstructured SWL (h/w) ¥ A
ol J3A Ul aliiall e sl all Jaal) L sansl Callall JJasiall ye ol 5l Jaal '

Total SWL (h/sem)

Jomdll JI& U ISl 5] Jas e
Module Evaluation
Al Hall Balall anas
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y Y-/ (V) oand - LO #), #Y and #) -, #\)
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All
Report \ VeZ (V) VY LO #0, #A and #) -
Summative Midterm Exam Yhr Y-/ (V) \% LO #) - #V
assessment Final Exam Yhr 0-/(0-) V1 All
Total assessment V.- Z (Y- Marks)

Delivery Plan (Weekly Syllabus)

Bl o Yl G\.@_bd\

Material Covered
Week ) dadia
Week Y deliall gl
Week Y doelial) glacy)
Week ¢ deliall LDAY)
Week © aalall
Week 1




Week V S A GladaY)
Week A Gl gl
Week 4 datoall
Week ) - de lal) ey
Week ) ) doluad) o 8
Week \Y sl dad) g dslial)
Week \Y <lalatll)
Week )¢ <lalall)
Week \o L,S)G-‘m Slaiay)
Week 1 wl-é-‘-“ Sladall

Delivery Plan (Weekly Lab. Syllabus)

idall e ) mlgiall
Material Covered

Week ) Aadia

Week Y adl) &l gSa

Week Y pdll daual) judaas
Week ¢ 4 yidal) el gaal) 1 g0
Week 0 4 i) il gaad) an st 48y b
Week 1 4 pidlad) il gaadl (pa adl) cuaw 48,y Hh
Week v S (el

Week A Ol Jelds

Week 4 Aol Jelas

Week ) - i) Je il

Week \) Gl Je S

Week \ Y doeUall Cilia gadl)

Week \Y doulual) o 8 ¢l L3
Week \¢ S (lalal




Learning and Teaching Resources
U‘“:.’Jﬂ\} ('J:u!\ JJLAA

Text Available in the Library?

Immunology a laboratory manual Ynd edition
Required Texts (Y44¢e) no

YAAR) ded) gy ) g, (AsLiad) ale cilis
Recommended

Ay el sl Bl (pe AAd GRS dalad) 4y jgaal) clia¥) qilis No
Texts
Websites non
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Dbl .-, Outstanding Performance
B - Very Good EENRNEN A - A9 Above average with some errors
(S:f:(ie\s's.G)roup C - Good L V. -VQ Sound work with notable errors
D - Satisfactory Lo gia 1.-714 Fair but with major shortcomings
E - Sufficient e 0.-094 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) il | (£0-29) More work required but credit awarded
(- —¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




"COURSE PORTFOLIO™

Module Information

Al yall Balal) e glaa

Module Title | 43 Jaas Module Delivery
Module Type | Core
Theory
Module Code [J Lecture
ECTS Credits Lab
I Tutorial
SWL (hr/sem) 1 Practical
1 Seminar
Module Level Semester
Module Leader g2d) il A2 anda 2 E-mail | jasim_salih@fosci.uogasim.edu.iq
Module Leader’s Acad. Title | Professor Module Leader’s Qualification Ph.D.
Module Tutor | Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Version Number .
Approval Date AVARVARR A :

Student Workload (SWL): Structured SWL (h/w) (Two contact hours of lectures) +

Unstructured SWL (h/w) .

Student Workload (SWL)
Calldall a5l Jaall

Structured SWL (h/sem) av Structured SWL (h/w) .
Juadl) P Ul il ol jall Jaal) e sand calldall alaiiall ol yall Jasll

Unstructured SWL (h/sem) Ly Unstructured SWL (h/w) ¢
Joadl) J3a Il ALl e ol ) Jaal) eyl AL i)yt s ) Jan

Total SWL (h/sem) Y

Juadll I8 Gl S il 5al) Jasl

Relation with other Modules:-

Relation with other Modules




G AY Lol Jal) ) gal) e A3Mal)

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A0L5 Y il sinall g alail) il g Al Hall salall Calaad

COURSE DESCRIPTION:

lehaa> (3,b9 Wluall 3T (§ylay dakazedl d8,20db U slieh diadlue NS o oyl 13 duel 36
Slayg Lighoy (pe dusoluod! g3 98 Ligiall sl dByang dlie Bole (ST Juloet) daaianel! ERAN

L 5y3 slgag ©ligg a9

Jalo (3 dedsviall Bpasdl @laanlly dalatell duslud! loghaall (Il slach ol 1 pods WS
@ Axadadl a1y oY

Module Aims

Al 5oLl Calaal

(a31a) Ol J3Tg (Aslda! olgell ko) dodsciuall @ylall zss 55 98 oyl 1) syl GluaYl
Y19 sloyllg dugb I dund dudxig cddldadl b gSell i) dodsviuall Clludllg 45kl el
Apasd! @ylall eldadl b 9o dudxig «ddldsd! OlSyelly Ogadlly Ol 93,5019 dduaal!

dndstinell dusdl Slaally 8342V duolsdl dyyg sl ilsshaall CIUall @liay Ob oyl 198 @ig9

. Lgalasoil (3,bg sldadl Judoed)

Module Learning
Outcomes

o Hall 3alall alasl) s j3a

t ke 5B LI (O gSuw gwhyddl yyaall s JLST use

L Sl Judsg A1l Oladl dsT By Badaig 0gd -)

Wl RSy &y pieall Sligad] s -Y

Aoded adall Sl Gyo e C3yanll-Y

BV ) Aoddiwall il Byb e CatSIIg

M G058 JemAl Janlly olal) oLl kS g8 -0

Aode Judss Lﬁ dlaulaig chbSb @b§§b3)5ﬂ Lf‘\"'ﬂ u.ul.w)’\ N.‘) -1

W@loluseily A1 (31,S53lag,S 9 (39 Jalutdl (31,S53lag,S 9 (o) oAl (31,Sgileg,S (e LByl -V
Bpdedl Juloss &

LY o 3 Lglahissials sganlly A dadall §1,S5ilosS e C,all -A
e Juloxs § dilalasoisly )l 3Ssileg, Sl e a4

A0 el § Bleldinnly aclgsly 8siS Jle Sl 31,Sgilog,SI e Lyl -1 -

Indicative Contents
Lald Y il giaal)

-dwogall dxole / @il 839 .V AAVe@Sodl @olio.s 9 Yo Juobs CadB LAeNl Judoss -
Y-https://people.umass.edu/~mcclemen/eA\Introduction.html

Learning and Teaching Resources
WJJ:‘“J ?Lui\ ).JLAA

Text Available in the




Library?

Required Texts

ealatl Byli9 .V AAVeeuSol Babio.s 9 JYs Juwb.d adl el Juloxs
o gell danl / S,

Yes

Recommended Texts

Food Analysis. Y- YA . S. Suzanne Nielsen.

No

Websites https://people.umass.edu/~mcclemen/°AYIntroduction.html
Grading Scheme
Gilaall blaas

Group Grade sl Marks (%) | Definition

A — Excellent | Ty Ge-Nen Outstanding Performance

B - Very Good [SENRTEN Av - AQ Above average with some errors
Success Group -
(o 1+r) C-Good TS Ve -va Sound work with notable errors

D - Satisfactory Jous gl Te-74 Fair but with major shortcomings

E — Sufficient Jssa ov .04 Work meets minimum criteria
Fail Group FX - Fail (Aadleall 28) ol | (£0-£9) More work required but credit awarded
(+—£9) F - Fail il (+-2¢) Considerable amount of work required

Note: Marks Decimal places above or below +.° will be rounded to the higher or lower full mark (for example a

mark of ©£.2 will be rounded to ©°, whereas a mark of ©£.¢ will be rounded to ©£. The University has a policy NOT

to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.

COURSE SCHEDULE:-
Week | hours Topics Covered Learning Outcomes
- r 1 k) Jalal) el 327§ 5k ¢« 422 Y) Jidas d e YY)
1 £ 1 L) (368 AL Q) shaiall ¢ gudall Jlaa 8 Julaill ¢y
el yeall i AL Jalaill

o1 T Gob Al eSh s gl dudail (g A pabliaia¥] 5 cagllly il 1,0
(2 S sila s ST il 5o U B gl

VA 1 Jalall A1 S sila s S | oaDledl il A1 S sila g S v, 1
Al ) S glas S s

e ¥ ¢ A28 Il ARudall 8 S gila s S | (35l (A S silas S AL
asandl () S sila s S

19 e Jladl Sl A1 S il g S a1




prarl 5oLl e Jildl 31 S sila 5 SI) E
re-he K LV e e alsl) Yo 4 AL 8
Final Exam
Delivery Plan (Weekly Lab. Syllabus)
Material Covered

Week ) Al Jallaall juiaas

Week Y Jalaill liaal) 331 3 5k

Week ¥ | skl s

Week ¢ Ale Ml i

Week © | 0l pasi

Week 1 | Sl sl na

Week ¥V | %I S oa g lSI)

Week A | &l Gluall padlatul

Week & | ofislls Slall Jsall paliaiol) e

Week) + | <Ulall (8 5000S sl J5id Jsall 55 Allad 0

Week)) | <biss,all duail Sl 5eSh Joa 1)

Week)Y | 4l ddall 1 S gila s S Aol 50 iy Sl Jilas

Week) Y | 3¢Sl e Jildl ) S gl 5 81 Ao g3 4y sumall (alaa¥) Jilas

Learning Outcomes and Assessment Methods for " Food analysis”

Course.

| Topics Covered |

Learning | Strategies for Achieving

| Assessment Methods |




Outcomes

Outcomes

32T 50 ¢ AR ) Jidat dyaal

Report Theoretical

Lectures, Scientific Films, lab Work.

Writing,

quizzes, Major reports,

sl sl i) YOy Yo discussions during lectures,
O Written Exams.
BN Uabaial) s il Jalal) Report Writing, , Theoretical quizzes, Major reports,
Gob Al Sl 5 jaedl Jalasl)) S Lectures, Scientific Films, lab Work. | discussions during lectures,
Al eI 5 gl ’ Written Exams
2l S sila g Sl Report Writing, , Theoretical quizzes, Major reports,
1AV Lectures, Scientific Films, lab Work. discussions during lectures,
> Written Exams
Jilall Sl ) S sila g S 1,1 Report Writing, , Theoretical quizzes, Major reports,
Lectures, Scientific Films, lab Work. discussions during lectures,
Written Exams
selasll e Jiludl 8 S gila 5 SI) Report Writing, , Theoretical quizzes, Major reports,
Yoo 1 Lectures, Scientific Films, lab Work. discussions during lectures,

Written Exams

Module Evaluation:-

Module Evaluation
:\.:u.nbﬂ\ 3alall ?5\"5"
Ti N . Rel L i
L Weight (Marks) Week Due elevant Learning
mber Outcome
Quizzes Y V-%()-) 0,\. LO#), Y, andq,)-
Assignments &
H.W.
Projects / Lab. \ Ve (V) Continuous
Formative Seminar
assessment . .
. Field Visits . LO#0,9, V) .YV ¢
(£-7) \ VeZ (V) .
Report and ‘o
Di i .
|sc.u55|ons \e. Y-/ (V) Continuous | ALL
During Lectures
Midt E
Summative : (e\rrr;)xam Y hr V% (V) A LO#)-V
assessment -
Final Exam (0 - X) Yhr 0./ (0-) V1 All
Total assessment V.- Z (V- Marks)

(SWL= SSWL +USWL) U giaa sl g dganall el g4

| Activity types

| Structured

| Un structured | No. of weeks

| Time Factor

| SWL (hr) |




SWL SWL
Class Class Lecturers Vo Al o
Lab. Vo Y 0
Tutorial
Self Study Self Study Yo \ yo
Quizzes Preparation for ¥ v 1
the Quizzes
discussions
during lectures
Project Work . .
Projects / Lab. Preparation for ¥ Y T
the Project
Presenting a
Seminar Seminar
Preparation for
the Project
Assignments, Preparation for
Home Work the HW.
Report Preparation for ¥ ¥ 1
the Report
Midterm Exam Preparation for A ° °
. the Exam.
(%) |
Evaluation .
Preparation for ) B \D
Final Exam (°+7) the Exam.
Evaluation ) Y v
Total SWL (hr/ Semester) ve
ECTS ¥

MODULE DESCRIPTION FORM

duwly I Baledl Caso g 73900

Module Information
Loyl B3lodl o glas

Module Title Monito ring of food quality Module Delivery
Module Type Core
X Theory
Module Code FHNT? - YA U Lecture
X Lab
[ Tutorial
ECTS Credits 1 X Practical
] Seminar
SWL (hr/sem) A




Module Level Y Semester of Delivery 1

Administering Department FHN College College of Food Sciences

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair\ @fosci.uogasim.edu.iq

Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.

Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval

Vo/ /Y- YY Version Number ).
Date

Relation with other Modules

S5 Ayl ol gall o A8l

Prerequisite module None Semester

Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents
Lalan)l Olgizally phasll g5l g Ayl Bkl Lol

V. Demonstrate an understanding of food safety and hygiene

Module Objectives Y. Comprehend the fundamentals of food safety and its importance .

Gyl Baladl CBlua] Y. Appreciate the diversity terminology used to describe food safety and hygiene

¢. Recognize how the underlying principles of food safety control and food storage

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

\ .. Identify foods that do not meet food

Module Learning safety standards;

Outcomes V). Understand the basic concepts of the
Hazard Analysis System and sanity in

%JL“U el Sl general.

Ayl \Y. Analyze food contamination sites and

the possible dangers for the customer
VY. Define the concept of food hygiene
\¢. Recognize unsafe food and their main




properties

\o. Describe the important of safe food to
heath

\1. List of important concepts in food
safety and health

\V. Define core concepts of sterilization,
disinfection and food deterioration

\A. Safety aspects of food storage

Indicative Contents
dolinYl wbgisall

Indicative content includes the following.

Part A: An introduction to food safety and hygiene with an iverview about thee basic
terminology used in this module [ - hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [) -hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [): hrs]

Learning and Teaching Strategies

oedailly elazll Ol

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time

Strategies refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
e gaanl 10 J O ganzen ol gyl Jasell

Structured SWL (h/sem) VA Structured SWL (h/w) oY

el I Il @laiiall gyl Joxxd! L gl Ilall laiall gyl Jasell '

Unstructured SWL (h/sem) VY Unstructured SWL (h/w) ¢.A




Jradll P el (atiall st bl Jassl

be gl CIlal) daziall s guyld] Jodl

Total SWL (h/sem)

Jradl! IS CUall S gwhydl Jodl e
Module Evaluation
Aesolydl Bolod! el
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y Vo4 (V) oand - LO #), #Y and #) -
Formative Assignments Y VeZ (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ VeZ (V) Continuous | All
Report \ Vo4 (V) VY LO #o, #\ and #) -
Summative Midterm Exam Yhr V-4 () ) ' LO #)\ - #V
assessment Final Exam Yhr 0-7(0) V1 All

Total assessment

Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Week ) Terms And Definitions in food quality

Week Y Food Sampling

Week Y Specifications for raw materials

Week ¢ System of Hazard Analysis and Critical Controls Point (HACCP), principles of HACCP and CCP

Week 0 Basic Principles of Food Safety according to the World Health Organization

Week 1

contamination, primary and secondary food pollution

The main causes of food diseases, microbiological, chemical and physical risks, contamination, cross

Week V Mid-term Exam

Unsafe food for health
Week A

Week 1 Food Safety Control

Week ) - Management of food products, Good Production Practices, Good Agricultural Practices, Good



http://ecoursesonline.iasri.res.in/mod/page/view.php?id=19668

Hygienic Practices

Week )

The importance of sanitation, sterilization, disinfection, deratization in Food Safety

Week VY

Food hygiene - Cooling of food, Food processing, Packaging, Labeling, Declaration, Transportation.

Week \Y

Personal hygiene of staff, hygiene facilities where food is produced and processed

Week V¢

Food storage

Week Yo

Food storage

Week )1

Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week )\

Week Y

Week Y

Week ¢

Week 0

Week 1

Week V

Week A

Week 2

Week ) -

Week V)

Week)Y

Week \Y

Week V¢

Week Yo

Learning and Teaching Resources
w)u\l}\j M\).}Lm

Text Available in the Library?




Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (Y- Q). Jawetz, Melnick, & Adelberg's

Required Texts Yes
Medical Microbiology, "e. McGraw Hill.
https://accesspharmacy.mhmedical.com/content.aspx?book
id=Y1YA&sectionid=YVVIAVYE
Recommended Robinson, Richard K.. “Dairy microbiology handbook: the
Texts microbiology of milk and milk products.” (T - - 9). No
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
CAL?-JJ.H Lo
Group Grade el Marks % | Definition
A - Excellent kel Q.-\.. Outstanding Performance
B - Very Good [SEVE S A=A Above average with some errors
(S:f:(ie\s's.G)roup C - Good RVES V. -VQ Sound work with notable errors
D - Satisfactory twgie 1.-714 Fair but with major shortcomings
E - Sufficient Jgude 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Al 0B) Cwely | (£0-€9) More work required but credit awarded
(-—¢9) F - Fail sl (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.£ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

Recycling and processing food

Module Title Module Delivery
factory waste

Module Type Core X Theory
. : VYTV 0 X Lecture

Module Code UoB X Lab

ECTS Credits A O Tutorial

O Practical
SWL (hr/sem) Yo O Seminar

Module Level

\

Semester of Delivery

Department of Food

Administering Department Hygiene and College Al-Qasim Green University
Nutrition
Module Leader Dr. Ali Raad Abdul Kadhim e-mail E-mail

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Module Tutor

Dr.haneen Abdul Ameer Lateef

e-mail

Peer Reviewer Name

Dr. Ali Raad Abdul Kadhim

e-mail

E-mail

Scientific Committee Approval

Date

A VENVARRAY

Version Number

Relation with other Modules

AN L ) 3 gall ae 48D

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Asst.Ph.D.

haneen@fosci.uogasim.edu.iq




Module Aims, Learning Outcomes and Indicative Contents

40L5 YY) il sinall g alail) il 5 4l jall 3okl Calaal

Module Objectives
Jaud Al salall Calaal

\- Reducing environmental pollution: The use of materials again reduces the
resulting waste that leads to pollution of the globe, and thus reduces
environmental pollution in a direct way.

Y- Reducing marine pollution: by reducing the liquid, solid and gaseous industrial
waste that factories and individuals dispose of towards the seas, oceans and rivers,
it reduces the exposure of these water bodies to pollution, thus preserving the life
of the organisms that live in them and increasing the opportunity to use the water
of rivers and streams as a source of drinking water. .

Y- Reducing air pollution: by reducing the gaseous emissions that industries
produce daily by recycling these gases in various ways, and thus reduces air
pollution and maintains the main air composition as it is, thus reducing human
exposure to diseases that result from that pollution, especially materials toxic.

¢- Achieving sustainability: Reducing the use of raw materials and the factories’
need for them from nature. This leads to ensuring the share of future generations
of those natural materials, and thus directly achieving the concept of sustainable
development.

0- Reducing the required energy: Reusing various resources as energy sources leads
to a reduction in the amount of energy used.

Module Learning
Outcomes

Al 5l alall el s i

0. How to collect and treat food processing waste

1. How to manufacture recyclable waste

V. What is the environmental benefit of recycling and processing food
waste.




Indicative Contents
Lald Y il gial)

Indicative content includes the following. Knowledge that food processing processes
generate large amounts of wastewater with a high organic load

It contains traces of detergents, salts, and suspended materials such as fibers. It may
also contain traces

Pesticides used in agriculture, and therefore the most important sources of pollution
are:

\- Washing water used in the washing of raw materials used in food processing
(fruits).

And vegetables and grains....) as well as cleaning operations for production lines and
floors.... which contain

High in dissolved and suspended solids.

Y- Machines for filling juices, tomato paste and jam, which result in losses that lead to
an increase in the level of production

Biological oxygen absorbed in wastewater.

Y- How to dispose of used lubricating oils in garages and workshops by disposing of
them on the drainage network.

The water for washing floors, machinery, equipment and toilets is loaded with
organic matter and oils

Grease, and residues of chemicals used in cleaning, disinfection and sterilization.

¢- Knowledge of the water resulting from the production of dairy products and dairy
products

0- Knowledge of the cooling water of the vacuum devices in the condensers used in
the evaporation process

Usually contaminated with organic matter.

1- Realizing the water used in cooling towers and boilers results in water with high
concentrations

of suspended and dissolved solids.

Learning and Teaching Strategies

padail] g aladll Cibias] il

Strategies

The main strategy that will be adopted in delivering this module is to encourage
students’ participation in the exercises, while at the same time refining and
expanding their critical thinking skills. This will be achieved through classes,
interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.

Student Workload (SWL)
Lc)._m\ \Ongquu\Jﬂ\ d.o;j\

Structured SWL (h/sem)

Juadl) JBA Ul el ol Al Jaal) e sand calldall alaiiall sl 5l Jasll

yoq Structured SWL (h/w)




Unstructured SWL (h/sem)
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N

Unstructured SWL (h/w)
e sand Calldall alaiiall e o Hall Jaal)

Total SWL (h/sem)

Jeal) JDa Il IS a5 sl T
Module Evaluation
Ao Hal) Balal) RTLY
Time/Number Weight (Marks) Week Due Ll
Outcome
Quizzes Y Yo7 (V) ©and ) LO#), #Y and #)+, #))
Formative Assignments Y Vel (V) Yand 'Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. ) Vel (V) Continuous | All
Report \ Vel (V) VY LO #°, #A and #) +
Summative Midterm Exam Yhr Vel (V) % LO#) -#v
assessment Final Exam Yhr ol (o0) 11 All

Total assessment

YeoZ () ++ Marks)

Delivery Plan (Weekly Syllabus)
bl o ) Zleiall

Material Covered

Week An introduction to food factory waste and methods of recycling it

Week ¥ Dangers arising from the accumulation of food processing waste

Week Y Benefit from food processing waste

Week ¢ Types of food processing waste

Week © Recycling and treatment of dairy industry waste

Week 1 By-products of the dairy industry

Week Y Mid-term Exam

Week A Whey waste resulting from the manufacture of cheese

Week 4 Milk churning residue

Week ) * Recycling and treatment of waste resulting from the processing of vegetables and fruits
Week ) Recycling and treatment of waste resulting from grain processing
Week ‘Y | Recycling and treatment of waste resulting from the manufacture of sugar
Week Y | Recycling and treatment of waste resulting from meat slaughterhouses
Week ‘¢ | Recycling and treatment of waste resulting from fish processing
Week Y° | The use of food processing waste in the production of biofuels
Week Y1 | Preparatory week before the final Exam




Learning and Teaching Resources
WJﬂ\J fd,—d\ _)JLAA

Text Available in the Library?
Residues from the dairy industry and soybean milk, their
Required Texts uses and health benefits, by Dr. Nadia Abdel Majeed Abu Yes
Zaid Y+
International Conference on: “New Role for the World Sugar
Recommended . - . .
Texts Ec.(:r;c’)’my in a Changed Political and Economic Environment No
Websites Google
Grading Scheme
Group Grade i) Marks % | Definition
A - Excellent Dkl AR Outstanding Performance
B - Very Good EENRNEN Av - AQ Above average with some errors
(S:f:(ie\s.s .G)roup C - Good TN Ve -va Sound work with notable errors
D - Satisfactory L i -4 Fair but with major shortcomings
E - Sufficient J s o. .09 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall 28) ol | (£0-£9) More work required but credit awarded
(+—%9) F - Fail ) (+-£¢) Considerable amount of work required

Note: Marks Decimal places above or below *.® will be rounded to the higher or lower full mark (for example a
mark of ©¢.2 will be rounded to ©°, whereas a mark of £.¢ will be rounded to ©¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM
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Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title Gliaa g z\zﬁyhi Lﬁdﬂ Module Delivery
Module Type Core O Theory

FHNY ¥ X Lecture
Module Code X Lab
ECTS Credits 1 X Tutorial

U Practical

SWL (hr/sem) Yo ] Seminar
Module Level Semester of Delivery 1
Administering Department FHN College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uogasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval

PP RVRRVARRAY Version Number

Date

Relation with other Modules

DAY L ) 3 gall ae 48D

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives
Al 5okl Calaal
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Module Learning
Outcomes

o Hall 3alall aladl) s jAa
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abl Lgaling Al il 5 400300 jualiall aal 48 y2a -
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Indicative Contents
Lala Y il gisal)

5 e clad Lo g 10 Lo e Ll p Asadl el gl o) il 158 el
B 5 AN bl (e el i gSa | AN Sl Agaal) allaadl aal lay gl
obmially gl il y ) s J21 A o) spndl) Ll g Ailial) Laal si i
oalis 33l ) al el s Ll (pasall ) g auall Jahs Apsedl) jualiall g Clipaliadll 505
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Learning and Teaching Strategies
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Strategies

AL adal s e Ailaal) 2 il cilaula¥L Al & 51 5 jualaall ol 3 )k
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Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

Juadl) I QU sl ol al) Jasl) e saul alldall alaiiall ol 5all Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Jeadl) P& QI i) el A Sl Lo sand Ll adisial e a3l Jaal

Total SWL (h/sem)
Juaadl) JI& Ul ISl 5l Jaal

O mb)l Apaad s Glaldial e o jaill g Al ja (oul pal) ) jall 138 el
e 83 Liayl Gty 5 WS aall )1 oL a sy 505 403 jualial) g 3L
e S350 A el gl Adlie S e sall) (B G paliall 5 G srall 23005
o AL 5 (18 gaall latal 5 A0a% Adadi jall JSLGAN) (amy s agilalis)
il

a4 g grasiall JLIAY) Ll 35l iy pad Aiand) (e atial J5lsi LS
A8 51 A Y1 e g Ll allall g (gl G sl 5 () pnd) 8 i)
lele 3kl

Slsaal Lghaas datiall dliall clsaall e dilide g1 550 b ) 4dlol
i albaiy Azl dpan 5 530Sl Agan 5 (1o 50 IS (5 sinal) diadaie
Claall e a2

Module Evaluation
3...3.;»\)..\]\ 3alall H.xs.:

Time/Number Weight (Marks) Week Due I I
Outcome

Quizzes Y V-4 (V) Tland VY All
Formative Assignments Y Y-/ (V) Y and )\ All
assessment Projects / Lab. \ Y-/ (V) Continuous | All

Report \ VeZ (V) VY All
Summative Midterm Exam Yhr VeZ (V) \ All
assessment Final Exam Yhr 0.7 (0+) V1 All
Total assessment Ve Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week )

ombl Lian s Aniiall Gl alaiY) 5 il )l 4035 (e Aedia




Week Y Al (o ya dadail 5 Sad) 2L Jal s

Week ¥ Emall adia

Week ¢ 3131 LSl 5 (5l (g ol Clalgial

Week © el 2y g Ja8 Adal)

Week 1 Crnaly ) daall JSLE

Week V Midterm Exam

Week A gaill (8 )ALl g (48 gaall 43025

Week 4 Lol
Week ) - o8l el cliea
Week ) oSl des
Week \Y Oosd 3l 3 lea
Week Y ila alas
Week )¢ adball 43023
Week )0 acliall g 4324l
Week \1 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
oAl e ) GL@.LJ\
Material Covered

Week \ Cmaaly )T daial) 4030320 dadasy) e Al

Week Y e 45 jla g LY 5 KA ey HI A0 s g Jaslads

Week ¥ | alua¥ JLS ol 50 48138 Gua g Jaglads

Week ¢ Al 3 S e D Adlie dua g Jalads

Week 0 | dabudl 5 gall clilise aall 510 a5 Jayhads

Week 1 ab )l daaall 5 45 5l A sl il ¢l ja) Gk e o il

Week V| 4335 ) dgaa JSLie (e (g 5ilay (dl) (pudaly HU 40108 il 5 Jadas

Week A saill A S e o silag (i) GaldIY 5 o grall 40108 s g Jaglads

Week 4 saill A S e o silag Al GalAIY) 5 0 grall 40008 s g Jaglads
Week ) - Ll pant g Qlua 35k
Week ) Ol aldll Glea e Al
Week Y Ol el lies e ALl
Week Y O 3Ly Glees e Al
Week )¢ il aldai e ALkl
Week V0 | allall 43335 oo 20l

Learning and Teaching Resources
w;:aJﬂ\‘j ?S,—d\ JJL.AA
Text Available in the Library?

Required Texts

e ea )l ae ) giSall ol ) A0 no




Practical Applications In Sports Nutrition, Heather Fink, Alan
Mikesky, Lisa Burgoon - Y+ V)
Recommended
No
Texts
Websites https://nutrition.org.
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent | Ty .-\, Outstanding Performance
B - Very Good [RENRTEN A -AA Above average with some errors
Success Group
C - Good L V.-VvAa Sound work with notable errors
(o =) )
D - Satisfactory o sl 1.-714 Fair but with major shortcomings
E - Sufficient Jsia 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Aadlaadl 28) anl ) | (£0-29) More work required but credit awarded
(- —¢9) F - Fail ) (--¢¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.



https://www.google.iq/search?hl=en&q=inauthor:%22Heather+Fink%22&tbm=bks
https://www.google.iq/search?hl=en&q=inauthor:%22Alan+Mikesky%22&tbm=bks
https://www.google.iq/search?hl=en&q=inauthor:%22Alan+Mikesky%22&tbm=bks
https://www.google.iq/search?hl=en&q=inauthor:%22Lisa+Burgoon%22&tbm=bks

MODULE DESCRIPTION FORM
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Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title Health of society Module Delivery
Module Type Core
X Theory
FHNY1.YY X Lecture
Module Code
X Lab
U Tutorial
ECTS Credits 1 = Practical
] Seminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery 1
Administering Department FHN College | College of Food science
Module Leader | Dr. Rabab Jawad Hassen Al Hassany e-mail rababalhassany@fosci.uogasim.edu.iq
Module Leader’s Acad. Title teacher Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval Version Number
Date
Relation with other Modules
AN L) Jall 3 sall ae 28D
Prerequisite module None Semester

Co-requisites module None Semester




Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives esinall Aaaa aalia e ity o e 1ol a3l &l ke 8 Il o5 o)
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Module Learning
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Outcomes (o Ll pgal) a1 5 oy sty
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Indicative Contents
Hala LY Gl gl

Learning and Teaching Strategies
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Student Workload (SWL)
\.c;}_m\ \OJQW%JMW\JJ\ Jaall

Structured SWL (h/sem) . Structured SWL (h/w) ‘v
ol Ja Ul aliiall sl all Jaal) L sansd Calllall i) sl 5al) Jaall '
Unstructured SWL (h/sem) . Unstructured SWL (h/w) oA
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Module Evaluation
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Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y V-7 (V) oand - LO #), #Y and #) -, #))
Formative Assignments Y V-7 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-7 (V) Continuous | All
Report \ VeZ (V) VY LO #0, #A and #) -
Summative Midterm Exam Yhr VeZ (V) v LO #)\ - #V
assessment Final Exam Yhr 0.7 (0-) 1 All
Total assessment Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall

Material Covered

Week ) el gl | Jakll dle 5 YT dle Al salll gdaseYl Ao 5, Y ainall daua e dedia)
o8 ol (@il G p)aad) 8 dgil) daall, - deaal) it s dnllall daal) dle )1 s A jad) daall ¥
L T i " ) Ay dsisall Al - el
Week ¥ lall Cugli - ol gell Chgli | - Al Axia Caloal <Al Axuat
Week ¢ o Olatal
Week 0
Week 1 blaill g COladll (o pal | - Al el
Week V o yal) 213 Lginanl s A ) o3l G K - Al Ay yand) clialle- Zpaaillo
Week A M\m‘&;eajmﬁj@d\&)ﬂ\ﬁhbM\uﬁﬂ\&ﬁ-@d\uﬂ\i
Week 4 g )l daall 58 Gibal g - Ayl Asall GilandlY
O sl Ale HA
Week \ - Llie oy gealle o, Ll 8 o gaall |
4 elany) vl
bliE ) gl 5 Y e slaas il Cin ll Aalall 2ol aaall slasl e |
Week Y Ak giall Gl ey Ao 3 kel )
Week \Y el (al e e 3yl
Week ¢ Jalll o 51 Jaalil) ee Jaaldl
Week )0 Azl o, painall Aaua Gulic aaY sale]
Week 1 et gl
Delivery Plan (Weekly Lab. Syllabus)
idall ‘;c),m‘i\ GL@_LJ\
Material Covered

Week ) Aatie
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Week Y
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el Jara A L g3 can) gl) dalal) Ja gyl
Week ¢
Week 0 N Jara AW _d g5 ial o) dalad) g il
Week 1 poall) A B g5 ial o) dalad) Ja g il
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Week A e Gladal
Ladl) Jara 8 W 8 g5 can) o) dalad) Ja g )
Week 4
Week ) - Sﬂ‘wéuﬁﬂ%\jihw\hjﬂ\
Week ) ) 4 jlad) ey g ydiall 8 a8 65 ) o) Aalad) Ja g )
Week Y Qﬁ}\dm@uﬁj%\jihw\h‘gﬂ\
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Week \Y K0
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Learning and Teaching Resources
WJE\J e&aﬂ\ )JLAA

Text Available in the Library?
Required Texts ady dalal) daual) ¢ gild can gay 3 aball VAAY Aol o b :;,u,\h:m o
JYAAY Adld AS
Recommended
Texts No
Websites non
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Dbl L T Outstanding Performance
B - Very Good EENRYEN A -AQ Above average with some errors
(S;J't:tie\s's.G)roup C - Good 2 V. -VQ Sound work with notable errors
D - Satisfactory Lo gl 1.-714 Fair but with major shortcomings
E - Sufficient Jsa 0.-09 Work meets minimum criteria
Fail Group FX — Fail (Adleall 28) ol ;| (£0-£9) More work required but credit awarded
(- —¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢£.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM
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Module Information
4\:\.“:\_)35\ 3alall &LLQ)L_A

Module Title Therapeutic nutrition Module Delivery

Module Type Core [ Theory
X Lecture

FHNEY ¥y

Module Code X Lab

ECTS Credits v OTutorial
X Practical

SWL (hr/sem) YVe ] Seminar

Module Level

¢

Semester of Delivery

Administering Department

Food health and
nutrition

College

College of Food Sciences

Module Leader

Asst.Prof. Dr. Ali R. Mulakhudair

e-mail

Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uoqasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval

i Yo/ /Y. YY Version Number

Date

Relation with other Modules

AN L) ) 3 gall ae 28D

Prerequisite module

None

Semester




Co-requisites module

None Semester
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Learning and Teaching Strategies
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Student Workload (SWL)
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Module Evaluation

:\:\ubﬂ\ 3aldl) r‘;:usﬁ




Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y V-7 (V) land VY All
EOLatie Assignments Y V-7 (V) Yand ) All
assessment [ p.qiacts / Lab. \ VeZ (V) Continuous | All
Report \ V-7 (V) VY All
A e Midterm Exam Yhr V-7 (V) \% All
assessment Final Exam Yhr 0.7 (0-) V1 All
Total assessment Voo Z (V- Marks)
Delivery Plan (Weekly Syllabus)
LﬁJléﬂ\ ‘z,’.c}y.nm G\.@.Ld\
Material Covered
Week gtg‘)aj\ u\.@_\j\ +Y"A€J‘ et PRYOA(l ZA‘)ﬁ+ ‘;AAA.GJ\ ‘)LGAJ\ %) L,,SJM\ ;_);J\ u.a\‘)n\ ) M\ JL@AJ\ u.a\)A\
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Week Y0 O ST A
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Week © V&5 oSl (e Cbiaal) (oaa all 40138 Cls g Ll
Week 1 Y e s Sl (i e pabadll (i pall dlde Glia g dadads
Week V Ol ) A gl uliaall s jall 40138 lia g Jandads
Week A Jaall e Gibudial) 48K J g Jilise
Week 4 waall dpe 49038 A g Jadads




Week ) - L DAL Cpbiaall e el 40128 il g Janlads

Week ) 48 Hall 3ard) J sed Cubiaal) ia jall 400138 Cilaa g Jandads
Week \Y sl i g g dpuluny Gabiaall o jall 40138 Clis g Jaglads
Week \Y 58 Al Guliaall e yall 4lde clia g aydads
Week )¢ o gnall J 58l 5 e L Aoy Cubiaal) (ia jall 43l2e Slia g Jasdads
Week 10 0 A0 Fprlny Cnliaall o all A6 s 5 Lol

WJE\J e&aﬂ\ )JLAA

Learning and Teaching Resources

Text

Available in the Library?

)Jm\ e e 3)}35.\”, %AM\ 2\733:3]\
diay e awa s (g aban] Ladlad) 453350

Required Texts 3l Al Sl ) A no
Recommended Perspectives in Nutrition ,GORDON M.WARDLAW & JEFFREY No
Texts S. HAMPL
Websites https://nutrition.org.
Grading Scheme
Group Grade o) Marks % | Definition
A - Excellent Dbl .-V Outstanding Performance
B - Very Good EENREN A -AQ Above average with some errors
(S;J't:tie\s's.G)roup C - Good 2 V. -VQ Sound work with notable errors
D - Satisfactory o sl 1.-714 Fair but with major shortcomings
E - Sufficient Jsia 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) il | (£0-29) More work required but credit awarded
(- —¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢£.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM
4,3.».»\)&3\ 3Ll —a g CJ)AJ

Module Information
sl Al 3alll e glas

Module Title Food health legislation Module Delivery
Module Type Core X Theory
FHNSV.Y'¢ O Lecture
Module Code
O Lab
0. O Tutorial
ECTS Credits utoria
Practical
SWL (hr/sem) \Yo [] Seminar
Module Level ¢ Semester of Delivery \
L. . Food health and ) ) )
Administering Department . College Al-Qasim Green University
Nutrition
Module Leader Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Dr.haneen Abdul Ameer Lateef e-mail haneen@fosci.uogasim.edu.iq
Peer Reviewer Name e-mail E-mail
Scientific Committee Approval .
_— Yo/ /Y- YY Version Number V..




Relation with other Modules

6 DAY Agul ) o) gall ae A8Dlal

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A0L5 Y il sinall g alacil) il g dgud )l Bakall Calaad

Module Objectives

JaudHall salall Calaal

\- To know how to protect public health by reducing the risk of foodborne
illnesses.

Y- Protecting consumers from unhealthy, non-nutritious, badly labeled or
adulterated food.

Y- Contribute to economic development by maintaining consumer confidence in
the food system.

¢- Laying a sound basis for regulating domestic and international food trade.

Module Learning
Outcomes

) pall 3alall aladl) s j3a

A.  Knowledge of food law and its implementing regulations
4. Understand how to manage food control
\ .. Familiarity with the inspection departments

V). Training on how to inform, educate, communicate and train.




Indicative Contents

Lals Y il siadl)

Indicative content includes the following.

\. Increased burden of foodborne diseases and new and emerging foodborne hazard

sources;

Y - Rapidly changing food production, processing and marketing technologies;

Y. Develop food control systems that are science-based and focus on consumer
protection;

¢- Knowing the global food trade and the need to harmonize food safety and quality
specifications;

0- Changing lifestyles, including the rapid expansion of cities;

1- Increasing consumer awareness of food safety and quality issues and increasing

demand for quality information.

V- Inspection of places and operations to ensure their compliance with health

conditions and the requirements of specifications and regulations;

A- Evaluation of HACCP implementation plans and the method of implementation;

4- How to take food samples during harvesting, processing, storage, transportation or

sale to ensure that they meet the required conditions and provide data to conduct

risk assessments and identify violators;

\ - - Identifying the various forms of food spoilage using human senses, identifying

foods that are unfit for human consumption or foods that are sold fraudulently to

consumers, and taking the necessary corrective measures.

Conducting risk audits in facilities that implement quality assurance programs such as

the critical control points system.




Learning and Teaching Strategies

palail] g aladll Cilia) yil

The main strategy that will be adopted in delivering this module is to encourage
students’ participation in the exercises, while at the same time refining and
Strategies expanding their critical thinking skills. This will be achieved through classes,
interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.

Student Workload (SWL)

e saad 10 I guuna callall il yall Jaal

Structured SWL (h/sem) €A Structured SWL (h/w)

AR
Jeadl) P Ul il ol jall Jaal) e sanl calldall alaiiall ol 5all Jasl
Unstructured SWL (h/sem) vy Unstructured SWL (h/w)

oY
Joadl) I3 Il ALl e ol ) Jaal) PSP I TR IR PR PR B
Total SWL (h/sem)

\Yo

Gt I3 Ul L";S!\ ‘?_..nbal\ Jaall

Module Evaluation

:\:\M\Jﬂ\ 3aldl) ?5\"53




Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y Yo7 (V) ©and ) LO#), #Y
i Yo/ (Ve Y VY v

Formative Assignments Y o/ (V) and LO #Y¥, #¢
RN Projects / Lab. . Yo7 (V) Continuous | All

Report \ Yol (V) ‘Y LO Y and ¢

i Y Yo/ (Vo Y -¢

Summative Midterm Exam hr () \4 LO#
GO Final Exam Yhr o/ (o) A All

Total assessment

Yoo/ ()« Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week Introduction to health legislation for foods and the legislative constitution
Week Y Legislation and internal laws concerned with safety and health concerned
Week ¥ Food safety regulations and legislation

Week ¢ The role of standards in ensuring the safety and quality of foodstuffs
Week © Standard specifications for food production

Week 7 How to display foodstuffs in stores

Week Y Mid-term Exam




Week A

Food specifications are the basis for quality control in the field of foodstuffs

Week 4 Food safety and sources of danger
Week )+ | Food Safety Administration
Week ') | The contribution of the HACCP system to food safety
Week 'Y | Writing a HACCP plan
Week 'Y | Good food manufacturing practices
Week ¢ | The difference between food safety and quality, food control and consumer protection
Week Y° | The relationship between the HACCP system and the ISO system
Week 1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
oAl e gl #leiall
Material Covered
Week )
Week ¥
Week ¥
Week ¢
Week °
Week 1

Week Y




Learning and Teaching Resources

U"‘:’Jﬂb ela_\j\ _)JLAA

Text Available in the Library?

Principles of food safety, Dr. Fahd bin Muhammad Al-Hasas,
Required Texts Yes
Riyadh. Y+ )

Codex Alimentarius (Y44Y). Hazard Analysis and Critical

Recommended
Control Point (HACCP) System and Guidelines for its No

Texts Application. Annex to CAC/RCP )-1414, Rev.¥ (144Y)
Websites Google
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent | Ty Ge-Nen Outstanding Performance
B - Very Good [RENRTEN Av - AR Above average with some errors
(S:.C(ie\s:s .(:‘;roup C- Good 2 Ve-va Sound work with notable errors
D - Satisfactory Lo gia T 74 Fair but with major shortcomings
E - Sufficient Jsa o, .09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall 28) ol | (£0-£9) More work required but credit awarded
(+-¢9%) F - Fail g (+-£%) Considerable amount of work required

Note: Marks Decimal places above or below *.® will be rounded to the higher or lower full mark (for example a
mark of ©¢.2 will be rounded to ©°, whereas a mark of £.¢ will be rounded to ©¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

Module Information
Al bl 3alall il iz

Module Title Food epidemiology Module Delivery
Module Type Core X Theory
FHNEV. v O Lecture

Module Code X Lab

_ . O Tutorial
ECTS Credits [ Practical
SWL (hr/sem) Vo, ] Seminar
Module Level ¢ Semester of Delivery \
Administering Department Fooc_j .health and College College of Food sciences

Nutrition

Module Leader Dr. Rabab Jawad Hassen Al Hassany e-mail rababalhassany@fosci.uogasim.edu.iq
Module Leader’s Acad. Title teacher Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval

Date

Version Number

Relation with other Modules

DAY L) ) 3 sall ae 28D

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

40L5 yY) by sinall g alacil) il g Al )l Bakall Calaad

Module Objectives
Al 5oLl Calaal

Okl calaal q
A ¥ LY A Hl Glaaadll 5 Epidemiology 4 sY) ales Adlall Cay 23 Y
Gl gl ale (A cuall ge Gl )
(DY) 5 Jalal (Al sl JSLEA (5 a3 1Y
ALl Gl peY) Sisan 5 Y all Clusall (i jeill (Lhaaldl Jal se G A83all Zlisiul VY
e asine (b il ) ial Je¥) g Yl il LaSLASH iy 3 el 5aY) B jaa €
ALl Gl eI (e B hapdl (3 )k 4d jea V0
(

Module Learning
Outcomes

) pall 3alall aladl) s j3a

18 el el Y1 T

4 5¥) ale Al 5 Apan) 5 iy pail) 13gd At 1) i sSall 5 Ay gW) le iy paig agh )

slae] e (ypall & gand s 5l ol 2l 48 jna s dgnia pall Clspesal) Ciiaaiy iy yaty pgh Y |
Ay g¥) ale Al ol deadivsall dpalel) cilaliaall Cay s

A sl l ¥ L e A Jal el sy (i pall o gas g U iy o Y

051 al ja¥) (e 4B 5l 5k iy iy pai €

GBI Y NN PAPNEHEVYCSL PR IR L R GPVE PRICN PRpt P E LT FLER YL B
Ay sl ol Al 3 38y Hlall o34 dlaie ) L) je e Sl ae a6l A0 ) il all

Loaiuaall (3 plal) Cibea s (i yad e Al sl al jeY) (el Aadiieall (3 plal) Gty Ciy yat T
Ots g (8 dgual eV Y ara (il

ol 8 deadiiaall At )l £ 55V Caiual s L sl Jane ellaian Ciy e -V

IS e 5 L e 23 e Ayl (ial W) e ULl pand A N bl Gy pai g st A
iy 5k

Al ) Gl e dealall bl aaad A ) (3 pkall Cayiai -4

ol Aalal) 4l jleal) Calaall - o

Lo sl Alisse a5 (e (S (e bl e 850l 5 lee llall Clus) Vo

Lo 3 il gill g cilaliniay) elac ) g daldas 24 5 Al 4o ol el e 3l 5 e cllall LSI Yo
B sl (clBle V) | Ll peY) i gas aiadl

Slall gl 8 pumiall Al gl Gl e e Cilaslae 55 sl £ jal (e allall S Yo
oal e oda Ll ey ) El ala 8 Bacbuall

okl duadl Jial 5 e Sy G e Aalal) Sl a3 lea oLl o Ul (S - E
K5 L)

) sall alaiig b g3 8 AS Ll s Al 5 Al 50 6l oY Jadadill 5 jlewe LuiS) e Calldal) sac s -0
Ol A ka5 A i) 5 ALl

Indicative Contents
4ol W) el siaal)




Learning and Teaching Strategies

a_,\l,_"d\j (J,_"d\ Glaadi) yil
Aglanll g 4 2l @l palaall LV
Strategies laal) @i 3Y data Show -1 J) aliialy dsaditl) (g all A
Student Workload (SWL)
e gl \ngwqu\‘).ﬂ\ Jaall
Structured SWL (h/sem) Ty Structured SWL (h/w) ‘ x
ol A Ul alaiiall sl ) Jaall L sansd Calllall alsiidl) sl jal) Jeall '
Unstructured SWL (h/sem) AY Unstructured SWL (h/w) oA
ol A llall aliiall y sl 5l Jaal) L sansl Calllall JJatiall pe ol 5l Jaal '
Total SWL (h/sem) ‘o
Jeadll P llall S il jal) Jead)
Module Evaluation
&w\‘)ﬂ\ 3alal) 5‘5“53
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y Y-/ (V) oand - LO #), #Y and #) -, #))
Formative Assignments Y Y-/ (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ V-Z (V) Continuous | All
Report \ VeZ (V) VY LO #0, #A and #) -

Summative Midterm Exam Yhr V-7 (V) \% LO #)\ - #V
assessment Final Exam Yhr 0./ (0-) V1 All
Total assessment Ve Z (V.- Marks)

Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall




Material Covered

Week Aadis

Week Y Al &gt

Week Y sl aa )

Week ¢ o)) gasiwall (Reservoir

Week 0 o all &igaa QWS g g gl S kg

Week 1 cilibgll ale 3 daadivall Cilull) gf ) pdigall aal

Week V S ladaY)

Week A ainall B G yall Gabd

Week 4 dada) ja¥) (puld

Week ) - 39kl (uld

Week ) Ll o) il glrall Gy i g pa
Week \Y slisll Cpa dadl g 3 jlasdd) (3 0
Week \Y Steps in Epidemic Investigation
Week ¢ Steps in Epidemic Investigation
Week o Al Glaiay)
Week )1 g Gladay

Delivery Plan (Weekly Lab. Syllabus)
aidall &}3&»3}\ GL@_&A\
Material Covered

Week doddo
Week Y 4Ll Obgiue
Week Y Ao ol lilgl!
Week ¢ o) lsbgll
Week © Al OLSLI!
Week 1

Syl Oloeiadl




Week V V3 (ke Con pascts
Week A Y3by ol Com ol
Week 4 QLel! paesaidl 33155 I JSLiadl
Week ) - aeiomall § duaall (ol ddlo Oilslyr]
Week ) Sbgll gyl
Week Y i)l gl Gaslo oy JaS I 2l yedl
Week Y dadlall 8 (o (L9 eaeual didla
Week )¢ Al Olxial!

Gl g ol jalias

Learning and Teaching Resources

Text Available in the Library?
Victor.]. Schoenbach & Wayne.D. Rosamond.
Required Texts (Y- - -).Understanding the fundamentals of no
Epidemiology
Recommended Y. Springer. (Y- -4). Epidemiology and biostatics: an No
Texts introduction to clinical research.
http://www.who.int/topics/epidemiology/en/
Websites
http://libguides.gwumc.edu/EpiBiostats
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent Dbl .- Outstanding Performance
B - Very Good [RENRTEN A - AQ Above average with some errors
(S:.C(ie\s?.(;roup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory L sia 1.-74 Fair but with major shortcomings
E - Sufficient Jsa 0.-019 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) caid | (£0-£9) More work required but credit awarded
(--¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




LLMODULE DESCRIPTION FORM

duwly I Balell Caso g 73900

Module Information
donly )l Bola)l lo glae

Module Title Scientific research methodology Module Delivery

Module Type B X Theory
CLecture

Module Code COFS¢V.¥a OLab

ECTS Credits o I:lTutona.I
X Practical

SWL (hr/sem) \Ye CISeminar

Module Level ¢ Semester of Delivery \%

Administering Department FHN College FS

Module Leader Prof. Dr. Bashair saleh mehdi e-mail bashaerbayee@fosci.uogasim.edu.iq

Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.

Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name e-mail

Scientific Committee Approval YRR Version Number v

Date

Relation with other Modules
S5 &yl Slgall ao dBMall
Prerequisite module None Semester
Co-requisites module None Semester




Module Aims, Learning Outcomes and Indicative Contents
Lol Olgisally phasll g5l g dwshydl! Bkl L3l

plaiall alall Cod] HUS Ayl 28 ¢y Ul (Sl )
Module Objectives

: A Bood a8 7yl ¢ dd Casedl UV Ll Saoga (§ Casedl-Y
Loyl B3I Colaf 2z PO Aely < 4 Sl oY G o) iz Eo50 G v

Apdd)l OBLAISYI yglaty ¢ Aol OBLAISY! ddyae-T
aeidl Bladl Qglul (e sty Buapasnll Bl bl aunzr § o dullall glaiy puds--
ddlall oo de gazmo plol (pouds o, sl Je 5yl LIl slacl-£

Module Learning “’M|W| fl:j%b f:jﬁ:fss ;U:j:;
el Gl 3bae S @yl dpuss Y

)l alyy yolgdl dabiseall @ylall e CByaill-£
Cdogs gl eliy sliel @,k mus¢5-0

Outcomes

aled) @laidl Ol y3en

Acabyl Adlally BILad) (o de goca alol Slylions @] o Il (1Se3-1
)l Eoxdl Olaslal-dgYl 521
LUS @yb oye , (plall Coxdl £lgil I Gladll ,dovone dylay (plall Cond! LS diylo (e Byaill
Indicative Contents (Al 1 0)cdogs 9l eanlie LUl alad, 3y g)l Al Caomd] HUS audlie e By, j3badll
Aol Y obgisall Ohlwwddl (oye— I ¢3!
(Al Y+ ) Adlall aaazd dalises oo elal]
Learning and Teaching Strategies

. I oo a8 A3 Zlgiall e Jguo g el daid e digad (&)1 @ylall ol jlise el o

Strategies i

Jgo gl (dliay duvg e wlglhs e Byl duwlydll dimgin Eond) dadaid)l Wlsly2Yl o de gazxo 29
L?Qlal\ Cxdl Egud 900 dagsyell g5lazdl )

Student Workload (SWL)
LC.?'-"“" Vo) O gunmo g_,JUa.U stb.)J\ d.a:x)\




Structured SWL (h/sem) oy Structured SWL (h/w) ¢y
Jaddl I LIl elatiadl (gwlhydl Joxl Lee gl JUal) @atiall gyl Josell '
Unstructured SWL (h/sem) ay Unstructured SWL (h/w) B~
Maddl I CIlall alaiiall p& gyl Jasxd! L gl Uall platiall p guwbyall Jo! '
Total SWL (h/sem) Y
0
dead)l s Il L?JS.H L?al).ﬂl Jel
Module Evaluation
duwlyd! 3ol s
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y Y-Z(Y) Yand 1 LO #\and #¢- #0
Formative
Assignments Y Y-/ (V) Y and o LO #) -#Y and #Y-#¢
assessment
Report \ VeZ (V) ). LO #) -#o
Summative Midterm Exam Yhr V-2 (V) \% LO #) - #o
assessment Final Exam Yhr 0.7 (0-) V1 All

Total assessment

Ve Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

Material Covered
Week ) How to write a scientific research
Week Y Scientific research methods
Week Y Methods of abstract writing in scientific research
Week ¢ Methods of introduction writing scientific research
Week o0 Method of writing materials and methods in scientific research
Week 1 Method of writing results in scientific research
Week V Mid-semester test
Week A Methods of writing of conclusion in scientific research
Week 4 Methods of writing the references in scientific research




Week) - Endnote software application for references writing and arrangement
Week ) Use of word software in writing research

Week \Y | Using Power Point in the presentation of scientific research

Week \Y | Seminars and preparation of models of oriental scientific research
Week Y¢ | Seminars and preparation of models of review scientific research
Week Yo | Preparatory week before the final Exam

Week \1 | Final exam

Learning and Teaching Resources
w‘).,\ﬂb M|J.}Lm

Text Available in the Library?
_ Codl § arhall HUS LaS Y- VA dz b Ly, alall Gl Lo
Required Texts i i No
YoV, mole §3g8, alall
Recommended
sl Edl el Mahfuz Judeh No
Texts ;
Websites https://www.researchgate.net/publication/Y1-¥)1£¢4
Grading Scheme
Q[?)JJ‘ Lo
Group Grade BERC:5i] Marks % Definition
A - Excellent el Q. -\.. Outstanding Performance
B - Very Good (SERVES A -AQ Above average with some errors
(S;Ffe\s?.G)roup C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory uwgio 1.-14 Fair but with major shortcomings
E - Sufficient Jgsda 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlandl u8) Cwly | (£0-£9) More work required but credit awarded
(-—¢9) F - Fail ) (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

N FERTR ” Lo -

Module Title A*M‘ A‘*‘M’J‘ HM\ J:'JL" Module Delivery
Module Type Core Theory

FHN£Y YV O Lecture
Module Code X Lab
ECTS Credits v O Tutorial

v O Practical

SWL (hr/sem) L] Seminar

Module Level

¢

Semester of Delivery

Administering Department

Food health and
nutrition

College

College of Food Sciences

Module Leader

Asst.Prof. Dr. Ali R. Mulakhudair

e-mail

Armulakhudair) @fosci.uogasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor

Zahraa reasan kareem shati e-mail zahraareasan@fosci.uogasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
pp \o/- /Y- YY Version Number

Date

Relation with other Modules

DAY L) ) 3 sall ae 28D

Prerequisite module

None

Semester




Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents

4L ,Y) il sinall g alail) il g 4l yall salall Calaal

Module Objectives

Al 5oLl Calaal

s Cilatia aubeal Cilaadl yiu g (3 kg llall 48 jaa
2503300 e A0S 18, Allall ¢l g daal

g5l e sl delical als 535 Jleal) (g0 e (5 sy A G 5S5 f
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Culs a3 el o Janll ala 533 leal) o e (5 siuay Qltall (5 5S¢
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g5 Al Galiad) JUbY) culs aiat e 1 50l8 Callall ()5S )
sl

L3 YY) Jaiad JSU AL A Y delin te 1508 Q) o &
SR i gy delia e 1508 il ¢S5 o

ol JUlY) Cula aiaiddS e Cllall Gty

Module Learning
Outcomes

) pall 3alall aladl) s j3a

ol JbaY) s ) yig sl llall pa ) -

Y gl wie ) ol wmddie JULY) Cala delia 43S Calldall Co ey o) -
s

ol Al lly Cplbiaall JULY) Cula delin 34 e (llall Co gy ¢
Ll i g

SO e AN LYY aiat 468 e Ul Ca ety




ccnla) i gy e JSOU ALY Anie V) deliva ClUall o jahy

Gl i 5 g ) 48y pla Ul b ey

Indicative Contents

Lald ;Y el sinal)

:\.AM“\:\AA‘A;QAJJJ\,thQM}}hyM}:\ﬂﬂw‘)J\JM\ ‘MM
JlY) Anla (lgiasal) ins S claiiall Cadal) Al s LS 4k 5 A ol

pe i A Ay gaad) & ) jaall g Sl gl (e alaiaY) g i g nll Alle d1he Cilatia yy ekl
e (Al i) 5 Adanall Z YL 5 L dncae de ) ariial ) Zdlia) 43003a]) ladiall Canlat
A 300a0) Al 30l j g dae i ) :u.u,\cm | Gldia st Lgind

Learning and Teaching Strategies

palail] g aladll Ciliasd) yil

Strategies

AT adal s i Alaial) 2 ) cilanlYU Akl & 3 5 juslaall L8l 25 )k
i) Aax L eall (s staaall e (5 ki S8 4% pma Cai La ulaic

S 5 &) Saef o jad Ailaie paelae ) Al aandi IS (e sladl) aladl) Tane e slaie I
a5l
e g gl 13l g ey oS5 13l Jie @l jualaadl ol Ul e 4uSlall ALY (e 4o sana 7k

L dddaa

A (3 4410 st (et laa) g Ul clac -

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)

v ¢y
Seandl) YA Ul aliiiall asl jal) Jaal Lo pd Ul piiall  d 5l Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

VYY V. e
duadl) A Qlall alatial) e ol Hall Jasl) Lo sanl lUall alaiiall e sl all sl
Total SWL (h/sem)

\Vo

Gl J3& llall ISl 52l Jaal




Module Evaluation

:\:\M\Jﬂ\ 3aldl) ?5\"53

Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome

Quizzes Y V-7 (V) land Y All
R e Assignments Y V-7 (V) Yand )\ All
assessment [ p.qiacts / Lab. \ Yo/ (V) Continuous | All

Report \ V-7 (V) VY All
Summative Midterm Exam Yhr V-7 (V) \% LO V-1
assessment [ cinal Exam Yhr 0-7(0) V1 All

Total assessment

Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week \ o skl il ghad g Ahiaal g A3V skl e dadia
Week Y ziiall (5 AV Clandl 5 Calall g Al 5 4 jlaill dadlal)
Week Y iiall 5 AY) Clandl 5 Cadacill 5 Al 5 2 Hlaill Ledlall
Week ¢ Byaa laiie ISl sha

Week 0 438) yial) d0ur g pll Ciluw yiall

Week 1 Culall il g pe A Sl Aniie W) jucans




Week V

Midterm Exam

Week A Sl i gy Cilaiiae
Week 4 z2all 533V gl vie ()6l addie JUbY) culs
Week ) - sl i oy olad dpsloaadls cpbiadll Jlaka¥) culs
Week ) o8 S e A A0E Cladia yy ol
Week \Y Anlae Akl o erihy Al (alAEW) 5 el U Alde Ciladia ) ghad
Week Y i) daia are il 45 sl ) ) Jaadl dcde A2 Dl yy ghad
Week )¢ pall Jara o185 ) ia yal Alde laiia g ghas
Week )0 S S pa pal i Cilatia g gla
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
idall e ) mleiall
Material Covered
Week \ Giladia yghail lalas slac)
Week Y ceiiall Ay sdaill Aila ) apenai A0 5 Ay jlaill iledlall 5 £ 153 e Cayall
Week Y eiiall 4 gdail) AdUadl) aranat 408 5 Ay jlaill Sldlall 5 £ 5l e o il
Week ¢ Gl 5y T a6 yal
Week 0 dimall # YL dape X3 g Aaii g yal) Culdd) iall (pe o aaieal
Week 1 Ol pabatal e B8 s 8l Sl Hu Adlae A0 Ciladie myiial
Week V 4 gall @l ) jaally Adlae 4012 Cilatie gyial
Week A

4 smal) dpanall #3eVL Ao iy (il Dl g s (e @b apieal




Weeld 5 e R Sl s
Week ) - AN RIS jdlias ey gl G Al £ 531 (e pleaall Culall (Ll € S 3 S s o) ol
Week 1) D G A R Sl i
Week 1Y A el Glle L) i
Week )Y ) el s e 18 e i
Week )¢ pall T ) (oim sl A6 lnian i
Week 10 6 Sl oum yel A3 laia s

Learning and Teaching Resources
u»..g‘)dﬂ\} (J:uj\ JJL.AA

Text Available in the Library?
Required Texts Yoy @Ol i g Sall des o] W e claiall gl No
Recommended
Texts No
Websites www.columbia.edu
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent Dbl L T Outstanding Performance
B - Very Good [RENRTEN A - AQ Above average with some errors
(Sgl.cfe\si(;roup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory BN 1.-74 Fair but with major shortcomings
E - Sufficient J e 0.-09 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall a8) il | (£0-£9) More work required but credit awarded
(- —¢9) F - Fail ) (--¢¢) Considerable amount of work required

Note: Marks Decimal places above or below -.0 will be rounded to the higher or lower full mark (for example a
mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.



https://www.google.iq/search?hl=en&q=inauthor:%22+%D8%AF.%D8%A8%D8%B4%D9%8A%D8%B1+%D8%A7%D9%84%D8%B9%D9%84%D8%A7%D9%82%22&tbm=bks
https://www.google.iq/search?hl=en&q=inauthor:%22%D8%A3.%D8%AF.+%D8%AD%D9%85%D9%8A%D8%AF+%D8%A7%D9%84%D8%B7%D8%A7%D8%A6%D9%8A%22&tbm=bks

MODULE DESCRIPTION FORM

duwlyll Baledl Caso g 73900

Module Information
duwydl 8aladl o glas

Module Title Food Poisoning Module Delivery
Module Type Core
FHNE¢A YA X Theory
Module Code [] Lecture
X Lab
ECTS Credits Vv X Tutorial
[ Practical
\Ve [ Seminar
SWL (hr/sem)

Module Level

\

Semester of Delivery

Administering Department Type Dept. Code College College of Food Sciences

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval Yo/ VY. YT Version Number

Date

Relation with other Modules

SRRV PN P Y]

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

Lol Sbgizally platll g5 dushyddl 83kl Bl

Module Objectives
Gyl 8oLl LBl

After completing this course the student should be able to:
V. Define the microbial toxicology
Familiar with microorganisms produced toxins
Differentiate between chemical toxins and biological toxins
Compare between Endotoxins and Exotoxins
Diagnose the symptoms of bacterial toxins and mycotoxins
list the types of bacterial and mycotoxins
write briefly the structure of any microbial toxin
Discuss the mechanism action of any toxin
Describe the detoxification methods of the microbial toxins
. List the method used for assaying the bacterial and myco-toxins

- o > <L A 0 t~ 1 <

Module Learning
Outcomes

alel) @laddl Ol y3eo
dgolyd

Important: Write at least 1 Learning Outcomes, better to be equal to the
number of study weeks.

AQ. Defined the microbial toxicology

4.. Differentiate between chemical toxins and biological toxins
9). Compare between Endotoxins and Exotoxins

4Y. Diagnose the symptoms of bacterial toxins and mycotoxins
qY. write briefly the structure of any microbial toxin

a¢. Discuss the mechanism action of any toxin

90. Describe the detoxification methods of the microbial toxins
97. Diagram the chemical structure of microbial toxins

aV. Calculate the lethal dose of any toxin

AA. Predict with the type of toxin through the symptoms

44. Summarize the conditions influencing the production of microbial toxins

Indicative Contents
Aol Y obgisall

Indicative content includes the following.

Part A: An introduction to the world of microbial toxicology with explanation of

microbial roles in toxin production and food poisoning. The growth of microbes in
food products [Y0 hrs]

Part B: food poisoning with mycotoxins is another important topic that will be
covered [)-hrs]

Part C: Assays used to detect the presence of bacterial and mycotoxins in food
products are also covered [)- hrs]

Learning and Teaching Strategies




oalatlly elard] O]l

Type something like: The main strategy that will be adopted in delivering this module
is to encourage students’ participation in the exercises, while at the same time

Strategies refining and expanding their critical thinking skills. This will be achieved through
classes, interactive tutorials and by considering types of simple experiments involving
some sampling activities that are interesting to the students.

Student Workload (SWL)
L6 gausl 10 J Ggaumo Clall gyl ool

Structured SWL (h/sem) ay Structured SWL (h/w) Ly

el I (Il elasial gl Josxd! Lee gl JUal) @latiall gyl Josell

Unstructured SWL (h/sem) AY Unstructured SWL (h/w) ot

Jradl I Clall plaiiall pe (bl Josel b guasl Ilall @laiiall p& @bl Josdd!

Total SWL (h/sem) Vo

dwaddl s LIl k",J&.H +hdl Jodd!

Module Evaluation
duwoly ] Boled| ouuss
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y VeZ()) oand ). | LO#), #Yand#)-
Formative Assignments Y V-7 (V) Yand Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ Y-/ (V) Continuous | All
Report \ Y-/ (V) VY LO #o, #A and #) )

Summative Midterm Exam Yhr V-4 (V) \ LO #) - #V

assessment Final Exam Yhr 0-7(0-) V1 All

Total assessment Voo Z (V.- Marks)

Delivery Plan (Weekly Syllabus)

Sl s

WB’\ EL@.‘@J\




Material Covered

Week ) An overview to microbial toxins in food
Week Y Part V: Food poisoning via toxins
Week Y Staphylococcal food positioning
Week ¢ Botulism food positioning
Week o Perfringens food positioning
Week 1 Escheichia coli food positioning
Week V Mid-term Exam
Week A Bacillus cereus food positioning
Week 4 Part Y: Food poisoning via infections
Week ). | Salmonellosis
Week ) ) Campylobacteriosis
Week \Y | Virbriosis
Week \Y | Yersinosis
Week V¢ | Food poisoning via Mycotoxins
Week Vo | Food poisoning via Phycotoxins
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Material Covered
Week Lab V: General instructions about safety in Lab
Week Y Lab Y: Equipment and tools used in the lab
Week Y Lab Y: Part \: Methods for assaying the microbial toxins:
Week ¢ Lab ¢: Biological assays
Week ©0 Lab o: Immunological assays
Week 1 Lab 1: Gel diffusion assays
Week Vv Mid-term exam
Week A Lab A: Part Y: Methods for determination of mycotoxins
Week 4 Lab 4: sample pretreatment methods such as liquid—liquid extraction (LLE), supercritical fluid
ee

extraction (SFE)




Week )\ -

Lab ) -: Hemagglutination

Week V) | Lab )): level of toxicity : Determination of lethal dose
Lab VY: Nucleic acid probes and polymerase chain
Week\ Y
Reaction (PCR technique)
Week \Y | Lab \Y: separation methods such as (TLC)
Week V¢ | Lab \¢: High performance liquid chromatography (HPLC)
Week Yo | Lab Yo: Electrophoresis

Learning and Teaching Resources
L)Ae)..\ﬂb ‘»oJ.xﬂU.)L,m

Text Available in the Library?
Y- Microbial Toxins: Structure and Their Type Paperback
. _April\V,WHH
S LG TR by Rajeeva Gaur (Author), Soni Tiwari (Author), Ranjan Singh Yes
(Author)
V- Microbial Toxins: Current Research and Future Trends
Recommended by Thomas Proft (Editor), Publisher: Caister Academic No
Ui Press (April Y€, Y+« 9)
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
©loyll Jakaseo
Group Grade aaxd| Marks % | Definition
A - Excellent Jlal a.-3.. Outstanding Performance
B - Very Good [SESNVES A- A9 Above average with some errors
(Sgl.cfe\si(;roup C - Good NVES V. -Vva Sound work with notable errors
D - Satisfactory lawgie 1.-14 Fair but with major shortcomings
E - Sufficient Jgade 0.-09 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl W) cnly | (£0-£9) More work required but credit awarded
(--¢9) F - Fail ol (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM

4,3.».»\)&3\ salall —a g CJ)AJ

Module Information
sl Al 3alll e glas

Emerging technologies in food
Module Title . Module Delivery
processing
Module Type Core X Theory
Module Code FHNEA-YAQ O Lecture
ECTS Credits 0 X Lab
(] Tutorial
SWL (hr/sem) \Yo Practical
L] Seminar
Module Level \ Semester of Delivery \
Administering Department FOOd' health and College Al-Qasim Green University
Nutrition
Module Leader Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uoqasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D
Module Tutor Dr.haneen Abdul Ameer Lateef e-mail haneen@fosci.uoqgasim.edu.iq
Peer Reviewer Name Dr. Ali Raad Abdul Kadhim | e-mail E-mail
SDc;::tific Committee Approval \o/- /Y. YY Version Number




Relation with other Modules

6 DAY Agul ) o) gall ae A8Dlal

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents

A3L5 HY) by simall g alacil) il 5 Agul Hall 3okl Calaad

Module Objectives

Jaud Al salall Calaal

Y-One of the main advantages of food processing technologies

Y-To understand who can help extend the shelf life of food products.

Y-To Know what means that food can be stored for more extended periods
without spoiling

¢-To figure food processing can also help improve food safety by reducing the
risk of contamination

Module Learning
Outcomes

Jand Hall 3alall alasl) s j3a

VY.

To explain major food preservation techniques and underlying
principles.Understand how to manage food control

. To understand the technology available in the world for food

processing.Training .

. To determine suitable methods of processing techniques for a chosen food.

. To understand novel food processing methods including non thermal food

processing techniques.




Indicative Contents

Lald LY el siadl)

Indicative content includes the following.

\- Introduction

Y- Principles of high pressure processingUse of high pressure to improve food
safety and stability and Effects of high pressure on food quality, Use of high
pressure to improve food safety and stability ,Effects of high pressure on food
quality and Other applications of high pressure,Modelling HP processes.

Y- High-pressure Processing of Salads and Ready Meals.

¢-Microbiological Aspects of High-pressure Processingto know the Factors
affecting effectiveness of treatment and Effects of high pressure.

0- Pulsed Electric Fields Processing Overview of Pulsed Electric Field Processing for
Food Publisher Summary,Introduction ,Historical background ,Mechanisms of
action ,PEF treatment systems, Main processing parameters and Applications
Problems and challenges.

1- Pulsed Electric Field Processing of Liquid Foods and Beverages Publisher
Summary and its Mechanisms , Effect of High Intensity Electric Field Pulses on Solid
Foods, Enzymatic Inactivation by Pulsed Electric Fields. Enzyme inactivation by
combining PEF with other hurdles

Enzyme activity during storage of PEF processed food and Food Safety Aspects of
Pulsed Electric Fields

1- Other Non-thermal Processing Techniques like Developments in Osmotic
Dehydration Mechanism and Effect , Determination

High Intensity Pulsed Light Technology
Non-thermal Processing By Radio Frequency Electric Fields
Application of Ultrasound

Irradiation of Foods

V- YD printing food manufacturing

A- Nanotechnology in food processing




Learning and Teaching Strategies

palail] g aladll Cibia) yil

The main strategy that will be adopted in delivering this module is to encourage
students’ participation in the exercises, while at the same time refining and
Strategies expanding their critical thinking skills. This will be achieved through classes,
interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.

Student Workload (SWL)

\.c;}_m\ \OJquMW\JJ\M\

Structured SWL (h/sem) W Structured SWL (h/w)

£y
Seandl) & Ul aliiall sl al) Jaal Lo sl el alzsiall il 5l Jaall
Unstructured SWL (h/sem) Y Unstructured SWL (h/w)

£ VY
Jumill I8 Ul aliiall e asd pall Jaal Lo paud Qall Jlatidl e sl 30 Jal
Total SWL (h/sem)

‘Yo

Juadll JD& Gl IS il 51 Jasl




Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\

Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y Vel (V) °and )+ | LO#, #Y
Formative Assignments
CHEEES Projects / Lab. Y Yol (V) Continuous | All
Report Y Yol (V) ‘Y LOY,Yand ¢
Summative Midterm Exam Yhr YeZ (V) \4 LO#) - Y
assessment kool Exam Yhr o/ (o) 1 All
Total assessment Yoo/ (Yo + Marks)
Delivery Plan (Weekly Syllabus)
LﬁJLﬂ\ = Y G\.@.Ld\
Week Introduction :High Pressure Processing of Foods
Week Y Pulsed Electric Field Processing for Food
Week Y Other Non-thermal Processing Techniques: Developments in Osmotic Dehydration
Week ¢ Non-thermal Processing By Radio Frequency Electric Fields
Week ° Application of Ultrasound
Week 1 Irradiation of Foods




Week Y

Mid-term Exam

Week A New Chemical and Biochemical Hurdles
Week 4 Recent Developments in Microwave Heating
Week ) * Radio-Frequency Processing
Week ') | Ohmic Heating
Week 'Y | Combined Microwave Vacuuum-drying
Week 'Y | Innovations in Food Refrigeration: Vacuum Cooling of Foods and High-Pressure Freezing
Week ‘¢ | Introduction to Nanotechnology in Food and Dairy Science
Week Y° | YD printing food manufacturing
Week ‘1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Didall e ) mleiall
Material Covered
Week )
Week ¥
Week ¥
Week ¢
Week °
Week 1

Week Y




Learning and Teaching Resources

U‘“:.’Jﬂ\} ('J:u!\ JJLAA

Text Available in the Library?
Emerging Technologies for Food Processing Da-Wen Sun
. \ iti - Y Yoo
Required Texts st Edition - January Y7, : Yes
Advances in Thermal and Non-Thermal Food Preservation,
Recommended _ ) _ o
Y+.V, Gaurav Tewari & Vijay K. Juneja, Blackwell Publishing, No
Texts
USA
Websites Google
Grading Scheme
Group Grade o) Marks % | Definition
A - Excellent Dbl AR Outstanding Performance
s G B - Very Good EENRYEN Av - AQ Above average with some errors
ccess Gro X
(:. e “P " c-Good ST Ve-va Sound work with notable errors
D - Satisfactory o sl 1.9 Fair but with major shortcomings
E - Sufficient Jsia o, .09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall 28) and 5 | (£0-£9) More work required but credit awarded
(+—£9) F - Fail sl (+-£¢) Considerable amount of work required

Note: Marks Decimal places above or below *.° will be rounded to the higher or lower full mark (for example a
mark of ©¢.2 will be rounded to 2, whereas a mark of ©£.¢ will be rounded to ©¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




MODULE DESCRIPTION FORM

Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title Therapeutic nutrition ¥ Module Delivery
Module Type Core [ Theory
X Lecture
FHNEA €
Module Code X Lab
ECTS Credits 1 CTutorial
U Practical
SWL (hr/sem) Ve [0 Seminar
Module Level ¢ Semester of Delivery A
Food health and .
Administering Department 00 o ealth an College College of Food Sciences
nutrition
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudair) @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Zahraa reasan kareem shati e-mail zahraareasan@fosci.uogasim.edu.iq
Peer Reviewer Name Name e-mail E-mail
ientifi - A I
SD(:::“ ic Committee Approva \o/- /Y- YY Version Number ).

Relation with other Modules
5 AY) L ) 3 sall ae 48D

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A03L5 HY) by simall g alail) il 5 Al )l Bokall Calaal

Module Objectives
Jaud Al salall Calaal

o al) e 3 O Ll e )5 (e Gany aalia Al A jall al je W) il

leie QS o) al g (azs s liae (e 408 1) —




A e alla S5 200 cilalia¥) aoas
ALl G yal) YA 23le 8 se L Aalie Alae Aaail ot
Al ¢ g il sal (0 208 S

acinall 8 Al 3 ey o plll s o 35 Ll L J513al) Caiell ) gn y shas

Module Learning
Outcomes

Al 5l 3ol ALl s e

Aade Gaud e o3l g daall cpa A8all aaal
A 3all ) a1 5 ol a1 pe Al 51 o sLulS Aol Al 433 (5 )k Ciila 8

il

Al A el Y 23 8 ae L dalie 40138 Aadail alasiul

A pe alls JS 3 3000 clalaa) aas

iaall ddle miliai 2 g (aadill Jlae & Al Slalia¥) aass
sl Adliall Wl J ga Apaled) A5Y) e e e (il (33U

Gl dlad e el e iy IS0 il a5 1) il daall aaiaall ae Jusl 5l
il daxa

4 535 5 Lo Aagludl) axda¥1 J 5l g Jads 5 a3 yday alalY)

Indicative Contents
Lala Y il gisal)

0 el e el Lo g 10 Lo coecd Ly Asadl el gl ooyl il 138 el
B 5 AN ualiall e el Gl gSa | AN Sl g aal) alladl aal lay Al
cabaia¥l s anagll Gl Glui¥l aa il Ao sl gdl) Ledilh 55 Al Lpal 53 Ciiaial
iy 3l gl ety Wl asall il auad) Jads dpiseadl jualiall g Clindiall 50
Gl ana JAla Lgia JS

Learning and Teaching Strategies

sl 5 alaill i) yin)

Strategies

Al adell il yaay dalaiall 4 el YU Al 5 5305 jualadl) (Ul 45, )l
D) 5 ) Saef o jad Ailaie aaelae ) Al apndi A (e slal) aledl) Tane e slaie I

4 sl
e sl Bl ey Sy 13l Jie il gualaall ol Ol e dSlall ABGY) (e A sana 7,k
L 83daa

A (3 ke 45910 il ypd (il s g Sl plac |-




Student Workload (SWL)

e gl \DJuwdww\‘).ﬂ\M\

Structured SWL (h/sem) Structured SWL (h/w)

qy 1.y
Juaill I8 el alasiall ol 5 Jaal) L paud alall plaiiall (ol yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

ov Y.A

Jeaill JN& Ul aliall e asd yall Jaal

e sand Calldall alaiiall pue o Hall Jasl)

Total SWL (h/sem)
\o.
Jeadll P llall S il jal) Jead)
Module Evaluation
:\.:u.nbﬂ\ 3alall ?5\"5"
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y V-7 (V) land VY All
e e Assignments Y Y-/ (V) Y and )\ All
assessment Projects / Lab. \ Y-/ (V) Continuous | All
Report \ Y-/ (V) VY All
Summative Midterm Exam Yhr V-Z (V) 0 All
assessment | final Exam Yhr 0-7(0-) " All

Total assessment

Voo Z (V- - Marks)

Delivery Plan (Weekly Syllabus)
@bl o sl Zleiall

Material Covered




Week ) ) L
Week Y ASY ) yal
Week ¥ alaall 2aLia
= -Kwashiorkor S s sSI) (i e - A8l 5 i 5 all (i e caniall 40500 ¢ s
Week ¢

Marasmusustes lall
ean + 0y 3all (5 I Q) el aaill (5 510 Ll ) o Shad) s 50 Qi IS Cailla 5) S aal el
L A il Apmalall s 5l 4 IS
Week 1 cofill g1y aia e AdaS
Week V Midterm Exam
Week A bl LSS aa e A30i5
Week 4 Ls osisS Judll
Week ) - Olda yuall g 3510
A0 Ao o) 4 ALLGY) 200380 das b1 4 ((Auakie SU)) Aalad) Ai12ad) A0 don 1)) laSil) 8 AR s )
Week )\ Claaall s dualjall Clleall (e Al i pail) 4 Wy s duajal) cilleall ol jal J oa el Ldait (sl
pmall b Fysaal
A L1 g YA (i a ) A saal) A3all] oL sl Ll il Zpdacll Y 5l) & gaall 35
Aanlly Roaloaal) e Limall 4+ o B3al) 8yl Jloniad wind i) JSUEl4 srall 43330 A28 aa jia et
Week Y | 58 i small e il (g paall e 3l o) A3l sualinl) (pa (mg sal) ilalinl) iy pmall . dsiclly 5630
bl 3l VA &y gaad) e Al () Qllaall juiant 4 TPNALGLEN 4 rall 30 4 adandl &y )5l
Aol llatiee ol Aaiaall Jillas +ouba¥ ) Jilla et ALLEN 3y sl e 333l (JWla)
AL 1A Aua gy Jarladdl Clali)) B3l (e o Jocaind Sas o yall 253a) un jall Clileall o ye 343
Week \* | Alla 815t e siadd)l 4,381 5 Ll olii 7 gamsall 438 Y) s2nal) (g0 6 Ja Jlalind (ial je ) 8 oSaill ol yam 50 )<
sarall Cpe e 3 Jlafind 490 Cilicloadd)  sasal (e ¢ ja Jlualiind
laa¥) (e e m A 3) liclime Alaall yealinll Gabiaial ¢ g 28820 slaa¥) Cpa 5 5 Al ) dy oim el Agid
Week )¢ lend) dxy am ) 435 50 el A5 2xy A2k5 AEEAN laa¥) (e 6 Jlaiind 2ey 401300 Aallaall Aial)
0555 il sy ol 45355 e sall 5 pilly i) ol
Week )0 oSl 5 Bl (i e dpas

Week \1 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
ol = s GL@‘L“M
Material Covered

Week \ ol ol Gliaty uliadl) s jall 4l3e Glia g Jaaads
Week Y ASH) Gl gl Cbaall a el 0128 Cilia g Jankass
Week Y A8l Gl ey Cpbiaal) (o pall 45138 Sl 5 Talads
Week ¢ paal) 2ilia ubiadl) e jall 42 Slia g Jaslads
Week 5SS (m ya - G 5 (5 ) (s o pmiiall g3l o guny Copfmall (s all A58 5 Jaghai
ee Marasmusgslas )Ll a3 -Kwashiorkor
Week 1 SN Bl Gpbaal) (a jall 40126 Blis 5 agiaal
Week V oAl el ia e Gubiad) e el Alde Cilaa g daylads
Week A aball (S (i e bl (da jall 4138 Gl 5 Laglads
Week 1 Los O5S Judll Gabadl) (o yall 40108 Clia 5 Jaglads
Week ) - 300SY) Clalizas o caisl)




Week ) 52y Dliliae e Caisll
Week \ Y 3auda]) Al A g 4 AL 2005831 Zim gl (ol W) Zealadl Aol 381 2038 Zim 1) i g sl
Week \¥ 53] e o i Jomiind ial e 8 Sl )y g ISI) AL 2005 A 5 a5 Slac)
Week V¢ sl 5 35 ) (o e abaal) (o yall i3 Clia 5 Jaglads
Week Y0 A ddlia

U‘“:.’Jﬂ\} ('J:u!\ JJLAA

Learning and Teaching Resources

Text

Available in the Library?

)JUM e e B)}Eﬂ, fg;).d\ 2:13:33\
day e Cpwa ea O abas] LaDlal) 45310

Required Texts ) dihae 5l ) A no
Recommended Perspectives in Nutrition , GORDON M.WARDLAW & JEFFREY no
Texts S. HAMPL
Websites https://nutrition.org.
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent | Ty .-\, Outstanding Performance
B - Very Good [RENRTEN A -AA Above average with some errors
(S:.Cfe\s:c,.c)iroup C - Good L V. -Vva Sound work with notable errors
D - Satisfactory L sl 1.-74 Fair but with major shortcomings
E - Sufficient Jsia 0.-09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) cand | (£0-£9) More work required but credit awarded
(-—-¢9) F - Fail il (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the

automatic rounding outlined above.




MODULE DESCRIPTION FORM
duwlyll Baledl Caso g 73900

Module Information
Ayl Bolal Sle glase

Module Title Professional ethics Module Delivery
Basic
Module Type X Theory
U Lecture
Module Code COFSt¢A« €Y OLab
U Tutorial
ECTS Credits €. 0 X Practical
] Seminar
SWL (hr/sem) Yoo
Module Level ¢ Semester of Delivery A
F health
Administering Department ooq . ealth and College Food Science
nutrition
Module Leader Bashair saleh mehdi e-mail :‘jzoizheaIthandnutrltlonexam@uoqasm.e
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name e-mail
SD:::t'flc el sl \o/- /Y- YY Version Number ).

Relation with other Modules

S3Y1 Ayl 3l gall ao dBDJI

Prerequisite module None Semester




Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

Lol Olgisally phasll g5l g Ayl Bkl L3l

Module Objectives
Gyl Balall Colua]

EJQ.,\:‘-JQL:A_)LML:g@B}d\_ﬂ}uwoﬁj%bg%}mbggbﬁo}audgw --)

s e dhoad d5151 § dide ol 5 Log Calbgall (35 98 Lo g (3 el Bdeluve- ¥
MY gazdl 0da e Bl dis dipulxs agade Jgan oo o Slod!

4359 (£9050 S Lalall 09580 (3 Cabb gall (3 Oloss-Y
O gall Boag by e Aadloxall 89 09 4EMSYI 28I (o 0l Olass -£
Lo Byl s casas OF oSas (U1 akeid] aollall A5 -0

Module Learning
Outcomes

8alel) @daddl Ol y3e0
Aoy

Ligall 35 pggin oye 8,53 cllacl-)

Bigall GUSY daladl logiall ¢y reil-Y

Aigall SN Frnyd Gyl s Y

digedl OLANSY Cbuidl el e Byadll-¢
digall OLAMSY dumy Bl Wbt s 43-0
dueleizdl A ggunall e Chyail o Il (e
Joadl § okl delgd Oluwleol yams-v
gl 58 3 LMY Ly ganall e Byl
B A g gl dawdd e 5,56 cllacl-q
4 dd gguuell duals uss! and g3-) -

b gall ()l sludll e (Byaidl-)

digall OLENS| Clualg duad! dodsi-) Y

Ligal) GLENSY Al @l3SG 0l aa3- VY

Indicative Contents
Aol Y wbgisall

digall OLEMS pgg20-J9Yl £50]1

@ Wity bl digall LN Frusy J5lus, drgadl LENSY daladl ilo gl digall B pggin
Lelaizl A ganall, (Ll husall) Ligall GLENST § Slg busd, digell L3NS

(U5 ¢ Lpolic ¢ lgelsil ¢ lgaggan)

(elu ¥)

ab gall EMSYI Hgludi G o521
AV A el Ad, S gludl 02935 (§ W31 9 48N & gianall, ol L3NSTg S ghudl aelgd




OS5 yall, digall OLENST lualy dradl,pladl Cals gald ()oY sl 4BV A gliaanall dunld yunas]
digal) OLENSY doludl

(dele YY)

Learning and Teaching Strategies

ety @lazll bl

319 sslatly pdanll zedle punydy lusdall 3 Adle liwlge WIS Ugido Sl sl § pgud
Jetall (3 Aaliseal) ogall dulasd Wz Lolla uosly |, Jeditnad] (pga) Aolad] B9l (2,3

Strategies cduzylsdly Al A gadl Slaol Caliseas e el § odad Olendl i) AST oy BuslgS
B9 (rued 9 BluaYl Caliss (§udos e Oluwgall delud Of oSy @I Gl o dpdall @uias
Lgall  oldb ARY ey QW el R g obasdl
Student Workload (SWL)
LC%JJ Vo) O gneo Jal L"S‘“b"'u‘ Joxd
Structured SWL (h/sem) (A Structured SWL (h/w) .
Jnadll UM JUall elatindl gyl Jod| e gaasl IUal) pliiall guhyld] Jo| '
Unstructured SWL (h/sem) oY Unstructured SWL (h/w) e
Jadl s (el qlatiall g gwhylll Joxsll L gl lall plaziall pe gwhyadl Joxl! '

Total SWL (h/sem)
Jeadl! I35 el SI1 gubyll Jassll

\..

Module Evaluation

Time/Number

Weight (Marks) Week Due

Outcome

Relevant Learning




Quizzes Y Y-Z(Y) oand - LO #\-#¢and #o0- #4
Formative
Assignments Y V-7 (V) YandA LO #) -#Y and #Y-HA
assessment
Report \ Y-/ (V) V¢ LO#) -#\Y
Summative Midterm Exam Yhr V-2 (V) \% LO #) - #1
assessment Final Exam Yhr 0.7 (o) \1 All
Total assessment Voo Z (V.- Marks)
Delivery Plan (Weekly Syllabus)
Material Covered
Week \ | dgoll @M pgg00
Week ¥ | digall OLEMSY dola)l ilagiall
Week ¥ | digell OIS frwnys JSlig
Week ¢ digall LN (§ W Sly bl
Week © (Al Obusll) digall OLENS (§ a)ilg cbusd
Leloxzl Jggunell
Week 1
(05Se ¢ B polic ¢ Leslsil ¢ Lgasgine)
Week V Midterm exam
Week A | Joadl ldMsTg Hgludl uclgd
Week 3 | Joludl 01985 § W3l 9 43NSV dd gitana]
Week ) - | 43! 4 giunall daudd
Week \) | 43NV 4 gread) daas yuese]
Week \Y | pldl Cabbgald (5ylo bl
Week \T | &igoll BT Colualy dxonl
Week V¢ | digall OL3NSY dwluwdl @SSyl
Week Vo | Preparatory week before the final Exam




Week )1

Final exam

Learning and Teaching Resources
u"ﬁ:’)"‘ﬂb M‘).}L@A

Text

Available in the Library?

YoV, 0Sluse dolul, digall LM

Required Texts Y19, 39000 pebis ,Jgalal g e el oLt No
Recommended | (.4 sip0 ciastst ol No
Websites http§://www.theiia.org/globalassets/documents/standards/code—of-ethics/code-of-ethics—
arabic.pdf.
Grading Scheme
C’.JL?-)..U‘ Lo
Group Grade adaxd| Marks % | Definition
A - Excellent el Q.-V.. Outstanding Performance
B - Very Good SEIRVES A -AQ Above average with some errors
(S:f:(ie\s's.G)roup C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory bgio 1.-714 Fair but with major shortcomings
E - Sufficient Jgsde 0.-04 Work meets minimum criteria
Fail Group FX - Fail (ddlaadl 8) Cnly | (£0-£9) More work required but credit awarded
(-—¢9) F - Fail ) (--£¢) Considerable amount of work required

Note: Marks Decimal places above or below

-.0 will be rounded to the higher or lower full mark (for example a

mark of 0¢.0 will be rounded to 00, whereas a mark of 0¢.¢ will be rounded to 0¢. The University has a policy NOT
to condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the
automatic rounding outlined above.




