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Module Title Food I\/Iicrobiology Module Delivery
Module Type C
Theory
FSTYeVY® O Lecture
Module Code
Lab
Tutorial
ECTS Credits 1 O Practical
O Seminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery 0
Administering Department FST College COFS
naghamadilchaboukadmin@fosci.uoqgasi
Module Leader Nagham Adil Ghani e-mail - 8 @ g
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification Ms.C.
Module Tutor e-mail
Peer Reviewer Name O db S o e-mail Dr.sakina@fosci.uoqasim.edu.iq
Scientific Committee Approval
lenti : pprov AVZRVARRAY Version Number \,-

Date

Relation with other Modules
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Prerequisite module

COFSY)Y 1

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

A5 HY) il sinall g alacil) il g Al jall sakall Calaad

Module Objectives

JaudHall salal) Calaal

\. Give general understanding about course subject
Y. lllustrated the basic principles of food microbiology
Y. listed the updated information of food microbiology

¢. demonstrated a general idea of food microbiology disease

Module Learning
Outcomes

Al 5l salall Alesl) s e

). Listed with illustration of what is food microbiology and its principles
Y. listed Koch's hypotheses

Y. Demonstration the disease caused by microbial cells through food

¢. Listed the elements prevents microbes growth

0. Give general idea about food microorganism growth on foods

1. How can recognized the isolated colony

Indicative Contents

al Y1 ey giaall

In lecture lab #\-#Y they will need (Vhr).
In lecture lab #¢- #1 they will need (Yo hr).

In lecture lab #A-#) - they will need ()ohr).
In lecture lab #)\-#\¢ they will need (\ohr).

In lecture lab #)0 they will need (Ahr).

Learning and Teaching Strategies

adal 5 alal) i) sind

Strategies

Listed with illustration of what is food microbiology and its principles , listed
Koch's hypotheses , Demonstration the disease caused by microbial cells through
food, Listed the elements prevents microbes growth, Give general idea about
food microorganism growth on foods , How can recognized the isolated colony




Student Workload (SWL)

Lc},\.u\ \OJquww\)ﬂ\M\

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

q¢ 1
Jaadl) A U il ol al) Jasl) e sand calldall aliiall sl 5l Qe
Unstructured SWL (h/sem) Unstructured SWL (h/w)

o1 ¢

Juaill I8 Ul aliial e s yall Jaal

e sad calldall alsiiall e ol Hall Jasl)

Total SWL (h/sem)
\o.
Juadl) J3A lall I il el Jaal)
Module Evaluation
:\....\.;.ubﬂ\ 3alall ?:\:\53
. . Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes Y V- (V) 0and)- LO#), #Y and #) -, #))
EOTa Assignments Y Y-/ (V) Aand A LO #¢ and #0
assessment Projects / Lab. \ V- (V) Continuous | All
Report \ V-Z (V) VY LO #Aand #)), #)Y
Summative Midterm Exam Yhr VeZ (V) \% LO #) -#1
assessment | rinal Exam Yhr 0.7 (0-) 1 Al

Total assessment

Ve Z (V- - Marks)




Delivery Plan (Weekly Syllabus)

bl o sl Zleiall
Material Covered
Week ) Introduction the study of food microbiology
Week Y Microorganisms importance in food
Week ¥ Food composition, sources of contamination and methods of preservation
Week ¢ Microbiological examinations of foods
Week 0 Meat and Chicken microbiology
Week 1 Fish and crustaceans microbiology
Week V Eggs and their products microbiology
Week A Vegetable and fruit microbiology
Week 4 Canned food microbiology
Week \ - Cereals and sugar microbiology
Week )\ Drinking water and bottled water microbiology
Week Y Milk microbiology
Week \Y Production of microorganism-free milk
Week V¢ Microbiology of dairy products
Week )0 Fermented milk microbiology
Week \1 Cheese microbiology

Delivery Plan (Weekly Lab. Syllabus)
il e sl zlgial

Material Covered

Week ) Introduction to Lab microbiology & Lab Safety




Week Y Equipment's and tools used in the microbiology laboratory
Week ¥ Isolation of microorganisms from meat and chicken
Week £ Isolation of microorganisms from fish and crustaceans
Week ¢ Isolation of microorganisms from Eggs and their products
Week 1 Isolation of microorganisms from vegetable and fruit
Week V Isolation of microorganisms from canned food
Week A Isolation of microorganisms from Cereals and sugar
Week 4 Isolation of microorganisms from Drinking water and bottled water
Week - Isolation of microorganisms from milk
Week ) Isolation of microorganisms from dairy products
Week Y Isolation of microorganisms from Fermented milk
Week Y Isolation of microorganisms from Cheese
Week V¢ Isolation of microorganisms from juice and Soft drinks
Week Vo0 Isolation of microorganisms from butter

Learning and Teaching Resources

u.u..gjﬂ\j elaﬂ\ JJLAA

Text

Available in the Library?

Required Texts

Food microbiology (Y + Y¢) Fahad Abdu al-Hameed .Taez
University

Recommended | National Institutes of Health Department of Health &
Texts Human Services.
Websites Scientific papers, related course webs




Grading Scheme

Cila Hal) ki

Group Grade il Marks % | Definition

A - Excellent bl .- Outstanding Performance

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

o) C- Good ATEN V.-VvAa Sound work with notable errors

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

E - Sufficient e 0.-09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaal) 28) 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.
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Module Information
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Module Title Food analysis Module Delivery
Module Type C

Xrheory

FST36132 Cos

Module Code ecture

Xlab

Xrutorial
ECTS Credits §) [Practical

CBeminar
SWL (hr/sem) 150
Module Level 3 Semester of Delivery 6
Administering Department FST College FS
Module Leader Mahdi Hassan Hussain e-mail Dr.mahdihassan@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistance professor | Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uoqasim.edu.iq
Scientific C ittee A |
Dc:t-:: ific Committee Approva Version Number

Relation with other Modules

AN L) Jall 3 sall ae 28D

Analytical chemistry, Fundamental of
Prerequisite module ) ) Semester 1,3
biochemistry

Co-requisites module None Semester




Module Aims, Learning Outcomes and Indicative Contents

400L5 Y il sinall g alail) il g Al Hall salall Calaa

Module Objectives

Al 5oLl Calaal

1- Teaching students the importance of food analysis and its uses
2-Giving an idea of the basic principles of food analysis

3- Learning use different methods of food analysis

4- Study of preparatory processes in food analysis

5- Study the scientific basis for each type of analysis

6- Knowing the parts of the different devices used in the analysis and know
the function of each part

7- Studying potential problems and obstacles while using these devices to
estimate food components and how to treat them

Module Learning
Outcomes

gl Hall alall aladl) Cils Has

1-Understanding the basic principles of food analysis.
2- knowning different types of food analysis methods.
3-Students learn the correct methods of taking samples and preparing
them for analysis
4- Explain the sources of possible errors in the results, such as sample
errors, analyst errors, and work method errors, and tries to correct them
5-The student will be able to know the names of the analysis devices, their
parts, their functions, the way the devices work, the ideal conditions for
their work, the potential problems that can occur and ways to avoid them.

Indicative Contents

al Y el sisal)

Indicative content include the following

1- Give an understanding of the preparatory processes in food analysis such as
selecting, preparing and storage the form

2-Explain the scientific theoretical foundations of the different analytical processes

3-Giving an understanding of spectroscopy, the nature of electromagnetic radiation,
the interaction of electromagnetic radiation with matter, Beer's law, spectral

absorption devices in the visible, ultraviolet, and infrared regions, fluorescence and




phosphorescence, with details of the uses of each device.

4-Definition of flame photometry and atomic absorption, parts of device and how to

use it

5-Giving an understanding of types of the chromatography, the techniques used, and

the qualitative, quantitative, and preparatory applications.

6-Definition of types of Electrophoresis, and their applications in food

7-Giving an idea of the enzymatic methods of food analysis

8-Explain of quantitative microbiological methods in food analysis

identification

Learning and Teaching Strategies

padail] g aladll Ciliasd) il

Several learning and teaching strategies can be used

1- Lectures

2- Effective Class Discussions

3- Experiential learning with practical classes outside of the

classroom ( Field visits to food factories)
4- Cooperative Learning.

Strategies ] . ]
5- Modeling (provide sample answers to complex questions or other
challenging tasks.)
6- Summative assessment ( include end-of-unit tests, final projects or
standardized tests.)
Student Workload (SWL)
Lcj._u.u\ \OJQW%’SMW\JJ\ Jaall
Structured SWL (h/sem) Structured SWL (h/w)
94
sl I3 lUall alaiil) sl jall Jasl) Lo pansf Ul aliiall d ) Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)
56

Juadll U318 Gl pliiall e oasd jall Jaal

e sand Calldall alaiiall pue o Hall Jaal)




Total SWL (h/sem)

Judl) P& U ISl 5l Jas

150

Module Evaluation

Al Hall Balall anass
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
TS Assignments 2 10% (10) 8and9 LO #4 and #5
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #8 and #11, #12
SHTGE Midterm Exam 2hr 10% (10) 7 LO #1 - #6
assessment | rinal Exam 3hr 50% (50) 16 Al
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
@bl o sl Zleiall
Material Covered
Week 1 Introduction to the course and the importance of food analysis
Week 2 Preparatory processes in food analysis
Week 3 Spectral analysis (Spectroscopy)
Week 4 Flame photometry and atomic absorption
Week 5 Infrared spectrometry
Week 6 Chromatography




Week 7 Mid-term Exam

Week 8 Thin layer and columns — choice of a system
Week 9 lon exchange and gel chromatography
Week 10 Partition chromatography

Week 11 Electrophoresis

Week 12 Enzymatic methods in food analysis
Week 13 Analytical microbiology

Week 14 Preparatory week before the final Exam
Week 15 Final Exam

Week 16

Delivery Plan (Weekly Lab. Syllabus)
oidall e gl #leiall
Material Covered

Week 1 Introduction to food analysis Lab & Lab Safety
Week 2 Methods of standard solution from solids and liquids
Week 3 Determination of moisture 1

Week 4 Determination of moisture 2

Week 5 Determination of ash

Week 6 Determination of protein

Week 7 Midterm exam

Week 8 Determination of fat

Week 9 Determination of carbohydrates
Week 10 Determination of vitamin C
Week 11 Determination of fibers




Week 12 Spectrophotometers methods in food analysis
Week 13 chromatography methods in food analysis 1
Week 14 chromatography methods in food analysis 2
Week 15 Final exam

w‘)ﬂb ralzﬂ\ J.JLAA

Learning and Teaching Resources

Text

Available in the Library?

Required Texts

1-Food analysis. By Dr.Basil Kamil Dalaly and Sadik
Hassan Al-Hakem. 1987.Ministry of Higher Education
and Scientific Research - University of Mosul —

2-Food analysis.By Dr.S.Suzanne Nielson.2012.fourth
edition.USA

1-Food analysis laboratory manual. By Dr.S.Suzanne

Recommended Nielsen.2017
UG 2-Methodsof analysisof food componenets and
additives.BySemih Otles.2011.second edition
Websites
Grading Scheme
Group Grade _saal) Marks % | Definition
A - Excellent Dbl 90 - 100 Outstanding Performance
B - Very Good [EENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Lo g 60 - 69 Fair but with major shortcomings
E - Sufficient Jsia 50-59 Work meets minimum criteria
Fail Group FX - Fail (Andleall 28) il ;| (45-49) More work required but credit awarded
(0-49) F - Fail sl (0-44) Considerable amount of work required




Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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 Food chemistry Module Delivery
Module Type C
Xrheory
FST35023 [ecture
Module Code
Xlab
Xrutorial
ECTS Credits §) [Practical
CBeminar
SWL (hr/sem) 150
Module Level 3 Semester of Delivery 5
Administering Department FST College FS
Module Leader Mahdi Hassan Hussain e-mail Dr.mahdihassan@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. Sakina Taha e-mail Dr.sakina@fosci.uogasim.edu.iq
ientifi . A |
Scientific Committee Approva Version Number
Date
Relation with other Modules
A Al 5l ) gall ae 483l
Prerequisite module Fundamental of biochemistry Semester 3
Co-requisites module None Semester



mailto:Dr.sakina@fosci.uoqasim.edu.iq

Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives

Al 5oLl Calaal

1-Teaching students about the importance of food chemistry

2-Giving an idea of the characteristics of the main and secondary ingredients
found in foods

3-Studying the chemical changes that occur on food components during and after
the manufacturing process

4-Teaching students about the solutions and preventing unwanted chemical
changes that occur during food processing and storage

5-Studying the contributing factors to maintaining the nutritional value of food
during processing, storage and marketing

6-Studying recent developments related to the field of food chemistry to produce
modern and specialized foods for some groups in society

Module Learning
Outcomes

ol Hall alall aladl) Cils Has

1-Students learn the basic principles of food chemistry

2-Students learn about macro and micro nutrients and their physical and
chemical properties

3- Students learn the most important undesirable chemical changes that
occur to food, which allows students to reduce these changes and
preserve food for a longer period of better quality.

4-Students learn the importance of food components for human health
5-Students learn the effect of various manufacturing processes, such as
high heat, drying, etc., on food components

6-Students learn the physical and chemical properties of food, which gives
students a more understanding of the appropriate conditions for dealing
with food in factories, whether raw materials or during processing or
storage.

7-Students learn how to preserve and increase nutritional value by
studying recent developments in the field of food chemistry and using
them in the production of various fortified foods of high nutritional value
for different groups of society.

Indicative Contents

dald ,Y) iy il

Indicative content include the following

1-Giving an understanding of the properties, types and composition of water, vapor




pressure, types of heat of water, and water purification.

2-Explain types of solutions, their properties, methods of expressing the
concentration of solutes, physical and chemical properties of solutions, buffer

solutions

3-Definition of colloids and their types, general properties of colloids, emulsions,

foams and gels and their properties .

4-Giving an understanding types of carbohydrates, fats, proteins, enzymes, and their

physical and chemical properties

5-Definition of minerals and vitamins, their physical and chemical properties, and the

effects of food processing processes on them.

6-Giving a broad understanding of browning reactions that occur to foods, explaining

their causes and treatment
7-Explain the concept of food rancidity, the factors affecting it, and how to control it

8-Definition of flavor, aroma and coloring materials in food, food texture and the

effects of manufacturing processes on them

Learning and Teaching Strategies

sl 5 aleill i) yin)

Strategies

Several learning and teaching strategies can be used

1- Lectures

2- Effective Class Discussions

3- Experiential learning with practical classes outside of the
classroom ( Field visits to food factories)

4- Cooperative Learning.

5- Modeling (provide sample answers to complex questions or other
challenging tasks.)

6- Summative assessment ( include end-of-unit tests, final projects or
standardized tests)

Student Workload (SWL)




Lo sad 10 3 g D il ,all Jaa

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

79 5
Juadl) oA QU el ol all Jasl) e saul calldall alaiiall ol yall Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)

71 5
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Total SWL (h/sem)

Juadl) S Ul ISl 5l Jal
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Module Evaluation

Al Hall Balall avs

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
TS Assignments 2 10% (10) 8and9 LO #4 and #5
assessment [ prqiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #8 and #11, #12
ST Midterm Exam 2hr 10% (10) 7 LO #1 - #6
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
gg)liﬂ\ ‘";G):MY\ CL@.’\A\
Material Covered
Week 1 Introduction to the course and the importance of food chemistry




Week 2 Water and its properties
Week 3 Solutions
Week 4 Colloids
Week 5 Carbohydrates
Week 6 lipids
Week 7 First Mid-term Exam
Week 8 Protiens
Week 9 Enzymes
Week 10 Minerals
Week 11 Vitamines
Week 12 Browning reactions in food
Week 13 Rancidity of food
Week 14 Flavors, odors and dyes in food
Week 15 Food texture
Week 16
Delivery Plan (Weekly Lab. Syllabus)
Didall e ) mleiall
Material Covered
Week 1 Introduction to food analysis Lab & Lab Safety
Week 2 Preparation of standard and molar solutions and reagents
Week 3 Calibration of some solutions
Week 4 Estimation of acidity by Titrimetric Method
Week 5 PH determination




Week 6 Determination of chlorophyll and carotene in some food samples
Week 7 Midterm exam

Week 8 Molisch test

Week 9 Bial test

Week 10 lodine test for polysaccharide

Week 11 Unsaturation test (copper acetate)

Week 12 Acid value

Week 13 Ninhydrin test

Week 14 Xanthoproteic reaction

Week 15 Final exam

Learning and Teaching Resources

w,)ﬂb ?L‘d‘ JJLAA

Text Available in the Library?

Required Texts

1-Food chemistry, by Dr.Basil Kamil Dalaly and
Dr.Kamil Al-Rikabi.Ministry of Higher Educationand
Scientific Research. University of Mosul.1990.

2-Food Chemistry, by Dr.Hans Dieter Belitz (2009).
Springer-verlag Berlin

1-Lipids : chemistry, nutrition and biotechnology, by
Casimir .C.Akon. (2017). Fourth edition.CRC press,

LU E L Tylor&f rancis group.
Texts ) ] ]
2-Nutritional biochemistry of vitamins ,by David
A.Bender (2003).Second edition.
Websites
Grading Scheme
Cila al) i
Group Grade sl Marks % Definition
Success Group A - Excellent Dkl 90 - 100 Outstanding Performance




(50 - 100) B - Very Good [RENRTEN 80 -89 Above average with some errors

C- Good > 70-79 Sound work with notable errors

D - Satisfactory Lo g 60 - 69 Fair but with major shortcomings

E - Sufficient J s 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall 08) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail il (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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
Ayl Bolall o glae

Module Title Care and storage Module Delivery
Module Type C
Xrheory
FST35027 Xecture
Module Code Xab
[(Tutorial
ECTS Credits 1 [Practical
[Beminar
SWL (hr/sem) Ve
Module Level 3 Semester of Delivery 5
Administering Department FST College FS
Inas Majid Takleef . ) . ) ) )
Module Leader e-mail inasmajid@fosci.uogasim.edu.iq

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

Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq
SDz::t'f'c SISO 01/06/2023 Version Number | 1.0

Relation with other Modules

S EWHISU RPN PV

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

LolanYl Olgisally phasll g5l g Ayl 8oLl Ll

Module Objectives
Gyl Bolall LBl

Introducing the student to the importance and steps of grief.

2. Introducing students to storing horticultural crops, storage methods, and the
effect of external factors on the speed of respiration and the effect of
hormones on ripening.

3. Introducing the student to the importance of storage and its impact on crops,
and methods of dry or refrigerated storage.

4. Introduce the student to the types and methods of dry or refrigerated
storage.

5. Understanding the need to provide crops on time.

6. Introducing students to the basics of refrigeration work

7. Defining students with measures of complete growth and ripening of fruits

Module Learning
Outcomes

8alel) @laddl Ol y3eo
Aoy

Important: Write at least 6 Learning Outcomes, better to be equal to the
number of study weeks.

Identifying horticultural crops and the causes of spoilage

Learn the importance of storage and damage control

Identify the factors affecting the speed of respiration in fruits

Know the types of storage

A Sl o o

Understanding the stages of crop maturity and storage time
6. Fruit growth and hormones responsible for ripening

Indicative Contents
dyalan Yl bgisal!

Indicative content includes the following.

Part A - Circuit Theory

ntroducing the student to the importance of storage and its economic return and its
relationship to human nutrition.

Enabling the students to measure the breathing rate of the fruits

C 3- Understanding the students about the effect of cold damage in storing field
crops

Teaching students about storage methods Students' understanding of how to store
fruits and the stages of storing fruits

Enable the student on how to deal with and store fruits

Enabling students to understand the external influences on the breathing rate of
fruits Students learn about the harmful effects of cold




oatlly el ol

Learning and Teaching Strategies

Strategies

Lectures discussions

growth and cold stores

degree of coldness

refrigeration

Introducing students to climatic fruits

Using the display screen, field visits to agricultural fields to know the stages of fruit

he student's ability to understand the storage process and storage methods
Explain to the student the stores of fruits and vegetables. Each crop has its own

Enabling the student to think about exploiting the surplus crops through storage or

Student Workload (SWL)
LC—W‘ Vo) O g g.,JUa.U stbJJ\ d.o:x”

Structured SWL (h/sem) o4 Structured SWL (h/w) 6
)l I CJlall elasial) gyl o) bee gl Ual) @datiall gyl Josell

Unstructured SWL (h/sem) 56 Unstructured SWL (h/w) 4
el I LIl elaziedl e gelyldl Josdd! be gl IUall platiall g (gehll] ol

Total SWL (h/sem)

el I Clall (S gly ! Josd! 150
Module Evaluation
duwy ] Bolad! ounss
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
Formative Assignments 2 10% (10) 2and 12 LO #3, #4 and #6, #7
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #5, #8 and #10
Summative Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)




Delivery Plan (Weekly Syllabus)

Material Covered

Week 1 Storage of horticultural crops

Week 2 Formation and growth of fruits

Week 3 Contract and hormonal balance in the fruits

Week 4 terminology of maturity

Week 5 Harvesting horticultural crops and their supplies

Week 6 first month exam

Week 7 Harvesting horticultural crops and their supplies

Week 8 Pre-harvest factors and their effects on fruit life after harvest

Week 9 Post-harvest treatments

Week 10 | Chemical changes that occur in fruits during growth, ripening and storage

Week 11 | second month exam

Week 12 | The effect of plant hormones on the growth and ripening of fruits

Week 13 | Fruit and vegetable stores

Week 14 | Handling the fruits after harvest

Week 15 | Damage to horticultural crops during storage

Week 16 review

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week 1 Lab 1: Physiology of horticultural crops after harvest

Week 2 Lab 2: The reasons for the differences in the timing of maturity

Week 3 Lab 3: Fruit growth

Week 4 Lab 4: Metrics of completeness of growth and maturity of fruits

Week 5 Lab 5: Questions and discussion about the field visit

Week 6 Lab 6: first month exam

Week 7 Lab 7: Estimation of the percentage of sugars in fruits

Week8 Lab8: Estimation of the percentage of pectin materials in fruits




Week9 Lab9: Experiencing the estimation of phenolic and tannin materials
Week10 Lab10: Carbohydrate estimation experiment

Week11 Lab11: Factors affecting ethylene production in fruits

Week12 Lab12: Field visit to the field

Week13 Lab13: Diseases of fruits and vegetables after harvest

Week14 Lab14: Elemental deficiency damage

Week15 Lab15: Gas exchange in fruits

Learning and Teaching Resources
oedly @laddl Hobao

Text Available in the Library?
Theoretical care and storage of horticultural crops - the
Required Texts Yes
practical care and storage of fruits and vegetables
Recommended Maintaining quality standards after harvest / University of
Texts California - Davis No
Websites Internet
Grading Scheme
CAL?-JJ.H Lo
Group Grade el Marks % | Definition
A - Excellent kel 90 - 100 Outstanding Performance
B - Very Good [SENVES 80 -89 Above average with some errors
Success Group -
(50 - 100) C - Good NVES 70-79 Sound work with notable errors
D - Satisfactory Jowgio 60 - 69 Fair but with major shortcomings
E - Sufficient Jgade 50-59 Work meets minimum criteria
Fail Group FX - Fail (A leadl W) wly | (45-49) More work required but credit awarded
(0-49) F - Fail sl (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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
Al-Qasim Green Universitd College of Food Science

Department of Dairy Science and Technology

"COURSE PORTFOLIO"

Module Information

o) yalf Balal) ila glaa

Module Title | O sl Module Delivery
Module Type | C
COFS36029 X Theory
Module Code [J Lecture
X Lab
ECTS Credits [J Tutorial
] Practical
SWL (hr/sem) 150 O] Seminar
Module Level 3 Semester 6
Module Leader | ¢ glua a8 aula. E-mail | jasim_salih@fosci.uogasim.edu.iq

Module Leader’s Acad. Title | Professor Ph.D.

Module Leader’s Qualification

Module Tutor | Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee .

Approval Date 01/06/2023 Version Number | 1.0

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

Student Workload (SWL)
Cllall i yal) Jeall

Juadll A llall S i el Jasd)

Structured SWL (h/sem) 94 Structured SWL (h/w) 6
Jhadl) A Ul adaiial) ol Al Jasl) Lo sanl Ul alaiiall sl Hall Jasl
Unstructured SWL (h/sem) 56 Unstructured SWL (h/w) 4
daadll oA Qlall alatiall pe ool Hall Jaal) Lo sanl lUall alaiiall e sl Hall sl
Total SWL (h/sem)

150
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Relation with other Modules:-

Relation with other Modules

S AT Lo il 3 gall 2 A8l

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A3L5 HY) by simall g alail) il 5 Agul Hall Bakall Calaal

COURSE DESCRIPTION:

lgpke otay daga A51AE 8IS o) (a3 (ye Cnyailly o lina IS (30 Gyl 14 daadl (36

A S3leosSI SN e By35all Jolgall dalyg &SR Glrlint e Jgmamdl (§ S JKi 0L
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DS 5959 ol 3 ez (31 AgleasSOl e latll duslyy iy ISy ZMely ol Suns
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31 ol delimy ol Al
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Module Aims

o Al salall Calaal

T WS¢ dilamiie oSy39 dallal] JluadSIl ool oS35 e g3 92 oyl 1) daany I CBluad)
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ol lonl) &gl Spunl] olisall (s IS -l O3lasy POl

Module Learning
Outcomes
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Ministry of Higher Education and Scientific Research
Al-Qasim Green Universitd College of Food Science

Department of Dairy Science and Technology

- danbs Slgz Bl yanll dee S gammac (st dd| (paams ¢ S don yole. VAL, GV eliaS -)
2-Dairy Chemistry and Biochemistry. 1998 . P.F. FOX and P.L.H. McSWEENEY .
Indicative Contents 3- Dairy Science and Technology Handbook 3 Applications Science ,Technology, and
4ol Y Gl sl Engineering. 1993 .Y. K Hui .

Learning and Teaching Resources
w‘)ﬂb ?L‘d\ JJL.AA
Available in the
Text
Library?
ol e dgamac il o ¢ (de dze pele. VAAL. O cbasS
Required Texts i i Yes
. danbs dlg=> (Bolos
Dairy Chemistry and Biochemistry. 1998 . P.F. FOX and P.L.H.
Recommended Texts | \1.SWEENEY . No
Websites https://dairyprocessinghandbook.tetrapak.com/chapter/chemistry-milk
Grading Scheme
Gila Hall ki
Group Grade sl Marks (%) | Definition
A — Excellent Dkl 90 - 100 Outstanding Performance
Success Group B - Very Good [EENRNEN 80 -89 Above average with some errors
(50 - 100) C - Good L 70-79 Sound work with notable errors
D - Satisfactory L sl 60 - 69 Fair but with major shortcomings




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

Department of Dairy Science and Technology

E — Sufficient Jse 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadleall 28) ol | (45-49) More work required but credit awarded
(0-49) F - Fail Gl (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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

1'2 6 “—IJH\‘—\;\SJS‘;QB‘)SEAMLSA\)QJ‘6K_}:\H‘(_US‘)3 YoV o)
culall 580
Clall a0 S yic ) saall iy yad

3-4 6 culall anssh £y
Gulall (5583 (8 Gaand Al G gl
) eaall Jlasl)

A1 BausY)

5-6 6 cudald) Glig g g 1o
Calall Sl 5y S 8
Sy Hs)

Cp S Ll Wiy

7-4 | 1 Ga)S Ll v
oS Lkl

Crmmn 5S35 Aasl 53 ) s
iy S Fasnaal

10 3 U il i g g AcYo)
ol 518 Y i
Ce odESY La1Y)
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Ministry of Higher Education and Scientific Research
Al-Qasim Green Universitd College of Food Science

Department of Dairy Science and Technology

THRRE T ) i S
DS 5 S
ﬁ\jﬁﬁ\
0SS

rrgr 1 U Y )
j)ﬂsmcﬁﬁﬂ\(w il
bl
S5O S 5l

14-15 | 1 culall ~ S
Culall 8 ~SleY) Lle aal g3 Al ) seall
Culall 8 sl 51l e s isall Jal sall

Final Exam

Delivery Plan (Weekly Lab. Syllabus)
sl e ) #lgidl

Material Covered

Week 1 Lab 1:) <l a5 3k

Week 2 | Lab2: ¥ bl o i,k

Week 5 | Labo:) dsiiadl dae o 5 Sigall Jal 2l

Week 6 | Lab Ui Y dsdiall dee e 3 sl Jal 2l

Week 7 | Lab V:culalldyd hall cliiall (aes 4l )

Week A Lab A: «ulal) ‘;MXSH bl o) gall pass

Week @ | Lab 9: cdall & aal) Jladll 0

Week) Lab10: culall (& a5 pall Jlaill s

Week) ) Lab11: HsiSOUl S pass




Ministry of Higher Education and Scientific Research
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Learning Outcomes and Assessment Methods for "Dairy chemistry" Course.

Topics Covered Learning Strategies for Achieving Assessment Methods
Outcomes Outcomes
3 sl Jal gal) ¢ cudad) S 3 Report Writing, , Theoretical | quizzes, Major reports,
lall S 5 e 1. 2 Lectures, Scientific Films, lab disgussions during lectures,
! Work. Written Exams.
culall (a2 Report Writing, , Theoretical quizzes, Major reports,
PR Lectures, Scientific Films, lab Work. | discussions during lectures,
Written Exams
culall Gl Report Writing, , Theoretical quizzes, Major reports,
A Vel o Lectures, Scientific Films, lab Work. | discussions during lectures,
Written Exams
culall S 97 ) Report Writing, , Theoretical quizzes, Major reports,
Lectures, Scientific Films, lab Work. | discussions during lectures,
Written Exams
cudall C)““ Report Writing, , Theoretical quizzes, Major reports,
Yo (Y Lectures, Scientific Films, lab Work. | discussions during lectures,
Written Exams




Ministry of Higher Education and Scientific Research

Al-Qasim Green Universitd College of Food Science

Department of Dairy Science and Technology

Module Evaluation:-

Module Evaluation

:\:\u\_)ﬂ\ salall e:.‘-ﬁ:‘
Time/Nu Relevant Learning
Weight (Marks) Week Due
mber Outcome
Quizzes 2 10% (10) 5,10 LO#1,2, and 9,10
Assignments &
H.W.

Projects / Lab. 1 10% (10) Continuous
Formative

Seminar
assessment

Field Visits LO#5,9,11.12.13,14

(40%) 1 10% (10) 10
Report and 15
Discussions .
. 10 10% (10) Continuous | ALL
During Lectures
Midterm Exam
Summative 2 hr 10% (10) 8 LO#1-7
(10%)

assessment

Final Exam (50%) 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)




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

Department of Dairy Science and Technology

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

Activity types Structured Un structured No. of weeks Time Factor SWL (hr)
SWL SWL
Class Class Lecturers 15 3 45
Lab. 15 3 45
Tutorial
Self Study Self Study 15 1 15
Quizzes Prepargtion for 2 3 6
the Quizzes
discussions 0 0 0
during lectures
. Project Work 0 0 0
Projects / Lab. Preparation for 3 2 6
the Project
Presenting a 0 0 0
Seminar Seminar :
Preparation for
the Project
Assignments, Preparation for
Home Work the H-W.
Report Preparation for 3 2 6
the Report
Midterm Exam Preparation for 1 5 5
the Exam.
0,
(10%) Evaluation 0 0
Final Exam Preparation for 1 10 10
the Exam.
0,
B Evaluation 1 3 3
Total SWL (hr/ Semester) 75
ECTS 3




MODULE DESCRIPTION FORM

E\JM\JJM EJ\.AM LJ.:.A} CJJAJ

Module Information
:\:\M\Jﬂ\ 3alall &LLAJLLA

Module Title g L gl 4i<S Module Delivery
Module Type C
Xrheory
Module Code FST35024 [lecture
Xlab
Xrutorial
[Practical
ECTS Credits 1 [Beminar
SWL (hr/sem) Vo
Module Level 3 Semester of Delivery 1
Administering Department $HdeY L gleiSS psle College FS
Module Leader O Ao duSlw . e-mail Dr.sakina@fosci.uoqasim.edu.iq

Module Leader’s Acad. Title

Assistant professor

Module Leader’s Qualification

Ph.D.

Module Tutor e-mail
Peer Reviewer Name Sy db LS o e-mail Dr.sakina@fosci.uoqasim.edu.iq
Scientific Committee Approval

A 01/06/2023 Version Number

Date

Relation with other Modules

6 DAY Al 5l o) gall ae A8Dlall

Prerequisite module

Gliazag s

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

400L5 HY) il sinall g alail) il g Al )l sokall Calaad

il & oy Ggaond) &1 Aardlly JLaSl SAN e CIall Chya -)
(el T el e Chyay -

s 55 Gyl e Coya Y

oM dud Oludilg Al Gle g lals 408 Ao Byais -

Module Objectives

Al 5oLl Calaal

M\w&&a}\wﬂ&djﬁg—o

29l e e s )1y aaidly 8ydlls ildiieg dusdly el delue e CBypasy -1

Lddaisd| Mé%&l\ Sl e A -)
(gl Ol g gl (335 3, 2 adss -Y

Module Learning iy Ggso) AluaSly &Sl uo\yJ!N}.)-\‘

Outcomes ashil) Aol Byl -
g dewliall Jgldl A9 Gguall yobae dd=y -0
gl laall slgall 48l Sdly Adbnall jols=ll egay -1
Al pall Baball oLl Sl 3 )l girally pll slgall e s 836 gy -V
sl ug)lly doyadll Sl poloeall IS (ye Ml el - )
Indicative Contents Mgandly Qgaddl Wlriie pam gdual Y
4l )Y Gl sial) Al B e Lgiadling ! cilariin oye Erg Jas 1€
Learning and Teaching Strategies
palail) g alaill Cilaai) il
s3baall e el (39 AV eadad! plustinly (gaiidly Coxdl § ddlall o) ohadll duis -)
Sloglaall jouadS ddsdl CMlarally LSl
sl Ol 5] Alang pball § 8392l Ao LB, alas gakay Y
Strategies e SN G B9l e AN o el

(&) 9y Y Klang glasll J31s Ole gaze § Jary - -F
Aol b o SN U85 e Joms - - £




Student Workload (SWL)

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

ol IO Callall altiall sl jall Jeal) v L sand calldall alaiiall sl 5l Jaal) !
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Jeadll I lUall alaiiall ye ol 5l Jaal) o Lo pansf lldall ainall el ) Jasll :

Total SWL (h/sem)
Vo.

Juadl) JI& Ul ISl 5l Jaal

Module Evaluation

z\ﬁ.ubﬂ\ 3alall (-;:\.133

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

Outcome
Quizzes
Formative Assignments
assessment Projects / Lab.
Report
Summative Midterm Exam
assessment Final Exam

Total assessment

Delivery Plan (Weekly Syllabus)

@bl o sl zleiall




Material Covered

Week 1 siad) Joalae dpaale o gonll Lin 51 53 e Ayl
. el S il ¢ lgdiai s Lelaal allall 8 gl
Week 3 Al (8 gaall e 5 gl
Week 4 P aranat & ddle ddinall (g L) G el Cadat gl
At el 9 A Gk e
Week 6 @oball laasy)
Week 7 ol 4012 el 5 ALl S il
Week 8 Ja¥) gé.mﬂ\ Slaal
Week 9 OadATLY) A cludal Lgiada g ddatall cibe i dals
Week 10 Claall diia 8 daul) 3352 g A05A) Adaial)
Week 11 1Ay jall 5 ailaiia g dnall g Je yll delia
Week 12 el jiall 33 sl
Week 13 Al gall aaiial 43 laatinl S
Week 14 O il
Week 15 Oalhall 4 gl clasiall
Delivery Plan (Weekly Lab. Syllabus)
Al o gl Zleidll
Material Covered
Week 1 Wilelasiuls Wilauog gl Juolna pass e Byaill
Week 2

Ll 99y 90)l lgilaio dushidg gedl e (525 (Gl whlasdl




Week3 orelally Gl Aishol 5y 85

Week 4 cndally O gusld sleyl a3

Week 5 oMl ddacy (g piseedl paxdally Cub Al dde
Week 6 GBllly Loyl i oS D grall dadd) s
Week 7 O g el Ay gial) duall s

Week 8 ((Sodely) pasll by jlas!

Week 9 e A1yl

Week 10 B,Sgylall ylas

Week 11 BI)yS geadiaeS I Lz

Week 12 81,S gkl Hluis|

Week 13 Pl ALY puas

Week 14 Ol jpaas

Week 15 Olauall pusds

Learning and Teaching Resources

u,u..j‘).lﬂ\J ELC\M J.JL».AA

Text

Available in the Library?

Required Texts

Gumnd) e 223 gl L ) 5SS

1- Cereals processing technology
Edited by Gavin Owens (2001)

2- Principles of Cereal Science and Technology
Author: Delcour, Jan, Hoseney, R Carl (2010).

Recommended 3-  Wheat: chemistry and technology
Texts Khalil Khan (2016)
Websites Scientific papers, related course webs




Grading Scheme

Cila al) ki

Group Grade _padl) Marks % Definition

A - Excellent 5| Ty 90-100 Outstanding Performance

B - Very Good [SENRTEN 80-89 Above average with some errors
Success Group

C - Good L 70-79 Sound work with notable errors
(50 - 100)

D - Satisfactory o sl 60 - 69 Fair but with major shortcomings

E - Sufficient e 50-59 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall 08) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail Gl (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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

E\JM\JJM EJ\.AM LJ.:.A} CJJAJ

FST36131

Module Information
:\_La.u\‘).ﬂ\ 3alall k_ﬂ.A}Lu.

VALY La Pl
Module Title 259 b ‘93 Module Delivery
Module Type C
Xrheory
FST36131 M ecture
Module Code Klab
[(Tutorial
ECTS Credits ! [Practical
[Beminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery 1
Administering Department LY La ) iS5 0 gle College LY asle
Module Leader ol @ lae mld e e-mail dr.aliflayehalsaraj@foosci.uogasim.edu.
Module Leader’s Acad. Title e Lua A5 Module Leader’s Qualification ol ) 5iSa
Module Tutor e én shyd) p.0 e-mail zahraamakki@fosci.uoqasim.edu.iq
Peer Reviewer Name O Ao L Sw 0.0 e-mail Dr.sakina@fosci.uogasim.edu.iq
Scientific Committee Approval 01/06/2023 Version Number 1.0
Date
Relation with other Modules
A Dl 5all ) sall ae 48l
Prerequisite module N\ LY La ol 58 Semester Y
Co-requisites module A0laal) Cleliall (salia Semester )




Module Aims, Learning Outcomes and Indicative Contents

L5 Y1 by ginall g alil) il g Al Hal) salall Calaa

Module Objectives
Al all 5oLl Calaal

1. Apaal) gl 5 3l yall 5 allad) 8 336 Y) ayiad 5k o (el 3 Ul 5 jlge dgaid
Jaall 138 &,

2. Jstall s JSLaall aans 5 A3 apiaill (§ 5k 48 ey Jlae 852 30 53 0 sS) allall dlae]
3. aonall ddee 385 ) Al dpriaill Glleally ALl dlae 3358 53 ¢Sy altall dlae)
Leel sl Y aiaty Adleiall Cilia gadl) o) jal s el yaall 55 ) aladinl 5 A3l

4, ginail dglee o) ya o13al Juand ) @ sl g 5l e e 308 QlUall )5S of

5. sl apl) dglac a5 J8 40300 Balall Juand ) <l sl el e 5 el allall S5 )
Leiallas 448

Module Learning
Outcomes

gl 3oLl olal) s jie

Ol L eliaef il yaa e 5N 5 33 aieaill Jlae 8 alell Cin) y shai -
Closss el qa ¢ el

Il aiaill 5 132l Jlae b panadial Jae a i b 5i-Yi

oL 408 W Ll (o pati ) JSLEll 48 jyae 5 436 Y1 i (§ 5k g cililas e o el Y
O W e 54 skl &gy 3 g alalalall () saxa 5 gy 5 (g saall 5 Sl deliaS piaill dylee
el 8L 5 68 Cany ) il Jlsall 5 qopiaatl) ilglead 2Dl (3 k) 5 3513810 e Lial)
AL 5 5 AlaaSI ol purill g i) 8 Aol 5 al) s G daida 5 136 Y) yial
il 038 (el LA (e Sy ) G5 hall ale s giadl) cililee A 13301 e Juaas
() aaill il deadioall Qi sl Juabl a5

bl lsall e AUl J gana -6

Indicative Contents
Lala LY il sisall

1380 Ay A 5 llgndl) il e oty Ly B3] il ) e SO il gl A - Y
2\_),\33]2\_)“\)4]\ GM_:AX\ GA\_:)J(::\ME -$

e L A pal) g Al ClaliaY)

(S50 ppss

Learning and Teaching Strategies

sl g abeil) il i

Strategies

o ¢ el 3 AS il e DUl e b 53 sl o3h apd 8 Lerih o i) Apussi 1) Ani) i)
s 5 Al yall J seadll J3A (e lld (GiaS s S8 gl Gl A Lgmn 55 g il) Sl ) g G
U ags A i) 3a] dadil ey et ) dased) el ¢ gl 6 R OYA (e s Adelal)
PowerPoint \ Gy <) 3 palaall Zalia \ 35l e 3 palaall Aalia | 5 jalaa oll)




Student Workload (SWL)

e sl \Oigwq&ﬂwbﬂ\d@\

Structured SWL (h/sem) 29 Structured SWL (h/w) c
Jeaadll IS Ul i) s jal) Jaal) Lo pausf Ul aliiall d 5al) Jasll

Unstructured SWL (h/sem) - Unstructured SWL (h/w) c
Jeal) DA Ul liiall ppe asd 50l Janl) Lo s Ul a5l Jasl

Total SWL (h/sem)

Juadll A llall S il jal) Jasd) 150
Module Evaluation
sl ) 3oLl
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
Formative Assignments 2 10% (10) 2and 12 LO #3, #4 and #6, #7
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #5, #8 and #10
Summative Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

bl o gl Zleiall

Material Covered
Week 1 Nulldelia
Week 2 Y Sl delia
Week 3 Yosaall s g il delia
Week 4 Yosadl g g il delua
Week 5 | 4 hall Qg il delia
Week 6 laxll dclia
Week 7 Y S gl dclua
Week 8 | JukYl k) dclia
Week 9 daeliall &l paddl) delia




Week 10 | <YYAL delin

Week 11 | soalall eV delia

Week 12 | Jusiwall 43¢ ) dclia

Week 13 | i slall dclia

Week 14 | (aball g casll dclia

Week 15 | xS ooVl dclua

Delivery Plan (Weekly Lab. Syllabus)
D8Rl e g el

Material Covered

Week 1 | Lab 1: lemiais 436 Y) Lia ol 635 dadia

Week 2 Lab 2:4 kel Cig 3l dclia

Week 3 Lab 3: s sl delia

Week 4 Lab 4: ylasllicliadclua

Week 5 | Lab 5: eluall ¢y )il

Week 6 Lab 6: dcliall ¢ peasl)

Week 7 Lab 7: &Y dclia

Week8 Lab 8 43V S gill dclin

Week9 Lab9 «lshllidclia

Week10 | Lab10 <ullslldclia

Week11 Lab 11 (Al (il clall dclia

Week12 Lab 12a 8 ¥} delia

Week13 Lab 13 xSl dclua

Weekl14 | Lab 14 pelwall dclia

Week15 | Lab 15Jh) 43¢ juaas

Learning and Teaching Resources
u.u..g).ﬁ.“j ?L.ﬂ‘ J.JLLAA

Text Available in the Library?
Required Texts Sl s J Y e 5l 4e Y delian 4y lladl 5 gall (S o
Recommended [FENPPES Y GRS\ I SNES (G EON () R PRSIV P EN W PPN | g
Texts ey
e https: // www. s S «8) gall 5 45 5 3SIY) anl 4l ., J.Agr.Food Chem

j-Sci.Food Agr

Grading Scheme




Group Grade i) Marks % | Definition

A - Excellent Dliial 90-100 Outstanding Performance

B - Very Good [SENRTEN 80 -89 Above average with some errors
(S:(;:fe:(s;oc)iroup C - Good 2 70-79 Sound work with notable errors

D - Satisfactory Lo gia 60 - 69 Fair but with major shortcomings

E - Sufficient Jsia 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadlaal) a8) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail —ul (0-44) Considerable amount of work required

ot ) ot Adle (o )il cps B 00 ) 00 Aadle (a5 At ¢ Jiall Qi o) oY) i e ALSH Adlad) ) b0 e i S el 3 el cldladl (g 5 s Akadke
oSlef g pall AL Cu S (0 S Alal] (Ciledlall) Ladtall ddas g da siaall ClaDlall wum gl Jaaail 8 131 "y j3l1 o paill 80 e ouialadl) @l ALl aae Al Aaalall,




MODULE DESCRIPTION FORM

E\JM\JJM EJ\.AM LJ.:.A} CJJAJ

Module Information
:\:\M\Jﬂ\ 3alall &LLAJLLA

Module Title D5l La ol giS3 Module Delivery
Module Type Core

Xrheory

FST36030 Rlecture

Module Code

[lab

Crutorial
ECTS Credits 1 DXPractical

XSeminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery 1
Administering Department FST College COFS
Module Leader dads oMo 5§ o e-mail luaysalam@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification M.Sci.F.S.T
Module Tutor e-mail
Peer Reviewer Name O db LS .3 e-mail Dr.sakina@fosci.uogasim.edu.iq
Scientific Committee Approval
D;te " RS AL 01/06/2023 Version Number

Relation with other Modules

AN L) Jall 3 sall ae 28D

Prerequisite module

el i

(53l

Semester 5

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents

4005 Y il sinall g alail) il 5 Agud )l solall Calaad

Module Objectives

Jaud Al salal) Calaal

gdluo! (s COMSYNg ) gatl) &31A1 daxilly oSl Sl gd9 ke -)

o> e Aadloally geisatlly gl die gt Eoosd @l ol -Y

1) giesd e daslonally jgatll 035 3yl JUall ahaty -

Bl ducliaall SBLEY o A donpomso drake Bylarg Ale By g5 lontio geiass -
Apcliaally LA 590l Cloniin sy i) o L)l o ke -0

gwatl) Slgaly bl s olad IS ¢y 500] wiliang Slie (§ Jaall (o Il (e -1

Module Learning
Outcomes

A, Balall el s e

Lgre Jolaidl Byl g gatl) JlaaSIl SN 0gd -

- duslually dsldal gl Slmiing Hgail] duwlio (p355 @yl Hlisl -Y

Agilomiing H3oal) dgegarSlg AlueSUlg ALl (olgsddl ey -Y

g B orn cpranmt] o Dgidall 9 dumMlal y ol oloxine Calizes gl -£
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Indicative Contents
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Learning and Teaching Strategies
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Student Workload (SWL)

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

vAa 5
Juadl) oA QU el ol all Jasl) L sand calldall alaiiall sl 5l Jaal)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

V) 0

Juaill I8 Gl pliill e sl jall Jaal

e sand Calldall alaiiall e o Hall Jaal)

Total SWL (h/sem)

Juadl) J3A QlUall Y il el Jaal) .
Module Evaluation
Al Hall saldl) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #9, #10
Formative Assignments 2 10% (10) 8and9 LO #4 and #5
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #8 and #10, #12
ST Midterm Exam 2hr 10% (10) 7 LO #1 - #6
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)




Delivery Plan (Weekly Syllabus)

bl e gl Zleiall

Material Covered

Week 1 ladiiag e lsily Jsaill calial
Week 2 Gl bl (gginally ) gaill 400380 daull)
Week 3 4l cliglal) cliag clbilua
Week 4 lgauial (3 kg datiall ) galll Cilialga
Week 5 254l CBlalaag (o liall LAY
Week 6 sl byt cileliall aa)

Week 7 diclia kg Jal) g9l

Week 8 do¥) Ralll pladal

Week 9 osall) caadad

Week 10 COAN die &aad Al Clpadlly el 04
Week 11 oy L gatl cilaiia (e (31815 &g
Week 12 Ailaileg Judil) (pae dziaall afgall
Week 13 2543l (e (ggaadl agdgll o L)
Week 14 254 G JEN) )

Week 15 lglodl ZU3l 3 Bog2nll Jand




Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week 1 2543 pdlan (b duaiail cblend) Joidedd
Week 2 el oz L)

Week 3 a3l A L) i

Week 4 Jal L

Week 5 OS] paiy Aljidally A0Sl jgaill b ciliySud) g lgd) (s
Week 6 alglall & Harally g Sl &l
Week 7 sl (GH8) z

Week 8 da¥) il Glada)

Week 9 A Gola aalial g ATl oz L)
Week 10 A e diidal) gelal) o )
Week 11 Hlad) el S pe A (s5lal) )
Week 12 23480 (e JsSsislly SRl ¢ )
Week 13 25l e Jgaall ) )
Week 14 A ) Sl (A L
Week 15

Jiludl il ¢y gls aalal) g L




Learning and Teaching Resources
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Text Available in the Library?

Required Texts

kel il hae | sl ol Sl y | sadll L ol i3 Y

&@\wﬁbw&JﬂSﬂ\uﬂUQQ#\cﬁ\jJ}Aﬂ\

Recommended 9
Texts Date palm Biotechnology
[Shri_Mohan_Jain,_Jameel_M._Al-Khayri, Dennis_V._J).
Websites
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Dkl 90 - 100 Outstanding Performance
B - Very Good [SENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Lo gl 60 - 69 Fair but with major shortcomings
E - Sufficient Jsia 50 - 59 Work meets minimum criteria
Fail Group FX — Fail (Aadlaall 28) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail cal (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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
da) Hal) Balal) Chla slasa

Module Title ciulail) g diwmdl) Lia ol 4385 Module Delivery
Module Type C
Xrheory
FST24018 Xecture
Module Code KLab
(rutorial
ECTS Credits 5 [Practical
[Beminar
SWL (hr/sem) Yo
Module Level 2 Semester of Delivery 4
Administering Department FST College FS

Module Leader

Sara Kareem Naif

e-mail

E-mail Sarra@fosci.uoqgasim.edu.iq

Module Leader’s Acad. Title LAC Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq

Scientific Committee Approval

Date 01/06/2023 Version Number 1.0
Relation with other Modules
6 AV A 5ol ) sl ae A8l
Prerequisite module None Semester
Co-requisites module None Semester




Module Aims, Learning Outcomes and Indicative Contents
L5 Y1 by ginall g alil) il g Al Hal) salall Calaa

o) il Alaadl Ol gl Ciilda g aal e iyl
il s e e ale JS0 Caladl) 5 il plab e ol
Lo adinal dmiiatl) cililaall 5 4313801 5 dae ] 3l Ciladiia) Ol g Gaibad e G all
Ll Hall 3oLl il 138 it s 2 adl 55 )y LelSE) Ao shaiall g
Ll 5 53 5 L) sinad 3 yagll GV are e il sanll 5 Apie V) LA Al )
(LSl abiaal) &l e ¢ g HSlall G gae ¢ Jamall sl Gl e ) ) guall Aaal) @l Al pa -
~aail) ) g~ g ySaall il giemJanal gall i e Aaldl) Aiall Gl pall el A e el
clall lan s el lall dilasy)

Module Objectives

Important: Write at least 6 Learning Outcomes, better to be equal to the
number of study weeks.

M\JM‘A&J#@J\S%J&A—\

Module Learning a5 Al llee & AaddTiall Ay HI) o) gall 48 20 ¥
a ) 13 daadiiadl kAl o f g3 44 -y
Outcomes oa Al ad Aol sl 43 jna

Adliaal) Qlal) ayiiai (5 yla 48 jaa -8
JSUALE Gl gae jucass e 5 yadll -0

il Bale) o Leilld 5 LS aul) o) sall 50 ) 4 2 -1

el clatiall & e Gatbiad ulidl ddasal) 3kl (any 48 jaa -V
e aite JS Al Glllaiall aad -A

o Hall 3alall aladl) s jAa

Caalicil 5 Apal) A — Calaill y i) ggde — ol 5 Aipml) oy )l5) ALalSie Aa slate Caladl) g Al -
(il amill ) Y1 — olaBY) V) — I il e

(L — Gyl — calaal) — zla 0 ) ol g il 5 Absal) ) go -

(Rl pal sl e Lgapanaiy Dlall JS3 55 - L83 (al 52) 4300 ) gaall dpusnig) (yal 5311 -

Lo ils (sae 5 LD sale Clilias -6 13 ) linSll diliadl) o) gall 5 5o ddlec ) 43230 <l saall 3 505 2 -
Indicative Contents o (s15all5 oloal) Ligy et LLE)
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Learning and Teaching Strategies

paladll 5 alatl) liasi) i)
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Student Workload (SWL)

Structured SWL (h/sem) 48 Structured SWL (h/w) 3
Jeadll I Ul i) sl jal) Jasl) Lo pausf Ul aliiall d 5al) Jasll

Unstructured SWL (h/sem) 7 Unstructured SWL (h/w) c
Jeal) DA Ul liiall ppe asd 50l Janl) Lo s Ul pliall e ol 5 Jasl)

Total SWL (h/sem)
Juadl) JM Ul ISl 5l Jal

125

Module Evaluation

sl ) 3oLl
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
Formative Assignments 2 10% (10) 2and 12 LO #3, #4 and #6, #7
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #5, #8 and #10
Summative Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
Lﬁ)u\ = s GL@JA\
Material Covered

Week 1 | llgiuall doa ol 6Sou g Cadadll 5 Aatl) &y )

Week 2 Lagl Lﬁﬁuﬁw ) 5 Capladl] g il P sse

Week 3 Calal) g Rl 3 gal aaall 5 Al Y

Week 4 la y o ke ) 5 A 1) il g Aidl) 3 ga

Week 5 | JW&Y) 9 Gailadll ¢ g)ial) o g

Week 6 | ( sty ciadldl dala e ddanal) ) 4idad) <l gand) aviaat

Week 7 | (Adladll) 483 cidasil) g ddatl) cilles

Week 8 JSOU AEl Asey)

Week 9 | & i s (A4l 5 Jara g S Q0




Week 10 @l 5 Saall Baliaall Al alas

Week 11 A01aall llandl 5 23A3Y)

Week 12 | <l gl a5 <l Lad)

Week 13 L300 ¢l gunl) ) ga B jap

Week 14 | (Gmiadl UYL sha G o 5 All) dadeall Cadiil) 5 Ll Cliial a5 3,k

Week 15 | (Gmiadl Uy Lo sha G o5 b)) Cadadl) g pil) clial ga g 3,k

Week 16 Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
D8Rl e gu) el

Material Covered

Week 1 danal) @l gl ayinal

Week 2 Lala 31l ganl) e

Week 3 LSl ) saal) pial

Week 4 il Gle ) jlaal

Week 5 4 yall Gl gaad) ol liis)

Week 6 Adana yuall ol jlaay)

Week 7 Gl b gine 5 calaill sale jladl ()

Week 8 &) a2 Aane &l =l MAP

Week 9 | (Jska¥) JSOU ALl auie )

Week 10 | &l sell A0l pal 5a1)

Learning and Teaching Resources
LHJ'S'“\J (—Ja;m JJLAA

Text

Available in the Library?

Recommended

Texts

3 5 Uee ol LIV cilatie s 1,38 W) Clulis 5 At -
Yoo Gch,»ﬂ\

5 VEYA Al / 438 asle (and /3R wpieail) 465 anad -
A g Aminal) AN il Gy guss e Caulail 5 Aaeill i -
Dl an) ) mse deal o gl Q) de daad july () sl 2 sk Al
S8R90 E)EE A all Aol )3l aslall Alae | SHL a2 Glale e
Y.\T“/\./\

No

Grading Scheme




Group Grade i) Marks % | Definition

A - Excellent Dliial 90-100 Outstanding Performance

B - Very Good [SENRTEN 80 -89 Above average with some errors
(S:(;:felsgoc)iroup C - Good 2 70-79 Sound work with notable errors

D - Satisfactory Lo gia 60 - 69 Fair but with major shortcomings

E - Sufficient Jsia 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadlaal) a8) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail —ul (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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
Ayl Bolall o glae

Module Title Electrical Circuits Module Delivery
Module Type C
Xrheory
FST35026 Xecture
Module Code Xab
[(Tutorial
ECTS Credits 1 [Practical
[Beminar
SWL (hr/sem) Ve
Module Level 3 Semester of Delivery 5
Administering Department FST College FS
Module Leader Sl el e-mail inasmajid@fosci.uogasim.edu.iq
Module Leader’s Acad. Title delune (poydo Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq
Scientific Committee Approval 01/06/2023 Version Number 1.0
Date
Relation with other Modules
3 Ayl sl gall o A8l
Prerequisite module None Semester
Co-requisites module None Semester




Module Aims, Learning Outcomes and Indicative Contents

LoliyYl Sbgizally platll g5 dshylll 55k Sl

Module Objectives
dulyud) Baledl Colual

1. Introducing the student to the importance and steps of water filtration and

sterilization methods.
2. Familiarize students with water pollution and methods of sampling for
microbial examination purposes.

3. Introduce the student to the importance of water treatment for the purposes

of the food industry.
Introduce students to the types of food factory waste.

5. Understanding the need to treat factory waste and its impact on the
environment.

6. .Introducing students to the stages and methods of waste treatment

7. Introducing students to the environmental determinants of theses and some

methods of examination

Module Learning
Outcomes

aled) @laidl Ol y3en
Aoyl

Important: Write at least 6 Learning Outcomes, better to be equal to the
number of study weeks.
. Learn about the technological path of the water filtration process

2. . Learn about the importance of water sterilization, types of sterilizers, and
examination methods

3. Water treatment for food industries and soft water production.
Identify food factory waste and its environmental impacts.

5. Understanding the different stages of waste treatment

Indicative Contents
dyolinyYl ©bgisall

Indicative content includes the following.

Part A - Circuit Theory

Understanding students about how to purify and filter water and methods of
sterilization

Enabling the student on how to withdraw samples for the purposes of microbial
examination- Enable students to understand the environmental effects of factory
waste

Learn the stages of treatment of solid, liquid and gaseous waste




AC circuits | — Time dependent signals, average and RMS values. Capacitanc

Resistive networks, voltage and current sources, Thevenin and Norton equivalent
circuits, current and voltage division, input resistance, output resistance, coupling
and decoupling capacitors, maximum power transfer, RMS and power dissipation,
current limiting and over voltage protection. [15 hrs]

Components and active devices — Components vs elements and circuit modeling, real
and ideal elements. Introduction to sensors and actuators, self-generating vs
modaulating type sensors, simple circuit interfacing. [7 hrs]

Diodes and Diode circuits — Diode characteristics and equations, ideal vs real. Signal
conditioning, clamping and clipping, rectification and peak detection, photodiodes,
LEDs, Zener diodes, voltage stabilization, voltage reference, power supplies. [15 hrs]

Learning and Teaching Strategies

oalatly el ol

Strategies

The student's ability to understand the process of filtering water from different
sources

To make the student understand sterilization methods, types of sterilizers, and
sample collection for examination

Enabling the student to think about using factory waste to produce plant fertilizers
and waste recycling operations

Introducing students to the environmental impact of waste and its impact on human
health 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' Yol & g0 g,J‘.b.U LSV"‘J"U‘ JA?J\

Structured SWL (h/sem) 79 Structured SWL (h/w) .
i)l I3 LIl elaziedl (golyldl Josdd! Lee gl JUal) @atiall gyl Josell

Unstructured SWL (h/sem) = Unstructured SWL (h/w) s
el I3 LIl elaziadl e (golyldl Josdd! be gl CIlall platiall g (gehld] ol

Total SWL (h/sem)

addl I CIUall  SSI1 glyldl Josndl 130
Module Evaluation
duwy 1 Bolad! 0uuds
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
Formative Assignments 2 10% (10) 2and 12 LO #3, #4 and #6, #7
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #5, #8 and #10
Summative Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Week 1 Learn about filtering methods and water withdrawal sites

Understand the role of chemical binders and the effect of pH to learn about filtering
Weel:2 methods and water intake sites
Week 3 Identifying physical and chemical precipitation methods and conducting examination
Week 4 nderstand the mechanics of chlorination and the advantages of sterilization methods
Week 5 Understand the causes of water treatment for the food industry
Week 6 | first month exam
Week 7 Identify solid, liquid and gaseous factory wastes




Week 8 Learn the steps of primary treatment of waste

Detailing the importance of secondary (biological) treatment and the role of
Week 9 _ _ o

microorganisms in it
Week 10 | Study some specialized transactions
Week 11 | second month exam
Week 12 | Conducting tests for oxidizable materials and total organic materials
Week 13 | About the recycling of waste to benefit from it
Week 14 | Review
Week 15 | Review
Week 16 | Review

Delivery Plan (Weekly Lab. Syllabus)

Material Covered
Week 1 Lab 1: Experiment with the method of drawing a sample of water from the tap
Week 2 Lab 2: Field methods experience for water filtration projects
Week 3 Lab 3: Questions and discussion about Djerba field methods for water purification projects
Week 4 Lab 4: Experimenting with the method of drawing a well water sample
Week 5 Lab 5: Questions and discussion about Field visits
Week 6 Lab 6: first month exam
Week 7 Lab 7: Experimenting with the turbidity estimation method
Week8 Lab8: An experiment to measure the electrical conductivity of water
Week9 Lab9: TDS estimation experiment
Week10 Lab10: Water residual chlorine test
Week11 Lab11: Water alkalinity test
Week12 Lab12: Determination of chlorides CL of water
Week13 Lab13: An experiment to estimate total hardness in different water samples
Week14 Lab14: An experiment to estimate NO3 nitrate in water samples
Week15 | Lab15:0lupSdl ,ads &,5 SO4

Learning and Teaching Resources
U"‘:’J"u]b M\J.}L,a.n

Text Available in the Library?




Required Texts

Water Microbiology

Yes

Practical engineering of the environment

Recommended
Water checks All books and resources related to water No
Texts filtration and food factory waste treatment
Websites Internet
Grading Scheme
Oyl lalaxeo
Group Grade el Marks % | Definition
A - Excellent sl 90 - 100 Outstanding Performance
B - Very Good B geve 80 -89 Above average with some errors
(S:(;:L:e:;oG)roup C - Good Sves 70-79 Sound work with notable errors
D - Satisfactory Jowgio 60 - 69 Fair but with major shortcomings
E - Sufficient Jgade 50-59 Work meets minimum criteria
Fail Group FX - Fail (Al u8) Cwoly | (45-49) More work required but credit awarded
(0-49) F - Fail el (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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
:\:\M\Jﬂ\ 3alall &LLAJLLA

Module Title Quality control & assurance Module Delivery
Module Type C
Xrheory
FST36028 [ecture
Module Code
Xlab
Xrutorial
ECTS Credits §) [Practical
CBeminar
SWL (hr/sem) \o.
Module Level 3 Semester of Delivery 6
Administering Department FST College FS
Module Leader Hayder Nser salamn e-mail Haydern@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification m.sci.F.S.T
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq
ientifi . A |
Scientific Committee Approva Version Number
Date
Relation with other Modules
A Al 5l ) gall ae 483l
Prerequisite module Non Semester
Co-requisites module None Semester



mailto:Dr.sakina@fosci.uoqasim.edu.iq

Module Aims, Learning Outcomes and Indicative Contents

4005 Y il sinall g alail) il 5 Al )l saball Calaa

Module Objectives

Al 5oLl Calaal

1. Study the definition and importance of food quality control.
Give general understanding about quality control and assurance.

3. To study and know the difference between quality control and quality
assurance.
To study methods of using quality control for different types of foodstuffs.

5. Studying the importance of food standards.

6. Identify the principles of some quality management systems oriented
towards food quality control such as HACCP , GMP, ISO.

7. ldentify a wide range of criteria that affect food quality.

Module Learning
Outcomes

) pall 3alall aladl) s Aa

1. To teach the student the historical development of food safety and food
control and food quality and food assurance.

2. Teach the student definition and meaning of quality control and food quality
control.

3. Teach the student how to use laboratory equipment to determine food
quality.

4. Teaching the student, the basic principles of the concept of quality control
and quality assurance.

5. Teach the student, how to inspects food factory and sampling preparation,
transportation and analysis.

6. How to set HACCP plan and monitoring its progress.

7. To know the difference between quality control and assurance.

Indicative Contents

al Y el sisal)

Indicative content includes the following.

Quality definition, historical development of quality control and quality assurance,
quality standards, legal standards, company or voluntary label standards, industrial
standards, consumer or grade standards, establishment of quality control
department quality control department relation with other departments in food
factory such as production department human resource department development
department production department Responsibilities and tasks of quality control and
insurance department, basic requirement for quality control system. [15 hrs]

Definition of food logo, historical development of food logo, advantage and
disadvantage of food logo, benefits of food logo to food product, benefits of food
logo for consumers, methods for determining food quality, subjective method
objective method physical method chemical methods microbiological method. [15
hrs]

Color definition, sensory evaluation of color, spectrophotometer device for




measuring colour, Lowe’s of absorption light [5 hrs]

Viscosity definition, Newtonian fluids, non-Newtonian fluids , most common
equipment used to determine viscosity of foods. [5 hrs]

Inspection, definition of inspection, inspection requirement, inspection type, planning
for inspection requirement, review of records, reporting. [10 hrs]

Adulteration, definition of adulteration, types of adulteration, food labeling, types
and kind of food labeling, benefits of food labelling, food labeling content. [10 hrs]

Standard specification for some food product, good manufacturing system, and the
critical control point system, ISO system. [15 hrs]

Learning and Teaching Strategies

pdail] g aladll Ciliad) il

Strategies

The main strategy that will be adopted in delivering quality control and quality
assurance module is through 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 saul V0 o guine allall il all Jeal

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

79 5
Jomill I8l alasiall ol 5 sl L gaud QI pliidl) ol yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

71 5
Jall D& QIR Abiiidl) i pasdyall Jaal e sl Al (il e a5l el
Total SWL (h/sem)

150

Joail) J3& Il IS ol jal) Jeal




Module Evaluation

Al Hall Balall anass
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
B e Assignments 2 10% (10) 8and9 LO #4 and #5
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 LO #8 and #11, #12
ST Midterm Exam 2hr 10% (10) 7 LO #1 - #6
assessment [ cinal Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Introduction & historical development of quality control and quality assurance
Responsibilities and tasks of the quality control department and its relation to other

Weel2 departments in food factory

Week 3 Quality logo in food products and the advantages of using the logo

Week 4 Method used in determinations quality control & assurance in the food products

Week 5 Food Color and methods of estimation

Week 6 Food viscosity and determination

Week 7 Midterm exam




Week 8

Food texture

Week 9 Inspection of food factory
Week 10 Food adulteration and food labeling
Week 11 Standard specification for some food products
Week 12 Good manufacturing practice system in food factory
Week 13 Hazard analysis and critical control pints system in food factory
Week 14 International organization for standardization and food industry
Week 15 final Exam

Delivery Plan (Weekly Lab. Syllabus)

oidall e gl #leiall
Material Covered

Week 1 Introduction to quality control Lab & Lab Safety
Week 2 Sampling and sample preparation
Week 3 Grading for raw and processed foods
Week 4 Methods used to detect defects
Week 5 Sensory and physical tests for Water quality
Week 6 Chemical test for water qulity
Week 7 Midterm exam
Week 8 Physical tests for fats and oils
Week 9 Chemical tests for fats and oils
Week 10 Spices and condiments quality tests
Week 11 Milk quality tests
Week 12 Avinger quality tests
Week 13 Sugar quality tests
Week 14 Methods for estimation heavy metals in food products




Week 15

Final exam

w‘)ﬂb ralzﬂ\ J.JLAA

Learning and Teaching Resources

Text

Available in the Library?

Required Texts

Quality control and food standards, authored by Dr.
Shimon Korkes. Ministry of Higher Education and yes
Scientific Research - University of Mosul — 1988

Food quality control and monitoring authored by d. Ali

Recommended g ) )
Kamel Saed. Faculty of Agriculture - University of Jordan no
Texts
— 2000
Websites
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent Ol 90 -100 Outstanding Performance
B - Very Good [RENRTEN 80 -89 Above average with some errors
Success Group
C - Good R 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Lo gia 60 - 69 Fair but with major shortcomings
E - Sufficient J e 50-59 Work meets minimum criteria
Fail Group FX - Fail (Adleall 28) il ;| (45-49) More work required but credit awarded
(0-49) F - Fail ) (0-44) Considerable amount of work required

Note: Marks Decimal places above or below 0.5 will be rounded to the higher or lower full mark (for example a
mark of 54.5 will be rounded to 55, whereas a mark of 54.4 will be rounded to 54. 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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