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Module Evaluation
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Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 3 15% (15) 5and10 | All
Formative iy ekl 2 10% (10) Al
assessment
Report 1 15% (15) 13 All
GG Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 Al

Total assessment

100% (100 Marks)




Delivery Plan (Weekly Syllabus)
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Material Covered
Week 1 Capall ¢ Jadll ¢ an¥) RS ALl
Week 2 Jae il g Al Gl el cladle
Week 3 sl
Week 4 Al SAd) aea
Week 5 Al Eigall aea
Week 6 Lusedl) JladY) 48 jpaall an¥) 55 S )
Week 7 Midterm Exam
Week 8 g all Gl 3 Al Uad) (axd (g sl (o gacadl)
Week 9 5 jagd) AU ae ) ¢8
Week 10 3 gazall g 2aall
Week 11 Al JAT 8 oLl 4K ae) 48
Week 12 (A meli Bapald pe die 5353 ) (DY puaadl 8 V)
Week 13 g e Y e grh pai Laia
Week 14 Lewllad 5 223U ) 538
Week 15 4 B iyl
Learning and Teaching Resources
ol g ?L;'d\ laa
Text Available in the Library?
. OEAN 1 cubie G Jad 3 gl 5 Gl ale Ll 5 Les 538 223U

Required Texts . . Yes

O0Y) = glae (Yoo sl pll
Recommended Yes




Texts Gy Al dagill Sl (el llsae 3 (uaital el dmalall 4y sl
‘?Y . V ‘Omf
‘eY~~T'7\Ja ‘3\_.\:\'.'\5‘)\) ‘L\JAJ\ATU\MJ ‘hﬂ\u\@&bﬂ\ Yes
https://www.almrsal.com/post/874898
Websites https://kenoozarabia.com/2019/12/20/
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent | Ty 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 80-89 Above average with some errors
Success Group
C - Good RYES 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory L i 60 - 69 Fair but with major shortcomings
E - Sufficient e 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 ) (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 Analytical Chemistry Module Delivery
Module Type Core Theory j
Lecture
Module Code DST11002 Lab V
ECTS Credits 8 Tutorial /
Practical
SWL (hr/sem) 200 Seminar +/
Module Level 1 Semester of Delivery 1
Administering Department DST College | College of Food Sciences

Module Leader | Ahmed Kareem Obaid Aldulaimi e-mail ahmedaldulaimil @gmail.com

Module Leader’s Acad. Title Lecturer xgz‘:llilflii;‘;zier's EEeDrriE:;IC
Module Tutor e-mail
Peer Reviewer Name e-mail

Review Committee Approval Version Number

Relation With Other Modules
6 AV Al 5l o) all e 38Dl

Prerequisite module No Semester

Co-requisites module No Semester

Module Aims, Learning Outcomes and Indicative Contents
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Module Aims
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The student learns about the importance of analytical chemistry and its types.

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

The student learns the basic principles of quantitative and qualitative analysis

methods in analytical chemistry.

Module Learning
Outcomes

o) pall Balall aladl) s j3a

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

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

To defines acids and base with their theories and explain their behaviours,
though, study their properties such as ionic equilibrium and buffers solutions.
To explain the volumetric analysis of the solutions and Express about the
gravimetric calculations.

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

Indicative Contents

Al Y ey siaall

Indicative content includes the following:

1-

The scope of analytical chemistry: Science seeks ever-improved means
of measuring the chemical composition of natural and artificial materials
by using techniques to identify the substances that may be present in a
material and to determine the exact amounts of the identified substance.
Review of elementary concept important to analytical chemistry: Strong and
weak electrolytes; important weight and concentration units, the evaluation
of analytical data: Definition of terms. An introduction to gravimetric analysis:
Statistical analysis of data; rejection of data; precipitation methods;
gravimetric factor.

Acids and bases: explain the meaning of their concept and the available
theories that were obtained to describe their behavior.

Chemical equilibrium: refers to the state of a system in which the
concentration of the reactant and the concentration of the products do not
change with time, and the system does not display any further change in
properties.

Ionic equilibrium: The equilibrium established between the unionized
molecules and the ions in the solution of weak electrolytes is called ionic
equilibrium.

Buffer solution: describe an acid or a base aqueous solution consisting of
a mixture of a weak acid and its conjugate base, or vice versa.

Volumetric analysis is a quantitative analytical method which is used
widely. As the name suggests, this method involves the measurement of
the volume of a solution whose concentration is known and applied to
determine the attention of the analyte.




Learning and Teaching Strategies

adal) g alail) ciliag) i

Strategies

Lectures

Discussion

Brainstorming Problem solving

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

Cooperative Learning.

Student Workload (SWL)
Callall a5l Jasll

Structured SWL (h/sem)
Juadll J3A Qllall alaiiall ol jall Jasl)

Structured SWL (h/w)

e saul alldall alatiall o) ol Jasll

63

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

137
Geaill VA Qllall aliiall i syl Jaal) Lo sansf iUl alatiall ye pud al) Jasll
Total SWL (h/sem)

200
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Module Evaluation

Apns) ) Balal) apis
Relevant
Ti N
ime/Nu Weight (Marks) Week Due Learning
mber
Outcome
Quizzes 5 5 2,4,5,7,9,12 1,2,4 and 5.
Seminar 2 5 3and 11 2and 5
i Assi ts/1
Formative ssignments/ ) 5 5and 9 3 and 4
assessment | ab
Projects / Lab. 2 5 10 and 15 6
Reports/lab 6 5 2,3,6,7,11,12 1-5
Discussion 3 5 4,8 and 13 1-5

10




Summative | Midterm Exam 1 20 7 1,2and3
assessment | pinor Exam 1 50 15 1-5
Total assessment 100
Delivery Plan (Weekly Syllabus)
B o sl zleial
Material Covered

Week 1 | The scope of analytical chemistry

Week2 | quantitative analysis

Week3 | seminar

Week4 | Acids and bases.

Week 5 | chemical equilibrium.

Week 6 | Report about subjects of week 1, 2, 4, and 5.

Week7 | Midterm exam

Week8 | |onic equilibrium

Week 9 | puffer solution
Week 10 | An introduction to volumetric methods of analysis
Week 11 | seminar
Week 12 | yolumetric calculations.
Week 13 | precipitation titration.
Week 14 | Report about subjects of week 9, 10, 12, and 13.
Week 15 | Final exam

11




Delivery Plan (Weekly Lab. Syllabus)
sl L_,’_GMY\ zleall

Material Covered

Laboratory safety and Acquaintance with glassware and apparatus in the analytical chemistry

Week 1
laboratory
Week 2 | Ex1: Prepare 0.1 M of hydrochloric acid solution
Week 3 | Ex2: Prepare 0.1 M of sodium chloride powder.
Week 4 | Discussion for the reports of experiment 1 and 2
Week 5 | Assignments
Week 6 | Ex3: Precipitation of cation elements (Ag, Cu and Pb ions).
Week 7 | Ex4: Precipitation of anion elements (Cl and Br)
Week 8 | Discussion for the reports of experiment 3 and 4
Week 9 | Assignments
Week 10 | Projects
Week 11 | Ex5: Titration of strong acid with strong base
e Ex6: Titration of sodium hydroxide with hydrochloric acid Titration of strong acid with weak
base
Week 13 | Discussion for the reports of experiment 6 and 7
Week14 | Tutorial (review)
Week 15 | Projects

12




Learning and Teaching Resources
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Available in the

Text
ex Library?

7th Edition of Analytical Chemistry

Fundamentals of Analytical Chemistry

Required Texts
Principles and Practice of Analytical Chemistry
D RETCECEC Modern Analytical Chemistry.
Texts
https://en.wikipedia.org/wiki/Analytical_chemistry
Websites
GRADING SCHEME
Group Grade previi] Marks (%) Definition
A - Excellent Ll 90 - 100 Outstanding Performance
B - Very Good [AENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory das gia 60 - 69 Fair but with major shortcomings
E - Sufficient e 50 -59 Work meets minimum criteria
Fail Group FX - Fail Ot dsia | (45-49) More work required but credit awarded
(0-49) F - Fail l (0-44) Considerable amount of work required
Note:

NB 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 Mathematics Module Delivery
Module Type B Theory
Module Code DST11003 Ul Lecture
ECTS Credits " ULab

Tutorial
SWL (hr/sem) Ve O Practical

1 Seminar
Module Level 1 Semester of Delivery 1

Administering Department DST College Food Science

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

Peer Reviewer Name Bashair saleh mehdi | e-mail bashaerbayee@fosci.uogasim.edu.iq

Scientific Committee Approval

- 03/06/2023 Version Number 1.0
Relation with other Modules
AV A 5ol 3 sall ae A8l
Prerequisite module None Semester
Co-requisites module slaall Semester 2
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Module Aims, Learning Outcomes and Indicative Contents
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Module Objectives

JaudHall salal) Calaal

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

Have a solid knowledge of elementary statistics

P w e

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

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

Module Learning
Outcomes
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1. Understand the fundamental concepts of functions and their graphical
representations.

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

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

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

5. Utilize the chain rule to differentiate composite functions.
Differentiate trigonometric, exponential, and logarithmic functions.

7. Apply derivatives to solve real-world problems related to rates of change
and optimization.

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

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

10. Solve differential equations, specifically first-order equations using
separation of variables.

11. Demonstrate an understanding of multivariable calculus concepts (optional).

Indicative Contents
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Indicative content includes the following.

Part A

Introduction to Functions,Inequalities,Limits,Derivatives (Part 1),Derivatives (Part
2),Applications of Derivatives,Fundamentals. [39 hrs]

Part B

Indefinite Integrals,Practice problems and exercises,Definite Integrals (Part
1),Definite Integrals (Part 2),Applications of Integration,Differential
Equations,Multivariable Calculus (Optional) [38 hrs].

15




Learning and Teaching Strategies
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This module provides a comprehensive introduction to fundamental concepts in
mathematics and calculus. It covers topics such as functions, inequalities, limits,

Strategies derivatives, and integrals. The module aims to develop students' mathematical skills
and problem-solving abilities in various fields of study. Emphasis is placed on
understanding the theoretical concepts and applying them to real-world scenarios.
The module also includes regular quizzes, mid-term exams, and a final exam to assess
students' progress and understanding of the material.

Student Workload (SWL)
e gl \Ongqu\Jﬂ\ Jaall

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

48 2

Juadl) JBA lUall alasial) ol jall Jasd) e sand calldall aliiall sl 5l Jaall

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

102 6.8

Juadll A QlUall alaiiall pe ol jall Jaall e sand Calldall alaiiall yue o Hall Jaal)

Total SWL (h/sem)

150

Jeadll P llall K i jal) Jead)

Module Evaluation
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Relevant Learning
Time/Number Weight (Marks) Week Due

Outcome
e Quizzes 2 20% (20) 5and 10 LO #1- #4 and #5- #9
assessment [ acsignments 2 20% (20) 4and 8 | LO #1- #3and #4- #7
Summative | Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment | rinal Exam 3hr 50% (50) 16 Al
Total assessment 100% (100 Marks)

16




Delivery Plan (Weekly Syllabus)
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Material Covered

Week 1 Introduction to Functions

Week 2 Inequalities

Week 3 Limits

Week 4 Derivatives (Part 1)

Week 5 Derivatives (Part 2)

Week 6 Applications of Derivatives
Week 7 Mid-Term Exam

Week 8 | Indefinite Integrals

Week 9 Practice problems and exercises
Week 10 | Definite Integrals (Part 1)

Week 11 | Definite Integrals (Part 2)

Week 12 | Applications of Integration
Week 13 | Differential Equations

Week 14 | Multivariable Calculus (Optional)
Week 15 | Preparatory week before the final Exam
Week 16 | Final exam

17




Learning and Teaching Resources
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Text Available in the Library?

An Introduction to Higher Mathematics, Patrick Kee,f2021
Required Texts No
AN INTRODUCTION TO MATHEMATICS, A. N.

WHITEHEAD,2020

Recommended COMMON CORE STATE STANDARDS for MATHEMATICS, N
o
Texts William Schmidt,2018
Websites https://www.mrbartonmaths.com/resources/keystage3/the-maths-ebook.pdf
Grading Scheme
Group Grade Pl Marks % | Definition
A - Excellent Dkl 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 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 J s 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadladll 28) iy | (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.
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Module Information
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Module Title dwdid (g ) Module Delivery
Module Code DST11004 Lecture
ECTS Credits A Lab

U Tutorial
SWL (hr/sem) 200 O Practical

(] Seminar
Module Level 1 Semester of Delivery 1
Administering Department DST College College of Food Science

sarra@fosci.uogasim.edu.iq

Module Leader i a S5 s e-mail
Module Leader’s Acad. Title el () Module Leader’s Qualification Odfaala
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
i 11/06/2023 Version Number | 1.0
Date
Relation with other Modules
AN L ) 3 sall ae 48D
Prerequisite module None Semester
Co-requisites module ORI 5 e Y1 Jalas Asaia Semester 3

Module Aims, Learning Outcomes and Indicative Contents

40L5 HY) il simall g alail) il g gl Hal) salall Calaa

Module Objectives

1- Lo digll el y Clas gl 5 SlagY 48 yea
2- el qgieal iy ik Ll 5k 5 ASall g e cayaill
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Al 5oLl Calaal

3- 42V aillias 8 ) guall gl s 5 488 55 a8l a5 Jilas 5 Al )0
4- L) alas 8 Leadiivuall 4l 5eSUl 5 4l Cluaulil) e o jaill,

°- Al clamiall (3A ks dpeadll g 3yl Cilana 4d yee

Module Learning
Outcomes

ol pall 3alall aladl) s jAa

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

AN aas) e sl 4S5 (6 IS8V aldail) g gal) aUsil) clas g ca llall Saay o =)
Jarall 8 48 jal) Jail Zaidlall 5 dpuliall dlousgl) sl oY

Ll Jilsall pe Jalaill & aaly )l rgial) Slaie) ¥

LSSl 3 a8l 5 3Ll g e puall Cun e Janll dniliall cilicadd) lial e 508l - ¢
Jarall & 4l 5 4l Sl ol 8 dandiivuall <) 52V g 20a)) 46 o -0

) e shaie b JUae Y1 and 5 (adidi -1

Indicative Contents

ald Y iy giaal)

Indicative content includes the following.

AL SV AU Tl U ) AV sladd) Al o5 o pualadl el 3 laaslls oY)
(ol g

U sla s Ledl Saan sl 3 e 5,0l Ji iy (go 1590 A y) 1 G5yl a3 Jalacall (b oyl J5 iy -
‘_,,J\ MLthﬁgu;dSML@.\LAuSAAGJ\BJAﬂ\ umjdahﬂ\&ﬁ)ﬂ\dmrumumam)bj
Al 2 Bl 4 glad g Zadall i) il il () 4 yua

I ALY LS 6 asiioaal) ol 5o 5 aaall A pn s Jamall 8 Bl 5ol 5 il ol Al 50 -
A<l 6 asl) ¢ Chlacaal) ciliinie ¢ lAcadll Aoy g 3618 A8 el Al (il gall Al o

&\.})@ﬁ\uﬂ)}d\cgj\}ﬂ\hjc A;\)ﬂ\.kgjse}\a}'\\ﬁc&aﬁé?\&buﬁ);&;b)@ﬁ\bbdﬂ;ﬁ
(A 3, ¢ sl 3, ) A1 Jelea b 2yl 2l Jiluy oo padle -

Learning and Teaching Strategies

adadll g alal) Ciliasi) jind

Strategies hyal Ayl bl diled) da dlaill ¢ jualadll oo sald) cllaey dagiall das Y
eV Jabaal dglagall @l 550 o) ya) SIS ¢ dlead) o jlail) (joany
Student Workload (SWL)
Lc)._u.n\ \Ongqu\Jﬂ\ d.c;l\

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

108 7
ol & Ul alaiiall sl all Jasll L sansd Calllall latidl) ol 5al) Jaall
Unstructured SWL (h/sem) Unstructured SWL (h/w) clela g

92 .
Joadll & Ul ol e aad syl Jasl) L sl Ul diiall e asl 5al) Jaal A8l VY
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Total SWL (h/sem)

Judl) P& U ISl 5l Jas

200

Module Evaluation

A Hal) Balal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 All
Formative Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
Summative Midterm Exam 2hr 10% (10) 7 All
assessment | Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
@bl o ) Zleiall
Material Covered

Week 1 Aondigl) calas gl g alaaY)

Week 2 | Lelsilsas all

Week 3 | @iV o saciedll 5,080 Ji Qi

Week 4 il Baaizall 3 yasl) J&3 Jilu g

Week 5 sdlad) Jaill e sadieall 308l Jas Jila g

Week 6 &l sl o saaiaal) 3 a8l Jas Jilu

Week7 | Midterm Exam

Week 8 | oAl L3 slal (5 i Lo 5kl Jil s Lelae (il 5 Claaall
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Week 9 | At )l el yeSI (Al o<l d3Uall Jas)
Week 10 R
Week L1 | L Jleal A oS5 550
Week 12 | LY Jabaa A3y sall cagplall e 3 )
Week 13 | 432 Y] Jalas (8 panill 5 2y 3l
Week 14 | weaill g 3 il Glazs plias
Week 15 el gl ilara il olad
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
oidall e gl mleiall
Material Covered
Week 1 | (haalls 5 jall da ) Gabdll 5 )
Week 2 | (ool (35aia) 5l Jii o jeal
Week 3 Gl ciliaie Jaladia 3¢) 8
Week 4 L) Clenld) L aeadiaa) cul sa¥) 5 22l
Week 5 OUAN ee gl
Week 6 as) o
Week 7 | 4l Sl clunuill 8 deadivuall <l 2Vl 5 5 22])
Week 8 3l eS bl 5 ga
Week 9 e pSaill (3 ka5 Janalls o) sedl a5 adas
Week 10 JUac Yl andii s 2 il Cilana yand
Week 10 | 2l o el alal Gilaza

22




Learning and Teaching Resources

U‘“:.’Jﬂ\} ('J:uj\ JJLAA

Text Available in the Library?
Required Texts e a2 Oaen Akl Cadls 4361 Jalaa (5 5l dpigh) an) Yes
Recommended . . . .
o\iY‘\wL/qch\whw\/‘_;\M\@umﬂ\wum No
Texts i
https://drive.google.com/file/d/1n1mk677-6gMh3k-vaiDue45f2gYZJiBG/view
Websites
YooY Glaiaal La gl <5 QUK
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent Dbl 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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https://drive.google.com/file/d/1n1mk677-6gMh3k-vaiDue45f2gYZJiBG/view
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Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title Human rights and democracy Module Delivery
Module Type S
Theory
Module Code DST11005 Lecture
Tutorial
ECTS Credits 4 urorta
Seminar
SWL (hr/sem) 100
Module Level 1 Semester of Delivery 1
Administering Department DST College FS
Module Leader | Ali Abdulameer mohsin e-mail Alialgbory.9090@gmail.com
Module Leader’s Acad. Title assistant teacher Module Leader’s Qualification m.sci.F.S.T
Module Tutor e-mail E-mail
Peer Reviewer Name e-mail E-mail
Scientific Committee Approval .
Version Number 1.0
Date
Relation with other Modules
AN A Hall 3 sall ae 28D
Prerequisite module none Semester
Co-requisites module none Semester
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Module Aims, Learning Outcomes and Indicative Contents

40L5 HY) il sinall g alail) il g Al )l salall Calaad

Module Objectives

Al all 5oLl Calaal

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

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

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

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

Module Learning
Outcomes

ol pall 3alall aladl) s Aa

A- Cognitive goals

Al- Study the theories of human rights and democracy.

A 2- Clarification of inactive rights and duties in society.

A 3- Clarifying the historical stages of human rights and stages of democracy.

A4- Highlighting the strong relationship between society and democracy.

A 5- Clarifying the most important rights and duties entrusted to the individual.

A6- Knowing the rights and duties of the Iragi individual.

B - The soft skills objectives of the course.

B1 - Introducing the history of human rights and the stages of development of
the concept of democracy.

B2 - Students' knowledge of the most important rights granted to them

according to international norms and laws.

B3 - Emphasizing the importance of the individual enjoying all his legitimate

rights guaranteed by the constitution.
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B4- Exploring the role of democracy in building an integrated society.

Indicative Contents

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

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

ALE Y iy il individual.
Learning and Teaching Strategies
a_,d,_"d\j (A,_"d\ CGlaadi) il
The strategy involved in this model is that public support for human rights will
. continue to pressure governments to protect human rights. This approach usually
Strategies

also promotes critical thinking and the ability to apply a human rights framework

when analyzing political issues...

Student Workload (SWL)

e gl \OJquww\Jﬂ\M\

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

48 3
Seal) JOA Ul aliiall asl 5l Jaal) Lo sl Ul alziiall il 5l Jaall
Unstructured SWL (h/sem) Unstructured SWL (h/w) el ¥

50 I
ol JDA llall aliiiall e ol yall Jaall L sl Ul diiall e asl 5al) Jaal a8y £
Total SWL (h/sem)

100

Jumdll P& U ISl 5] Jas

Module Evaluation

a:\.).ﬂ\)j\ 3aldl) r‘;:usﬁ

Time/Number

Weight (Marks)

Week Due

Relevant Learning

Outcome
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Quizzes 3 10 4,6,10 all
EOLatie Assignments 2 10 13and 14 | all
assessment [ p.qiacts / Lab. 1 10 continuous | all

Report 1 10 15 all
ST Midterm Exam 2h 10 7 all
assessment Final Exam 3h 50 16 all
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

bl o ) Zleiall

Material Covered

Week 1 Introduction to rights

Week 2 Human rights in ancient civilizations

Week 3 Human rights in the Iraqi civilization

Week 4 Human rights in the Iraqi civilization

Week 5 Human rights in the Iragi constitution

A Pictures and forms of democracy

Week 7 Midterm Exam

Week 8 semi-direct democracy+ direct democracy

Week 9 popular vote

Week 10 popular referendum

Week 11 Human rights guarantees

Week 12 The concept of democracy
historical dimension

Week 13 Pictures and forms of democracy
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Week 14 Human rights in the Iraqi civilization
Week 15 Human rights in the Egyptian civilization
Week 16 final exam

Learning and Teaching Resources

u.u..g‘)ﬂ\} ('J:uj\ JJLAA

Text Available in the Library?

human rights

Required Texts democracy
Public freedoms
referendum
1- Human Rights, prepared by a Prof. Dr. Star Abdul
Hassan
Recommended
Texts 2. Human rights between text and application. Dr.. Ali
Shukri
3. Human rights. Dr.. Maher Allawi
B https://www.ohchr.org/sites/default/files/Documents/Publications/training12ar.pdf
Grading Scheme
Gila ol labds
Group Grade i) Marks % | Definition
A - Excellent Dbl 90 -100 Outstanding Performance
B - Very Good [RENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Ja sl 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 al (0-44) Considerable amount of work required
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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

Module Information
Al ) Balall e slaa

Module Title el jub Module Delivery
Module Type B MTheory

O Lecture
Module Code DST12006 @Lab
ECTS Credits 7 Tutorial

OPractical
SWL (hr/sem) 175 OSeminar
Module Level 1 Semester of Delivery 2
Administering Department DST College Food Science

foodhealthandnutriti im.

Module Leader Bashair saleh mehdi e-mail dcl)Joiq ealthandnutritionexam@uogasim.e
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.

Module Tutor

Name (if available)

e-mail E-mail

Peer Reviewer Name

Ahmed Abdulla Auda

e-mail

ahmed.abdulla@fosci.uogasim.edu.iq

Scientific Committee Approval
Date

03/06/2023

Version Number 1.0

Relation with other Modules
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6 DAY Agusl ) o) gall ae 38Dl

Prerequisite module

None

Semester

Co-requisites module

None

Semester

Module Aims, Learning Outcomes and Indicative Contents

A00L5 HY) il simall g alail) il 5 Agud )l 3okl Calaal

Module Objectives

Al 5oLl Calaal

P wnNpeE

This course deals with the basic concept of physics
This is the basic subject for introduction of biophysics .
To develop problem solving skills through the application of techniques.

To understand interaction of heat and temperature ,pressure on food
components.
To solve some mathematic problem for biophysics concept.

Module Learning
Outcomes

o Hall 3alall alasl) s jAa

W e N R W

I e e A
h W N R O

Define viscosity concepts.

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

Describe application of laser .

Identify optics defines .

Study the effect of radiation on human body
Identify the physical properties for fluid .

Discuss the operations of electric current circuit.

. Study physical and chemical interaction of food .

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

. Identify the effect of irradiation on food

. Explain properties of polymer.

15.

Describe application of Nano materials .

Indicative Contents

dald y Y1 iy il

Indicative content includes the following.

Part A — General physics

Fundamentals
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Mechanical properties of materials, heat and temperature ,laser and medical
application, introduction to optics, electric current ,pressure and temperature
,conductive heat transfer, polymer in industry. [30 hrs]

Part B - Biophysics

viscosity, physical properties of fluid, physical and chemical interaction of food
,effect of irradiation on food safety [17 hrs]

Learning and Teaching Strategies

sl g aleil) il i

Strategies

The main strategy that will be used in delivering this module is have trouble
keeping the class focused, try using an easy-to-follow format for teaching
physics: explain the concept, demonstrate it or use a simple analogy. Once the
student understands this idea, they'll be able to apply it in different situations
later.

Student Workload (SWL)

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

78 5
Joadll A llall alasiall il pall Jead) Le gaud allall alatiall ol jall Jaal)
Unstructured SWL (h/sem) Unstructured SWL (h/w) clels 1

97 .
ol IO Cllall alitiall e ol yall Jaall L spad Ul alaiiall e asl 5al) Jaal 3@y €75
Total SWL (h/sem)

175

Gl I3 llall IS 5ol Jaal

Module Evaluation

:\:\M\Jﬂ\ 3aldl) ?5\"53

. . Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
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Quizzes 2 10% (10) 5and 10 All
R e Assignments 2 10% (10) 4and 8 All
assessment | ) 2 10% (10) 7and 15 | All

Report 1 10% (10) 14 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | inal Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

bl o ) Zleiall

Material Covered

Week 1 Viscosity

Week 2 | The Mechanical properties of materials

Week 3 Heat and Temperature

Week 4 Motion in one Dimension

Week 5 Laser and medical application

Week 6 Introduction to optics

Week 7 Midterm exam+ Effects of Radiation on Humans
Week 8 Physical Properties of Fluid

Week 9 Electric Current

Week 10 | Physical-Chemical Interactions of food

Week 11 | Pressure and temperature

Week 12 | Conductive Heat Transfer

Week 13 | Effect of Irradiation on Food safety and quality
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Week 14

Polymers in Industry

Week 15 | Preparatory week before the final Exam
Week 16 | Final exam
Delivery Plan (Weekly Lab. Syllabus)
oiAall e sl #leiall
Material Covered
Week 1 | Lab 1: Laboratory introduction and basic tools and safety procedures.
Week 2 Lab 2: Measure the acceleration due to gravity (g) using a simple pendulum.
Week 3 Lab 3: Measure the spring constant using Hooke's law
Week 4 Lab 4: Focal length of a convex lens by object distance and image distance.
Week 5 Lab 5: Ohm's law investigation.
Week 6 Lab 6: Resistors in series and parallel.
Week 7 Lab 7: Midterm exam+ Calculation of the viscosity of a liquid using the Stokes method.
Week 8 Lab 8: (Characteristics of Geiger counter)
Week 9 Lab 9: Half — life for source of radiation
Week 10 | Lab 10:Determined the heat capacity for Calorimeter
Week 11 | Lab 11:Determined Young's modulus
Week 12 | Lab 12:Determined latent heat for ice
Week 13 | Lab 13 Stefan-Boltzmann low
Week 14 | Labl4:Measure length expansion for material
Week 15 | Lab15: Final exam
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Learning and Teaching Resources

U‘“:.’Jﬂ\} ('J:u!\ JJLAA

Text

Available in the Library?

Biophysics: An Introduction, Dadan Rosana, Mechanical and

Electrical Technology, Guanghsu Chang, Jieh-Shian Young

Required Texts No
and Wirachman Wisnoe, 2015
Recommended
APPLIED BIOPHYSICS, Paata J. Kervalishvili,2021 No
Texts
i https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00cas
ebsites
e.pdf
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 RYES 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Lo g 60 - 69 Fair but with major shortcomings
E - Sufficient Jsa 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 ) (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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https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00case.pdf
https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00case.pdf

MODULE DESCRIPTOR FORM

M\Jﬂ\ saldll g C.Jj.u

Module Information

:\:\u\)ﬂ\ 3alall t_iLAjL.A

Module Title Organic Chemistry Module Delivery
Module Type Core Theory +/
Lecture \/
Module Code Lab
ECTS Credits v Tutorialy
Practical
SWL (hr/sem) 1ve Seminar\/
Module Level 1 Semester of Delivery 2
Administering Department Type Dept. Code College | Type College Code

Module Leader | Ahmed Kareem Obaid Aldulaimi e-mail

ahmedaldulaimil @gmail.com

Module Leader’s Acad. Title lecturer MOdl_ll_e Le:ader S PhD- F)rganlc
Qualification chemistry

Module Tutor e-mail

Peer Reviewer Name e-mail

Review Committee Approval

Version Number

Relation With Other Modules

AN Al Hall 3 sall e A8)

Prerequisite module Biochemistry.

Semester 3

Co-requisites module No

Semester
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Module Aims, Learning Outcomes and Indicative Contents

A3l )Yl simall g aledll 5 g Al Hall salall Calaal

Module Aims

Jaud Al salall Calaal

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

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

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

Module Learning
Outcomes

o) pall salall aladl) s 3a

1 - 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

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

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

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

Indicative Contents

s Y il giadll

=

Introducing students to organic chemistry and its importance in our lives
Introducing students to hydrocarbons and their types. (Alkanes, alkenes and
alkynes).

3. Introducing students to the reactions of alkanes.

4. Define unsaturated hydrocarbons and their types.

5. Introducing students to alkanes and their properties.

6. Introducing the student to alkenes, naming them and their characteristics.

7

8

9

N

Introducing the students to the synthesis and reaction of alkenes and alkyne.
Introducing the student to the alcohols.
. Introducing the students to the ethers.

10. Introducing the student to the carboxylic acids.

11. Introducing the student to the aldehyde and ketone.

12. Introducing the student to the amines

13. Introducing the student to the amide.

14. Introducing the student to the reactions of aromatic compound.
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Learning and Teaching Strategies

adal) g alail) cibiag) i

8- Lecture method and the use of the interactive whiteboard

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

Strategies 10- Forming discussion groups during lectures to discuss organic chemistry
topics that require thinking and analysis.
11- Asking students, a set of reflective questions during the lectures, such as
what, how, when, and why for specific topics
12- Giving students homework that requires self-explanations in causal ways
Student Workload (SWL)
llall sl jall Jaall
Structured SWL (h/sem) Structured SWL (h/w)
63 4
Juadl) I3 el alial) gl 5 Jasl Lo sl Ul lial) il al) Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)
112 7

Jomdl) P& Gl aliial) e gl 5 Sl

e sand alldall alatiall ye sl )l Jaal)

Total SWL (h/sem)

Joadl) 318 Ul IS a5l Jaal

175

Module Evaluation

Apns) ) Balal) apis
Ti N Rel tL i
ime/Num Weight (Marks) Week Due clevantLearning
ber Outcome

Quizzes 5 10 2,4,9,11,14 | 1,3 and 4
Formative S ENIENE 2 5 5and 9 5

/lab
assessment

LAY 2 5 10and 15 | 4

Lab.
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All
Report/Lab 10 10 ] 3,4and 5
experiments

Midterm
Summative | Exam 1 20 7 1,3 and 3
assessment

Final Exam 1 50 15 1,2,3,4and 5
Total assessment 100

Delivery Plan (Weekly Syllabus)

g5 Bl o sl zleial
Material Covered
Week 1 General principles in organic chemistry
Week 2 | saturated aliphatic hydrocarbons.
Week3 | Aliphatic cyclic compounds.
Week4 | alkanes.
Week5 | Alkenes.
Week 6 | Seminar
Week 7 | Mid-term exam
Week 8 | Alkyne.
Week9 | Ethers and Alcohols.
Week 10 | seminar
Week 11 | simple carbonyl compounds such as aldehydes and ketones.
Week 12 | Carboxylic acids.
Week 13 | seminar
Week 14 | Amines and amide compounds.
Week 15 | Final exam
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Delivery Plan (Weekly Lab. Syllabus)
Al LSC).L\&Y‘ zleall

Material Covered

Laboratory safety and Acquaintance with glassware and apparatus in the organic chemistry

Week 1
laboratory

S— Ex1: Determine the melting point by means of a capillary tube for some organic substances and
using the point m device.

Week 3 | Ex2: determine the boiling point of some solids and choosing

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

Week 5 | Assignment about the physical properties of organic compounds

Week 6 | Ex3: Re-crystallization

Week 7 | Ex4: Extraction technique

Week 8 | Discussion for the reports of experiment 3 and 4.

Week 9 | Assignment about the extraction methods.

Week 10 | Project-1

Week 11 | Ex5: liquid-liquid extraction.

Week 12 | Ex6: acid-base extraction

Week 13 | Discussion for the reports of experiment 5 and 6.

Week14 | Ex7: Distillation techniques (known samples).

Week 15 | Project-2
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Learning and Teaching Resources

w..g‘)ﬂb (A’UM JJLAAA

Available in the
Text )
Library?
. 1- Organic chemistry, Morrison and Boyd .
Required Texts 2- Chemistry, Clayden J., Creeves N., Warren S and
Wother P., Oxford, 2001.
LCET GG Organic chemistr
Texts & y
Websites https://en.wikipedia.org/wiki/Organic_chemistry
GRADING SCHEME
Group Grade _saal) Marks (%) Definition
A - Excellent Sl 90-100 Outstanding Performance
B - Very Good [KENRITY 80-89 Above average with some errors
Success Group
C - Good REEN 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Lo gia 60 - 69 Fair but with major shortcomings
E - Sufficient Jsia 50-59 Work meets minimum criteria
Fail Group FX - Fail 4 dsiéa | (45-49) More work required but credit awarded
(0-49) F - Fail el (0-44) Considerable amount of work required
Note:

NB 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 DESCRIPTION FORM

M\Jﬂ\ saldll S g C.Jj.u

Module Information
Agasl 5l 53Lall e slas

Module Title A slaa) Module Delivery
Module Type B Theory
XLecture

Module Code DST12108 Lab

. OTutorial
ECTS Credits 6 OPractical
SWL (hr/sem) 150 OSeminar
Module Level 1 Semester of Delivery 2
Administering Department DST College Ll asle
Module Leader Lgdi jals daal e-mail ahmeddhahir@fosci.uoqasim.edu.iq
Module Leader’s Acad. Title e Module Leader’s Qualification PYLVEN
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientifi . A |

cientific Committee Approva Version Number
Date
Relation with other Modules
LAY Al 5l ) gall ae 48l

Prerequisite module Glusl Semester 1
Co-requisites module Semester

Module Aims, Learning Outcomes and Indicative Contents
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400L5 HY) il simall g alail) il g Agul )l saball Calaa)

Module Objectives

Jaud Al salal) Calaal

i Al 5y LIty COLAT g6 5 gan . (o slian Y1 il 5kt A6S U oilas )
Fadaiall 55 paiusall a3 il Al Ailan ) Canliall 5 il anlia s 4y S el de )
clieall G bl Y

Ladiina Lo AlSiay dalall cilil) (ge e sanal Slany) Jilail) e Ul 5 g duaiic ¥
L Lo LY 55 L f il Gl pan 5 i 3 i) Aloma 1 oLl 5 5

- Ay slladl) ) jleall 5 A jrally Ul a5 55 5 soal) slan ) Jlaa 8 Y

Module Learning
Outcomes

A, Balall el s e

i el Calaa Y

sl sbanyl ale clulul e Qllall (e o)) )

sl sbany) ale Gl agd g haia o 508 Clldall (¢ 5S; o Y1

l LAY g uuliall aaf 48 j2a -V

LAY o) ja) Aua A8 jaa- g

dilan) dlen) dpaal agd -0

el dalal) 4l jleall alaal) - o

&P}A‘E\“‘)JBJL&A—\E.—I

t}a.ayd\.aa...ahj\ QU\*\I\&A_;BJL@.A—YQ

CLL Jalas 3 jlge — Yo

sl il bl sl 3 e -fc0

Indicative Contents

Aalid Y iy giaal)

Capa il s | Lgu je 5 bl a8 dediiusadl ol g elan ) aled dpulud) aaliall 2 )
il 5 43S jall e Jill Gunlie Jie diban ) Gapliall (ans Claas 3ok ) jall G ey i)
G el s cptoat O A8l Q) CsllS plasiV g el el ol j¥) a sede J sty LS

A KA any dallas e 3 Clall L 5 dhea 5l <l jaial) 5 A€l il yuiiall

a5 A g il ) Tatiase el sl lenl) agilon b aglilss

Learning and Teaching Strategies

aslal) g Al Cilia ) i

Strategies

Al A Lad) Ll Bl o
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Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)
63 4
Juadl) J3A lUall alaiial) ol Hall Jaall e saul calldall alaiiall ol jall Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w) Clels ©
87 ]
ol IO Qllall alaiiall ye ol yall Jaall L sl lUall alaiiall el pall Jaal Gl A

Total SWL (h/sem)

Juadl) J3A Qllall Y il el Jaal) 190
Module Evaluation
Al Hall alal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 4 10% (10) 3,7,11,14 | All
Formative Assignments 2 20% (10) 8and 15 | All
assessment Projects / Lab. All

Report 1 10% (10) 13 All
Summative Midterm Exam 2hr %10 7 All
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o sl Zleiall

Material Covered
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Week 1 slaay) duaal [ ddle aalio/ clasdl Jaas

Week 2 Al 5 aainll

Week 3 | Ll L jo 5 4 )l JSAl ey 5l

Week 4 (V) S el de 3l unlas

Week5 | (7)) &Sl Ao 31 i

Week 6 (V) ol Ganlsa

Week 7 I el laial

Week 8 | (V) ol (uylia

Week 9 ((Cram) DV g dalis HY) Gunlia

Week 10 | ( loms ) asi¥l 5 Bl Y1 Gl

Week 11 S\S e sl

Week 12 Jlidlz

Week 13 Dlalt

Week 14 | Laslf

Week 15 Sl el plaial

Week 16 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
(obent) il o il gl

Material Covered

Week 1 Aol Adbasy) ge )l 5 aalial) aal e

Week 2 Al ) Adu) A4S) e guala

Week 3 | Lily Lo ye 5 4 ) Sl il ) 5l e )l o

Week 4 (o) Jass gl g Jasu 6ll) 45 S jall Ao 3l i liplas

44




Week 5 0358l (al) o gl 5 e el lsad) Jas o) ) B Syl e Al i ligalas
Week 6 | (V) il (e oy jlai da
Week 7 (V) sl unlia cpolad da
Week8 I el laial
Week9 (o) D1V s Bl Y Gelid lae gk
Week10 (Ol ) Llaai¥ g Ll V) enlial Jlae (ke
Week11 S\ me DL ol da
Week12 DLRY e Gulaiz
Week13 LAY e udait
Week14 LAY e sl
Week15 SEl el latal

Learning and Teaching Resources

w‘)dﬂ\‘j (,L_“d\ JJL».AA

Text

Available in the

Library?

Required Texts

Mwﬂ‘@#“\“ 4 ‘?-“-‘-“-L’-‘“-\#‘é,’:‘d‘ 91-&&;?‘ Z;JL.\.A
SJM;IAS‘JH AR ~cJ.\gu.u=\9‘aSLus gi\f.ﬁu\}\‘ggimﬁ\ f—l.«da\;l\ @Jl.).n

Yes

Recommended

Texts

Websites
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Grading Scheme

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 Jsa 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 al (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.

46




MODULE DESCRIPTION FORM
M\Jﬂ\ 3Ll g_q'u.AJ C.Jj.u

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

Module Title Biosafety and secu rity Module Delivery
Module Type S Theory
Module Code DST12009 O Lecture
ECTS Credits 4 Lab
Tutorial
SWL (hr/sem) 100 O Practical
[0 Seminar
Module Level 1 Semester of Delivery 2
Administering Department DST College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudairl @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
rentil : pprov 9/06/2023 Version Number 1.0
Date
Relation with other Modules
DAY L) ) 3 sall ae 28D
Prerequisite module None Semester
Co-requisites module None Semester
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Module Aims, Learning Outcomes and Indicative Contents

400L5 HY) il sinall g alail) il 5 Al )l salall Calaad

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

Module Objectives 2. Comprehend the fundamentals of dairy microbiology.

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

JaudHall salall Calaal

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

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

Recognize microbial types and their shapes.
List the various terms associated with microbial structure and functions.
Summarize how microbial growth stages

P wnNe

Discuss various genetic materials in microbial cells and molecular
Module Learning information flow

Outcomes 5. Recognize microbial symbiosis with humans
6. Describe different types viral and bacterial diseases such vectorborne,
foodborne, waterborne and soilborne.
Al 2l alall Lol il e 7. ldentify structure of viruses, fungi, parasites and algal cells

8. Differentiate different types of microbial cells

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

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

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

Indicative content includes the following.
Indicative Contents

Lal Y @l giall . . . L . .
Part A: An introduction to the world of dairy microbiology with explanation of

microbial roles in raw milk and other milk products. The growth of microbes in dairy
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products and their reproduction are another aspect, which aims to be covered [15
hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [10hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [10 hrs]

Learning and Teaching Strategies

padatl] g aladll Cibias) il

Strategies

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

Student Workload (SWL)

\.c;}_m\ \OJQW%JMW\JJ\M\

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

63 4
Saaill JM& Calllall Bs5ial) syl Jaal e ponad alldall bl yall Saal
Unstructured SWL (h/sem) Unstructured SWL (h/w) Sielu

37 e
Joadll & lUall ol e aad yall Jaall L send Ul diiall e asl 5al) Jaal Aady £
Total SWL (h/sem)

100

sl J3A Uall Y ol 5l Jeal)
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Module Evaluation

3\:\“\)&]\ salall e.us::
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
SR Midterm Exam 2hr 10% (10) 7 All
assessment | oo Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Introduction to biosafety and security
Week 2 Biosafety barriers in labs

Week 3 Biosafety level

Week 4 Biological agents

Week 5 Biorisk and biohazard

Week 6 Containment level

Week 7 Mid-term Exam

Week 8 Biorisk management system

Week 9 Types of biohazardousl wastes

Week 10 | Disinfection and decontamination
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Accident response

Week 11

Week 12 | Hazardous chemicals

Week 13 | Overview of biological safety equipment

Week 14 | Overview security equipment

Week 15 | Biosecurity

Week 16 | Preparatory week before the final Exam

Delivery Plan (Weekly Lab. Syllabus)
Didall e ) mleiall
Material Covered

Week 1 Lab 1: Introduction in biosafety

Week 2 Lab 2: laboratory safety symbols and hazard signs
Week 3 Lab 3: Personal protective equipment (PPE)

Week 4 Lab 4: Valuable biological materials

Week 5 Lab 5: laboratory facilities and Safety equipment
Week 6 Lab 6: Introduction to biosafety levels (1,2,3,4)
Week 7 Mid-term exam

Week 8 Lab 7: standard microbiology techniques and safety
Week 9 Lab 9: types of bio hazardous waste

Week 10 | Lab 10: disinfection and decontamination

Week 11 | Lab 11: Hazardous chemicals

Week12 Lab 12: Accident Response

Week 13 | Lab 13: Biosafety practice part

Week 14 | Lab 14: Biosafety practice part
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Week 15 | Lab 15: Biosafety training

Learning and Teaching Resources

U"‘:’Jﬂb ela_\j\ _)JLAA

Text Available in the Library?

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
. & Mejia R(Eds.), (2019). Jawetz, Melnick, & Adelberg's
Required Texts ] ] ] ) Yes
Medical Microbiology, 28e. McGraw Hill.
https://accesspharmacy.mhmedical.com/content.aspx?book

id=2629&sectionid=217768734

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

Recommended o ] ]
Text PRESCOTT, L. M. (2012). Prescott's principles of microbiology. No
exts
New York, McGraw-Hill.
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
Gila ol labds
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 o sl 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 ) (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
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title EPVIES Module Delivery
Module Type S Theory
Module Code DST12010 Lecture
ECTS Credits 1 Lab

U Tutorial
SWL (hr/sem) Vo. O Practical

] Seminar
Module Level 1 Semester of Delivery 2
Administering Department DST College College of Food Sciences
Module Leader By 2 ua e-mail haidershahad@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
SDZ:::tiﬁc Committee Approval 11/06/2023 Version Number | 1.0

Relation with other Modules

DAY L) ) 3 sall ae 28D

Prerequisite module

None

Semester

Co-requisites module

None

Semester
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Module Aims, Learning Outcomes and Indicative Contents

400L5 Y il sinall g alail) il 5 gl Al 5ol Calaa

Module Objectives

Al 5oLl Calaal

ol A 222 DL g sl )

) i JNA e z AT g Lty rgadl s ol Slae] b Aeadioaal) bl gal i s Y
(sl s JusSY 50 ) 5l)

3 sall 5 sl sall e il cpa dine lisa s el (Sl s Y1 AR5y Asld) aaliall a5 Y
a1l Tl Ll )3 i il A0 85 siall Al )

Module Learning
Outcomes

o Hall 3alall alasl) s jAa

e a0 aal o altall g M), Gosaladl Slead dlul) clisSall e il ¢ Ul
Aol gl 5 o Lay Qi) Aadail el e (el Al G gualall il S
MS Windows Jaill sUail <l SVl 5 el Y1 Giamy aladinl 488 e iyl

.(word,excel, power point and internet) o sl < s s Sile A ja aladiul 488

Indicative Contents

Aalid Y iy giaal)

Cua, Apula) ailinddy Cdall ahainy Ll aslidl Qlllall ades ) jaall Cargy
LA i guladl Gl ) cnlall dp )l @l Sall Je doladl 4 Qllall s ety
saclud Al VLAYl s e sleall L ol 535 alasiind aie Al Ll o Y1 g gulall
Sael e calllall cSay Cun ol gl (A LS o geaill dadlea s il 3l 8
Gl ae Jalxill . Jsaall 500 488 aleiy Clllalls JuSY) Al 3 Ll Zdsdl 35V
by llall (8 Caiy gy ) sl Al 8 A4S de yu Lgiadlee Sy G AlLED il ladll
ALE e by oY) aladiul | pals g pde ) Cang A8l (e Ay (el (e Jao

bl Jadl 8 Lgalasiin) Al 5 dalel) il slaall (e Cand) e L)

Learning and Teaching Strategies

plail] g aladll Cilias) il

Strategies

s alaainl 8 S L) e SRl wondi o jiall 38 i b Wi s i Al Al i)
Gl BnT S B i L g (50l Sl il e Gpund g ¢ glall ga Jabadll il
cemlall e Leall Gadatll 5 G paill (& LI NS (e s Agle Uil dadatll sl ) 5 J secll S,
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Student Workload (SWL)

e gl \DJuwdww\‘).ﬂ\M\

Structured SWL (h/sem) Structured SWL (h/w)
Jeal) JDa Ul il asl 5l Jasl) °3 Lo sad Ul aliiall gl 5l Jasl !
Unstructured SWL (h/sem) Unstructured SWL (h/w) clels 5
Jaadll PO i aliidd) ye sl 5l Jaall ¥ L sansl Calllall JJatiall ye ol Jaal G
Total SWL (h/sem)

150

Juadl) I U ISl 5l Jas

Module Evaluation

:\.:u.nbﬂ\ 3alall ?5\"5"
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
EOTa Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
S Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 Al

Total assessment

100% (100 Marks)
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Delivery Plan (Weekly Syllabus)

Bl e ) zlgidll

Material Covered

Week 1 cigulal) of dadia -1
Week 2 o gelad) bl A 3 =Y
Week 3 Ggmlaldl ¢ Jal Y
Week 4 dalall ¢332y -4
Week 5 daaa i £ 3aY) -5
Week 6 g 5l g Adadail) gal ) ¢ Aadha -4 Jiddl) Aaiil oo dadia -6
Week7 | Midterm Exam

Week 8 b g) B g g Sila Aaja 08 Aadia -8
Week 9 ) el bl 1 J ¥ & 5l 3,8 malie -9
Week 10 Q) Al a =Y
Week 11 Jus) ol 1 JuuSY) mali 2 -11
Week 12 SV Al 3 -12
Week 13 iy g2 ) lpaabas) iy g3 5 gall grali o -13
Week 14 Y Gligay el Al y3-14
Week 15 bl el i AN grali3-15
Week 16 A Qaiay) g8 (o s £ gaul
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Delivery Plan (Weekly Lab. Syllabus)

BUEGURROPING Y FAPEN]
Material Covered
Week 1 32 JS das g palal) ¢) aY) o eI 1 qigulal) piida
Week 2 oAl (B qgalal) Jaadd aUaly oy i) 1 gaidad) il
Week 3 Qosal) J880 A% gk 1 Qgailal) i
Week 4 sl aladiu) i gulal) yida
Week 5 3,90 aladdi)
Week 6 380 aladdi)
Week7 Jus aladiad 1 qgudald) giida
Week 8 JuSY) aladin) 1 qguilal) yda
Week 9 Jus aladiad 1 gudald) pidda
Week10 by g3 ) 99 pladiad 1o galad) i
Week11 Gl g 99 pladia) 1o gualad) il
Week12 Gy g3 99 aladiad) 1o gaidad) i
Week13 G A aladia) o galad) yiida
Week14 AN alaA) e plal) piida
Week15 A aladdia) o galad) i

Learning and Teaching Resources

w;:aJﬂ\‘j ?S,—d\ JJLA.A

Text

Available in the Library?

Required Texts

Recommended

Texts
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Websites

Grading Scheme

Group Grade eal) Marks % Definition

A - Excellent Dbl 90-100 Outstanding Performance

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

C - Good 2 70-79 Sound work with notable errors
(50 - 100)

D - Satisfactory L i 60 - 69 Fair but with major shortcomings

E - Sufficient Jse 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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MODULE DESCRIPTOR FORM

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

Module Information
A Hal) Balal) Chla slasa

Module Title Bl Ochemistry Module Delivery
Module Type Core Theory +/
Lect
Module Code DST23111 L;:) e \%
ECTS Credits 6 Tutorialy/
Practical
SWL (hr/sem) 150 Seminary/
Module Level 1 Semester of Delivery 2

Administering Department

Type Dept. Code

College | Type College Code

Module Leader | Ahmed Kareem Obaid Aldulaimi

e-mail ahmedaldulaimil @gmail.com

Module Leader’s Acad. Title lecturer MOdl_ll_e Le'ader S PhD- F)rganlc
Qualification chemistry

Module Tutor e-mail

Peer Reviewer Name e-mail

Review Committee Approval

Version Number

Relation With Other Modules

6 DAY Agul Hall o) gall ae 48Dlall

Prerequisite module 4 pae sl

Semester 2

Co-requisites module | <le 5V ae ) Jolast Sl il + Semester 8+5

Module Aims, Learning Outcomes and Indicative Contents

403, il sinall g aleil) il g Al Hall salall Calaal
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Module Aims

Jau) Al ol Calaaf

- 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

o) Hall 3alall aladl) il Aa

1 - 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

3- 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.

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

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

6- 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

Zl3 )Y iy siaall

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

9- Introducing students to amino acids.

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

11- Define unsaturated the carbohydrates.

12- Introducing students to lipids.

13- Introducing the student to enzymes.

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

Learning and Teaching Strategies

palatll 5 aladl) lad) yind
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13- Lecture method and the use of the interactive whiteboard

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

Strategies 15- Forming discussion groups during lectures to discuss organic chemistry
topics that require thinking and analysis.
16- Asking students, a set of reflective questions during the lectures, such as
what, how, when, and why for specific topics
17- Giving students homework that requires self-explanations in causal ways
Student Workload (SWL)
Gallall sl 5al) Jaall
Structured SWL (h/sem) Structured SWL (h/w)
63 4
Suaill I8 lldall alaiall ol 5 Jaal) Lo aud CalUall liiiall ol 53l Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)
87 6

Joadll I8 llall kil e s yall Jaal

e sad Calldall alaiiall ye o Hall Jaal)

Total SWL (h/sem)

Juadll & llall ISl yall Jaal)

150

Module Evaluation

:\ﬁ.u\ Jﬂ\ 3alall e:\:\s.a
Ti N Rel tL i
ime/Num Weight (Marks) Week Due clevant Learning
ber Outcome
Quizzes 5 10 2,3,59,11 |1,3and4
Assignments ) 5 5 and 9 5
/lab
Formative .
assessment | Projects/ 2 5 10and15 |4
Lab.
All
Report/Lab 10 10 _ 3,4and 5
experiments
Midterm
Summative | Exam 1 20 7 1,3 and 3
assessment
Final Exam 1 50 15 1,2,3,4,5and 6
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Total assessment 100

Delivery Plan (Weekly Syllabus)
@bkl e g zlgiall

Material Covered

Week1 | General principles in biochemistry

Week 2 Amino acids: Structures of A.A (table of standard A.A abbreviation and side chain)

Week 3 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,
tertiary structure, quaternary structure.

Week 6 | seminar

Week 7 | Mid-term exam

Week g | Proteins: Classification, synthesis, cellular functions (Enzymes, cell signaling, and ligand
transport, structural proteins), protein in nutrition.

Week 9 | Carbohydrates: Chemistry of monosaccharides, glycosides, disaccharides and polysaccharides.
Physiologically important monosaccharides, glycosides, disaccharides, polysaccharides.

Week 10 | seminar

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,
thermodynamics, specificity, lock and key model, induced fit model

Week 13 | seminar
Special topics: Nutrition, digestion, and absorption. Biomedical importance, digestion and absorption

Week 14 | of carbohydrates, lipids, proteins, vitamins and minerals; energy balance. Biochemistry of hemostasis
and clot formation.

Week 15 | Final exam
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Delivery Plan (Weekly Lab. Syllabus)
oidall Gc;.w‘)!\ zleiall

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.

Week 5 | Assignment about carbohydrates

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

Ex5: Color reactions of proteins: Millons test; Hopkins-Cole test; unoxidized
Week 7
sulfur test.

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

Week 9 | Discussion for the reports of experiment 4, 5 and 6.

Week 10 | Project-1

Week 11 | Ex7: Experiments on solubility of lipids.

Week 12 | Ex8: Properties of lipids: lodine 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 | Project-2
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Learning and Teaching Resources

U"‘:’Jﬂb ela_\j\ _)JLAA

Available in the
Text )
Library?
Required Texts 3- Harper’s lllustrated Biochemistry, Twenty-Sixth
Edition
Recommended
Texts
Websites
GRADING SCHEME
Group Grade i) Marks (%) Definition
A - Excellent | Ty 90 - 100 Outstanding Performance
B - Very Good [AENRYEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory L sia 60 - 69 Fair but with major shortcomings
E - Sufficient Jsa 50-59 Work meets minimum criteria
Fail Group FX - Fail DA dsde | (45-49) More work required but credit awarded
(0-49) F - Fail cal (0-44) Considerable amount of work required
Note:

NB 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 DESCRIPTION FORM
E\JM\JJM 3Ll LJ.:.A} CJJAJ

Module Information

Module Title Principles of Food processing Module Delivery
Module Type Core Theory
Module Code DST23012 Lecture
ECTS Credits ° Lab
I Tutorial
SWL (hr/sem) VYo O Practical
(] Seminar
Module Level 2 Semester of Delivery 3
Administering Department DST College College of Food Sciences
Module Leader | Sadeq Dheyaa Muneer e-mail Sadeg.muneer@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification PhD.
Module Tutor Non e-mail E-mail
Peer Reviewer Name Dr. Zahraa Resan e-mail E-mail
ientifi . A |
Scientific Committee Approva Version Number
Date
Relation with other Modules
Prerequisite module None Semester
Co-requisites module L) apial Semester 6
Module Aims, Learning Outcomes and Indicative Contents
Module Objectives 1. Anintroductory introduction to food industries and food technology and

The most important areas of food technology also the Types of food
industries in Irag.
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2. To understand Traditional and modern techniques in food processing ans
Stages of food processing.

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

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

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

Module Learning
Outcomes

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

2. To determine the most important areas of food technology and food
handling.

3. To develop un understands the most important Types of food industries in
Iraq.

4. To understands Traditional techniques in food processing.

5. To under stands Modern technologies in food processing.

6. To understands the different Stages of food processing including handling
and post-harvest operations.

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

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

9. To understand what happens in food components during food processing.

10. To understand the purpose and principles of food packaging.

11. To develops un understanding about Safety in food processing

12. To understands the economics purpose of food processing

Indicative Contents

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 Irag. [15 hrs]

Traditional techniques in food processing, Modern technologies in food processing,
the different Stages of food processing including handling and post-harvest
operations. [15 hrs]

the intermediate product and ready to eat products. the deferent Methods of food
processing and meal preparation. [15 hrs]

the deferent changes in food components during food processing, the purpose and
principles of food packaging. [10 hrs]

Safety in food processing, the economics purpose of food processing, Economic
feasibility study. [10 hrs]

An introductory lecture on laboratory instructions, Food processing laboratory
equipment,Prepare standard solutions, Measure the concentration of solutions. [5
hrs]

Methods of preparing food raw materials for manufacturing operations, Method of
manufacture and preparation of fast food, Laboratory application of the packaging
process. [5 hrs]

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

Learning and Teaching Strategies

sl g alail) il i

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)

le saul V0 o sune allall il all Jeall

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

63 4
Suaill A Ul dz5ial) gl all Jasl e guudd lldall Bl yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w) clelu g

62 -
ol J3a Ul aliiall e asd 5l Jaal) L sanad lall lstiall yue sl jall Jaal 438 VY
Total SWL (h/sem)

125

Gl IS8 UL S 5] Jaal

Module Evaluation

a:\.).ﬂ\)j\ 3aldl) (‘;:\:xsﬁ

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
e Quizzes 2 10% (10) 5and 10 All
assessment Assighments 2 10% (10) 2 and 12 All
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Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
S Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

Material Covered

Week 1 Introduction definition of food industries and food technology.
Week 2 The most important areas of food technology.

Week 3 Types of food industries present in Iraq.

Week 4 Traditional techniques in food processing.

Week 5 Modern techniques in food processing.

Week 6 Stages of food processing - part one.

Week 7 Mid-term Exam + Unit-Step Forcing, Forced Response, the RLC Circuit
Week 8 Stages of food processing - part two.

Week 9 Methods of food processing and meal preparation.

Week 10 | Changes that occur during food processing.

Week 11 | Food packaging and preservation methods.

Week 12 | Food safety.

Week 13 | Economics of food processing.

Week 14 | Preparatory week before the final Exam
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Delivery Plan (Weekly Lab. Syllabus)
oAl e sl #leiall

Weeks Material Covered

Week 1 Introduction to laboratory guidelines.

Week 2 Food processing laboratory equipment.

Week 3 Preparation of standard solutions.

Week 4 Measurement of solution concentrations.

Week 5 Preparation of food ingredients for processing.

Week 6 Food processing techniques and fast food preparation.

Week 7 Application of packaging and preservation techniques in the laboratory.

Week 8 Practical Exam.

Week 9 Manufacture of flavorings and spices.

Week 10 | Sauce manufacturing.

Week 11 | Juice manufacturing.

Week 12 | Dairy manufacturing and products.

Week 13 | Food industries and their products.

Learning and Teaching Resources

u;g)dﬂ\} ?S,—d\ JJLAAA

Text

Available in the Library?

Food processing part 1&2 by Dr. Ali Mohammed Hussain.

Required Texts Ministry of Higher Education and Scientific Research - yes
University of Mosul — 1989
Encyclopedia of food processing part 1 by Dr. sad Ahmed sad
Recommended
. and Mahmood Ali Ahmed. Ministry of agriculture-university No
exts

of Cairo - 2010
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Websites

Grading Scheme

Group Grade eal) Marks % Definition

A — Excellent Dbl 90-100 Outstanding Performance

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

C - Good 2 70-79 Sound work with notable errors
(50 - 100)

D - Satisfactory L i 60 - 69 Fair but with major shortcomings

E — Sufficient Jse 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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Module Information
Al bl 3alall il iz

Module Title 01.93;2\ K 39-39\!\ Jalaa dciria Module Delivery
Module Code DST23113 Lecture
ECTS Credits 6 L Lab

Tutorial
SWL (hr/sem) 150 Practical

[0 Seminar
Module Level 2 Semester of Delivery 3
Administering Department DST College College of food science

tafa_al i86@fosci. im.
Module Leader Mustafa Mohammed Kadhim e-mail ;nuuisqa a_almansoori86@fosci.uogasim.
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific C ittee A |
S L A 13/06/2023 Version Number | 1.0
Date
Relation with other Modules
AN L) ) 3 gall ae 48D

Prerequisite module Jawdia Sy oewl | Semester 1
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents

403, il sinall g alail) il g Al Hall salall Calaal

Module Objectives

laleadl Al 50 B e Gl 332V Jalre 8 moiadl) Clang aal Lo callall Cay s
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Jaud Al salal) alaal 2ol Qladl ad g ) el @dlall g salall (5155 Jie las gl o2 Jaky Caand ) Apnigl)
Slleall e W e 5 il

L) Jalae b ainadl) Clas g dalall uanig 5 el auen o deall 488 Qllall Cay a3 Y
Al Lee ) g 5 Ll 3al A 50 OIA (e Y1

856 (& a3 daigh) Gl i) ges e skl Gull 448 e Qllal) (i a3 Y
iadll Clas g 853 s sall

LRI 33 Y1 el apanaty dalal) il ) aal e allall oy 3 £

ORIV 5 A Jalre (8 4S5 Ayl Jead) cilan g i 5 e Ca el VY
B g salall )55 O e z Y1 dashd e Aa LAl 5 ARl o) gl S il VY
Lebs 3yl sa ) mll gl gl e o) V¢

Mee 4yl S e Alitial) 551 yadl AS lun 5 all JUESH Gyl Ciluad )0

A el dal ) Ak Cles 5055 Gob 5l g1l e ol 1
Outcomes A1) ) sl aind 5y g 51 jadl Slebeall 1 5al VYV
Leel il g oyl 3 eal il Ka gyl dadadl e o jaill VA
ORI 5V dales 8 2 0l) Jes ol N4

Aaul Hall salll aladl) il j3a oot il 5 anantll 5 jeal il Ko g anaail) dadadl e Cajatl)l Yo
A3 3 sall dsentl o 5O gl 5 drantl) Aas il Y

laadl g sl 5 LY 54 Jalae & gl e ooyl YY

O 5 ke W) dalaa (A Glaxall 53 jea ) aniiat] deadiial elibndl 5 cabaall Casiat | YY
ORIV 5 A3 ) Jalral Canlial) 2 5eSh) @l aall lial 5 30 e A8l s o) jal Y

Module Learning

Jstile gl Y) (6 siaall ety

Glaa g caial dad )l piaill 5 Jeall Glas g Cinal ialll 3as 5 Jeall Baag iy 23 @
(el 1) OV 5332V Jasa Jals giail) 5 Jand) cilan g i 35 calaaSil) apiall 5 Jasll

edlon 488 5 200080 ol gall dae gill 35 sad) ol el g1l dlenld Clany 3l pall Cay 5 @
o8 3 3eal gloall Joall 5 A N sl (g sall Jaasill delae ) ) JlEs) Gk
Bolallds

Jal el i S cge il 5 A el dalall ¢ Sl sl Qa3 s clibea A a5 e
O 5 3 dalaa i) cilalasinl dlgibbua 5 4 ladl dal al) 48U sl

Ll a5 Andadll 5 i) 8 jeal dadadl 3 jieall 6 i) AG) o gall 4 ) all E Ll e
i) 5 eal caadll (lgilibun s LS 5 Aag pudl 3 iuall 8 3eal ¢ Aag ) 5 il gt g
:QJL&)\;“ b giaall ‘ e:‘”—m Bk deilissa

el Alblea el Slea S Sa ey yll sale eyl o gl ey il Aakail 5 ol Glblee @
5 A5V peaill As 50 clilea capantll & 3 il Sllua gl Sa 5 penll 8 gl el
Al aTiall 3 el diledl

oo 33t daad) deiblua 5 claad) @el gl g Larall (V) 5 432V Jalae 3 all o
darall il 5 el s il Al ¢ Sl

Aol paal) ASps ¢ aall Garall lia claall 53 3l jbial 8 i)l bl e
Jaall o dad) saall A< 8 JSE g ) il dacall o glaall aaall A o) il daall

skl AN Al el S Haall o shall Aalal Al el S jaall Al jeSl S el e
Lol @b (Y 5 2V Jalae 3 Aeasiusall 3L jeSll IS jaall a8 5 ol 1) ol sl
Lebbn 550 pall l gl A0 s U A8l alaiul cibloa 5 Sl eS)

Indicative Contents

Learning and Teaching Strategies

el g aladl) laasdl yid
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Strategies

il o3 JOR A ) bl Sl il 8 o

el dalall cililaall o) jal s i) da 84S i) e Al anis o
) i o) i1 5 gl SN G len aun e

Al oLl (g ghe a3 jualae JS Aled (A Dpapii il uas @
5_alaall A8 s 5 38 il 5oy 31 Adhl Al Cacasll dadl jind aladiul e

Ll sie 48 jeall 30l ) Ao Jand dpagled il gu0d alodial o

Student Workload (SWL)

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

63 4
Juadl) oA QU Jdaiiall ol all Jasl) e sand calldall alaiiall ol all Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)

87 6

Jomdl) P& RN (il e ol 3 Jaal)

e sand Calldall alaiiall pue o Hall Jasl)

Total SWL (h/sem)
150
Jeadll P llall K i 5ol Jead)
Module Evaluation
3...3.;»\)..\]\ 3alall ?..3.13.:
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 11 All
TS Assignments 2 10% (10) 6and 12 All
assessment Projects / Pra. 1 10% (10) Continuous | All
Report 1 10% (10) 1-15 All
GG Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 Al

Total assessment

100% (100 Marks)
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Delivery Plan (Weekly Syllabus)
bl o sl Zleiall

Material Covered

Week 1 Jeall Glas g 5 sl Gilas g
Week 2 aaall o) 58 g saladl () g3
Week 3 3 ) yal)l (i (3 5k g Leel gl 53,0 jall
Week 4 leale 3 ol 93 ) )ald) Jla) 3 )k
Week 5 ORIV 5 43N Jalra A land) cilaladind ac) 5il 5 jlaall 2l o
Week 6 3 yiealls LYY 5 Aslaall ol sall 44 ) el C el
Week 7 Midterm Exam
Week 8 aiailly (L) 5 2003201 ) gall 4 ) jal) Claladll
Week 9 3 5l 3 el il Ka g 2 i) dadail
Week 10 ORIV 5 236 V) Jalre 8 2y i) Sl
Week 11 ORIV 5432 alae (8 4o 5 asaail) 5 gl il S 5 dpanill daa]
Week 12 O 5 32 Y Jalra 8 43V Laxins] 5 Gl
Week 13 SV s 43N Jalae 8 Claedll 53 jea) delia o deadiindll il 5 Galeall
Week 14 LIV 5 e V1 Qa3 A3 g A8l Jlaniias)
Week 15 Al oS ddUall calilis
Week 16 el Gaie¥) U8 (5 jmiani ¢ saul
Delivery Plan (Weekly Practical and Tutorial Syllabus)
el e guaY) EL@_'LA\
Material Covered
Week 1 SRV 5 330 Y Jalre (8 daaiinadl) cilas 5l 5 alagY)
Week 2 Al ¢l gsalal) o) g5 biles Jes Jilisa
Week 3 lle Jaall 5 550 jall Ay (Wl 6 eal
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Week 4 gl 5 Jaall s dana sl 5,51 all Q) (3 5k Jsn Jilsa
Week 5 LY 5 436 V1 Jalae 8 4338 5 (5 ) pall J3adl 5 A 5ladl o) all
Week 6 Lo Aalall bl 54 Al Jad yall
Week 7 Lo dalall il 40 ) sall cayaludl)
Week 8 ORIV 5 e V) Jalna 85 ind) 5 gl
Week 9 ORIV 5 e Y Jalra b aiedll 3 3]
Week 10 e aldll clluall g oy yall 3 jeal
Week 11 e Al cilliall 5 aaaill 3 jeal
Week 12 OV 3 V) Jalre 3 Alasisdll Claizaall 5 Jazaall (ul 5 g
Week 13 4 alall caliluall 5 JL Sl Loy )
Week 14 Lo dalall cililiaall 5 LIV 5 a3 V) Jalae & Aadiiusall 450 5eSU S jadll
Week 15 Y sk g Jerall aranal 38 yrad LIV 5 236V Jalrall dpale 3 ) 3

Learning and Teaching Resources

w‘)dﬂ\‘j (,L_“d\ JJL.AA

Text Available in the Library?

Required Texts

NAAY Glaall des dea gale el LIV 5 A3 Y1 Jaelae duia Yes

Recommended Thermodynamic an Engineering Approach, Yuns A. \
[0}

Texts Cengel, 2006

Websites
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Grading Scheme

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 Jsa 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 al (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.

76




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

Module Information
Al bl 3alall il iz

Module Title Sl (galea Module Delivery
Module Code DST23014 Lecture
ECTS Credits 1 Lab
[ Tutorial
SWI. (hr/sem) Vo I:‘ Practical
1 Seminar
Module Level 2 Semester of Delivery 3
Administering Department DST College College of Food Sciences
Module Leader ) sl el s e-mail dhiaalarabi@ fosci.uoqasim.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 Name e-mail E-mail
Scientific Committee Approval
A 01/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L ) 3 gall ae 48D
Prerequisite module None Semester
deliatcilalidl delicat LIV cilatic sl g anditGWIY) clias +7+6+5+4
Co-requisites module Semester
Aall JUIY) Claiie + (e qutieal +iinall 5 Jilall Culall 8

Module Aims, Learning Outcomes and Indicative Contents
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400L5 HY) il simall g alail) il g Agul )l saball Calaa)

Module Objectives

Jaud Al salal) Calaal

Adeall s Lealal) 2l gy il Bpaal e a1
Adlaiie g ulall 400080 dagal) (Ul ailain)

Ll oSl n3gd 4y siall Apuaill 5 adlaiie 5 clall il S allal) adei- Y
Adladie 5 calall @l oS 3831 el CaS ) Callal) aglas- €
O a8 deadiial) Al ol gall 58 jea ¥l Qllall alato
RV i g laliall aial (35l Q) e

oY) delia Al il sl g (3 k) callall aglas-V

Module Learning
Outcomes

o Hall 3alall alasl) s jAa

Adlatic g culadl Gl a1

Adlatie s ulall Al (a2

S GV i Lll) cilalid) gt 350 -3

L e 523l Gaall Jie LIV Cilatie pinal (3),k-4
O pilbas 3101 A4S -5

g 4S5 culall LSl i) e Gl -6

Indicative Contents

Lal Y el siadl)

0o 4dladiey calall (5 sbaSll S 5l 5 Guladl 45 sdil) Aadlly Calldal) Gy jad o Hall ) R0 138 (panialy
AL Ll iy e ) A8l il Sl 03 anad 5 loeS A8 pra y Jilail &y el o jadll o) ya) JSN&
Al Al i Al 5 S Gl i (YY) i) ) Al Sl e

Learning and Teaching Strategies

sl g alail) ol i

Strategies

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

Student Workload (SWL)

Lc)._m\ \OJquMW\JJ\M\

Structured SWL (h/sem) Structured SWL (h/w)
63 4
dhadll oA Qlall alaial) ol all Jasl) Lo sanl Ul alaiiall sl Hall sl
Unstructured SWL (h/sem) Unstructured SWL (h/w) clelu g
87 .
Joadll & allall aliiall e sl yall Jaal) L send Ul diiall e asl 5al) Jaal 88 VY
Total SWL (h/sem) 150
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\

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

Quizzes 2 10% (10) 5and 10 All
EOTTae Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o sl Zleiall
Material Covered
Week 1 el oy jaill g dania
Week 2 Ol clasiial Al aad) dall
Week 3 Ol lasiial Al aal) Al
Week 4 Allatie g culall dnla®y) 4l
Week 5 Culall Adasd gy Jasi Al Gl )
Week 6 culall el s
Week 7 olatal
Week 8 DS Sy gl
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Week 9 daaall 3 gl g el
Week 10 O S g calialiall
Week 11 231 5 e Y]
Week 12 s WAL jall gl al)
Week 13 a2l 5l al &)
Week 14 ulall e 535 S S5 A e o jisall Jal 52l
Week 15 cula a5 jal) O lalall
Week 16 olatal

Delivery Plan (Weekly Lab. Syllabus)

oidall e gl #leiall
Material Covered
Week 1 Cligall 330 (3 )k 1 0
Week 2 rlall dall Glia sadll 2 55
Week 3 bl 4 jall 48l Clagmd 3 A
Week 4 sl (83, gl )l A 0814 e
Week 5 ulall A paall duus padi 5 ik
Week 6 culall 8 gl A oS 6 s
Week 7 ulall (8 58S A ad3 7 508
Week 8 sl (8 ale ) dpud a8 8yt
Week 9 ulall 84 geall dpud 083 9 yiid
Week 10 Gulall (8 s 5 juell (Y] a8 10 s
Week 11 Al i 17 s
Week 12 bl e Aol Ay ) all clabedl L5 12 ,0a
Week 13 ulall Gl jedtie st 13 it
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Week 14 can¥l ol gial 14 e

Week 15 Al s 15,

Learning and Teaching Resources

WJﬂ\J ela_d\ _)JLAA

Text Available in the Library?
Required Texts O il ool Yes
Recommended
yes
Texts
A http://repository.ottimmo.ac.id/38/1/Dairy%20Science%20and%20Technology%20%28CR
ebsites
C%202005%29.pdf
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent DLl 90 - 100 Outstanding Performance
B - Very Good EENRNEN 80 -89 Above average with some errors
Success Group
C - Good R 70-79 Sound work with notable errors
(50 - 100)
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 (Adleall 28) 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.
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MODULE DESCRIPTION FORM

M\Jﬂ\ saldll S g C.Jj.u

Module Information
:\:u.n\JAJ\ 3alall ULAJX&A

Module Title M icrobiology Module Delivery
Module Type Core Theory
Module Code DST23015 O Lecture
ECTS Credits \4 Lab

Tutorial
SWL (hr/sem) \Ve O Practical

L1 Seminar
Module Level 2 Semester of Delivery 3
Administering Department DST College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudairl@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval 01/06/2023 Version Number 10

Date

Relation with other Modules

AN A Hall 3 sall ae 28D

Prerequisite module

None

Semester
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Co-requisites module Ol padill 5 gal 5all L ol 635 44, jeaall LIV claal Semester 5+4

Module Aims, Learning Outcomes and Indicative Contents

403L5 HY) il simall g alail) el 5 Apl )l 3ol Calaal

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

Module Objectives 2. Comprehend the fundamentals of dairy microbiology.

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

Al 5oLl Calaal

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

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

Recognize microbial types and their shapes.
List the various terms associated with microbial structure and functions.
Summarize how microbial growth stages

P wnN e

Discuss various genetic materials in microbial cells and molecular
Module Learning information flow

Outcomes 5. Recognize microbial symbiosis with humans
6. Describe different types viral and bacterial diseases such vectorborne,
foodborne, waterborne and soilborne.
Aol 5l 3Ll Aleil) s jae 7. ldentify structure of viruses, fungi, parasites and algal cells

8. Differentiate different types of microbial cells

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

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

11. Demonstrate aseptic technique and perform routine culture handling tasks
safely and effectively
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Indicative Contents

Lald Y el sinal)

Indicative content includes the following.

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

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

products and their reproduction are another aspect, which aims to be covered [15
hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [10hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [10 hrs]

Learning and Teaching Strategies

padatl] g aladll Cilias) yil

Strategies

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

Student Workload (SWL)

Lc;}_u.u\ \OJQW%JMW\JJ\M\

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

78 5
Seadl) & Ul aliiall sl all Jaal e pad Ul piiall sl 5l Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w) clelu g

97 e e
ol PO llall aliill ye sl all Jaall L spul Ul aiiall pe asd 5l Jaal ad 7
Total SWL (h/sem)

175

Juadll JD& Gl S il 51 Jasl
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
R T Assignments 2 10% (10) 2and 12 All
dssessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | cins) Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
Lﬁ)m‘ Gc}w‘ﬁ\ G\.@.Ld\
Material Covered
Week 1 Introduction to the microbial world
Week 2 Microbial Cell Structure and Function
Week 3 Microbial Metabolism
Week 4 Microbial Growth
Week 5 . . .
Microbial genetics
Week 6 Molecular Information Flow and Protein Processing
Week 7 Mid-term Exam
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Week 8

Microbial Symbioses with Humans

Week 9 Virology
Person to Person Bacterial and Viral Diseases

Week 10

Week 11 | Vectorborne and Soilborne Bacterial and Viral Disease

Week 12 | Waterborne and Foodborne Bacterial and Viral Diseases

Week 13 | Introduction to mycology

Week 14 | Introduction to Parasitology

Week 15 | Introduction to algology

Week 16 | Preparatory week before the final Exam

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

Week 1 Lab 1: General instructions about safety in Lab

Week 2 Lab 2: Equipment and tools used in microbiology lab

Week 3 Lab 3: Microscope parts and their usage

Week 4 Lab 4: bacterial cells components, shapes and types

Week 5 Lab 5: Cultural media types

Week 6 Lab 6: Gram stain: Positive and Negative bacterial cells

Week 7 | Mid-term exam

Week 8 Lab 7: Disinfection and Sterilization techniques

Week 9 Lab 9: dilution types and usages

Week 10 | Lab 10: Biochemical tests and its usage in bacterial identification
Week 11 | Lab 11: Bacterial isolates storage: short, medium and long storage techniques
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Week12 Lab 12: Fungal cells structure and morphology
Week 13 | Lab 13: Parasite cells structures and morphology
Week 14 | Lab 14: algal cells structure and morphology
Week 15 | Lab 15: Microbial cells genetic materials studies

U"‘:’Jﬂb ela_\j\ _)JLAA

Learning and Teaching Resources

Text

Available in the Library?

Required Texts

Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
& Mejia R(Eds.), (2019). Jawetz, Melnick, & Adelberg's
Medical Microbiology, 28e. McGraw Hill.
https://accesspharmacy.mhmedical.com/content.aspx?book
id=2629&sectionid=217768734

Yes

Recommended WILLEY, J. M., SHERWOOD, L. M., WOOLVERTON, C. J.,, &
Texts PRESCOTT, L. M. (2012). Prescott's principles of microbiology. No
New York, McGraw-Hill.
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
cilajall i,
Group Grade i) Marks % Definition
A - Excellent Okl 90 -100 Outstanding Performance
B - Very Good [RENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory Ja sl 60 - 69 Fair but with major shortcomings
E - Sufficient Jsa 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 al (0-44) Considerable amount of work required
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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
M\Jﬂ\ 3aLal S g C.Jj.u

Module Information
:\:u.u\JAJ\ 3alal) ULAJX&A

Module Title @.&aﬂ\ <laa g uﬁ < galad) et Module Delivery
Module Type Core Theory
Module Code DST24116 Lecture
ECTS Credits 6 Lab

O Tutorial
SWL (hr/sem) 150 [ Practical

O Seminar
Module Level 2 Semester of Delivery 4
Administering Department DST College eV ale

mustafa_almansoori86@fosci.uoqasim.e

Module Leader Mustafa Mohammed Kadhim e-mail duuiq - 86@fosci.uoqasi
Module Leader’s Acad. Title Lecturer Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific C ittee A |
Dc:: L 01/06/2023 Version Number 1.0
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Relation with other Modules

6 DAY Agul Hall o) gall ae A8Dlal

Prerequisite module oY) 5 A2 Jalas Au2y | Semester 3

Co-requisites module Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 Y il sinall g alail) il g Al )l sakall Calaad

. . LALY\@J@Q\JMM@&.\)MM\ Jlaasid JLLJ\V,_\M A
Module Objectives Adliae Jal gad il 33 61 pa) 4Kl JA o 3R sl skt s dpuatigh cililsall ¢ jal Y
sl ) 33Lal) Cilaa LelDa (e el g pmal ) 4S5 oY) el y3 8 o puidall 3l Ul adai Y
8y & Caand ) dpuighl i) maes e skl (el 248 e Ul Cay es g

abail) i g (833 5 gall

Y5 332 Y Jalae aranas Fual ) il aal e CQllall Cay ja3 0

AT ) Slas g Al e las gl i sai A e o il Yo
JUSDA el alasinly 45013800 o) sall CilpaS il Y1
Module Learning A S sall ol 5l Gl sl Sl YV
Y1 5 RV Jdlae 3 3051 Jaa e (YA

Ay palal) zalisall 5 A0l o) sall dpeat) o D) gl 5 danill dras Slss Y4
Al Jal ol asaal e Caadl v

L Al el pll 551 pal) JUml Gk e Caall Y

Al M B ] i 2 OV 5 3821 A el sla¥l sl il el 5y e Jaadl Y
ORI e ) dnsia A cliluall o) aY JusY) mal g e Jaall VY

Outcomes

&LA ggLJ;J‘X\ 6 sinall enaly

Uconeer 4 ¥) Jalzs & Claa sl hsad i cJansSYL Claa sl ygad iy iy j2d @
o AeY) Dl 5Sa 48 rdl USDA gl 2
Indicative Contents | sy Clua el s cdde V) ARES Gl el AN &yl ja 54l Gl 53l Gl el s @
. . 4.\:;}.\3\ T:)\);.“ g_ﬂ.m; cnh).\ cfa_pc)d L.?J\JA'“ d:\m}.\“ &_1\.“;; cALI)J J\.psﬁd ‘_5)\);.“
4ali )Y Gl siall A€ 5l pally de sl 550 all s o) sall Jia sl lsd Wolfram gl s e
(eblnai) by 2y 5all A ghiad o juall ¢ 3800 4 e gk aaat mali 058l Jea i o
b (isaY) ) ehabinzai¥) Ll 2y 50l 4 shaidd o juall ¢ 5all 48 2 gk aat s
AV 3,5 ¢ Al gl sall deadl s
Refrigeration gt » cailall 8 3 ) jall Juil Clus zeali el 3 soe Sllin el 0 @
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S oY) ulial g deat el <(ASHRAE <l « utilities

(O Ja el el el

cah).} cai)\);.“ a_\‘)h\_m!\ @ aJ\);j\ Al Q_ILuAj Wolfram C.A\_i)a cﬁ)\);j\ Al ca\).\
-olatn) o S8 Wolfram gl cdsjme Jlas (5 iuall Al 31 el JWSY Wolfram
GAL:)J ‘BM\ P FUBN] ‘_g L\}L.wm Lﬁ,}‘,)g‘ d.}.\a‘pm Wolfram CALU_} 6uu)ﬂy
&5 Wolfram el «S pe jlaad 3wl Allall 3 a2l gala) Jua 6l Wolfram
Ol 53 Y 8 el ALl a5l all cila

uladll 433 3 )l Eleall sy a2V OPT-PROX geali

Aealsl) Jialmy) AL malind) ki ieY) duva 8 JeSY) meliyy cilinls
GBS 30 dilaiall Ol bl Jisal cFunction J sl el s 1l (i
OYaxa e Al G COlelall Jelall Jaea ol 68 naad bl agu )l ¢ Objects

il il ) Y] (e sl al) il S el L) e Y1 Uil cblelis

SLA hand) g sl (Y1 o ) Al g il AL 31 85l Ay
curve Clisidl sl alSladdl 3k e @iy w6 Pivot Tables s_SWl <Macro
fitting

4 gl £La B ASO) s el

Learning and Teaching Strategies

sl g alail) ol i

Strategies

el 38 I8 A i) aladl) it il 5 o

el Lalal)l ciliuall ol ol 5 bl Ja 84S i) e 4kl auas
) i e T 5 gl SEl G g (ppaan

Al alal) (5 g il 3 punlae JS Aled (B papii Al g
5_salaall 480 g0 5 38 il 5oy 1 Adhl Al Caoasll dadl jind aladi]
Lllall die 48 peal) 30l ) e Jans Lpagls Cila 508 alasiud

Student Workload (SWL)

e sal 10 I guuna callall il yall Jaal

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

Seadl) & Ul aliiall sl all Jaal >3 e sl Ul piiall sl 5l Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

duadl) DA Qlall alatial) e ool Hall Jasl) ¥ Lo sanl lUall alaiiall e sl ol Jaal

90




Total SWL (h/sem)

150
Juadll A llall S il jall Jaad)
Module Evaluation
:\:\M\Jﬂ\ 3aldl) ﬁus:\
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 11 LO #1-#4 and #7 - #10
R T Assignments 2 10% (10) 6 and 12 LO #3, #4 and #9, #10
dssessment Projects / Pra. 1 10% (10) Continuous | All
Report 1 10% (10) 1-15 All
ST Midterm Exam 2hr 10% (10) 7 LO #1 - #7
assessment | cins) Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)
@bl o sl Zleiall

Material Covered

Week 1 las sl o s el
Week 2 400380 ol gall s 580 43 yaal USDA gl g plasiu
Week 3 A0 MU 4 ) e g 5ll al A1 il eali y aladind
Week 4 2l Jas Gl el all alasiial
Week 5 3l Jas Gl el all alasiia
Week 6 4 dal el arenal zals
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Week 7 3 adl Jlamsl il el
Week 8 8l ol Jus) llus el y
Week 9 Adeall 43630 4y ) jad) Aleall Sl Galdll OPT-PROX el
Week 10 LAY Aaia 4 Bl el o liplas
Week 11 e V) duain (& JuaSY) el clipdas
Week 12 LY daia & JuuSYI mali jy Cliplas
Week 13 e V) duain (& JuaSY) el cliplas
Week 14 Al ela¥) e 5 S el
Week 15 4 jeaall sla¥) sai 9 ASa ali p
Week 16 el Pt J (5 juani o sl
Delivery Plan (Weekly Practical and Tutorial Syllabus)
‘éluj\ = ) C\.@..Ld\
Material Covered

Week 1 Uconeer s gl Jy sa3 iy e gadaill
Week 2 203 ) gl i e ol USDA el e Ggaadal
Week 3 A0 3ad) ol pall &) s 5 5l Gl ) s el e (gdal
Week 4 3l Jes el e (gndaill
Week 5 A0 Jal el asanal el s e Gaudail
Week 6 5l oad) Qi il gl e gplil
Week 7 el 432 U ) jall Adeall cllny (alal) OPT-PROX gsbig e Ggadaill
Week 8 e V) duaia 8 Sl el Slagdas
Week 9 e V) dunia (3 JaSY) el Slagdas
Week 10 A eaa) sla¥) sai 5 4S8 el yy e Gkl
Week 11 F jac gl G Ciltluie — ABLL A3 Y) fm s
Week 12 Ll 5 ol sadly Byl yad) QU Jalea dyand — Jaally 3 ) el Qi) 4y o
Week 13

s 51l Jalaal 8 ulall i — i) sl ci¥aluall
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Week 14

Galadl 8 23 V) i — Jaa il Gadl) Jase Jal se dpaad — 20 V) Cala 4 a3

Week 15

C\L‘)!\LJLA}M\MMJLAUUYU@A;W LlALLQM:‘».:\AXQbJL:iJ

Learning and Teaching Resources

U"‘:’Jﬂb ela_\j\ _)JLAA

Available in the Library?

Required Texts 2012 ¢ Alall dpnis las ) dd A2 W) duaia 8 4y gulal) Cliplail) Yes
Recommended Thermodynamic an Engineering Approach, Yuns A. \
o
Texts Cengel, 2006
Websites
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent Dbl 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 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 08) 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 DESCRIPTOR FORM

Aol Hall 3okl Caia g C.Jj.u

Module Information

Al 3alall il gl

Module Title physical Chemistry Module Delivery
Module Type B Theory +/
Lect
Module Code DST24017 L:I(; ure /
ECTS Credits 6 Tutorialy/
Practical
SWL (hr/sem) 150 Seminary/
Module Level 2 Semester of Delivery 4
Administering Department DST College | Type College Code

Module Leader | Ahmed Kareem Obaid Aldulaimi e-mail

ahmedaldulaimil @gmail.com

Module Leader’s Acad. Title lecturer MOdl.ll.e Le_ader S PhD- F)rganlc
Qualification chemistry

Module Tutor e-mail

Peer Reviewer Name e-mail

Review Committee Approv

al

Version Number

Relation With Other Modules

AN Al Hall 3 sall e A8)
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mailto:ahmedaldulaimi1@gmail.com

Prerequisite module

- Semester

Co-requisites module

No Semester

Module Aims, Learning Outcomes and Indicative Contents

A5 YY) il gisall g aledl) il g Al jall oLl Caloal

Module Aims

Jaud Al salall Calaal

- Teaching the students states of matter and their laws, normality, molarity, and
molality, and how to

- Clarifying the importance of measuring solution concentration, solubility and
factors affecting, oxidation-reduction reactions, polarity and molecular
interaction.

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

Module Learning
Outcomes

Al Hall Balall aladl) il Aa

1 - Understanding basic concepts: The primary objective of teaching physical
chemistry is to ensure that students have a solid understanding of fundamental concepts
such as states of matter and their laws.

3- Students should be able to plan and execute the properties of solutions and
composition of solutions and prepare dilute solutions from concentrated ones,
osmotic pressure theories and their relevance to food industries.

4- Students should be able to plan and execute the oxidation-reduction reactions and
rate of chemical reaction and factors affecting it.

5- Students should be able to plan and execute the polarity of molecules and molecular
interaction.

6- To integrate key concepts describing the traditional core topics of physical
chemistry.

Indicative Contents

Al Y ey siaall

15- Introducing students to physical chemistry and its importance in our lives
16- Introducing students to states of matter and their laws.

17- Introducing students to solutions and composition of solutions

18- Define unsaturated the oxidation-reduction reactions.

19- Introducing students to rate of chemical reaction.

20- Introducing the student to polarity.

21- Introducing the students to the molecular interaction

Learning and Teaching Strategies

aslil 5 alail] il i
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18- Lecture method and the use of the interactive whiteboard
19- Explanation and clarification Providing students with the basics and
additional topics related to the outputs of chemical thinking.

Strategies 20- Forming discussion groups during lectures to discuss physical chemistry
topics that require thinking and analysis.
21- Asking students, a set of reflective questions during the lectures, such as
what, how, when, and why for specific topics
22- Giving students homework that requires self-explanations in causal ways
Student Workload (SWL)
Gallall a5l Jaal
Structured SWL (h/sem) Structured SWL (h/w)
63 4
Gaadll J& Ul aial) o al) Jaal Lo paud Ul alaiall asdpall Jasl
Unstructured SWL (h/sem) Unstructured SWL (h/w)
87 6
Suaill J3a Callall pliial) ye ol 5 Jaal Lo sand Ul aliial) ye ol 5 Jaal
Total SWL (h/sem)
150
Saail) JM& Q! S sl 5 sl

Module Evaluation

3\,}‘»\)&3\ saldll e.usﬁ

Time/Num Relevant Learnin
/ Weight (Marks) | WeekDue g
ber Outcome
Quizzes 5 10 2,3,59, 11 1, 3 and 4
Assignments ) 5 5 and 9 5
/1ab
Formative .
assessment | Projects / 2 5 10 and 15 4
Lab.
All
Report/Lab 10 10 . 3,4and>5
experiments
Summative | Midterm 1 20 3 1 3and3
assessment | Exam
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Final Exam 1 50 15 1,2,3,4,5and 6

Total assessment 100

Delivery Plan (Weekly Syllabus)
@bl e gl zlgiall

Material Covered

Week 1 Introduction to the history of physical chemistry, states of matter and their laws.

Week 2 Examples of calculations involving normality, molarity, and molality

Week 3 Solutions: General properties of solutions and composition of solutions

Week 4 | solutions: Measuring solution concentration, and types of solutions.

WeeKk 5 | solubility and factors affecting on solubility

Week 6 Seminar

Week 7 | Prepare dilute solutions from concentrated ones, osmotic pressure theories and their relevance
to food industries.

Week 8 | Mid-term exam

Week 9 Oxidation-reduction reactions

Week 10 | Seminar

Week 11 | polarity of molecules

Week 12 | Rate of chemical reaction and factors affecting it

Week 13 | seminar

Week 14 | Molecular interaction: types and factors affecting it

Week 15 | Final exam

Delivery Plan (Weekly Lab. Syllabus)
iaall e sl el

Material Covered
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Week 1 | Ex1: Density determination of liquid.
Week 2 | Ex2: Viscosity determination of liquid.
Week 3 | Ex3: Preparation of different types of solution.
Week 4 | Discussion for the reports of experiment 1, 2 and 3.
Week 5 | Assignment about carbohydrates
Ex4: Determination normality of sodium hydroxide solution by stander solution of hydrochloric
Week 6 acid.
Week 7 | Ex5: Determination of ascorbic acid (vitamin C).
Week 8 | Ex6: Measurement of Surface Tension.
Week 9 | Discussion for the reports of experiment 4, 5 and 6.
Week 10 | Project-1
Week 11 | Ex7: Determination of Calorimeter constant.
Week 12 | Ex8: Determination of heat neutralization.
Week 13 | Discussion for the reports of experiment 7 and 8.
Week14 | Ex9: Finding the heat of solution (enthalpies of solution) by solubility.
Week 15 | Project-2
Learning and Teaching Resources
ol g 5&:&]\ laa
Text Avail.able in the
Library?
22 gl dhaaa 3 il 4 gl 5l slaassl -
Required Texts 31560 &) e e Cils Aalad) 4 5L 3l pliasl) LY
Recommended
Texts
Websites Physical chemistry - Wikipedia

98



https://en.wikipedia.org/wiki/Physical_Chemistry

GRADING SCHEME

Group Grade sl Marks (%) Definition

A - Excellent bl 90-100 Outstanding Performance

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

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

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

E - Sufficient e 50-59 Work meets minimum criteria
Fail Group FX - Fail Ot dséa | (45-49) More work required but credit awarded
(0-49) F - Fail cal (0-44) Considerable amount of work required
Note:

NB 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 DESCRIPTION FORM

Module Information
Al ) Balall e slaa

Module Title Dai ry microbiology Module Delivery
Module Type Core Theory
Module Code DST24118 O Lecture
ECTS Credits 7 Lab

Tutorial
SWL (hr/sem) 175 ] Practical

L1 Seminar
Module Level 2 Semester of Delivery 4
Administering Department DST College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudairl @fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval 9/06/2023 Version Number 1.0

Date

Relation with other Modules
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6 DAY Agusl ) o) gall ae 38Dl

Prerequisite module

4 yema elial Semester 3

Co-requisites module

Gl pedill g gal 5l L ol 635 Semester 5

Module Aims, Learning Outcomes and Indicative Contents

005 Y il sinall g alail) il g dgul )l saball Calaad

Module Objectives

Jaud Al salall Calaal

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

2. Comprehend the fundamentals of dairy microbiology.

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

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

Module Learning
Outcomes

o Hall salall alasl) s jAa

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

Recognize microbial types in raw milk.

List the various terms associated with microbial in dairy products.
Summarize how microbes can affect quality of butter and cream.
Discuss various microbiological aspects in concentrated and dried milk
Recognize microbial growth in Ice cream and related products
Describe different types of fermentation in fermented milks.

Identify roles of microbes in therapeutic milk products

Recognize the microbiological aspects in soft and hard cheese

Lo N kR WN R

Describe the importance of microflora in raw and processed milk products

[EEY
o

. Enumerate the direct and indirect assessment of microbial content in milk
and milk products

Indicative Contents

alid LY el sisal)

Indicative content includes the following.

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

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

products and their reproduction are another aspect, which aims to be covered [15
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hrs]

Part B: Therapeutics products and its microbiological safety is another important
topic that will be covered [10hrs]

Part C: Direct and indirect assessment of microbial content is milk and milk products
will also be covered [10 hrs]

Learning and Teaching Strategies

palatl) 5 aladl) laasd] yid

Strategies

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

Student Workload (SWL)

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

63 4
Jomill I8l alasiall ol 5 sl L gaud QI pliidl) ol yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w) clele 7

112
daadll J3a Cllall aliidl) ye sl 5l Jaall L saul Ul atiall pe asd ) Jaal ad 7
Total SWL (h/sem)

175

Gl I3 llall IS 5ol Jaal
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Module Evaluation

3\:\“\)&]\ salall e.us::
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
SR Midterm Exam 2hr 10% (10) 7 All
assessment | oo Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Introductions to Dairy microbiology

Week 2 The microbiology of raw milk

Week 3 Morphology, classification and characteristics of Dairy bacterai
Week 4 Microbiology of cream and butter

Week 5 Microbiology of concentrated and dried milk

Week 6 Microbiology of Ice cream and related products

Week 7 Mid-term Exam

Week 8 Microbiology of fermented milks

Week 9 Microbiology of therapeutic milk products

Week 10 | Microbiology of soft and hard cheese
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Week 11

Maintaining of a clean working environment

The Influence of storage and transport on the

Week 12
microflora of raw milk
Sampling of Products for Microbiological
Week 13
Evaluation
Procedures for the Direct Assessment of the
Week 14
Microbial Content of Milk and Milk Products
Procedures for the Indirect Assessment of the
Week 15
Microbial Content of Milk and Milk Products
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
idall ‘;.c},u.nY\ GL@.&A\
Material Covered
Week 1 Lab 1: General instructions about safety in Lab
Week 2 Lab 2: Examination shape, size and spore formation of common dairy microorganism
Week 3 Lab 3: Estimation of microbial load in milk by methylene blue reduction test
Week 4 Lab 4: Estimation of microbial load in milk by resazurin reduction test
Week 5 Lab 5: Estimation of microbial load in milk by total plate count
Week 6 Lab 6: Enumeration of psychotropic bacteria in milk
Week 7 Lab 7: Enumeration of thermoduric bacteria in milk
Week 8 Lab 8: Enumeration of thermophilic in milk
Week 9 Lab 9: Enumeration of bacterial spores in milk
Week 10 | Lab 10: Enumeration of yeasts and molds in milk
Week 11 | Lab 11: Detection of coliforms (faecal ) in milk
Week12 Lab 12: Enumeration of coliforms (faecal ) in milk
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Week 13 | Lab 13: Studies of natural microbial lipolysis in milk
Week 14 | Lab 14: Studies of natural microbial proteolysis in milk

5 Lab 15: Detetction of mastitis milk by somatic cell count, California mastitis test (CMT) and sodium
Week 15

lauryl sulphate test (SLST)

Learning and Teaching Resources

w‘)dﬂ\} (J:uj\ JJL.AA

Text Available in the Library?
Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
. & Mejia R(Eds.), (2019). Jawetz, Melnick, & Adelberg's
Required Texts ] ) ] ) Yes
Medical Microbiology, 28e. McGraw Hill.
https://accesspharmacy.mhmedical.com/content.aspx?book
id=2629&sectionid=217768734
Recommended Robinson, Richard K.. “Dairy microbiology handbook: the \
o
Texts microbiology of milk and milk products.” (2005).
Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
Group Grade i) Marks % Definition
A - Excellent Dkl 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 80 -89 Above average with some errors
Success Group
C - Good L 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory L gl 60 - 69 Fair but with major shortcomings
E - Sufficient Jsa 50-59 Work meets minimum criteria
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Fail Group
(0-49)

FX — Fail (Al 28) wul, | (45-49) More work required but credit awarded
F - Fail Qul (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

Module Information
:\:u»‘).\]\ 3alall L-\LA}LA

Module Title ddaall g Jiled) culal) delia Module Delivery
Module Type Core Theory
Module Code DST24119 Lecture
ECTS Credits A Lab
I Tutorial
SWL (hr/sem) Yo [ Practical
L1 Seminar
Module Level 2 Semester of Delivery 4
Administering Department DST College LY asle
Module Leader e tan juad e-mail gayssarhamad@fosci.uogasim.edu.iq
Module Leader’s Acad. Title e buse Hiul Module Leader’s Qualification tuala
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval 15/06/2023 Version Number | 1.0
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Date

Relation with other Modules

A Al 5all ) sall ae 483l

Prerequisite module

ol sl | Semester 3

Co-requisites module

Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 Y il sinall g alail) il g gl Hall salall Calaad

Module Objectives

Al Hall salall Calaal

o) el b S e callall Ga ety
Glifa o 5 Al dalgall s ulall 4lasS 5 50l laall e Qlall Gaady of Y
REEN|
sl e 5 Qe e Qlllall ety o Y
SV alan 8 5 arendl) 381 e 8 sl Aldlae e 10 QI oS of 8

el 5 S Cadal) 2L 4dS e alldall G ey o -

3 adiall LY U 48 e Callall Ca ey o 7-

Canall culall e cadUall o ety o) 8-

cedall Caniail Al clilead) Ul Ca yay o 9-

Jculal) Cangatl Al lilaal) Ul G ey (4110-

Calall Uy Lo D) Claeall 5 5 el aaan Ao Jandl 4 jea s 4yl 50 e llall o585 of11-
(adall

culsll ie 5 cge e llall G ety o )Y

Module Learning
Outcomes

Al 5 Balall lesl) s jie

S e Gl s Bl udal) ) i b Gy &aad WY asle dilh Jal-
L OIS B Jlae b Goladl) ol Gl 5 e e A

ulall 4 3 dleall g Ayl il sally Cpale V530S 3e Y5 LIV asle aud Al Jaali -
Sy B asle b ¥ o slall aalK JiL)

ol 53 8 Al (S Ley il y Jilad) sl ) A5 A el 9 B lga 5 48 jae S
LAY asle Jlaa 8l el 5 o laall Gl

G S 5 il aledl b Aaal) Gkl bS] e 5l
o) Bl e Caall s By il g A sl bl 5 i) o Ll 35100 3 AL
Al G al) el g il 8 ) Ll ) il a ge 5l

Culall 2Ll Al Clanall 5 3 el auan 30 5 e Jeadl e 53U 3 jleal) lldall s
LAdlatiia g Jilud)

Indicative Contents

S Cudall Culall Apal) Gl A1) 48 jae 48K e llhall Ca ity (o
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Al Y il gisll S Gl Wl 330 5l Gl 6201 48 e 48K e lUall Ca ety

b owd G ae e U degae G588 Gl culall UK a8 8 jae e lllall iS4
leasioai aiy A Claiiall JS b pall ¢ sSal iny 31 (5 pal) Ly oandall s jama s Lo
w3 GRS 5 culall Ji s aaa3 4 Ll (Jeo Sl oaall A a8 IS ¢ QA culall o

(Adia Azablal “?""“L..sﬂ\c'u'd \t}\

cdnxe (e eladly Culall (i 48 e clUall il el s siaall i

Al L) Azl &5 ) Y Al Lloa ddlabee a3 13 Lgiey calall (i 3ok e calllall Gy WS
- Pnall caall daa 58 (3

Learning and Teaching Strategies

alal) 5 el Cilia i

el oda JOA A el 5 alell i) i) 16 S
el Aalall cilibaall ¢ ja) 5 Jilasad) da 84S HLa) o Al i o
Strategies gl s o) i g Bl SEl Gl g (st e
Al alail) (5 sivne anil 5 palae IS Aleh (A dpanili Al s @
5_palaall 48) 5o 5 38 5l 5ol 3 Adlall a3l Coaall dpadl il aladinl @
Allall die 48 peall 30l ) Ao Jard dparled il gpd aladiud o

Student Workload (SWL)

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

63 4
dhadll J3a Qlall alaial) ol all Jasl) Lo sanl Ul alaiiall sl Hall sl
Unstructured SWL (h/sem) Unstructured SWL (h/w)

137 9
Suaill I3 Ll il e sl 5l Jaall L paud llall 2liial) e a1 Jaal
Total SWL (h/sem)

200

Juaaill I8 lldall IS sl 5l Sl
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ?5\"53

Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 11 All
B e Assignments 2 10% (10) 6 and 12 All
assessment [ pqiacts / Pra. 1 10% (10) Continuous | All
Report 1 10% (10) 1-15 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall
Material Covered
Week 1 sl Gl S g cdall ale oy yas
Week 2 culall Gl Sa S 5 e Jis Al el sall
Week 3 ulall 4 L o 5l Claiall
Week 4 culall Gie g e
Week 5 il S0 e (A culall dldas
Week 6 SV Jalaa 8 ) dlalra
Week 7 Midterm Exam
Week 8 culall 4y ) el aleall
Week 9 il @iKAl § CEKAT Culald)
Week 10 A1) 4tad g Cadaal) Cudall e dada
Week 11 culall Caaatl dalal) <ol gladl)
Week 12 culall Cawat 3,k
Week 13 Asiad) LY Cldal 50
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Week 14 cadaall culsll yal &
Week 15 dddaall QLY (A gl
Week 16 el Pt J (s puand g gl
Delivery Plan (Weekly Practical and Tutorial Syllabus)
shend) e s mleiall
Material Covered

Week 1 Apuall Glia gl
Week 2 Al juall il gaall
Week 3 Y/ a0l jsl) Glia gadll
Week 4 Ot gl yads fAliaSl) Cilia gadll
Week 5 oAl s
Week 6 S A gaall 5 s 5 paled) (WY)
Week 7 Jo) yed plaial
Week 8 <l g IS juaE
Week 9 AR
Week 10 Al yass
Week 11 L)) ad) Aldbaal flall 5 il gad
Week 12 Laal) sl
Week 13 oAl Jlasi
Week 14 oAl i
Week 15

2 i) Cilasliaall Wy

Learning and Teaching Resources
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ua:\J.Aﬂ\} ?S’—d\ JJLAAA

Text

Available in the Library?

el mlba e 5 o ¢gen il e Gl o ¢ Bl culall

Required Texts Yes
Recommended
No
Texts
Websites
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent | Ty 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 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 J suia 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 al (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 DESCRIPTION FORM

Module Information
Al ) Balall e slaa

Module Title English Language Module Delivery
Module Type Core Theory
Module Code DST24020 Lecture
ECTS Credits Y Lab
LI Practical
SWL (hr/sem) Vo O Tutorial
[ Seminar
Module Level 2 Semester of Delivery 4
Administering Department DST College College of Food Sciences
Module Leader Mustafa Abdulkareem Mukheef e-mail mustafa.a@uoqasim.edu.iq
Module Leader’s Acad. Title Asst. Lect. Module Leader’s Qualification M.A.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval 11/06/2023 Version Number 1.0

Date
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Relation with other Modules

6 DAY Agul Hall o) gall ae A8Dlall

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A0L5 HY) il simall g alail) il g Agul )l 3oLl Calaal

Module Objectives

Al Hall salall Calaal

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

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

8. To facilitate the learner to read, interpret and comprehend a variety of
materials using a range of media.

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

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

11. To revise and reinforce structure already learnt.

Module Learning
Outcomes

salall alatll il jaa
o)l

Learners will be able to:

1. 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.

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

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

4. Exchange information in a range of personal, social and/or work related
contexts, to include names, addresses, numbers, aspects of their
background, immediate environment, and in matters of immediate need.

5. Sustain conversations with others, to include greeting, taking leave and
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repairing a breakdown in communication by signaling non-understanding
or asking for repetition, and making enquiries.

6. 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.

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

Indicative Contents

agalia Y iy giaall

This section provides suggestions for programme content but is not intended to
be prescriptive. The programme module can be delivered through classroom
based learning activities, group discussions, one-to-one tutorials, field trips,
case studies, role play and other suitable activities, as appropriate.

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

* |n 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 : Society and Culture

In 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:

= |nitiate 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
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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: Everyday Communication

The learner should be enabled to gain competence in communicating in

personal and social situations, to include:

» Shopping (role plays or field trips)

Examples:

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

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

= Say something is unsuitable [too big/small/expensive (comparative &
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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 | 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:

= |nformation notices - notices of redirection, public health notices, public
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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.
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Learning and Teaching Strategies

sl 5 abeil) il i

Strategies

= Focus on academic language, literacy and vocabulary.
= Link background knowledge and culture to learning.

= |ncrease comprehensible input and language output.
= Promote classroom interaction..

= Stimulate higher-order thinking skills and use of learning strategies.

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.

Student Workload (SWL)

bw\\ngquwbﬂ\M\

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

Seandl) Y& Ul aliiall sl all Jaal Lo sl Ul adisiall el 5l Jaall

33 2
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Unstructured SWL (h/sem) Unstructured SWL (h/w)

Juaill JN& Ul aliiadll e asdyall Jaal

42

A Odie s

Lo paudd Ul aliinall el ) Jaall 8

Total SWL (h/sem)

75
Juadl) J3A Qllall Y il ol Jaal)
Module Evaluation
3\:\“\)&]\ salall e.us::
Weight Relevant Learning
Time/Number Week Due
(Marks) Outcome
Quizzes 2 15% (10) 5and 10 LO #1, #3, #5 and #7
Formative
Assignments 2 15% (10) 2 and 12 LO #2, #3 and #6
assessment
Report 1 10% (10) 13 LO #4, #6 and #7
Summative | Midterm Exam 2hr 10% (10) 7 LO#1-45
assessment | riho) Exam 3hr 50% (50) 16 All
100% (100
Total assessment
Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall
Material Covered
Week1 | Greetings and Farewells.
Week2 | Your World/ Countries and Nationalities.
Week 3 | All about you/ Jobs/ Personal Information and Social Expressions.
Week 4 Family and Friends/ Adjective+ Nouns
Week 5 | The Way I live/ Languages and Nationalities/ Numbers and Prices.
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Week 6

Every day/ The Present Time/ Days of the Week.

Week 7 My Faviourites/ Food / Drinks/ Sports/ Pronouns....

Week 8 | \Where | live/ Rooms and Furniture/ Directions and Prepositions.
Week 9 Times past/ Past tense/ Saying Years/ Irregular Verbs....

Week 10 | We had a great time/ Questions and Negatives.

Week 11 | | can do that/ Requests and Offers/ Adverbs.

Week 12 | please and thank you/ Some and any/ Like and | would like.
Week 13 | \Weather and Forecast.

Week 14 | Here and now/ Present continuous and Present simple.

Week 15

It's time to go/ Future plans/ Revision.

Learning and Teaching Resources

WJE\J e&aﬂ\ )JLAA

Text Available in the Library?
John and Liz Soarse, New Headway Plus: Beginner.

Required Texts Oxford: Oxford University Press, 2014. Yes
John and Liz Soarse, New Headway Plus: Intermediate.

Recommended Texts Oxford: Oxford University Press, 2010. No

Websites https://learnenglish.britishcouncil.org/
Grading Scheme
Group Grade sl Marks % Definition
Success A - Excellent Dbl 90-100 Outstanding Performance
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Group B - Very Good [RENRTEN 80 -89 Above average with some errors
(50 - 100) C - Good 2 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.

Al Al Balal) Coua g 3 gad

Module Information
:\....\u\).ﬂ\ 3alall L-\LA}LA

Module Title Ol clatiial 53 gal) 48) ja g due 43 5 dasw | Module Delivery
Module Type Core Theory
Module Code DST35021 Lecture
ECTS Credits 1 Lab
O Tutorial
SWL (hr/sem) Vo, L] Practical
L1 Seminar
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Module Level 3 Semester of Delivery 5
Administering Department DST35021 College LY asle

Module Leader Gl dam , e-mail gayssarhamad@fosci.uogasim.edu.iq
Module Leader’s Acad. Title ae Lisa il Module Leader’s Qualification JSTAVEN DY
Module Tutor Name (if available) e-mail E-mail

Peer Reviewer Name Name e-mail E-mail

Scientific Committee Approval

Date A5 01/06/2023 Version Number | 1.0

Relation with other Modules

6 AY L ) 3 gall ae 48D

Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

400L5 Y il inall g alail) il g gl ) salall Calaa

Module Objectives

Al sald) Calaal

Y5 32 Y1 80 g A1 e panl 5 iy yat Al 2

Alaad) o) gall (ye Adlide ) 5 83 sall A pa aladin) (5 sk Al

A2 laal gall doeal 4 5o

A Y1 30 ga A8) pe gai A gall B3 52l 5 l0) alai (amy (salie e o il

() il 84 V) Al Hlalie paal il 5 i) sl aa

33 ga o Jalaad) g dua ol g g Sl Ul Julesl AxalKal) (5 jha g 208 gl Syl gudas
A13zd) o) sal)

3l de 5 e i Al el (e dad 5 de gene o oyl

.’( .0 .M .4 .4 -

<

Module Learning
Outcomes

Al 5 Balall lesl) s jie

alall dualal) lalladl e o il

ORIV 5 A V) il ga g5 s (ulil 4y yoiaall 5 e aluall alasiny)

e W Al Glial sl te (ol

HACCP Jis e 5ill 3 jlasall Luallal) Ladas¥) sl alalyl 5 g 2UaY)

Lo il 8 ladl 5 il Slea Jac 5 algs o ¢ MY

Y AES lUal e - 406 Y1 83 5a A8l a5 Ao sill 5 plasad) ina g iy yad Ll alad
o seial Aanlu) oaball Calllall ands 4,38 W1 53 s ol 4y Huiaall 5 e ¥) alasiiul
dae gl 3yl g Basall

.0 .M '«{ .4 -

.< L

Indicative Contents

dald ,Y) iy il

e Jpandl (ol diae (3585 LS AR 5 o ziladl 381 RS Ll ) Gyl o
‘;\j\ Ol el e RESH A4 jeaall g A gadl Gl LAY o) ja) A8S e (s adll ¢ dddn C_uh.a
B G oYL st e RIS (3l A e ¢ Lgie Abeal s A )l 231 3 a5 i
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Tam Ll 18R )58 Ay Rl o5 Lt Al gyl 55k 5 A1 ans
Gk ¢ Gla¥) Gany A sl ) gag M sals Glbal ) e e g gam By ellgiud)
A sl e adSl e ey Caliyg alid ) o Sl ke A o il &gl A8 el L)
SR ¢ Aallall labiiall JB (e Ler ¢ eme e Lann 0585 il A0 ) el dliadl)
Cliaal sall Lgielia g A2120 LAY Lpul¥) 3 sal) Ailaa Lgia s dulll Cilaiall ailian 8 52 5al)

dpuldl)

I

Learning and Teaching Strategies

aslacil] g alesll ol sial

Strategies

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

Student Workload (SWL)

e gl \OJquMW\JJ\M\

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

63 4
Juadl) P QU il ol jall Jasl) e sand calldall alaiiall sl 5l Jaall
Unstructured SWL (h/sem) Unstructured SWL (h/w)

87 6
Seadl) P& Ul liiial) el Jaall Lo gl U pliall e ) Jaal
Total SWL (h/sem)

150

Jeaadl) IS Calldall IS 5l Jesl
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ?5\"53

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
B e Assignments 2 10% (10) 2and 12 All
dssessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 Al
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Ao ) 3 jlasadl Cay yal g dadia
Week 2 dae il 5 Hlanl) and alea
Week 3 33 gall Adle
Week 4 42V 53 s aa 8 Laddiuall (5 k)
Week 5 O
Week 6 APUPEENPRIL
Week 7 Aabiaal) e YU Aalal) cilial gall
Week 8 Midterm Exam
Week 9 LY Capal Al gl
Week 10 G gl e il Cilia g8
Week 11 45 phaal) 2 Y)
Week 12 43 plaall LY e CalSl Cilia gad
Week 13 HACCP aai
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Week 14 HACCP aUas
Week 15 ISO
Week 16 Sl oladial

Delivery Plan (Weekly Lab. Syllabus)
oiAall e sl #leiall

Material Covered

Week 1 ziall 4

Week2 | (i il e CadSl Ay jeaall 5 4y sall il Loy

Week3 | licYL &l e ail)

Week 4 | (o i & 46 pnal JLsY) By

Week 5 | . i<l i) aensill (e S

Week6 | 4, ol claWU 3133 aensll (e <1

Week 7 Jyl e olaial

Week 8 | lall daluall dannlall il jliay)

Week 9 | 13l ol sall diliadll o sall e CaiSl)

Week 10 | 2:) cilabial) aila b 53 sall ol jLsal

Week 11 | ) ¢ sy

Week 12 A 5l <l )

Week 13 | 5, L, Sl <l jliay

Week 14 | -, < ) delia & 4100 £aY) 3 5al

Learning and Teaching Resources

w‘)dﬂ\‘j (,L_“d\ JJL».AA

Text

Available in the Library?

Required Texts

oS S a3 Calli 4,38 I Al @l Clieal sall 5 e 5il) 3 ksl
VAAA _Joa sall dmals — alall Canill s Mall ailall 35155

S el U A e bl QWS e 3 Calls 436 ) 83 ga 48 a5 Janmd
Yoo Ay dadal)

No

Recommended

Texts

S S Osmad 3 i 40 DU Ll Cliial sall 5 Ao 5ill 3 ksl
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Websites

Grading Scheme
Gilaall lalads

Group Grade paiil) 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 Jous gl 60 - 69 Fair but with major shortcomings

E - Sufficient J s 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 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.

MODULE DESCRIPTION FORM
:\,}u\‘)ﬂ\ BJLQM LJ.».A} CJ)A.\

Module Information
:\:\.u‘J.ﬂ‘ 3Ll &;ILA)SM
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Module Title Ol cladia (3 g g L) laluaid) Module Delivery
Module Type B Theory
Module Code DST35022 Lecture
ECTS Credits 3 Lab
1 Tutorial
SWL (hr/sem) 75 O Practical
1 Seminar
Module Level 3 Semester of Delivery 5
Administering Department DST College FOOD SCIENCE
Module Leader | 2255 pBlS 3k E-mail | hay1963@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification SYVEN DY
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
A 12/06/2023 Version Number | 1.0
Date
Relation with other Modules
6 DAY Agul Hall o) gall xe A8Dlall
Prerequisite module None Semester
Co-requisites module None Semester
Module Aims, Learning Outcomes and Indicative Contents
40L3 YY) il sinall g alil) il g Al yall Balall Calaal
Module Objectives s Al Hall salall Cargs

sl 5all 5Ll Cilaa L
ol Balall ilaa Ledlaal g Z UV Clalail o geia Ao il -
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Y 5 3l sall (B e el Y

AaliY) A 3 aadial) aliY) o) sall e Jie¥) anall pad e ddhll oS ¥

LAY il e 5 Ay prd) B e o el -

Al sl (mid M g5 A il A ) gall A gil) alag) (e dallall Sai -0

Leliidia ¢ Ll 5 ¢ Lge ) i) Apali¥) CadlSill e ajeill -1

. bl Ll 3ol uld e Aalhall (S -

Y e pbl pualal) gl G ml) iy G o pustll el Gl A

LY Gaiat s 3l nd Jsaal) A4S 5 dhaall 4 suil) §okal) Cllal) ol -4

gl s il A Juee Jlae (58 4y sl Ul ) a8y o dai 8 aaliwy - )
sl

e Jaall s cilarall 5 ) e (Slginall lalgial g cilie ) CLEST LS Dbkl abei-) )
S 53 lalial o2 glud) 5 s 3

Al e Lalial) 3 daalodl 2S5 pad¥1 3y seaill dpaaly Calldal) Cay jas

Module Learning
Outcomes

) pall 3alall aladl) s j3a

(S (B ) 53 9% O Ul (e a6y ¢ Balall (e £ LgEN) e ]

Lleall agiln 3 Lgtinan) 5 U] L) agh - )

pete IS (83 isall Jal gall g allall 5 (m jall agd -Y

Lee ) 5il 5 gl s llall A3 5 ja pgd =Y

Ol e s Caky m pall g callall (8 puail) Ve Ly ) sill oy e g CaS agd - €
L@l

Laliy) o)) gall (0 i) aaall sy -0

Y ol e Jgeanll W 5255 il 4 jeadl Bl paas -1

LSl ada g5 (A 2 sall e Bl Al gl sl -V

AalY) CallSal (mia ) sa5 G Bl A sall A6 53l slayl <A

et 5 Lol 5l aliV) S s -9

Lalaidy] 3o lesl) ?}@j“ ?«A =Y

e iall oL BY) 5oLl Gl E AES Y )

LaliY) o jliall LlaBY) (g ganll Al 20 Y

O sl 8 Ai€an Cilassa il (§ua7 308K SV Y

2LV Gind s (35S ) LS 5 (Aipanll Ay pustl (3l olas - €

() il sa anill an A Jae Jlae 0S4y guil) agll 8y ki o

gLl s 58 e Jandl s cilaaall s alud) o (Slgtanall Clalinl 5 il 5 CLEKT ) T
OSRYI 5% cilaliay) o3

aclil e Jaally padW) 5 suiill 2 gg8a 48 jra-VY

9 ASIYY (5 gusil) Aus jlae TES VA

Indicative Contents

dald y Y1 iy il

LIl i) e 5 LIV gieat Jlae 8 Lisan) 5 LY 2 Cilsbal o sgia e lasall 138 S 53
agdlaal 3at 8 Cpatiall 3aclie (Say (S5 Y jualic alaiiud 5 LaliY) il aaas 1) 5 6l
) a3 JSall daliall 2 YY) puabic Jlasiuly ASadl #U Y1 ol e J saslly
Y Jlenias) W J o sl LIS (0 (S (A (3Rl 5 Jilas s (e ol 5 Ama ) a5 ISl
¢Agaliy) 3 ) sal
5 Y s WY Laal e delivall ciliiall ol dpanl JB Y (5 pull Lyaal O S G ul) Baal Gl
SV Y e HISH B el (5 gasd A Ju g ¢ 4Ry g Al (53 GIBY) ozl dad g 2n 53
Y e ) e iy Jany alas Laa dlyy 6 4l 2805 Jalad e gl aeiiall s saas 0 %50
Jsl aen oy (3 juzmd V) (gl e o ail) A o Lilen 5 A0l e Jalial) gai Alhall aga 51
) cpe Al e ddadlaall JaY ol dassiall,
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Learning and Teaching Strategies

sl g alail) il i

Strategies

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

Student Workload (SWL)

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

48 3
Saaill I Calllall Bsiall syl Jaal) Lol U a5l Jasl
Unstructured SWL (h/sem) Unstructured SWL (h/w)

27 1

Suaill J3A Ll il e ) Jaall

e sand Calldall alaiiall pue o Hall Jaal)

Total SWL (h/sem)

Jadll P llall K i) el Jasd) »
Module Evaluation
Al Hall Balal) ettY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 LO #1, #2 and #10, #11
EOIa Assignments 2 10% (10) 2and 12 LO #3, #4 and #6, #7
assessment | ppoiacts / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 LO #5, #8 and #10
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Summative

assessment

Midterm Exam

2hr 10% (10) 7 LO #1 - #7

Final Exam

3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl e sl Zleiall

Material Covered

Week 1 Y Clla) a ggio LaBY) ale Cay i LAY Clpalall b dpulal aalia -
T Gl OO 8- )y el -
Week 3 saall g egalhlldig e -
Week 4 e il g ZWYI Jlgo - 2LY) pealic ~luY)
B ZUY1 5 20 sall e BB -
e e ) aladiud Alla 8 Laliy) Clidall - as) s ol juale aladiu) vie 48311
Week 6 Laliy) callil) cliiaie ¢ CallSill ¢ 5 ¢ Apaliny) Cadlil)
Week 7 Midterm Exam
Week 8 oISl indd Tl Agl gl - LEAY) a5y paad) CUEDA)
Week 9 aobiall Loy 3o lal) unlia
Week 10 g iall AL aBY) (5 gaal)
Week 11 st 5 el Gailiad sl LU anl (3 gl oY) maalial
ieEye Gasml 5 ) o seie (e CGRY) An sl -
Week 13 b Ay gul) Cailda )l -
Week 14 ad Y Gyl - Caaad) ) sudl s sill madle aal
Week 15 9 SV (3 guatl)
Week 16 (et ol
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Delivery Plan (Weekly Lab. Syllabus)

DAl e gu) el
Material Covered
Week 1 Sl el sm e -
Week 2 Gamd) )55 Jsa Gulai
Week 3 ol &g ye s allall dig e s el
Week 4 eaie e ) aladind Alla 8 Laliy) Clidall - asl g il juale aladiul vie Lali¥) A5 Jss ol
Week 5 Aalny) callsll ciliista
Week 6 A yral) R 5 3 ) sall (p AaBlitall g ARG Adlaginl) CilEd)
Week 7 Lol sl Lunlia Jea cp
Week 8 LalaBY) 3Ll e Jsa oyl

Learning and Teaching Resources

w)ﬂ\j ?L‘d\ )ALAA

Text Available in the Library?

oY Akl ¢ 35 agd mogae Jue V5 la) 3 dulaill Sla@y) -
1999 ¢ LaplSY Al ¢

¢ A ) AnSall ¢ (g glinall (s3ga a8 | 2 ¢ LaBY Ale (il Y
Yoy ol

Required Texts IS

L/ yge e ) Sall de guhae & palaa - 20V Glaba®) -V
Aazg daals [ Ael )

ploe daal LS 2 — Gadailly 4 kil G Cunall Gy gusill (galia £

Yoo osoAls
U asal il 2 Liall [V Ity A P | |
Recommended ©2016¢ > f"& > “‘g el et DN ZEY
Aadldl A yY) a<laall ¢ @j}ﬂ\j pill asal ol I <
Texts Cu el e
Websites

Grading Scheme

el il Tl o
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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 e 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadladll 28) iy | (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.

Module Information
:\:\.a.u\Jﬂ\ 32l &LILA)L_A

Module Title oLyl eliaS Module Delivery
Module Type Core OTheory
XILecture
DST35123
Module Code XLab
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ECTS Credits 8 lZITutor_laI
OPractical
SWL (hr/sem) 200 CISeminar
Module Level 3 Semester of Delivery 5
Administering Department DST College College of Food Sciences
Module Leader | ¢ glba a& aula.2 E-mail | jasim_salih@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification
Module Tutor e-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
A 9/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L ) 3 gall ae 48D

Prerequisite module O sl Semester 3

SObally apiailHa i) Cliaatiuall g dalall GLIY) aial
Co-requisites module ) L . . Semester 8+7+6

ORIV ety shall g it qiaaitag )l pall e 54 ) jall

Module Aims, Learning Outcomes and Indicative Contents

00L5 Y1 il simall g alail) il 5 Al )l 3okl Calaald

Module Objectives

Al sald) Calaal

lall & 5 LeSe adlatio caS i Adlall  SoeSl calall oS 55 maa 55 st Gl 13g) A )l Cilaa )
S ool 138 gy WS Ll i aiy gl )il 5 Apmiaail) ey Cadad) gl (5 5laasS G il
Culall s S e LeiDle i g Ay sl Lgaal i g clall i gy g1 53l (e Aliaia 3 S8 (Ul olac]
~calall (e s ) sl S dpaal a5 i S | Gl )1 Gl 5 el Aelia A la 505 5 AY)
Gl Culall 4 sliasS 53 5l Cldiall (e Gl

Module Learning
Outcomes

Al 5 Balall lesl) s jie

Do LA Ul () S ol )R 1 JlaST e

Adlite Ul sia e geiiall cudall (5 b€l € i e il -1

clall S i e i Al dal gall paad -2

2 85 sall (sl Ay e L s (Al dal sadl 5 cadad) 0 g8l (5 el S i) e (il -3
Azl

A BansY) 5 ) Jlaill a5 cadadl s (e ey (Al At ) sl a5 -4

g 8l a5 (Ol i g a9 Dl S At )l sl i g e al) -5

- L 4 i

S LS5 oS Ll 5 o 3lS el I (5 saassll S Sl e s el -6
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el Sl Culall a3 A g il SIS e s galSH o 3l il agd -7

e sall 5 (e sallISYLY) 5 g 1S QY Uil A slaaS aibiadll 5 a5 e oyl -8
2N Jae

Sl gl A4S i) pailiaddl s culall 8 5 SO Sl 4y gal) ) 5a¥1 - 5529
gale Aaiaal) A piail) COllaall L8l agh s calall 3 Z 31 g 5l e (el 110

Indicative Contents

Aol Y1 ey giaall

OV Lgle aaing dage 43138 30LeS Culall (uS 55 (e Cay ol aaaline DA (ga (o yall 138 dpaaf S
AL o shaasSl S5l e 5 el Jal sl Al a5 Aaad) adlalial e Jganll 3 S (<

O3y il gy (e Al Clall 0l e (e llall Gl slee (8 Gl aus o pall 138 Jary
sl b S IS g0 cadall 8 Jean ) 4 glaasSl) cle il L;\qus@,,asssjcmjag)s%
ol delin Llee Jio atlatio s sl 8 Gaaad ) Anioall ilileal] (5 b)) Gl n LS, Lgd
N Glll delia

Cun e 42V A8 e culall e il Gy lUall Culall U S dpm gaad Gl 138 i LS
O 5 i gl 5l 5 S (e sl g1l e el gia]

Learning and Teaching Strategies

sl g alail) ol i

Strategies

AL el s jaay Ailaial) Al ClalaYU IRl a5 i 5 jalad) S8l A3k
el (5 sl e (5 plas J<0 4% jae aai Le Gaalai-

S 5 G gad) Saef o jad Ailaie aaelae ) Adlall sl A e ladl) aladll e e slaie I
Al

e g gl 13y ey oS5 3l Jio @l jualaddl ol Ul e 4uSlall ALY (e 4o sana 7k

L, 8ddaa

A (3 4010 Ol st llati s g Bl slac -

Student Workload (SWL)

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

dhadll oA Qlall alaial) ol all Jasl) 3 Lo sanl Ul alaiiall sl Hall sl !
Unstructured SWL (h/sem) Unstructured SWL (h/w)

Jeadl) P& Il i)y ol el 107 L s Ul pliall e ol 5 Jasl) >
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Total SWL (h/sem)

Juadll A llall S il jall Jaad) 200
Module Evaluation
ds) Hall Balal) A
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 6and 12 All
R T Assignments 2 10% (10) 3and 11 All
dssessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | cins) Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1

culall G san ¢ culall (S 5 e 3 jigall Jal gl ¢ culall S 3

sl a0 s Sic g pall iy S

Week 2

calall paas sk

Gulall 583 (8 Gaat Al gl
) el Jladl

1513 528y

Week 3

culall Glisi g
culall Gl g s )3

Week 4

il <

Week 5

Cr ) Ll
crols L)

Week 6

G 38l o 33l sl 53 Calal) i
A S dapaal)
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Week 7

Midterm Exam

Week 8 i) i g 5
Ol 1S GV L)
Week 9 CesalESY ety
Week 10 doe il el g 61
a0 5y SO
Week 11 H\jﬂm\
(o SO
50
Week 12 5500 L;;;\al\ 502
Week 13 Ol
D5 S )l
Week 14 ol okl
ee culall 3 S Lle a5 il sall
Culall 8 ALl o315 e 3 5ipall Jal sall
Week 15 el 23
o€ Culall b Y Lo 2l 55 3 pual
Gl 3 oald) o315 e 3 53l ol sal
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
aidall = s GL@_\A\
Material Covered
Week1 |7 i < i 55k
Week2 || h o ¥ el Sl o i 3k
Week 3 | —ulalld jadl dand) ps
Week 4 | —ulall 8 oy pll jo0s
Week 5 ) dasid) oo e 5 igall Jal gl
Week 6 | : ¥ asdiall Jae e 3 jisall Jal g2l
Week 7 | 4l
Week 8 | : ulall 4,50 jll Cliall (any 4l 2
Week 9 | sl b sl liall (iany 4l 2
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Week 10 | sl 8 ISH dlall of gall 08

Week 11 Calall  aaall Jladll o

Week 12 | 0.y s jao Jladl) s

Week 14 | . 0ah) 5 Lasis o) Jlail s

Week 15 | J5S3U0 jSa s

Learning and Teaching Resources

u.q..g‘).lﬂ\} (,Lcd\ JJL».AA

Text

Available in the Library?

)A:d\ e D ganac M\ Cpana ¢ L;: AP )A\.c-_ 1984. UL\N\ FEPES

Required Texts Yes
. dazk 3 g (3abiac
Recommended Dairy Chemistry and Biochemistry. 1998 . P.F. FOX and P.L.H.
Texts MCSWEENEY . No
Websites https://dairyprocessinghandbook.tetrapak.com/chapter/chemistry-milk
Grading Scheme
Cila al) balads
Group Grade sl Marks % Definition
A - Excellent Skl 90 - 100 Outstanding Performance
Success Group B - Very Good [RENREES 80-89 Above average with some errors
(50 - 100) C - Good NTEN 70-79 Sound work with notable errors
D - Satisfactory Lo g 60 - 69 Fair but with major shortcomings
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E - Sufficient Jsiia 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aatlaall 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.

Module Information
:\:\.a.u\Jﬂ\ 32l &LILA)L_A

Module Title Cilay Y Module Delivery
Module Type Core

L1 Theory
Module Code DST35124
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ECTS Credits o Lecture

Lab

Tutorial

\Ye

SRR = I Practical

1 Seminar
Module Level 3 Semester of Delivery 5
Administering Department DST College College of Food Sciences
Module Leader | ¢ tlba a& aula 2 E-mail | jasim_salih@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Professor Module Leader’s Qualification
Module Tutor e-mail
Peer Reviewer Name Name e-mail E-mail
Scientific C ittee A |

A R L A 9/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L ) 3 gall ae 48D

Prerequisite module Aol cLaasS Semester 3
Co-requisites module Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 Y il sinall g alail) il g gl )l salall Calaad

Module Objectives

Al Ll salall Calaal

il Y Agansi 5 alusdl g oy 3 PlaasSl S il Ul iy o s pal) 1agd A 1 alaa)

Al cillaiall g ciladiall il Lelee 4S5

Lrpbal) pabadll (e (3 sk Bary ey WY A g Jaad o | 508 Galldall ()55 (ol (sl g SIS

R i) e Lealaaind

ol aileall e ciley 1Y) Sl adaiog LeS Cilley 3Y1 Allad Gl RSSH e ) a8 llall (585 )
ddlisa (3 yha Bazy g Jelatl)

Ml g jus ) (g5 )5 ARl Ll s Y asle 8 cilag Y1 ¥ lanind Slo 38 5l oy
RS J8) 5 5 el 4003 laiia U 5 45

Module Learning
Outcomes

Al 5 Balall lesl) s jia

Do LA Ul ) sSs sl all Rl 13 JlaST aie

AU A sl Aadall 5 (5 LSl S Sl e b jaill -1

e Y e il de e 5 isall Jal sall e Gl 5 ey 51 Jaill A0S0 agd -2
ey Sl Y1 st Lo el 3

Ledes ASSha 5 de ) Cilladiall g cillaiall ¢ 153l e oyl -4

eV B ey Y Apaal agd -5
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LY Cilaie ginal b Gl 1Y) daal e ol -6

ASI 5l 5 gl s wieal 8 Ciley 3Y) dpeal e Ca il -7

o8 Lelaladiind 5 daliaall @l i s ) g1 63V A sl Gailiadll s S i) e o il -8
Adey)

eV adlalaaind 5 (el IS i) AL Cilay 30U 4 giad) ) 53V agh -9
il 8 sakall Silay 33V aladdnl Heo e s 23l 210

Indicative Contents

Lal Y el sinal)

A V) (8 ey ) il 5 Slay 3V Caiualiy S i daph o ¢ guall Gaoall 1

Jshie e Gilay 3V Clanlad G ) s @l palaall G jaie Leldad g 406V aiad 8 Lgilaladiind
& Aleal) Lgililat J g 0 5SS G ) Al Lpesigh 5 Lm0l 5 Al 5 4 o) cLiaS1)

" AV asle

Learning and Teaching Strategies

padatl] g aladll Cilias) il

Strategies

L) el e ey Aileil) oy ] el A 5 30 5 jemlaal) ¢ ) 4y

D) Esanll Sae i el dilaie paalae A Al aandl YA e sl alaill fase e slaie Y-
4

e g gal Bl les oS5 13l Jie @l pualaall ol GOl e duSlall Al (0 de e 7k

L, 8ddaa

A (3 dar 413 <l s allats claad) g Ol clae |-

Student Workload (SWL)

Structured SWL (h/sem) Structured SWL (h/w)
63 : 5
Jeadl) YA Ul aliiall sl al) Jaal Lo ausd CalUall il ol 53l Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)
¢
62 .
Jumill I8 il pliiall e asdpall Jaal L paud Q] i) i sl 530 Jal
Total SWL (h/sem)
125
Juadl) JI& Ul ISl 5] Ja

Module Evaluation

:\:\ubﬂ\ 3aldl) r‘;:usﬁ
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Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 6and 12 All
B e Assignments 2 10% (10) 3and 11 All
assessment  ['p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
A e Midterm Exam 2hr 10% (10) 7 All
assessment | o) Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

bl o ) Zleiall

Material Covered

Week 1 522 lon ol 528 oy 5391 Jae Al -l 391 iy o e
Week2 iy 3391 i g

Week 3 Jelifll de yu e 3 figall Jal sall

Week 4 Ana V) cildading) g cildadiall

Week 5 a0 Jladll a8 gl

Week 6 S ) el 5 AS) gl il e ey ) 4ilaie s ol 432 91 e 3
Week7 | Midterm Exam

Week 8 S oala g Sl-cilay 3V Y Laatial

Week 9 =) S 3 gyl 38 W -A iSOl Calay 1Y)

Week 10 A il 5 3o gall Cilay 33V

Week 11 e Y ey e Y ) ey

Week 12 saial) Ciley V1 aladiad e 3 el Jal sall ¢ 31320 moiatl) L sagiall Cileg 33 aladiiad
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Week 13 S5SOE e 5,00 Gl b Ul -l Sl Ll
Week 14 Dl 1S il g il
Week 15 42 b Lglalaaia 5 Adliaal <l i 5l g1 53
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
D8Rl e g gl

Material Covered
Week 1 il Y1 adlaiad
Week 2 il Y1 adlaiad
Week 3 iy ) uami-'wi
Week 4 il Y1 adlaiad
Week 5 | | o) il 5 ame il ey 5391 i
Week 6 a3V Jaad LY s g yned) V)
Week 7 a ) Jaad i) a5 el (aY)
Week 8 A Y Jad il 551 jal) da jo
Week 9 a8 Jaad il 3 50 el ds s
Week 10 | JnawSs Jsid sl o 3l dgllad s
Week 11 | eSSl Jsid (ol o 550 dlad o
Week 12 | Wlhadl & ) ) e 3 55l dabisadl Jal sall 4 )
Week 13 | zlll & ) e o 3 jigall Adliaall Jal gall 4 3
Week 14 | <l ull A il Gailiadll e il il il a3 5 2 50
Week 15 | <l ol 4 i) Gailbaddl o il gl yill ay 3l 53l 4ul 5o

Learning and Teaching Resources
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ua:\J.Aﬂ\} ?S,—d\ JJLAAA

Text Available in the Library?
S gaadl DU 5 4 5 SHlal) Slay 33Y1(2002) 2513 (& g Bl il -1
Apb ) A4 e
Al ¢ jall A (IPAEVNN|] : Jall -
Required Texts 2 s 5all A sl elasSl (2008) G 22 (o (52511 -2 "
528-458
daals 0 Y1 Jila5 (1987)asSall s (33, JalS by (Y2 -3
o sall
Recommended
Texts
Websites
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent DLl 90 - 100 Outstanding Performance
B - Very Good EENRYEN 80-89 Above average with some errors
Success Group
C - Good R 70-79 Sound work with notable errors
(50 - 100)
D - Satisfactory DAL 60 - 69 Fair but with major shortcomings
E - Sufficient J st 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 Qul (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
a5l 3ol G g 3 s
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Module Information
sl Al 33l e glas

Module Title &) padl) g (o) gall Lia gl giSS Module Delivery
Module Type Core Theory
Module Code DST35125 [ Lecture
ECTS Credits A Lab
Tutorial
SWL (hr/sem) Yo U] Practical
1 Seminar
Module Level 3 Semester of Delivery 5
Administering Department DST College College of Food Sciences
Module Leader Asst.Prof. Dr. Ali R. Mulakhudair e-mail Armulakhudairl@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Assistant Professor Module Leader’s Qualification Ph.D.
Module Tutor Asst.Prof. Dr. Ali R. Mulakhudair e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific C ittee A |
S L A 01/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L) ) 3 sall ae 28D
Prerequisite module A yeaall LY clal + &) jeaa clial Semester 3+4
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents

400L5 HY) il simall g alacil) il g Agul )l 3okl Calaal

Module Objectives

Jaud Al salall alaal

1. Demonstrate an understanding of food safety and hygiene
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2. Comprehend the fundamentals of food safety and its importance .
3. Appreciate the diversity terminology used to describe food safety and hygiene

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

Module Learning
Outcomes

o Hall 3alall alasl) s j3a

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

Identify different types of starters

N

Understand the basic concepts starter
technology

Analyze different starter’s products
Define the concept of fermentation
Recognize fermented milk products

o v AW

Describe the important of fermentation

in food industry

7. List of important parts of bio
fermenters

8. Define lactic feremtation, yeast-lactic
fermentation and mould-lactic
fermentation

9. Differentiate different parts of

bioreactors and their usage

Indicative Contents

Lals Y il siadl)

instructional contents for this course Includes:

Introduction to starter’s cultures and Annual Utilization of Starter Cultures,
Classification of Starter Organisms, Production Systems for Bulk Starter Cultures

Factors Causing Inhibition of Starter CulturesProduction Systems for Bulk Starter
Cultures Introduction to fermentation Products of fermentation

Learning and Teaching Strategies

adall g alal) iliasi) jind

Strategies

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

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

Jadll PUA lUall alaiiall ol jall Jeal)

93

L sand calldall alaiiall sl 5l Jaal)

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

Juaill J3a Gl pliiall e asd jall Jaal

107

e sand Calldall alaiiall e o Hall Jaal)

Total SWL (h/sem)

Juadl) S Ul ISl 5l Jal

200

Module Evaluation

Al Hall alal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome
Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2and 12 All
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment Final Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
ngln.d\ = ) C\.@..Ld\
Material Covered
Week 1 | Introduction to starter’s cultures
Week 2 | Annual Utilization of Starter Cultures
Week 3 | Classification of Starter Organisms
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Week 4 | Terminology of Starter Cultures

Week 5 | Factors Causing Inhibition of Starter Cultures

Week 6 | Production Systems for Bulk Starter Cultures

Week 7 Mid-term Exam

Week 8 Introduction to fermentation

Week 9 Products of fermentation

Week 10 | Lactic Fermentations

Week 11 | Yeast-Lactic Fermentations

Week 12 | Mold-Lactic Fermentations

Week 13 | Types of fermentation processes and its stages

Week 14 | Introduction to bioreactor

Week 15 | Bioreactors types and their construction

Week 16 | Preparatory week before the final Exam

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

Material Covered

Week 1 | Introduction to the starter’s technology

Week 2 | Exploring the starters available in the market

Week 3 Activation of starters cultures

Week 4 Cultivation of starters cultures

Week 5 Isolation and identification of starters cultures

Week 6 Purification of starters cultures

Week 7 Mid-term Exam

Week 8 Fermentation of glucose using bakery yeast
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Week 9 Introduction to lactic acid fermentation

Week 10 | Manufacturing of yoghurt

Week 11 | Manufacturing of Cheese

Week12 Manufacturing of other fermented milk products

Week 13 | Biofermenter parts and types

Week 14 | Using of biofermenter to produce a dairy product

Week 15 | Measurement of dairy products quality using some analytical techniques

Learning and Teaching Resources

WJE\J e&aﬂ\ )JLAA

Text Available in the Library?

Robinson, Richard K.. “Dairy microbiology handbook: the
microbiology of milk and milk products.” (2005).

Required Texts Yes
Riedel S, & Hobden J.A., & Miller S, & Morse S.A., & Mietzner
T.A., & Detrick B, & Mitchell T.G., & Sakanari J.A., & Hotez P,
Recommended & Mejia R(Eds.), (2019). Jawetz, Melnick, & Adelberg's \
o
Texts Medical Microbiology, 28e. McGraw Hill.

https://accesspharmacy.mhmedical.com/content.aspx?book
id=2629&sectionid=217768734

Websites https://www.coursera.org/courses?query=microbiology
Grading Scheme
Cila ol ki
Group Grade _sal) Marks % Definition
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A - Excellent | 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 (Al 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

149




Module Information

4 all e g 4yl all CBlalaally aiuail)
Module Title 1A g 4l A e Module Delivery
Gl
Module Type Core [Theory
L

Module Code DST36126 Lecture

XLab
ECTS Credits 6 I:ITutor_laI

OPractical
SWL (hr/sem) 150 CISeminar
Module Level 3 Semester of Delivery 6
Administering Department DST College Food Science
Module Leader | Sadeq Dheyaa Muneer e-mail Sadeq.muneer@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Lec. Module Leader’s Qualification Ph.D.
Module Tutor Hanen Abd Alamir Al Asadi e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval

PP 03/06/2023 Version Number | 1.0
Date
Relation with other Modules

Prerequisite module Cataall s il calal) delia +0WY cLas Semester 5+4
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents

1. Understanding the principles of milk processing and the role of thermal and
non-thermal treatments in manufacturing dairy products.

2. Familiarizing with the various types of equipment and processes used in milk
processing and dairy product manufacturing.

Module Objectives , ) ) ,
3. Learning about the different types of thermal treatments used in dairy

processing, such as pasteurization, sterilization, and UHT treatment, and their
effects on the quality and safety of dairy products.

4. Understanding the principles of non-thermal treatments, such as high-pressure
processing, pulsed electric fields, and UV radiation, and their application in dairy
product manufacturing.
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5. Understanding the impact of processing on the nutritional value, flavor,
texture, and shelf-life of milk and dairy products.

6. Learning about the regulatory requirements and quality control measures for
dairy processing and product manufacturing.

7. Developing practical skills for designing and optimizing dairy product
manufacturing processes, including process simulation and modeling, process
control, and product formulation.

Module Learning
Outcomes

V. Learn the different methods of thermal and non-thermal processing used in
the manufacture of dairy products.

Y. Identify processing methods suitable for different dairy products based on
their composition and properties.

Y. ldentify critical control points during processing to manage food safety
hazards.

°, Learn the effects of different processing techniques on the nutritional, sensory,
and functional properties of dairy ingredients and products.

1. knowing the advantages and limitations of different processing methods for
various dairy products.

V. Recognize the equipment, conditions, and scientific principles involved in
common dairy processing methods.

A. Knowing how processing methods meet regulatory standards and guidelines to
ensure dairy product safety.

Indicative Contents

1. Raw milk handling, composition, and chemistry: study proper handling and storage
of raw milk, components like proteins, fats, carbohydrates, enzymes, etc. and their
impact on processing.

2. Thermal processing methods: Pasteurization, sterilization, evaporation, drying, etc.
study equipment, principles, parameters, and applications for different dairy
products.

3. Non-thermal processing methods: Microfiltration, high pressure processing, pulsed
electric field, etc. study principles of each method and their potential applications.

4. Dairy product manufacturing: Processing methods for products like milk, cream,
butter, yogurt, cheese, ice cream, condensed and powdered products, etc. study
recipes, unit operations, and optimal processing conditions for each product.

5. Packaging and distribution: Discuss proper packaging and storage conditions to
maximize quality and shelf-life of products. study temperature control and
distribution systems.

6. Sanitation and safety: Discuss sanitation practices to avoid food safety issues.
Discuss the control of hazards like bacteria, allergens and waste. study regulatory
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standards for dairy products like milk and product composition.

7. Quality and analysis: Discuss quality parameters for raw materials and finished
goods including compositional analysis, sensory analysis, and shelf-life testing. study
principles and methods of quality analysis for dairy products.

8. Process control and optimization: Apply engineering and scientific principles to
control dairy manufacturing processes, avoid losses, and improve efficiency and
product quality. study tools like statistical process control to optimize quality.

9. Ingredient functionality: study the functional properties of dairy and
supplementary ingredients and their impact in the development of dairy product
texture, nutrition, and quality.

Learning and Teaching Strategies

sl g alail) ol i

Strategies

This module may be designed to encourage active participation from students
through exercises and interactive tutorials. This approach can help students to
engage more deeply with the material and improve their understanding of key
concepts. This class may aim to help students develop their critical thinking skills by
presenting them with real-world scenarios and problems to solve. This approach can
help students to apply their knowledge in practical situations and develop their
problem-solving abilities and include simple experiments that involve sampling
activities. This approach can help students to understand the principles of food
science and the effects of thermal and non-thermal treatments on milk and dairy
products.

Student Workload (SWL)

e gl \OJquww\Jﬂ\M\

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

63 4
Jeanill JMA QlUall aliiiall ol 5l Jasl) Lo sl Ul adzsiall el 5l Jaall
Unstructured SWL (h/sem) Unstructured SWL (h/w)

87 5.6
Suaill JM& Callall dsiiall e el al) Jaal) e paudd LN el el yall Jaal
Total SWL (h/sem)

150

Suaill 3 Ul Sl al) Jaal
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\

Relevant Learning

Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 6 and 11 All
B e Assignments 2 10% (10) 4 and 8 All
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Introduction: Types of Thermal Treatment Applied to Milk

Week 2 Effect of Thermal Treatments on Milk

Week 3 Effect of Heat on Milk Proteins

Week 4 Effect of Thermal Treatments on Milk Fats

Week 5 Effect of Thermal Treatments on Milk Salts

Week 6 Effect of Thermal Treatments on Milk Lactose

Week 7 Mid-term Exam

Week 8 Non-Thermal Techniques Used for Preserving Milk and its Products
Week 9 High Hydrostatic Pressure
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Week 10

Ultrasonic Waves

Week 11 | py|sed Electric Field
Week 12 | Use of Radiation in Preserving Milk and its Products
Week 13 | Heat Treatments of Milk and in Container Sterilisation
Week 14 | Quality Control and Assurance
Week 15 | final Exam
Delivery Plan (Weekly Lab. Syllabus)
oidall e gl #leiall
Material Covered
Week 1 Commercial aspects of non-conventional milk preservation methods
Week 2 Commercial aspects of non-conventional milk preservation methods
Week 2 UHT and aseptic processing of milk and milk products
Week 3 UHT and aseptic processing of milk and milk products
Week 4 Thermal processing of liquid foods with or without particulates
Week 5 Thermal processing of liquid foods with or without particulates
Week 6 Microwave and radiofrequency heating
Week 7 Pulsed electric field technology: effect on milk
Week 8 Pulsed electric field technology: effect on milk
Week9 Active packaging: a non-thermal process
Week10 | Active packaging: a non-thermal process
Weekl1l | Exam

Learning and Teaching Resources

u;g)dﬂ\} ?S,—d\ JJLAAA

Text Available in the Library?

154




High-Temperature Processing of Milk and Milk Products
Required Texts No
Hilton C. Deeth, Michael J. Lewis - 2017

Advances in Thermal and Non-Thermal Food Preservation

Recommended
No
Texts Gaurav Tewari , Vijay Juneja - 2007
Websites
Grading Scheme
Group Grade paidl) 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 Jous gl 60 - 69 Fair but with major shortcomings
E - Sufficient J s 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aatlaall 28) i ) | (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.

Module Information
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4\:\“:\_)3]\ salall &LILA)SM

Module Title diaal (LY cladia Module Delivery
Module Type Core Theory
Module Code DST36127 Lecture
ECTS Credits v Lab
U Tutorial
SWL (hr/sem) \Ve U] Practical
L1 Seminar
Module Level 3 Semester of Delivery 6
Administering Department DST College Food Science
Module Leader S sl sl s e-mail dhiaalarabi@ fosci.uogasim.edu.iq
Module Leader’s Acad. Title e bise Ml Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
SD‘:;::tiﬁc Committee Approval 11/06/2023 Version Number | 1.0

Relation with other Modules

DAY L ) 3 gall ae 48D

Prerequisite module O sl Semester 3

Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents

403 ,Y) il sinall g alil) il g Al Hall salall Calaal

Module Objectives

Al Ll salall Calaal

sl L 5l patlaslly el S i e QIR G ety 1
Al Culall cilaiia (e A4l £ 5V G e O o lllal gy 2

A ) V) et aieat 5k Sl e QI G e 3

Ainall V) i dgautl Ain all Cilaiall s 3 5 5 ) e el i ey -4

Module Learning

L Lad ladAY) 5 LISl Aiaall cilaiial) Zale llal) alady g
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Outcomes

Al 5 Balall Alesl) s e

ulall paal Sl s il e calldall o jei-2

e Calil 5 Rl £ 53 (e s Al U iy 3

oSl 1Al 5 A Y1 Apdladl aall 8 5k e althal) (b jatg
Lo DAl A5 Al el il 31l ¢ ) (e lldall (i 25

Adbia) ddadal gl om Al a6

adill gaglal) al gal) e Copail) QlUall olaioss 7

0 0588 bk e alldal) Ca ey -8

Al aieal Gl sl e llall o 28 -9

Ak Gllee 2350 &) Cla QlUall adatn-10

Argial §hy all gadll e llhall G a1

Al sa 3l Jie culall ey Al ddaall Gl g g8l e Qllall (o jei-12

Indicative Contents

Lal Y il siadl)

~tsile Al LY il ginall (panals

o) oSl danll cilatiall s culall AL g, culall oah S el pas daall Culal cilaie
aidll Al 05S5 e 555540 Jal gal) Angall dpeglal) cliall Ly 8l A Candladdll L] 1aidl)
i, H1A S 5, AN culall 5 8 3k ddaddl) deliay calall 5,808 Jill e a8 i) 48l
ol Al Al aladin) G jaee, 5 Aalee e 3 sl Jalsall | dl dolee o) jal g 1A

6 saiSl oS il ALadal ol A AdaEl) Jada 8 Lgaladiid (S S Adliaall (5 plal) Abadall il ALl
Aila) 03l delia (5yk (eadll Bgykas a3l deliva (ulad 5oal udall culalading 5 dl udsll

JSs, 3 58 A5 a3 ) wibiadl) 8 25l Aelia, a3l jeae 3 30 gl 2 30 Jase 2l ddee (511
delia 3ok, cpoa bl S 5 (cpoatel ) Sl a0 250 ey sad) caall juas3dd, )l sl caal)
ol G )

Learning and Teaching Strategies

sl g alail) ol i

Strategies

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

Student Workload (SWL)

\.c;}_m\ \OJQW%JMW\JJ\M\

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

78 5
sl I3 lUall alaiil) ) jal) Jasl) Lo pandf Ul aliiall ol Hal) Jasll
Unstructured SWL (h/sem) Unstructured SWL (h/w)

97 6
Suaill IS CalUall dsiiall e pad all Jaal) L paud QLN pLaiial) el yall Jaal
Total SWL (h/sem)

175

Suaill 3 Ul Sl al) Jaal
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Module Evaluation

@\JJ\ salall e.us'j
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2and 12 All
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
SR Midterm Exam 2hr 10% (10) 7 All
assessment | oo Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall
Material Covered
Week 1 Agaal) culall cilatiia
Week 2 culall an S 5
Week 3 iaial)
Week 4 culall 558
Week 5 < all
Week 6 Dol Alee e 3 5iall Jal sall
Week 7 oladial
Week 8 dasdll g) 53l
Week 9 daall al A
Week 10 23
Week 11 e 4l Jase
Week 12 gy
Week 13 oall caall
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Week 14 DAl pall i
Week 15 (o kall) Aglall 52,30
Week 16 AV Aiaal) Cilaiiall 5 2y 31 s b Al il
Delivery Plan (Weekly Lab. Syllabus)
oiAall e sl #leiall
Material Covered
Week 1 L)l delial Culall juass 1 it
Week 2 (e Sl Baddll 58 2,0k
Week 3 Al dclualla jumaigda Sl jasd 3 jids
Week 4 250 5 A SU G LA 4 s
Week 5 2l delia clghd 5,08,
Week 6 )l delial b paiual 43, )kl 6 i
Week 7 (Croaotall) (Sl paall duall cilatiiall ¢ 6l 7 s
Week 8 Al oadl 8 yida
Week 9 s Lol 5 mlaall 2y 511 9 iaa
Week 10 el 2l 2 3l Cldial g0 10 i
Week 11 25l B 5,k 17 it
Week 12 2l a2 12 yiis
Week 13 25l ) Adlaall 3 sall 13 s
Week 14 2l el W ga s Al Jal sall 14 s
Week 15 2l ) pal 15 e

Learning and Teaching Resources

w;:aJﬂ\‘j ?S,—d\ JJLA.A

Text Available in the Library?
Required Texts QLY apias Yes
Recommended )
oaally Aiall LY Cilatie No
Texts
Websites https://agrimoon.com/wp-content/uploads/Fat-Rich-Dairy-Products-Technology-1.0.
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Grading Scheme

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 e 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.
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MODULE DESCRIPTION FORM

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

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

Module Title O} Audas Module Delivery
Module Type B Theory
Module Code DST36128 Lecture
ECTS Credits 4 O Lab
O Tutorial
SWL (hr/sem) 100 O Practical
[ Seminar
Module Level Semester of Delivery 6
Administering Department DST College Ly e
Module Leader zlomdl @ lae mld e e-mail dr.aliflayehalsaraj@foosci.uogasim.edu.
Module Leader’s Acad. Title e luse Al Module Leader’s Qualification ol ) ¢iSa
Module Tutor e-mail
Peer Reviewer Name
Scientific Committee Approval
enti RS AL 11/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L) ) 3 sall ae 28D
Prerequisite module Al sLaasS Semester 3
Co-requisites module Anlll lasiuall g Aalddl GUIY) aias Semester 8




Module Aims, Learning Outcomes and Indicative Contents

A00L5 Y il sinall g alail) il g Al )l salall Calaa]

Module Objectives

Al 5oLl Calaal

S8V A1) 5 dmaal) ANl Cppaay el 5 o)) Jlae 8 aainally B0 Alage ol S i 1,

il

4l 5 o132l Jlae A (anadiall Jae a8 b 532

(e Adlisal) adinall U8 e gl Jee (a8 (e 2 Lee 230l Jlae A eall il a8l Al QLuS|3,
Al aldl)

Clos sall aa ) sbaill o Hail) A eliac | <l pua e 3ELY) 5 4333)) Jlae (8 (alall Canill g 6haig,
A3l 5 o )3all A8l ol

o1l 2Dl 5 Anaa g ellgial) e ) ae oy Loy 400010 laiall yy odatl A 33U Ol jleal) 400555,

Module Learning
Outcomes

A, Balall alesl) s jia

40 5 0133 Jlase b Gpanadiall dee a i 5511
sl 5 aalSY1 y phill dpadarl) Aggll a5 Cilaii¥) B 3 5321
4l Jlae 3 alell Canl gkt -3

4 5 13 Jlae 3 painally B 04D 0 501 5S 58 34

Ll Bde 50 5 el a5

Indicative Contents

ald Y iy giaal)

SIORE ST WRRE LV
Faa e o sle 5 dditl

aste 5 Andll Jlae 8 o) b i Leils (g 31 Al gl el e Je il e Zulll gaclooe )
FPRRY

dnaall 5 4 sl Aalil) (e aainall o 5334 3 5 Apadlall s ddaall Claslall ae oanilSY) ) glaill AS) g -Y
Al 5 o130 Jlae 85 lie ansll aand Saadll 5 5l )1 ) darda¥) a gle 5 Ayaaal) aud allaly

i A il Alal) o) &1 Jae (s b (e 2 5 L Al Jlae 8 Jeall il ) 20Ul L) -
138 Aalil (pe Aalia) aaiaall

h\)ﬂ‘éﬂ)ﬂ\cj),\daaj\ -¢

Learning and Teaching Strategies

aalail) 5 alaill Cilasil i

Strategies

oo ¢ o) S Ll e Ol a8 s sl o3 ana L Leridi a1 At 1) dai) i)
o305 Al all J peadl) A (e Gl G s G gl (s (A Lgmn g5 (oa8il) Sl Gl g (ppaand
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Student Workload (SWL)

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

33 2
Juadl) oA QU el ol all Jasl) L sand calldall alaiiall sl 5l Jaal)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

67 4

Juaill J3a Gl pliiall e asd jall Jaal

e sand Calldall alaiiall yue o Hall Jaal)

Total SWL (h/sem)

Juadl) J3A QlUall Y il el Jaal) 0
Module Evaluation
Al Hall alal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2 and 12 All
assessment [ p.qiacts / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)
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Delivery Plan (Weekly Syllabus)

Bl e ) zlgidll

Material Covered

Week1 | Lyl 4 dediey Jiae

Week 2 <l s KU

Week 3 Oysal

Week 4 clasi gl

Week 5 Cilielil)

Week 6 | sl jalisll

Week 7 Midterm Exam

Week 8 [

Week 9 | ) ju 5 QI 3800 Jiadl)

Week 10 uﬁﬂ ‘;1\_\31\ ( Mf ||

Week 11 | 35, 0 Sl Jaal

Week 12 | 5l clal) dyaas

Week 13 | {5 ¢ guow (al

Week 14 | i) il il e i sl

Week 15 | 5 5 o)l d8de g il colafinal 5 ol

Learning and Teaching Resources
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Text Available in the Library?
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Grading Scheme

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 e 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

O A 00 Lot 0 dadle i atw ¢ JUall dass o) (a1 ol eV ALISI Aadlall ) 0 e JT 6 ey pial) cilaBlal) (5 s :ddaaDle
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MODULE DESCRIPTION FORM
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Module Information
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title Food Technology Module Delivery
Module Type Core COTheory
Module Code DST36129 Lecture
ECTS Credits v Lab

U Tutorial
SWI. (hr/sem) \ V ) I:‘ Practical

1 Seminar
Module Level 3 Semester of Delivery 6
Administering Department DST College Food Science
Module Leader | Sadeq Dheyaa Muneer e-mail sadeq.muneer@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Ao Lo A5, Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval

enti RS AL 14/06/2023 Version Number | 1.0
Date
Relation with other Modules
A Al 5l ) gall ae 48]l

Prerequisite module kel sl Semester 3
Co-requisites module A0V Caalat g Al Semester 7

166




Module Aims, Learning Outcomes and Indicative Contents
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Module Learning
Outcomes
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Indicative Contents
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Learning and Teaching Strategies

sl g alail) ol i

Strategies

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

Student Workload (SWL)

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

78 5
Juaill I8 Gl alaiall ol 3l Jaal L gaud QI pliidl) ol yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

97 6
Joaill I3 (AL Wil e a3 Jaal e spnd Ll il e oyl Janl
Total SWL (h/sem)

175
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Module Evaluation

3\:\“\)&]\ salall e.us::
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 6 and 11 All
TR Assignments 2 10% (10) 4 and 8 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
SR Midterm Exam 2hr 10% (10) 7 All
assessment | oo Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 | iy diiaall cileliall daal oo i

Week2 | “iaiies Sl g
(58 Aclica)

Week3 | L) dclia

Week 4 Oﬁj\jgﬁj\@m

Week 5 | L)y 3l e Jseanl) 4S5 Cigy 3l jalias

Week 6 Alall oy 5l A

Week 7 Mid-term Exam

Week 8 | 13y <l dclia

Week9 | -5 <l delia

Week 10 PPN PR

Week 11 | Glley) s asalll woiai s al 55

Week 12 | 5, 51 el 5 il delia

Week 13

D3l sl
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Week 14 | byl 43¢ ) delia

Week 15 | 13291 wilias b dalal) Lnal) cillal i)

Week 16 | final Exam

Delivery Plan (Weekly Lab. Syllabus)
oiAall e sl #leiall

Material Covered

Lab 1: @b dalldclin

(B s sln)

Week 1

Week2 | |5p 2: gl osaall sasa g il e aSall doriiud) cul LAaY)

Week3 | |3p 3: ddeall g ALl 45V KAl jucaat

Week4 | |5p4; jualldelin b cpaall 4G 0 Alextiveal) il sadll

Lab 5: asalll cilatic gyl
(e sl (520 Sl G )

Week 5

Week 7 | | b 7: &y saall cilysiall i ylay Aol 503 (s2ans Dl

Week 8 Lab 8: 4 ) sl delia

Week 9 Lab 9: il Saall deliva

Learning and Teaching Resources
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Text

Available in the Library?

eyl — A gl A ad) ALl /IR pml) A s S

Required Texts 2008) AUl _ys 5k 5 sl Adlal) 511 /sigall 5 ) g 2 Al No
) g g Jaia pand / 290000 e il L 51 iS5 S

Recommended deal e dsane 01 mnag SHdoe o1 sl des daal e o No

Texts (58 Aaals /e 3l 4 / 400 Cileliall aud )

cia\.s A2 Gpea [ A0l Gleliall QUK

Websites
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Grading Scheme

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 e 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.
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Module Information

Cilaital dviad) cil glal) g duda ) il 5l
Module Title Module Delivery
O

Module Type Core COTheory
Module Code DST36130 Lecture
ECTS Credits 1 Lab

O Tutorial
SWL (hr/sem) Vo O Practical

[ Seminar
Module Level 3 Semester of Delivery 6
Administering Department Dairy Science College Food Science
Module Leader | Sadeq Dheyaa Muneer e-mail
Module Leader’s Acad. Title Lec. Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Dr. Zahraa Resan e-mail E-mail
Scientific Committee Approval

PP 03/06/2023 Version Number | 1.0
Date
Relation with other Modules

Prerequisite module oYl sala Semester 3
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents

1. To understand the concept of byproducts in dairy processing and how it is
Module Objectives arbitrary in some cases.

2. To identify the byproducts generated during the processing of milk, such as
buttermilk, butter serum, cream, and skimmed milk.

3. To learn about the production of whey permeates as a byproduct of whey
processing, and how it has been a dairy processing side stream since the 1960s.
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4. To understand the process of membrane filtration and its role in the
fractionation, enrichment, or purification of target nutrients.

5. To appreciate the importance of recovering the salts of milk as a component of
dairy products.

6. Understand the potential uses of dairy by-products in new food products and
analyze the sensory and nutritional properties of dairy by-products evaluate
consumer acceptance of new dairy by-product-based food products

7. Understand the principles of bioremediation and the types of environmental
pollutants that can be remediated using microorganisms, and design and conduct
experiments to test the effectiveness of different bioremediation strategies.
understand the regulations and policies related to bioremediation and its
implementation in practice

8. Understand the principles of pollution control and the types of pollutants that
can be treated using different technologies. Design and operate pollution control
systems using appropriate technologies and methodologies, analyze the
effectiveness of different pollution control strategies and recommend
appropriate solutions for different scenarios. Understand the regulatory and
policy considerations related to pollution control and the role of industry and
government in implementing pollution control measures

9. Understand the microbiology of cheese production and the factors that affect
the microbiological quality and safety of cheese by designing and conducting
experiments to monitor and control the microbiological quality and safety of
cheese. Understand the regulatory and safety considerations related to cheese
production and the role of industry and government in ensuring the
microbiological quality and safety of dairy products

10. Understand the importance of wastewater treatment in the dairy industry
and the characteristics of wastewater generated by dairy processing plants
through operating wastewater treatment systems using appropriate technologies
and methodologies, analyze the effectiveness of different wastewater treatment
strategies and recommend appropriate solutions for different scenarios and
understand the regulatory and policy considerations related to wastewater
treatment in the dairy industry and the role of industry and government in
implementing wastewater treatment measures.

Module Learning
Outcomes

1. Students will be able to define the concept of byproducts in dairy processing
and understand its arbitrary nature in some cases.

2. Students will be able to identify different byproducts generated during the
processing of milk, such as buttermilk, butter serum, cream, and skimmed milk.

3. Students will be able to explain the production of whey permeates as a
byproduct of whey processing, and its importance in dairy processing.

4. Students will be able to describe the process of membrane filtration and its
role in the fractionation, enrichment, or purification of target nutrients.

5. Students will be able to recognize the importance of recovering the salts of
milk as a component of dairy products and its impact on sustainability in the dairy
industry.

6. Students will be able to evaluate the sensory and nutritional properties of dairy
by-products and their potential use in new food products.

7. Students will be able to explain the principles of bioremediation and the types
of environmental pollutants that can be remediated using microorganisms.
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Students will be able to demonstrate an understanding of the principles of
pollution control and the types of pollutants that can be treated using different
technologies.

8.Students will be able to differentiate the microbiology of cheese production
and the factors that affect the microbiological quality and safety of cheese.

9. Students will be able to explain demonstrate an understanding of the
regulatory and safety considerations related to cheese production and the role of
industry and government in ensuring the microbiological quality and safety of
dairy products.

10.Students will be able to explain understand the importance of wastewater
treatment in the dairy industry and the characteristics of wastewater generated
by dairy processing plants.

Indicative Contents

1. Introduction to byproducts in dairy processing

- Definition of byproducts

- Examples of byproducts in dairy processing

- Significance of byproducts in the dairy industry

2. Cream and Skimmed Milk as Byproducts

- Factors affecting the production of cream and skimmed milk as byproducts
- Processing methods for cream and skimmed milk

- Applications of cream and skimmed milk in dairy products
3. Whey Permeates as Byproducts

- Definition and production of whey permeates

- Applications of whey permeates in dairy products

- Challenges in the utilization of whey permeates

4. Membrane Filtration in Dairy Processing

- Principles of membrane filtration

- Different types of membrane filtration processes

- Applications of membrane filtration in dairy processing

5. Recovery of Salts of Milk

- Importance of salt recovery in dairy processing

- Methods of salt recovery

- Applications of recovered salts in dairy products

6. Future Directions in Byproduct Utilization

- Trends in byproduct utilization in the dairy industry

- Innovations in byproduct processing and utilization

- Challenges and opportunities for sustainable utilization of byproducts

7. Quality and analysis: Discuss quality parameters for raw materials and finished
goods including compositional analysis, sensory analysis, and shelf-life testing. study
principles and methods of quality analysis for dairy products.

8. Process control and optimization: Apply engineering and scientific principles to
control dairy manufacturing processes, avoid losses, and improve efficiency and
product quality. study tools like statistical process control to optimize quality.

9. Ingredient functionality: study the functional properties of dairy and
supplementary ingredients and their impact in the development of dairy product
texture, nutrition, and quality.

10. Bioremediation of Environmental Pollutants:

- Introduction to bioremediation and its principles

- Types of environmental pollutants and their sources

- Microorganisms used in bioremediation and their modes of action
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- Bioremediation strategies, including in situ and ex situ methods
- Monitoring and assessing the effectiveness of bioremediation

11. Practical Applications to Pollution Control:

- Introduction to pollution control and its importance

- Types of pollutants and their sources

- Treatment technologies for different types of pollutants

- Design and operation of pollution control systems

- Regulatory and policy considerations for pollution control

12. Microbiological Quality and Safety of Dairy Products in Cheese Production:

- Introduction to microbiology in cheese production

- Types of microorganisms involved in cheese production and their roles

- Factors affecting the microbiological quality and safety of cheese

- Monitoring and controlling the microbiological quality and safety of cheese

- Regulatory and safety considerations for cheese production

13. Wastewater Treatment in the Dairy Industry:

- Introduction to wastewater treatment and its importance in the dairy industry

- Characteristics of wastewater generated by dairy processing plants

- Treatment technologies for dairy wastewater, including physical, chemical, and
biological methods

- Design and operation of wastewater treatment systems

- Regulatory and policy considerations for wastewater treatment in the dairy industry

Learning and Teaching Strategies

el g aladl) laasd) yid

Strategies

this module could be used as a reference for lectures on each chapter's topic, where
the instructor could guide students through the content, highlight key concepts, and
engaging in class discussions and could include case studies that illustrate real-world
examples of byproduct utilization in the dairy industry. These case studies could be
used to facilitate class discussions, group work, and individual assignments. The
Laboratory exercises could be designed to provide students with hands-on
experience in processing and utilizing dairy byproducts. This course could include
lectures on the principles of bioremediation and the use of microorganisms to
remove pollutants from the environment. Students could also be asked to design and
conduct experiments to test the effectiveness of different bioremediation strategies.
Field trips to sites where bioremediation is being practiced could also be included.
finally course could focus on the practical aspects of pollution control, such as the
design and operation of treatment systems. Students could be given hands-on
experience in setting up and monitoring pollution control systems, as well as learning
about the regulations and policies related to pollution control.
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Student Workload (SWL)

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

63 4
Juadl) oA QU el ol all Jasl) L sand calldall alaiiall sl 5l Jaal)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

87 5

Juaill J3a Gl pliiall e asd jall Jaal

e sand Calldall alaiiall e o Hall Jaal)

Total SWL (h/sem)

Juadl) J3A QlUall Y il el Jaal) 10
Module Evaluation
Al Hall Balall anas
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 6and 11 All
e e Assignments 2 10% (10) 4and 8 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
S Midterm Exam 2hr 10% (10) 7 All
assessment | final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered

Week 1 Introduction
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Week 2

Skimmed Milk-Based Byproducts

Week 3 Milk Protein Concentrates
Week4 | Mijcellar Casein Concentrate
Week 5 Whey and Whey-Based Products
Week 6 | |actose and Lactose Derivatives
Week 7 Mid-term Exam
Week 8 | the Milk Fat Globule Membrane
Week 9 Developments in Dairy Permeates
Week 10 | separator Sludge and Microfiltration Retentates
Week 11 | pojiution and Pollution Control Strategies
Week 12 | gjoremediation of Environmental Pollutants
Week 13 Consuming Habits and Acceptance of New Products Incorporating Dairy By-Products
Week 14 | final Exam
Delivery Plan (Weekly Lab. Syllabus)
idall e ) mleiall
Material Covered
Week 1 Lactose-Based Products and their Application
Week 2 Applications of Milk Fat Globule Membrane-DerivedIngredients
Week 3 Milk Permeates
Week 4 The major areas of application for casein and caseinate
Week 5 Bioplastic
Week 6 Practical Applications to Pollution Control
Week 7 Microbiological Quality and Safety of Dairy Products in Cheese Production
Week 8 wastewater treatment in dairy industry
Week 9 Exam
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Learning and Teaching Resources
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Text

Available in the Library?

e Byproducts from Dairy Processing
in Book "Byproducts from Agriculture and Fisheries"
Diana Luazi Oliveira, Patrick Fox James A. O’'Mahony -2019

Required Texts No
e Pollution Problems in Selected Food Industries;
Excludes Meat, Poultry and Grain-based Foods,
National Industrial Pollution Control Council. Dairy,
Fish and Other Foods Sub-Council - 1971
Recommended Clean Water and the Dairy Products Industry, No
Texts Environmental Protection Agency, United state - 1976
Websites
Grading Scheme
Group Grade i) Marks % Definition
A — Excellent Dbl 90 -100 Outstanding Performance
B - Very Good [RENRTEN 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 Jsa 50-59 Work meets minimum criteria
Fail Group FX — Fail (Al 28) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail al (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
4\:\.“:\_)35\ 3alall &LLA)L_A

Module Title Ol gl Module Delivery
Module Code DST47131 Lecture
ECTS Credits 4 Lab
U Tutorial
SWI. (hr/sem) Yvyo I:‘ Practical
1 Seminar
Module Level 4 Semester of Delivery 7
Administering Department DST College College of Food Sciences
Module Leader Il atl el elaa s e-mail dhiaalarabi@ fosci.uogasim.edu.iq
Module Leader’s Acad. Title ae e Al Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
enti RS AL 11/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L) ) 3 sall ae 28D
Prerequisite module O eliaS + LY (sl Semester 5+3
Co-requisites module None Semester

Module Aims, Learning Outcomes and Indicative Contents
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Module Learning
Outcomes
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Indicative Contents
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bl 5 caall deliay 4383l 5 ulall pdll delia culall (a5 sk, Gl delial alad) GuluY)

ALl 1) yall Alabaal) g 55l e slaall L Sl il calal) D) | culal) Cliaa s al 53 (41 al)
& 1 3l Aagiall ol pall, sl g1 5ol Bila) sl it H,0 0 5,06 a0l (358 sl

Lok Aadidl 58 et Cadadl paddhddl SOy a sl o) K ALl o gLl ddla) foald)

Gl Gy e B Al Jaass 3 Al ka5 il ClinSh (e () 388 ol (58l 0 5k el B gl
) lai) o) Ay gull) Al Calas ) melally A (a3 AN QS a8 4 H0all 3 A ol

el el e i) ALl calall AN k) A sedtll ODA A0 8 ot ) A a sl

TSy aald Gaad) il Gl el ) alaaiuly hleall el delia @A mud 3l s Al
& ssball Gaall 3l (Al JUSESH A (g emall (ulpl) b AT G, S sl Gl Ganl)
ol delia 3 &aall il sl

Learning and Teaching Strategies

sl 5 aleill sl yinl

Strategies

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

e gl \DJuwdww\‘).ﬂ\M\

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

108 7
Jeal) JDA Ul aliiall a5l Jasll Lo s Ul piiall 5l Jasl
Unstructured SWL (h/sem) Unstructured SWL (h/w)

117 7

Juaill I8 Gl aliill e asd pall Jaal

e sand Calldall alaiiall yue ) Hall Jasl)

Total SWL (h/sem)

Jeadll P llall S i el Jead) 225
Module Evaluation
Al Hall salal) ettY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
GG Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)
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Delivery Plan (Weekly Syllabus)

@bl e ) rleiall

Material Covered

Week 1 Cayuaill gdelicall shat g Cuall iy o
Week 2 ) delial alall (uli)
Week 3 culal) 23t
Week 4 Oslall 5 fgaldl ddlal
Week 5 dadial) (adatul (3 )k
Week 6 Ol 4y s
Week 7 okl
Week 8 il Cay pal
Week 9 Uaalall B sl
Week 10 BENFQI
Week 11 Sl i yill
Week 12 BN TP PP e
Week 13 sl O
Week 14 JESEKY 5 Haall s
Week 15 & sl cpall
Week 16 Call gaial 8 Aaal) @l latl)
Delivery Plan (Weekly Lab. Syllabus)
aidall = s GL@_&A\
Material Covered
Week 1 Ol dclia ] yida
Week 2 Gl gl sl 2 s
Week 3 ol pal s dolia culall Al Ko didle 3 ik
Week 4 Ol Al 8 &l a4 55k
Week 5 wall Gl Qe 5 i
Week 6 Ol Alai 6 ida
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Week 7 el dclia 8 Al @l ) shaill 7 5844
Week 8 Cpalldelia 8 dlaidll (505l 8 ida
Week 9 (s Sll 33l ) Aadiall 9 pida
Week 10 b O gial 10 5
Week 11 pslall (s iiai 11 yida
Week 12 ol s el 12 da
Week 13 You)sall s sl 13 i
Week 14 sl an gpiaal 14 Hida
Week 15 Al s aai 15 it

u,u..j‘)dﬂ\} (J:uj\ ‘)JL).AA

Learning and Teaching Resources

Text Available in the Library?
Required Texts 3 ypadiall GVl cpal) Yes
Recommended
Aladl Jdac) gl g (pall delia yes
Texts -
Websites https://agro.afacereamea.ro/wp-
content/uploads/carti/Technology%200f%20Cheesemaking.
Grading Scheme
Group Grade sl Marks % | Definition
A - Excellent DL 90 - 100 Outstanding Performance
B - Very Good [EENRTEN 80 -89 Above average with some errors
Success Group
C - Good g 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 (Aadlaall 08) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail cal (0-44) Considerable amount of work required
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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.

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

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

Module Title Al Gy duagis Module Delivery
Module Type S Theory
ClLecture
Module Code DST47032
OLab
ECTS Credits ¥
Tutorial
Practical
SWL (hr/sem) Ve
[1Seminar
Module Level 4 Semester of Delivery 7
Administering Department DST College FS
Module Leader Sharafaldin Al-Musawi e-mail Dr.sharaf@biotech.uoqasim.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 e-mail
Scientific Committee Approval
enti RS AL 11/06/2023 Version Number | 1.0
Date
Relation with other Modules
DAY L) ) 3 sall ae 28D
Prerequisite module None Semester
Co-requisites module None Semester
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Module Aims, Learning Outcomes and Indicative Contents

0L, il sinall g aleil) il g Al Hall salall Calaal

Module Objectives
Al 5oLl Calaal

il _alall Can ) 300 2y 5l 2 yea cpn R (S ]

Al 3ua ST ] Al 5 ¢ 4 Canall 32 Gaw ol dan £ suin e G Cial)-)

agil) CHBLESY) s shai g ¢ Apan) CHELEKY) 48 a3

el 3Ll bl e Sty aasad slall il san 3 le Al sl 2t 4
FRIA| uaa.c)m eba\ gaaiﬂ e ¢l ‘;c E)Aﬂ\ lall claci-g

Module Learning
Outcomes

o Hall 3alall alasl) s jAa

woalall sl dlac ) 48y Jla e A0 ) 5 S8 glac)-]

DAkl el Gl dlad o el

colel) Cindl alas S 3 5l apaai -3

3yl geabine el sSU Adbiaa 5kl e o yill-4

Ciysr sl el 2lae) 3k mua 585

ALl 5351 e e s alal i &l (e Ll (€056

Indicative Contents

Lal Y el siadl)

ol Gl bl J5Y) 5 3l

S sk e, alall ol £ 10 ) Gkl A Ay alal) Canll A0S 38y 5k e o el
(Aelu 15)i g ) sall aslie alldall addad 5 5 o) aladiuly Caanll A0S aialie e o pail)) jaliadl)

<l el (ymje— (SN ¢ )

(el 30) Aullal) anead ddlide il Hliaw £l

Learning and Teaching Strategies

padatl] g aladll Cilias) il

Strategies

s A e Y1l rleiall 13 oo a5 und) 3w e aipad ) 5okl il sy aaldl o
S Jsasll diliny dgyne Glsha oo b jlbe Al il dagie Gl Al Gl aY) (e gena
ealal) Cinll & gun gy Adai el (3ilaad)

Student Workload (SWL)

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

33 2
dhadll oA Qlall alaial) ol all Jasl) Lo sanl Ul alaiiall sl Hall sl
Unstructured SWL (h/sem) Unstructured SWL (h/w)

42 2.8
Juadl) P Gl el e ol all Jaall Lo saul Ul alaiiall e sl Hall Jaal
Total SWL (h/sem)

75

Juaill D8 lldall IS sl 5l Sl
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Module Evaluation

:\:\M\Jﬂ\ 3aldl) ﬁus:\

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

Quizzes 2 20% (20) 2and 6 All
Formative

Assignments 2 10% (10) 3and5 All
assessment

Report 1 10% (10) 10 All
ST e Midterm Exam 2hr 10% (10) 7 All
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 How to write a scientific research

Week 2 Scientific research methods

Week 3 Methods of abstract writing in scientific research

Week 4 Methods of introduction writing scientific research

Week 5 Method of writing materials and methods in scientific research

Week 6 Method of writing results in scientific research

Week 7 Mid-semester test

Week 8 Methods of writing of conclusion in scientific research

Week 9 Methods of writing the references in scientific research

Week10 Endnote software application for references writing and arrangement
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Week 11 | Use of word software in writing research

Week 12 | Using Power Point in the presentation of scientific research

Week 13 | Seminars and preparation of models of oriental scientific research

Week 14 | Seminars and preparation of models of review scientific research

Week 15 | Preparatory week before the final Exam

Week 16 | Final exam

Learning and Teaching Resources

w‘)dﬂ\} (J:uj\ )JL&.AA

Text Available in the Library?
alall all 3 aal el AUS A4S 2018, 20k Loy, alall Eanill diagia
Required Texts . o i No
2020, pale 558,
Recommended .
aladl Sl il Mahfuz Judeh No
Texts
Websites https://www.researchgate.net/publication/260316449
Grading Scheme
Gila ol labds
Group Grade sl Marks % Definition
A - Excellent Okl 90 -100 Outstanding Performance
B - Very Good EENRYEN 80-89 Above average with some errors
Success Group
C - Good R 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 (Aadladll 28) il y | (45-49) More work required but credit awarded
(0-49) F - Fail cal (0-44) Considerable amount of work required
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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.

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

Module Information
Agasl 52l 53Lall Cila slas

Module Title idail) g Aimil) L of i<3 Module Delivery
Module Type Core ETheory
XLecture
Module Code DST47133 XLab
ECTS Credits 7/ I:lTutor.laI
OPractical
SWL (hr/sem) 175 OSeminar
Module Level 4 Semester of Delivery 7
Administering Department DST College College of food science
Module Leader ol S ol e-mail sarra@fosci.uogasim.edu.iq
Module Leader’s Acad. Title e bise e Module Leader’s Qualification BN
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
Scientific Committee Approval
5 11/06/2023 Version Number | 1.0
Date
Relation with other Modules
A Al 5l ) gall ae 48]l
Prerequisite module L) apial Semester 6
Co-requisites module None Semester
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Module Aims, Learning Outcomes and Indicative Contents

400L5 HY) il sinall g alail) il g Al Hal) salall Calaa

Module Objectives
JaudHall salal) Calaal

e sl 5 Alaadl O sanll Cailda g aaf e iyl
paaill as g e 433 5 ale (<G Calall 5 dael) alad e o el

Lo sadinall Auasieail) cililaall 5 4038l 5 dae) ) 5l clatidl Gl ge Gailad e (ol
e1aad) i g 4 glall ol B gaadl (0 AaLalSl) da slaiall agd
Ll 558 5 Wigiad Bomedl OVare e Glsall 5 Al AW Al
abaall Clse ¢ Cayg Sl Glsie ¢ Jarall sall Clgae) G gaall Epaal) il A o
(Lossl
O oo —ciy g el Ol pe-Jazall sall Ol AalAll 4010 Gl gl al & e (i el
clall Sl g el slall Y - aseall

Module Learning
Outcomes

A, Balall alesl) s jia

Caalail) 5 il ale ) ghat 7 L5148 ra )

Catll 5 Tamil) illee 8 Aodiiosal) Lpnasi 11 31 gall 48 yaa Y

o) 13gd Lariivall (IS g1 53l 48 jaa Y

Al ) ) siad (3 5k 4d jua -

JSUALE Gl gae juaas e 5 yall -0

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

Laadl Claiial O e Gaibiad bl lesal) 5kl axy 48 yaa -V
e aite JS Al Glllaiall jaad -A

Indicative Contents
Lol W) el sisl)

L) i — Calall s L) o sede — Caladill g Landil ry )15) ALalSie o shaie Cagliil) g Ll -
(sl il Sl 53Y) — galaBY) V) — I gl e cadadll

S — 3ol — Gabeal)l — 2la ) G g il g Rl o) ga -

S ) z e [l 5e

oal Al e i s dalall (<G 53l - SIS al 53) 401380 @l sl psnighl al sl -
(Aamigl

3ale Clilias —elaadl ) clindlll diliaall o sall 5 s dolec ) 2508 U il sanll 3 50 B 2 -
(s) 5all 5 £128]) gy Alaia Llzad) W 5l (s 5 SliindI)

8 Jall JA Dl 3 gana - JalSIL g LYl b ghas A1 Jeaulaall 5 L) 480800 -
G gl 55 5 jlall Al cililee - 3] all A oy ) AV 5 derall 5 5 sall Tazaall
(Al cilatiall  adlatie g culall) QLY Ciladie Caglat 4l -

(Dsadl — Ol 5yl 5 4aS) sil) — lan¥) — il sall — & galll ) A2 W) Cilaiia Caglad g das -
((JSOU AL ddley) ) ddadil) o A,SA) D) -

Learning and Teaching Strategies

alail) 5 alaill iliasil i

Strategies

Lekain 5 L) B alllall il 38, ol ol abaal) Jlasdiad
b palaall (e <l g i yad sl Jlextiad
Ll pisa 5 Al 5 40380 ) gall wilima (mny 55 -

Balall (i )5 558 siall ol a1 5 Jilas sl amd Asie 38l
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Student Workload (SWL)

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

63 4
Jumill I8 Gl alaiall gl 3l Jaal L paud alall paiiall (o yall Jan
Unstructured SWL (h/sem) Unstructured SWL (h/w)

112 7

Juaill JN& Gl aliidll e asdyall Jaal

e sand Calldall alaiiall pue o Hall Jaal)

Total SWL (h/sem)

Jadll P Ul K ) el o) o
Module Evaluation
A Hal) Balal) RttY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 All
EOIa Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
GG Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)
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Delivery Plan (Weekly Syllabus)

@bl e sl rlgial

Material Covered

Week1 | cllgind) dn ol sSons i)y 2snl) oy s
Week2 | | LY aaall 5 Calail] § Al o geda
Week3 | Calail) 5 2l o) sal il 5 i) 5Y)
Week 4 W et sale ) 5 dud ) cadadl) g Al 3 ga
Week 5 | (<Yl jailiasll ¢ laall o s
Week 6 (Gl sl daals e Apaeall ) 40131 ) gaall auiias
Week7 | \midterm Exam
Week 8 | (dLaall) .83 Calatl) 5 Al cililee +JSOU AL dpse V!
Week9 | & g0 sn 8 0wl 5 Jone ga b Al
Week 10 | - Suall saliaal) 4l alas
Week 11 | 33 ezl a8y
Week 12 | ) ) 5352 <l il
Week 13 | 2,52 5 <l guall o) 55 ja0
Week 14 (Aariaall Zliyl Ll Ay, Alial) damall Calasl) g Ahuadl) Cildial ga g Gk
Week 15 | (G i ndl) 2Uisy) da ghad ) 50 5 Al ol Cadacil 5 2l Cliaa) a5 5k
Week 16 | preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
Al o il el
Material Covered
Week 1
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Week 2 daals 3l & saad) il
Week 3 LS ol gl wiaa
Week4 | iyl ol )
Week S | il cil )
Week 6 | i ) <l sl ol sl
Week 7 | 5 ) ¢yl ol jlaal
Week 8 Lalaaa Lyl ) LaaY)
Week 9 | il sine 5 cadal sl sl 5k
Week 10 | | . 4| dlaee ol suall MAP
Week1l | (5 L.y1) JOOU AL ey
Week12 | ol 1€0<ul) Gal sal)
Week13 | iz
Learning and Teaching Resources
u»..g‘)dﬂ\} (J:uj\ JJL.AA
Text Available in the Library?
bl s Uea da o caalls QLI i s 4330 V) Canlis g A
Youo ‘;r_\..\.u]\
Recommended o VEYA dala /0 asle (/[ Al3R)) ainall) A8 anadl - \
. P c ot e N e . reen we er s o
Texts Al gy dntiadll 4,3.1\3:{\ Oladiall (G gud ‘_A.:: Caddall g Al i -
D5l asal il ase daal ol Jlal de daal s la sudl o sha AT
SEA9(; £)E € A jall Aue) )3 aslall Alas | KL AR (e e
Yo lY ¢ AdA
Grading Scheme
Group Grade _sal) Marks % Definition
A - Excellent B 90-100 Outstanding Performance
B - Very Good [EENRNEN 80 -89 Above average with some errors
Success Group
C - Good g 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 (Aalladll 28) il 5 | (45-49) More work required but credit awarded

192



(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.

M\Jﬂ\ saldll g C.Jj.u

Module Information
Al ) Balall e slaa

Module Title diga ciLBMA Module Delivery
Module Type S Theory

O Lecture
Module Code DST47034

OLab
ECTS Credits 3

O Tutorial

Practical
SWL (hr/sem) 75

0 Seminar
Module Level 4 Semester of Delivery 7
Administering Department DST College Food Science

foodhealthandnutriti im.

Module Leader Bashair saleh mehdi e-mail dcl)Joiq ealthandnutritionexam@uogasim.e
Module Leader’s Acad. Title Professor Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name e-mail

Scientific Committee Approval
Date

03/06/2023

Version Number 1.0

Relation with other Modules

AN L ) 3 sall ae 28D
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Prerequisite module

None Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

403L5 HY) by simall g alail) il 5 gl )l 3oLl Calaa

Module Objectives

Jaud Al salal) Calaal

suaa alae bl 8 Calagall dgluadle (558 o g Las Uad g8 Loy ol gom 58 Lo pani ]
Claddll a8 die aleal ) S adle Canly 8 LogCalhsall 3n 58 Lo a3 8 ) sganl Baclise- 2
AEAY 2 gaall oda e il aiV) die dinlas agile Jeus Las agl]

Ay (0 s e S Aalall () 55ll ol sall (o sl Glaia-3

il sall (55 5 Sl a e Adadlaall 3 ) 5 a5 LAY ASAY ()51 Glana -4

La sl 4y Caati o (S 31 ekl il 41 3) -5

Module Learning
Outcomes

A, Balall alesll s jia

Ligall (3MA 2 5e8a e 3 S8 slac -]

Agall EIAY dalall e giall o aaill-2

Al CLANAN s 55 (3o 2aa3 -3

Aagall ALEMAY Gbaadll aal e p2ill4
Lgal) ALEYAY dpa Al cilpaaill muca 655

G L) A g pusall e el (e lldal) (556
Janll & & glul) ae ) 8 Slla) 1337

sl g 585 3 AEVAY Al gundl e i yaill-g
LAY A g gusall dald e 3 S8 gUac -9
AEAY) A 5 susall Apali sl mana 53-10

el gall (5 a1 aludl) e o pill-11

Ugall ClLEMA) Calaal g 4nas) 281312

Agal) LEMAY ) <l 30 el 3ai-13

Indicative Contents

Lals Y il siadl)

Ligall CLEMA & sgia-J V) ¢ 3all

8 L )5 clanll Lgal) CEMAT fs 55 Jilas 5 Agall CLEMAY dalall e sial) Aigall () o seda
dgeLaia V) Al g usall (a Al cilpaail) Agall CLEMAT 8 L 5l 5 cibaat] Aigal) cul@A)

(el oS ¢ W pualic ¢ Leel il ¢ Lea sgia)

(A=l 30)

il pall EMAY) & gLl G ¢ el

DAY A siall Al o gLl oy 685 8 La 515 AENAY) i siasall Jaad) CILENAT 5 & L) ac )

Al & 385 ) Aigall clBMAT Calaal 5 deal alall Calh gall (g laY) sludl) AENAY) 43 ghosall Dpais sl
Lgadl ciladay

Learning and Teaching Strategies

sl 5 aleill il yin

Strategies

B gal (F)ll g ) ghaill g an@ill maDla ans i g, ilisn sall 8 Ale Cldial g ) A gaie Cliins oLy (8 agud

Jutall 3 Aalial) (gl djlaad T Lldas uwsiy  Jataall ST (e 52a) 5S ALl 52 50) i 3]

bl e el i g Ha) 5 Alalall A pall Slagl Caliday aigh Al callal) 8 Ll Ciliadl iu]

(SEN Jalall a5 5 ileadll B3 sa (a5 Bl Y) Calite 3ad e Sl sall el o oSy )
. Agall BRI 35

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

33 2
Juadl) oA QU el ol all Jasl) e saul calldall alaiiall ol 5all Jasl)
Unstructured SWL (h/sem) Unstructured SWL (h/w)

42 2

Juaill JN& Ul aliiall e asdyall Jaal

e sand Calldall alaiiall ye ol ) Jaal)

Total SWL (h/sem)

Juadl) S Ul ISl 5l Jal

75

Module Evaluation

&m\‘)ﬂ\ 3alal) 5‘5“53
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 20% (20) 5and 10 All
Formative
Assignments 2 10% (10) 3and9 All
assessment
Report 1 10% (10) 14 All
S Midterm Exam 2hr 10% (10) 7 All
assessment [ cinal Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)
Delivery Plan (Weekly Syllabus)
LﬁJLﬂ\ ‘;cw‘ﬁ\ G\.@.Ld\
Material Covered
Week 1 Ligall $A 2 s¢ha
Week2 | i) ciladal dalall cile sidll
Week3 | L) clgda) o i iy
Week4 | iigl) cilddal L 5l 5 cibaal)
Week 5 | (i jlal) cilaall) Digall CUlEMA) i Lo i) 5 cilyaa]
(L@’U)SA‘LA‘).;AU?_‘L&C\)}\‘L&A}@A)
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Week 7 Midterm exam

Week 8 | L.l cilgdal s ol lull ac ) 8

Week 9 | o Ll oy g b a1 5 AEDAY) A sl

Week 10 AEMAY Ay giueall 4l

Week 11 | 2a3aY) 4 ghaal) daai (pund

Week 12 pladl Cals gall (5 laY) aludll

Week 13 | 35, ) ciladad Caloal o daal

Week 14 | il clsday iuuluy) @l S5 5l

Week 15 | Preparatory week before the final Exam

Week 16 Final exam

WJE\J e&aﬂ\ )JLAA

Learning and Teaching Resources

Text

Available in the Library?

2021, Slae Al digall Sladal

Required Texts No
2019, 5030 b, Jsalall @8 1 G gl LA
Recommended
2009, 43¢0 LESA) (sl No
Texts
Websites https://www.theiia.org/globalassets/documents/standards/code-of-ethics/code-of-ethics-
arabic.pdf.
Grading Scheme
Group Grade _saal) Marks % Definition
A - Excellent B 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 g 60 - 69 Fair but with major shortcomings
E - Sufficient Jsia 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aadladll 28) il 5 | (45-49) More work required but credit awarded
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(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.

4\:\.;.»\)35\ salall g C.Aj.u

Module Information
:\:u.n\JAJ\ 3alall &_ﬂ.AJLLA

Module Title Ol cladia ekl 3#33 Module Delivery
Module Type Core Theory
Module Code DST47135 Lecture
ECTS Credits 8 Lab

U Tutorial
SWL (hr/sem) 200 L1 Practical

L1 Seminar
Module Level 3 Semester of Delivery 7
Administering Department DST College College of food science
Module Leader S sl sl s e-mail dhiaalarabi@ fosci.uogasim.edu.iq
Module Leader’s Acad. Title e buse Hiul Module Leader’s Qualification Ph.D.
Module Tutor Name (if available) e-mail E-mail
Peer Reviewer Name Name e-mail E-mail
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Relation with other Modules

6 DAY Agul Hall o) gall ae A8Dlal

Prerequisite module

OV ebiasSH oY) (sale Semester 5+3

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

A0L5 HY) by simall g alail) el 5 Agud )l 3oLl Calaal

Module Objectives

Al 5oLl Calaal

Lol calaiial ﬁ}u\)&gﬂ\ Q\J\Jd‘;ﬁt_\.‘u\ g gl Y
oY) claiial g shaill 5 il ililee 345 ) agdl Y
Al GLIY) ety glaill 5 anil) llee A Adlial) 3 k) e Qlal) oty Y

Module Learning
Outcomes

) pall 3alall aladl) s j3a

O latial 33 galdl lallata 5 ad) sl Qllal) alaty-]

Cadaall cudall g Jiladl Culall eall aniill (3 5l e Gllall o j2i-

S oY) g Adadall o5 jediall GV g Gladl sl andill L Gl (s a3

Al sl ohat dlead da 300 Agy gl cilllatal) e ldall (b 254

panll gz iiall Al gy el e el G yet 5

skl dalee ) s skl dee Jase QU agis 6

Al Zonll) clatiall y glat s 3 e o il Qllall apdaton-7

Aalisal) Lelal so A (3o shaill Alae Lot g Ly Aalaial) Jal ol e llall o 2y -8
o il Slant) il 5 (3 pudl 35 ) shal) s Aabea¥) Clatiall e qalbl s ) e Gl G et -9
Sy

3 shaal Anll) clatiall Ay sel) Culla) dale QIR & 210

Indicative Contents

al Y el sisal)

-;%JU&)\Y\ Q\_USAAS\ (anials

LAY il Jaladl Aglany) Gkl Al Clioal gall, Gl 30 sal) A8) a5 oI38) B2 sa o sgda
OsaSaall apil) cllee | skt Jal e culal) ani dpeaf aaill anitll Jilad) Cadall sl ayiil) Ayl
Ol all apdlll | Catal) Culall ) apill Ay 3l o gedall alias, apiill Cig sk (o saiiall
Gse, s b edidl GV clatiad el syl 4GS skl Cpall sl ap@ll il jie 4y k)
DtV e 55, g xS D ) apill) daill g o) g3l

sl Q\J\Jﬂ\s C_,lmj\ M\J.\u:){ L:\.LLA.\S\ cEJ:m;J\ Galadiiall Jﬁjj:ﬁ 9 a.:ts:ajuﬂ\ QLJL:\AS\ , ?"-)S

A aaa Clatie sy Aalaiall <l ) jllor sl sl by sa Aalaial) cl ) al cclatial ALK

¢ (pranadll) JSEIL Aaleiall <l ) ¢ Ul el g Claal sally Aaleiall <l ) el g Ao gilly dalaial)

sk Ageafeclaiiall skt ilaafeanaall 7 siiall Cay e ¢z inall Gl jinle Cadlally dileiall @l )
‘).\}LJ\J:UESAS\ Lé)ﬂ‘ O eSS e )L\.\DY\ u:\uuh\ &._x.;\}l\ JA\}:J\‘ latiial) ﬁ#@& HL.\S“_IBLAM
A ol sall (B shaill Alee e 3 isal) Jal sallcbanaall cilatiall Coiualic j oatll dilee ) J2s
© canal) cilaiial) Qs Gl Jaill 5 Uil oy ghailley shaill i gl ol

Gl e Cand) aa g 1)y sl Banane clatiall yghail il Gl ladll e saeluall Jal sl
) i ldgloal cilatia gl slasivl YT Gl salle(§ sadl & ) shaa 7 siie e 38yl b Sl
DA e ).\.\:.ﬂ\ ¢aal) C)u.d\ e C)S.LA\ Wﬁcﬂgé@l\ C_,lud\ Alae ) (e J}LA C_,l\.d :&35\)43\

allule A sall 5 5m Gash oo urdlload) BlE 3yl ge uadll ¢ Jlaadl 3i5h e sl (clarall
canill Aadicsaaal) HISEY) Al ¢ Culludianaal) cilatiall HISE ¢y glaill 5 Al

Jal salleclatiall skt g Ay sl clllaiallecilatiall Ly shail A sl Cadludl) oz siiall o seda Laal

A Cilaad) yisdeziiall iy Jahadd o gitall DA (e il JSSTcaal s e 8 jiaall
gl G S capaal) il ) ot dlany LiBle 5 aiiall slia ) sacaal) il

Learning and Teaching Strategies
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alal)y il il i

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

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

Student Workload (SWL)
e gl \OJuwdww\‘)ﬂ\ Jaall

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

78 5

Juadl) J3A lUall adaiiall ol jall Jasdl e sand calldall aliiall sl 5l Jaall

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

122 8

Juadl) J3A QlUall alaiidll yee ol jall Jaal) e sand Calldall alaiiall pue o Hall Jasl)

Total SWL (h/sem)

200

Jadll P llall K i jal) Jead)

Module Evaluation

:\:\u\)ﬂ\ 3alal) (;:\.153

Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
e Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All
Report 1 10% (10) 13 All
ATt Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 Al
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Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o gl Zleiall
Material Covered
Week 1 ORI lainaliy gall g ) il (e dadie
Week 2 cabaal) culall g Jilad) Culall Jwal) avsil)
Week 3 LY il s
Week 4 Ay guidll cilillatal)
Week 5 sl oz giall Cay yas
Week 6 ekl Adee ) JAa
Week 7 olaial
Week 8 zsiiall aghaida j
Week 9 ol dalisal) Jal sall
Week 10 Gl b lal # siia (e bl
Week 11 waall z giial dlac)
Week 12 Gleddll I e il
Week 13 saaal) claiidl lssl
Week 14 laiidl ol Ay guitll Culluy)
Week 15 il 3 3 ) 92
Week 16 4 plall Aadla)
Delivery Plan (Weekly Lab. Syllabus)
aidall = s GL@_&A\
Material Covered
Week 1 prbaall Culall delia 1 jida
Week 2 psilb il delia 2 jida
Week 3 gladh dndll delia 3 il
Week 4 Ol A} delin 4 it
Week 5 Ol gl delia 5 s
Week 6 asL (pall delia 6 ida
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Week 7 o S Gl delia 7 508
Week 8 el pudl Lally (pall delin 8 it
Week 9 Gl uSally aall delia 9 it
Week 10 slaall Sl Clal) delia 10 it
Week 11 Aataall 4gSWalL il ol delia 1 yiida
Week 12 allh (sl ) delia 12 it
Week 13 Dl aly ) delia 13 s
Week 14 Ol sab ) delia 14 yida
Week 15 gLl (50 ) delia 15 ida

u,u..j‘)dﬂ\} f’hj\ ‘)JLAAA

Learning and Teaching Resources

Text Available in the Library?
Required Texts QLY Cilatia yshat — LIV st ap No
Recommended o
G apiual yes
Texts
i http://80.191.248.6:8080/dl/The%20Sensory%20Evaluation%200f%20Dairy%20Products-
ebsites
Springer-Verlag.
Grading Scheme
QNS
Group Grade i) 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 Ja sl 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 al (0-44) Considerable amount of work required

201




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 Information
:\.:u.u\Jﬂ\ 3alall &_ﬂ.AJLLA

Module Title 4..3.\,\33\ "'L'MU daldl) 0"‘”‘ &< | Module Delivery
Module Type Core OTheory
Module Code DST48136 MLecture
XLab
ECTS Credits 5 HTutorial
OPractical
SWL (hr/sem) 125 OSeminar
Module Level 4 Semester of Delivery 8
Administering Department DST College College of Food Sciences
Module Leader Zahraa reasan kareem shati e-mail zahraareasan@fosci.uoqasim.edu.iq

Module Leader’s Acad. Title

Assistant Professor

Module Leader’s Qualification

Ph.D.

Module Tutor

Peer Reviewer Name

Name

e-mail E-mail

Scientific Committee Approval
Date

9/06/2023

Version Number 1.0
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Relation with other Modules

6 DAY Agul Hall o) gall ae A8Dlal

Prerequisite module

OV e luasS ol 45025 Semester

Co-requisites module

None Semester

Module Aims, Learning Outcomes and Indicative Contents

4L YY) iy sinall g aleil) il g Al Hall salall Calaal

Module Objectives

Al saldl Calaal

ol JUbY) Culs ) yig gl Gl oy ¢l
230 553V gl die () ) pamidie JULY) Cula delin 48 Gl Cajay of -
i g g olad Al cpubeadl) JkY) culs delin 28K e ClUal) o iy o
DS e Al LIV et 39S e lllall Gty ¢
ccuda) iy e JSOU AL Apie V) delia llall oty
Gl i g g ) 45y yla Qllall oyl O

Module Learning
Outcomes

) pall 3alall aladl) s j3a

okl Culall ¢ il (e el dclial ala 55 jleal) e e (5 sia llall 0 ) - Vo

ol JukiL
JubY) cula qiai s jeal e Jaall ala 308 leall Ga e (5 sinar Al S o) - Y @
OV (oraddia

el i s g dpubiay Gubaall JULY) cula aiat e a8 Qllall o o) - Y o

L3 Y dagal JSOU ALEN s Y delia e 108 AUl o < o -t

oAl iy pdelioa e 108 Qllall o oK of —

(o)

Aae laliay ol cilatic deliay Lalall cilaadl 53 362y e Jaadl

2 sasSl Calall il Sy w8l 5 O baall ey JMA (e Bapaa Ll cilaiie £ Voo

Indicative Contents

Aalid Y iy giaal)

Juala¥) Cola ial il glad 5 aa i) JUalaY) (ls delia 8 4200 440 5Y) o) sall ) ALl
Auliall abiad) JUala) 5 zaall s 509 1) die ) ol abdio JUbY) culs auiaiy aa )l
b lall i gy Jlaaiaal 5 553U (e AR LY cilaine 2Ll 5 cadall iy g olad

Gl i 5 (e Ailae Claie Ll LAl 5 JSOU Al 40lae dpie) aial

Learning and Teaching Strategies

alail) 5 alaill iliasil i

Strategies

JBALS alay ‘)JLA.A.AM 0l M} Badiza olaa ‘fm“).ﬂ\ Chcadl) 2.;\3.\4 R_JLJ\ gy =)
) de glaall ¢l pualaally
TS paal b suall g Alall g (i pall lils e power point sl i pladial Y
ALl yalal) 50La0)
Callal) sie alal)  ghad i sl ol sall 5l 5a¥1 53 36l 53 5 el dualall Cul yidall aladind _Y
Al (Al Gl aladiind 5 &l ) sall 5 ciliBliall o) jal -
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a1 Al ) ARl A gy o jldie Gl oSl Y]

Student Workload (SWL)

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

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

77 e

Juaill I8 Gl pliiall e sl pall Jaal

e sand Calldall alaiiall yue o Hall Jaal)

Total SWL (h/sem)

Jeaill & llall IS sl jal) el 125
Module Evaluation
Al Hall alal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 6and 12 All
Formative Assignments 2 10% (10) 3and 11 All
assessment [ pioiacts / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o sl Zleiall

Material Covered
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Week 1 4adia

Week 2 el kY culs

Week 3 =l cula S) 5 5 ) 5

Week 4 el JllaY) cula delia 3 Adaal) 4 g¥1 o) sal)
Week 5 el JubY) cula aiiat &) ghad

Week 6 zaall g3y dll die ) l)  caddie JWlaY) cula
Week 7 Midterm Exam

Week 8 uda ) i 5 olad dpuliaally Cpuliadl) JbV) culs
Week 9 SO (e A WY cilatig

Week 10 Gl SN jucasd

Week 11 488 yiall ol yial)

Week 12 ulall i g g cpe Al STl 482 ) jiians
Week 13 Ol i 5 Ciladia

Week 14 Gl g g cladtia

Week 15 Gl g g cladia

Week 16 | Preparatory week before the final Exam

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

Material Covered

Ayl cla yaall Jes Addlal) o 4580

Learning and Teaching Resources

WJJ:‘“J e.LuS\ ).JLAA

Text

Available in the Library?

Required Texts JSS a8 ga e 83 g gal) Apaal) Apalal) S sl S No
Recommended

No
Texts
Websites www.columbia.edu

Grading Scheme
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Gilaall lalads

Group Grade paddl) Marks % | Definition

A - Excellent Dbl 90-100 Outstanding Performance

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

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

E - Sufficient J st 50-59 Work meets minimum criteria
Fail Group FX - Fail (Aatlaall 28) il ) | (45-49) More work required but credit awarded
(0-49) F - Fail al (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.

4\:\.;.»\)35\ saldll g C.Aj.u

Module Information
Al ) Balall e slaa

Module Title Sl clidat Module Delivery
Module Type Core Theory
Module Code DST47137 Lecture
ECTS Credits ° Lab

U Tutorial
SWL (hr/sem) VYo L Practical

L Seminar
Module Level 4 Semester of Delivery 8
Administering Department DST College Food Science

Module Leader Sharafaldin Al-Musawi e-mail Dr.sharaf@biotech.uogasim.edu.iq
Module Leader’s Acad. Title ae Lisa Al Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name e-mail E-mail
Scientific C ittee A |

e 11/06/2023 Version Number 1.0

Date
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Relation with other Modules

AN A ) 3 gall ae 48D

Prerequisite module

Agla el Semester 3

Co-requisites module

Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 Y il sinall g alail) il g dgul )l salall Calaad

Module Objectives
Al 5oLl Calaal

1. Give a basic understanding of the subject matter

2. Introduction study on nanotechnology

3. Learn about the methods of manufacturing nano-atoms

4. Knowing the materials and requirements of nanotechnology
5. Identify the devices used in nanotechnology

Module Learning
Outcomes

) pall 3alall aladl) s j3a

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

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

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

5 - Knowing the concept of nanotechnology and its relationship to other
sciences

6 - Studying the manufacture and characterization of nano-atoms

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

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

Indicative Contents

dgald ,Y) iy il

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

2- Emphasizing the importance of diagnosing and characterizing nanoparticles

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

nanotechnology
4- Studying the effect of different treatments on the manufacture of nano-atoms

5- The use and application of hanotechnology 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
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Learning and Teaching Strategies

sl g alail) il i

personal

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

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)

le saul V0 G sune allall ) all Jeall

Structured SWL (h/sem)

Jeadll JUA lUall adatiall sl jall Jasl)

Structured SWL (h/w)
63 4
e sand calldall aliiall sl 5l Jaall

Unstructured SWL (h/sem) Unstructured SWL (h/w)
62 4
dhadll JSa QlUall alaiial) yie ) jall Jasl) e sand Calldall alaiiall yue o jall Jaal)
Total SWL (h/sem)
125

Juaill D8 llall ISl 51 Sl

Module Evaluation

3».;“\).3]\ palall (:_\.13.!
Relevant Learning
Time/Number Weight (Marks) Week Due
Outcome
Quizzes 2 10% (10) 5and 10 All
Formative
Assignments 2 10% (10) 2 and 12 All
assessment
Projects / Lab. 1 10% (10) Continuous | All
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Report 1 10% (10) 13 All
SR Midterm Exam 2hr 10% (10) 7 All
assessment | rinal Exam 3hr 50% (50) 16 All
Total assessment 100% (100 Marks)

Delivery Plan (Weekly Syllabus)

bl o ) Zleiall

Material Covered

Week 1 Introduction to Nanotechnology

Week 2 Materials Properties in Nano-scales

Week 3 Organic Nanoparticles

Week 4 Inorganic Nanoparticles

Week 5 Nanoparticles Synthesis (Top-Down and Bottom-Up methods)
Week 6 Characterization Methods for Nanoparticles

Week 7 Midterm Exam

Week 8 Nanotechnology in Vitamins Delivery

Week 9 Nanotechnology Applications in Nutraceuticals and Bioactive Agent Delivery
Week 10 Application of Nanotechnology in Dairy Industry

Week 11 Application of Nanotechnology in Dairy Industry

Week 12 Ethical and Regulatory Issue in Application of Nanotechnology in Food
Week 13 Nanobiosensors Applications in Food Nanotechnology

Week 14 Nanotechnology in Health and Environmental Issues

Week 15 Nanotechnology in Food Packaging

Week 16

Preparatory week before the final Exam
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Delivery Plan (Weekly Lab. Syllabus)
BUEGURROPING Y FAPEN]

Material Covered

Week 1 Lab 1: Introduction to nanotechnology

Week 2 : Top down approach synthesis methods

Week 3 Bottom up approach synthesis methods

Week 4 Food nanoformulation in vitamin delivery

Week 5 Food nanoformulation in vitamin delivery

Week 6 : Food nanoformulation in bioactive agent delivery

Week 8 : Food nanoformulation in Nutraceuticals agent delivery

Week9 Food nanoformulation for food packaging

Week10 | Food nanoformulation for food packaging

Learning and Teaching Resources

u»..g‘).lﬂ\} (’Lﬂ\ ‘)JLAAA

Text Available in the Library?
e Nanotechnology Applications in the Food Industry-
CRC Press (2018).
Required Texts e Food nanotechnology _principles and applications- Yes
CRC Press (2019).
e Handbook of Food Nanotechnology Applications
and Approaches-Academic Press (2020).
Recommended e Nanotechnology Applications in the Food Industry- No
Texts CRC Press (2018)
Websites https://www.theguardian.com/what-is-nano/what-you-need-know-about-nano-food
Grading Scheme
Group Grade i) Marks % Definition
Success Group A - Excellent Dbl 90 - 100 Outstanding Performance
(50 - 100) B - Very Good [SENRYEN 80 -89 Above average with some errors
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https://www.theguardian.com/what-is-nano/what-you-need-know-about-nano-food

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

D - Satisfactory L i 60 - 69 Fair but with major shortcomings

E - Sufficient J s 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 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.

4\:\.;.»\)35\ saldll g C.Aj.u

Module Information
:\:\.u:\JAM 3alall &_ﬂ.AjLu\

Module Title Ay Julas Module Delivery
Module Type Core Theory
Module Code DST47138 Lecture
ECTS Credits ° Lab

O Tutorial

L Seminar
Module Level 4 Semester of Delivery 8
Administering Department DST College Food Science
Module Leader | ¢ glba A& anila,a E-mail | jasim_salih@fosci.uogasim.edu.iq
Module Leader’s Acad. Title Al Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name e-mail E-mail
Scientific Committee Approval .
s 11/06/2023 Version Number 1.0

211




Relation with other Modules

6 DAY Agul Hall o) gall ae A8Dlal

Prerequisite module

Agla cleS Semester 3

Co-requisites module

Semester

Module Aims, Learning Outcomes and Indicative Contents

A0L5 HY) by simall g alail) el 5 Agud )l 3oLl Calaal

Module Objectives
Jaud Al salall Calaal

Azl i) 33 5 Alaad) of sal) Jladl Aerdisall 5kl a5 s uyall 1] Apuas 5l CalaaY)
Agiamall 3N 5 sba 5 2 sha 1 At 3933 5 Alaal) s g€l o) Aeaiiunal) Calls1 5 Al )
Anaall (3l o1l b e aaad g cAuiliad) S a5y saall g o g KU
Lpaall Olazall 55 jga Yl Lalal) 4 ) 5 juall il glaall alldall @iy ol o yall 138 algy
Lealatii (3 4ha 5 o 2l) Jalail dandiiiuall

Module Learning
Outcomes

o Hall 3alall alasl) s j3a

st o8 Q) & San ol Al ) jaall 13 JST e
- blad) il s Al il 381 (3 ka (gaadai s aed -1
2 WIS 5 4 sl Gl juass -2
A Gl Jal 35k e o aill-3
Ak il Leadiea) (Eall 3ok e aiklig
el LSl dim il aall g alad) (Y] 38555 268 -5
AV Jidas b ailisdai g e il 5 A1 S gile 5 SU alall (ulY) agd -6
AV SIS sile s S 5 o so¥) ol (1 S sile s S 5 oaDled) el i (A1 S silas S e el -7
) Jalas A Lgslalaaiiad
AW Jidas b Lilaladind 5 5 gend) 438 )1 A3l 81 S sila s S e oyl -8
eV Jidas b aslalasiiad 5 g ol i) S sila s SN e o il 9
42V Jalas & aslaladind 5 ac) 5il 5 3N e Jilull ) S sila s S0 e o il 110

Indicative Contents

Aalid Y iy giaal)

ledaia (5 5k 5 ligall 341 (3 ylay Aaleciall 48 peally calldall lie Ly dianlise DA (e oyl 138 dpaaf
O3 s ala 5 &gk ) (g Al Ll Sl 4 ghall unil) 48 jaa 5 dilae 3ale (g Jlai) Alentiuall (3511
LA ol ga s lisig g

43V s deodioaall Al il ddleial) ula¥) Gl glaad) Calldall elacly (ol 138 058 LS
L dalall LYl

Learning and Teaching Strategies

alail) 5 alaill iliasil i

Strategies

Transferred generic and qualifying skills (other skills related to employability and
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.
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Student Workload (SWL)

le sanl 10 J 0 gune callall ol Hall Jaall

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

62 5
Juaill I8 el alasiall ol 5 Jaal) L paud alall plaiiall (ol yall Jaal
Unstructured SWL (h/sem) Unstructured SWL (h/w)

122 8

Jeaill I8 Gl aliadll e asd yall Jaal

e sand Calldall alaiiall pue o Hall Jasl)

Total SWL (h/sem)

Jeadll P llall S il jal) Jead) 200
Module Evaluation
Aol Hall Balal) anas
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 All
e e Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
S Midterm Exam 2hr 10% (10) 7 All
assessment Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o sl Zleiall

Material Covered

Week 1

skl Jalaille clipad) 341 (3 da ¢ 406 V) ol dpan
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Week 2 o1 el o a0 Jelaille Zaidl (3 8 2290 Qi sl ¢ ol Jlae 8 el
Week 3 Al 5eSIl 5 yagll Jilaille oA (aliaial) 5 aglily Jolaill
Week 4 ¢ B S sila s SU Al 5eSI 3 el 5k
Week 5 bl i ) 8 S gila g S
Week 6 AV ) S gila s S ¢ s Jalll bl S gila g S
Week 7 Midterm Exam
Week 8 3l ekl 31 S siay S ¢ sl 31 S sl s S
Week 9 3sanll 3 S il s S
Week 10 il 8l Sl <
Week 11 il Sl <
Week 12 3oLl e Jiludl 31 < sile 5 <11
Week 13 selaSll e Jilu) a) S gila s S
Week 14 LW Lie e adsl)
Week 15 LY e e Caldsl)
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
aidall &}3&»3}\ GL@_&A\
Material Covered
Week 1 | 4l Jillaal) jpcaas
Week 2 | dilaill i) 32 5,
Week 3 | skl
Week 4 ala Ml s
Week 5 | sl s
Week 6 | <lisill s
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Week 8 | Sl &l yam g KU 0
Week9 Al Clasall (At

Week10 | sl Glapall S gall jabiaic¥) e
Week11 | <Ulill & Sl Joid sl a3 Aollad o0
Week12 | <lisisll daadl b jeSl) dos il

Week13 | 4ad )l ddall &1 S sila 5 S ddau) g3 Ol jSall Jilas

Learning and Teaching Resources

u»..g‘)dﬂ\} (J:uj\ JJL.AA

Text

Available in the Library?

Required Texts

adaill 350 55, 1987 ¢aSall Baba s 5 VS Julyd calli 42 V) Julas

. Yes
G sl dmals / Ml
Recommended
Food Analysis. 2018 . S. Suzanne Nielsen. No
Texts
Websites https://people.umass.edu/~mcclemen/581Introduction.html
Grading Scheme
Group Grade _sal) Marks % Definition
A - Excellent B 90-100 Outstanding Performance
B - Very Good [RENRTEN 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 (Aalladll 28) il 5 | (45-49) More work required but credit awarded
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(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.

4\:\.;.»\)35\ saldll g C.Aj.u

Module Information

:\:\.u:\JAM Balall &_ﬂ.AjLu\

Module Title Clalial) 4slia Module Delivery
Module Type Core Theory
Module Code DST47139 Lecture
ECTS Credits A Lab
[ Tutorial
SWL (hr/sem) Yoo L Practical
L Seminar
Module Level 4 Semester of Delivery 8
Administering Department DST College Food Science
Module Leader | ¢ glba 38 auila,2 E-mail | jasim_salih@fosci.uogasim.edu.iq
Module Leader’s Acad. Title At Module Leader’s Qualification Ph.D.
Module Tutor e-mail E-mail
Peer Reviewer Name e-mail E-mail
Scientific Committee Approval
PP 11/06/2023 Version Number 1.0

Date
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Relation with other Modules

A Al 5l ) sall ae 483l

Prerequisite module Yl sala Semester 3

Co-requisites module Semester

Module Aims, Learning Outcomes and Indicative Contents

40L5 Y il sinall g alail) il g dgul )l salall Calaad

Clalidl delia L ddalall alal) o) sl e calldall Ca ey
Lallaall el e s 408 e llall G ety

Anll) clabiall (e dilise g1 delia e 1506 Cllall o 5S¢

208 G (e delin e 1,06 0%, o
u\;ﬁd\‘;ﬁ&ﬂjﬁg@\&bﬁg)éj

) Al claBially dalall o sl aal g el e 1508 Clllall o S ¢

Module Objectives
Jaud Al salall Calaal

Al (S Ly ) il 5] i Bl 86 paad GW) o sle Al Jalie )
SLIY 5 Y Dl b o) el Gl i e

A 8 Al A plall il sadls Cpale 15358 232915 LYY asle and Al Juals Y
GLVl s A28 asle 8 Aula) o lall aalS Al clalid) z L)

Module Learning Caula 55 g A (S Ly Alll i) 2l Ao b Aaasd 55 jlge s 4 yre i)Y

Outcomes LY asle Jlaw A ) jlgall g s jlaal) ells
ol Sl g a5 aleill 3 Aaa) 5kl L) e b0l g

L) pall 3aball alaill s jae Gl i Jaall 5 4y paill 5 4 el lbalaal g 4l i) 500 8 L) o

4:\:\:\.\]\ R.JMM Q\_)Ajj}ﬂj‘} LLI\}J..\M ‘; j‘ I:IJL&_)\ @\3&]\ L)'A‘)S: B)L@.AJ ‘Ef:\:\.\“
Uk Aalall Claxall 53 36 gaan 31 5 Ao Jeall A 53U 5 jlgall () st 3
Al culadial)

Indicative Contents | dclua & Alalall Jall of 5 o daleiall 48 jaally Ul Uity 4lanlos JDA o Gl 130 Apeaf il
a5 Al lalidl) (o Ailide ] 3l delin 35k Laliall i S s 2S5 Clalial

400LE )Y Al giaall
23l Y Sl sisal kil b pall

Learning and Teaching Strategies

alail) 5 alaill iliasil i

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

sampling activities that are interesting to the students.

interactive tutorials and by considering types of simple experiments involving some

Student Workload (SWL)

le sanl 10 1 gune callall ol Hall Jaall

Structured SWL (h/sem)

Judl) IO U il d 5l Jas

93

Structured SWL (h/w)

e saul calldall alaiiall ol 5all Jasll

Unstructured SWL (h/sem)

Jomdl) P& RN kil e a3 Jaal)

107

Unstructured SWL (h/w)

e sand Calldall alsiiall e Hall Jaal)

Total SWL (h/sem)

Jeadll P& Ul ST ) el Jasd) 200
Module Evaluation
Al Hall alal) RTLY
Time/Number Weight (Marks) Week Due Relevant Learning
Outcome

Quizzes 2 10% (10) 5and 10 All
TR Assignments 2 10% (10) 2 and 12 All
assessment Projects / Lab. 1 10% (10) Continuous | All

Report 1 10% (10) 13 All
ST Midterm Exam 2hr 10% (10) 7 All
assessment | Final Exam 3hr 50% (50) 16 All

Total assessment

100% (100 Marks)

Delivery Plan (Weekly Syllabus)

@bl o ) Zleiall

Material Covered
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Week 1

Al cilatial) delia e 4ay )i 530

Week 2 (A e Al oA 3l ge ) Acliall 3 Adalal) HLAd) o) 5l
Week 3 Ladlaall o oS8 cilbbaa
Week 4 Ldlaal o685 cilibia
Week 5 culadll ¢ il ¢ Gaiaill ¢ A ) jall el 5 3 sead) ¢ € 5l Jaaat) o slaall Sy g delial Aalall ) ladll
QOIS C PINE B PRI PEONCR
Week 6 culadll ¢y il ¢ Gaaiatll ¢ A ) all Alabaall g dca gand) ¢ S I Jaaat) o slaall S i g A lial Aalall <) gladl)
( Gesl ¢ 0330 ¢ ool ¢ Aondl ¢ dpanl ¢
Week 7 Midterm Exam
Week 8 Claliall (e dilidd) g1 53 delia
Week 9 Clabiall (e dilisal) g1 539 delia
Week 10 a S oY) 8 saedclia
Week 11 Gilaliall delical dbaall Cilalasy)
Week 12 Leale el L€ 5 claliall d L ) seda Jainal) (o gial
Week 13 Anll) laliall 8 skl g agal)
Week 14 Clabiall e g a8 Gl cl jLEaY) aal
Week 15 Clabiall e g a8 Gl cl jLEaY) aal
Week 16 | Preparatory week before the final Exam
Delivery Plan (Weekly Lab. Syllabus)
oidall gc}guY\ GL@_&A\
Material Covered
Week 1 Gilaliall Cayias
Week 2 Clalidldelia 8 ulall il o Lyl
Week 3 mS oY) aaiial &l ghad
Week 4 ol Y g a S GV
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Week 5 f"‘)s gy c...\.uafa ‘_g FAPPSIA | B}@;Y\
Week 6 @LAA\ JAla & dcliall Cif glad
Week 8 claill Je 3 yigall Jal g2l
Week9 Al calabiall Jaallae el oS calibas
Week10 (1 JUis) Uapel) Jagdladll Y
Week11 (2) & Jlie A yall Jagllaall Ll
Week12 gl a8 el g 43y 5l
Week13 Sildlls S Gl pia 48y 5k
Week14 SN o Sl piam 43y yha
Week15 Y SAIL clalia Jaal 44 Y1048 yla
Learning and Teaching Resources
u»..g‘)dﬂ\} (J:uj\ JJL.AA
Text Available in the Library?
Required Texts VAAT ¢ el pde ) )3l S calu a2 (il L0 ¢ A sl No
Recommended
Texts
Websites
Grading Scheme
Group Grade sl Marks % Definition
A - Excellent | Ty 90 - 100 Outstanding Performance
B - Very Good [RENRTEN 80-89 Above average with some errors
Success Group
C - Good RS 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 (Aadlaall 08) il ) | (45-49) More work required but credit awarded
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(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.
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