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Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 . الكرٌم المرآن لؽة العربٌّة اللؽّة حب على الطالب ٌنشؤ أن -ٔ

  وآدابها، العربٌةّ اللؽّة فً الجمال مواطن على التعرّؾ -ٕ

 . العربٌّة اللؽّة فروع دراسة على المدرة الطالب ٌكتسب أن -ٖ

 ابة. وجذ مشولة بطرٌمة السلٌمة وأسالٌبها وتراكٌبها الصحٌحة العربٌةّ اللؽّة بؤلفاظ الطالب تعرٌؾ -ٗ

 أن ٌستؽل الطالب ولت فراؼه بالمراءة والإطلاع والرجوع إلى المكتبة .  -٘

تمكٌن الطالب من المراءة الصحٌحة، وأن ٌكتسب المدرة على استعمال اللؽة استعمالاً صحٌحاً فً الاتصّال  -ٙ

مع الآخرٌن؛ كالسرعة وجودة الإلماء وحسن التعبٌر، وتعوٌده حسن الاستماع لما ٌسمع مما ٌٌسّر له أموره 

 وٌعٌنه على لضاء حوابجه. 

 ن النواحً الجمالٌة فً أسالٌب الكلام ومعانٌه وصوره. تنمٌة الذوق الأدبً لدى الطالب حتى ٌدر -7

ً وكتابة وحسن استخدام  -8 تعوٌد الطالب التعبٌرات السلٌمة الواضحة عن أفكاره وما ٌمع تحت حواسه نطما

 علامات الترلٌم. 

 تنمٌة لدرة ومهارة الطالب الإملابٌة والخطٌة بحٌث ٌستطٌع الكتابة الصحٌحة من جمٌع النواحً.  -9

وعً الطالب لإدران شرؾ الكلمة وتوجٌهه؛ للمحافظة على طهارتها ونمابها حتى لا تستعمل إلا فً  إٌماظ -ٓٔ

 الخٌر. 

مساعدة الطالب على فهم التراكٌب المعمدة والأسالٌب الؽامضة وتمكٌن الطالب من التفكٌر بدلةّ والبحث  -ٔٔ

 لدر المستطاع. العملً الدلٌك. العمل على النهوض باللؽة العربٌة والعمل على نشرها 

 .تعوٌد الطلاب على لواعد الحدٌث واحترام الرأي الآخر وكذلن التؽلب على عامل الخجل -ٕٔ

 

 

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 الأهداؾ السلوكٌة من تدرٌس اللؽة العربٌة:

 ؾ الطالب الكلام ٌعرّ  أن -ٔ

 ان ٌعدد الطالب السام الكلام  -2

 بٌن السام الكلام وعلامة كل لسم منه.ان ٌمٌز  -3

 ان ٌمٌز الطالب بٌن علامات الاعراب الاصلٌة والفرعٌة -4

 ان ٌعرّؾ الطالب المثنى والجمع بنوعٌه المذكر والمإنث -5

 ان ٌمارن الطالب بٌن جمع المذكر السالم وجمع المإنث السالم -6

 ان ٌتوصل الطالب الى التمٌٌز بٌن الاسم النكرة والمعرفة. -7

 ون الطالب لؽته العربٌة من الأخطاء اللؽوٌة الشابعة وذلن بتصوٌبها.ان ٌص -8

 ان ٌكون الطالب لادرا على كتابة الألفاظ اللؽوٌة بإملاء صحٌح. -9

 ان ٌتذوق الطالب نصوصا شعرٌة من الادب الاسلامً . -01

 ان ٌعرّؾ الطالب البلاؼة وفنونها.  -00

 بها.ان ٌطبك الطالب ما تعلمه من الفنون البلاؼٌة وأسالٌ -02

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 ًوىرج هي الوحبضشاد

 ) سبعتبى( (قسبم الكلام فً اللغخ العشثٍخ) أ الوحبضشح الأولى:

الإ٠ّبْ عٕخ “٘ٛ اٌٍفع اٌّووت ِٓ وٍّز١ٓ أٚ أوضو ٍٛاء أفبك ِؼٕٝ أَ ٌُ ٠فل، فّضبي اٌىٍُ اٌّف١ل: : اٌىلاَرؼو٠ف 

 ”إما أرٝ اٌمبٟٙ“غ١و اٌّف١ل، لٌٕٛب: ، ِٚضبي اٌىلاَ ”اٌٍَُّ

ٟ٘ ٌفع ٌٍللاٌخ ػٓ ّٟء ِؾلك وبٌج١ذ أٚ اٌّلهٍخ ثبلإٙبفخ إٌٝ أْ اٌىٍّخ ثّفوك٘ب ١ٌَذ ماد ِؼٕٝ إلا : اٌىٍُ

 دقبئق( 01) ػٕلِب رؤرٟ ِغ وٍّخ أٚ أوضو

 دقٍقخ( 01: ) ٌٌقسن الكلام فً علن الٌحى إلى ثلاثخ أقسبم



3 
 

إَٔبْ، أٚ ؽ١ٛاْ، أٚ ٔجبد، أٚ عّبك، أٚ أٞ ّٟء آفو، ٌُٚ ٠مزوْ ثيِٓ. ِضً:  ٘ٛ وً ٌفع ٠َّٝ ثٗ: الاٍُ-1

ب -وزبة  -ٍٛان  ًِ  ٠ؾ١ٝ، ٠ٚىْٛ إِب ِوفٛع أٚ ِٕٖٛة أٚ ِغوٚه ٚلا٠ىْٛ ِغيٚ

هِٝ، ٠ٚىْٛ إِب ِوفٛع أٚ  -وزت  -٘ٛ وً ٌفع ٠لي ػٍٝ ؽٖٛي ؽلس ِب ٚالزوْ ثيِٓ. ِضً: لوأ : اٌفؼً -2

 ْٛ ِغوٚهًإِٖٛة أٚ ِغيَٚ ٚلا٠ى

 

 ، ؽوٚف اٌغو.لا إٌبف١خ ٌٍغٌٕ -ٌُ  -٘ٛ وً ٌفع لا ٠ظٙو ِؼٕبٖ وبِلا إلا ِغ غ١وٖ، ِضً: أْ : اٌؾوف-3

 *الاستعانة بالسبورة بعمل مخطط السام الكلام علٌها للتوضٌح.

 دقٌقة( 02) علامات الاسم:

 :إلى الاسم وأهمهامجموعة من الدلالات والعلامات التً تشٌر طرٌك ٌمكن تمٌٌزالاسم من 

 اسم عن عبارة زٌارة كلمة تكون فهنا ” أخً لزٌارة ذهبت ” نمول عندما المثال سبٌل على: الجر حرؾ ٌمبل ما -

 مثلاً الصدالة، الكتب والبٌت“: ال ” ما ٌمبل إضافة  -

 وما ٌمبل التنوٌن: وٌكون ذلن بالضم أو بالكسر أو بالفتح -

فً بداٌة الكلمة على سبٌل المثال ٌا احمد، ٌا أمٌرة ” ٌا ” أداة النداء المستخدمة ما ٌمبل النداء: أي ما ٌمبل  -

 وؼٌر ذلن

 الإسناد: حٌث ٌكون الاسم مستنداً على حدوث أو عدم حدوث شًء -

 دقٌقة( 02:  ) ثانٌاً الفعل

لت معٌن خلال زمن هو أحد أهم ألسام الكلام باللؽة العربٌة والذي ٌعبر عن لٌام الشخص بؤمر ما فً و الفعل

 معٌن

 ٌختلؾ باختلاؾ نوعه وباختلاؾ زمن حدوثه حٌث أنه ٌنمسم إلى مجموعة من الألسامالفعل 

هو فعل لد حدث وانتهى لبل أن ٌتفوه به الشخص المتحدث فهو فً الزمن الماضً ولن ٌعود :الفعل الماضً

 لٌحدث مرة أخرى من جدٌد

ً تمٌزه عن الفعل المضارع وفعل الأمر حٌث أن الفعل الماضً ٌمكن الفعل الماضً له العدٌد من العلامات الت

 كؤن نمول: خَرَجَتْ هند من المنزل، أن تدخل علٌه تاء الفاعل أو تاء التؤنٌث الساكنة

هذه تاء تؤنٌث ساكنة والفعل فً هذه الجملة هو خرج وهند الفاعل أما إذا ذكرنا لول خَرَجْتُ من المنزل تكون 

 تً تعبر عن الفاعل فً محل رفع فاعل الفعلهنا التاء ال

 هو الفعل الذي ٌحدث خلال الولت الذي ذكر فٌه أو حدوثه ٌمترن بالمستمبل، على سبٌل المثال :الفعل المضارع

 سنخرج من المنزل الآن

 .فهذا الفعل ٌعبر عن أن حالة الخروج ستكون خلال هذا الولت الحاضر لٌست فً ولت مضى

هو إمكانٌة أن ٌدخل علٌه أحد الأحرؾ الخاصة بالنصب أو الجزم أو ٌدخل  تمٌز الفعل المضارعالعلامات التً 

 علٌه كذلن السٌن المعبرة عن المستمبل

هو أن هنان أحرؾ ٌطلك علٌها حروؾ المضارعة ٌبدأ بها هذا  أهم الأمور التً تمٌز الفعل المضارع عن غٌره

 (لتاء، حرؾ الٌاء و حرؾ الهمزةالفعل فً المضارع وهً )حرؾ النون، حرؾ ا

وهو ما ٌعطً دلالة على المعنى المراد حدوثه مستمبلاً وٌكون مبنًٌّا على السكون فً آخره، مثل: : فعل الأمر

 ًبٌاء المخاطبة فً آخره فٌصبح: الرالرأْ، وأبرز علاماته هً 

 دقٌقة( 02: ) ثالثاً الحرف
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مختلفة، والحرؾ فً حد ذاته لا ٌدل على أي معنى إلا عندما ٌؤتً فً وهو الرابط بٌن الاسم والفعل فً أزمنة 

 سٌاق الكلام

وهً ما تعرؾ بالحروؾ الهجابٌة التً تتؤلؾ منها كلمات اللؽة العربٌة وٌبلػ عددها ثمانٌة  :حروف المبنى

 (وعشرون حرفاً وترتٌبها )أ ب ت ث ج ح خ د ذ ر ز س ش ص ض ط ظ ع غ ؾ ق ن ل م ن ه وي

وهً عبارة عن مجموعة من الحروؾ تموم بربط الأفعال والأسماء ببعضها فً كل جملة حتى : المعنىحروف 

 :ٌكتمل المعنى وتنمسم إلى

مثل حروؾ الجر، وحروؾ النفً، وحروؾ الاستثناء، وحروؾ التفصٌل، وحروؾ  :بالأسماء خاصة حروف -

 اجؤةالنداء، والحروؾ المشبهة بالفعل، وحروؾ التنبٌه وحروؾ المف

مثل حروؾ الجزم، حروؾ النصب، وحروؾ المصدر، وحروؾ التحضٌض،  :حروف خاصة بالأفعال -

 وحروؾ الشرط، وحروؾ الردع، وحروؾ النفً، وحروؾ التولع وحروؾ الاستمبال

مثل حروؾ التفسٌر، حروؾ الجواب، حروؾ الاستفتاح، حروؾ  :حروف تجمع بٌن الأسماء والأفعال -

 .وحروؾ الاستفهامالعطؾ، حروؾ النفً 

 دقائق( 02)   تٌة:حدد الأسماء والأفعال والحروف فً الجمل الآ

 اللوح على الأستاذ كتب -ٔ

 تسلم الموظؾ راتبه -ٕ

 فً المساء ٌعود أبً من عمله -ٖ

 تسلك إبراهٌم الجبل -ٗ

 

 

 دقائق( 02الفراغات الآتٌة: ) ضع الاسم المناسب فً 

 ..… فً الطٌر ٌطٌر -0

 ...…جَمٌِل  كَتبََ  -0

 ..…فً الربٌع تخَْضَر   -3

 ..…فً الشتاء ٌنهمر -4

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 سوؾ استعمل فً التدرٌس طرلا متنوعة منها حدٌثة ومنها لدٌمة بما ٌتلابم وطبٌعة الدرس ورؼبة الطلبة، منها:

 الجزء من فٌها تبدأ حٌث السابمة، الطرٌمة عكس هً الطرٌمة هذه تعتبر)الاستنباطٌة(:الطرٌمة الاستمرابٌة  -ٔ

 وصولا ( النحوٌة الأمثلة)حٌث سؤبدا من  النتابج، إلى للوصول طبٌعٌة طرٌمة هً، و الكل إلى للوصول

 ثم بعٌنه موضوعا تعالج والتً ، السبورة على المتنوعة الأمثلة بعرض وذلن ،( الماعدة) الكلٌات إلى

 .ن العبارات للوصول إلى الماعدة النحوٌة الشاملةبٌ الربط عملٌة تتم وبعدها المتعلمٌن، بمشاركة شرحها

ول إهو المس طالب هنافان ال الإلماء، أسلوب أو بالتلمً، التعلم ٌمابل بالاكتشاؾ التعلٌم طرٌمة الاكتشاؾ: -ٕ

فهذه الطرٌمة تنمً لدٌهم الاكتشاؾ  التعلم الذاتًعن اكتشاؾ المعرفة والتوصل إلٌها بنفسه، فهو ضرب من 
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 والتفكٌر فً حل المشكلة وانا كمدرس الوم بتوجٌههم .

ً وبٌن الطلبة عن بٌن والمنالشة الحوار عنصر على الطرٌمة هذه تعتمد: الطرٌمة التحاورٌة: )الاستجوابٌة( -3

طرٌك اعدادي لبعض الأسبلة المتعلمة بالمادة الدراسٌة و التً تهٌا الطلبة للدرس للوصول الى الأجوبة 

 الصحٌحة واستخلاص الماعدة. 

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

فلاي اٌفًٖ اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت  
33 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
67 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  4

دلٌمة ٙٗو  

Total SWL (h/sem) 

اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ   
111 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 3 15% (15) 5 and 10 All 

 All  (10) %10 2 نشاطات لاصفٌة

     

Report 1 15% (15) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

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

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1     ، الفعل ، الحرؾألسام الكلام: الاسم 

Week 2     علامات الإعراب الأصلٌة والفرعٌة 

Week 3     المثنى 

Week 4     جمع المذكر السالم 

Week 5      جمع المإنث السالم 

Week 6      الاسم النكرة والاسم المعرفة الأفعال الخمسة 

Week 7 Midterm Exam 

Week 8     التصوٌب اللؽوي لبعض الأخطاء الشابعة فً اللؽة العربٌة 

Week 9      الهمزة كتابة لواعد 

Week 10      والمعدود العدد 

Week 11      لواعد كتابة التاء فً آخر الكلمة 

Week 12    )الأدب فً العصر الاسلامً ) نبذة عنه مع لصٌدة شعرٌة 

Week 13     الإمام علً عنص شعري عن  حفظ 

Week 14      فنون البلاؼة وأسالٌبها 

Week 15      تطبٌمات بلاؼٌة 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 
د. فضل حسن عباس، دار الفرلان  والبدٌع البٌان علم وأفنانها فنونها البلاؼة

 الأردن. –، عمان ٕ٘ٓٓللنشر والتوزٌع، 
Yes 

Recommended   Yes 
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Texts ٓث١وٚد كاه إٌٙٚخ اٌؾل٠ضخ  ،ػجلٖ اٌواعؾٟ، ك.اٌؼوث١خ اٌغبِؼ١خ ٌغ١و اٌّقز١ٖ ،

 .2117ٌَجٕبْ،  –

 Yes َ.2113 – 0، ك. ػجل الله إٌمواٛ، كاه لز١جخ، ٛاٌْبًِ فٟ اٌٍغخ اٌؼوث١خ 

Websites 

https://www.almrsal.com/post/874898 

https://kenoozarabia.com/2019/12/20/ 

 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 

 

https://www.almrsal.com/post/874898
https://kenoozarabia.com/2019/12/20/
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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

 

 

Module Information 

الدراسٌة المادة معلومات  

Module Title Analytical chemistry Module Delivery 

Module Type Core  Theory    √  
 Lecture   √ 
 Lab           √  
 Tutorial  √ 
 Practical  
 Seminar √ 

Module Code DST11002 

ECTS Credits  8 

SWL (hr/sem) 200 

Module Level UGx11 1 Semester of Delivery 1 

Administering Department DST  College College of Food Sciences 

Module Leader Ahmed Kareem Obaid Aldulaimi  e-mail  ahmedaldulaimi1@gmail.com 

Module Leader’s Acad. Title Lecturer  
Module Leader’s 

Qualification 

PhD Organic 

Chemistry 

Module Tutor   e-mail  

Peer Reviewer Name   e-mail  

Review Committee Approval  Version Number  

 

Relation With Other Modules 

الأخرى الدراسٌة المواد مع العلالة  

Prerequisite module No Semester  

Co-requisites module No Semester  

Module Aims, Learning Outcomes and Indicative Contents 

الإرشادٌة والمحتوٌات التعلم ونتابج الدراسٌة المادة أهداؾ  

mailto:ahmedaldulaimi1@gmail.com
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Module Aims 

الدراسٌة المادة أهداؾ  

 

 

- 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 

 

الدراسٌة للمادة التعلم مخرجات  

1- To explain the fundamentals of analytical chemistry and the steps of a 

characteristic analysis, moreover, expresses the role of analytical chemistry in 

science. 

2- To Compare qualitative and quantitative analyses through, a- Expresses the 

quantitative analysis methods, b- Expresses the qualitative analysis methods, 

and c- Evaluate the analytical data in terms of statistics. 

3- To defines acids and base with their theories and explain their behaviours, 

though, study their properties such as ionic equilibrium and buffers solutions.   

4- To explain the volumetric analysis of the solutions and Express about the 

gravimetric calculations. 

5- 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 

الإرشادٌة المحتوٌات  

 

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. 

2- 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. 

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

4- 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. 

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

6- 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. 

7- 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. 
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Learning and Teaching Strategies 

والتعلٌم التعلم استراتٌجٌات  

Strategies 

1- Lectures  
2- Discussion 
3- Brainstorming Problem solving  
4- Practical presentations& Simulation Method  
5- Lab works( Practical in computer Lab 
6-  Projects Self-learning  
7- Cooperative Learning. 

 

 

 

Student Workload (SWL) 

للطالب الدراسً الحمل  

Structured SWL (h/sem) 

الفصل خلال للطالب المنتظم الدراسً الحمل  
63 

Structured SWL (h/w) 

أسبوعٌا للطالب المنتظم الدراسً الحمل  
4 

Unstructured SWL (h/sem) 

الفصل خلال للطالب المنتظم ؼٌر الدراسً الحمل  
137 

Unstructured SWL (h/w) 

أسبوعٌا للطالب المنتظم ؼٌر الدراسً الحمل  
9 

Total SWL (h/sem) 

الفصل خلال للطالب الكلً الدراسً الحمل  
200 

 

 

Module Evaluation 

الدراسٌة المادة تمٌٌم  

 

As 

Time/Nu

mber 
Weight (Marks) Week Due 

Relevant 

Learning 

Outcome 

Formative 

assessment 

Quizzes 5 5 2,4,5,7,9 ,12 1, 2, 4 and 5. 

Seminar 2 5 3 and 11 2 and 5 

Assignments/l

ab 
2 5 5 and 9 3 and 4 

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 
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Summative 

assessment 

Midterm Exam 1 20 7 1,2 and 3 

Final Exam 1 50 15 1-5 

Total assessment 100   

 

 

Delivery Plan (Weekly Syllabus) 

النظري الاسبوعً المنهاج  

Week   Material Covered 

Week 1 The scope of analytical chemistry 

Week 2 Quantitative analysis  

Week 3 Seminar 

Week 4 Acids and bases. 

Week 5 Chemical equilibrium. 

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

Week 7 Midterm exam 

Week 8 Ionic equilibrium 

Week 9 Buffer solution 

Week 10 An introduction to volumetric methods of analysis 

Week 11 Seminar 

Week 12 Volumetric calculations.  

Week 13 Precipitation titration. 

Week 14 Report about subjects of week 9, 10, 12, and 13. 

Week 15 Final exam  

  

 

 



12 
 

Delivery Plan (Weekly Lab. Syllabus) 

للمختبر الأسبوعً المنهاج  

Week   Material Covered 

Week 1 
Laboratory safety and Acquaintance with glassware and apparatus in the analytical chemistry 

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   

Week 12 
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 
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Learning and Teaching Resources 

والتدرٌس التعلم مصادر  

 Text 
Available in the 

Library? 

Required Texts 

7th Edition of Analytical Chemistry 

Fundamentals of Analytical Chemistry 

Principles and Practice of Analytical Chemistry  

 

 

Recommended 

Texts 
Modern Analytical Chemistry.  

Websites 
https://en.wikipedia.org/wiki/Analytical_chemistry 

 

 

                   GRADING SCHEME 

الدرجات مخطط  

Group Grade التمدٌر Marks (%) Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 امتٌاز Outstanding Performance 

B - Very Good 89 - 80  جدا جٌد Above average with some errors 

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

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

E - Sufficient 59 - 50  ممبول Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail  بمرار ممبول  (45-49) More work required but credit awarded 

F – Fail  (44-0) راسب 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Mathematics Module Delivery 

Module Type B  ☒ Theory     

 ☐ Lecture    

 ☐Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST11003 

ECTS Credits  6 

SWL (hr/sem) 011 

Module Level UGx11  1 Semester of Delivery 1 

Administering Department DST  College  Food Science 

Module Leader Ahmed Abdulla Auda  e-mail ahmed.abdulla@fosci.uoqasim.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.uoqasim.edu.iq 

Scientific Committee Approval 

Date 
03/06/2023 Version Number 1.0 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module الاحصاء Semester 2 
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Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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

3. Have a solid knowledge of elementary statistics 

4. 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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

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. 

6. 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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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]. 

 



16 
 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

This module provides a comprehensive introduction to fundamental concepts in 

mathematics and calculus. It covers topics such as functions, inequalities, limits, 

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
48 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
112 

Unstructured SWL (h/w) 

ٌٍطبٌت أٍجٛػ١ب اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ  
6.8 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 20% (20) 5 and 10 LO #1- #4 and #5- #9 

Assignments 2 20% (20) 4 and 8 LO #1- #3and #4- #7 

Summative 

assessment 

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

Final Exam 3hr 50% (50) 16 All 

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

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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 
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Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

 

An Introduction to Higher Mathematics, Patrick Kee,f2021 

AN INTRODUCTION TO MATHEMATICS, A. N. 

WHITEHEAD,2020 

No 

Recommended 

Texts 

COMMON CORE STATE STANDARDS for MATHEMATICS, 

William Schmidt,2018 
No 

Websites https://www.mrbartonmaths.com/resources/keystage3/the-maths-ebook.pdf 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title  اسس وسش هٌذسٍخ Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐  Practical 

 ☐ Seminar 

Module Code DST11004 

ECTS Credits  8 

SWL (hr/sem) 200 

Module Level UGx11  1 Semester of Delivery 1 

Administering Department DST  College College of Food Science 

Module Leader سارة كرٌم ناٌؾ  e-mail sarra@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title مدرس مساعد Module Leader’s Qualification ماجستٌر 

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module  ْٕ٘لٍخ ِؼبًِ الاغن٠خ ٚالاٌجب Semester 3 

 

Module Aims, Learning Outcomes and Indicative Contents 

ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ   

 Module Objectives 1-       خ الاثؼبك ٚاٌٛؽلاد ٚاٌى١ّبد إٌٙل١ٍخ ٚاّزمبلبرٙبِؼوف   
 . اٌزؼوف ػٍٝ أٛاع اٌؾووخ ٚٛوق أزمبٌٙب كافً ٚهُ ر١ٕٖغ اٌغناء -2
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فٟ ِٖبٔغ الاغن٠خ كهاٍخ ٍٚبئً ٔمً اٌملهح ٚو١ف١خ ٔمً ٚرلاٚي اٌَٛائً -3 أ٘لاف اٌّبكح اٌلها١ٍخ   
     .اٌزؼوف ػٍٝ اٌزؤ١ٍَبد اٌّبئ١خ ٚاٌىٙوثبئ١خ اٌَّزقلِخ فٟ ِٖبٔغ الاغن٠خ -4

   5-        ِؼوفٗ ِؼلاد اٌزجو٠ل ٚاٌزغ١ّل ٚٛوق فيْ إٌّزغبد اٌيهاػ١خ

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

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

 ان ٌمٌز الطالب بٌن وحدات النظام الدولً والنظام الانكلٌزي وكٌفٌة التحوٌل من احدها للاخر. -ٔ

 اختٌار الوسٌلة المناسبة والملابمة  لنمل الحركة فً المعمل  -ٕ

 ئً اٌؾ١بر١خاػزّبك إٌّٙظ اٌو٠بٟٙ فٟ اٌزؼبًِ ِغ اٌَّب -ٖ

 المدرة على اختٌار المضخات المناسبة للعمل من حٌث السرعة والكفاءة والمدرة المٌكانٌكٌة  -ٗ

 معرفة العدد والادوات المستخدمة فً التؤسٌسات الكهربابٌة والمابٌة فً المعمل  -٘

 تشخٌص وفحص الاعطال فً منظومة التبرٌد   -ٙ

Indicative Contents 

 الإهّبك٠خاٌّؾز٠ٛبد 

Indicative content includes the following. 

النظام الانكلٌزي _ نظام  –الابعاد والوحدات : فً هذه المحاضره تم منالشة المحاور الاتٌة ) النظام الدولً 
 تحوٌل الوحدات (

ممٌزاتها ومساإها   وسابل نمل المدره فً المعامل تم التطرق الى اربعة انواع من وسابل نمل المدرة مع دراسة  -
وطرٌمة حساب نسبة نمل الحركة فً المعامل وحساب المدرة التً ٌمكن حسابها عند كل وسٌلة بالاضافه الى 

 معرفة اي الوسابل ذات النتابج الدلٌمة والمساوٌة للنظرٌة الحسابٌة.

مة فً كلاهما بالاضافة الى دراسة التاسٌسات المابٌة والكهربابٌة فً المعمل ومعرفة العدد والادوات المستخد -
 دراسة الموانٌن الاساسٌة لمعرفة كفاءة وسرعة المضخات ، منحنٌات المضخات ، المدره المٌكانٌكٌة 

 كذلن دراسة الكهرباء فً ورش معامل الاؼذٌة ، لانون اوم ، ربط التوالً ،ربط التوازي ، المحرن الكهربابً 

 مل الاؼذٌة ) التبرٌد بالتبخٌر ، التبرٌد الالً (  ملخص عن وسابل التدفبة والتبرٌد فً معا -

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

الاستراتٌجٌة المتبعة لإعطاء المادة هً المحاضرات النظرٌة، حل المسابل الرٌاضٌة   بالإضافة الى اجراء 

 بعض  التجارب العملٌة  ، كذلن اجراء الزٌارات المٌدانٌة لمعامل الاؼذٌة  

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
108 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
92 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

 ساعات 6

دلٌمة ٖٔو  
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Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
200 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1  الابعاد والوحدات الهندسٌة 

Week 2 الحركة وأنواعها 

Week 3 وسابل نمل المدرة المعتمدة على الاحتكان 

Week 4 وسابل نمل المدرة المعتمدة التعشٌك 

Week 5  وسابل نمل المدرة المعتمدة على النمل المباشر 

Week 6 وسابل نمل المدرة المعتمدة على الموابع 

Week 7 Midterm Exam 

Week 8 وسابل السٌطرة على مستوى الماء فً الخزان اٌّٚقبد ٚاٍبً ػٍّٙب  
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Week 9 (ٔمً اٌطبلخ اٌىٙوثبئ١خ) اٌىٙوثبء اٌوئ١َ١خ 

Week 10 
 لبْٔٛ اَٚ

Week 11 
 اٌلٚهح اٌىٙوثبئ١خ ٌغٙبى اٌزجو٠ل

Week 12  ػٍٝ اٌظوٚف اٌغ٠ٛخ فٟ ِؼبًِ الاغن٠خا١ٌَطوح  

Week 13 فٟ ِؼبًِ الأغن٠خ اٌزجو٠ل ٚاٌزغ١ّل  

Week 14 ر١ٍٖؼ ِؼلاد اٌزجو٠ل ٚاٌزغ١ّل 

Week 15  لحام انابٌب معدات التبرٌد والتجمٌد  

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 الاٍجٛػٟ ٌٍّقزجوإٌّٙبط 

Week   Material Covered 

Week 1 )اجهزة المٌاس )درجة الحرارة  والضؽط 

Week 2 )اجهزه نمل المدرة )صندوق التروس 

Week 3  لراءة مخطط منحنٌات المضخات 

Week 4  العدد والادوات المستخدمه فً التؤسٌسات المابٌة 

Week 5   تطبٌك عملً الخزان 

Week 6  لانون اوم 

Week 7 العدد و والادوات المستخدمه فً التؤسٌسات الكهربابٌة 

Week 8  رموز التؤسٌسات الكهربابٌة 

Week 9 نظم توزٌع الهواء بالمعمل وطرق التحكم بها 

Week 10  فحص معدات التبرٌد وتشخٌص الاعطال 

Week 10 معدات لحام اجهزه التبرٌد 
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Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  ًالاسس الهندسٌة لورش معامل الاؼذٌة تؤلٌؾ لطفً حسٌن محمد عل Yes 

Recommended 

Texts 
ٖ 0429رقٖٔ رم١ٕخ اٌز١ٕٖغ اٌغنائٟ  / اٌٍ ػٍَٛ الأغن٠خ / ٛجؼخ   No 

Websites 
https://drive.google.com/file/d/1n1mk677-6gMh3k-vaiDue45f2gYZJiBG/view 

2121ٌٛٛع١ب اٌّٚقبد ٕوزبة رى   

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

https://drive.google.com/file/d/1n1mk677-6gMh3k-vaiDue45f2gYZJiBG/view
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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Human rights and democracy Module Delivery 

Module Type S 
 Theory     

 Lecture  

  Tutorial 

  Seminar 

Module Code DST11005 

ECTS Credits  4 

SWL (hr/sem) 100 

Module Level UGx11  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 

Date 
 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module none Semester   

Co-requisites module none Semester  
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Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

A- Cognitive goals 

A1- 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 Iraqi 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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 

individual. 

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

 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 

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

when analyzing political issues... 

 

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
48 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
3 

Unstructured SWL (h/sem) 

إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و   
50 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  ٖ

دلٌمة ٙٗو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
111 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 
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Formative 

assessment 

Quizzes 3 10 4, 6, 10   all 

Assignments 2 10 13 and  14 all 

Projects / Lab. 1 10 continuous all 

Report 1 10 15 all 

Summative 

assessment 

Midterm Exam 2h 10 7 all 

Final Exam 3h 50 16 all 

Total assessment 100% (100 Marks)   

 

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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 Iraqi constitution 

Week 6 
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 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

human rights 

democracy 

Public freedoms 

referendum 

 

Recommended 

Texts 

1- Human Rights, prepared by a Prof. Dr. Star Abdul 

Hassan 

2. Human rights between text and application. Dr.. Ali 

Shukri 

3. Human rights. Dr.. Maher Allawi 

 

Websites 
https://www.ohchr.org/sites/default/files/Documents/Publications/training12ar.pdf 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title فٍزٌبء Module Delivery 

Module Type B  ☒ Theory     

 ☐ Lecture    

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 
 ☐ Seminar 

Module Code DST12006 

ECTS Credits  7 

SWL (hr/sem) 175 

Module Level UGx11  1 Semester of Delivery 2 

Administering Department DST  College  Food Science 

Module Leader Bashair saleh mehdi  e-mail 
foodhealthandnutritionexam@uoqasim.e

du.iq 

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

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Ahmed Abdulla Auda  e-mail ahmed.abdulla@fosci.uoqasim.edu.iq 

Scientific Committee Approval 

Date 
03/06/2023 Version Number 1.0 

 

 

Relation with other Modules 
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 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  

 

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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

4. To understand interaction of  heat and temperature ,pressure  on food 

components. 

5. To solve  some  mathematic problem for biophysics concept. 

 

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

1. Define viscosity concepts.  

2. Discuss the Mechanical properties of materials 

3. Summarize Heat and Temperature concepts. 

4. Discuss the low of motion . 

5. Describe application of laser . 

6. Identify  optics defines . 

7. Study the effect of radiation on human body 

8. Identify the physical properties for fluid .  

9. Discuss the operations of electric  current circuit. 

10. Study physical and chemical interaction  of food . 

11. Identify the relationship between pressure and temperature.  

12. Explain the conductive heat transfer.  

13. Identify the effect of irradiation on food 

14. Explain properties of polymer. 

15. Describe  application of Nano materials . 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
78 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي   
97 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  ٙ

دلٌمة ٙٗو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
175 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 
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Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 4 and 8 All 

lab 2 10% (10) 7and 15 All 

Report 1 10% (10) 14 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 Lab14:Measure  length  expansion  for material  

Week 15 Lab15: Final exam 
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Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

Biophysics: An Introduction, Dadan Rosana , Mechanical and 

Electrical Technology, Guanghsu Chang, Jieh-Shian Young 

and Wirachman Wisnoe,2015 

 

No 

Recommended 

Texts 
APPLIED BIOPHYSICS, Paata J. Kervalishvili,2021 No 

Websites 
https://ia800204.us.archive.org/30/items/biophysicsconcep00case/biophysicsconcep00cas

e.pdf 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

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

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

الدراسٌة المادة معلومات  

Module Title Organic chemistry Module Delivery 

Module Type Core  Theory   √  
 Lecture  √ 
 Lab          √  
 Tutorial√ 
 Practical 
 Seminar√ 

Module Code  

ECTS Credits   7 

SWL (hr/sem) 171 

Module Level UGx11 1 Semester of Delivery 2 

Administering Department Type Dept. Code  College  Type College Code 

Module Leader Ahmed Kareem Obaid Aldulaimi  e-mail  ahmedaldulaimi1@gmail.com 

Module Leader’s Acad. Title lecturer 
Module Leader’s 

Qualification 

PhD- organic 

chemistry  

Module Tutor   e-mail  

Peer Reviewer Name   e-mail  

Review Committee Approval  Version Number  

 

Relation With Other Modules 

الأخرى الدراسٌة المواد مع العلالة  

Prerequisite module Biochemistry. Semester 3 

Co-requisites module No  Semester  

mailto:ahmedaldulaimi1@gmail.com


36 
 

Module Aims, Learning Outcomes and Indicative Contents 

الإرشادٌة والمحتوٌات التعلم ونتابج الدراسٌة المادة أهداؾ  

Module Aims 

الدراسٌة المادة أهداؾ  

 

 

- 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 

 

الدراسٌة للمادة التعلم مخرجات  

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 

الإرشادٌة المحتوٌات  

 

1. Introducing students to organic chemistry and its importance in our lives 
2. 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. Introducing the students to the synthesis and reaction of alkenes and alkyne. 
8. Introducing the student to the alcohols. 
9. 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 

والتعلٌم التعلم استراتٌجٌات  

Strategies 

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. 

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) 

للطالب الدراسً الحمل  

Structured SWL (h/sem) 

الفصل خلال للطالب المنتظم الدراسً الحمل  
63 

Structured SWL (h/w) 

أسبوعٌا للطالب المنتظم الدراسً الحمل  
4 

Unstructured SWL (h/sem) 

الفصل خلال للطالب المنتظم ؼٌر الدراسً الحمل  
111 

Unstructured SWL (h/w) 

أسبوعٌا للطالب المنتظم ؼٌر الدراسً الحمل  
7 

Total SWL (h/sem) 

الفصل خلال للطالب الكلً الدراسً الحمل  
177 

 

 

Module Evaluation 

الدراسٌة المادة تمٌٌم  

 

As 

Time/Num

ber 
Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 5 10 2,4, ,9, 11, 14 1, 3 and 4 

Assignments

/lab 
2 5 5 and 9 5 

Projects / 

Lab. 
2 5 10 and 15 4 
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Report/Lab 10 10 
All 

experiments 
3, 4 and 5 

Summative 

assessment 

Midterm 

Exam 
1 20 7 1, 3 and 3 

Final Exam 1 50 15 1, 2, 3, 4 and 5 

Total assessment 100   

 

 

 

Delivery Plan (Weekly Syllabus) 

النظري الاسبوعً المنهاج  

Week   Material Covered 

Week 1 General principles in organic chemistry 

Week 2 Saturated aliphatic hydrocarbons. 

Week 3 Aliphatic cyclic compounds. 

Week 4 Alkanes. 

Week 5 Alkenes. 

Week 6 Seminar 

Week 7 Mid-term exam 

Week 8 Alkyne. 

Week 9 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) 

للمختبر الأسبوعً المنهاج  

Week   Material Covered 

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

laboratory 

Week 2 
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 

والتدرٌس التعلم مصادر  

 Text 
Available in the 

Library? 

Required Texts 
1- Organic chemistry, Morrison and Boyd . 
2- Chemistry, Clayden J., Creeves N., Warren S and 

Wother P., Oxford, 2001. 

 

Recommended 

Texts 
Organic chemistry  

Websites https://en.wikipedia.org/wiki/Organic_chemistry 

:  

                   GRADING SCHEME 

الدرجات مخطط  

Group Grade التمدٌر Marks (%) Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 امتٌاز Outstanding Performance 

B - Very Good 89 - 80  جدا جٌد Above average with some errors 

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

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

E - Sufficient 59 - 50  ممبول Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail  بمرار ممبول  (45-49) More work required but credit awarded 

F – Fail  (44-0) راسب 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title  ًاحصبء حٍبت Module Delivery 

Module Type B   Theory     
 ☒ Lecture 
 Lab  
 ☐ Tutorial 
 ☐ Practical 
 ☐ Seminar 

Module Code DST12108 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11  1 Semester of Delivery 2 

Administering Department DST  College  علوم الأؼذٌة 

Module Leader احوذ ظبهش شهٍذ  e-mail  ahmeddhahir@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title مدرس Module Leader’s Qualification  ماجستٌر 

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
 Version Number  

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module رٌاضٌات Semester 1 

Co-requisites module  Semester  

Module Aims, Learning Outcomes and Indicative Contents 
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 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

رؼ١ٍُ اٌطبٌت و١ف١خ رطج١ك إٌظُ الإؽٖبئ١خ ِٓ ؽ١ش عّغ ٚػوٗ اٌج١بٔبد ٚرؾ١ٍٍٙب ٚكهاٍخ ِمب١٠ٌ  -0

إٌيػخ اٌّووي٠خ ِٚمب١٠ٌ اٌزْزذ ٚاٌّمب١٠ٌ الإؽٖبئ١خ اٌقبٕخ ثبٌزٛى٠ؼبد اٌَّزّوح ٚ اٌّزمطؼخ 

 ٚالاهرجبٛ ث١ٓ اٌٖفبد

ر١ّٕخ ِٙبهح اٌطلاة ػٍٝ اٌزؾ١ًٍ الإؽٖبئٟ ٌّغّٛػخ ِٓ اٌج١بٔبد اٌقبٕخ ثّْىٍخ ِب َِزقلِب - 2

 ٛوق اٌم١بً الإؽٖبئ١خ اٌّقزٍفخ ٚاٍزٕزبط ِلٞ رغّغ رٍه اٌج١بٔبد أٚ رْززٙب ِٚلٜ الاهرجبٛ ف١ّب ث١ٕٙب.

فٝ ِغبي الإؽٖبء اٌؾ١ٛٞ -3 ري٠ٚل اٌطبٌت ثبٌّؼوفخ ٚاٌّٙبهاد اٌّطٍٛثخ -  

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

الأ٘لاف اٌّؼوف١خ   -أ  

أْ ٠زؼوف اٌطبٌت ػٍٝ أٍب١ٍبد ػٍُ الإؽٖبء اٌؾ١ٛٞ -0أ  

أْ ٠ىْٛ اٌطبٌت لبكه ػٍٝ ؽفع ٚفُٙ أٍب١ٍبد ػٍُ الإؽٖبء اٌؾ١ٛٞ -2أ  

ِؼوفخ أُ٘ اٌّمب١٠ٌ ٚالافزجبهاد -3أ  

ِؼوفخ و١ف١خ إعواء الافزجبهاد -4أ  

فُٙ أ١ّ٘خ اٌؼ١ٍّخ الإؽٖبئ١خ  -5أ  

الأ٘لاف اٌّٙبهار١خ اٌقبٕخ ثبٌّموه.   -ة   

ِٙبهح كهاٍخ اٌّٛٙٛع  – 0ة  

ِٙبهح عّغ اٌج١بٔبد اٌقبٕخ ثبٌّٛٙٛع  – 2ة  

ِٙبهح رؾ١ًٍ اٌجبٔبد – 3ة  

ِٙبهح افز١به اٌّم١بً إٌّبٍت ٌٍزؾ١ًٍ    -4ة  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

دراسة المفاهٌم الأساسٌة لعلم الإحصاء والأسالٌب المستخدمة فً جمع البٌانات وعرضها . ولتوصٌؾ 

البٌانات ٌعرض الممرر طرق حساب بعض المماٌٌس الإحصابٌة مثل مماٌٌس النزعة المركزٌة والتشتت 

والانحدار كؤسلوب لمٌاس العلالة بٌن ظاهرتٌن  والتمٌٌز بٌن  كما ٌتناول مفهوم الارتباط الخطً البسٌط

المتؽٌرات الكمٌة والمتؽٌرات الوصفٌة وإكساب الطالب المدرة على معالجة بعض المشكلات التً 

. تمابلهم فً حٌاتهم العملٌة بؤسلوب علمً مستنداً إلى المماٌٌس الوصفٌة والرلمٌة  

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 رفع مهارات الطلبة الإحصابٌة 

 تشجٌع الطلبة على المشاركة الفاعلة 
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 استخدام الأسالٌب التفاعلٌة فً التدرٌس

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ إٌّزظُ   
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  ٘

دلابك 8و  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
150 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 4 10% (10) 3,7,11,14 All 

Assignments 2 20% (10) 8 and 15 All 

Projects / Lab.    All 

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 11%  7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 



44 
 

Week 1  مدخل للاحصاء /مفاهٌم عامة / أهمٌة الإحصاء 

Week 2  المجتمع والعٌنة 

Week 3 اٌزٛى٠ؼبد اٌزىواه٠خ ٚػوٙٙب ث١ب١ٔب 

Week 4 ( ٔمماٌٌس النزعة المركزٌة)  

Week 5 (( ٕمماٌٌس النزعة المركزٌة)  

Week 6 ( ٔمماٌٌس التشتت)  

Week 7  امتحان الشهر الأول 

Week 8 (ٕالتشتت ) مماٌٌس  

Week 9 ) مماٌٌس الارتباط والانحدار )بٌرسن 

Week 10 ) مماٌٌس الارتباط والانحدار ) سبٌرمان 

Week 11  اختبار مربع كاي 

Week 12   اختبارz 

Week 13  اختبارt 

Week 14  اختبارf 

Week 15  ًامتحان الشهر الثان 

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 )العملً (إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 عرض اهم المفاهٌم والرموز الاحصابٌة المستخدمة 

Week 2   العٌنة تطبٌك عملً لكٌفٌة استخراج  

Week 3   ٓاٌزٛى٠ؼبد اٌزىواه٠خ ٚػوٙٙب ث١ب١ٔبؽً رّبه٠ٓ ػ  

Week 4   ة )الوسٌط والوسط الحسابً (مماٌٌس النزعة المركزٌتطبٌمات  
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Week 5   الوسط الحسابً المرجح والوسط الحسابً الموزون مماٌٌس النزعة المركزٌة تطبٌمات (  

Week 6   (ٔمماٌٌس التشتت )حل تمارٌن  

Week 7   (ٕمماٌٌس التشتت )حل تمارٌن  

Week8  امتحان الشهر الأول 

Week9 مماٌٌس الارتباط والانحدار )بٌرسن (تطبٌك عملً  ل  

Week10  مماٌٌس الارتباط والانحدار ) سبٌرمان (تطبٌك عملً ل  

Week11   اختبار مربع كاي حل تمارٌن  

Week12 ختبار  تطبٌك عملً  لا z 

Week13 ختبار تطبٌك عملً  لا t 

Week14 ختبار تطبٌك عملً لا f 

Week15  ًامتحان الشهر الثان 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text 
Available in the 

Library? 

Required Texts 
, الودوع العشثً للٌشش9119هجبدئ الإحصبء الحٍىي, محمد هحوىد سبلن,   

الوٍسشح, داس 9101هجبدئ الإحصبء الىصفً والاستذلالً ,سبلن عٍسى ثذس ,  
Yes 

Recommended 

Texts 
   

Websites  
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                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (اٌّؼبٌغخل١ل )هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Biosafety and security   Module Delivery 

Module Type S  ☒ Theory     

 ☐ Lecture 

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST12009 

ECTS Credits  4 

SWL (hr/sem) 100 

Module Level UGx11  1 Semester of Delivery 2 

Administering Department DST  College College of Food Sciences 

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair   e-mail Armulakhudair1@fosci.uoqasim.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 

Date 
9/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  
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Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

Important: Write at least 6 Learning Outcomes, better to be equal to the 

number of study weeks. 

1. Recognize microbial types and their shapes. 

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

3. Summarize how  microbial growth stages  

4. Discuss various genetic materials in microbial cells and molecular 

information flow  

5. Recognize microbial symbiosis with humans       

6. Describe different types viral and bacterial diseases such vectorborne, 

foodborne, waterborne and soilborne. 

7. Identify 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 Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 
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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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و   
37 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعتان 

دلٌمة ٙٗو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
100 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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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Week 11 

Accident response  

 

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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 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 

Texts 

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

PRESCOTT, L. M. (2012). Prescott's principles of microbiology. 

New York, McGraw-Hill. 

No 

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

                       Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title حبسىة Module Delivery 

Module Type S  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST12010 

ECTS Credits  6 

SWL (hr/sem) 011 

Module Level UGx11  1 Semester of Delivery 2 

Administering Department DST  College College of Food Sciences 

Module Leader حٌدر شهد وهد  e-mail haidershahad@fosci.uoqasim.edu.iq 

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

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  
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Module Aims, Learning Outcomes and Indicative Contents 

ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

زط٠ٛو ِٙبهاد اٌطٍجخ ثبٍزقلاَ اٌؾبٍٛةٌ -0   

كهاٍخ اٌجواِظ اٌزطج١م١خ اٌَّزقلِخ فٟ اػلاك اٌزمبه٠و ٚاٌجؾٛس ِْٚبه٠غ اٌزقوط ِٓ فلاي اٍزقلاَ )  -2

(  اٌٛهك ٚالاوًَ ٚاٌجٛهث٠ٕٛذ  

كهاٍخ اٌّفب١ُ٘ الاٍب١ٍخ لاٍزقلاَ الأزؤذ ٌزّى١ٓ اٌطبٌت َِٚبػلرٗ ِٓ اٌجؾش ػٓ اٌّٛا١ٙغ ٚاٌّٛاك  -3

.كهاٍخ اٌّفب١ُ٘ الاٍب١ٍخ ٌٍؾبٍٛةاٌلها١ٍخ اٌّزٛفوح فٟ اٌْجىخ اٌؼٕىجٛر١خ   

 

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

اطلاع الطالب على اهم الأجزاء  .الحاسوب الأساسٌة لجهازطلاع الطالب على المكونات ا 

الأساسٌة. التعرؾ على اشهر أنظمة التشؽٌل وما هً وظابفها الأساسٌة.  الحاسوب لمكونات

 MS Windows  لالتعرؾ على كٌفٌة استخدام بعض الأوامر والاٌعازات لنظام التشؽٌ

  .(  ,power point and internetword,excelكٌفٌة استخدام حزمة ماٌكروسوفت اوفس )

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

حٌث  .تعلٌم الطالب المفاهٌم الربٌسٌة لاستخدام الحاسب وتطبٌماته الأساسٌة ٌهدؾ الممرر إلى

ٌتعرؾ الطالب فً البداٌة على المكونات الربٌسٌة للحاسب، البرمجٌات الحاسوبٌة، الشبكات 

التً تساعده  .الإنترنت، لضاٌا أساسٌة عند استخدام تكنولوجٌا المعلومات والاتصالاتالحاسوبٌة، 

فً ادارة المستندات ومعالجة النصوص كما فً برنامج الورد حٌث ٌتمكن الطالب من اعداد 

الاوراق البحثٌة اما فً حالة الاكسل فالطالب ٌتعلم كٌفٌة ادارة الجدول والتعامل مع البنات 

الهابلة حٌث ٌمكن معالجتها بسرعة فابمة . فً حالة البوربوٌنت فان الطالب ٌستطٌع  والمعلومات

عمل عرض تمدٌمً ٌمكنه من منالشة بحث او مشروع واخٌرا استخدام الانترنت ٌزٌد من لابلٌة 

 الطالب عن البحث عن المعلومات العلمٌة وامكانٌة استخدامها فً العمل العلمً 

 

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

اٍزقلاَ ٚفُٙ ٟ٘ رْغ١غ اٌطلاة ػٍٝ اٌّْبهوخ فٟ اٌّموهالإٍزوار١غ١خ اٌوئ١َ١خ اٌزٟ ١ٍزُ رج١ٕٙب فٟ رمل٠ُ ٘نٖ 

، ِغ رؾ١َٓ ِٙبهاد اٌزفى١و إٌملٞ ٚر١ٍٛؼٙب فٟ ٔفٌ اٌٛلذ. ١ٍزُ رؾم١ك مٌه ِٓ  ا١ٌبد اٌزؼبًِ ِغ اٌؾبٍٛة

. اٌزّو٠ٓ ٚاٌزطج١ك اٌؼٍّٟ ػٍٝ اٌؾبٍٛة فلاي اٌفٖٛي ٚاٌجواِظ اٌزؼ١ّ١ٍخ اٌزفبػ١ٍخ ِٚٓ فلاي إٌظو فٟ  . 
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Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  5

دلابك8و  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

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

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 1- الحاسوب  عن مقدمة 

Week 2 0-  دراسة اساسٌات الحاسوب 

Week 3 3- اجزاء الحاسوب 

Week 4 4-  الاجزاء المادٌة 

Week 5 5-  الاجزاء البرمجٌة 

Week 6 6-  البرامج التطبٌقٌة وانواعهامقدمة عن  -+مقدمة عن انظمة التشغٌل 

Week 7 Midterm Exam 

Week 8 8-  مقدمة عن حزمة ماٌكروسوفت اوفس 

Week 9 9- الجزء الاول : اساسٌات برنامج الورد الورد برنامج: 

Week 10 02-  دراسة الورد 

Week 11 11- الاكسل : اساسٌات الاكسل برنامج 

Week 12 12- دراسة الاكسل 

Week 13 13- برنامج البوربوٌنت  اساسٌات البوربوٌنت 

Week 14 14-  0دراسة البوربوٌنت 

Week 15 15-  اساسٌات البرنامجالانترنت  برنامج : 

Week 16 ًأسجىع تحضٍشي قجل الاهتحبى الٌهبئ 
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Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1  الاجزاء المادٌة وعمل كل جزء  مختبر الحاسوب : الاطلاع على 

Week 2  مختبر الحاسوب : التعرٌف بنظام تشغٌل الحاسوب فً المختبر 

Week 3   مختبر الحاسوب : طرٌقة تشغٌل الاحاسوب 

Week 4  مختبر الحاسوب: استخدام الورد 

Week 5 استخدام الورد 

Week 6 استخدام الورد 

Week7 مختبر الحاسوب : استخدام الاكسل 

Week 8 مختبر الحاسوب : استخدام الاكسل 

Week 9  مختبر الحاسوب : استخدام الاكسل 

Week10 مختبر الحاسوب: استخدام بوربوٌنت 

Week11 مختبر الحاسوب: استخدام بوربوٌنت 

Week12 مختبر الحاسوب: استخدام بوربوٌنت 

Week13 مختبر الحاسوب: استخدام الانترنت 

Week14  مختبرالحاسوب: استخدام  الانترنت 

Week15 مختبر الحاسوب استخدام الانترنت 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts   

Recommended 

Texts 
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Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title BIOchemistry Module Delivery 

Module Type Core  Theory   √  
 Lecture  √ 
 Lab          √  
 Tutorial√ 
 Practical 
 Seminar√ 

Module Code DST23111 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11 1 Semester of Delivery 2 

Administering Department Type Dept. Code  College  Type College Code 

Module Leader Ahmed Kareem Obaid Aldulaimi  e-mail  ahmedaldulaimi1@gmail.com 

Module Leader’s Acad. Title lecturer 
Module Leader’s 

Qualification 

PhD- organic 

chemistry  

Module Tutor   e-mail  

Peer Reviewer Name   e-mail  

Review Committee Approval  Version Number  

 

Relation With Other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module و١ّ١بء ػ٠ٛٚخ Semester 1 

Co-requisites module رطج١مبد إٌبٔٛ+رؾ١ًٍ اغن٠خ+  الأي٠ّبد  Semester 7+8  

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

mailto:ahmedaldulaimi1@gmail.com
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Module Aims 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

- 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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

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 

 اٌّؾز٠ٛبد الإهّبك٠خ

 

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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ
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Strategies 

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. 

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) 

 اٌؾًّ اٌلهاٍٟ ٌٍطبٌت

Structured SWL (h/sem) 

إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ   
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 

Total SWL (h/sem) 

اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ   
150 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 

Time/Num

ber 
Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 5 10 2,3, 5,9, 11 1, 3 and 4 

Assignments

/lab 
2 5 5 and 9 5 

Projects / 

Lab. 
2 5 10 and 15 4 

Report/Lab 10 10 
All 

experiments 
3, 4 and 5 

Summative 

assessment 

Midterm 

Exam 
1 20 7 1, 3 and 3 

Final Exam 1 50 15 1, 2, 3, 4, 5 and 6 
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Total assessment 100   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 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 8 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 

Week 14 
Special topics: Nutrition, digestion, and absorption. Biomedical importance, digestion and absorption 

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) 

 إٌّٙبط الأٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 
Ex1: Effects of acids on carbohydrates: Molish test; Bials test; Anthron test; 

Seliwanoffs test; Mucic acid test. 

Week 2 

Ex2: Classification of carbohydrates according to reducing properties: 

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. 

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

sulfur test. 

Week 8 Ex6: Determination of unknown sample of proteins. 

Week 9 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: Iodine test for lipids. 

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

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

Week 15 Project-2 
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Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text 
Available in the 

Library? 

Required Texts 3- Harper’s Illustrated Biochemistry, Twenty-Sixth 
Edition 

 

Recommended 

Texts 
  

Websites  

 

                   GRADING SCHEME 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks (%) Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail  (49-45) ِمجٛي ثمواه More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

Module Title Principles of Food processing Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST23012 

ECTS Credits  1 

SWL (hr/sem) 091 

Module Level UGx11  2 Semester of Delivery 3 

Administering Department DST  College  College of Food Sciences 

Module Leader Sadeq Dheyaa Muneer  e-mail Sadeq.muneer@fosci.uoqasim.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 

Scientific Committee Approval 

Date 
 Version Number  

 

 

Relation with other Modules 

Prerequisite module None Semester  

Co-requisites module تصنٌع اؼذٌة Semester 6 

 

Module Aims, Learning Outcomes and Indicative Contents 

Module Objectives 

 

1. An introductory introduction to food industries and food technology and 

The most important areas of food technology also the Types of food 

industries in Iraq. 
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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 Iraq. [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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 أٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

أٍجٛػ١باٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت   
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
62 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  4

دلٌمة ٖٔو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
125 

 

 

Module Evaluation 

 اٌّبكح اٌلها١ٍخرم١١ُ 

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 
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Projects / Lab. 1 10% (10) Continuous All 

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

Delivery Plan (Weekly Syllabus) 

Week   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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

              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 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

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

Ministry of Higher Education and Scientific Research - 

University of Mosul – 1989 

yes 

Recommended 

Texts 

Encyclopedia of food processing part 1 by Dr. sad Ahmed sad 

and Mahmood Ali Ahmed. Ministry of agriculture-university 

of Cairo - 2010   

No 
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Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A – Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C – Good 79 - 70 ع١ل Sound work with notable errors 

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

E – Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title هٌذسخ هعبهل الأغزٌخ و الألجبى Module Delivery 

Module Type Core  ☒   Theory     

 ☒   Lecture 

 ☐   Lab  

 ☒   Tutorial 

 ☒   Practical 

 ☐   Seminar 

Module Code DST23113 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11  2 Semester of Delivery 3 

Administering Department DST  College  College of food science 

Module Leader Mustafa Mohammed Kadhim  e-mail 
mustafa_almansoori86@fosci.uoqasim.e

du.iq 

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 Committee Approval 

Date 
13/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module أسس ورش هندسٌة Semester 1 

Co-requisites module None Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 0.  رؼو٠ف اٌطبٌت ػٍٝ أُ٘ ٚؽلاد اٌز١ٕٖغ فٟ ِؼبًِ الأغن٠خ ٚالأٌجبْ ِٓ فلاي كهاٍخ اٌؼ١ٍّبد
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 أ٘لاف اٌّبكح اٌلها١ٍخ

 

ٚاٌطبلخ، اٌؾواهح، ر١ٌٛل اٌجقبه، اٌزجو٠ل  إٌٙل١ٍخ اٌزٟ رؾلس كافً ٘نٖ اٌٛؽلاد ِضً رٛاىْ اٌّبكح

 ٚاٌزغ١ّل ٚغ١و٘ب ِٓ اٌؼ١ٍّبد.

رؼو٠ف اٌطبٌت و١ف١خ اٌؼًّ ػٍٝ ع١ّغ الأعٙيح إٌٙل١ٍخ اٌقبٕخ ثٛؽلاد اٌز١ٕٖغ فٟ ِؼبًِ الأغن٠خ  .2

 ٚالأٌجبْ ِٓ فلاي كهاٍخ اعيائٙب ٚأٔٛاػٙب اٌّقزٍفخ.

غ اٌّزغ١واد إٌٙل١ٍخ اٌزٟ رؾلس فٟ الأعٙيح رؼو٠ف اٌطبٌت ػٍٝ و١ف١خ اٌم١بً ٚا١ٌَطوح ػٍٝ ع١ّ .3

 اٌّٛعٛكح فٟ ٚؽلاد اٌز١ٕٖغ.

 رؼو٠ف اٌطبٌت ػٍٝ أُ٘ الأٍب١ٍبد اٌقبٕخ ثز١ُّٖ ِؼبًِ الأغن٠خ ٚالأٌجبْ. .4

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 الاؼذٌة و الألبان.التعرؾ على ترتٌب وحدات العمل الربٌسٌة و التكمٌلٌة فً معامل  .ٕٔ

 حساب كمٌات المواد الداخلة و الخارجة من خطوط الأنتاج من خلال توازن المادة و الطالة. .ٖٔ

 التعرؾ على أنواع الحرارة وطرق حسابها. .ٗٔ

 تصنٌؾ طرق انتمال الحرارة و حساب كمٌة الحرارة المنتملة عبر كل طرٌمة منها. .٘ٔ

 طالة المراجل البخارٌة. التعرؾ على أنواع البخار و طرق تولٌده و حساب .ٙٔ

 أجراء المعاملات الحرارٌة لبسترة و تعمٌم المواد الؽذابٌة. .7ٔ

 التعرؾ على أنظمة التبرٌد و مكونات أجهزة التبرٌد و أنواعها. .8ٔ

 حساب حمل التبرٌد فً معامل الاؼذٌة و الالبان. .9ٔ

 التعرؾ على أنظمة التجمٌد و مكونات أجهزة التجمٌد و أنواعها. .ٕٓ

 التجمٌد و الولت اللازم لتجمٌد المواد الؽذابٌة.حساب سعة  .ٕٔ

 التعرؾ على الضخ فً معامل الاؼذٌة و الالبان و أنواع المضخات. .ٕٕ

 تصنبؾ المعادن و السبابن المستخدمة لتصنٌع الاجهزة و المعدات فً معامل الاؼذٌة و الالبان. .ٖٕ

 سب لمعامل الاؼذٌة و الالبان.أجراء حسابات الطالة الكهربابٌة و أختٌار المحرن الكهربابً المنا .ٕٗ

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 ٌتضمن المحتوى الارشادي ماٌلً:

 عرٌؾ وحدة العمل و حدة التصنٌع، تصنٌؾ وحدات العمل و التصنٌع الربٌسٌة، تصنٌؾ وحدات ت

 ساعة( ٙالالبان. ) العمل و التصنٌع التكمٌلٌة، ترتٌب وحدات العمل و التصنٌع داخل معمل الاؼذٌة و

 الحرارة و وحدات لٌاسها، أنواع الحرارة، الحرارة النوعٌة للمواد الؽذابٌة و كٌفٌة حسابها،  تعرٌؾ

طرق انتمال الحرارة، معامل التوصٌل الحراري، المواد العازلة و العزل الحراري، أجهزة لٌاس 

 درجة الحرارة.

 خار ، المراجل البخارٌة و أنواعها، مكونات المراجل البخار، حسابات حرارة البخار، أنواع الب تولٌد

 البخارٌة، طالة المراجل البخارٌة و حساباتها، أستخدامات البخار فً معامل الاؼذٌة و الالبان.

 الحرارٌة للمواد الؽذابٌة: البسترة، البسترة البطٌبة، أجهزة البسترة البطٌبة و مكوناتها  المعاملات

ٌعة ،  أجهزة البسترة السرٌعة و مكوناتها وحساباتها، التعمٌم، أجهزة التعمٌم وحساباتها، البسترة السر

 و مكوناتها، طرق التعمٌم.

 التبرٌد و أنظمة التبرٌد، أنواع التبرٌد، مادة التبرٌد، مكونات جهاز التبرٌد، حسابات التبرٌد،  عملٌات

مٌد، حسابات درجة التجمٌد الاولٌة و التجمٌد، أجهزة التجمٌد و مكوناتها، حسابات الولت اللازم للتج

 النهابٌة، أجهزة المثلجات اللبنٌة.

 خ فً معامل الاؼذٌة و الالبان، الضؽط و أنواعه، المضخات و حساباتها، المضخة الطاردة عن الض

 المركز، المضخة الترددٌة، أجهزة لٌاس الضؽط.

 الصحً، سبٌكة الحدٌد المماومة  المستخدمة فً تصنٌع الاجهزة و المعدات، صفات المعدن المعادن

 للصدأ، أنواع سبٌكة الحدٌد المماوم للصدأ، أنواع التآكل فً سبٌكة الحدٌد المماوم للصدأ.

 الكهربابٌة، المحركات الكهربابٌة أحادٌة الطور، المحركات الكهربابٌة ثلاثٌة الطور،  المحركات

العوامل الواجب توفرها للمحركات الكهربابٌة المستخدمة فً معامل الاؼذٌة و الالبان، طرق الربط 

 الكهربابً و حساباته، أستخدام الطالة الكهربابٌة لتولٌد الحرارة و حساباتها.

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ
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Strategies 

 ٌتم تبنً استراتٌجٌات التعلم و التعلٌم التالٌة خلال هذه المنهج:

 .تشجٌع الطلبة على المشاركة فً حل المسابل و اجراء الحسابات الخاصة بالمنهج 

 .تحسٌن مهارات التفكٌر النمدي و أثراءه فً نفس الولت 

  أسبلة تمٌٌمٌة فً نهاٌة كل محاضرة لتمٌٌم مستوى التعلم للطلبة.وضع 

 .أستخدام أستراتٌجٌة العصؾ الذهنً للطلبة لزٌادة التركٌز و مواكبة المحاضرة 

 أستخدام فدٌوهات تعلٌمٌة تعمل على زٌادة المعرفة عند الطلبة 

 

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

ٌٍطبٌت أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ   
6 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 11 All  

Assignments 2 10% (10) 6 and 12 All  

Projects / Pra. 1 10% (10) Continuous All  

Report 1 10% (10) 1 - 15 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

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

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ًّٚؽلاد اٌز١ٕٖغ ٚ ٚؽلاد اٌؼ 

Week 2 رٛاىْ اٌّبكح ٚ رٛاىْ اٌطبلخ 

Week 3 اٌؾواهح ٚأٔٛاػٙب ٚٛوق ل١بً اٌؾواهح 

Week 4 ٛوق إٔزمبي اٌؾواهح ٚا١ٌَطوح ػ١ٍٙب 

Week 5  اٌجقبه فٟ ِؼبًِ الأغن٠خ ٚالأٌجبْر١ٌٛل اٌجقبه ٚأٔٛاػٗ إٍزقلاِبد 

Week 6 اٌّؼبِلاد اٌؾواه٠خ ٌٍّٛاك اٌغنائ١خ ٚالأٌجبْ ثبٌجَزوح 

Week 7 Midterm Exam 

Week 8 ُاٌّؼبِلاد اٌؾواه٠خ ٌٍّٛاك اٌغنائ١خ ٚالأٌجبْ ثبٌزؼم١ 

Week 9 أٔظّخ اٌزجو٠ل ِٚىٛٔبد أعٙيح اٌزجو٠ل 

Week 10  ًِالأغن٠خ ٚالأٌجبْؽَبثبد اٌزجو٠ل فٟ ِؼب 

Week 11 ؽَبثبرٗ فٟ ِؼبًِ الأغن٠خ ٚ الأٌجبْ أٔظّخ اٌزغ١ّل ِٚىٛٔبد أعٙيح اٌزغ١ّل ٚ 

Week 12 ْاٌٚـ ٚإٍزؼّبلارٗ فٟ ِؼبًِ الأغن٠خ ٚالأٌجب 

Week 13 ؼلاد ُّ َزقلِخ فٟ ٕٕبػخ الأعٙيح ٚاٌ ُّ  فً معامل الأؼذٌة و الألبان اٌّؼبكْ ٚاٌَجبئه اٌ

Week 14 ّبي اٌطبلخ اٌىٙوثبئ١خ فٟ ِؼبًِ الأغن٠خ ٚالأٌجبْإٍزؼ 

Week 15 ؽَبثبد اٌطبلخ اٌىٙوثبئ١خ 

Week 16 ًأسبوع تحضٌري لبل الامتحان النهاب 

 

 

Delivery Plan (Weekly Practical and Tutorial Syllabus) 

 اٌؼٍّٟإٌّٙبط الاٍجٛػٟ 

Week   Material Covered 

Week 1  َزقلِخ فٟ ِؼبًِ الأغن٠خ ٚالأٌجبْالأثؼبك ٚاٌٛؽلاد ُّ  اٌ

Week 2 َِبئً ؽٛي ؽَبثبد رٛاىْ اٌّبكح ٚرٛاىْ اٌطبلخ 

Week 3 و العمل علٌها  أعٙيح ل١بً كهعخ اٌؾواهح 
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Week 4 َِبئً ؽٛي ٛوق إٔزمبي اٌؾواهح ثبٌز١ًٕٛ ٚاٌؾًّ ٚالإّؼبع 

Week 5  ًِالأغن٠خ ٚالأٌجبْاٌّٛاك اٌؼبىٌخ ٚ اٌؼيي اٌؾواهٞ ٚفبئلرٗ فٟ ِؼب 

Week 6 اٌّواعً اٌجقُبه٠خ ٚ اٌؾَبثبد اٌقبٕخ ثٙب 

Week 7 جبكلاد اٌؾواه٠خ ٚ اٌؾَبثبد اٌقبٕخ ثٙب ُّ  اٌ

Week 8 ْأعٙيح اٌجَزوح فٟ ِؼبًِ الأغن٠خ ٚالأٌجب 

Week 9 ْأعٙيح اٌزؼم١ُ فٟ ِؼبًِ الأغن٠خ ٚالأٌجب 

Week 10 اٌؾَبثبد اٌقبٕخ ثٙب أعٙيح اٌزجو٠ل ٚ 

Week 11 اٌؾَبثبد اٌقبٕخ ثٙب أعٙيح اٌزغ١ّل ٚ 

Week 12 َْزؼٍّخ فٟ ِؼبًِ الأغن٠خ ٚالأٌجب ُّ  أعٙيح ل١بً اٌٚغٜ ٚاٌّٚقبد اٌ

Week 13 ٗاٌوثٜ اٌىٙوثبئٟ ٚ اٌؾَبثبد اٌقبٕخ ث 

Week 14 اٌّؾووبد اٌىٙوثبئ١خ اٌَّزقلِخ فٟ ِؼبًِ الاػن٠خ ٚ الاٌجبْ ٚ اٌؾَبثبد اٌقبٕخ ثٙب 

Week 15 ٌٍّؼبًِ الاغن٠خ ٚالاٌجبْ ٌّؼوفخ ر١ُّٖ اٌّؼًّ ٚ فطٛٛ الأزبط ى٠بهح ػ١ٍّخ 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  ْ0980ٕ٘لٍخ ِؼبًِ الأغن٠خ ٚالأٌجبْ ٌٍلوزٛه ػبِو ؽ١ّل ٍؼ١ل اٌل٘ب. Yes 

Recommended 

Texts 

Thermodynamic an Engineering Approach, Yuns A. 

Cengel, 2006 
No 

Websites  
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                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title هجبدئ الالجبى Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST23014 

ECTS Credits  6 

SWL (hr/sem) 011 

Module Level UGx11 2 Semester of Delivery 3 

Administering Department DST  College  College of Food Sciences 

Module Leader  ابراهٌم البدرانًد.ضٌاء   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 

Date 
01/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module 
كٌمٌاء الالبان+تمٌم وتطوٌر منتجات الالبان+صناعة المثلجات+صناعة 

تصنٌع جبن+ منتجات الالبان الدهنٌةالحلٌب السابل والمجفؾ+   
Semester 

4+5+6+7+

8 

 

 

Module Aims, Learning Outcomes and Indicative Contents 
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 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 .والعملٌةالتعرؾ على اهمٌة الممرر من الناحٌة العلمٌة -1
 .تعلٌم الطالب المٌمة الؽذابٌة للحلٌب ومنتجاته-2
 .تتعلٌم الطالب مكونات الحلٌب و منتجاته والنسبة المبوٌه لهذه المكونات-ٖ
 .تعلٌم الطالب التركٌب الكٌمٌابً الدلبك لمكونات الحلٌب و منتجاته-ٗ
 .الالبانتعلٌم الطالب الاجهزة والمواد الكٌمٌابٌة المستخدمة فً تصنٌع -٘
 .تعلٌم الطالب طرق تصنٌع المثلجات ومنتجات الالبان-ٙ
 .تعلٌم الطالب الطرق والوسابل الحدٌثة فً صناعة الالبان.-7

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

.ِىٛٔبد اٌؾ١ٍت ِٕٚزغبرٗ-1  

.اٌزوو١ت اٌلل١ك ٌٍؾ١ٍت ِٕٚزغبرٗ-2  

.اٌٍج١ٕخ ِضً الا٠ٌ وو٠ُٛوق ر١ٕٖغ اٌّضٍغبد  -3  
.ٛوق ر١ٕٖغ ِٕزغبد الاٌجبْ ِضً اٌغجٓ ٚاٌيثل ٚ غ١و٘ب-4  
.و١ف١خ اكاهح ِٖبٔغ الاٌجبْ  -5  
.  .اٌزؼوف ػٍٝ اٌّب١ّخ اٌم١ب١ٍٙلأزبط اٌؾ١ٍت ٚو١ف١ٗ روث١زٙب   -6  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

بالمٌمة التؽذوٌة للحلٌب والتركٌب الكٌمٌاوي للحلٌب ومنتجاته من ٌتضمن هذا الممرر الدراسً تعرٌؾ الطالب 

خلال اجراء التجارب المختبرٌة لتحلٌل ومعرفة كمٌات ونسب هذه المكونات اضافة الى تعرٌؾ الطالب بالاساس 

والمشطة  تلفةالعلمً للتفاعلات التصنٌعة المختلفة لمنتجات الالبان مثل اللبن الرابب والشنٌنة والجبن بانواعه المخ

 والزبد وصناعة المثلجات

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت   
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  4

دلٌمة ٖٔو  

Total SWL (h/sem) 151  
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 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ِملِخ ٚاٌزؼو٠ف ثبٌّٕٙظ 

Week 2 ْاٌم١ّخ اٌغنائ١خ ٌّٕزغبد الاٌجب 

Week 3 ْاٌم١ّخ اٌغنائ١خ ٌّٕزغبد الاٌجب 

Week 4 ٗالا١ّ٘خ الالزٖبك٠خ ٌٍؾ١ٍت ٚ ِٕزغبر 

Week 5 الاِواٗ اٌزٟ رٕمً ثٛاٍطخ اٌؾ١ٍت 

Week 6 ِىٛٔبد اٌؾ١ٍت 

Week 7 ْاِزؾب 

Week 8 اٌجوٚر١ٓ ٍٚىو اٌلاوزٛى  
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Week 9 اٌّبء ٚاٌّٛاك اٌل١ٕ٘خ 

Week 10 اٌفجزبِٕبد ٚ ٍىو اٌلاوزٛى 

Week 11 الأي٠ّبد ٚالاِلاػ 

Week 12  ٓاٌف١ي٠بئ١خ ٌٍؾ١ٍتاٌقٛا  

Week 13 اٌقٛآ اٌف١ي٠بئ١خ ٌٍؾ١ٍت 

Week 14 اٌؼٛاًِ اٌّؤصوٖ ػٍٝ و١ّخ ٚروو١ت ٚٔٛػجخ اٌؾ١ٍت 

Week 15 اٌّؼبِلاد اٌؾواه٠خ ٌٍؾ١ٍت 

Week 16 ْاِزؾب 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 ٛوق افن اٌؼ١ٕبد 1ِقزجو  

Week 2  اٌفؾٕٛبد اٌؾ١َخ ٌٍؾ١ٍت  2ِقزجو  

Week 3    فؾٕٛبد اٌضجبر١خ اٌؾواه٠خ ٌٍؾ١ٍت     3ِقزجو 

Week 4 رمل٠و َٔجخ اٌوٛٛثخ فٟ اٌؾ١ٍت 4ِقزجو 

Week 5 رمل٠و َٔجخ اٌل٘ٓ فٟ اٌؾ١ٍت 5ِقزجو 

Week 6 رمل٠و َٔجخ اٌجوٚر١ٓ فٟ اٌؾ١ٍت 6ِقزجو 

Week 7 رمل٠و َٔجخ اٌلاوزٛى فٟ اٌؾ١ٍت 7ِقزجو 

Week 8 رمل٠و َٔجخ اٌوِبك فٟ اٌؾ١ٍت 8ِقزجو 

Week 9 رمل٠و َٔجخ اٌؾّٛٙخ فٟ اٌؾ١ٍت 9ِقزجو 

Week 11 رمل٠و الاً ا١ٌٙلهٚع١ٕٟ فٟ اٌؾ١ٍت 11ِقزجو 

Week 11 رمل٠و اٌٍيٚعخ 11ِقزجو 

Week 12 ػٍٝ اٌؾ١ٍتربص١و اٌّؼبِلاد اٌؾواه٠خ اٌَبثمخ  12ِقزجو 

Week 13 ر١ٕٖغ ِزقّواد اٌؾ١ٍت 13ِقزجو 
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Week 14 ر١ٕٖغ اٌغجٓ الاث١٘ 14ِقزجو 

Week 15 ر١ٕٖغ اٌمْطخ 15ِقزجو 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts ِْجبكا ر١ٕٖغ  الاٌجب Yes 

Recommended 

Texts 
 yes 

Websites 
http://repository.ottimmo.ac.id/38/1/Dairy%20Science%20and%20Technology%20%28CR

C%202005%29.pdf 

                       Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 



82 
 

 

 

MODULE DESCRIPTION FORM 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Microbiology  Module Delivery 

Module Type Core  ☒ Theory     

 ☐ Lecture 

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST23015 

ECTS Credits  7 

SWL (hr/sem) 071 

Module Level UGx11  2 Semester of Delivery 3 

Administering Department DST  College College of Food Sciences 

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair   e-mail Armulakhudair1@fosci.uoqasim.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 

Date 
01/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  
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Co-requisites module  والتخمراتاحٌاء الالبان المجهرٌة+ تكنولوجٌا البإادى  Semester 4+5  

 

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

Important: Write at least 6 Learning Outcomes, better to be equal to the 

number of study weeks. 

1. Recognize microbial types and their shapes. 

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

3. Summarize how  microbial growth stages  

4. Discuss various genetic materials in microbial cells and molecular 

information flow  

5. Recognize microbial symbiosis with humans       

6. Describe different types viral and bacterial diseases such vectorborne, 

foodborne, waterborne and soilborne. 

7. Identify 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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
78 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و   
97 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب

ساعات  6

دلٌمة ٙٗو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
175 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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  

Week 10 

Person to Person Bacterial and Viral Diseases  

 

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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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  



87 
 

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  

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 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 

Texts 

WILLEY, J. M., SHERWOOD, L. M., WOOLVERTON, C. J., & 
PRESCOTT, L. M. (2012). Prescott's principles of microbiology. 
New York, McGraw-Hill. 

No 

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

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (اٌّؼبٌغخ ل١ل)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تطجٍقبد الحبسىة فً وحذاد التصٌٍع Module Delivery 

Module Type Core  ☒   Theory     

 ☒   Lecture 

 ☒   Lab  

 ☐   Tutorial 

 ☐   Practical 

 ☐   Seminar 

Module Code DST24116 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11  2 Semester of Delivery 4 

Administering Department DST  College  الاؼذٌةعلوم  

Module Leader Mustafa Mohammed Kadhim  e-mail 
mustafa_almansoori86@fosci.uoqasim.e

du.iq 

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 Committee Approval 

Date 
01/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module هندسة معامل الاؼذٌة و الالبان Semester 3 

Co-requisites module  Semester  

 

 

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

 رؼ١ٍُ اٌطبٌت اٍزؼّبي اٌؾبٍٛة فٟ ر١ُّٖ ِؼلاد ر١ٕٖغ الاغن٠خ. .0

 اعواء اٌؾَبثبد إٌٙل١ٍخ ٚرط٠ٛو اٌز١ٕٖغ اٌغنائٟ ِٓ فلاي اِىب١ٔخ اعواء كهاٍبد ٌؼٛاًِ ِقزٍفخ.  .2

 رؼ١ٍُ اٌطبٌت أكاهح اٌؾبٍٛة فٟ ثؤبِظ الأوًَ ٚ وزبثخ اٌجواِظ ٚ رْغ١ٍٙب ِٓ فلاٌٙب. .3

عٙيح رؼو٠ف اٌطبٌت ػٍٝ و١ف١خ اٌم١بً ٚا١ٌَطوح ػٍٝ ع١ّغ اٌّزغ١واد إٌٙل١ٍخ اٌزٟ رؾلس فٟ الأ .4

 اٌّٛعٛكح فٟ ٚؽلاد اٌز١ٕٖغ.

 رؼو٠ف اٌطبٌت ػٍٝ أُ٘ الأٍب١ٍبد اٌقبٕخ ثز١ُّٖ ِؼبًِ الأغن٠خ ٚالأٌجبْ. .5

 

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 التعرؾ على كٌفٌة تحوٌل الوحدات من نظام وحدات الى آخر. .ٕ٘

 .USDAحساب كمٌات المواد الؽذابٌة بؤستخدام برنامج  .ٕٙ

 حساب الخواص الفٌزٌوحرارٌة للمواد الؽذابٌة. .7ٕ

 حساب حمل التبرٌد فً معامل الاؼذٌة و الالبان. .8ٕ

 حساب سعة التجمٌد و الولت اللازم لتجمٌد المواد الؽذابٌة و البرنامج الخاص به. .9ٕ

  .اٌزؼوف ػٍٝ ر١ُّٖ اٌّواعً اٌجقبه٠خ .ٖٓ

 بها.التعرؾ على طرق انتمال الحرارة و البرامج الخاصة  .ٖٔ

 العمل على برامج لحساب نمو الاحٌاء المجهرٌة فً الاؼذٌة و الالبان. .ٕٖ

 العمل على برامج الاكسل لاجراء الحسابات فً هندسة الاؼذٌة و الالبان. .ٖٖ

 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 ٌتضمن المحتوى الارشادي ماٌلً:

 الاغن٠خ ِؼبًِ فٟ اٌٛؽلاد رؾ٠ًٛ ثؤبِظ ،ثبلاو١ًَ اٌٛؽلاد رؾ٠ًٛ ثؤبِظعرٌؾ ت Uconeer ،

 .الاغن٠خ ِىٛٔبد ٌّؼوفخ USDA ثؤبِظ
 الأزْبه ؽَبة ثؤبِظ، الاغن٠خ وضبفخ ؽَبة ثؤبِظ، ٌلاغن٠خ اٌفي٠ٛؽواه٠خ اٌقٛآ ؽَبة ثواِظ 

 إٌٛػ١خ اٌؾواهح ؽَبة ثؤبِظ، ٌلاغن٠خ اٌؾواهٞ اٌز١ًٕٛ ؽَبة ثؤبِظ، ٌلاغن٠خ اٌؾواهٞ

 .اٌىبِٕخ ٚاٌؾواهح إٌٛػ١خ ٚاٌؾواهح اٌؾواهٞ اٌز١ًٕٛ ٌؾَبة Wolfram ثؤبِظ، ٌلاغن٠خ
 الأٚغبٟٛ ثبٌجقبه اٌزجو٠ل ٌّٕظِٛخ اٌّجوك اٌقيْ غوفخ ظوٚف رؾل٠ل ثؤبِظ, اٌزجو٠ل ؽًّ ثؤبِظ ،

 ثؤبِظ،)الا١ِٔٛب( الأٚغبٟٛ ثبٌجقبه اٌزجو٠ل ٌّٕظِٛخ اٌّجوك اٌقيْ غوفخ ظوٚف رؾل٠ل ثؤبِظ

 .الاغن٠خ رجو٠ل ٌّقبىْ اٌؾواهٞ اٌؾًّ ؽَبة
 ثؤبِظ، اٌّبئغ فٟ اٌؾواهح أزمبي ؽَبة ثؤبِظ، اٌزجو٠ل ٍٛائً ؽَبثبد ثؤبِظ Refrigeration 



90 
 

utilities  ،ثؤبِظ ASHRAE ،وو٠ُ الا٠ٌ ٚر١ٍٖت رغ١ّل ثؤبِظ. 
 اٌجقبهٞ اٌّوعً ر١ُّٖ ثؤبِظ. 
 ثؤبِظ ، اٌؾواهح أزمبي ثواِظWolfram ثؤبِظ ، اٌؾواه٠خ اٌّجبكلاد فٟ اٌؾواهح أزمبي ٌؾَبة

Wolfram ثؤبِظ ، ِؼيٚي علاه فٟ اٌَّزموح ثبٌؾبٌخ اٌؾواهح لأزمبيWolfram ْٛٔاٍز١فبْ ٌمب-

ثؤبِظ ، اٌَّزموح غ١و اٌؾبٌخ فٟ ٌلاٍطٛأخ اٌؾواهٞ ٌٍز١ًٕٛ Wolframثؤبِظ ، ثٌٛزيِبْ

Wolfram ًثؤبِظ ، ِووت ٌغلاه اٌَّزموح اٌؾبٌخ فٟ اٌجؼل اؽبكٞ ٌٍز١ٕٛWolfram رٛى٠غ 

 .ٛجمز١ٓ مٚ لأجٛة اٌَّزموح اٌؾبٌخ فٟ اٌؾواهح كهعبد
 ثؤبِظ OPT-PROx ٓاٌّؼٍجخ ٌلاغن٠خ اٌؾواه٠خ اٌؼ١ٍّخ ثؾَبثبد اٌقب. 
 اٌٛاعٙخ( الافززبؽ١خ اٌْبّخ، اٌجؤبِظ رْغ١ً، الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

 اٌىبئٕبد اكاهح، إٌّطم١خ اٌلٚاي، اٌو٠ب١ٙخ اٌلٚاي، Function اٌلٚاي، اٌج١بٔبد اكاهح،)اٌوئ١َ١خ

Objects   ،ٍَِٛؼللاد، ٕفو اٌورجخ ماد ٌٍزفبػلاد اٌزفبػً ِؼلي صٛاثذ رؾل٠ل، اٌج١ب١ٔخ اٌو 

 اٌزٕجؤ، الاٍطٛا١ٔخ الأبث١ت ِٓ اٌؾواهٞ اٌفملاْ ٌزم١ًٍ اٌؼبىي افز١به، الأي١ّ٠خ الأْطبه رفبػلاد

 اٌّبووٚ، اٌغلاه اٌّيكٚعخ الاؽٛاٗ فٟ اٌجقبه ثٍٛبٛخ اٌَّقٕخ اٌَبئٍخ الاغن٠خ فٟ اٌؾواهح ثلهعخ

Macro ،ٚاٌّبوو Pivot Tables ،إٌّؾ١ٕبد رطبثك، اٌّؾبوبح ٛو٠ك ػٓ ث١بٔبد ر١ٌٛل curve 

fitting. 
 اٌّغٙو٠خ ٌلاؽ١بء اٌٙلاو١خ ؽَبة ثؤبِظ 

 

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

 ٌتم تبنً استراتٌجٌات التعلم و التعلٌم التالٌة خلال هذه المنهج:

 .تشجٌع الطلبة على المشاركة فً حل المسابل و اجراء الحسابات الخاصة بالمنهج 

 .تحسٌن مهارات التفكٌر النمدي و أثراءه فً نفس الولت 

 فً نهاٌة كل محاضرة لتمٌٌم مستوى التعلم للطلبة. وضع أسبلة تمٌٌمٌة 

 .أستخدام أستراتٌجٌة العصؾ الذهنً للطلبة لزٌادة التركٌز و مواكبة المحاضرة 

 أستخدام فدٌوهات تعلٌمٌة تعمل على زٌادة المعرفة عند الطلبة 

 

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 



91 
 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 11 LO #1-#4 and #7 - #10 

Assignments 2 10% (10) 6 and 12 LO #3, #4 and #9, #10 

Projects / Pra. 1 10% (10) Continuous All  

Report 1 10% (10) 1 - 15 All 

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) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ثؤبِظ رؾ٠ًٛ اٌٛؽلاد 

Week 2  أٍزقلاَ ثؤبِظUSDA ٌّؼوفخ ِىٛٔبد اٌّٛاك اٌغنائ١خ 

Week 3 حساب الخواص الفٌزٌوحرارٌة للأؼذٌة أٍزقلاَ ثؤبِظ 

Week 4  ؽًّ اٌزجو٠لأٍزقلاَ اٌجواِظ ؽَبة 

Week 5 أٍزقلاَ اٌجواِظ ؽَبة ؽًّ اٌزجو٠ل 

Week 6 ثؤبِظ ر١ُّٖ اٌّواعً اٌجقبه٠خ 
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Week 7 ثواِظ ؽَبثبد أزمبي اٌؾواهح 

Week 8 ثواِظ ؽَبثبد أزمبي اٌؾواهح 

Week 9  ثؤبِظOPT-PROX اٌقبٓ ثؾَبثبد اٌؼ١ٍّخ اٌؾواه٠خ ٌلاغن٠خ اٌّؼٍجخ 

Week 10 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 11 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 12 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 13 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 14 ثؤبِظ ٘لاو١خ ٚ ّٔٛ الاؽ١بء اٌّغٙو٠خ 

Week 15  ّٛٔ ٚ الاؽ١بء اٌّغٙو٠خثؤبِظ ٘لاو١خ 

Week 16 ًأسبوع تحضٌري لبل الامتحان النهاب 

 

Delivery Plan (Weekly Practical and Tutorial Syllabus) 

 اٌؼٍّٟإٌّٙبط الاٍجٛػٟ 

Week   Material Covered 

Week 1  اٌزطج١ك ػٍٝ ثؤبِظ رؾ٠ًٛ اٌٛؽلادUconeer 

Week 2 اٌزطج١ك ػٍٝ ثؤبِظ  USDA لحساب مكونات المواد الؽذابٌة  

Week 3 اٌزطج١ك ػٍٝ ثؤبِظ ؽَبة اٌقٛآ اٌف١ي٠ٛؽواه٠خ ٌٍّٛاك اٌغنائ١خ 

Week 4 اٌزطج١ك ػٍٝ ثواِظ ؽًّ اٌزجو٠ل 

Week 5 اٌزطج١ك ػٍٝ ثؤبِظ ر١ُّٖ اٌّواعً اٌجقبه٠خ 

Week 6 اٌزطج١ك ػٍٝ ثواِظ ؽَبثبد أزمبي اٌؾواهح 

Week 7  اٌزطج١ك ػٍٝ ثؤبِظOPT-PROX اٌقبٓ ثؾَبثبد اٌؼ١ٍّخ اٌؾواه٠خ ٌلاغن٠خ اٌّؼٍجخ 

Week 8 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 9 الاغن٠خ ٕ٘لٍخ فٟ الاو١ًَ ثؤبِظ رطج١مبد 

Week 10 اٌزطج١ك ػٍٝ ثؤبِظ ٘لاو١خ ٚ ّٔٛ الاؽ١بء اٌّغٙو٠خ 

Week 11 اٌزفبػ ػ١ٖو ٌٚـ اٌطبلخ ِزطٍجبد – اٌَبئٍخ الاغن٠خ ٙـ رغوثخ 

Week 12 ٚاٌّبء ثبٌٙٛاء اٌؾواهح أزمبي ِؼبًِ رؾل٠ل – ثبٌؾًّ اٌؾواهح أزمبي رغوثخ 

Week 13 الأجٛثٟ اٌؾواهٞ اٌّجبكي فٟ اٌؾ١ٍت رَق١ٓ – اٌؾواه٠خ اٌّجبكلاد رغوثخ 
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Week 14 اٌؼٍت فٟ الاغن٠خ رَق١ٓ – ثبٌز١ًٕٛ اٌزَق١ٓ ِؼلي ػٛاًِ رؾل٠ل – الاغن٠خ رؼ١ٍت رغوثخ 

Week 15 ٌٍّؼبًِ الاغن٠خ ٚالاٌجبْ ٌّؼوفخ ر١ُّٖ اٌّؼًّ ٚ فطٛٛ الأزبط ى٠بهح ػ١ٍّخ 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  ،ٟ2012اٌزطج١مبد اٌؾبٍٛث١خ فٟ ٕ٘لٍخ الاغن٠خ، أٍؼل هؽّبْ ٍؼ١ل اٌؾٍف Yes 

Recommended 

Texts 

Thermodynamic an Engineering Approach, Yuns A. 

Cengel, 2006 
No 

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

الدراسٌة المادة وصؾ نموذج  
 

Module Information 

الدراسٌة المادة معلومات  

Module Title physical chemistry Module Delivery 

Module Type B  Theory   √  
 Lecture  √ 
 Lab          √  
 Tutorial√ 
 Practical 
 Seminar√ 

Module Code DST24017 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11 2 Semester of Delivery 4 

Administering Department DST  College  Type College Code 

Module Leader Ahmed Kareem Obaid Aldulaimi  e-mail  ahmedaldulaimi1@gmail.com 

Module Leader’s Acad. Title lecturer 
Module Leader’s 

Qualification 

PhD- organic 

chemistry  

Module Tutor   e-mail  

Peer Reviewer Name   e-mail  

Review Committee Approval  Version Number  

 

Relation With Other Modules 

الأخرى الدراسٌة المواد مع العلالة  

mailto:ahmedaldulaimi1@gmail.com
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Prerequisite module -. Semester  

Co-requisites module No  Semester  

Module Aims, Learning Outcomes and Indicative Contents 

الإرشادٌة والمحتوٌات التعلم ونتابج الدراسٌة المادة أهداؾ  

Module Aims 

الدراسٌة المادة أهداؾ  

 

 

- 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 

 

الدراسٌة للمادة التعلم مخرجات  

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 

الإرشادٌة المحتوٌات  

 

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 

والتعلٌم التعلم استراتٌجٌات  
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Strategies 

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. 

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) 

للطالب الدراسً الحمل  

Structured SWL (h/sem) 

الفصل خلال للطالب المنتظم الدراسً الحمل  
63 

Structured SWL (h/w) 

أسبوعٌا للطالب المنتظم الدراسً الحمل  
4 

Unstructured SWL (h/sem) 

الفصل خلال للطالب المنتظم ؼٌر الدراسً الحمل  
87 

Unstructured SWL (h/w) 

أسبوعٌا للطالب المنتظم ؼٌر الدراسً الحمل  
6 

Total SWL (h/sem) 

الفصل خلال للطالب الكلً الدراسً الحمل  
150 

 

 

Module Evaluation 

الدراسٌة المادة تمٌٌم  

 

As 

Time/Num

ber 
Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 5 10 2,3, 5,9, 11 1, 3 and 4 

Assignments

/lab 
2 5 5 and 9 5 

Projects / 

Lab. 
2 5 10 and 15 4 

Report/Lab 10 10 
All 

experiments 
3, 4 and 5 

Summative 

assessment 

Midterm 

Exam 
1 20 8 1, 3 and 3 
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Final Exam 1 50 15 1, 2, 3, 4, 5 and 6 

Total assessment 100   

 

Delivery Plan (Weekly Syllabus) 

النظري الاسبوعً المنهاج  

Week   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. 

Week 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) 

للمختبر الأسبوعً المنهاج  

Week   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 

Week 6 
Ex4: Determination normality of sodium hydroxide solution by stander solution of hydrochloric 

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 

والتدرٌس التعلم مصادر  

 Text 
Available in the 

Library? 

Required Texts 
 محمد أوهاج مصطفى. د تألٌف الفٌزٌاوٌة الكٌمٌاء -0
  الهزازي الله عبد عمر. د تألٌف العامة الفٌزٌاوٌة الكٌمٌاء -9

Recommended 

Texts 
  

Websites Physical chemistry - Wikipedia 

 

 

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

الدرجات مخطط  

Group Grade التمدٌر Marks (%) Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 امتٌاز Outstanding Performance 

B - Very Good 89 - 80  جدا جٌد Above average with some errors 

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

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

E - Sufficient 59 - 50  ممبول Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail  بمرار ممبول  (45-49) More work required but credit awarded 

F – Fail  (44-0) راسب 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Dairy microbiology  Module Delivery 

Module Type Core  ☒ Theory     

 ☐ Lecture 

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST24118 

ECTS Credits  7 

SWL (hr/sem) 175 

Module Level UGx11  2 Semester of Delivery 4 

Administering Department DST  College College of Food Sciences 

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair   e-mail Armulakhudair1@fosci.uoqasim.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 

Date 
9/06/2023 Version Number 1.0 

 

 

Relation with other Modules 
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 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module احٌاء مجهرٌة Semester 3 

Co-requisites module  والتخمراتتكنولوجٌا البإادى  Semester 5 

 

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

Important: Write at least 6 Learning Outcomes, better to be equal to the 

number of study weeks. 

1. Recognize microbial types in raw milk. 

2. List the various terms associated with microbial in dairy products. 

3. Summarize how  microbes can affect quality of butter and cream. 

4. Discuss various microbiological aspects in concentrated and dried milk 

5. Recognize microbial growth in Ice cream and related products       

6. Describe different types of fermentation in fermented milks. 

7. Identify roles of microbes in therapeutic milk products   

8. Recognize the microbiological aspects in soft and hard cheese   

9. Describe the importance of microflora in raw and processed milk products  

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

and milk products  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
112 

Unstructured SWL (h/w) 

أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت   

ساعات  7

دلٌمة ٙٗو  

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
175 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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  

Week 12 
The Influence of storage and transport on the 

microflora of raw milk 

Week 13 
Sampling of Products for Microbiological 

Evaluation 

Week 14 
Procedures for the Direct Assessment of the 

Microbial Content of Milk and Milk Products 

Week 15 
Procedures for the Indirect Assessment of the 

Microbial Content of Milk and Milk Products 

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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   

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

lauryl sulphate test (SLST)  

 

 

 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 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 

Texts 

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

microbiology of milk and milk products.” (2005). 
No 

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

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 
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Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title صٌبعخ الحلٍت السبئل والودفف Module Delivery 

Module Type Core  ☒   Theory     

 ☒   Lecture 

 ☒   Lab  

 ☐   Tutorial 

 ☐   Practical 

 ☐   Seminar 

Module Code DST24119 

ECTS Credits  8 

SWL (hr/sem) 911 

Module Level UGx11  2 Semester of Delivery 4 

Administering Department DST  College  الاؼذٌةعلوم  

Module Leader لٌصر حمد ؼاٌب  e-mail qayssarhamad@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد  Module Leader’s Qualification ماجستٌر 

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 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان Semester 3 

Co-requisites module  Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 ٌتعرؾ الطالب على مكونات الحلٌب الأساسٌة. أن  .ٔ

أن ٌتعرؾ الطالب على الصفات الفٌزٌوكٌمٌابٌة للحلٌب والعوامل التً تإثر على مكونات  .ٕ
 الحلٌب.

 اٌطبٌت ػٍٝ ػ١ٛة ٚغِ اٌؾ١ٍتأْ ٠زؼوف  .3

 أْ ٠ىْٛ اٌطبٌت لبكهاً ػٍٝ ِؼبٍِخ اٌؾ١ٍت فٟ ِواوي اٌزغ١ّغ ٚ فٟ ِٖبٔغ الأٌجبْ .4

 أْ ٠زؼوف اٌطبٌت ػٍٝ اٌّؼبِلاد اٌؾواه٠خ ٌٍؾ١ٍت . -5

 أْ ٠زؼوف اٌطبٌت ػٍٝ و١ف١خ إٔزبط اٌؾ١ٍت اٌّىضف ٚاٌّؾٍٝ -6

 اٌّزقّوحأْ ٠زؼوف اٌطبٌت ػٍٝ و١ف١خ إٔزبط الأٌجبْ  -7

 اْ ٠زؼوف اٌطبٌت ػٍٝ اٌؾ١ٍت اٌّغفف -8

 .أْ ٠ؼوف اٌطبٌت اٌؼ١ٍّبد الأٍب١ٍخ ٌزغف١ف اٌؾ١ٍت -9

 . أْ ٠ؼوف اٌطبٌت اٌؼ١ٍّبد الأٍب١ٍخ ٌزغف١ف اٌؾ١ٍت-10

أْ ٠ىْٛ اٌطبٌت ػٍٝ كها٠خ ِٚؼوفخ اٌؼًّ ػٍٝ ع١ّغ الأعٙيح ٚاٌّؼلاد اٌلاىِخ لإٔزبط اٌؾ١ٍت  -11

 . اٌّغفف

 ٠زؼوف اٌطبٌت ػٍٝ ػ١ٛة ٚغِ اٌؾ١ٍتأْ  -02

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

بما ٌمكن تمنٌات إنتاج الحلٌب السابل والمجفؾ لمعرفة واسعة فً  علوم الالبان  تؤهٌل طلبة-

  الاؼذٌة والالبان  .الخرٌج على توظٌؾ تلن المعارؾ فً مجال 

فً تمنٌة الحلٌب لٌكونوا ملمٌن بالجوانب النظرٌة والعملٌة علوم الألبان والأؼذٌة  ؤهٌل طلبة لسم ت -
 ٚالاٌجبْ السابل كؤحد العلوم الاساسٌة فً علوم الاؼذٌة 

بما ٌمكن الخرٌج فً توظٌؾ  والمجفؾ تمنٌة إنتاج الحلٌب السابلاكتساب معرفة ومهارة واسعة فً   
 م الاؼذٌة علوتلن المعارؾ والمهارات فً مجال 

 المدرة على اكتساب الطرق الحدٌثة فً التعلم والتمٌٌم والتفكٌر النمدي  -

والعمل ضمن الفرٌك البٌبً  المابلٌة فً ادارة المشارٌع البٌبٌة والمخاطبات الشفوٌة والتحرٌرٌة
 ومهارة عرض النتابج ارشادٌا او فً الندوات والمإتمرات الصحٌة البٌبٌة

المهارة اللازمة للعمل على وإدارة جمٌع الأجهزة والمعدات الخاصة بإنتاج الحلٌب أكتساب الطالب 
  . السابل ومنتجاته

 

Indicative Contents أن ٌتعرؾ الطالب على كٌفٌة معرفة الخواص الحسٌة للحلٌب للحلٌب السابل 
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 للحلٌب السابلأن ٌتعرؾ الطالب على كٌفٌة معرفة الخواص الفٌزٌابٌة  اٌّؾز٠ٛبد الإهّبك٠خ

وتمكٌن الطالب من معرفة تمدٌر مكونات الحلٌب والتً تكون مهمة للتؤكد من عدم حدوث تؽٌٌر فً 

نسبها ومصدرها الطبٌعً ومنها البروتٌن الذي ٌعتبر المكون المهم فً كل المنتجات التً ٌتم تصنٌعها 

دٌد سعر لتر الحلٌب وكذلن تحدٌد من الحلٌب الخام ، كذلن تمدٌر نسبة الدهن التً على اساسها ٌتم تح

 نوع المنتج الذي سٌتم تصنٌعه منه، 

 وتمدٌر المحتوى المابً لٌتسنى للطالب معرفة ؼش الحلٌب بالماء من عدمه ،

كما ٌتعرؾ الطالب على طرق ؼش الحلٌب ومنها اذا تم معاملته حرارٌا ام لا او تم اضافة النشؤ له 

 .والذي ٌكون بدٌل للدهن المسحوب 

 

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

 ٌتم تبنً استراتٌجٌات التعلم و التعلٌم التالٌة خلال هذه المنهج:

 .تشجٌع الطلبة على المشاركة فً حل المسابل و اجراء الحسابات الخاصة بالمنهج 

 الولت. تحسٌن مهارات التفكٌر النمدي و أثراءه فً نفس 

 .وضع أسبلة تمٌٌمٌة فً نهاٌة كل محاضرة لتمٌٌم مستوى التعلم للطلبة 

 .أستخدام أستراتٌجٌة العصؾ الذهنً للطلبة لزٌادة التركٌز و مواكبة المحاضرة 

 أستخدام فدٌوهات تعلٌمٌة تعمل على زٌادة المعرفة عند الطلبة 

 

 

Student Workload (SWL) 

 اٍجٛػب 05ٌـ  اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
137 

Unstructured SWL (h/w) 

إٌّزظُ ٌٍطبٌت أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و   
9 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
211 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 11 All  

Assignments 2 10% (10) 6 and 12 All  

Projects / Pra. 1 10% (10) Continuous All  

Report 1 10% (10) 1 - 15 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All  

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ٚ ِىٛٔبد اٌؾ١ٍت رؼو٠ف ػبَ ٌٍؾ١ٍت 

Week 2 ِىٛٔبد اٌؾ١ٍت اٌؼٛاًِ اٌزٟ رؤصو ػٍٝ روو١ت 

Week 3 اٌٖفبد اٌف١ي٠ٛو١ّ١ب٠ٚخ ٌٍؾ١ٍت 

Week 4 ػ١ٛة ٚغِ اٌؾ١ٍت 

Week 5  اٌزغ١ّغِؼبٍِخ اٌؾ١ٍت فٟ ِواوي 

Week 6 ِْؼبٍِخ اٌؾ١ٍت فٟ ِؼبًِ الأٌجب 

Week 7 Midterm Exam 

Week 8 اٌّؼبِلاد اٌؾواه٠خ ٌٍؾ١ٍت 

Week 9 ٍٝاٌؾ١ٍت اٌّىضف ٚاٌّىضف اٌّؾ 

Week 10  ٓٚل١ّزٗ اٌغنائ١خ اٌؾ١ٍت اٌّغففِملِخ ػ 

Week 11 اٌقطٛاد اٌؼبِخ ٌزغف١ف اٌؾ١ٍت 

Week 12 ٛوق رغف١ف اٌؾ١ٍت 

Week 13 ِٛإفبد الاٌجبْ اٌّغففخ 
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Week 14 فٛآ اٌؾ١ٍت اٌّغفف 

Week 15 اٌؼ١ٛة فٟ الاٌجبْ اٌّغففخ 

Week 16 ًأسبوع تحضٌري لبل الامتحان النهاب 

 

Delivery Plan (Weekly Practical and Tutorial Syllabus) 

 اٌؼٍّٟإٌّٙبط الاٍجٛػٟ 

Week   Material Covered 

Week 1 الحسٌة الفحوصات 

Week 2 الفحوصات الفٌزٌابٌة 

Week 3 / ٕالفحوصات الفٌزٌابٌة 

Week 4 الفحوصات الكٌمٌابٌة/ تمدٌر البروتٌن 

Week 5 تمدٌر الدهن 

Week 6  الاس الهاٌدروجٌنً والحموضة الكلٌة 

Week 7 امتحان شهر اول 

Week 8 تمدٌر الكاربوهٌدرات 

Week 9  تمدٌر الرطوبة 

Week 10 تمدٌر الرماد 

Week 11  فحوصات ؼش الحلٌب/ المعاملة الحرارٌة 

Week 12 اضافة النشؤ 

Week 13 استبدال الدهن 

Week 14 استبدال الدهن 

Week 15 بماٌا المضادات الحٌوٌة 

 

 

Learning and Teaching Resources 
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 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 
 اٌؾ١ٍت اٌَبئً ، ك. صبثذ ػجل اٌوؽّٓ،  ك. هػل ٕبٌؼ اٌؾّلأٟ

 

Yes 

Recommended 

Texts 
 No 

Websites  

   

 

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title English Language Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Practical 

 ☐ Tutorial 

 ☐ Seminar 

Module Code DST24020 

ECTS Credits  3 

SWL (hr/sem) 71 

Module Level UGx11  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 

Date 
11/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  

  

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 

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 

 

ٌٍّبكح ِقوعبد اٌزؼٍُ 

 اٌلها١ٍخ

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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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. 

 In this programme module the teacher/tutor will ensure that the learner 

pays particular attention to the conventions of grammar and syntax to 

construct simple sentences and conversations when communicating in the 

English language. 

 During delivery of this programme module the tutor should explore with 

learners the different styles of speaking and writing (formal, informal and 

slang) and when they are most appropriately used. 

 Learners should be facilitated to use various reading strategies depending 

on which is most suitable for their task e.g. scanning, skimming and 

reading for detail. 

 In as far as possible throughout this programme module the leaner should 

be exposed to the different dialects/accents they may encounter in 

different situation. 

Section 1 : 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: 

 Initiate and respond to a wide variety of greetings and courtesies 

(formal, informal and slang) to include colloquialisms, common to the 

area and country. 

 List situations where an apology is required and identify and use 

methods of making an apology appropriate to the given situations. 

 Explore small talk, discuss when small talk is acceptable, what 
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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 I have the roast dinner without the carrots, is it possible to 

get no onions but extra chips etc. 

 Return unsuitable dishes explaining why they are being returned, over 

cooked, too cold, not as ordered etc. 

 Facilitate the learner to exchange personal and social information both 

written and orally. 

 Examples: 

 Information about themselves and their families, to include their 

backgrounds and future plans (allows development of past, present and 

future and familiarises the learner with using a variety of tenses in one 

piece) 

 Length of time (been/for/since/present perfect). 

 Likes and dislikes (ed/ing adjectives, like + gerunds), facilitate the 

learner to express opinions and give reasons for these opinions. 

 Describe their home and local area. 

 Listen and extract information from short informal audio pieces 

 Examples: 

 Radio extracts, conversations, role plays, TV programmes. 

 Read and extract information from a range of signs notices and maps. 

 Examples: 

 Information notices - notices of redirection, public health notices, public 
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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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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) 

 اٍجٛػب 05ِؾَٛة ٌـ اٌؾًّ اٌلهاٍٟ ٌٍطبٌت 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
33 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 Focus on academic language, literacy and vocabulary.  

 Link background knowledge and culture to learning.  

 Increase comprehensible input and language output.  

 Promote classroom interaction.. 

 Stimulate higher-order thinking skills and use of learning strategies. 
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Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
42 

Unstructured SWL (h/w) 

غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١باٌؾًّ اٌلهاٍٟ   

 8ساعتٌن و

 دلابك

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
75 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number 

Weight 

(Marks) 
Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 15% (10) 5 and 10 LO #1, #3, #5 and #7 

Assignments 2 15% (10) 2 and 12 LO #2, #3 and #6  

Report 1 10% (10) 13 LO #4, #6 and #7 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 LO #1 - #5 

Final Exam 3hr 50% (50) 16 All 

Total assessment 
100% (100 

Marks) 
  

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 Greetings and Farewells. 

Week 2 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 I 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 I can do that/ Requests and Offers/ Adverbs. 

Week 12 Please and thank you/ Some and any/ Like and I 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.  

 

 

Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success A - Excellent 100 - 90 اِز١بى Outstanding Performance 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

John and Liz Soarse, New Headway Plus: Beginner. 

Oxford: Oxford University Press, 2014. 

 

Yes 

Recommended Texts 

John and Liz Soarse, New Headway Plus: Intermediate. 

Oxford: Oxford University Press, 2010. 

 

No 

Websites https://learnenglish.britishcouncil.org/ 
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Group 

(50 - 100) 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title سٍطشح ًىعٍخ وهشاقجخ الدىدح لوٌتدبد الالجبى Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST35021 

ECTS Credits  6 

SWL (hr/sem) 011 
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Module Level UGx11  3 Semester of Delivery 5 

Administering Department DST35021  College علوم الاؼذٌة 

Module Leader لٌصر حمد ؼاٌب  e-mail 
qayssarhamad@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد Module Leader’s Qualification ماجستٌر 

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
01/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 .الأغن٠خ ٚالأٌجبِْوالجخ عٛكح  ٚأ١ّ٘خكهاٍخ رؼو٠ف  .0
 ِقزٍفخ ِٓ اٌّٛاك اٌغنائ١خ. لأٔٛاعٌلهاٍخ ٛوق اٍزقلاَ ِوالجخ اٌغٛكح  .2
 اٌّٛإفبد اٌغنائ١خ.  أ١ّ٘خكهاٍخ  .3
 .الأغن٠خاٌغٛكح اٌّٛعخ ٔؾٛ ِوالجخ عٛكح  إكاهحاٌزؼوف ػٍٝ ِجبكا ثؼ٘ ٔظُ  .4
 فٟ اٌز١ٕٖغ اٌغنائٟ. الأغن٠خٌزؾل٠ل ِقبٛو ٍلاِخ  ٚأٍب١ٌتٚٙغ اعوائبد  .5
اٌّب٠ىوٚث١ٌٛٛؽ١خ ٚاٌؾفبظ ػٍٝ عٛكح  الأفطبهرطج١ك اٌزلاث١و اٌٛلبئ١خ ٚٛوق اٌّىبفؾخ ٌزم١ًٍ  .6

 اٌّٛاك اٌغنائ١خ.
 ِغّٛػخ ٚاٍؼخ ِٓ اٌّؼب١٠و اٌزٟ رٛصو ػٍٝ ٔٛػ١خ اٌغناءاٌزؼوف ػٍٝ  .7

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 اٌؼ١ٍّخ ٌٍّبكح. اٌّٖطٍؾبداٌزؼوف ػٍٝ  .0

 .الأغن٠خ ٚ الأٌجبْاٌّقزجو٠خ ٌم١بً عٛكح ِٚٛإفبد  ٌلأعٙيحالاٍزقلاَ ا١ٌٍَُ  .2

 .ٌلأغن٠خاٌزؼوف ػٍٝ اٌّٛإفبد اٌؼب١ٌّخ  .3
 . HACCPاٌؼب١ٌّخ ١ٌٍَطوح إٌٛػ١خ ِضً  الأٔظّخثؤؽلس  ٚالإٌّبَالاٛلاع  .4
 الاٛلاع ػٍٝ ِٙبَ ٚػًّ عٙبى اٌزم١١ٌ ٚا١ٌَطوح إٌٛػ١خ .5

 . 7رؼ١ٍُ اٌطبٌت و١ف١خ  -.الأغن٠خرؼ١ٍُ اٌطبٌت رؼو٠ف ِٚؼٕٝ ا١ٌَطوح إٌٛػ١خ ِٚوالجخ عٛكح  .6
ٌّفَٙٛ  الأٍب١ٍخ. رؼ١ٍُ اٌطبٌت اٌّجبكا غن٠خالأاٌّقزجو٠خ ٌزؾل٠ل عٛكح  الأعٙيحاٍزقلاَ  .7

 اٌغٛكح ٚا١ٌَطوح إٌٛػ١خ

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

أن ٌتعرؾ الطالب على كٌفٌة اخذ النماذج من المواد الؽذابٌة لكً تكون ممثلة لضمان الحصول على 

التً  والمجهرٌة للكشؾ عن الشواببالاختبارات الحٌوٌة ، التعرؾ على كٌفٌة اجراء نتابج دلٌمة 

الذي لد  الكشؾ عن التلوث بالاعفانٌحتمل تواجدها فً اللاؼذٌة الطازجة والمعلبة منها ، معرفة طرق 
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ٌصٌب بعض الاؼذٌة وخطورة السموم التً تنتجها هذه الفطرٌات والتً تكون خطرة جدا على صحة 

طرٌمة تإدي الى الوفاة فً بعض الاحٌان ، المستهلن ولد ٌإدي جزء منها الى اصابات حادة ولد 

الكشؾ عن المواد  فً الاؼذٌة والتً تإدي الى فساد وتلؾ الاؼذٌة  ، الاختبار لمعرفة التلوث البكتٌري

اختبارات والتً تكون بعضها ؼٌر مصرح بها من لبل المنظمات العالمٌة  ،  المضافة للمواد الؽذابٌة

ومنها مطابمة المواد الاساسٌة الخام الداخلة فً صناعتها للمواصفات  ةالجودة فً مصانع المثلجات اللبنٌ

 المٌاسٌة .

 

 

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ِملِخ ٚرؼو٠ف ا١ٌَطوح إٌٛػ١خ 

Week 2 ِٙبَ لَُ ا١ٌَطوح إٌٛػ١خ 

Week 3 ػلاِخ اٌغٛكح 

Week 4  اٌَّزقلِخ فٟ رؾل٠ل عٛكح الأغن٠خاٌطوق 

Week 5 ٌٍْٛا 

Week 6 َاٌٍيٚعخ ٚاٌمٛا 

Week 7 اٌّٛإفبد اٌقبٕخ ثبلأغن٠خ اٌّقزٍفخ 

Week 8 Midterm Exam 

Week 9 اٌؼ١ٛة اٌزٟ ر١ٖت الأغن٠خ 

Week 10 فؾٕٛبد اٌىْف ػٓ اٌؼ١ٛة 

Week 11 الأغن٠خ اٌّغّْٛخ 

Week 12  ٓالأغن٠خ اٌّغّْٛخفؾٕٛبد اٌىْف ػ 

Week 13  َٔظبHACCP 
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Week 14  َٔظبHACCP 

Week 15 ISO 

Week 16 ًامتحان نهاب 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 اخذ النماذج 

Week 2 الاختبارات الحٌوٌة والمجهرٌة للكشؾ عن الشوابب 

Week 3  الكشؾ عن التلوث بالاعفان 

Week 4 طرٌمة الاختبار لمعرفة التلوث البكتٌري 

Week 5 الكشؾ عن التسمم الؽذابً البكتٌري 

Week 6  الكشؾ عن التسمم الؽذابً بالاحٌاء المجهرٌة 

Week 7 امتحان شهر اول 

Week 8  الاختبارات الطبٌعٌة والكٌمٌابٌة للحلٌب 

Week 9  الكشؾ عن المواد المضافة للمواد الؽذابٌة 

Week 10  اختبارات الجودة فً مصانع المثلجات اللبنٌة 

Week 11  الاختبارات الحسٌة 

Week 12  الاختبارات الفٌزٌابٌة 

Week 13 لاختبارات الماٌكروباٌلوجٌة 

Week 14 المواد الاساسٌة الدالخلة فً صناعة الٌوكرت 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

ّّؼْٛ وٛهو١ٌ.  .ا١ٌَطوح إٌٛػ١خ ٚاٌّٛإفبد اٌم١ب١ٍخ ٌلأغن٠خ رؤ١ٌف ك

0988 -عبِؼخ إًٌّٛ –ٚىاهح اٌزؼ١ٍُ اٌؼبٌٟ ٚاٌجؾش اٌؼٍّٟ   

 –اٌَبػل. و١ٍخ اٌيهاػخ  ٔٚجٜ ِٚوالجخ عٛكح الأغن٠خ رؤ١ٌف ك. ػٍٟ وبًِ

١ٔ2111خ اٌغبِؼخ الأهك  

No  

Recommended 

Texts 

 ا١ٌَطوح إٌٛػ١خ ٚاٌّٛإفبد اٌم١ب١ٍخ ٌلأغن٠خ رؤ١ٌف ك. ّّؼْٛ وٛهو١ٌ
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Websites  

   

 

 

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ
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Module Title اقتصبدٌبد اًتبج وتسىٌق هٌتدبد الالجبى Module Delivery 

Module Type B  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST35022 

ECTS Credits  3 

SWL (hr/sem) 75 

Module Level UGx11  3 Semester of Delivery 5 

Administering Department DST  College FOOD SCIENCE 

Module Leader حٍبح كبظن عىدح  E-mail hay1963@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title Professor Module Leader’s Qualification ماجستٌر 

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
12/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  

 

 

 

 

 

 

Module Aims, Learning Outcomes and Indicative Contents 

اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ أ٘لاف اٌّبكح  

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 : اٌٝ بكح اٌلها١ٍخ ٙلف اٌّر

 .واهدافها الانتاج التصادٌات مفهوم على التعرؾ -0
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 .والانتاج المواد بٌن العلالات على التعرؾ  -2 

 . الانتاجٌة الدالة فً المستخدم الانتاجً المورد من الامثل الحجم تحدٌد من الطلبة تمكٌن -3

 . الاختٌار ومإشرات السعرٌة العلالات على التعرؾ -4

 . الانتاجٌة التكالٌؾ خفض الى تإدي التً المثلى الموردٌة التولٌفة اٌجاد من الطلبة تمكٌن -5

 .  مشتماتها ، دوالها ، انواعها الانتاجٌة التكالٌؾ على التعرؾ  -6

 . للمشارٌع الالتصادٌة الكفاءة لٌاس من الطلبة تمكٌن  -7

    ث١بْ أ١ّ٘خ اٌز٠َٛك، ؽ١ش ٠ؼزجو اٌز٠َٛك فٟ اٌٛلذ اٌؾبٙو اُ٘ ِٓ الإٔزبط. -8
 اٌطوق اٌز٠َٛم١خ اٌؾل٠ضخ، ٚو١ف١خ اٌلفٛي ٌلأٍٛاق ٚرؾم١ك الأهثبػ. اٌطبٌت رؼ١ٍُ    -9

٠َاابُ٘ فااٟ رطاا٠ٛو لاالهاد اٌطبٌاات اٌزَاا٠ٛم١خ وااْٛ ِغاابي ػّااً فو٠غااٟ اٌمَااُ ٘ااٛ اٌزٖاا١ٕغ  -01

  اٌغنائٟ.
اوزْبف هغجبد ٚاؽز١بعبد اٌَّزٍٙى١ٓ ِٓ اٌٍَغ ٚاٌقلِبد ٚاٌؼّاً ػٍاٝ رؼ١ٍُ اٌطٍجخ و١ف١خ  -00

  رٛف١و ٚإّجبع ٘نٖ الاؽز١بعبد ثمله الإِىبْ.

.البٌبة على الحفاظ فً المساهمة وكٌفٌة الأخضر التسوٌك بؤهمٌة الطالب تعرٌؾ   

Module Learning 

Outcomes 

 

اٌلها١ٍخ ِقوعبد اٌزؼٍُ ٌٍّبكح  

 :على قادرٌن ٌكونوا أن الطلاب من ٌتوقع ، المادة من الانتهاء عند 1

 العملٌة حٌاتهم فً واهمٌتها الانتاج التصادٌات فهم -0
  منهم كل فً المإثرة والعوامل والطلب العرض فهم -2
  وانواعها والعرض الطلب مرونة فهم -3
 التوازن على تإثر وكٌؾ والعرض الطلب فً التؽٌر حالات وما التوازن ٌتم ومتى كٌؾ فهم -4

 . السوق فً
 الانتاجٌة الموارد من الامثل الحجم تحدٌد -5
 . الارباح الصى على الحصول الى تإدي التً السعرٌة العلالات تحدٌد -6

 التكالٌؾ خفض الى تإدي التً الموارد من المثلى التولٌفة اختٌار -7

 . الانتاجٌة التكالٌؾ خفض الى تإدي التً المثلى الموردٌة التولٌفة اٌجاد -8

 . مشتماتها و بؤنواعها الانتاجٌة التكالٌؾ حساب  -9

  الالتصادٌة الكفاءة مفهوم فهم.  -01

 للمشارٌع الالتصادٌة الكفاءة  لٌاس كٌفٌة -00
 الانتاجٌة للمشارٌع الالتصادٌة الجدوى دراسة -02

 .الأسواق فً ممكنة مبٌعات ألصى تحمٌك كٌفٌة  -03

 ٚو١ف١خ اٌلفٛي ٌلأٍٛاق ٚرؾم١ك الأهثبػ. رؼٍُ اٌطوق اٌز٠َٛم١خ اٌؾل٠ضخ،  -04
  رط٠ٛو للهارُٙ اٌز٠َٛم١خ وْٛ ِغبي ػًّ فو٠غٟ اٌمَُ ٘ٛ اٌز١ٕٖغ اٌغنائٟ. -05
وزْبف هغجبد ٚاؽز١بعبد اٌَّزٍٙى١ٓ ِٓ اٌٍَغ ٚاٌقلِبد ٚاٌؼًّ ػٍٝ رٛف١و ٚإّجبع ا -06

 ٘نٖ الاؽز١بعبد ثمله الإِىبْ.
 ػِٗؼوفخ ِفَٙٛ اٌز٠َٛك الافٚو ٚاٌؼًّ ػٍٝ ارجب -07
 و١ف١خ ِّبهٍخ اٌز٠َٛك الاٌىزوٟٚٔ  -08

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 التحلٌلٌة العلالات وعلى الالبان تصنٌع مجال فً واهمٌتها الالبان انتاج التصادٌات مفهوم على المساق هذا ٌركز

 أهدافهم تحمٌك فً المنتجٌن مساعدة ٌمكن وكٌؾ .الإنتاج عناصر استخدام و الإنتاجٌة النظم تحدد التً للموى

 ادنى ٌحمك الذي بالشكل المتاحة الانتاج عناصر باستعمال .الممكنة الأرباح ألصى على لحصولبا

 الأمثل الاستعمال إلى الوصول خلالها من ٌمكن التً الطرق و الوسابل على التعرؾو الربحٌة تعظٌم و التكالٌؾ

 ، الإنتاجٌة للموارد

 لا حٌث الإنتاج، أهمٌة عن الصناعٌة المنشآت لدى أهمٌة تمل لا التسوٌك أهمٌة إن حٌث التسوٌك أهمٌة بٌان و

 إلى الأحٌان من الكثٌر فً المنتج تسوٌك تكلفة وتصل ، تسوٌمه عملٌة بدون الإطلاق على للإنتاج لٌمة أي توجد

 الإنتاج، بها ٌحظى التً الأهمٌة بنفس ٌحظى جعله مما تمرٌباً، إنتاجه تكلفة ٌعُادل ما أي المنتج بٌع سعر من% 51

 الدول جمٌع بدأت الذي الأخضر التسوٌك على التعرؾ خلال من  تهاوحماٌ ةالبٌب على الحفاظ نحو الطلبة توجٌهو

 . التلوث من البٌبة على المحافظة لأجل تتبناه المتمدمة
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Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ إٌّزظُ   
48 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
3 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
27 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
1 

Total SWL (h/sem) 

اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ   
75 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 LO #1, #2 and #10, #11 

Assignments 2 10% (10) 2 and 12 LO #3, #4 and #6, #7 

Projects / 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) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 -  ِفَٙٛ الزٖبك٠بد الأزبط–الالزٖبك رؼو٠ف ػٍُ  ِفب١ُ٘ أٍب١ٍخ فٟ الزٖبك٠بد الأزبط 

Week 2 -  رٛاىْ اٌَٛق - اٌؼوٗ ٚاٌطٍت 

 

Week 3 - ِٗوٚٔخ اٌطٍت ِٚوٚٔخ اٌؼو 

Week 4 الأزبط  ٚأٛاػٙبكٚاي  -ػٕبٕو الأزبط  -الأزبط 

Week 5 - اٌؼلالخ ث١ٓ اٌّٛاهك ٚالأزبط 

 اٌؼلالبد الأزبع١خ فٟ ؽبٌخ اٍزقلاَ اوضو ِٓ ػٕٖو -اٌؼلالخ ػٕل اٍزقلاَ ػٕٖو أزبعٟ ٚاؽل -

Week 6 اٌزىب١ٌف الأزبع١خ  ، أٛاع اٌزىب١ٌف ، ِٕؾ١ٕبد اٌزىب١ٌف الأزبع١خ 

Week 7 Midterm Exam 

Week 8  اٌز١ٌٛفخ اٌّضٍٝ ٚفف٘ اٌزىب١ٌف - اٌَؼو٠خ ِٚؤّواد الافز١بهاٌؼلالبد 

Week 9 ٌٍّْبه٠غ ِمب١٠ٌ اٌىفبءح الالزٖبك٠خ 

Week 10 اٌغلٜٚ الالزٖبك٠خ ٌٍّْبه٠غ 

Week 11 
 فٖبئٔ اٌز٠َٛك الأٍبٍٟ-  أ١ّ٘خ إٌْبٛ اٌز٠َٛمٟ – اٌّفب١ُ٘ الاٍب١ٍخ ٌٍز٠َٛك

Week 12 
 ث١ٓ ِفِٟٙٛ اٌج١غ ٚاٌز٠َٛك الافزلافأٚعٗ -   

Week 13 - الاٍبٍٟ اٌٛظبئف اٌز٠َٛم١خ 

Week 14 اٌز٠َٛك الافٚو -    أُ٘ ِلاِؼ اٌزٛعٗ اٌز٠َٛمٟ اٌؾل٠ش 

Week 15 ٟٔٚاٌز٠َٛك الاٌىزو 

Week 16 ٟاِزؾبْ ٔٙبئ 
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Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 
  اٌؼوٗ ٚاٌطٍت رّبه٠ٓ ؽٛي  -

Week 2 رّبه٠ٓ ؽٛي رٛاىْ اٌَٛق 

Week 3 ٗرّبه٠ٓ ؽٛي ِوٚٔخ اٌطٍت ِٚوٚٔخ اٌؼو 

Week 4 اٌؼلالبد الأزبع١خ فٟ ؽبٌخ اٍزقلاَ اوضو ِٓ ػٕٖو -ػٕل اٍزقلاَ ػٕٖو أزبعٟ ٚاؽل  رّبه٠ٓ ؽٛي اٌؼلالخ الأزبع١خ 

Week 5  اٌزىب١ٌف الأزبع١خِٕؾ١ٕبد 

Week 6  والعلالات السعرٌة  المتنالصة بٌن المواردالثابتة و العلالات الاستبدالٌة 

Week 7  ِمب١٠ٌ اٌىفبءح الالزٖبك٠خرّبه٠ٓ ؽٛي  

Week 8  ِمب١٠ٌ اٌىفبءح الالزٖبك٠خرّبه٠ٓ ؽٛي  

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

 الاولى الطبعة ، رزق فهمً ،جورج الاعمال ادارة فً التطبٌمً الالتصاد -0

  1999 ، الاكادٌمٌة المكتبة ،

مبادئ علم الالتصاد ، د . كرٌم مهدي الحسناوي ، المكتبة المانونٌة ، - -2

 ٕٔٔٓبؽداد ، 

 

للدكتور محسن عوٌد / كلٌة محاضرات مطبوعة  -التصادٌات الانتاج  -3

 الزراعة / جامعة بؽداد

د زكرٌا أحمد عزام  –مبادئ التسوٌك الحدٌث بٌن النظرٌة والتطبٌك  -4

 8ٕٓٓوآخرون 

 كلا

Recommended 

Texts 

 ، 2116، ناجً ابراهٌم محمد. د ، والصناعً الزراعً الانتاج التصادٌات   -0

 الهاشمٌة الاردنٌة المملكة ، والتوزٌع للنشر امجد ،دار1 ط

 كوتلر فلٌب –مبادي التسوٌك  -2
 كلا

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد
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Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title ْو١ّ١بء الاٌجب Module Delivery 

Module Type Core  ☐ Theory     
 ☒ Lecture 
 ☒ Lab  Module Code DST35123 
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ECTS Credits  8  ☒ Tutorial 
 ☐ Practical 
 ☐ Seminar SWL (hr/sem) 200 

Module Level UGx11  3 Semester of Delivery 5 

Administering Department DST  College  College of Food Sciences 

Module Leader  محمد صبلح السعذيد.خبسن   E-mail jasim_salih@fosci.uoqasim.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 

Date 
9/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان Semester 3 

Co-requisites module 
اٌز١ٕٖغ ثبٌّؼبِلاد +ر١ٕٖغ الاٌجبْ اٌقبٕخ ٚاٌَّزؾلصبد اٌٍج١ٕخ

 اٌؾواه٠خ ٚغ١و اٌؾواه٠خ+ر١ٕٖغ عجٓ+رم١ُ ٚرط٠ٛو ِٕزغبد الاٌجبْ
Semester 6+7+8  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

،وّب ٠ْوػ ٌٍطبٌت  ِٕزغبرٗروو١ت ٌٍٚطٍجخ  اٌؾ١ٍت اٌى١ّ١بئٟ  الا٘لاف اٌوئ١َ١خ ٌٙنا اٌلهً ٘ٛ ر١ٙٛؼ روو١ت 

وّب ٠ٙلف ٘نا اٌلهً اٌٝ . ٚأ١ّ٘زٗ اٌز١ٕٖؼ١خ ٚأٔٛاع اٌؼ١ٛة اٌزٟ ٠زؼوٗ ٌٙب   ل٘ٓ اٌؾ١ٍتٌ اٌزوو١ت اٌى١ّ١بٚٞ

ٚفٛإٙب اٌى١ّ١ب٠ٚخ ٚرفبػلارٙب  ِغ ِىٛٔبد اٌؾ١ٍت  ثوٚر١ٕبد اٌؾ١ٍت أػطبء اٌطبٌت فىوح ِفٍٖخ ػٓ أٔٛاع

 -اِلاػ ِٚؼبكْ اٌؾ١ٍت -ٍىو اٌؾ١ٍت وّب ١ٍزُ ر١ٙٛؼ أ١ّ٘خ . ٌوائت الافوٜ  ٚكٚه٘ب فٟ ٕٕبػخ اٌغجٓ ٚاٌٍجٓ ا
 ٌٍطبٌت ١ٍتثؼ٘ اٌٖفبد اٌف١ي٠ٛو١ّ١ب٠ٚخ ٌٍؾٚونٌه 

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

:ػٕل أوّبي ٘نا اٌّموه اٌلهاٍٟ ١ٍىْٛ اٌطبٌت لبكه ػٍٝ   

.ٌٍؾ١ٍت إٌّزظ ِٓ ؽ١ٛأبد ِقزٍفخاٌزؼوف ػٍٝ اٌزوو١ت اٌى١ّ١بٚٞ  -1  

.رؾل٠ل اٌؼٛاًِ اٌزٟ رؤصو ػٍٝ روو١ت اٌؾ١ٍت  -2  

اٌزؼوف ػٍٝ اٌزوو١ت اٌى١ّ١بٚٞ ٌلْ٘ٛ اٌؾ١ٍت ٚاٌؼٛاًِ اٌزٟ ر١ّي٘ب ػٓ ثم١خ اٌلْ٘ٛ اٌّٛعٛكح فٟ  -3

.اٌطج١ؼخ  

.اٌنار١خالاوَلح ٚ اٌزؾًٍ اٌلٕٟ٘ ٟٚ٘ ٌؾ١ٍت ٠زؼوٗ ك٘ٓ ار١ٙٛؼ اٌؼ١ٛة اٌوئ١َ١خ اٌزٟ  -4  

ٚ ر١ٙٛؼ اٌفوٚلبد ( اٌىبى٠ٕبد ٚثوٚر١ٕبد اٌْوُ)اٌزؼوف ػٍٝ ثوٚر١ٕبد اٌؾ١ٍت اٌوئ١َ١خ  -5

. اٌزوو١ج١خ ث١ٕٙب   

.اٌزؼوف ػٍٝ اٌزوو١ت اٌى١ّ١بٚٞ  ٌلاٌفب اً وبى٠ٓ ٚ اٌج١زب وبى٠ٓ ٚاٌىبثب وبى٠ٓ -6  
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.ٌزى٠ٛٓ اٌغجٓفُٙ رؤص١و أٔي٠ُ اٌى١ٍّٛ١ٓ ػٍٝ اٌىبى٠ٕبد ٚا١ٌخ رقضو اٌؾ١ٍت  -7  

اٌزؼوف ػٍٝ اٌزوو١ت ٚاٌقٖبئٔ اٌى١ّ١ب٠ٚخ ٌٍج١زب لاوزٛوٍٛث١ٌٛ١ٓ ٚالاٌفبلاوزؤٌج١ِٛٓ ٚأٌج١ِٛٓ  -8

.ًِٖ اٌلَ  

.ّوػ الاكٚاه اٌؾ٠ٛ١خ ٌَىو اٌلاوزٛى فٟ اٌؾ١ٍت ٚاٌقٖبئٔ اٌزوو١ج١خ اٌوئ١َ١خ ٌٙنا اٌَىو -9  

. ؼبِلاد اٌز١ٕٖؼ١خ اٌّقزٍفخ ػ١ٍٙباٌزؼوف ػٍٝ أٔٛاع الاِلاػ فٟ اٌؾ١ٍت ٚفُٙ رؤص١و اٌّ -11  

 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

رؤرٟ أ١ّ٘خ ٘نا اٌلهً ِٓ فلاي َِبّ٘زٗ ثبٌزؼو٠ف ػٓ روو١ت اٌؾ١ٍت وّبكح غنائ١خ ِّٙخ ٠ؼزّل ػ١ٍٙب الأَبْ 

 .اٌى١ّ١بٚٞ ٌٗٚكهاٍخ اٌؼٛاًِ اٌّؤصوح ػٍٝ اٌزوو١ت ثْىً وج١و فٟ اٌؾٖٛي ػٍٝ أؽز١بعبرٗ اٌغنائ١خ 

ِىٛٔبد اٌؾ١ٍت الاٍب١ٍخ ِٓ ثوٚر١ٕبد ٚكْ٘ٛ  ٠ؼًّ ٘نا اٌلهً ػٍٝ ٍل إٌمٔ فٟ ِؼٍِٛبد اٌطبٌت ػٓ

اٌزفبػلاد اٌى١ّ١ب٠ٚخ اٌزٟ رؾًٖ فٟ اٌؾ١ٍت ٚكٚه وً ِىٛٔبد اٌؾ١ٍت  ٍٚىو٠بد ٚأِلاػ ٚونٌه ٠ٙزُ ثلهاٍخ 

 رؾلس فٟ اٌؾ١ٍت ِٕٚزغبرٗ ِضً ػ١ٍّخ ٕٕبػخ اٌغجٓ وّب ٠ٛٙؼ الاٍبً اٌى١ّ١بٚٞ ٌٍؼ١ٍّبد اٌز١ٕٖؼ١خ اٌزٟ.ف١ٙب 

 . ٕٕٚبػخ اٌٍجٓ اٌوائت

وّب ٠ْوػ ٘نا اٌلهً ف١ٕٖٛخ ِىٛٔبد اٌؾ١ٍت ٌٍطبٌت ٠ٚج١ٓ أٍجبة ر١ّي اٌؾ١ٍت ػٓ ثم١خ الاغن٠خ ِٓ ؽ١ش 

  ٚر١ٕبد ٚاٌلْ٘ٛ أؽزٛاءٖ ػٍٝ أٔٛاع فبٕخ ِٓ اٌىبهث١٘ٛلهاد ٚ اٌجو

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 . ٛو٠مخ اٌمبء اٌّؾبٙوح ٌزي٠ٚل اٌطٍجخ ثبلاٍب١ٍبد إٌظو٠خ اٌّزؼٍمخ ثّقوعبد اٌزؼ١ٍُ اٌَبثمخ

 رطج١ك ِب رّذ ِؼوفزٗ ثْىً ٔظوٞ ػٍٝ اٌَّزٜٛ اٌؼٍّٟ -

ِغب١ِغ ِزغبَٔخ ٌغوٗ أػلاك اٌجؾٛس ٚاٌزمبه٠و الأػزّبك ػٍٝ ِجلأ اٌزؼٍُ اٌزؼبٟٚٔ ِٓ فلاي رم١َُ اٌطٍجخ اٌٝ -

 ا١ِٛ١ٌخ

 لموضوعات ولماذا ومتى وكٌؾ ماذا مثل المحاضرات أثناء الطلاب على العاكسة الأسبلة من مجموعة طرح

  .محددة

 سببٌة بطرق ذاتٌة تفسٌرات تتطلب واجبات الطلاب إعطاء -

 

 

Student Workload (SWL) 

 اٍجٛػب 05ٌـ  اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
93 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
107 

Unstructured SWL (h/w) 

إٌّزظُ ٌٍطبٌت أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و   
5 



135 
 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
211 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6and 12 All  

Assignments 2 10% (10) 3 and 11 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 روو١ت اٌؾ١ٍت ، اٌؼٛاًِ اٌّؤصوح ػٍٝ روو١ت اٌؾ١ٍت ، كْ٘ٛ اٌؾ١ٍت 

 رؼو٠ف اٌلْ٘ٛ ،روو١ت ك٘ٓ اٌؾ١ٍت

Week 2 
 ثٍٛهح ك٘ٓ اٌؾ١ٍت

 اٌؼ١ٛة اٌزٟ رؾلس فٟ كْ٘ٛ اٌؾ١ٍت

 اٌزؾًٍ اٌلٕٟ٘

 الاوَلح اٌنار١خ

Week 3  ثوٚر١ٕبد اٌؾ١ٍت 

 روو١ت ثوٚر١ٕبد اٌؾ١ٍت

Week 4 اٌىبى٠ٕبد 

 الاأٌفب أً وبى٠ٓ

Week 5 
 اٌج١زب وبى٠ٓ

 اٌىبثب وبى٠ٓ

 

Week 6 ٓرقضو اٌؾ١ٍت ثٛاٍطخ أٔي٠ُ اٌى١ٍّٛ١ 

 اٌغ١َّخ اٌىبى١ٕ٠خ
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Week 7 Midterm Exam 

Week 8 ُثوٚر١ٕبد اٌْو 

 اٌج١زب لاوزٛوٍٛث١ٌٛ١ٓ

Week 9 ٓالاٌفب لاوزؤٌج١ِٛ 

 اٌج١ِٛٓ ًِٖ اٌلَ
Week 10 اٌىٍٛث١ٌٛ١ٕبد إٌّبػ١خ 

 اٌلاوزٛث١وٚو١َل٠ي

Week 11 ُاٌلا٠َٛىا٠ 

 اٌلاوزٛف١و٠ٓ

Week 12 
 اٌلاوزٛى

 اٌزق١ٍك اٌؾ١ٛٞ ٌلاوزٛى

 
Week 13 ْاٌنٚثب 

 رجٍٛه ٍىو اٌلاوزٛى

Week 14 
ت اِلاػ اٌؾ١ٍا  

الأِلاػ فٟ اٌؾ١ٍت ٙب١اٌٖٛه اٌزٟ رزٛاعل ػٍ  

 اٌؼٛاًِ اٌّؤصوح ػٍٝ اٌزٛاىْ اٌٍّؾٟ فٟ اٌؾ١ٍت

Week 15 
ِلاػ اٌؾ١ٍتا  

الأِلاػ فٟ اٌؾ١ٍت ٙب١اٌٖٛه اٌزٟ رزٛاعل ػٍ  

 اٌؼٛاًِ اٌّؤصوح ػٍٝ اٌزٛاىْ اٌٍّؾٟ فٟ اٌؾ١ٍت
Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 : طرق ترسٌب الكازٌنات    1   

Week 2 Lab 2:   طرق ترسٌب الكازٌنات ٕ  

Week 3 تمدٌر السعة البفرٌة للحلٌب 

Week 4 تمدٌر البروتٌن فً الحلٌب 

Week 5 :  ٔالعوامل المإثرة على عمل المنفحة  

Week 6 :  ٕالعوامل المإثرة على عمل المنفحة   

Week 7 منالشة 

Week 8 : دراسة بعض الصفات الفٌزٌاوٌة للحلٌب 

Week 9 دراسة بعض الصفات الفٌزٌاوٌة للحلٌب 
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Week 11 تمدٌر المواد الصلبة الكلٌة فً الحلٌب 

Week 11 الحلٌب فً الدهنً التحلل تمدٌر         

Week 12 الحلٌب فً الدهنً التحلل تمدٌر         

Week 13 : فً الحلٌب بروتٌنًتمدٌر التحلل ال       

Week 14 : فً الحلٌب بروتٌنًتمدٌر التحلل ال       

Week 15 تمدٌر سكر اللاكتوز 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  و١ّ١بء الاٌجبْ .1984 .ػبِو محمد ػٍٟ ، ِؾَٓ اٌْج١جٟ ،ِؾّٛك ػ١ل اٌؼّو

 ،ٕبكق عٛاك ٛؼّٗ .
Yes 

Recommended 

Texts 

Dairy Chemistry and Biochemistry. 1998 . P.F. FOX and P.L.H. 

McSWEENEY . No 

Websites https://dairyprocessinghandbook.tetrapak.com/chapter/chemistry-milk 

   

 

 

 

 

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

D - Satisfactory  ٍٜٛ69 - 60 ِز Fair but with major shortcomings 
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E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title الاًزٌوبد Module Delivery 

Module Type Core 
 ☐ Theory     

Module Code DST35124 
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ECTS Credits  1  ☒ Lecture 

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

SWL (hr/sem) 091 

Module Level UGx11  3 Semester of Delivery 5 

Administering Department DST  College  College of Food Sciences 

Module Leader  محمد صبلح السعذيد.خبسن   E-mail jasim_salih@fosci.uoqasim.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 

Date 
9/06/2023 Version Number 1.0 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module كٌمٌاء حٌاتٌة Semester 3 

Co-requisites module  Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 ٚألَبَ ٚر١َّخ الإٔي٠ّبد ٌلأي٠ّبد زوو١ت اٌى١ّ١بئٟبٌث اٌطبٌت  الا٘لاف اٌوئ١َ١خ ٌٙنا اٌلهً ٟ٘ رؼو٠ف

.ٚو١ف١خ ػٍّٙب ٚرؤص١و إٌّْطبد ٚاٌّضجطبد ػ١ٍٙب  

الإٔي٠ّبد ثؼلح ٛوق ِٓ اٌّٖبكه اٌطج١ؼ١خ ئْ ٠ىْٛ اٌطبٌت لبكها ػٍٝ فًٖ ٚرٕم١خ ونٌه ٠ٙزُ اٌلهً ث

.لاٍزقلاِٙب فٟ ِغبي اٌز١ٕٖغ اٌغنائٟ   

إْ ٠ىْٛ اٌطبٌت لبكها ػٍٝ اٌىْف ٚل١بً فؼب١ٌخ الإٔي٠ّبد وّب ٠َزط١غ رضج١ذ الإٔي٠ّبد ػٍٝ اٌلػبئُ ٌفوٗ 

  اٌزفبػً ٚثؼلح ٛوق ِقزٍفخ
رَو٠غ اٌزفبػلاد  ٚرطج١مبرٙب اٌّقزٍفخ ٚاٌزٟ رؤكٞ اٌٝبد فٟ ػٍَٛ الاغن٠خ الإٔي٠ّ د اٍزؼّبلا١ٍٚزُ اٌزوو١ي ػٍٝ 

 اٌى١ّ١بئ١خ ٚ أٔزبط ِٕزغبد غنائ١خ ثؤلٖو ٚلذ ٚالً وٍفخ
Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

:ػٕل أوّبي ٘نا اٌّموه اٌلهاٍٟ ١ٍىْٛ اٌطبٌت لبكه ػٍٝ   

.ٚاٌطج١ؼخ اٌؾ٠ٛ١خ ٌلأي٠ُ اٌزؼوف ػٍٝ اٌزوو١ت اٌى١ّ١بٚٞ -1  

. اٌؼٛاًِ اٌّؤصوح ػٍٝ ٍوػخ اٌزفبػلاد الإٔي١ّ٠خٚاٌزؼوف ػٍٝ  ١ِىب١ٔى١خ اٌفؼً الأي٠ّٟفُٙ  -2  

.ر١ٕٖف الإٔي٠ّبد ٚر١َّزٙب  اٌزؼوف ػٍٝ -3  

.اٌزؼوف ػٍٝ أٔٛاع اٌّضجطبد ٚإٌّْطبد الأي١ّ٠خ ١ِٚىب١ٔى١خ ػٍّٙب   -4  

.الأغن٠خأ١ّ٘خ الإٔي٠ّبد فٟ فُٙ  -5  
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.ر١ٕٖغ ِٕزغبد الاٌجبْ أ١ّ٘خ الإٔي٠ّبد فٟ اٌزؼوف ػٍٝ -6  

.اٌؾجٛة ٚاٌفٛاوٗ اٌزؼوف ػٍٝ أ١ّ٘خ الإٔي٠ّبد فٟ ر١ٕٖغ ِٕزغبد -7  

اٌزؼوف ػٍٝ اٌزوو١ت ٚاٌقٖبئٔ اٌى١ّ١ب٠ٚخ لأٛاع اٌجوٚر١١ياد اٌّقزٍفخ ٚأٍزقلاِبرٙب فٟ  -8

.الاغن٠خ  

.ٚأٍزقلاِبرٗ فٟ الاغن٠خ( اٌزوأَىٍٛرب١ٕ١ِي)ٌٕبلٍخ فُٙ الاكٚاه اٌؾ٠ٛ١خ ٌلأي٠ّبد ا -9  

فٟ اٌز١ٕٖغ اٌغنائٟ م١لحاٍزقلاَ الأي٠ّبد اٌّاٌزؼوف ػٍٝ كٚه  -11  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

غن٠خ فٟ الا بدرطج١مبد الإٔي٠ّ ٚ ٠ٍمٟ ٘نا اٌلهً اٌٚٛء ػٍٝ ٛج١ؼخ ٚروو١ت  ٚر١ٕٖف الأي٠ّبد  

ٍزؼوٗ اٌّؾبٙواد ٚاٌّقزجواد أٍب١ٍبد الإٔي٠ّبد ِٓ ِٕظٛه . الأغن٠خ ٚرؾ١ٍٍٙب  ٚأٍزقلاِبرٙب فٟ ر١ٕٖغ 

رطج١مبرٙب اٌؼ١ٍّخ فٟ أْ اٌزوو١ي ١ٍىْٛ ؽٛي اٌى١ّ١بء اٌؾ٠ٛ١خ ٚاٌى١ّ١بئ١خ ٚاٌج١ٌٛٛع١خ ٚإٌٙل١ٍخ ثبلإٙبفخ إٌٝ 

 ػٍَٛ الأغن٠خ

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 . ٛو٠مخ اٌمبء اٌّؾبٙوح ٌزي٠ٚل اٌطٍجخ ثبلاٍب١ٍبد إٌظو٠خ اٌّزؼٍمخ ثّقوعبد اٌزؼ١ٍُ اٌَبثمخ

 رطج١ك ِب رّذ ِؼوفزٗ ثْىً ٔظوٞ ػٍٝ اٌَّزٜٛ اٌؼٍّٟ -

غوٗ أػلاك اٌجؾٛس ٚاٌزمبه٠و الأػزّبك ػٍٝ ِجلأ اٌزؼٍُ اٌزؼبٟٚٔ ِٓ فلاي رم١َُ اٌطٍجخ اٌٝ ِغب١ِغ ِزغبَٔخ ٌ-

 ا١ِٛ١ٌخ

 لموضوعات ولماذا ومتى وكٌؾ ماذا مثل المحاضرات أثناء الطلاب على العاكسة الأسبلة من مجموعة طرح

  .محددة

 سببٌة بطرق ذاتٌة تفسٌرات تتطلب واجبات الطلاب إعطاء -

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
62 

Unstructured SWL (h/w) 

أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت   
ٗ 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
125 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ
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As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6and 12 All  

Assignments 2 10% (10) 3 and 11 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 الٌة عمل الانزٌمات كعوامل مساعدة -تعرٌؾ الانزٌمات -ممدمة  

Week 2 تسمٌة وتصنٌؾ الانزٌمات 

Week 3 العوامل المإثرة على سرعة التفاعل 

Week 4 المثبطات والمنشطات الانزٌمٌة 

Week 5 المولع الفعال للانزٌم 

Week 6  الفواكه والخضراوات-انزٌمات منتجات الحبوب الحلٌب ومنتجاته–انزٌمات الأؼذٌة  

Week 7 Midterm Exam 

Week 8 الكاربوهاٌدرٌزات-استعمالات الانزٌمات  

Week 9 اللاٌبٌزات-البروتٌٌز-الانفرتٌز-الانزٌمات البكتٌنٌة-  

Week 10 والمختزلة الانزٌمات المإكسدة  

Week 11 ًالاسمرار الانزٌمً وؼٌر الانزٌم 

Week 12 مٌدةِ رة على استخدام الانزٌمات المالعوامل المإث ،فً التصنٌع الؽذابً مٌدهدام الانزٌمات الماستخ  
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Week 13 انتاج شراب الذرة عالً الفركتوز -انتاج السكر المحول  

Week 14 انزٌم الترانسكلوتامٌنٌز 

Week 15  المختلفة وأستخداماتها فً الاؼذٌةانواع البروتٌٌزات  

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 الانزٌمات أستخلاص  

Week 2 الانزٌمات أستخلاص  

Week 3 الانزٌمات أستخلاص  

Week 4 الانزٌمات أستخلاص  

Week 5 الامونٌوم بكبرٌتات بالترسٌب الانزٌمات تنمٌة  

Week 6 الاس الهٌدروجٌنً الامثل لعمل الانزٌم 

Week 7 الاس الهٌدروجٌنً الامثل لعمل الانزٌم 

Week 8 درجة الحرارة المثلى لعمل الانزٌم 

Week 9 درجة الحرارة المثلى لعمل الانزٌم 

Week 11 فعالٌة انزٌم البولً فٌنول اوكسٌدٌز تمدٌر  

Week 11 تمدٌر فعالٌة انزٌم البولً فٌنول اوكسٌدٌز 

Week 12 دراسة العوامل المختلفة المإثرة على الاسمرار فً البطاطا 

Week 13 دراسة العوامل المختلفة المإثرة على الاسمرار فً التفاح 

Week 14  الترانسكلوتامٌنٌز على الخصابص التركٌبٌة للبن الراببدراسة تؤثٌر أنزٌم  

Week 15 دراسة تؤثٌر أنزٌم الترانسكلوتامٌنٌز على الخصابص التركٌبٌة للبن الرابب 

 

Learning and Teaching Resources 
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 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

, الأي٠ّبد اٌّب٠ىوٚث١ٗ ٚاٌزمبٔبد اٌؾ٠ٛ١خ(2112)اٌل١ٌّٟ فٍف ٕٛفٟ كاٚك  -1

اٌّىزجخ ا١ٌٕٛٛخ, ػّبْ  

. 2اٌغيء اٌضبٌش , اٌى١ّ١بء اٌؾ٠ٛ١خ( 2118)اٌلاٚكٞ ػٍٟ محمد ؽَٓ  -2 

458-528  

عبِؼخ .رؾ١ًٍ الاغن٠خ( 1987)ٕبكق ؽَٓ اٌؾى١ُ, كلاٌٟ ثبًٍ وبًِ -3 

  إًٌّٛ

 نعم

Recommended 

Texts 
  

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
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Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تكٌىلىخٍب الجىادئ والتخوشاد Module Delivery 

Module Type Core  ☒ Theory     

 ☐ Lecture 

 ☒ Lab  

 ☒ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST35125 

ECTS Credits  8 

SWL (hr/sem) 911 

Module Level UGx11  3 Semester of Delivery 5 

Administering Department DST  College College of Food Sciences 

Module Leader Asst.Prof. Dr. Ali R. Mulakhudair   e-mail Armulakhudair1@fosci.uoqasim.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 

Date 
01/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module احٌاء مجهرٌة + احٌاء الالبان المجهرٌة Semester 4+3  

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

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 

 

ٌزؼٍُ ٌٍّبكح اٌلها١ٍخِقوعبد ا  

Important: Write at least 6 Learning Outcomes, better to be equal to the 

number of study weeks. 

1. Identify different types of starters  

2.  Understand the basic concepts starter 

technology  

3.  Analyze different starter’s products   

4. Define the concept of fermentation   

5. Recognize fermented milk products  

6. 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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 

 اٌزؼٍُ ٚاٌزؼ١ٍُاٍزوار١غ١بد 

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 
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Structured SWL (h/sem) 

اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ   
93 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
117 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
211 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

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

microbiology of milk and milk products.” (2005). 

 

Yes 

Recommended 

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 

No 

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

   

 

 

 

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 
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Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
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Module Information 

Module Title 
التصٌٍع ثبلوعبهلاد الحشاسٌخ وغٍش الحشاسٌخ 

 للالجبى
Module Delivery 

Module Type Core  ☐Theory     
 ☒ Lecture 
 ☒ Lab  
 ☐ Tutorial 
 ☐ Practical 
 ☐ Seminar 

Module Code DST36126 

ECTS Credits  6 

SWL (hr/sem) 150 

Module Level UGx11 3 Semester of Delivery 6 

Administering Department DST  College  Food Science 

Module Leader Sadeq Dheyaa Muneer  e-mail Sadeq.muneer@fosci.uoqasim.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 

Date 
03/06/2023 Version Number 1.0 

 

Relation with other Modules 

Prerequisite module  كٌمٌاء الالبان+ صناعة الحلٌب السابل والمجفؾ Semester 4+5  

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 Module Objectives 

 

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. 

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 

 

 

0. Learn the different methods of thermal and non-thermal processing used in 

the manufacture of dairy products.  

2. Identify processing methods suitable for different dairy products based on 

their composition and properties.  

3. Identify critical control points during processing to manage food safety 

hazards. 

5. Learn the effects of different processing techniques on the nutritional, sensory, 

and functional properties of dairy ingredients and products. 

6. knowing the advantages and limitations of different processing methods for 

various dairy products. 

7. Recognize the equipment, conditions, and scientific principles involved in 

common dairy processing methods.   

8. 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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ   
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5.6 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6 and 11 All 

Assignments 2 10% (10) 4 and 8 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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 Pulsed 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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 

Week11 Active packaging: a non-thermal process 

Week11 Exam  

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 



155 
 

Required Texts 
High-Temperature Processing of Milk and Milk Products 

Hilton C. Deeth, Michael J. Lewis - 2017 
No 

Recommended 

Texts 

Advances in Thermal and Non-Thermal Food Preservation 

Gaurav Tewari , Vijay Juneja  - 2007 
No 

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A – Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C – Good 79 - 70 ع١ل Sound work with notable errors 

D – Satisfactory  ٍٜٛ69 - 60 ِز Fair but with major shortcomings 

E – Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 
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 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title هٌتدبد الالجبى الذهٌٍخ Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST36127 

ECTS Credits  7 

SWL (hr/sem) 071 

Module Level UGx11  3 Semester of Delivery 6 

Administering Department DST  College  Food Science 

Module Leader  البدرانًد. ضٌاء ابراهٌم   e-mail 
dhiaalarabi@ fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد 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 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان Semester 3 

Co-requisites module None Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

.٠زؼوف اٌطبٌت ػٍٝ اٌزوو١ت اٌى١ّ١بئٟ ٚاٌقٖبئٔ اٌف١ي٠بئ١خ  ٌل٘ٓ اٌؾ١ٍت . 1  

.٠َزط١غ اٌطبٌت ِٓ اْ ١ّ٠ي ث١ٓ الأٛاع اٌّقزٍفخ ِٓ ِٕزغبد اٌؾ١ٍت اٌل١ٕ٘خ. 2  

.ر١ٕٖغ ِٕزغبد الاٌجبْ اٌل١ٕ٘خ ٠زؼوف اٌطبٌت ػٍٝ ا١ٌبد ٚٛوق. 3  

.٠زؼوف اٌطبٌت ػٍٝ ا١ٌبد ٚٛوق ر١ٕٖغ إٌّزغبد اٌل١ٕ٘خ اٌْج١ٙخ ثّٕزغبد الاٌجبْ اٌل١ٕ٘خ -4  

Module Learning 1-ٕٙب٠زؼٍُ اٌطبٌت ِب١٘خ إٌّزغبد اٌل١ٕ٘خ ٌلاٌجبْ ٚالافزلافبد ف١ّب ث١.  
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Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

اٌطبٌت ػٍٝ اٌزوو١ت اٌى١ّ١بئٟ ٌل٘ٓ اٌؾ١ٍت٠زؼوف -2  

٠ؼوف اٌطبٌت اٌمْطخ ١ّ٠ٚي ث١ٓ أٛاع اٌغِ ٚاٌزٍف ف١ٙب-3  

٠زؼوف اٌطبٌت ػٍٝ ٛوق فوى اٌل٘ٓ ثبٌغبمث١خ الاه١ٙخ ٚاٌفواى اٌىٙوثبئٟ-4  

.٠زؼوف اٌطبٌت ػٍٝ اعياء اٌفواىاد اٌىٙوثبئ١خ ٚا١ٌخ اٌفوى ثٙب-5  

.اٌّقزٍفخ ١ّ٠ي اٌطبٌت ث١ٓ أٛاع اٌمْطخ-6  

٠َزط١غ اٌطبٌت اٌزؼوف ػٍٝ اٌقٛآ اٌطج١ؼ١خ ٌٍمْطخ-7  

.٠زؼوف اٌطبٌت ػٍٝ ٔظو٠بد رىْٛ اٌيثل -8  

.٠زؼوف اٌطبٌت ػٍٝ فطٛاد ر١ٕٖغ اٌيثل -9  

.٠َزط١غ اٌطبٌت ؽَبة ه٠غ اٌيثل ٚػ١ٍّبد فلِزٗ-11  

.٠زؼوف اٌطبٌت ػٍٝ اٌل٘ٓ اٌؾو ٚٛوق ر١ٕٖؼٗ-11  

.  إٌّزغبد اٌل١ٕ٘خ اٌْج١ٙخ ثل٘ٓ اٌؾ١ٍت ِضً اٌيثلح إٌجبر١خ٠زؼوف اٌطبٌت ػٍٝ أٛاع -12  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 -:رزّٚٓ اٌّؾز٠ٛبد الاهّبك٠خ ِب٠ؤرٟ
 ,اٌل٘ٓ رؤوَل,اٌل١ٕ٘خ  ٚإٌّزغبد ٌٍؾ١ٍت  اٌّبئٟ اٌزئـ, اٌؾ١ٍت كُ٘ٓ روو١ت ,اٌؾ١ٍت ك٘ٓ,اٌل١ٕ٘خ اٌؾ١ٍت ِٕزغبد
ؤصوح اٌؼٛاًِ,ٌٍمْطخ اٌطج١ؼ١خ اٌٖفبد,ثٙب اٌل٘ٓ َٔجخ اٌمْطخؽَت ألَبَ,اٌمْطخ ُّ  اٌمْطخ ٛجمخ رى٠ٛٓ ػٍٝ اٌ
رْغ١ً ,روو١ت اٌفواى,اٌفواى ,ٛوق فوى اٌؾ١ٍت,فـوى اٌؾـ١ٍت ٕٕٚبػخ اٌمْطخ,اٌزول١ل ػ١ُٛة ,اٌزول١ل ثطو٠مخ

 فٟ اٌل٘ٓ َٔجخ ,اٌفواىاد إٍزقلاَ ١ِّياد,اٌؼٛاًِ اٌّؤصوح ػٍٝ ػ١ٍّخ اٌفوى ,اٌفواى ٚاعواء ػ١ٍّخ اٌفوى
 ٞٚب١اٌى١ّ اٌزوو١ت,اٌمْطخ فٛآ ,اٌمْطخ ؽفع فٟ اٍزقلاِٙب ٠ّىٓ اٌزٝ اٌّقزٍفخ اٌطوق,اٌمْطخ رٖبفٝ,اٌمْطخ
 إٙبفخ,اٌيثل ٕٕبػخ ٛوق,اٌق٘ ٔظو٠خ ,أٍـبً ٕـٕبػخ اٌيثـل,اٌفوى اٌؾ١ٍت إٍزقلاِبد,اٌفوى ٌٍؾ١ٍت

 رْى١ً, فو٠زي ٛو٠مخ,اٌىج١وح اٌّٖبٔغ فٟ اٌيثل ٕٕبػخ,اٌيثل ػٖو,اٌيثل ر١ٍّؼ,اٌيثل غ١ًَ ,اٌق٘ ػ١ٍّخ,اٌٍْٛ
ٛوق ر١ٕٖغ ,  اٌل٘ٓ اٌؾو ,اٌق٘ اٌؾ١ٍت,اٌْبئؼخ اٌيُثل ػ١ُٛة,أٔٛاع اٌيثل,اٌيثل فٟ اٌو٠غ ,اٌيثل ؽفع,اٌيثل

ٛوق ٕٕبػخ ,روو١ت اٌّبهعو٠ٓ  (,اٌّبهعو٠ٓ )اٌيثل إٌجبرٟ  ,اٌيثل ثغٍٟ اٌل٘ٓ اٌؾو رؾ١ٚو ٛو٠مخ ,اٌل٘ٓ اٌؾو

  .اٌجزو٠ٓ, اٌّبهعو٠ٓ

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
78 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي   
97 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
175 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ِٕزغبد اٌؾ١ٍت اٌل١ٕ٘خ 

Week 2 روو١ت ك٘ٓ اٌؾ١ٍت 

Week 3 اٌمْطخ 

Week 4 فوى اٌؾ١ٍت 

Week 5 اٌفواىاد 

Week 6  اٌفوىاٌؼٛاًِ اٌّؤصوح ػٍٝ ػ١ٍّخ  

Week 7 ْاِزؾب 

Week 8 أٛاع اٌمْطخ 

Week 9 فٛآ اٌمْطخ 

Week 10 اٌيثل 

Week 11 ٗغ١ًَ اٌيثل فلِز 

Week 12 ه٠غ اٌيثل 

Week 13 اٌل٘ٓ اٌؾو 
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Week 14 ر١ٕٖغ اٌل٘ٓ اٌؾو 

Week 15  (اٌّبهعو٠ٓ)اٌيثلح إٌجبر١خ  

Week 16  اٌل١ٕ٘خ الافوٜاٌزم١ٕبد اٌؾل٠ضخ فٟ ر١ٕٖغ اٌيثل ٚإٌّزغبد  

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1   رؾ١ٚو اٌؾ١ٍت ٌٖٕبػخ اٌيثل  1ِقزجو 

Week 2 (اٌىو٠ّخ )فوى اٌمْلح    2ِقزجو 

Week 3 فؾٔ اٌىو٠ّخ ٚرؾ١ٚو ٘ب ٌٖٕبػخ اٌيثل   3ِقزجو 

Week 4 اٌفوق ث١ٓ اٌىو٠ّخ ٚاٌيثل    4ِقزجو 

Week 5 فطٛاد ٕٕبػخ اٌيثل       5ِقزجو 

Week 6  اٌطو٠مخ اٌَّزّوح ٌٖٕبػخ اٌيثل     6ِقزجو 

Week 7 (اٌّبهعو٠ٓ) إٌجبرٟ أٛاع إٌّزغبد اٌغ١ٕخ ثبٌل٘ٓ    7ِقزجو  

Week 8 اٌل٘ٓ اٌؾو    8ِقزجو  

Week 9 اٌيثل اٌٍّّؼ ٚاٌغ١و ٍِّؼ 9ِقزجو  

Week 11 ِٛإفبد اٌيثل اٌّؼل ٌٍزٖل٠و 11ِقزجو  

Week 11 ٛوق ؽفع اٌيثل 11ِقزجو  

Week 12 فؾٕٛبد اٌيثل 12ِقزجو  

Week 13 اٌّٛاك اٌّٚبفخ اٌٝ اٌيثل 13ِقزجو  

Week 14 اٌؼٛاًِ  اٌزٟ رٛكٞ اٌٝ رٍف اٌيثل 14ِقزجو  

Week 15 اٙواه اٌيثل 15ِقزجو  

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts ْر١ٕٖغ الاٌجب Yes 

Recommended 

Texts 
 No ِٕزغبد الاٌجبْ اٌغ١ٕخ ثبٌل٘ٓ

Websites https://agrimoon.com/wp-content/uploads/Fat-Rich-Dairy-Products-Technology-1.0. 
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                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تغزٌخ اًسبى Module Delivery 

Module Type B  ☒ Theory     

 ☒ Lecture 

 ☐ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST36128 

ECTS Credits  4 

SWL (hr/sem) 100 

Module Level 3 Semester of Delivery 6 

Administering Department DST  College علوم الاؼذٌة 

Module Leader  محارب السراجعلً فلٌح   e-mail dr.aliflayehalsaraj@foosci.uoqasim.edu. 

Module Leader’s Acad. Title استاذ مساعد Module Leader’s Qualification دكتوراه 

Module Tutor   e-mail  

Peer Reviewer Name    

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module كٌمٌاء حٌاتٌة Semester 3 

Co-requisites module تصنٌع الالبان الخاصة والمستحدثات اللبنٌة Semester 8 
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Module Aims, Learning Outcomes and Indicative Contents 

اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

رٛف١و وٛاكه ِؤٍ٘خ ٌٍولٟ ثبٌّغزّغ فٟ ِغبي اٌغناء ٚاٌزغن٠خ، ٚرؾ١َٓ اٌؾبٌخ اٌٖؾ١خ ٚاٌغنائ١خ لأفواك    .1    

 اٌّغزّغ
 ٚاٌزغن٠خرٛف١و فوٓ ػًّ ٌٍّزق١ٖٖٓ فٟ ِغبي اٌغناء  .2
 إوَبة اٌطٍجخ اٌملهاد ٌٍؼًّ فٟ ِغبي اٌزغن٠خ ِّب ٠ي٠ل ِٓ فوٓ ػًّ ٌزٛػ١خ فئبد اٌّغزّغ اٌّقزٍفخ ِٓ .3

 .إٌبؽ١خ اٌغنائ١خ
 رط٠ٛو اٌجؾش اٌؼٍّٟ فٟ ِغبي اٌزغن٠خ ٚالاٍزفبكح ِٓ فجواد أػٚبء ١٘ئخ اٌزله٠ٌ ٌٍزؼبْٚ ِغ اٌّؤٍَبد .4

 ماد اٌؼلالخ ثبٌغناء ٚاٌزغن٠خ
 .١ّخ اٌّٙبهاد اٌلاىِخ ٌزط٠ٛو إٌّزغبد اٌغنائ١خ ثّب ٠زٕبٍت ِغ هغجبد اٌَّزٍٙه ٕٚؾخ ٍٚلاِخ اٌغناءرٕ .5

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 والتؽذٌة الؽذاء مجال فً للمتخصصٌن عمل فرص توفٌر-1أ

 والتطبٌمً الأكادٌمً للتطوٌر التعلٌمٌة للهٌبة والتدرٌب الابتعاث فرص توفٌر-2أ

 التؽذٌة مجال فً العلمً البحث تطوٌر -3أ
 والتؽذٌة الؽذاء مجال فً بالمجتمع للرلً مإهلة كوادر توفٌر-4أ
 التؽذٌة فً نوعٌة ذو برنامج تمدٌم -5أ

 مجال فً داعمة تعلٌمٌة بٌبة توفٌر

 الاطعمة وعلوم التؽذٌة

Indicative Contents 

 الإهّبك٠خاٌّؾز٠ٛبد 

اٌمطبػبد ا١ٌٕٛٛخ اٌزٟ ِٓ ّبٔٙب رٛف١و اٌزله٠ت فٟ ِغبي اٌزغن٠خ ٚػٍَٛ  َِبػلح اٌطٍجخ ػٍٝ اٌزفبػً ِغ -0

  الاٛؼّخ

ِٛاوجخ اٌزطٛه الأوبك٠ّٟ ِغ اٌغبِؼبد اٌّؾ١ٍخ ٚاٌؼب١ٌّخ ٚى٠بكح ٚػٟ اٌّغزّغ ِٓ إٌبؽ١خ اٌزغن٠ٚخ ٚاٌٖؾ١خ  -2

فٟ ِغبي اٌغناء ٚاٌزغن٠خ ٌٝ اٌو٠بكح ٚاٌز١ّي ١ٌٖجؼ اٌمَُ ِٕبهح٠ٚزطٍغ لَُ اٌزغن٠خ ٚػٍَٛ الأٛؼّخ إ  

إوَبة اٌطبٌجخ اٌملهاد ٌٍؼًّ فٟ ِغبي اٌزغن٠خ ِّب ٠ي٠ل ِٓ فوٓ ػًّ اٌىٛاكه إٌَبئ١خ ٌزٛػ١خ فئبد  -3

 اٌّغزّغ اٌّقزٍفخ ِٓ إٌبؽ١خ اٌغنائ١خ

اٌؼًّ ثوٚػ اٌفو٠ك اٌٛاؽل   -4  

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 

الإٍزوار١غ١خ اٌوئ١َ١خ اٌزٟ ١ٍزُ رج١ٕٙب فٟ رمل٠ُ ٘نٖ اٌٛؽلح ٟ٘ رْغ١غ اٌطلاة ػٍٝ اٌّْبهوخ فٟ اٌزّبه٠ٓ ، ِغ 

رؾ١َٓ ِٙبهاد اٌزفى١و إٌملٞ ٚر١ٍٛؼٙب فٟ ٔفٌ اٌٛلذ. ١ٍزُ رؾم١ك مٌه ِٓ فلاي اٌفٖٛي اٌلها١ٍخ ٚاٌلهًٚ 

ٌزفبػ١ٍخ ِٚٓ فلاي إٌظو فٟ أٔٛاع اٌزغبهة اٌج١َطخ اٌزٟ رزّٚٓ ثؼ٘ أْٔطخ أفن اٌؼ١ٕبد اٌزٟ رُٙ اٌطلاة. ا

PowerPoint \  ِزبثؼخ اٌّؾبٙوح إٌىزو١ٔٚبً \ِزبثؼخ اٌّؾبٙوح ػٍٝ اٌٛهق  \إٌمبء ِؾبٙوح  
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Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
33 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
67 

Unstructured SWL (h/w) 

أٍجٛػ١باٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت   
4 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ

111 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

 

 

 

 

 



164 
 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 مدخل وممدمة  فً تؽذٌة الانسان 

Week 2 الكربوهٌدرات 

Week 3 الدهون 

Week 4 البروتٌنات 

Week 5  الفٌتامٌنات 

Week 6  العناصر المعدنٌة 

Week 7 Midterm Exam 

Week 8 الماء 

Week 9  التمثٌل الؽذابً للكربوهٌدرات 

Week 10  التمثٌل الؽذابً للدهون 

Week 11 التمثٌل الؽذابً للبروتٌنات 

Week 12  تؽذٌة الفبات الحساسة 

Week 13  امراض سوء التؽذٌة 

Week 14  التؽذٌة فً مراحل النمو المختلفة 

Week 15  العادات والمعتمدات التً لها علالة بالؽذاء والتؽذٌة 

 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 
 تؽذٌة –العلاجٌة التؽذٌة – الانسان وتؽذٌة الؽذاء – الؽذاء سلامة – التؽذٌة اسس

 الانسان
 نعم

Recommended 

Texts 

 – العلاجٌة التؽذٌة – الانسان وتؽذٌة الؽذاء – الؽذاء سلامة – التؽذٌة اسس

 – الانترنٌت موالع-الؽذابٌة والتمالٌد العادات – الانسان تؽذٌة – الؽذابٌة الانماط

التؽذٌة فً ومنهجهم النباتٌون -الكاملة التؽذٌة  

 لا

Websites 
اسس التؽذٌة – سلامة الؽذاء – الؽذاء وتؽذٌة الانسان – التؽذٌة العلاجٌة – الانماط الؽذابٌة – تؽذٌة الانسان – العادات 

 powanced Nutrition والتمالٌد الؽذابٌة-موالع الانترنٌت –
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                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت Considerable amount of work required 

     

 

، فٟ ؽ١ٓ  55إٌٝ  54.5إٌٝ اٌؼلاِخ اٌىبٍِخ الأػٍٝ أٚ الأكٔٝ )ػٍٝ ٍج١ً اٌّضبي ، ١ٍزُ رمو٠ت ػلاِخ  1.5أػٍٝ أٚ ألً ِٓ  ِلاؽظخ: ١ٍزُ رمو٠ت اٌؼلاِبد اٌؼْو٠خ

خ اٌؼلاِخ . ٌلٜ اٌغبِؼخ ١ٍبٍخ ػلَ اٌم١بَ ثنٌه اٌزغبٟٙ ػٓ "فًْ اٌزّو٠و اٌمو٠ت" ٌنا فئْ اٌزؼل٠ً اٌٛؽ١ل ٌٍؼلاِبد إٌّّٛؽخ ثٛاٍط54إٌٝ  ١ٍ54.4زُ رمو٠ت ػلاِخ 

ٖ)اٌؼلاِبد( الأ١ٍٕخ ١ٍىْٛ اٌزمو٠ت اٌزٍمبئٟ اٌّٛٙؼ أػلا . 
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MODULE DESCRIPTION FORM 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title Food Technology Module Delivery 

Module Type Core  ☐Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST36129 

ECTS Credits  7 

SWL (hr/sem) 071 

Module Level UGx11  3 Semester of Delivery 6 

Administering Department DST  College  Food Science 

Module Leader Sadeq Dheyaa Muneer  e-mail sadeq.muneer@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد. 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 

Date 
14/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى اؼذٌة Semester 3 

Co-requisites module رؼجئخ ٚرغ١ٍف الاغن٠خ Semester 7 
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Module Aims, Learning Outcomes and Indicative Contents 

اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

إٌّبَ اٌطلاة ثغ١ّغ ِىٛٔبد الأغن٠خ ٚر١ٕٖؼٙب ٚو١ف١خ اٌزؼبًِ ِغ اٌّٛاك اٌقبَ ، ٚٛوق رؾ١ًٍ اٌّٛاك . 1

 اٌى١ّ١بئ١خ

ٌزط٠ٛو اٌّٙبهاد فٟ ِغبلاد اٌؼٍَٛ رٛف١و فوٓ اٌزله٠ت ػٍٝ َِزٜٛ ِٓ اٌىفبءح اٌّطٍٛثخ ٚاٌزٕبف١َخ .2

 .ٚاٌزىٌٕٛٛع١ب اٌّزؼٍمخ ثز١ٕٖغ الأغن٠خ ِٓ ؽ١ش ٍٚبئً ٚوفبءح ٚرم١ٕبد الإٔزبط ثبٌزف١ًٖ

رغطٟ ع١ّغ إٌّزغبد اٌغنائ١خ إٌٝ وً مٌه اٌغٛأت  اٌزٟاٌوثٜ ث١ٓ إٌظو٠خ ٚاٌزطج١ك ٚاٌّّبهٍخ اٌؼ١ٍّخ .3

٠و ٚاٌزم١ٕبد ٚاٌغٛكحاٌّزؼٍمخ ثئكاهح ثؾٛس الأغن٠خ ٚأكٚاد اٌزطٛ . 

  .ري٠ٚل اٌطلاة ثبٌفوٓ ٌزؼي٠ي ِٙبهارُٙ اٌؼ١ٍّخ ٚاوزَبة اٌقجوح فٟ اٌج١ئخ اٌزغبه٠خ ٚاٌٖٕبػ١خ.4

فٟ ِقزٍف عٛأت اٌٖٕبػبد اٌغنائ١خ  ٌٛظبئفإربؽخ اٌفوٕخ ٌٍطلاة الاٌزؾبق ثّغّٛػخ ِزٕٛػخ ِٓ ا.5

رؾ١ًٍ الأغن٠خ ِٚواوي اٌجؾٛس  ِقزجواد٠خ، ٚرًّْ ِٖبٔغ الأغن٠خ، ِٕٚظّبد ١٘ٚئبد ِوالجخ عٛكح الأغن

 .اٌّزقٖٖخ، ِٚؤٍَبد ٍلاِخ ّٚٙبْ عٛكح الأغن٠خ

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 . ػ١ٍّخ ِزقٖٖخ فٟ ػٍَٛ ٚرم١ٕبد الأغن٠خ ِٓ ؽٍّخ اٌجىبٌٛه٠ًٛ ٚرقو٠ظ وٛاكه إػلاك. 1

 . ٚالإٔزبع١خ فٟ ِقزٍف ِغبلاد ر١ٕٖغ الأغن٠خاٌزؼبْٚ ِغ اٌّؤٍَبد اٌؼ١ٍّخ .2

 . اٌى١ٍخ ٚاٌغبِؼخ اٌَّبّ٘خ ِغ ثم١خ الألَبَ اٌؼ١ٍّخ فٟ اٌى١ٍخ ٌلػُ ٚرط٠ٛو.3

 . لبث١ٍبد اٌؼب١ٍِٓ فٟ إٌّْآد الإٔزبع١خ ماد اٌؼلالخ ثبٌٖٕبػبد اٌغنائ١خ ٚرؼي٠ي ٌزط٠ٛو.4

  ٚاٌّْبهوخ فٟ اٌّؤرّواد ٚإٌلٚاد ا١ٌٕٛٛخ ٚاٌؼب١ٌّخاٌم١بَ ثّقزٍف الأثؾبس اٌؼ١ٍّخ ٚفبٕخ اٌزطج١م١خ . 5

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 :٠زّٚٓ اٌّؾزٜٛ الإهّبكٞ ِب ٠ٍٟ

 اٌؼمجبد اٌزٟ رٛاعٗ اٌٖٕبػبد اٌغنائ١خ فٟ اٌؼواق ٚرؤكٞ اٌٝ رواعؼٙب, ِملِخ فٟ اٌٖٕبػبد اٌغنائ١خ ٚرطٛه٘ب .1

اٌقطٛاد اٌزىٌٕٛٛع١ب ٌٍؾٖٛي ػٍٝ اٌَىو اٌقبَ , اٌَىو  اٌقبَ ِٓ لٖت اٌَىورم١ٕخ أزبط : ٕٕبػخاٌَىو.2

 ِٛإفبد اٌَىو اٌّىوه الاث١٘, ِواؽً رىو٠و اٌَىو اٌقبَ, أزبط اٌَىو اٌقبَ ِٓ اٌجٕغو اٌَىوٞ,

 ِٛإفبد إٌْب اٌم١بٍٟ, اٌقطٛاد اٌزىٌٕٛٛع١ب ٌٖٕبػخ إٌْب, ِملِخ ػٓ إٌْب: ٕٕبػخ إٌْب. 3

ٛوق , ِٖبكه اٌي٠ٛد ٚاٌلْ٘ٛ, ِٖبكه اٌي٠ٛد ٚو١ف١خ اٌؾٖٛي ػٍٝ اٌي٠ذ اٌقبَ: اٌي٠ٛد ٚاٌلْ٘ٛ ر١ٕٖغ. 4

 الاٍزقلآ ثبٌّن٠جبد, اٌىجٌ ٚاٌؼٖو, اٌٍَٟ ,اٍزقلآ اٌي٠ٛد ٚاٌلْ٘ٛ ِٓ اٌّٖبكه اٌؾ١ٛا١ٔخ ٚإٌجبر١خ 

اٍزؼّبي اٌّٚبفبد , اٌزْز١خ, اٌوٚائؼ اىاٌخ, اٌزج١١٘ , اٌزٕم١خ ثبٌمٍٛٞ,ٔيع اٌّٖٛؽ , ِملِخ: اٌي٠ذ اٌقبَ رٕم١خ.5

 اٌٙلهعخ, اٌى١ّ١بئ١خ 

 .أٛاع اٌْىٛلارخ, اٌؼ١ٍّبد اٌز١ٕٖؼ١خ ٌٖٕبػخ اٌْىٛلارخ , ِؼبٌغخ ثنٚه اٌىبوبٚ : ٕٕبػخ اٌْىٛلارخ. 6

الخلطات , البسكوٌتاتٌٖٕبػخ التصنٌعٌة اٌقطٛاد , البسكوٌتات المختلفةِملِخ ػٓ : البسكوٌتٕٕبػخ  . 7

 ة للمنتوج.ِٛإفبد اٌم١بٍٟال, مة فً الصناعةالمستخد

فؾٔ , ثؼ٘ اٌفؾٕٛبد اٌَّزؼٍّخ ٌٍؾجٛة, اٌفوٚلبد ث١ٓ اٌمّؼ اٌوفٛ ٚاٌٍٖت, اٌمّؼ: ر١ٕٖغ اٌؾجٛة . 8

 اٌوى, اٌفؾٔ اٌّجبّو , فؾٔ اٌىٍٛر١ٓ, فؾٔ اٌزو١ٍت, اٌزُْٙ

ٌؾَٛ , ٌؾَٛ الاٍّبن, إجبؽ اٌٍؾَٛ, اٌجوٚر١ٕٟاٌّٛاك , اٌّبء, اٌْؾَٛ, اٌؼظبَ, اٌٍؾَٛ: ؽفع ٚر١ٕٖغ اٌٍؾَٛ. 9
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 .اٌلٚاعٓ

 ِٛإفبد ا١ٌّبٖ اٌغبى٠خ , ٛو٠مخ ٕٕبػخ ا١ٌّبٖ اٌغبى٠خ , ِىٛٔبد ا١ٌّبٖ اٌغبى٠خ: ر١ٕٖغ ا١ٌّبٖ اٌغبى٠خ . 11

ِواؽً اٛٛاه ٚ, اٌؼٛاًِ اٌّؤصوح ػٍٝ ّٔٛ إٌق١ً, أزبط اٌزّٛه فٟ اٌؼبٌُ ٚاٌجٍلاْ اٌؼوث١خ : ر١ٕٖغ اٌزّٛه . 11

اُ٘ إٕبف اٌزّٛه فٟ اٌؼبٌُ , اٌزوو١ت اٌى١ّ١بئٟ ٌضّوح إٌق١ً , اٌّىٛٔبد اٌفٍَغ١خ ٌضّوح اٌزّو , ّٔٛ صّوح إٌق١ً 

 .ٚاٌؼواق

 .اٌطوائك اٌز١ٕٖؼ١خ لأغن٠خ الاٛفبي, اغنٞ الاٛفبي الاٙبف١خ, ثلائً ؽ١ٍت الاَ : ٕٕبػخ اغن٠خ الاٛفبي . 12

, اٌز١ٕٛلاد اٌىٙوثبئ١خ  ,اٌّجٕٝ, اٌّٛلغ ٚاٌَّبؽخ, ِخ فٟ ِٖبٔغ الاغن٠خ اُ٘ الاّزواٛبد اٌٖؾ١خ اٌؼب: 13

اعٙيح , اٌَّزٛكػبد, اٌزغ١ٙياد , رٖو٠ف اٌفٚلاد ٚا١ٌّبٖ , كٚهاد ا١ٌّبٖ ِٚغبًٍ الا٠لٞ , اٌّٛهك اٌّبئٟ 

 .إٌظبفخ اٌؼبِخ, اٌَلاِخ

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ إٌّزظُ   
78 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
97 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
6 

Total SWL (h/sem) 

اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ   
175 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6 and 11 All 

Assignments 2 10% (10) 4 and 8 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ِملِخ ػٓ  ا١ّ٘خ اٌٖٕبػبد اٌغنائ١خ ٚرطٛه٘ب 

Week 2 تصنٌع  السكر ومنتجاته 
 ) صناعة السكروز(

Week 3 ٕٕبػخ إٌْب 

Week 4 ْٛ٘ر١ٕٖغ اٌي٠ٛد ٚاٌل 

Week 5 َِٖبكه اٌي٠ٛد ٚو١ف١خ اٌؾٖٛي ػٍٝ اٌي٠ذ اٌقب 

Week 6 َرٕم١خ اٌي٠ذ اٌقب 

Week 7 Mid-term Exam  

Week 8 ٕٕبػخ اٌْىٛلارخ 

Week 9 صناعة البسكوٌتات 

Week 10 ر١ٕٖغ اٌؾجٛة 

Week 11 فٛآ ٚر١ٕٖغ اٌٍؾَٛ ٚالاٍّبن 

Week 12 صناعة المشروبات الؽازٌة 

Week 13 ر١ٕٖغ اٌزّٛه 
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Week 14 ٕٕبػخ اغن٠خ الاٛفبي 

Week 15 الاّزواٛبد اٌٖؾ١خ اٌؼبِخ فٟ ِٖبٔغ الاغن٠خ 

Week 16 final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 
Lab 1: ٕٕبػخ اٌؾ٠ٍٛبد 

(زٛفٟؽٍٜٛ اٌ)  

Week 2 Lab 2: الافزجبهاد اٌَّزقلِخ ٌٍؾىُ ػٍٝ رم١١ُ ٚعٛكح اٌلْ٘ٛ ٚاٌي٠ٛد 

Week 3 Lab 3:  ٛو٠مخ رؾ١ٚو اٌْىٛلارخ اٌَبئٍخ ٚاٌٍٖجخ  

Week 4 Lab 4: اٌفؾٕٛبد اٌَّزؼٍّخ ٌزمل٠و لبث١ٍخ اٌطؾ١ٓ فٟ ٕٕبػخ اٌقجي 

Week 5 
Lab 5: َٛر١ٕٖغ ِٕزغبد اٌٍؾ 

(اٌجَطوِخ, اٌلأْْٛ, اٌّورل٠لا, اٌَغك)   

Week 6 Lab 6: ٕٕبػخ ّواة اٌفبوٙخ 

Week 7 Lab 7:  إٌجبر١خ ثطو٠مخ اٌّن٠جبد اٌؼ٠ٛٚخاٍزقلآ ثؼ٘ اٌي٠ٛد  

Week 8 Lab 8: صناعة المٌاة الؽازٌة 

Week 9 Lab 9: صناعة البسكوٌتات 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts ٟاٌّؤٍَخ  –اٌٍّّىخ اٌؼوث١خ اٌَؼٛك٠خ / وزبة رقٖٔ رم١ٕخ اٌز١ٕٖغ اٌغنائ

2118)الاكاهح اٌؼبِخ ٌز١ُّٖ ٚرط٠ٛو إٌّب٘ظ/ اٌؼبِخ ٌٍزله٠ت اٌزمٕٟ ٚإٌّٟٙ  
No 

Recommended 

Texts 

 كتاب تكنولوجٌا الصناعات الؽذابٌة / اسس حفظ وتصنٌع الاؼذٌة

 أ .د. سعد احمد سعد حلابو   أ .د. عادل زكً محمد بدٌع   أ .د. محمود علً احمد 

 ) لسم الصناعات الؽذابٌة / كلٌة الزراعة / جامعة الماهرة(

 كتاب الصناعات الؽذابٌة / د حسٌن محمد كاطع

No 

Websites  
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                      Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A – Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C – Good 79 - 70 ع١ل Sound work with notable errors 

D – Satisfactory  ٍٜٛ69 - 60 ِز Fair but with major shortcomings 

E – Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

Module Title 
الٌىاتح العشضٍخ والولىثبد الجٍئٍخ لوٌتدبد 

 الالجبى
Module Delivery 

Module Type Core  ☐Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST36130 

ECTS Credits  6 

SWL (hr/sem) 011 

Module Level UGx11  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 

Date 
03/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

Prerequisite module مبادى الالبان Semester 3 

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 Module Objectives 

 

1. To understand the concept of byproducts in dairy processing and how it is 
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 

 اٌزؼٍُ ٚاٌزؼ١ٍُاٍزوار١غ١بد 

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
87 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
151 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6 and 11 All  

Assignments 2 10% (10) 4 and 8 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 Introduction 
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Week 2 Byproducts Based-Milk Skimmed 

Week 3 Milk Protein Concentrates 

Week 4 Micellar Casein Concentrate 

Week 5 Whey and Whey-Based Products 

Week 6 Lactose 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 Pollution and Pollution Control Strategies 

Week 12 Bioremediation 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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 

 

 



178 
 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 

 Byproducts from Dairy Processing 
in Book "Byproducts from Agriculture and Fisheries"    

Diana Luazi Oliveira, Patrick Fox James A. O’Mahony -2019 

 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 

No 

Recommended 

Texts 

Clean Water and the Dairy Products Industry, 

Environmental Protection Agency, United state - 1976 
No 

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A – Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C – Good 79 - 70 ع١ل Sound work with notable errors 

D – Satisfactory  ٍٜٛ69 - 60 ِز Fair but with major shortcomings 

E – Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (اٌّؼبٌغخ ل١ل)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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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 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تصٌٍع الدجي Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST47131 

ECTS Credits  9 

SWL (hr/sem) 991 

Module Level UGx11  4 Semester of Delivery 7 

Administering Department DST  College  College of Food Sciences 

Module Leader  البدرانًد.ضٌاء ابراهٌم   e-mail 
dhiaalarabi@ fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد 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 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان+ كٌمٌاء الالبان Semester 3+5  

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 
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 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

. ٌتعرؾ الطالب على التركٌب الكٌمٌابً والخصابص الفٌزٌابٌة  للحلٌب المعد لصناعة الجبن .ٔ  
. . ٌتعرؾ الطالب على التركٌب الكٌمٌابً والخصابص الفٌزٌابٌة  للجبن.ٕ  
. ٌتمكن الطالب من ان ٌمٌز بٌن الانواع المختلفة من من الاجبان.ٖ  
. ٌتعرؾ الطالب على الٌات وطرق تصنٌع الاجبان الطبٌعٌة.ٗ  
. ٌتعرؾ الطالب على الٌات وطرق تصنٌع الاجبان المصنعة )المطبوخة(. .٘  

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

.ر١ٕٖف اٌغجٓ ٚرؼو٠فبرٗ ٚاٌز١١ّي ث١ٓ أٛاػٗ اٌّقزٍفخ٠زؼٍُ اٌطبٌت -1  
٠زؼوف اٌطبٌت ػٍٝ الاٍبً اٌؼٍّٟ ٌٖٕبػخ اٌغجٓ ٚٛوق اٌزغجٓ-2  

٠زؼوف اٌطبٌت ا١ٌبد اٍزلاَ اٌؾ١ٍت ٌّؼل ٌٖٕبػخ اٌغجٓ ٚالافزجبهاد اٌّطٍٛثخ ػٕل الاٍزلاَ-3  

. ٠زؼوف اٌطبٌت ػٍٝ أٛاع اٌجٛاكا ٚاٌٍّٛٔبد ٚو١ف١خ اٙبفزٙب-4  

.  ٠زؼوف اٌطبٌت ػٍٝ ٛوق اٍزقلآ إٌّفؾخ ٚأٛاع إٌّبفؼ-5  

.٠فُٙ اٌطبٌت ٔظو٠خ اٌزغجٓ  ثّوؽٍز١ٙب الأي١ّ٠خ ٚاٌى١ّ١بئ١خ-6  

٠َزط١غ اٌطبٌت اٌزؼوف ػٍٝ ِلٜ رىْٛ اٌقضوح ٚظوٚف رٖو٠ف اٌْوُ اٌٖؾ١ؾخ-7  

.للا ػٓ إٌّفؾخ٠زؼوف اٌطبٌت ػٍٝ أٛاع الاعجبْ اٌزٟ رزُ ٕٕبػزٙب ثبٍزقلاَ اٌؾبِ٘ ث -8  

.٠زؼوف اٌطبٌت ػٍٝ ا١ٌبد أٚبط اٌغجٓ كافً غوف الأٚبط ٚاٌزؼوف ػٍٝ ظوٚف الأٚبط -9  

.٠َزط١غ اٌطبٌت فُٙ و١ف١خ اٍزقلاَ ٛو٠مخ اٌزو١ّؼ اٌفبئك فٟ ٕٕبػخ اٌغجٓ ٚفٛائل٘ب ٚػ١ٛثٙب-11  

.١١ّٙب ؽ١َب٠زؼٍُ اٌطبٌت و١ف١خ رؾى١ُ ٚرله٠ظ الأٛاع اٌّقزٍفخ ِٓ الاعجبْ ٚٛوق رم-11  

.  ٠زؼوف اٌطبٌت ػٍٝ و١ف١خ ٚا١ٌبد ر١ٕٖغ اٌغجٓ اٌّطجٛؿ ٚاٌّٛاك اٌلافٍخ فٟ فٍطخ اٌز١ٕٖغ-12  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 رزّٚٓ اٌّؾز٠ٛبد الاهّبك٠خ ِب٠ؤرٟ:-

 ,اٌؼبٌَُ ؽَٛي اٌغُجٓ ر١ٕٖف ٚر١َّخ ,اٌغُجٓ ٕٕبػخ فٟ اٌفَٕٟ كَٚه,اٌؼبٌُ فٟ اٌغُجٓ ٕٕبػخ رطٛه,رؼو٠ف اٌغجٓ 
ربص١و اٌّؼبِلاد ,ٚػلالزٗ ثٖٕبػخ اٌغجٓ اٌؾ١ٍت,اٌغُجٓ ٕٕبػخ,ٛوق رغجٓ اٌؾ١ٍت ,اٌغجٓ ٌٖٕبػخ اٌؼٍّٟ الأٍبً

ٍخ,اٌؾواه٠خ ٚاٌّؼبٍِخ ٌٍجوٚكح اٌّمبِٚخ اٌجىزو٠ب رؤص١و,اٌؾ١ٍت إٍزلاَ ,اٌؾواه٠خ فٟ فٛآ ٕٚفبد اٌؾ١ٍت َِ ؼبَ ُِ 

١لهٚع١ٓ أو١َُل ثفٛق اٌؾ١ٍت َٙ  ٌّياهع اٌّضجطخ اٌؼٛاًِ,اٌجبكئبد أٔٛاع,اٌجبكا إٙبفخ ,اٌؾ١ٍت رؼل٠ً,H2O 2 اٌ

ٍْٛ إٙبفخ,اٌجبكا ُّ ضجطخ ٚالأِلاػ اٌىب١ٌََٛ وٍٛه٠ل اٙبفخ,اٌ ُّ  ٔظو٠خ ,رمل٠و لٛح إٌّفؾخ ,اٌؾ١ٍت رغجٓ,اٌ

ىؼجبد ِٓ اٌْوُ فمل اٌْوُ أٚ ٛوك ,اٌزغجٓ ِلح,اٌزغجٓ  رٖو٠ف اٌْوُ, اٌقضوح ٍّٜ,اٌقضوح رمط١غ,اٌقضوح ُِ

 اٌزغ١واد,اٌز٠َٛخ اٚ الأٚبط,اٌغُجٓ رغ١ٍف ,اعجبْ رزقضو ثبٌؾبِ٘ ,اٌقضوح وجٌ,اٌضوَ,اٌغلهٔخ,اٌقضوح ر١ٍّؼ,

١ّياد اٌزو١ّؼ,اٌزو١ّؼ ألَبَ, ٌٍؾ١ٍت اٌفبئك اٌزو١ّؼ ,اٌز٠َٛخ فلاي اٌقضوح فٟ رؾلس اٌزٟ اٌغٛ٘و٠خ ُِ 

رؾى١ُ ٚرله٠ظ ,رٖبفٟ اٌغجٓ ,ٕٕبػخ اٌغجٓ اٌل١ِبٟٛ ثبٍزقلاَ اٌزو١ّؼ اٌفبئك ,اٌفبئك اٌزو١ّؼ ػ١ٛة,اٌفبئك

 ,اٌغجٓ اٌّطجٛؿ, ا١ٌْله اٌغُجٓ,ياٌىْىفب اٌغُجٓ ,اٌّٖوٞ اٌوأً عُجٓ,اٌغَبف اٌغُجٓ, اٌّٛى٠و٠لا اٌغجٓ ,اٌغجٓ
 .اٌزطٛهاد اٌؾل٠ضخ فٟ ٕٕبػخ اٌغجٓ

 

Learning and Teaching Strategies 

 اٌزؼٍُ ٚاٌزؼ١ٍُاٍزوار١غ١بد 

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ اٌؾًّ  
118 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
117 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
225 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

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

 إٌظوٞإٌّٙبط الاٍجٛػٟ 

Week   Material Covered 

Week 1 ٠ف اٌغجٓ ٚرطٛه اٌٖٕبػخ ٚاٌز١ٕٖفرؼو  

Week 2  ٓالاٍبً اٌؼٍّٟ ٌٖٕبػخ اٌغج 

Week 3 اٍزلاَ اٌؾ١ٍت 

Week 4  ٌٍّْٛاٙبفخ اٌجبكا ٚا  

Week 5  ٛوق اٍزقلآ إٌّفؾخ 

Week 6 ٓٔظو٠خ اٌزغج 

Week 7 ْاِزؾب 

Week 8  ُرٖو٠ف اٌْو 

Week 9 ِ٘اعجبْ رزقضو ثبٌؾب 

Week 10 ٓأٚبط اٌغج 

Week 11 اٌزو١ّؼ اٌفبئك 

Week 12 ٓرؾى١ُ ٚرله٠ظ اٌغج 

Week 13 عجٓ اٌّٛىه٠لا 

Week 14 عجٓ اٌغله ٚاٌىبّىبفبي 

Week 15 اٌغجٓ اٌّطجٛؿ 

Week 16  ٓاٌزطٛهاد اٌؾل٠ضخ فٟ ر١ٕٖغ اٌغج 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 ٕٕبػخ اٌغجٓ 1ِقزجو  

Week 2  أٛاع اٌغجٓ  2ِقزجو  

Week 3 ػلالخ ِىٛٔبد اٌؾ١ٍت ثٖٕبػخ ٚفٛآ اٌغجٓ     3   ِقزجو 

Week 4 اٌقطٛاد الاٍب١ٍخ فٟ ٕٕبػخ اٌغجٓ 4ِقزجو 

Week 5 ٕفبد اٌغجٓ اٌغ١ل 5ِقزجو 

Week 6 رٖبفٟ اٌغجٓ 6ِقزجو 



183 
 

Week 7 اٌزطٛهاد اٌؾل٠ضخ فٟ ٕٕبػخ اٌغجٓ 7ِقزجو 

Week 8 اٌجٛاكا  اٌَّزؼٍّخ فٟ ٕٕبػخ اٌغجٓ 8ِقزجو 

Week 9 (أي٠ُ اٌىب١ٍّٛ٠ٓ ) إٌّفؾخ  9ِقزجو 

Week 11 ر١ٕٖغ عجٓ ٛوٞ 11ِقزجو 

Week 11 ر١ٕٖغ عجٓ اٌؾٍَٛ 11ِقزجو 

Week 12 ر١ٕٖغ عجٓ اٌغله 12ِقزجو 

Week 13 ر١ٕٖغ عجٓ اٌّٛى٠ولا 13ِقزجو 

Week 14 ر١ٕٖغ عجٓ اٌّٛٔزوٞ 14ِقزجو 

Week 15 ر١ٕٖغ عجٓ  الا٠لاَ 15ِقزجو 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts اٌغجٓ  ٚالاٌجبْ اٌّزقّوح Yes 

Recommended 

Texts 
 yes ٕٕبػخ اٌغجٓ ٚأٛاػٗ فٟ اٌؼبٌُ 

Websites https://agro.afacereamea.ro/wp-
content/uploads/carti/Technology%20of%20Cheesemaking. 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title ًهٌهدٍخ ثحث علو Module Delivery 

Module Type s  ☒   Theory     

 ☐Lecture    

 ☐Lab           

 ☐Tutorial 

 ☒   Practical 

 ☐Seminar 

Module Code DST47032 

ECTS Credits  3 

SWL (hr/sem) 71 

Module Level UGx11  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 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module None Semester  

Co-requisites module None Semester  
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Module Aims, Learning Outcomes and Indicative Contents 

الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 1 رّى١ٓ اٌطبٌت ِٓ ِؼوفخ ٛو٠مخ وزبثخ اٌجؾش اٌؼٍّٟ إٌّظُ -

.اٌجؾش فٟ ِٛٙٛع عل٠ل ٌُ ٠َجك لأؽل اٌجؾش ف١ٗ ، ٚاٍزقواط أؽىبَ عل٠لح ٌٗ -2 

.الاوزْبفبد اٌؾل٠ضخ ، ٚرط٠ٛو الاوزْبفبد اٌمل٠ّخ ِؼوفخ -3  
أٍٍٛة اٌؾ١بح إٌّطٟفٟ ع١ّغ اٍب١ٌت  اٌؾ١بح اٌغل٠لح  ٚالاثزؼبك ػٓ ػٍٝ ٌٍطٍجخ  رملَ ٚرطٛه  -4- 

    4-اػطبء  اٌطبٌت   اٌملهح ػٍٝ اٌمبء ػوٗ رمل٠ّٟ اِبَ ِغّٛػخ ِٓ اٌطٍجخ

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 1-اػطبء فىوح ا١ٌٚخ ػٓ ٛو٠مخ اػلاك اٌجؾش اٌؼٍّٟ

 2-اٌز١ّي ث١ٓ اٍب١ٌت  اٌجؾش اٌؼٍّٟ اٌّقزٍفخ 

 3- رؾل٠ل ٛوق وزبثخ ِٖبكه  اٌجؾش اٌؼٍّٟ
ثؤبِظ اٌٛهك  واٌزؼوف ػٍٝ اٌطوق اٌّقزٍفخ ٌلأٚاِ- 4 

 5-ر١ٙٛؼ ٛوق اػلاك ثؤبِظ اٌجٛه ث٠ٕٛذ

 6-رّى١ٓ اٌطبٌت ِٓ  اٌمبء ٍّٕبهاد اِبَ ِغّٛػخ ِٓ الاٍبرنح ٚاٌطٍجخ 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 اٌغيء الاٚي-اٍب١ٍبد اٌجؾش اٌؼٍّٟ

اٌزؼوف ػٍٝ ٛو٠مخ وزبثخ اٌجؾش اٌؼٍّٟ ثطو٠مخ ٕؾ١ؾخ, اٌزطوق اٌٝ أٛاع اٌجؾش اٌؼٍّٟ , ػوٗ ٛوق وزبثخ 

 اٌّٖبكه ,اٌزؼوف ػٍٝ ِفب١ُ٘ وزبثخ اٌجؾش ثبٍزقلاَ اٌٛهك,رؼ١ٍُ اٌطبٌت ِفب١ُ٘ اٌجٛه ث٠ٕٛذ)15 ٍبػخ( 

  ػوٗ إٌَّبهاد–ٟ اٌغيء اٌضبٔ

(ٍبػخ 31)اٌمبء ٍّٕبهاد ِقزٍفخ ٌغ١ّغ اٌطٍجخ   

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

مٌه الأِو ِٓ فلاي ٚٙغ  ًٍٙ ٘نا إٌّٙبط اٌجبؽش ٠قزبه أَٔت اٌطوق اٌزٟ رؼ١ٕٗ ػٍٝ رٕف١ن اٌجؾش، ٌٚمل اْ  

ٕظّخ ٌٍجؾش ُّ ِٕٙغ١خ اٌلهاٍخ ػجبهح ػٓ فطٛاد ِلهٍٚخ ثؼٕب٠خ؛ ٌٍٕٛٛي إٌٝ . ِغّٛػخ ِٓ الإعواءاد اٌ

                                                                                           اٌؾمبئك اٌّورجطخ ثّٛٙٛع اٌجؾش اٌؼٍّٟ

 

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
33 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
42 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2.8 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
75 
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Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 20% (20) 2 and 6 All 

Assignments 2 10% (10) 3 and 5 All 

Report 1 10% (10) 10 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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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Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 
 و١ف١خ وزبثخ اٌّواعغ فٟ اٌجؾش اٌؼٍّٟ ,2118,ه٠ّب ِبعل, ِٕٙغ١خ اٌجؾش اٌؼٍّٟ

2121,فٛىٞ ػبُٕ ,  
No 

Recommended 

Texts 
 Mahfuz Judeh No,  اٍبٌجت اٌجؾش اٌؼٍّٟ

Websites https://www.researchgate.net/publication/260316449 

   

 

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (اٌّؼبٌغخ ل١ل)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت Considerable amount of work required 

     

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 
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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. 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تكٌىلىخٍب التعجئخ والتغلٍف Module Delivery 

Module Type Core  ☒ Theory     
 ☒ Lecture 
 ☒ Lab  
 ☐ Tutorial 
 ☐ Practical 
 ☐ Seminar 

Module Code DST47133 

ECTS Credits  7 

SWL (hr/sem) 175 

Module Level UGx11  4 Semester of Delivery 7 

Administering Department DST  College  College of food science 

Module Leader  .ساره كرٌم ناٌؾم.م   e-mail sarra@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title مدرس مساعد Module Leader’s Qualification ماجستٌر 

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name Name  e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module تصنٌع اؼذٌة Semester 6 

Co-requisites module None Semester  
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Module Aims, Learning Outcomes and Indicative Contents 

ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 -التعرؾ على أهم وظابؾ العبوات الؽذابٌة وأنواعها      
 .التعرؾ على نظُم التعببة و التؽلٌؾ بشكل عام و للأؼذٌة على وجه التحدٌد  
 .والؽذابٌة والعملٌات التصنٌعٌة المعتمدة علٌهاالتعرؾ على خصابص عبوات المنتجات الزراعٌة     
    فهم المنظومة التكاملٌة بٌن العبوة أو الحاوٌة ومتطلبات الؽذاء 
 .دراسة النفاذٌة الأعشٌة و العبوات مع معدلات الهجرة لمحتواها و فترة الحفظ 
عبوات المضادة  دراسة التمنٌات الحدٌثة للعبوات )عبوات الجو المعدل ، عبوات الماٌكروٌؾ ، 

      (للبكتٌرٌا 
عبوات  -عبوات المٌكروٌؾ-التعرؾ على خواص العبوات الؽذابٌة الخاصة: عبوات الجو المعدل

 الإنفاذٌة للؽازات وبخار الماء -التجمٌد

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 ِؼوفخ ربه٠ـ رطٛه ػٍُ اٌزؼجئخ ٚاٌزغ١ٍف -0
 ِؼوفخ اٌّٛاك اٌوئ١َ١خ اٌَّزقلِخ فٟ ػ١ٍّبد اٌزؼجئخ ٚاٌزغ١ٍف -2

 ِؼوفخ أٛاع اٌّىبئٓ اٌَّزقلِخ ٌٙنا اٌغوٗ.   -3 

 ِؼوفٗ ٛوق ر١ٕٖغ اٌؼٍت اٌّقزٍفٗ. -4 

 اٌملهح ػٍٝ رؾ١ٚو ػجٛاد لبثٍخ ٌلاوً -5

 ِؼوفخ هِٛى اٌّٛاك اٌجلاٍز١ى١خ ٚلبث١ٍزٙب ػٍٝ اػبكح اٌزل٠ٚو  -6

 م١بً فٖبئٔ ػجٛاد إٌّزغبد اٌغنائ١خٌاٌطوق اٌّؼ١ٍّخ  ِؼوفخ ثؼ٘ -7

 ر١١ّي اٌّزطٍجبد الاٍب١ٍخ ٌىً ِٕزظ غنائٟ   -8

 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

اثر التعببة  –مفهوم التعببة والتؽلٌؾ  –التعببة والتؽلٌؾ منظومة متكاملة )تارٌخ التعببة والتؽلٌؾ  -
الاثر البٌبً للتعببة والتؽلٌؾ ( –الاثر الالتصادي  –والتؽلٌؾ على المنتوج الؽذابً   

البلاستن( –الورق  –المعادن  –مواد التعببة والتؽلٌؾ: عبوات  ) الزجاج  -  
 تؤثٌر شكل العلبة وتصمٌمها على الخواص - خواص المٌكانٌكٌة) الخواص الهندسٌة للعبوات الؽذابٌة -

 ٌة(الهندس
مضافات مادة  -عملٌة هجرة المواد المضافة للبلاستٌن إلى الؽذاء) هجرة مواد العبوات للأؼذٌة -

 )البلاستٌن و مدى تؤثٌرها )لضاٌا متعلمة بهٌبة الؽذاء والدواء
صمود الؽلاؾ خلال النمل فً  -آلٌة خطوط الإنتاج ومكننتها بالكامل  (مٌكانٌكٌة التعببة و التؽلٌؾ -

عملٌات التعببة الحارة والكسر أو الانكماش  - الضؽط الجوي والصدمة والاهتزاز ودرجة الحرارة
 (عملٌات التعمٌم ما بعد ولبل التعببة - للمواد

 تعببة وتؽلٌؾ منتجات الالبان )الحلٌب ومنتجاته _ المنتجات الدهنٌة ( -
 التمور ( –الفواكه والخضروات  –الاسمان  –الدواجن  –تعببة وتؽلٌؾ منتجات الاؼذٌة ) اللحوم  -
 التعببة الذكٌة والنشطة ) الاؼلفة المابلة للاكل ( -

 
 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 اٍزؼّبي اٌّؾبٙواد اٌٛهل١خ ١ٌزَٕٝ ٌٍطبٌت لواءرٙب ٚؽفظٙب

اٌّؾبٙوحاٍزؼّبي ا١ٌٛر١ٛة ٌؼوٗ فل٠ٛاد ػٓ  -  

 - زٌارة بعض مصانع العبوات الؽذابٌة والتعببة ومختبراتها

   ِْب٘لح ػ١ٕ١ٗ ٌجؼ٘ اٌٍٛبئً ٚالأكٚاد اٌّزٛفوح ٚاٌزٟ رقٔ اٌّبكح 
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Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

اٌفًٖاٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي   
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
112 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Total SWL (h/sem) 

فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت   
175 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All 

Assignments 2 10% (10) 2 and 12 All 

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

Report 1 10% (10) 13 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

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

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ربه٠ـ اٌزؼجئخ ٚاٌزغ١ٍف  ١ٍٚىٌٛٛع١خ اٌَّزٍٙه 

Week 2 ِفَٙٛ اٌزؼجئخ ٚاٌزغ١ٍف ٚاٌجؼل الالزٖبكٞ ٌّٙب  

Week 3  الاثر البٌبً والصحً لمواد التعببة والتؽلٌؾ 

Week 4 و اعادة تدوٌرها  ِٛاك اٌزؼجئخ ٚاٌزغ١ٍف اٌوئ١َ١خ  

Week 5 ػجٖٛ اٌغناء ، اٌقٖبئٔ ٚالأّىبي 

Week 6 ) ر١ٕٖغ اٌؼجٛاد اٌغنائ١خ ) اٌّؼل١ٔخ ،اٌيعبع١خ  اٌجلاٍزه ٚاٌٛهق 

Week 7 Midterm Exam 

Week 8 )الاؼشٌة المابلة للاكل+ عملٌات التعببة و التؽلٌؾ الذكٌة )الفعالة 

Week 9 التعببة فً جو معدل و التعببة فً جو مفرغ 

Week 10  نظم التعببة المضادة للمٌكروبات 

Week 11  الافلام والمؽطٌات الؽذابٌة 

Week 12 اختبارات جودة العبوات 

Week 13 هجرة مواد العبوات للأؼذٌة 

Week 14 )طرق ومواصفات التعببة والتؽلٌؾ المعممة )امثلة ودراسة خطوط الإنتاج المصنعٌة 

Week 15 )طرق ومواصفات التعببة والتؽلٌؾ التملٌدٌة)امثلة ودراسة خطوط الإنتاج المصنعٌة 

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1    تصنٌع العبوات المعدنٌة 
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Week 2 تصنٌع العبوات الزجاجٌة 

Week 3 تصنٌع العبوات البلاستٌكٌة 

Week 4 اختبارات علب الصفٌح 

Week 5 اختبارات علب الصفٌح 

Week 6 اختبارات العبوات المرنة 

Week 7 اختبارات العبوات المرنة 

Week 8  الاختبارات الؽٌر محطمة 

Week 9 طرق اختبار مادة التؽلٌؾ و محتواها الحٌوي 

Week 10 العبوات معدلة الأجواء MAP 

Week11  للاكل )الامٌلوز(الاؼشٌة المابلة  

Week12 الخواص المٌكانٌكٌة للعبوات 

Week13 منالشة 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Recommended 

Texts 

رؼجئخ ٚرغ١ٍف الأغن٠خ ِٕٚزغبد الأٌجبْ رؤ١ٌف ك. ٔج١ً ِٕٙب ٚ ك. ١ٌٍٝ  -

2111اٌَجبػٟ    

ٖ  0429رقٖٔ رم١ٕخ اٌز١ٕٖغ اٌغنائٟ  / اٌٍ ػٍَٛ الأغن٠خ / ٛجؼخ  -  

أصو اٌزؼجئخ ٚاٌزغ١ٍف ػٍٝ ر٠َٛك إٌّزغبد اٌغنائ١خ اٌّٖٕؼخ ثٛا١ٌخ  -

اٌقوَٛٛ اٌَٛكاْ ٠بٍو أؽّل ػجل اًٍ٘ اٌزَٛ أؽّل ػٛٗ اثوا١ُ٘ إٌٛه   

-499:( 4)44 –١ٍٙوػضّبْ محمد ثبثىو. ِغٍخ اٌؼٍَٛ اٌيهاػ١خ اٌؼوال١خ 

818  ،2103  

No 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 
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(0 – 49) F – Fail  (44-0) هاٍت 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. 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title اخلاقٍبد ههٌخ Module Delivery 

Module Type s  ☒ Theory     

 ☐ Lecture    

 ☐Lab           

 ☐ Tutorial 

 ☒  Practical 

 ☐ Seminar 

Module Code DST47034 

ECTS Credits  3 

SWL (hr/sem) 75 

Module Level UGx11  4 Semester of Delivery 7 

Administering Department DST  College  Food Science 

Module Leader Bashair saleh mehdi  e-mail 
foodhealthandnutritionexam@uoqasim.e

du.iq 

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

Module Tutor Name (if available)  e-mail E-mail 

Peer Reviewer Name   e-mail  

Scientific Committee Approval 

Date 
03/06/2023 Version Number 1.0 

 

 

Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ
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Prerequisite module None Semester  

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 1 عل٠لح رؾل٠ل ِب ٘ٛ ٕٛاة ِٚب ٘ٛ فطؤ ِٚب ٠غت أْ ٠ىْٛ ػ١ٍٗ ٍٍٛن اٌّٛظف فٟ اٛبه ِؼب١٠و --
َِبػلح اٌغّٙٛه فٟ ر١ٙٛؼ ِب ٘ٛ ؽك ٌٍّٛظف ِٚب ٘ٛ ٚاعت ػ١ٍٗ فٟ أكائٗ ٌؼٍّٗ ػٕل رمل٠ُ اٌقلِبد - 2

ػ١ٍُٙ ِؾبٍجزٗ ػٕل الأؾواف ػٓ ٘نٖ اٌؾلٚك الأفلال١خ ٌُٙ ِّب ٠ًَٙ    
.ّٙبْ رٖوف اٌّٛظف فٟ اٌْؤْٚ اٌؼبِخ ثْىً ِٛٙٛػٟ ٚٔي٠ٗ-3  

 4- ّٙبْ اٌزٛاىْ ث١ٓ الأؽىبَ الأفلال١خ ٚٙوٚهح اٌّؾبفظخ ػٍٝ ؽو٠بد ٚؽمٛق اٌّٛظف١ٓ
.إىاٌخ اٌطبثغ اٌزٍَطٟ اٌنٞ ٠ّىٓ أْ رزٖف ثٗ إكاهح ِب  -5    

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

 1-اػطبء فىوح ػٓ ِفَٙٛ افلاق إٌّٙخ

 2-اٌز١ّي ث١ٓ اٌّمِٛبد اٌؼبِخ لافلاق إٌّٙخ 

 3- رؾل٠ل ٛوق رو١ٍـ افلال١بد إٌّٙخ
اٌزؼوف ػٍٝ اُ٘ اٌزؾل٠بد لافلال١بد إٌّٙخ- 4 

 5-ر١ٙٛؼ اٌزؾل٠بد اٌقبهع١خ لافلال١بد إٌّٙخ

ِٓ اٌزؼوف ػٍٝ ا١ٌٌَّٚٛخ الاعزّبػ١خ اٌطبٌترّى١ٓ -6   

 7-رؾل٠ل اٍب١ٍبد  لٛاػل اٌٍَٛن فٟ اٌؼًّ

اٌزؼوف ػٍٝ ا١ٌٌَّٚٛخ الافلال١خ فٟ رم٠ُٛ اٌٍَٛن-8  
 9-اػطبء فىوح ػٓ فٍَفخ ا١ٌٌَّٚٛخ الافلال١خ 

 10-ر١ٙٛؼ اٌٍ ر١ّٕخ ا١ٌٌَّٚٛخ الافلال١خ
 11-اٌزؼوف ػٍٝ اٌفَبك الاكاهٞ ٌٍّٛظف

١ّ٘ٗ ٚا٘لاف افلال١بد إٌّٙخرؾل٠ل  ا -12 
 13-ر١ّي اٌّورىياد الاٍب١ٍخ لافلال١بد إٌّٙخ

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 اٌغيء الاٚي-ِفَٙٛ افلال١بد إٌّٙخ

اٌزؾل٠بد ٚاصو٘ب فٟ ,ٍٚبئً رو١ٍـ  افلال١بد إٌّٙخ,اٌّمِٛبد اٌؼبِخ لأفلال١بد إٌّٙخ, ِفَٙٛ افلاق إٌّٙخ

اٌَّؤٌٚخٌ الاعزّبػ١خ(,اٌزؾل٠بد اٌقبهع١خ)ٌزؾل٠بد ٚاصو٘ب فٟ افلال١بد إٌّٙخ ,افلال١بد إٌّٙخ   
 (ِفِٙٛٙب ، أٛاػٙب ، ػٕبٕو٘ب ، ِىٛٔبرٙب ) 

 )31 ٍبػخ( 
اٌٍَٛن الافلالٟ ٌٍّٛظف–اٌغيء اٌضبٟٔ   

,فٍَفخ اٌَّئ١ٌٛخ الافلال١خ,اٌَّئ١ٌٛخ الافلال١خ ٚ أصو٘ب فٟ رم٠ُٛ اٌٍَٛن,لٛاػل اٌٍَٛن ٚأفلال١بد اٌؼًّ  
اٌّورىياد الاٍب١ٍخ ,أ١ّ٘خ ٚأ٘لاف أفلال١بد إٌّٙخ,اٌفَبك الإكاهٞ ٌٍّٛظف اٌؼبَ,أٌٍ ر١ّٕخ اٌَّئ١ٌٛخ الافلال١خ

 لأفلال١بد  إٌّٙخ

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

 ٌّٛظفٟٚروٍُ ِلاِؼ اٌزملَ ٚاٌزطٛه ٚاٌولٟ , ِٛإفبد ػب١ٌخ فٟ اٌّؤٍَبدرَُٙ فٟ ثٕبء ١ٍبٍبد ِمجٌٛخ ماد 

فٟ اٌَّزمجً اٌّقزٍفخ ّٓٙاٌٚرؤٌٍ ٔظبِب ع١لا  ٌّّبهٍخ , اٌَّزمجً اٌغٛكح اٌْبٍِخ وٛاؽلح ِٓ أوضو ٌغوٗ  

ل٠ل ِٓ الأٍب١ٌت الاٍزوار١غ١بد رطج١مب فٟ اٌؼبٌُ، اٌزٟ رٙزُ ثّقزٍف أثؼبك اٌّؤٍَخ اٌلاف١ٍخ ٚاٌقبهع١خ، رُٚ اٌؼ

رو١ٍـ اٌؼبًِ اٌضمبفٟ،  ٚرؾ١َٓ عٛكح اٌقلِبد  ٚ اٌزٟ ٠ّىٓ أْ رَبػل اٌّؤٍَبد ػٍٝ رؾم١ك ِقزٍف الأ٘لاف

  .                                                           ٚرؼي٠ي الاٌزياَ ثؤفلال١بد إٌّٙخ

Student Workload (SWL) 
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 اٍجٛػب 05ِؾَٛة ٌـ اٌؾًّ اٌلهاٍٟ ٌٍطبٌت 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
33 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
2 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
42 

Unstructured SWL (h/w) 

غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١باٌؾًّ اٌلهاٍٟ   
2 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
75 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 20% (20) 5 and 10 All 

Assignments 2 10% (10) 3 and 9 All 

Report 1 10% (10) 14 All 

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 َٛٙإٌّٙخ افلاق ِف  

Week 2  إٌّٙخلأفلال١بد اٌّمِٛبد اٌؼبِخ  

Week 3  إٌّٙخافلال١بد  ٍٚبئً رو١ٍـ  

Week 4  ٟإٌّٙخافلال١بد اٌزؾل٠بد ٚاصو٘ب ف  

Week 5 (اٌزؾل٠بد اٌقبهع١خ) ٌزؾل٠بد ٚاصو٘ب فٟ افلال١بد إٌّٙخ  

Week 6  ٌالاعزّبػ١خ اٌَّؤٌٚخ  

 (ِفِٙٛٙب ، أٛاػٙب ، ػٕبٕو٘ب ، ِىٛٔبرٙب ( 
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Week 7 Midterm exam  

Week 8 ًّلٛاػل اٌٍَٛن ٚأفلال١بد اٌؼ 

Week 9 اٌَّئ١ٌٛخ الافلال١خ ٚ أصو٘ب فٟ رم٠ُٛ اٌٍَٛن 

Week 10 فٍَفخ اٌَّئ١ٌٛخ الافلال١خ 

Week 11 أٌٍ ر١ّٕخ اٌَّئ١ٌٛخ الافلال١خ 

Week 12  ٌٍّٞٛظف اٌؼبَاٌفَبك الإكاه  

Week 13 أ١ّ٘خ ٚأ٘لاف أفلال١بد إٌّٙخ 

Week 14  إٌّٙخ الاٍب١ٍخ لأفلال١بد اٌّورىياد  

Week 15 Preparatory week before the final Exam 

Week 16 Final exam 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts 
    2121,اٍبِخ ػجلاٌىو٠ُ ,إٌّٙخ افلال١بد 

2119,ػجبً ِؾّٛك ,أفلال١بد إٌّٙخ ث١ٓ اٌٛالغ اٌّؤِٛي  
No 

Recommended 

Texts 
2119,افلال١بد ِٕٙخ  No ِجبكٜ  

Websites https://www.theiia.org/globalassets/documents/standards/code-of-ethics/code-of-ethics-
arabic.pdf. 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 
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(0 – 49) F – Fail  (44-0) هاٍت 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. 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تقٍٍن وتطىٌش هٌتدبد الالجبى Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☐ Practical 

 ☐ Seminar 

Module Code DST47135 

ECTS Credits  8 

SWL (hr/sem) 200 

Module Level UGx11  3 Semester of Delivery 7 

Administering Department DST  College  College of food science 

Module Leader  ابراهٌم البدرانًد. ضٌاء   e-mail 
dhiaalarabi@ fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد 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 

Date 
01/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان+كٌمٌاء الالبان Semester 3+5  

Co-requisites module None Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

. لتطوٌر مهارات الطالب فً دلالات التمٌٌم والتطوٌر لمنتجات الالبان.ٔ  
. لفهم الٌات تنفٌذ عملٌات التمٌٌم والتطوٌر لمنتجات الالبان.ٕ  
.لمنتجات الالبان المختلفة التمٌٌم والتطوٌر اتالطرق المختلفة فً عملٌ . ٌتعرؾ الطالب علىٖ  

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

.اٌزم١١ُ اٌؾَٟ ِٚزطٍجبد اٌغٛكح ٌّٕزغبد الاٌجب٠ْزؼٍُ اٌطبٌت -1  
٠زؼوف اٌطبٌت ػٍٝ ٛوق اٌزم١١ُ اٌؾَٟ ٌٍؾ١ٍت اٌَبئً ٚاٌؾ١ٍت اٌّغفف-2  

.٠زؼوف اٌطبٌت ا١ٌبد اٌزم١١ُ اٌؾَٟ ٌلاعجبْ ٚالاٌجبْ اٌّزقّوح ٚاٌمْطخ ٚالا٠ٌ وو٠ُ-3  

. ٠زؼوف اٌطبٌت ػٍٝ اٌّزطٍجبد اٌز٠َٛم١خ اٌلاىِخ ٌؼ١ٍّخ رط٠ٛو إٌّزغبد اٌٍج١ٕخ-4  

.  ٠زؼوف اٌطبٌت ػٍٝ اٌزؼو٠فبد اٌّقزٍفخ ٌٍّٕزٛط اٌغل٠ل-5  

.ٍٚزوار١غ١بد ػ١ٍّخ اٌزط٠ٛو٠فُٙ اٌطبٌت ِلفً ػ١ٍّخ اٌزط٠ٛو -6  

.٠َزط١غ اٌطبٌت اٌزؼوف ػٍٝ كهعبد رط٠ٛو إٌّزغبد اٌٍج١ٕخ اٌّقزٍفخ-7  

.٠زؼوف اٌطبٌت ػٍٝ اٌؼٛاًِ اٌّزؼٍمخ ثفًْ ٚٔغبػ ػ١ٍّخ اٌزط٠ٛو ِٓ فلاي ػٛاٍِٙب اٌّفزبؽ١خ -8  

اٌَزوار١غ١بد اٌّزجؼخ فٟ ٠زؼوف اٌطبٌت ػٍٝ ا١ٌبد ٚاٍب١ٌت ػوٗ إٌّزغبد الا١ٍٕخ ٚاٌّطٛهح فٟ اٌَٛق ٚ -9

.مٌه  

.  ٠لهن اٌطبٌت ِب١٘خ الاٍب١ٌت اٌز٠َٛم١خ ٌٍّٕزغبد اٌٍج١ٕخ اٌّطٛهح-11  

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

 -:رزّٚٓ اٌّؾز٠ٛبد الاهّبك٠خ
الافزجبهاد  اٌطوق الاؽٖبئ١خ ٌزؾ١ًٍ ٔزبئظ,اٌّٛإفبد اٌم١ب١ٍخ ,اٌزم١١ٌ ,عٛكح اٌغناء ِٚوالجخ اٌغٛكحِفَٙٛ 

اٌّؾىّْٛ ,ػ١ٍّبد اٌزم١١ُ, ِواؽً رطٛه,أ١ّ٘خ رم١١ُ اٌؾ١ٍت,اٌزؾى١ُ,اٌزم١١ُ, اٌزم١١ُ اٌؾَٟ ٌٍؾ١ٍت اٌَبئً ,اٌؾ١َخ

ٌلأعجبْ اٌزم١١ُ اٌؾَٟ   ,  ٌٍؾ١ٍت اٌّغففاٌزم١١ُ اٌؾَٟ ,ِٖبكه اٌطؼَٛ اٌغو٠جخ,ظوٚف اٌزم١١ُ ,أٚ اٌّم١ّْٛ 

ػ١ٛة ,اٌجبكا  ,اٌّزقّوح اٌزم١١ُ اٌؾَٟ ٌّٕزغبد الاٌجبْ,إٌىٙخ , اٌطوٞ ِفوكاد اٌزم١١ُ اٌؾَٟ ٌٍغجٓ,اٌطو٠خ 

 ٔٛػ١خ الأٖٙبه ,ٌلأ٠ٌ وو٠ُ اٌزم١١ُ اٌؾَٟ ,اٌمٛاَ ٚإٌَغخ 
 اٌقبٕخ ،اٌمواهاد إٌّزٛط لإٍزوار١غ١خ اٌزقط١ٜ ،اٌغل٠لح إٌّزغبد رط٠ٛو ٚ اٌز٠َٛم١خ اٌّزطٍجبد   ,  وو٠ُ

 اٌمواهاد عل٠لح، ِٕزغبد ثزط٠ٛو اٌّزؼٍمخ إٌّزٛط،اٌمواهاد ؽ١بح ثلٚهح اٌّزؼٍمخ اٌمواهاد إٌّزغبد، ثزْى١ٍخ

 ، )اٌز١ُّٖ( ثبٌْىً اٌّزؼٍمخ اٌمواهاد ، اٌّيا٠ب ٚ ثبٌّٛإفبد اٌّزؼٍمخ اٌمواهاد اٌىفبءح، ٚ ثبٌٕٛػ١خ اٌّزؼٍمخ

 رط٠ٛو أ١ّ٘خ،إٌّزغبد رط٠ٛو أٍجبة،اٌغل٠ل إٌّزٛط رؼو٠ف ، إٌّزٛط ،اٍزوار١غ١بد ثبٌغلاف اٌّزؼٍمخ اٌمواهاد

 ،ثبٌزط٠ٛو اٌّىٍفخ اٌفوق رى٠ٛٓ ػٕل الاػزجبه ثؼ١ٓ افن٘ب اٌٛاعت اٌؼٛاًِ، إٌّزغبد رط٠ٛو ػ١ٍّخ رٕظ١ُ،إٌّزغبد
 ، كهعخاٌّؤٍَبد فٟ اٌزط٠ٛو ػ١ٍّخ ػٍٝ اٌّؤصوح اٌؼٛاًِ،اٌغل٠لح إٌّزغبد ر١ٕٖف،اٌزط٠ٛو ػ١ٍّخ إٌٝ ِلفً

 اٌغل٠لح، إٌّزغبد فًْ اٌفًْ،أٍجبة ٚ إٌغبػ ث١ٓ اٌزط٠ٛو،اٌزط٠ٛو إٌّزٛط،ٔفمبد رط٠ٛو

 اٌَٛق ػٓ اٌجؾش ُٚ٘،اٌزمٕٟ اٌزط٠ٛو ١ِٖلح، إٌّزغبد ٌزط٠ٛو اٌزمٕٟ الأٍٍٛة،إٌغبػ ػٍٝ اٌَّبػلح اٌؼٛاًِ

 الاٍزوار١غ١بد،أ١ٍٕخ ِٕزغبد ٌزط٠ٛو اٍزؼلاك الأوضو اٌّؤٍَبد،اٌَٛق فٟ ِطٛه ِٕزٛط ػوٗ ٛو٠مخ ،اٌىج١وح

 فلاي ِٓ اٌزغ١١و ،اٌغل٠ل إٌّزٛط رَؼ١و، إٌّزٛط ر١ُّٖ،اٌغل٠ل إٌّزٛط إػلاك ،رم١ٕب ِطٛه ٌّٕزٛط اٌّوافمخ

 أٍب١ٌت، اٌّؤٍَخ ٕٛهح ٛو٠ك ػٓ اٌزغ١١و،اٌج١غ ٔمبٛ ٛو٠ك ػٓ اٌزغ١و ، اٌؼّبي ٛو٠ك ػٓ اٌزغ١١و ،اٌقلِبد

  ،اٌزم١١ُ ّجىخ،اٌغل٠لح الأفىبه ر١ٌٛل أٍب١ٌت،اٌغل٠لح إٌّزغبد أفىبه ،ٌٍزط٠ٛو أفوٜ

 اٌؼٛاًِ،إٌّزغبد رط٠ٛو ٚ اٌز٠َٛم١خ اٌّزطٍجبد،إٌّزغبد ٌزط٠ٛو اٌز٠َٛم١خ الأٍب١ٌت ،إٌّزٛط ِفَٙٛ افزجبه

اٍزوار١غ١بد رمل٠ُ ،رقط١ٜ ٚرط٠ٛو إٌّزظ،إٌّزٛط فلاي ِٓ اٌزط٠ٛو أّىبي،إٌّزغبد رؼل٠ً ػٍٝ اٌّؾفيح

 .لواهاد اٌَّزٍٙه ،كٚهح ؽ١بح إٌّزظ ٚػلالزٙب  ثؼ١ٍّخ رط٠ٛو إٌّزظ اٌغل٠ل،إٌّزظ اٌغل٠ل

Learning and Teaching Strategies 
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 اٌزؼٍُ ٚاٌزؼ١ٍُاٍزوار١غ١بد 

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) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ   
78 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
122 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
8 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
200 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All 

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

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ١ُ اٌؾَٟ ٚاٌغٛكحٌّٕزغبد الاٌجبِْملِخ ػٓ اٌزم١  

Week 2 اٌزم١١ُ اٌؾَٟ ٌٍؾ١ٍت اٌَبئً ٚاٌؾ١ٍت اٌّغفف 

Week 3 ْرم١١ُ ِٕزغبد الاٌجب 

Week 4 اٌّزطٍجبد اٌز٠َٛم١خ 

Week 5 رؼو٠ف إٌّزٛط اٌغل٠ل 

Week 6 ِلفً إٌٝ ػ١ٍّخ اٌزط٠ٛو 

Week 7 ْاِزؾب 

Week 8 كهعخ رط٠ٛو إٌّزٛط 

Week 9 اٌؼٛاًِ اٌّفزبؽ١خ ٌٍٕغبػ 

Week 10 أٍب١ٌت ػوٗ ِٕزٛط إٍٟٔ فٟ اٌَٛق 

Week 11 إػلاك إٌّزٛط اٌغل٠ل 

Week 12 اٌزغ١١و ِٓ فلاي اٌقلِبد 

Week 13 أفىبه إٌّزغبد اٌغل٠لح 

Week 14 الأٍب١ٌت اٌز٠َٛم١خ ٌزط٠ٛو إٌّزغبد 

Week 15 كٚهح ؽ١بح إٌّزظ 

Week 16 اٌؼلاِخ اٌزغبه٠خ 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 الحلٌب المطعمٕٕبػخ  1ِقزجو  

Week 2  ٕٕبػخ ا١ٌْٕٕخ ثبٌضَٛ  2ِقزجو  

Week 3    ٕٕبػخ ا١ٌْٕٕخ ثبٌٕؼٕبع     3ِقزجو 

Week 4 ٕٕبػخ ا١ٌْٕٕخ ثب١ٌٍّْٛ 4ِقزجو 

Week 5 ٕٕبػخ اٌغجٓ ثبٌي٠زْٛ 5ِقزجو 

Week 6 ٕٕبػخ اٌغجٓ ثبٌضَٛ 6ِقزجو 
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Week 7 ٕٕبػخ اٌغجٓ ثبٌىوفٌ 7ِقزجو 

Week 8 ٕٕبػخ اٌغجٓ ثبٌؾجخ اٌَٛكاء 8ِقزجو 

Week 9 ٕٕبػخ اٌغجٓ ثبٌّىَواد 9ِقزجو 

Week 11 اٌّؾٍٕٕٝبػخ اٌؾ١ٍت اٌّىضف  11ِقزجو 

Week 11 ٕٕبػخ ٌجٓ هائت ثبٌفبوٙخ اٌّغففخ 11ِقزجو 

Week 12 ٕٕبػخ ىثبكٞ ثبٌضَٛ 12ِقزجو 

Week 13 ٕٕبػخ ىثبكٞ ثبٌق١به 13ِقزجو 

Week 14 ٕٕبػخ ىثبكٞ ثبٌجبمٔغبْ 14ِقزجو 

Week 15 ٕٕبػخ ىثبكٞ ثبٌٕؼٕبع 15ِقزجو 

Learning and Teaching Resources 

 ٚاٌزله٠ٌِٖبكه اٌزؼٍُ 

 Text Available in the Library? 

Required Texts  ْرط٠ٛو ِٕزغبد الاٌجبْ –رم١١ُ ِٕزغبد الاٌجب  No 

Recommended 

Texts 
 yes ر١ٕٖغ الاٌجبْ

Websites 
http://80.191.248.6:8080/dl/The%20Sensory%20Evaluation%20of%20Dairy%20Products-

Springer-Verlag. 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ
 

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تصنٌع الالبان الخاصة والمستحدثات اللبنٌة Module Delivery 

Module Type Core  ☐ Theory     
 ☒ Lecture 
 ☒ Lab  
 ☒ Tutorial 
 ☐ Practical 
 ☐ Seminar 

Module Code DST48136 

ECTS Credits  5 

SWL (hr/sem) 125 

Module Level UGx11  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 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module تؽذٌة انسان+كٌمٌاء لالبان Semester  

Co-requisites module None Semester  

 

Module Aims, Learning Outcomes and Indicative Contents 

اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خأ٘لاف   

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

 أْ ٠ؼوف اٌطبٌت أٔٛاع ٚرواو١ت ؽ١ٍت الأٛفبي اٌوٙغ.

أْ ٠ؼوف اٌطبٌت و١ف١خ ٕٕبػخ ؽ١ٍت الأٛفبي ِٕقفٟٚ اٌٛىْ ػٕل اٌٛلاكح ٚاٌقلط.   -  

الأٛفبي اٌّٖبث١ٓ ثبٌؾَب١ٍخ رغبٖ ثوٚر١ٕبد  أْ ٠زؼوف اٌطبٌت ػٍٝ و١ف١خ ٕٕبػخ ؽ١ٍت

 اٌْوُ.

 أْ ٠زؼوف اٌطبٌت ػٍٝ و١ف١خ ر١ٕٖغ الأٌجبْ اٌقب١ٌخ ِٓ اٌلاوزٛى.

 أْ ٠زؼوف اٌطبٌت ٕٕبػخ الأغ١ْخ اٌمبثٍخ ٌلأوً ِٓ ثوٚر١ٕبد اٌؾ١ٍت.

أْ ٠زؼوف اٌطبٌت ٛو٠مخ إٔزبط ثوٚر١ٕبد اٌْوُ     

Module Learning 

Outcomes 

 

اٌزؼٍُ ٌٍّبكح اٌلها١ٍخِقوعبد   

إْ ٠ىْٛ اٌطبٌت ثَّزٜٛ ػبٌٟ ِٓ اٌّٙبهح ٠ؤٍ٘ٗ ٌٖٕبػخ اٌؼل٠ل ِٓ أٔٛاع اٌؾ١ٍت اٌقبٓ   - 0ة

 ثبلأٛفبي اٌوٙغ.

إْ ٠ىْٛ اٌطبٌت ثَّزٜٛ ػبٌٟ ِٓ اٌّٙبهح ٠ؤٍ٘ٗ ٌٍؼًّ ػٍٝ أعٙيح ر١ٕٖغ ؽ١ٍت الأٛفبي   - 2ة 

 ِٕقفٟٚ اٌٛىْ.

 ر١ٕٖغ ؽ١ٍت الأٛفبي اٌّٖبث١ٓ ثؾَب١ٍخ ثوٚر١ٕبد اٌؾ١ٍت.  إْ ٠ىْٛ اٌطبٌت لبكها ػٍٝ  - 3ة 

 أْ ٠ىْٛ اٌطبٌت لبكهاً ػٍٝ ٕٕبػخ الأغ١ْخ اٌمبثٍخ ٌلأوً ٌؾفع الأغن٠خ   - 4ة

 أْ ٠ىْٛ اٌطبٌت لبكهاً ػٍٝ ٕٕبػخ ثوٚر١ٕبد اٌْوُ. – 5ة

 اٌؼًّ ػٍٝ الأعٙيح ٚاٌّؼلاد اٌقبٕخ ثٖٕبػخ ِٕزغبد أٌجبْ لإؽز١بعبد ِؼ١ٕخ. -6ة

 اٌّؼبِلاد ٚ اٌزؾىُ ثّىٛٔبد اٌؾ١ٍت اٌى١ّ١ب٠ٚخ إٔزبط ِٕزغبد أٌجبْ عل٠لح ِٓ فلاي ثؼ٘ 7ة

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

التعيرؾ عليى انيواع حلٌيب الاطفيال الخيدج والرضيع وتراكٌبهيا الكٌمٌابٌية ٌتضمن هذا الممرر الدراسيً 

خطيوات تصينٌع حلٌيب الاطفيال  و صناعة حلٌيب الاطفيال الرضيعالمواد الاولٌة الداخلة فً اضافة الى 

الاطفيال المصيابٌن بالحساسيٌة  و حلٌب الاطفال منخفضيً اليوزن عنيد اليولادة والخيدجوتصنٌع  الرضع

واسيتعمال بروتٌنيات الحلٌيب فييً  منتجيات الألبيان الخالٌية مين اللاكتيوزو انتياج  تجياه بروتٌنيات الحلٌيب

 للاكل واخٌا انتاج منتجات ؼذابٌة من بروتٌنات الشرشتصنٌع اؼشٌة ؼذابٌة لابله 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

Strategies 

ري٠ٚل اٌطٍجخ ثجلا٠خ اٌفًٖ اٌلهاٍٟ ثّٖبكه ِؼزّلح ٚرٍق١ٔ ٘نٖ اٌّٖبكه ثٍّف وبًِ  -0

 ثبٌّؾبٙواد اٌّطجٛػخ 
ػٍٝ ّبّبد اٌؼوٗ ٚاٌمٍُ ٚاٌٖجٛهح ٌغوٗ ّوػ  power pointاٍزقلاَ ثؤبِظ اٌؼوٗ  -2

 اٌّبكح اٌؼ١ٍّخ ٌٍطٍجخ
 اٍزقلاَ اٌّقزجواد اٌؼ١ٍّخ اٌّيٚكح ثبلاعٙيح ٚالاكٚاد ٚاٌّٛاك ٌغوٗ رط٠ٛو اٌزؼٍُ ػٕل اٌطبٌت -3
 اعواء إٌّبلْبد ٚاٌؾٛاهاد ٚاٍزقلاَ اٌؼٖف اٌنٕٟ٘ ث١ٓ اٌطٍجخ  -4
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 خ اٌّوؽٍخ اٌواثؼخالاّواف اٌطٛػٟ ػٍٝ ِْبه٠غ ثؾٛس اٌزقوط ٌٍطٍج

Student Workload (SWL) 

 اٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
48 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
3 

Unstructured SWL (h/sem) 

إٌّزظُ ٌٍطبٌت فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ غ١و   
77 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
٘ 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
125 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 6and 12 All  

Assignments 2 10% (10) 3 and 11 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 
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Week 1 ِملِخ 

Week 2 ؽ١ٍت الاٛفبي اٌوٙغ 

Week 3  رواو١ت ؽ١ٍت اٌوٙغٚ أٛاع  

Week 4 الاٛفبي اٌوٙغ اٌّٛاك الا١ٌٚخ اٌلافٍخ فٟ ٕٕبػخ ؽ١ٍت  

Week 5 فطٛاد ر١ٕٖغ ؽ١ٍت الاٛفبي اٌوٙغ 

Week 6 ؽ١ٍت الاٛفبي ِٕقفٟٚ اٌٛىْ ػٕل اٌٛلاكح ٚاٌقلط 

Week 7 Midterm Exam 

Week 8 ؽ١ٍت الاٛفبي اٌّٖبث١ٓ ثبٌؾَب١ٍخ رغبٖ ثوٚر١ٕبد اٌؾ١ٍت 

Week 9 ِٕزغبد الأٌجبْ اٌقب١ٌخ ِٓ اٌلاوزٛى 

Week 10 رؾ١ٚو اٌىبى٠ٕبد 

Week 11 اٌّزوٍجبد اٌّزوافمخ 

Week 12 رؾ١ٚو الاغ١ْخ اٌّؤوٌٛخ ِٓ ثوٚر١ٕبد اٌؾ١ٍت 

Week 13 ُِٕزغبد ثوٚر١ٕبد اٌْو 

Week 14 ُِٕزغبد ثوٚر١ٕبد اٌْو 

Week 15 ُِٕزغبد ثوٚر١ٕبد اٌْو 

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

 ِٕبلْخ ث١ٓ اٌطٍجخ ؽٛي اٌّفوكاد إٌظو٠خ  

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  وٛوًوً اٌّغلاد اٌؼ١ٍّخ  اٌؾل٠ضخ اٌّٛعٛكح ػٍٝ ِٛلغ  No 

Recommended 

Texts 

 
No 

Websites www.columbia.edu 

 

                     Grading Scheme 
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 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تطجٍقبد الٌبًى Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☒ L Practical 

 ☒ L Seminar 

Module Code DST47137 

ECTS Credits  1 

SWL (hr/sem) 091 

Module Level UGx11  4 Semester of Delivery 8 

Administering Department DST  College Food Science 

Module Leader Sharafaldin Al-Musawi  e-mail Dr.sharaf@biotech.uoqasim.edu.iq 

Module Leader’s Acad. Title استاذ مساعد Module Leader’s Qualification Ph.D. 

Module Tutor   e-mail E-mail 

Peer Reviewer Name   e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module كٌمٌاء حٌاتٌة Semester 3 

Co-requisites module  Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

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 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

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 

 اٌّؾز٠ٛبد الإهّبك٠خ

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 nanotechnology 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 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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. 

 

 

 

 

Student Workload (SWL) 

 أٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
63 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
62 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
4 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
125 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

Projects / Lab. 1 10% (10) Continuous All  
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Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

 

 

 

 

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   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) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   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 

Week11 Food nanoformulation for food packaging 

 

Learning and Teaching Resources 

 ٚاٌزله٠ٌِٖبكه اٌزؼٍُ 

 Text Available in the Library? 

Required Texts 

 Nanotechnology Applications in the Food Industry-

CRC Press (2018).  

 Food nanotechnology _ principles and applications-

CRC Press (2019).  

 Handbook of Food Nanotechnology_ Applications 

and Approaches-Academic Press (2020).  

Yes 

Recommended 

Texts 
 Nanotechnology Applications in the Food Industry-

CRC Press (2018) 
No 

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

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

https://www.theguardian.com/what-is-nano/what-you-need-know-about-nano-food
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C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group 

(0 – 49) 

FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 

F – Fail  (44-0) هاٍت 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. 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title تحلٍل الاغزٌخ Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☒ L Practical 

 ☒ L Seminar 

Module Code DST47138 

ECTS Credits  1 

SWL (hr/sem) 091 

Module Level UGx11  4 Semester of Delivery 8 

Administering Department DST  College Food Science 

Module Leader د.خبسن محمد صبلح السعذي  E-mail jasim_salih@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title  استاذ Module Leader’s Qualification Ph.D. 

Module Tutor   e-mail E-mail 

Peer Reviewer Name   e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module كٌمٌاء حٌاتٌة Semester 3 

Co-requisites module  Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

اٌطوق اٌَّزقلِخ ٌزؾ١ًٍ اٌّٛاك اٌغنائ١خ، ٚأفن اٌؼ١ٕبد اٌغنائ١خ،  الا٘لاف اٌوئ١َ١خ ٌٙنا اٌلهً ٘ٛ ر١ٙٛؼ

ٚالأٌٍ إٌظو٠خ ٚالأٍب١ٌت اٌَّزقلِخ ٌزمل٠و اٌّىٛٔبد اٌغنائ١خ، ٚرؾل٠ل َٔجخ اٌوٛٛثخ ٚاٌوِبك ٚالأِلاػ اٌّؼل١ٔخ 

 .ٚاٌىوث١٘ٛلهاد ٚاٌلْ٘ٛ ٚاٌّووجبد اٌغنائ١خ، ٚرؾل٠ل ِىٛٔبد اٌغناء ثبٌطوق اٌؾل٠ضخ

٠ٚٙزُ ٘نا اٌلهً ثؤْ ٠ّزٍه اٌطبٌت اٌّؼٍِٛبد اٌٚوٚه٠خ اٌقبٕخ ثبلاعٙيح ٚاٌّؼلاد اٌؾل٠ضخ 

 اٌَّزقلِخ ٌزؾ١ًٍ اٌغناء ٚٛوق اٍزقلاِٙب

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

:ػٕل أوّبي ٘نا اٌّموه اٌلهاٍٟ ١ٍىْٛ اٌطبٌت لبكه ػٍٝ   

.ٚرؾ١ًٍ اٌج١بٔبد  اٌغنائ١خ ن اٌؼ١ٕبدأففُٙ ٚرطج١ك ٛوق    -1  
.ٚوزبثخ اٌزمبه٠و٠خ ؼ١ٕبد اٌّقزجواٌرؾ١ٚو   -2  
.اٌزؼوف ػٍٝ ٛوق اٌزؾ١ًٍ اٌط١فٟ ٌلأغن٠خ-3  
.غن٠خالا اٌَّزقلِخ ٌغِاٌغِ  ٛوق اٌىْف ػٓ-4  

.ٍزوؽ١ً اٌىٙوثبئٟ ثبٌٙلاَفُٙ ٚرٕف١ن الاٍبً اٌؼٍّٟ ٚاٌؼٍّٟ  ٌ -5  

.ٌٍىوِٚبرٛووافٟ ٚأٔٛاػٗ ٚرطج١مبرٗ فٟ رؾ١ًٍ الاغن٠خفُٙ الاٍبً اٌؼٍّٟ  -6  

 زو١ّؼ اٌٙلاِٟ ٚ ووِٚبرٛووافٟ اٌزجبكي الا٠ٟٛٔ ٚ ووِٚبرٛووافٟ الاٌفخاٌزؼوف ػٍٝ ووِٚبرٛووافٟ اٌ -7

فٟ رؾ١ًٍ الاغن٠خ بٚأٍزقلاِبرٙ  

.اٌزؼوف ػٍٝ ووِٚبرٛووافٟ اٌطجمخ اٌول١مخ ٚاٌؼّٛك ٚأٍزقلاِبرٙب فٟ رؾ١ًٍ الاغن٠خ -8  

.ٚأٍزقلاِبرٗ فٟ رؾ١ًٍ الاغن٠خ غبىٞىوِٚبرٛووافٟ اٌاٌاٌزؼوف ػٍٝ  -9  

 ٚأٍزقلاِبرٗ فٟ رؾ١ًٍ الاغن٠خ َبئً ػبٌٟ اٌىفبءح ٚأٔٛاػٗىوِٚبرٛووافٟ اٌاٌاٌزؼوف ػٍٝ  -11

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

ثطوق أفن اٌؼ١ٕبد ٚٛوق ؽفظٙب بغٕبء اٌطبٌت ثبٌّؼوفخ اٌّزؼٍمخ ثرؤرٟ أ١ّ٘خ ٘نا اٌلهً ِٓ فلاي َِبّ٘زٗ 

 ٍب١ٍخ ِٓ هٛٛثخ ٚهِبك ٚك٘ٓلااٌّئ٠ٛخ ٌّىٛٔبرٙب اإٌَت  ِٚؼوفخ زؾ١ًٍ أٞ ِبكح غنائ١خ ٚاٌطوق اٌَّزؼٍّخ ٌ

.ِٚٛاك أفوٜ ٚثوٚر١ٕبد   

ل٠ضخ اٌَّزقلِخ فٟ رؾ١ًٍ الاغن٠خ وّب ٠مَٛ ٘نا اٌلهً ثؤػطبء اٌطبٌت اٌّؼٍِٛبد الاٍب١ٍخ اٌّزؼٍمخ ثبٌزم١ٕبد اٌؾ

 ٚالاٌٍ اٌؼ١ٍّخ ٌٙب

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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) 

 أٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
62 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
5 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
122 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
8 

Total SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت فلاي اٌفًٖ
211 

 

 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 

Week 1 ٟأ١ّ٘خ رؾ١ًٍ الاغن٠خ ، ٛوق أفن اٌؼ١ٕبد ،اٌزؾ١ًٍ اٌط١ف   
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Week 2 اٌزؾ١ًٍ فٟ ِغبي اٌٚٛء إٌّظٛه ،اٌزؾ١ًٍ ثبلأّؼخ فٛق اٌجٕفَغ١خ ،اٌزؾ١ًٍ ثبلأّؼخ رؾذ اٌؾّواء 

Week 3  ،اٌزؾ١ًٍ ثبٌٍٙت ٚالأِزٖبٓ اٌنهٞ ،اٌزؾ١ًٍ ثبٌٙغوح اٌىٙوثبئ١خ 

Week 4 ٟٛوق اٌٙغوح اٌىٙوثبئ١خ، اٌىوِٚبرٛوواف،   

Week 5 ِٟووِٚبرٛووافٟ اٌزو١ّؼ اٌٙلا.  

Week 6 ووِٚبرٛووافٟ اٌزجبكي الا٠ٟٛٔ ، ووِٚبرٛووافٟ الأٌفخ 

Week 7 Midterm Exam 

Week 8 ووِٚبرٛووافٟ اٌطجمخ اٌول١مخ ٛهق ، اٌوِٚبرٛووافٟ و  

Week 9 ووِٚبرٛووافٟ اٌؼّٛك 

Week 10 ًووِٚبرٛووافٟ اٌغبى اٌَبئ 

Week 11 ًووِٚبرٛووافٟ اٌغبى اٌَبئ 

Week 12 اٌىوِٚبرٛووافٟ اٌَبئً ػبٌٟ اٌىفبءح 

Week 13 اٌىوِٚبرٛووافٟ اٌَبئً ػبٌٟ اٌىفبءح 

Week 14 ِالاغن٠خ اٌىْف ػٓ غ  

Week 15 ِالاغن٠خ اٌىْف ػٓ غ  

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 إٌّٙبط الاٍجٛػٟ ٌٍّقزجو

Week   Material Covered 

Week 1 المٌاسٌة المحالٌل تحضٌر  

Week 2 للتحلٌل العٌنات أخذ طرق  

Week 3 الرطوبة تمدٌر  

Week 4  الرمادتمدٌر  

Week 5 الدهون تمدٌر  

Week 6 البروتٌنات تمدٌر   
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Week 8 الكلٌة الكاربوهٌدرات تمدٌر  

Week9 النباتٌة الصبؽات استخلاص  

Week11 والبروتٌن للصبؽات الضوبً الامتصاص مسح  

Week11 النباتات فً اوكسٌدٌز فٌنول البولً انزٌم فعالٌة تمدٌر    

Week12 البروتٌنات لفصل الكهربابً الترحٌل  

Week13 الرلٌمة الطبمة كروماتوكرافً بواسطة السكرٌات تحلٌل  

 

 

 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts ٚىاهح اٌزؼ١ٍُ .   1987ٕبكق اٌؾى١ُ،.ثبًٍ كلاٌٟ ٚ ك.رؾ١ًٍ الاغن٠خ رب١ٌف ك

عبِؼخ إًٌّٛ/ اٌؼبٌٟ  . 
Yes 

Recommended 

Texts 
Food Analysis. 2018 . S. Suzanne Nielsen. No 

Websites https://people.umass.edu/~mcclemen/581Introduction.html 

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 



216 
 

(0 – 49) F – Fail  (44-0) هاٍت 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. 

 

 

 

 

 

 

 ّٔٛمط ٕٚف اٌّبكح اٌلها١ٍخ

Module Information 

 ِؼٍِٛبد اٌّبكح اٌلها١ٍخ

Module Title صٌبعخ الوثلدبد Module Delivery 

Module Type Core  ☒ Theory     

 ☒ Lecture 

 ☒ Lab  

 ☐ Tutorial 

 ☒ L Practical 

 ☒ L Seminar 

Module Code DST47139 

ECTS Credits  8 

SWL (hr/sem) 911 

Module Level UGx11  4 Semester of Delivery 8 

Administering Department DST  College Food Science 

Module Leader د.خبسن محمد صبلح السعذي  E-mail jasim_salih@fosci.uoqasim.edu.iq 

Module Leader’s Acad. Title  استاذ Module Leader’s Qualification Ph.D. 

Module Tutor   e-mail E-mail 

Peer Reviewer Name   e-mail E-mail 

Scientific Committee Approval 

Date 
11/06/2023 Version Number 1.0 
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Relation with other Modules 

 اٌؼلالخ ِغ اٌّٛاك اٌلها١ٍخ الأفوٜ

Prerequisite module مبادى الالبان Semester 3 

Co-requisites module  Semester  

 

 

Module Aims, Learning Outcomes and Indicative Contents 

 أ٘لاف اٌّبكح اٌلها١ٍخ ٚٔزبئظ اٌزؼٍُ ٚاٌّؾز٠ٛبد الإهّبك٠خ

 Module Objectives 

 أ٘لاف اٌّبكح اٌلها١ٍخ

 

  اخلة فً صناعة المثلجاتالمـــواد الخام الد أن ٌتعرؾ الطالب على 

  أن ٌتعرؾ الطالب على كٌفٌة حساب مكونات المخالٌط

  أن ٌكون الطالب لادراً على صناعة أنواع مختلفة من المثلجات اللبنٌة

  وو٠ُ لبكهاً ػٍٝ ٕٕبػخ َِؾٛق ا٠٢ٌأن ٌكون 

  أن ٌكون لادراً على التمٌٌم وللتحكٌم فً المثلجات

ا أن ٌكون الطالب لادراً على أجرى أهم الأختبارات الخاصة بالمثلجات اللبنٌة  

Module Learning 

Outcomes 

 

 ِقوعبد اٌزؼٍُ ٌٍّبكح اٌلها١ٍخ

بما ٌمكن الخرٌج تمنٌات إنتاج المثلجات اللبنٌة لمعرفة واسعة فً  علوم الالبان  تؤهٌل طلبة- .0

  الاؼذٌة والالبان على توظٌؾ تلن المعارؾ فً مجال 
فً تمنٌة لٌكونوا ملمٌن بالجوانب النظرٌة والعملٌة علوم الألبان والأؼذٌة  ؤهٌل طلبة لسم ت .2

 ٚالاٌجبْ انتاج المثلجات اللبنٌة كؤحد العلوم الاساسٌة فً علوم الاؼذٌة 

بما ٌمكن الخرٌج فً توظٌؾ   علم انتاج المثلجات اللبنٌةاكتساب معرفة ومهارة واسعة فً  .3

 علوم الاؼذٌة تلن المعارؾ والمهارات فً مجال 

 المدرة على اكتساب الطرق الحدٌثة فً التعلم والتمٌٌم والتفكٌر النمدي  .4

والعمل ضمن الفرٌك  ٌةالمابلٌة فً ادارة المشارٌع البٌبٌة والمخاطبات الشفوٌة والتحرٌر .5

 البٌبً ومهارة عرض النتابج ارشادٌا او فً الندوات والمإتمرات الصحٌة البٌبٌة

أكتساب الطالب المهارة اللازمة للعمل على وإدارة جمٌع الأجهزة والمعدات الخاصة بإنتاج  .6

  المثلجات اللبنٌة. 

 

Indicative Contents 

 اٌّؾز٠ٛبد الإهّبك٠خ

اخلة فً صناعة المـــواد الخام الدبغٕبء اٌطبٌت ثبٌّؼوفخ اٌّزؼٍمخ ثرؤرٟ أ١ّ٘خ ٘نا اٌلهً ِٓ فلاي َِبّ٘زٗ 

التمٌٌم  و صناعة أنواع مختلفة من المثلجات اللبنٌةوطرق  كٌفٌة حساب مكونات المخالٌط و المثلجات

 وللتحكٌم فً المثلجات

 

Learning and Teaching Strategies 

 اٍزوار١غ١بد اٌزؼٍُ ٚاٌزؼ١ٍُ

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  

interactive tutorials and by considering types of simple experiments involving some 

sampling activities that are interesting to the students. 

 

Student Workload (SWL) 

 أٍجٛػب 05اٌؾًّ اٌلهاٍٟ ٌٍطبٌت ِؾَٛة ٌـ 

Structured SWL (h/sem) 

اٌفًٖاٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت فلاي   
93 

Structured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
8 

Unstructured SWL (h/sem) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت فلاي اٌفًٖ
117 

Unstructured SWL (h/w) 

 اٌؾًّ اٌلهاٍٟ غ١و إٌّزظُ ٌٍطبٌت أٍجٛػ١ب
7 

Total SWL (h/sem) 

فلاي اٌفًٖاٌؾًّ اٌلهاٍٟ اٌىٍٟ ٌٍطبٌت   
211 

Module Evaluation 

 رم١١ُ اٌّبكح اٌلها١ٍخ

 

As 
Time/Number Weight (Marks) Week Due 

Relevant Learning 

Outcome 

Formative 

assessment 

Quizzes 2 10% (10) 5 and 10 All  

Assignments 2 10% (10) 2 and 12 All  

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

Report 1 10% (10) 13 All  

Summative 

assessment 

Midterm Exam 2hr 10% (10) 7 All  

Final Exam 3hr 50% (50) 16 All 

Total assessment 100% (100 Marks)   

 

 

Delivery Plan (Weekly Syllabus) 

 إٌّٙبط الاٍجٛػٟ إٌظوٞ

Week   Material Covered 
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Week 1   ٔجنح ربه٠ق١خ ػٓ ٕٕبػخ اٌّضٍغبد اٌٍج١ٕخ 

Week 2 ) اٌّـــٛاك اٌقبَ اٌلاف١ٍخ فٟ اٌٖٕبػخ ) ِٛاك فبَ ٌج١ٕـخ ٚغ١و ٌج١ٕخ 

Week 3 ٜؽَبثبد رى٠ٛٓ اٌّقب١ٌ 

Week 4 ٜؽَبثبد رى٠ٛٓ اٌّقب١ٌ 

Week 5  اٌؾواه٠خ ، اٌزغ١ٌٕ  ، اٌزجو٠ل ، اٌزؼ١ٍت اٌقطٛاد اٌؼبِخ ٌٖٕبػخ ٚروو١ت اٌّقٍٛٛ )رؼل٠ً اٌزوو١ت ، اٌؾّٛٙخ ٚاٌّؼبٍِخ

 ، اٌزغ١ّل ، اٌزؼجئــخ ، اٌزٍٖت ، اٌزقي٠ٓ ، اٌز٠َٛك (

Week 6  اٌقطٛاد اٌؼبِخ ٌٖٕبػخ ٚروو١ت اٌّقٍٛٛ )رؼل٠ً اٌزوو١ت ، اٌؾّٛٙخ ٚاٌّؼبٍِخ اٌؾواه٠خ ، اٌزغ١ٌٕ  ، اٌزجو٠ل ، اٌزؼ١ٍت

 اٌز٠َٛك (، اٌزغ١ّل ، اٌزؼجئــخ ، اٌزٍٖت ، اٌزقي٠ٓ ، 

Week 7 Midterm Exam 

Week 8 ٕٕبػخ الأٔـٛاع اٌّقزٍفخ ِٓ اٌّضٍغبد 

Week 9 ٕٕبػخ الأٔـٛاع اٌّقزٍفخ ِٓ اٌّضٍغبد 

Week 10 ُٕٕبػـــخ َِؾٛق الأ٠ٌ وو٠ 

Week 11 الارغب٘بد اٌؾل٠ضخ ٌٖٕبػخ اٌّضٍغبد 

Week 12  ػ١ٍٙباٌؼ١ٛة اٌّؾزّـً ظٙٛه٘ب فٟ اٌّضٍغبد ٚو١ف١خ اٌزغٍت 

Week 13 اٌزم١١ُ ٚاٌزؾى١ُ فٟ اٌّضٍغبد اٌٍج١ٕخ 

Week 14 أُ٘ الافزجبهاد اٌزٟ رغوٜ ػٍٝ اٌّضٍغبد 

Week 15 أُ٘ الافزجبهاد اٌزٟ رغوٜ ػٍٝ اٌّضٍغبد 

Week 16 Preparatory week before the final Exam 

 

Delivery Plan (Weekly Lab. Syllabus) 

 ٌٍّقزجوإٌّٙبط الاٍجٛػٟ 

Week   Material Covered 

Week 1 المثلجات تصنٌؾ 

Week 2 المثلجات صناعة فً الحلٌب مكونات اهمٌة 

Week 3 كرٌم الاٌس تصنٌع خطوات 

Week 4 والامراض كرٌم الاٌس 
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Week 5 كرٌم الاٌس تصنٌع فً المستعملة الاجهزة 

Week 6 المصانع داخل فً الصناعة خطوات 

Week 8 التصلب على المإثرة العوامل 

Week9 اللبنٌة المثلجات مخالٌط مكونات حسابات 

Week11 (1 مثال) البسٌطة المخالٌط اولا 

Week11 (2) رلم مثال المركبة المخالٌط ثانٌا 

Week12 بالفراولة كرٌم اٌس صنع طرٌمة 

Week13 بالفانٌلا كرٌم اٌس صنع طرٌمة 

Week14 بالكاكاو كرٌم اٌس صنع طرٌمة 

Week15 بالشكولاتة مثلجات لعمل منزلٌة طرٌمة 

Learning and Teaching Resources 

 ِٖبكه اٌزؼٍُ ٚاٌزله٠ٌ

 Text Available in the Library? 

Required Texts  ، 0986ِضٍغبد ٌج١ٕخ ، ك. ه٠بٗ محمد ١ٍٍُ،  و١ٍخ اٌيهاػخ ٚاٌغبثبد  No 

Recommended 

Texts 
  

Websites  

   

                     Grading Scheme 

 ِقطٜ اٌلهعبد

Group Grade اٌزمل٠و Marks % Definition 

Success Group 

(50 - 100) 

A - Excellent 100 - 90 اِز١بى Outstanding Performance 

B - Very Good  89 - 80 ع١ل علا Above average with some errors 

C - Good 79 - 70 ع١ل Sound work with notable errors 

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

E - Sufficient  59 - 50 ِمجٛي Work meets minimum criteria 

Fail Group FX – Fail   (49-45) (ل١ل اٌّؼبٌغخ)هاٍت More work required but credit awarded 
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(0 – 49) F – Fail  (44-0) هاٍت 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. 

 


