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Module Aims, Learning Outcomes and Indicative Contents
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V. To facilitate the learner to read, interpret and comprehend a variety of
materials using a range of media.

Y. To assist the learner to develop the language, literacy and numeracy
skills related to English as a Foreign Language through the medium of

Module Objectives the module themes and content.

Lol )l 3alall alaal Y. To enable the learner to communicate effectively and appropriately in

real life situation.

¢, 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. To revise and reinforce structure already learnt.

Learners will be able to:

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

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

Y. 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.

Module Learning ¢, 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

Bolal) elasll Wilryses immediate need.
Ayl ©. 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-
Contents to-one tutorials, field trips, case studies, role play and other suitable
dolin Y wlgisad! activities, as appropriate.

* In this programme module the teacher/tutor will ensure that the
learner pays particular attention to the conventions of grammar and




In

syntax to construct simple sentences and conversations when
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 1 : Basic information

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 2: Life Style

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/gr8 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 3: 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

application.




Learning and Teaching Strategies
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* Focus on academic language, literacy and vocabulary.
* Link background knowledge and culture to learning.

* Increase comprehensible input and language output.

Strategies . )
* Promote classroom interaction..
» Stimulate higher-order thinking skills and wuse of learning
strategies.
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Delivery Plan (Weekly Syllabus)

Material Covered

Week ) Every day/ The Present Time

Week Y Our World/ everyday life/ health/ food.

Week ¥ The world of the work/ present perfect and simple past.
Week ¢ Doing the right things/ Family and Friends/ Modal verbs.
Week 0 Commonly used sentences

Week 1 Relationships.

Week v Nutrition Facts/ vocabulary related to food.

Week A Directions and Prepositions.

Week 4 Conditionals/ time clauses

Week ) - Weather and Forecast.

Week 1) Requests and Offers/ Adverbs.

Week )Y | 5ome and any/ Like and 1 would like.

Week )Y | Questions and Negatives.

Week )¢ Present continuous and Present simple.

Week \o

Future plans/ Revision.

Learning and Teaching Resources
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Text

Available in the Library?

Required Texts

John and Liz Soarse, New Headway the New Edition:
Pre- Intermediate. Oxford: Oxford University Press,
Y.VE,

Yes

Recommended Texts

John and Liz Soarse, New Headway Plus: Intermediate.

Oxford: Oxford University Press, Y- 4.

No

Websites https://learnenglish.britishcouncil.org
Grading Scheme
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Group Grade BERC-i Mar;s Definition
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Success A -

jliial q.-).. i
Group Excellent B" Outstanding Performance




(0--1Y.+)

B - Very

[FESNVES A -AQ Above average with some errors
Good
C - Good VS V.-vAa Sound work with notable errors
D -
Satisfactor awgio 1.-174 Fair but with major shortcomings
Y
SIlE,lfficient ) Jgsto 0.-094 Work meets minimum criteria
Fail Group EX — Fail (Aol B) el (£0-£9) More work required but credit
(- —£9) . a.warded .
F - Fail cwly (--¢¢) 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 Evaluation
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Text Available in the Library?
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Required Texts < . Yes
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Texts . )
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Websites https://kenoozarabia.com/Y - Ya/\Y/Y./
Grading Scheme
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A - Excellent Dkl .- Outstanding Performance
s G B - Very Good [RENRIEN A -AQ Above average with some errors
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Fail Group FX - Fail (Aadladl 28) casl 5 | (£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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208 oY) culiai g dveat =ali 3 (ASHRAE zUx « utilities

SO dasall meai mali @

GAU‘)..I gl aldl aayaludl = 3yl sl Jenl Glusd Wolfram GAL’!)—] Byl Jlam) GA\‘):} °
-oWiul 56 Wolfram gl n «Jsjme slas (A 38l Aladl 5 ) all JEY Wolfram
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dgalgll )AalmdY) ALEN cmaliyll Jundd AdeV) dudia 8 JanSY) malipy Slanki e
Gl 5 Hla) dgghiall Jigall bl JIsall Function J)sall echbilall 3 lale(dad
OYara e 431 Gl @leldll Jeldll Jaa Cul 6 a3 bl o)l ¢ Objects
il (il ) SV e (sl il Qi) J3lad) LSS e ) eVl el
S OSW e laall Aa g3 jall Gl sa) (A L) Adali so Asdal) ABL 2032 85 ) el As
curve Sliaiall lai alllaall 33,k e Sl Al s <Pivot Tables s SW <Macro
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Learning and Teaching Strategies

sl 5 abeil) il i

Strategies

el o3a DA A il 5 bl il il A8 oLy

el Aalal)l bl o) a5 bl Ja 84S jLiall e 4l anis o

) i o) i 5 gl SN G lgn aun e

Al alail) (5 g il 3 junlae JSAleS (B Apapi ALl as o
5_palaall 480 ge 5 38 5l 5ol 3 Adlall a3l Chaed) Al jind alasiiud
L) die 46 jeall 50l ) o Jend dpagled b gad il o

Student Workload (SWL)

Structured SWL (h/sem) ag Structured SWL (h/w) .
Seaill I8 el alasiall ad 50 Jaall L paud alall atial) (ol yall Jaa

Unstructured SWL (h/sem) - Unstructured SWL (h/w) ¢
Jeadll A llall alaiiall e a5l Jaal Lo sl Ll aliiiall e a3l Jaal

Total SWL (h/sem) o

Juadl) JI& Ul ISl 5] Ja




Module Evaluation

M\Ji\ 3Ll ?"5\93

Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 11 LO #1-#4 and #7 - #10
Formative Assignments 2 10% (10) 6 and 12 LO #3, #4 and #9, #10
assessment Projects / Pra. 1 10% (10) Continuous | All
Report 1 10% (10) 1-15 All
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 e ) gl

Material Covered

Week 1 las sl o a3 i
Week 2 413800 3 gall s 5S04 yral USDA el s aladiid
Week 3 40 S A ) s s 3l Gl ) ol el o aladiiy
Week 4 3l Jas Gl el all alasiiad
Week 5 2l Jas o )l e\q&:wi
Week 6 Al dal el asenal zals p
Week 7 5l all JUE il gl
Week 8 3l adl Jlatl il ol
Week 9 Alaal) 403U 4y )l jall dleall Slibusy palall OPT-PROX el gz
Week 10 e V) dunia 8 Sl el lagdas
Week 11 e Y dunia (3 JaSY) el Slagdas
Week 12 e V) dudia 8 JalY) el lagdas
Week 13 e V) dudia 8 JalY) el lagdas
Week 14 Ay peaall sla¥) sai 5 483 iy
Week 15 4 eaall sl sai g 4SSl mali
Week 16 el Jaial) Jd (5 suani g gl




Delivery Plan (Weekly Practical and Tutorial Syllabus)

eal) e sl zleiall
Material Covered
Week 1 Uconeer <las il Jy st i e gpdatl)
Week 2 413200 3 gall i &6 Lol USDA gl g Ao gl
Week 3 40350 ol pall &) a0 508l) Gl ) Ol el e (gal
Week 4 il Jes el e gl
Week 5 A0 Jal el asenal el e gaadail)
Week 6 3l ad) Juasl cililua el g e (gadal)
Week 7 Lalaall 4,32 3 4 ) all dleal) Gl aladl OPT-PROX bz Sle Gadatll
Week 8 e V) dsaia (8 JansSY) iy Slagdas
Week 9 e V) duaia (8 JanSY) iy Slagdas
Week 10 4 el bl sai 5 A mali e sudaill
Week 11 i) jpae gl d8Ual) clllaie — ABLL A3 Y) G G ja
Week 12 sl 5 o 5ol sald) JUal Jabae an — Jaalls 3 ) jal) Ul & yas
Week 13 w255 (s all Jaliall sl (s — A jall ¥ ala) 4y
Week 14 ) AR Y i — e sl cppiendll Jame Jal s 33— B3 ) e A o
Week 15 gl o ghi 5 Jarall avaai 48 jral QLY 5 402 Y) Jalaall daale 3 )4 )

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

Text Available in the Library?
Required Texts 2012 ¢ ilall sy (laa ) el A2 Auia b Ay gulal) i) Yes
Recommended Thermodynamic an Engineering Approach, Yuns A. \
o
Texts Cengel, 2006
Websites
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Olial 90 - 100 Outstanding Performance
Success Group B - Very Good [RENRTEN 80-89 Above average with some errors
(50 - 100) C - Good RIEN 70-79 Sound work with notable errors
D - Satisfactory das 5ia 60 - 69 Fair but with major shortcomings




E - Sufficient Jsida 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 ) (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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"COURSE PORTFOLIO"

Module Information

A Al BaLal) cila glaa

Module Title Computer Applications Module Delivery
Module Type B

Theory
Module Code TE-UOQAS--0Y)0.\Y.-\oY L] Lecture
ECTS Credits ¥ Lab .

L Tutorial
SWL (hr/sem) \vo CIPractical

[ Seminar
Module Level Y Semester Y
Department FST College | College of Food science (FS)
Module Leader | Dr.Ahmed Mahdi Abdulkadium E-mail | Ahmed_mahdi@uoqgasim.edu.iq
Module Leader’s Acad. Title | Lecturer Module Leader’s | Ph.D

Quialification

Module Tutor | Name (if available) e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail | pr sakina@fosci.uogasim.edu.ig
Scientific Committee Version \
Approval Date Number ’

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

Unstructured SWL (h/w) .

Student Workload (SWL)

A sl ) Jas

Structured SWL (h/sem) . Structured SWL (h/w) Yy
Juadl) P Gl Jdaiial) ol Al Jasl) be sand Ul alaiiall sl Hall sl

Unstructured SWL (h/sem) YA Unstructured SWL (h/w) 'o
dhadll JOa Qllall alaiial) ja ol jall Jaal) Lo sad lUall alaiiall je sl Hall sl

Total SWL (h/sem)
Juaill J3a Gl IS il ) Jasl)

\Yo
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Relation with other Modules:

Relation with other Modules

S AY Al jal) 3) gall 2 A3Dlal)

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A5 Y il sinall g alail) il g Al jall salall Calaad

COURSE DESCRIPTION

Teaching the student the basic components of the computer and how to use
the basic programs and their applications, such as the Word program and the
PowerPoint program used in preparing various presentations, as well as the
Excel program and applications.

Module Aims

Hausd ,al) 50Lal) Calaa]

The main goal of study :

Students successfully completing this course will be able to:
V. Utilize the computer for fundamental tasks.

Y. ldentify and discuss the hardware components of the
computer

System.

¥. Creating documents using a word processor and creating
presentations.

¢. Conducting research on the Internet.

¢. An introduction to Artificial Intelligence

Module Learning
Outcomes

Balall alatl] il y3a
Al yal)

Learning Outcomes of Computer Fundamentals and Artificial Intelligence (Very

Brief)

Basic Concepts: Understand the components of computers and artificial

intelligence.

V. Digital Skills: Use applications and networks effectively and securely.

Y. Programming Basics: Write simple codes and analyze data.

Y. Practical Applications: Create artificial intelligence models to solve
problems.

£ Ethics: Awareness of the challenges and responsibility in using technology.
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Indicative Contents
Goala ) il giadl)

Indicative content includes the following.

- Microsoft basics and applications.

Learning and Teaching Resources
u.u:a‘).lﬂ\) ('JA:\S‘ J.JLAA

Text

Available in the

Library?

Required Texts

- Graham Brown, David Watson, “Cambridge
IGCSE Information and Communication
Technology”, Yrd Edition (Y+Y+)

- Alan Evans, Kendall Martin, Mary Anne
Poatsy, “Technology In Action Complete”,
Vith Edition (Y+Y+).

- Ahmed Banafa, “Introduction to Artificial
Intelligence (AI)”, Vst Edition (Y+Y¢).

yes

Recommended

Texts

Windows system version is available

Ahmed Banafa, “Introduction to Artificial
Intelligence (AI)”, Vst Edition (Y+Y¢).

yes

Websites

_https:// https:// Computer Basics and the World of Artificial Intelligence.com/ar-sa
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Grading Scheme

Group Marks

Grade pail) Definition

(%)

A — Excellent Sl 4+« -Y++ | Outstanding Performance

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

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

D-
(0:--V-+) Lo gia Te -4 Fair but with major shortcomings

Satisfactory

E - Sufficient J sa ov .09 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall 28) anil y | (£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.
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COURSE SCHEDULE:

Week hours Topics Covered Learning Outcomes

Topic | :Security and networking

T 4 1 Security and Networking:

What is a network?

— Types of networks. Basic network Y, Y, ¥, 1, and 4
components. Network Security Basics.
Understanding network threats. Network
Troubleshooting

Topic Il: - E- commerce
3 1 Concepts of Electronic banking
— services this include online banking: ATM and ¥ ¢ o and

debit card services, Phone banking ,SMS
banking, electronic alert, Mobile banking

— Topic Ill: - Computer Troubleshooting

o1 1
— Computer Troubleshooting: identifying
and solving Common hardware and

software problems that computer users ¥, ¢ 0 and?

encounter.

— Basic troubleshooting techniques and
tools for diagnosing and resolving
Issues.

Topic IV: Introduction to Al

V-9 q Definition of Al, History of Al, Al Techniques and V, Y, ¢ Aand A

Approaches, Challenges and Ethical Considerations.

Topic V: Al in our daily lives

! . Y Al in Our Daily Lives: Al in smartphones and ¥ A and 4
virtual assistants like Siri or Google Assistant.)
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Topic VI: - APPLICATION of Al

I v — Applications of Al: Education, Healthcare,

Finance, Transportation, Marketing and
Advertising

yy v | Al and Society (How Al affects social, Al
and Y, A%and Ve

— International relations, Al and the future of
humanity.)

> v | Ethical Challenges in Al (Al ethics, privacy and

— surveillance, the impact of Al on the job
market.)

— Topic VII; Al and society

1.1 YA
The future of Al :The Future of Al (Future

trends in Al, recent ¢ Yeand))

— Research and emerging technologies.)
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Final Exam

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week \ | Lab \: - network threats. Network Troubleshooting
Week Y | Lab ¥:: ATM and debit card  services

Lab ¥: privacy and
Week Y

surveillance, the impact of Al on the job
Week ¢ | Al in Our Daily Lives
Week 0 — Application of Artificial Intelligence in Education
Week 1 — Computer Troubleshooting: identifying and solving
Week V — Lab V: Basic troubleshooting techniques and tools for diagnosing and resolving
Week A — Lab A: software problems that computer users encounter.
Week 4 — Laba: Al in smartphones and virtual assistants like Siri or Google Assistant.)
Week \- | Lab \-:: Application of using artificial intelligence in shopping and transactions
Week V) | Lab V) : Al and International relations
Week V¥ — Lab )Y : How Al affects social,.
Week \Y | Lab \Y- Using artificial intelligence for surveillance

— lab ¢ :- Research methods in emerging technologies

Week V¢

Week )0

Lab Yo :Examination
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Learning Outcomes and Assessment Methods for “Computer applications and basics

Scientific Films.

“Course.
Topics Covered Learning Strategies for Achieving Assessment Methods
QOutcomes QOutcomes
Topic I: Security and Report  Writing, Field Visits, | quizzes, Major reports,
t ki ¢ 9and ) Theoretical ~Lectures, Scientific | discussions during lectures,
networking > Films, Exploratory Work Teams. Written Exams, oral exam.
) Problem Based Learning, Report | Seminars, Major  reports,
— Topicll: - E- Y ¢V and & | Writing, Field Visits, Scientific | discussions during lectures.
commerce > Trips, Theoretical Lectures, Small | Written Exams, oral exams.
Group  Discussions,  Scientific
Films, Exploratory Work Teams.
Topic 111 - Problem Based Learning, Report | Quizzes, discussions during
v oo v q | Writing, Theoretical ~ Lectures, | lectures, Written Exams,
APPLICATION of Al » %, %, Vand Small Group Discussions, | Home work, oral exams.

Topic IV: - International
relations, Al and the future
of humanity.

v, & 0 %% and

.

Theoretical Lectures, Small Group
Discussions, and Scientific

Problem Based Learning, Report
Writing, Theoretical Lectures,
Small Group Discussions

Seminars, Major  reports,
discussions during lectures.
Written Exams, oral exams.

— Topic V: Al and
society
Presentation
views

T" i’ '1’ \/’ and 9

Theoretical Lectures, Small Group
Discussions, and Scientific

Problem Based Learning, Report
Writing,  Theoretical Lectures,
Small Group Discussions,

Seminars, quizzes,
discussions during lectures,
Written Exams, oral exams.

Topic VI: Ways to create a
blank presentation

v) 29 o) .L’ \/7 A’
and 9

Theoretical Lectures, Small Group
Discussions, and Scientific

Problem Based Learning, Report
Writing,  Theoretical Lectures,
Small Group Discussions

Seminars, quizzes, Major
reports, Written  Exams,
Home work, oral exams.

Topic VII surveillance, the
impact of Al on the job
market.)

Y, &€, 7, Yand )

Theoretical Lectures, Small Group
Discussions, and Scientific

Problem Based Learning, Report
Writing, Theoretical Lectures,
Small Group Discussions.

quizzes, discussions during
lectures. Written Exams,
Home work.
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Module Evaluation:

Module Evaluation

Al ol Balal) s

Time/Nu Relevant Learning
Weight (Marks) Week Due
mber Outcome
Quizzes Y V- (V) 0,1\ LO#),Y,V-and )
Assignments &
Y Yo/ (V) Y, Y LO#Y, ¢, 1, and A
H.W.
Projects / Lab. ) 0% (0) Continuous
Formative
Seminar ) 0% (0)
assessment
Field Visits LO#0,9,)),\Y,\¥,\¢
(£-7) \ 0% (0) Y.
Report and ‘o
Discussions
\. 0% (0) Continuous | ALL
During Lectures
Midterm Exam
Summative Y hr V-2 (V) A LO# V-V
(V-7)
assessment
Final Exam (0. %) Yhr 0.7 (0-) V1 All
Total assessment Ve Z (V.- Marks)
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(SWL= SSWL +USWL) sisa sl 5 dsaaall clolaad g5

o Structured Un structured i
Activity types No. of weeks Time Factor SWL (hr)
SWL SWL
Class Class Lecturers Vo Y A
Lab. o Y Y.
Tutorial
Self Study Self Study Yo ) e
. Preparation for
Quizzes . Y ¥ 1
the Quizzes
discussions
during lectures
Project Work
Projects / Lab. Preparation for . y X
the Project
Presenting a
i Seminar
Seminar :
Preparation for
the Project
Assignments, Preparation for
Home Work the H.W.
Preparation for
Report ¥ \ 1
the Report
Preparation for
Midterm Exam ) ° °
the Exam.
(%)
Evaluation
Preparation for , \ \
Final Exam (°+7%) the Exam.
Evaluation Al Al 4
Total SWL (hr/ Semester) 1Yo
ECTS °




MODULE DESCRIPTION FORM

dawy 1 8oLl Cano g 73900

Module Information
Ayl Bolall loglas

Module Title Principles of Food processing Module Delivery
Module Type B Theory

FSTY¢.\4 Lecture
Module Code Lab

[ Tutorial

ECTS Credits 1 O Practical
SWL (hr/sem) Vo, [ Seminar
Module Level Y Semester of Delivery ¢
Administering Department FST College FS
Module Leader Hayder naser salman e-mail Haydern@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification M.sci. FST
Module Tutor ZAHRAA Mikke Mohammed e-mail zahraamakki@fosci.uoqasim.edu.iq
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq
SDt:::tific Committee Approval R Version Number \

Relation with other Modules

3 Ayl Slgall ao d3all

Prerequisite module

None

Semester

Co-requisites module

None

Semester




Module Aims, Learning Outcomes and Indicative Contents
LaliyYl Olgizally phatll g5l g Ayl Bl Ll

\. Anintroductory introduction to food industries and food technology and The
most important areas of food technology also the Types of food industries in
Iraq.

Y. To understand Traditional and modern techniques in food processing ans
Stages of food processing.

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

Module Objectives
Gyl Balad) Lol

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

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

\. 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 Irag.

¢.  To understands Traditional techniques in food processing.
Outcomes

0. To under stands Modern technologies in food processing.

~

To understands the different Stages of food processing including handling
83l edaddl Ol y3e0

and post-harvest operations.
Ayl

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

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

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]

Traditional techniques in food processing, Modern technologies in food processing,
the different Stages of food processing including handling and post-harvest
operations. [V0 hrs]

[ e (e the intermediate product and ready to eat products. the deferent Methods of food

doli Y wlgisad!

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.

[Yo hrs]

Learning and Teaching Strategies

oty el ol el

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)
L guael 10 J O guumma CIUal) (gl Josell

Structured SWL (h/sem) v Structured SWL (h/w) .
duadl! I3l CJlall alasiall byl Jasxd! s gael CIal) @liiall gyl Jasel

Unstructured SWL (h/sem) " Unstructured SWL (h/w) .
i)l I CIlall clasiall e gobdl Jooell b gl Ul platiall e oyl Josell

Total SWL (h/sem)
i)l U5 CIUall SI1 gublll Jasell

\o.

Module Evaluation

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. \ Vo4 (V) Continuous | All
Report \ Vo4 (V) \Y LO #o, #A and #) -
Summative Midterm Exam Yhr Vo4 (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 )\ An introduction to food science and food technology

Week Y The most important aspects of food technology

Week ¥ | Types of food industries in Iraq

Week ¢ Traditional techniques in food processing

Week 0 Modern technologies in food processing

Week 1 Stages of food processing, part one

Week V Mid-term Exam

Week A Stages of food processing, part two

Week 4 Methods of food processing and meal preparation

Week ) - Changes in food during processing

Week )\ Food packaging methods

Week \Y | Safety in food processing

Week \Y | The economics of food processing

Week V¢ final Exam

Delivery Plan (Weekly Lab. Syllabus)

Weeks Material Covered
Week \ An introductory lecture on laboratory instructions
Week Y Food processing equipment

Week Y Preparation of standard solutions

Week ¢ Measure of solutions concentration

Week © Methods of raw materials preparation for manufacturing operations

Week 1 Method of manufacture and preparation of fast food

Week Vv Midterm exam

Week A the packaging process




Week 4 The manufacture of flavorings and flavors
Week ) - sauce production
Week )\ Juice production
Week \Y Dairy products production
Week \Y | Food products production
Learning and Teaching Resources
WJ..L’UB M‘)Qw
Text Available in the Library?
Food processing part Y&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 ) o ) o
Text and Mahmood Ali Ahmed. Ministry of agriculture-university No
exts
of Cairo- Y-\
Websites
Grading Scheme
©loyadl Jalaseo
Group Grade ol Marks % | Definition
A - Excellent kel Q. -\.. Outstanding Performance
s G B - Very Good [SENVES A - A Above average with some errors
(:.c?e\s.s')roup C - Good NVES V. -VQ Sound work with notable errors
D - Satisfactory Jawgie 1.-714 Fair but with major shortcomings
E — Sufficient Jgado 0.-09 Work meets minimum criteria
Fail Group FX - Fail (Adlaadl u8) Cly | (£0-89) 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

Laal ) Balal) e glia

Module Title clatiill (8o g g AWIEY) Jalaa 314 Module Delivery
Module Type C
COFS23016 X Theory
Module Code O Lecture
O Lab
X [ Tutorial
ECTS Credits 5 ] Practical
X Seminar
SWL (hr/sem
fueri 125
Module Level - Semester 3
Department FST Colleg FS
Module Leader | %% pbls 5l E-mail | hayl963@fosci.uogasim.edu.iq
Module Leader’s Acad. Title | 3l Module Leader’s Qualification suals,
Module Tutor e-mail
Peer Reviewer Name O ads A 3 e-mail Dr.sakina@fosci.uogasim.edu.iq
Scientific Committee Version Number
Approval Date 01/06/2023

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

Student Workload (SWL)
Cllall o yal) Jeall

Structured SWL (h/sem) 49 Structured SWL (h/w) 3.9
Seaadll J3A lUall i) s jal) Jasl) Lo sansd alUall Aliiiall ud ) Jasl '
Unstructured SWL (h/sem) 26 Unstructured SWL (h/w) s
Seadll J3A lUall alaiial) e sl )l Jeal Lo saud alUall aliinall e asd yall Jaal)

Total SWL (h/sem) 125



mailto:Dr.sakina@fosci.uoqasim.edu.iq
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Relation with other Modules:-

Relation with other Modules
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Websites
Grading Scheme
Gila pall laas

Group Grade padl) Marks (%) | Definition

A — Excellent Dbl 90 -100 Outstanding Performance

B - Very Good [SENRTEN 80-89 Above average with some errors
Success Group -
(50 - 100) C - Good L 70-79 Sound work with notable errors

D - Satisfactory L sia 60— 69 Fair but with major shortcomings

E — Sufficient J s 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 al (0-44) Considerable amount of work required

automatic rounding outlined above.

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

COURSE SCHEDULE:-
Week| hours Topics Covered Learning Outcomes
Topic I; <y jlaill g asalial)
1-2 6 Jazall e}@iﬁ - 1,2, ¥
310V asgde -
Z\&LA\ SJ\J‘X\ e}@J:.A _
Al ) SJ\JY\ e}g.é.o -
Gloall 8 Ll Cileliall o geia -
Glall 8 400 cleliall ki -
Topic H: -( _gadl ) 3,03 il g

3-17 9 Lol dgda s £5,6,7,8
bl Al -
il -
LBl Ak, -
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Final Exam

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

Material Covered

Week 1

Week 2

Week 3

Week 4

Week 5

Week 6

Week 7

Learning Outcomes and Assessment Methods for Course.

Topics Covered

Learning
Outcomes

Strategies for Achieving
Outcomes

Assessment Methods




Ministry of Higher Education and Scientific

Al-Qasim Green Universit/ College of Food Sciences

Food Science and Technology Departrment

Module Evaluation:-

Module Evaluation

gl ) oLl a

Time/Nu Relevant Learning
Weight (Marks) Week Due
mber Outcome
Quizzes
Assignments &
H.W.
Projects / Lab.
Formative -
Seminar
assessment
Field Visits
(40%)
Report
Discussions
During Lectures
Midterm Exam
Summative
(10%)
assessment
Final Exam (50%)

Total assessment

100% (100 Marks)
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Green (,
= Iy
o Verg

o T

3
96 O Food 595

<

Activity types Structured Un structured No. of weeks Time Factor SWL (hr)
SWL SWL
Class Class Lecturers 15 2 30
Lab.
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,
(Fer) Evaluation 0 0
Final Exam Preparation for 1 10 10
the Exam.
0,
(50%) Evaluation 1 3 3
Total SWL (hr/ Semester) 75
ECTS 3
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MODULE DESCRIPTION FORM
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Module Information
@»\Jﬂ\ 3alall &LLQ)L.A

Module Title K E\.AMJ daa Module Delivery
Module Type C
Xrheory
FST23015 O Lecture
Module Code
Xlab
Crutorial
ECTS Credits 1 [Practical
Xseminar
SWL (hr/sem) Vo
Module Level Y Semester of Delivery Y
Administering Department FST College FS
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 Ao &Sw .0 e-mail Dr.sakina@fosci.uoqasim.edu.iq
Scientific Committee Approval
entit I e 01/06/2023 Version Number
Date
Relation with other Modules
A Al 5l ) gall ae 483l
Prerequisite module L) eliaS g apde ) clial Semester 5
Co-requisites module None Semester
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Learning and Teaching Strategies
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Student Workload (SWL)
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Structured SWL (h/sem) Structured SWL (h/w)

vAa 5
Juadl) oA QU Jdaiiall ol all Jasl) e sand calldall alaiiall ol yall Jasl)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

V) 0

Jomdl) P& QRN il e a3 Jaal)

e sand Calldall alsiiall e Hall Jaal)

Total SWL (h/sem)

Jeadll P llall S i el Jead) "
Module Evaluation
ol ) 3oLl
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 LO #1, #2 and #9, #10
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 #10, #12
GG 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)
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Material Covered

Week 1 dslgily MR pouldl pggios Lasyadll
Week 2 dslgily guall LASL 31! el
Week 3 Ol i) ool
Week 4 Olag b 31da) o]
Week 5 dslgily GaySoled! euadls 1! ol
Week 6 GASAN paady GRS pouadd
Week 7 Syladdl 31! ol
Week 8 do¥) Rl plala)
Week 9 dalud! bl gamedly bty monnddl (395Soledl A (31081 ouad
Week 10 S9arSIl (31581 ol
Week 11 daeM ddLasl! slgell
Week 12 LMW ddlaoll lgal!
Week 13 O3l eoctl!
Week 14 Lilyg dumall iy
Week 15 LIEMN i gyl Jloasus!
Delivery Plan (Weekly Lab. Syllabus)
Al e gl mleiall
Material Covered
Week 1 lgidha 3k 4ui) Bl cldiall A cplalall daua
Week 2

Aaal aSatl) bliy il jalas Julai




Week 3 dudayall LAl (andlds
Week 4 4 hadl) agacdd)
Week 5 LAY A Slagal)
Week 6 gall cfaliaal)
Week 7 Crmadral)

Week 8 do¥) Rl plada)
Week 9 aghilly caual)

Week 10 AR aaiail) Slada B elsgl) sl
Week 11 axy) 2 clisgagd)
Week 12 ias oSlaly qugaal) and
Week 13 Ll g Adanall 28
Week 14 pladal) julaa’ agag g
Week 15 dlald daalya

Learning and Teaching Resources

WJﬂ‘J ?L‘J‘ )JLAAA

Text Available in the Library?

Required Texts

el vie ale Sl Calpall JLaall 5 (5l o al oliall Aaaa s

(Gl ks Sl Calall ¢ 31 paedl)

Recommended )
Texts =
1-www.google.com.
2-Food Poisoning - A Medical Dictionary, Bibliography, and Annotated Research Guide to
Websites

Internet References

.g"S)JaJL”‘g @ﬁ&Jl L.;‘..:LU‘ M‘-\




Grading Scheme

Cila al) ki

Group Grade sl Marks % | Definition

A - Excellent Dbl 90-100 Outstanding Performance

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

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

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

E - Sufficient Jsa 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aalladll 28) iy | (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.




LLMODULE DESCRIPTION FORM
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Module Information
:Lb.n\‘).ﬂ\ R\ Q\A}S&A

Module Title Glad) B ) aldas adl Module Delivery
Module Type S Theory
CLecture

Module Code FST¢V . ¥R OLab

. : OTutorial
ECTS Credits X Practical
SWL (hr/sem) Yo [ISeminar
Module Level ¢ Semester of Delivery \%
Administering Department FST College FS
Module Leader ‘ Sharafaldin Al-Musawi e-mail Dr.sharaf@biotech.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 Dr. Zainab Riad Jabr e-mail dr.zainb.riyad@uogasim.edu.iq
SDz::tlflc Committee Approval AR Version Number »

Relation with other Modules

6 AY) Al )l gall ae 28)

Prerequisite module

None

Semester

Co-requisites module

None

Semester
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Indicative Contents
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Learning and Teaching Strategies
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Strategies
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Student Workload (SWL)

Structured SWL (h/sem) - Structured SWL (h/w) Y
Jeandl) YA Ul aliiall sl jal) Jaal Lo saad alldall aliiiall ol 5 Jaall

Unstructured SWL (h/sem) ay Unstructured SWL (h/w) vy
Gl & lUall aliiall e asl all Jaal) Lie sl Gallall aliall e (ol ) Jaal ’
Total SWL (h/sem) \

Jeaill & Callall I a jall Jaal)

Module Evaluation
2‘1?“\)3'“ XA (‘5‘99"




Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome

Quizzes Y Y-Z(Y) Y and 1 LO #)and #¢- #0
Formative

Assignments Y Vo4 (V) Yando LO #) -#Y and #Y-#¢
assessment

Report \ VeZ (V) ). LO #) -#o
Summative Midterm Exam Yhr V-7 (V) \ LO #) -#o
assessment Final Exam Yhr 0.7 (o) 1 All

Total assessment

VeoZ (V.- Marks)

Delivery Plan (Weekly Syllabus)

bl o

¥ zlgial

Material Covered

Week )\ | Lecbudl s dayjall 2 se8a

Week Y | & all gl

Week Y donadil) Q) jall

Week ¢ Jaelaa¥l &l all

Week o Cpll e Sl pUaill (i ga

Week 1 A8l yall ol g8ll CnlSlg)

Week V Ol (358 Q8L ) o

Week A | b coai (laial

Week 4 | Gl Gal Jlaia¥l g o saadl (SWl

Week) - ALY ladil g eladW) 5 (sl &l Euaall el Al Q31 5al)
Week ) BIE PURE TG

Week \Y | G dlls Gl yuan

Week 'Y | daaally jlad¥l g e ouilaad) Cay g

Week V¢ | dclaadl pladll ) s

Week V0 | Yo oF U7 Gesad ol Cal Do leall 801 ilad e 3l Cariatl)
Week \1 | Final exam




Learning and Teaching Resources
U"‘:’Jﬂ\} eL_“d\ JJL&.AA

Text Available in the Library?
Required Texts 8105 8 nshill gl 3 il (e Hobia zlede ol il a A No
Sladl el
Recommended Olde 5l Hlac Jiiadl Gl LA g5 palall JSLEae i gia e o
Texts AN No
Websites https://uomus.edu.ig/img/lecturesY\/MUCLecture Y-YY \YAOY1Y.pdf
Grading Scheme
Group Grade _padi]) Marks % | Definition
A - Excellent bl Q. -\, Outstanding Performance
B - Very Good [RENRTEN A - A9 Above average with some errors
(S:.Cfe\s.s.(;roup C - Good 2 V. -VQ Sound work with notable errors
D - Satisfactory Lo gia 1.-714 Fair but with major shortcomings
E - Sufficient e 0.-04 Work meets minimum criteria
Fail Group FX - Fail (Aadlaall a8) il ) | (£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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ECTS Credits 1 X Practical
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SWL (hr/sem) Ve eminar
Module Level Y Semester of Delivery ¢
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Learning and Teaching Strategies
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Module Evaluation
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Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes Y Vo4 (V) oand ) LO #)-#& and #V - #) .
Formative Assignments Y Vo4 (V) Tand Y LO #Y, #¢ and #9, #) -
assessment Projects / Pra. \ V-7 (V) Continuous | All

Report \ V-7 (V) Y- Yo All
Summative Midterm Exam Yhr VeZ()) v LO #) - #V
assessment Final Exam Yhr 0-7(0-) V1 All
Total assessment VeoZ (V.- Marks)

Delivery Plan (Weekly Syllabus)
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Material Covered
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Delivery Plan (Weekly Practical and Tutorial Syllabus)
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Material Covered
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Learning and Teaching Resources
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Text Available in the Library?
Required Texts DAY pladdl dew deaa pale | gall LY Y Jalas dnia Yes
Recommended Thermodynamic an Engineering Approach, Yuns A. \
o
Texts Cengel, Y- -1
Websites
Grading Scheme
Group Grade _pail) Marks % | Definition
A - Excellent Dkl .- Outstanding Performance
Success Group B - Very Good EENRNES A--AQ Above average with some errors
(0--1--) C - Good 2 V. -Vva Sound work with notable errors
D - Satisfactory s sia 1.-714 Fair but with major shortcomings




E - Sufficient Jsia 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.
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Module Information
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Module Title BIOCHEMISTRY Module Delivery
Module Type C
Th
COFS23013 Theory
ecture
Module Code
Lab
TutoriaI\/
ECTS Credit 6 Practical
recuts Seminar\/
SWL (hr/sem) 150
Module Level Y Semester of Delivery 3
Administering Department FST College | FS

Module Leader | Ahmed Kareem Obaid Aldulaimi

e-mail ahmedaldulaimil@gmail.com

Module Leader’s Acad. Title lecturer

Module Leader’s
Qualification

PhD- organic
chemistry

Module Tutor

e-mail

Peer Reviewer Name

Dr. sakeena taha

e-mail | Dr.sakina@fosci.uogasim.edu.iq

Review Committee Approval 1-6-2023

Version Number

1

Relation With Other Modules
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Prerequisite module

Biochemistry.

Semester 3
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Co-requisites module

No Semester

Module Aims, Learning Outcomes and Indicative Contents
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Module Aims
Al ) Bakal) 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.

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

Module Learning
Outcomes

Aol Hal) alall aladl) il j3a

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

¢- Proteins: Students should be proficient in Structure and conformations of
proteins, Primary structure, Secondary structure, tertiary structure,
quaternary structure.

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

1- 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
Lals Y @l giaall

V- Introducing students to biochemistry and its importance in our lives

Y- Introducing students to amino acids.

Y- Introducing students to structure, peptide bond and conformations of
proteins.

¢- Define unsaturated the carbohydrates.

°- Introducing students to lipids.

1- Introducing the student to enzymes.

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

| Page2




Learning and Teaching Strategies

sl g aleil) il i

1- Lecture method and the use of the interactive whiteboard

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

3- Forming discussion groups during lectures to discuss organic

Strategles chemistry topics that require thinking and analysis.
4- Asking students, a set of reflective questions during the lectures,
such as what, how, when, and why for specific topics
5- Giving students homework that requires self-explanations in
causal ways
Student Workload (SWL)
lall ol Al Jaall
Structured SWL (h/sem) 94 Struc‘tured SWL (h/w) 6.2
Jaml) DA llall dsiil) ol jal) Jaal L snd lUall dstial) a5l Janl)
Unstructured SWL (h/sem) 56 Unstructured SWL (h/w) 3.7
Jeanil) JM& U dstidl) e s 5l Jaal L sand Ul dstial) e a5l Jaal :

Total SWL (h/sem)

Jaadll JI U ISl 5l Jaal

150

Module Evaluation
Al ) el aps

Ti N Rel tL 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 10 and 15 4
Lab.
All
Report/Lab 10 10 i 3,4 and 5
experiments
Midterm
Summative | o 1 20 8 1,3and 3
assessment -
Final Exam 1 50 15 ALL
Total assessment 100

| Page3




Delivery Plan (Weekly Syllabus)
@bl e pul) el

Material Covered

Week 1 | General principles in biochemistry
Week2 | Amino acids: Structures of A.A (table of standard A.A abbreviation and side chain)
Week3 | Amino acids: Classification, properties, isomerism
Week 4 | Peptides: Peptide bond, resonance forms, isomers, physical properties, and chemical
reactions.
Week 5 | proteins: Structure and conformations of proteins, Primary structure, Secondary structure
Week 6 | proteins: tertiary structure, quaternary structure.
Week 7 | Proteins: Classification, s_ynthesis, c_ell_ular fu_n.ctions (Enzymes, cell signaling, and ligand
transport, structural proteins), protein in nutrition.
Week8 | Mid-term exam
Week 9 Carbohydra'ges: Chemistry of monosaccharides, glycosides, disaccharides and
polysaccharides.
Week 10 | physiologically important monosaccharides, glycosides, disaccharides, polysaccharides.
Week 11 | Lipids: Introduction, classification of lipids, fatty acids (F.A), nomenclature of F.A, saturated
F.A, unsaturated F.A, physical and physiological properties of F.A
Week 12 | Enzymes: Structures and mechanism, nomenclature, classification, mechanisms of catalysis,
Week 13 | Enzymes: Thermodynamics, specificity, lock and key model, induced fit model
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)
il e sVl el
Material Covered
Ex1: Effects of acids on carbohydrates: Molish test; Bials test; Anthron test;
Week 1
Seliwanoffs test; Mucic acid test.
Ex2: Classification of carbohydrates according to reducing properties:
Week 2
Benedicts test; Fehlings test; Barfoed test.
Week 3 | Ex3: Determination of unknown carbohydrates sample.
Week 4 | Discussion for the reports of experiment 1, 2 and 3.

| Page4




Week 5 | Assignment about carbohydrates

Week 6 Ex4: Color reactions of proteins: Biuret test; Ninhydrin test.

Week 7

Ex5: Color reactions of proteins: Millons test; Hopkins-Cole test; unoxidized

sulfur test.

Week 8 | Ex6: Determination of unknown sample of proteins.

Week 9 Mid-term exam

Week 10 | Discussion for the reports of experiment 4, 5 and 6.

Week 11 | Ex7: Experiments on solubility of lipids.

Week 12 | Ex8: Properties of lipids: Iodine test for lipids.

Week 13 | Discussion for the reports of experiment 7 and 8.

Week14 | Ex9: Properties of enzymes: Effects of heat on enzymes.

Week 15 | Ex10: Properties of enzymes: Effects of light on enzymes.

Learning and Teaching Resources
LHJJSMJ (A:uj\ )JLAA

Text Available in the
Library?
Required Texts 1- Elgirt;i)srrl’s [llustrated Biochemistry, Twenty-Sixth
Recommended
Texts
Websites
APPENDIX:
GRADING SCHEME

Group Grade i) Marks (%) Definition

A - Excellent Jltial eV Outstanding Performance

B - Very Good [SENRIEN Av - AR Above average with some errors

Succ?zs. GKOUF)) C - Good 2> Ve-va Sound work with notable errors

D - Satisfactory das gia 174 Fair but with major shortcomings

E - Sufficient J s8a o .-o09 Work meets minimum criteria

Fail Group FX — Fail Ol J st (¢0-€9) More work required but credit awarded

(+—%%) F — Fail ) (+-¢¢) | Considerable amount of work required

| Page5




Note:

NB Decimal places above or below +,° will be rounded to the higher or lower full mark (for example a mark of
©£,0 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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Module Information
Laly 1 B3l ologlas

Module Title Nanotechnology Module Delivery
Module Type C
Theory
FSTY¢ .Y Lecture
Module Code Lab
O Tutorial
ECTS Credits v L Practical
L Seminar
SWL (hr/sem) \Ve
Module Level Y Semester of Delivery ¢
Administering Department FST College FS
Module Leader Sharafaldin Al-Musawi e-mail Dr.sharaf@biotech.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.iq

Scientific Committee Approval

Date

/XYY

Version Number

\,.

Relation with other Modules
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Prerequisite module Biochemistry Semester
Co-requisites module Microbiology Semester
Co-requisites module Food Microbiology Semester




Module Aims, Learning Outcomes and Indicative Contents
LolinY Gbgizally pladll g5L5g duwshyldl 53LI Bl

Module Objectives Give a basic understanding of the subject matter

. . e Y. Introduction study on nanotechnolo
Leaolydl Bala)l Coluia] Y &Y

Y. Learn about the methods of manufacturing nano-atoms
¢. Knowing the materials and requirements of nanotechnology
0. Identify the devices used in nanotechnology

\- Understanding the role of nanotechnology and its applications in various
sciences

Y- Emphasizing the need to know the methods of manufacturing nano-atoms
Y- Teaching students how to deal with devices in nanotechnology

Module Learning laboratories

Outcomes ¢- Developing students' skills in how to prepare materials for manufacturing
nano-atoms

83l @daddl Ol y3e0 0 - Knowing the concept of nanotechnology and its relationship to other

duwslyd) sciences

1 - Studying the manufacture and characterization of nano-atoms

V - How to deal with types of nanoparticles and prepare them

A - How to prepare materials and requirements for manufacturing nano-
atoms

Indicative content includes the following.
\- General understanding of nanotechnology

Y- Emphasizing the importance of diagnosing and characterizing nanoparticles

Y- This course includes an introduction to the history and development of

nanotechnology

¢ - Studying the effect of different treatments on the manufacture of nano-atoms

Indicative Contents
dyolin Yl wlgisall

0- The use and application of nhanotechnology in other fields and different sciences

Transferred generic and qualifying skills (other skills related to employability and
personal development).

\- Using video clips

Y. Use a presentation

Y- Laboratory experiments

¢- Field experiments

Learning and Teaching Strategies

oddailly edal ol el

Transferred generic and qualifying skills (other skills related to employability and

Strategies . . . .
personal development). Using video clips, Use a presentation, Laboratory

experiments, Field experiments




interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.

Student Workload (SWL)
LCWT V0 J O guumn Il L.swaJ\ Jedl

Structured SWL (h/sem) as Structured SWL (h/w) .
Jeadll I3 Clal) plasiall gyl Jos L gl Ul laziall gyl Joonl

Unstructured SWL (h/sem) A Unstructured SWL (h/w) .
el M LIl elaziedl e gelyldl Josdd! b gl JUal) elaiiall s byl Josrll

Total SWL (h/sem)

dwadl s Il g&ﬂ *hdl Jod! Ve
Module Evaluation
duwly ) B3Le) unds
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes Y Vo4 (V) oand ). LO#), #Y and #) -, #))
Formative Assignments Y Vo4 (V) Yand \Y LO #Y, #¢ and #1, #V
assessment Projects / Lab. \ Vo4 (V) Continuous | All
Report \ Vo4 (V) \Y LO #o, #A and #) -
Summative Midterm Exam Yhr VeZ (V) Vv LO #) - #V
assessment Final Exam Yhr o0-7(0-) V1 All
Total assessment VeoZ (V.- Marks)

Delivery Plan (Weekly Syllabus)
Sl (£ gl zlgiall

Material Covered

Week ) Introduction to Nanotechnology
Week Y Materials Properties in Nano-scales
Week Y Organic Nanoparticles

Week ¢ Inorganic Nanoparticles
Week ¢

Mid exam )




Week 1 Nanoparticles Synthesis (Top-Down and Bottom-Up methods)
Week V Characterization Methods for Nanoparticles
Week A Nanotechnology in Vitamins Delivery
Week 4 Nanotechnology Applications in Nutraceuticals and Bioactive Agent Delivery
sl e Mid exam Y
Week ) Application of Nanotechnology in Dairy Industry
Week Y Ethical and Regulatory Issue in Application of Nanotechnology in Food
Week Y Nanobiosensors Applications in Food Nanotechnology
Week V¢ Nanotechnology in Health and Environmental Issues
Week Y0 Nanotechnology in Food Packaging
Week \1 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Material Covered
Week )\ Lab \: Introduction to nanotechnology
Week Y Lab Y: Top down approach synthesis methods
Week Y Lab Y: Bottom up approach synthesis methods
Week ¢ Lab ¢: Food nanoformulation in vitamin delivery
Week 0 Lab 0: Food nanoformulation in bioactive agent delivery
Week 1 Lab 1: Food nanoformulation in Nutraceuticals agent delivery
Week Vv Lab V: Food nanoformulation for food packaging
Learning and Teaching Resources
U,‘.«_.')J.Aﬂlj M‘)QL@Q
Text Available in the Library?
e Nanotechnology Applications in the Food Industry-
CRC Press (Y- \A).
Required Texts e Food nanotechnology _ principles and applications- Ves
CRC Press (Y- 4).
e Handbook of Food Nanotechnology_ Applications
and Approaches-Academic Press (Y- Y-).
Recommended e Nanotechnology Applications in the Food Industry- No
Texts CRC Press (Y- \A)
Websites https://www.theguardian.com/what-is-nano/what-you-need-know-about-nano-food



https://www.theguardian.com/what-is-nano/what-you-need-know-about-nano-food

Grading Scheme

Gl labases

Group Grade geRt] Marks % | Definition

A - Excellent kel Q. -).. Outstanding Performance

B - Very Good [SERVES A - AQ Above average with some errors
(S:.cie‘sic)iroup C - Good NVES V. -VQ Sound work with notable errors

D - Satisfactory Jawgie 1.-74 Fair but with major shortcomings

E - Sufficient Jgade 0.-09 Work meets minimum criteria
Fail Group FX - Fail (Adlaadl u8) Cly | (£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

duwlydl Baledl Cauo g 3 9o

Module Information
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Module Title Biotechnology Module Delivery
Module Type C

Xrheory

FST23014 Lecture

Module Code KLab

Xrutorial
ECTS Credits 7 L Practical

L Seminar
SWL (hr/sem) \Ve
Module Level 2 Semester of Delivery 3
Administering Department FST College FS
Module Leader Sharafaldin Al-Musawi e-mail Dr.sharaf@biotech.uoqasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name Dr. sakeena taha e-mail Dr.sakina@fosci.uogasim.edu.ig
SD‘:::t'f'c SIS AT EL 01/06/2023 Version Number | 1.0

Relation with other Modules
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Prerequisite module Biochemistry Semester
Co-requisites module Microbiology Semester
Co-requisites module Food Microbiology Semester
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Module Aims, Learning Outcomes and Indicative Contents
LolanYl Olgisally phasll g5l g Ayl B3l Ll

1. Give a basic understanding of the subject matter

Module Objectives 2. An introduction to biotechnology

duwlydl Bl Colual 3. Learn about the methods of extracting biological products
4. |dentify the materials and requirements of biotechnology
5. Identify the devices used in biotechnology

\- Understanding the role of biotechnology and its applications in various sciences
Y- Emphasizing the importance of knowing the methods of extracting biological
materials

Module Learning
Y- Teaching students how to deal with equipment in biotechnology laboratories

Outcomes _ o _ _ _
¢- Developing students' skills in how to prepare special materials for extracting
Sl . biological materials
3 ‘da.d“ D> 450 . . . . . .
== 5- Knowing the concept of biotechnology and its relationship to other sciences
Ayl

6- Studying the extraction and characterization of biological materials
7- How to deal with the types of biological materials, prepare them and extract them
8- How to prepare materials and requirements for extracting biological materials

Indicative content includes the following.
1- General understanding of biotechnology

2- Emphasizing the importance of diagnosing and characterizing bio-molecules

3- This course includes an introduction to the history and development of

biotechnolo
4- Studying the effect of different treatments on the manufacture of bio-molecules

Indicative Contents
dyalan Yl bgisal!

5- The use and application of biotechnology in other fields and different sciences
Transferred generic and qualifying skills (other skills related to employability and

personal development).

1- Using video clips

2. Use a presentation

3- Laboratory experiments

4- Field experiments

Learning and Teaching Strategies

oty @lazll bl

Transferred generic and qualifying skills (other skills related to employability and
personal development). Using video clips, Use a presentation, Laboratory
Strategies experiments, Field experiments

interactive tutorials and by considering types of simple experiments involving some
sampling activities that are interesting to the students.




Student Workload (SWL)
Lf—ﬁ..bwg‘ Vol O g L,JU:LU ngbJJ\ Jedl

Structured SWL (h/sem) 94 Structured SWL (h/w) 62
)l I3z LIl elaziadl (golyldl Josd! Lee gl JUal) @latiall gyl Josell '
Unstructured SWL (h/sem) 81 Unstructured SWL (h/w) 54
el I LIl elaziedl e golyldl Josxd! be gl Il @atiall p& gyl Josnll '

Total SWL (h/sem)

dwadd! s Ul L?,)S,H bl Jozd! 175
Module Evaluation
Aesolyd) Bolod! e
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)

L“SJ.E.J\ ucyw-:}’\ Cl.e_mj\

Material Covered
Week 1 What is Biotechnology? (ancient, classical and modern)
Week 2 Nature of genes, first cloning and recombinant DNA
Week 3 Basic principles of recombinant DNA technology
Week 4 Molecular Techniques: Constructing and screening of DNA libraries, reporter genes and blotting.
Week 5 Molecular Techniques: Polymerase Chain Reaction (PCR)
Week 6 First examination Mid exam 1
Week 7 Bioreactor and Recombinant DNA Technology




Week 8 Microbial Biotechnology

Week 9 Plant Biotechnology

Week 10 Animal Biotechnology

Week 11 Marine Biotechnology

Week 12 Medical Biotechnology 1

Week 13 Medical Biotechnology 2

Week 14 Second examination Mid exam 1

Week 15 Molecular Techniques: DNA sequencing, Protein methods, Microarray.
Week 16 Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)

Material Covered

Week 1 Polymerase Chain Reaction (Introduction)

Week 2 Polymerase Chain Reaction (practice)

Week 3 DNA Extraction
Week 4 RNA Extraction
Week 5 Mid-term exam
Week 6 cDNA Synthesis

Week 7 Plasmid Extraction

Learning and Teaching Resources

wﬁ)dﬂb M\).}L,a.n

Text Available in the Library?
Required Texts Food Biotechnology Yes
Recommended Food Science and Food Biotechnology
Texts No
Websites
Grading Scheme
il ) Jalases
Group Grade BERC:i Marks % | Definition
A - Excellent kel 90 -100 Outstanding Performance
(S:(;:c-els;oc)iroup B - Very Good [ geve 80 -89 Above average with some errors
C - Good BVES 70-79 Sound work with notable errors




D - Satisfactory twgie 60 - 69 Fair but with major shortcomings

E - Sufficient Jgsdo 50 -59 Work meets minimum criteria
Fail Group FX - Fail (A laadl u8) Cly | (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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