
Republic of Iraq

The ministry of higher
Education & scientific Research

#E**,,

University: University of Anbar
College: Agriculture
Department: Food Science

Subject: General Mathematics
Stage : First
Lecturer name: Bilal Yaseen Taher

Qualification : Doctorate

Course / Second

Data Topes covered
Lab. Experiment

Assignment
notes

1 t5nU2023 The rate of change function not found
theoretical

only

2 22n1t2023 Cartesian coordinates not found
theoretical

only

3 29t1u2023 Increments in coordinates not found
theoretical

only

4 611212023 not found
theoretical

only

5 13n2t2023 Examl not lound
theoretical

only

6 20n2t2023 Properties of parallel and perpendicular lines not found
theoretical

only

7 Domain and Range of functions not lound
theoretical

only

8 3nt2024 Absolute values for equations and inequalities not found
theoretical

only

I t0nt2024 not found
theoretical

only

17nt2024 Exarn2 not found
theoretical

only

ll 21t1t2021 Tri gonometric functions not found
theoretical

only

t2 3Uu2024 Inverse Trigonometric fu nctions not found
theoretical

only

l3 ldentities of 'Irigonometric functions not found
theoretical

only

14t2t2024 Solve all homework and problems not lound
theoretical

only

l5 2U2n024 Exam3 not found
theoretical

only

Instructor signature: H Signature

&rt tJrll' PP6T5?.

ldham AliAbed Khataf
Dean ofthe College ofAgrrculture

Dean S

ODaiL.d^t.^ ].lri,? t ,r9,lr' +#.r

Slope and angles of inclination

27fi2t2023

Exponential and logarithm functions

l0

7t2t2024

t4
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method by

Quiz+ '
activities

8 t713l2o24 Records and residences

Record of
reproduction and

artificial
insemination

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

The second
semester exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

9 241312024 The second semester exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

Buffalo, sheep, goats and economic
importance

Feed materials and
composition of

diets
10 3t13l2o24

Hatching and
testing eggs

suitable for
hatching

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

t1 71412024

Its classification and methods used for
classifi cation and reproduction

Grazing and
pastures

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

I2 t4l4l2o24

Reproduction

l3 2tl4l2o24

Field operations Animal habitats
and their

specifications

Teaching
method
Giving

lectures and

Evaluation
method by

Quiz+
activities

t4 281412024

Sheep and goat products The second
monthly exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

l5 slsl2o24

)

Third monthly exam

f\

Visit the fields of
the College of

Agriculture

Teaching
method
Giving

lectures and
Evaluation
method bv

\q.,,il'
./actlvltles

oeanpiglfl$re:

ldham Ali Abed Khalaf

Dean of the College of Agriculture

lJrs
i.r_*i:tp

a

. rl+J I
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method by

Quiz+
activities

8 t7l3l2o24 Records and residences

Record of
reproduction and

artificial
insemination

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

9 241312024 The second semester exam
The second

semester exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

l0 3t13l2o24

Buffalo, sheep, goats and economic
importance

Feed materials and
composition of

diets

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

1l 71412024

Its classification and methods used for
classifi cation and reproduction

Hatching and
testing eggs

suitable for
hatching

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

t2 t4l4l2o24

Reproduction Grazing and
pastures

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

13 2rl4l2o24

Field operations Animal habitats
and their

specifications

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

I4 281412024

Sheep and goat products The second
monthly exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

15 slsl2o24

Third monthly exam Visit the fields of
the College of

Agriculture

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities



The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: Agriculture
Department: Food Sciences
Stage : first
Lecturer name: Ammar adil salih

Qualification:ph. D.
Hl*iJlfilljg,ir!llg

Course of animal

notes
Lab. Experiment

AssignmentData Topes covered
{o(!

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

Visit to the fields
of the College of

Agriculture
281r12024

The economic importance of animal
productsI

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

Field operations in
livestock fields2 41212024 Cows and buffalo: Cows and their types

Milking
operations

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

ttl2l2o24

Reproduction in cows

J

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

t812l2o24

Calf care and nutrition Breastfeeding
calves

5 2sl2l2o24 First semester exam
First semester

exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

6 31312024

Milk production Records and
registration

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

7 to13l2o24

Field operations A scientific trip
for one of the

livestock projects

Teaching
method
Giving

lectures and
Evaluation

4
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The ministry of higher
Education & scientific Research

Republic of Iraq

tu
University: University of anbar
College: Agriculture
Department: Food Science
Stage: Itt Stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar

Qualification: PhD

Instructor signature

Fundamentals of Food T Course / Autumn

DeanDep. S

{o(!
Date Topics covered Lab. Experiment

Assignment
notes

I
Introduction to food manufacturing, its
importance, requirements, and obstacles to
its development in Iraq

Laboratory experiment

2
06-03-2024 Food preservation and its various methods

- Refrigerating and freezing preservation
Laboratory experiment

) t3-03-2024 Preservation using high temperature and
canning

Laboratory experiment

4 20-03-2024 Packaging materials Laboratory experiment

5 27-03-2024 Preservation by drying Laboratory experiment

6
03-04-2024 Food preservation by pickling and pickles

manufacturing
Laboratory experiment

7 t0-04-2024 Preservation with sugar and salt solutions Laboratory experiment

8 t7-04-2024 Second exam Laboratory exam

9 24-04-2024 Jam and Jelly manufacturing Laboratory experiment

10
l-05-2024 Tomato paste and tomato products

manufacturing
Laboratory experiment

ll 08-0s-2024 Date and Date syrup manufacturing Laboratory experiment

t2 t5-05-2024 Samoon bread manufacturing Laboratory experiment

t3 22-05-2024 Burger manufacturing Laboratory experiment

t4 29-0s-2024 Food additives Laboratory experiment

15 0s-06-2024 Third exam Laboratory exam

Dr Waleed Abdulqahar Assist Dr Yousif Prof. Dr. Idham Ali Abd

28-2-2024
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The ministry of higher
Education & scientific Research

Republic of Iraq

University: University of Anbar
College: Agriculture
Department: Food Science
Stage : the fourth
Lecturer name: Doctor teacher

Qualification: Ph.D

course /the second

{
(D
(!

Data Topes covered Lab. Experiment
Assignment

notes

I
3U212024 The importance of food industries and how

thgY arise and develop
Preparation of

standard solutions

2
71212024 The main objectives of food preservation and

processing
Molasses industry

J 2U212024 Typqq of food industries Jam industry

4
281212024 And the methods used in establishing a new

industry
Laboratory

industry

5
61312024 Food components (water, carbohydrates) The exam is the

first month

6
First month exam Tomato industry

products

7
201312024 Food components (proteins, lipids) Manufacture of

natural juices

8 27t3t2024 (vitamins, mineral elements, organic acidO Pickles industry

9
3t412024 (coloring materials, enzymes, fl avoring

materials, oxidants and antioxidants)
Meat products

industry (perker)

l0 10t4t2024 Main foods (meat) Food preservation
(refrigeration)

1l
r7t4t2024 Main foods (eggs, oils) Second month

exam

12 24t3t2024 Second month exam
13 U5t2024 Main foods (frozen fruits, sugar)

t4 8t512024 Main foods (cereals, tea, coffee)

15
r51512024 Methods of food preservation (refrigeration,

freezing, and salting)

t6
22t5t2024 Food preservation methods (with artificial

additives)

17

29t5t2024 Food preservation methods (smoking, smoking
and canning), wrapping and spoilage of

canned foods

Head of
a

$tt
Dean

J*tr
€

Instructor signature:

i.r]i:tp9lr, ldham Ali Abed Khalaf

Dean of the College of Agriculture

illjg
r&r r I llg

t31312024



JBJYI Li+ :ir.ttll p.,l
icr.lJr ;lglrjr

4+$YlpJc :f.illjt
flYl :it',1'tt

i,1J,,- oJe €J-, :sjlill -y.at- -t1 *1
.,rS3SJ t ;o-lJl','ttt1

ol;udS.t :o;lldt &-!.ll

at e*

f*f*:.ll;ltig
r,rrg-LgJl,i'r r I llg
(.r.,rr,, ti, n j,! r ii. i:: i- . li. -l i r ;iI.,r.ri

U 6.rlJl 4+;slt IlSt 6-1Li*

s-hll 'r''illJ elbll fJrill 6JliJ

e-lrll BJI:IIJ dlJFiYl il.e+

,.3i|.,;rll L".1ja-.1

......dt11.../ ar,.,,l.,;Jl j..aiJl

CrLEr).ll 15.1t i.rt-lt lptsjll trl-ll *.r 
'Lill tg+-Yl

4#,l;rll d;Jlsill J*\..erl i+iSJ 4+hil1 srlrt:. t1 iJral
tl.ls.hj_, l.8jJ..ij

3v212024 I

ga.illLeti.a tri,.iJ Ei-t frr,,,f ;llLil$Yl
4+riyl

71212024 )

,.+.xI aoE,.a /gjllill &le|t. ll glJjl 211212024 3

€J$i.lldJ$ aeE,. 4rtj,.a etjjlo! L:ii.lt .:,tll*Yl s
i++

28t212024 4

&Yl .r{.fdl 6ls3.rt rrl-)ql.Ljll, rl-ll) rliiJt eUjS.
(

61312024 5

LLt-n!Jl clt+i.Ieu.a &Yl.,;r3.tllgt-r3..l 13t3t2024 6
i,;l+&llll dle5>U.a (cll+Ill .:,l-ili" JllD r l$Jl crU3Sr 201312024 7

&lli.Jl lsti,a J€Udl6eUr.l+ill)
(LJ*:rll oLtJSI 64rrlt ll

27t3t2024 8

esrlll ottr: - aeU.a

(Js#lD
.rljr.ordrLr-!)I r r.LSJ3ll .tljr)

!.rt .' -rls ;!"sjnll .rlll.i.65ill
18us)J

3t4t2024 9

(!J{ill ) 4+riYl.Eir (r_dlt 6l+ii.; as*u" _!t4rliYl 10t4t2024 10

sitll-.14"i.ll 4,t'r'l , "'.r".!1, cFJt ) 4J,.4,r" Jl 4+riYl

(&rarl13
t7/4t2024 11

sjtill*jll glsi,.t 24t3t2024 12
4slCl) 4;*Jl-,ll4r$Yl

(JS-JI rolO&il|3
1t5t2024 l3

gLillc r-r. .*rll I ;-1.r;1Jt a;i;f
(6Jtill.

8tst2024 t4

. r1..;$ltJ.)d{.li;Y1 .Ei. &E
(eJ.3llJs+FiillJ

15

c,,tlu.^rt+)!riYl .hir dJL
( iJjL.ssll\ ,,.

22t5t2024 t6

) !$Yt.Eir &E
.tljn r (!+hill3 6g.t3llc, i;itrtl

it "is uili 6 d1lilllJ iifill
a;fft

29t5t2024 t7

""-9

f,2i lJrlca

r., ra .r#l
.iU-YleS}

tstst2024



The ministry of higher
Education & scientific Research

Republic of Iraq

,/l"Jlp*Jiill itUl
k4J-n-Jl.'* ' r !,llg

University: University of Anbar
College: Agriculture
Department: food science
Stage : first
Lecturer name: Dr. Maher Ahmed
Qualification : PhD in Analytical
chemistry

Dean Signature:

Prof.Dr.

ldham Ali Abed Khalaf
Oean of the College of Agriculture

Course / second

Head of

l.l&'97 flif .tr.

ol
7\(D

Data Topes covered Lab. Experiment
Assignment

notes

I 21212024
lntroduction to laboratory instruments

Introduction Daily and
quarterly exam

2 91212024
Introduction to quantitative chemistry

Principles of volumetric
analysis and expression of

concentrations
Daily and

quarterly exam

J r6/2t2024 Standard acid preparation pH Daily and
quarterly exam

4 2312t2024
titrations of an acid with a base (eg HCI

with NaOH) Indicators Daily and
quarterly exam

5 3012/2024 Precipitation titrations
Volumetric and gravimetric

sedimentation Daily and
quarterly exam

6 51312024
Determination of chlorine in water samples first month exam Daily and

quarterly exam

7 t2/3/2024
Determination of bicarbonate in water

samples
Iodometric interactions Daily and

quarterly exam

8 t9/3t2024
Determination of calcium in water samples

Acis - base titration Daily and
quarterly exam

9 2613t2024 Oxidation - reduction titration Precipitate titration Daily and
quarterly exam

l0 2/4t2024 Complexes formation titrations Oxidation titration Daily and
quarterly exam

ll 914t2024 revlew quantitative weight analysis Daily and
qua(erly exam

12 1614t2024
revlew quantitative wei ght analysis

calculations Daily and
quarterly exam

t3 2314t2024 final exam Solubility of sediment Daily and
quarterly exam

301t2t2023 revlew second month exam Daily and
quarterly exam

l5 715/2023 revlew Analysis using a
spectrometer Daily and

quarlerly exam

Instructor

!-r.ef rp ,c-3 r*9.1

t4
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar
College: Agriculture
Department: food science

Stage : first
Lecturer name: Dr. Maher Ahmed

Qualification : PhD in Analytical
chemistry

notesTopes covered Lab. Experiment
Assignment

oA
,\(D

Data

Daily and
quarterly exam

Introduction to organic
chemistry and its importance

Preparation of cyclic acid - its purpose -
scientific idea - method of work -
calculations - drawing of the deviceI 181912023

Daily and
quarterly exam2519/2023

Saturated hydrocarbons
(alkanes - paraffins)

Preparation of alkyl halide - purpose of the

experiment - scientific idea - method of
work - calculations - drawing of the device.

2

Daily and
quarterly exam

Alcohols - purpose of the experiment -
scientific idea - method of work -
calculations - drawing of the device.

J 21t012023
Unsaturated hydrocarbons
(alkanes - olefins)

Daily and
quarterly exam911012023

Unsaturated hydrocarbons
(alkanes - acetylenes)

Acetone - purpose of the experiment -
scientific idea - method of work -
calculations - drawing of the device.
First month exam

4

Daily and
quarterly examCycloaliphatic compounds revlew5 16t1012023

Daily and
quarterly examrevlew6 2311012023 Aromatic compounds

First munth exam
Daily and

quarterly exam7 30t1012023 First month exam

Daily and
quarterly exam611U2023 Aliphatic aromatic halides

Study ofthe properties ofaldehydes and

ketones - introduction - method of work -
calculations - drawing of the device

8

Preparation of caroxylic acid - purpose of
the experiment - type of reaction - method of
work - calculations - drawing of the device.

Daily and
quarterly exam9 t311U2023 R-OH alcohols

Daily and
quarterly examEthers R-OR

Preparing esters - purpose of the experiment
- method of work - calculations - drawing of
the device.

10 2011U2023

Aldehydes and ketones
Preparing aspirin - purpose of the
experiment - method of work - calculations -

drawing of the device.

Daily and
quarterly exam1l 2711v2023

revlew Daily and
quarterly examt2 41t212023

Carboxylic acids and their
derivatives

revlew
Daily and

quarterly exam13 tyt2l2023
Amines: Introduction -
Systematic and common
nomenclature

Daily and
quarterly exam14 18fi212023 Second month exam Second month exam

Daily and
quarterly examl5 25/1212023 revlew revlew

,\

,/lrJlp$riJl ;$j9

ff,dt-Yrs
Course / first

of
a

ljtt rof.Dr

ldham Ali Abed Khalaf

Dean of the College of Agriculture

a

signature:

LltiXt p F.j!t,*+i)
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The ministry of higher
Education & scientific Research

Republic of Iraq University: University of Anbar
College: Agriculture
Department: food science

Stage : first
Lecturer name: Dr. Maher Ahmed
Qualification : PhD in Analytical
chemistry#l*Jlp*.tr-ijt;Ijs

Lr&&.Jlt;r r I llg

Course / first
ol
r^ aD

Data Topes covered Lab. Experiment
Assignment

notes

1 181912023
Definition of the solution, types of
solutions, equil ibrium of saturated
solutions, and factors affecting dissolution

Guidance on laboratory safety
and identification of
solutions, reagents, and
equipment

Daily and
quarterly exam

2 2s/9t2023
Estimation of the dissolution product
constant Ksp, the effect of the common
ion, and fractional precipitation

Detection of the first group
ions individually: lead, silver,
and mercury

Daily and
quarterly exam

J 21r0t2023
Structure of the atom/characteristics of the
electron and estimating the value of the
charge to the mass of the electron e

Identify the first group ions in
a mixture

Daily and
quafterly exam

4 911012023 Methods for estimating atomic masses
Anonymous detection of
group I ions

Daily and
quarterly exam

5 t6/1012023
Structure of the nucleus/isotopes,
equilibria, bond nuclear energy, and
scientists'imaginary models of the atom

Identify the ions of the
second group individually
(mercury, cupric, cadmium,
lead, bismuth)

Daily and
quarterly exam

6 23/10t2023 Radioactivity Detecting the second group in
a combination

Daily and
quarterly exam

7 30/10t2023 First month exam First month exam Daily and
quarterly exam

8 6/t12023 Nuclear stability
Anonymous detection

represents the second group Daily and
quarterly exam

9 1311U2023
Emission spectrum series of the hydrogen
atom

Identify the positive group
three ions individually (ferric,
cobalt, nickel, manganese)

Daily and
quarterly exam

l0 20ltt/2023 Rutherford's theoretical and quantitative
conclusions

Identify group three ions in a
mixture

Daily and
quarterly exant

ll 2711U2023 Wave mechanics theory To revealthe unknown
represents the third group

Daily and
quarterly exam

t2 4/1212023 Properties of the periodic table
How to detect the fourth
group individually (calcium,
strontium, barium)

Daily and
quarterly exam

13 1U12t2023 Covalent / supporters of ionic diameters
To revealthe fourth group in
a combination

Daily and
quarterly exam

t4 181t2t2023 Second month exam Second month exam
Daily and

quarterly exam

l5 25/t212023 revlew
t revlew (

A'E ily and
quarter]\exam

Head Dean sir6tupl,

_ldham AtiAbed Khataf
Dean of the College of Agriculture

1,1l J*r'
.?.l.li:t ,.9,lr,' .,.*]t r
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Republic of Iraq

The ministry of higher
Education & scientific

Research

University: University of Anbar
College: Agriculture
Department: Food science

Stage : First
Lecturer name: Computer applications 2

Qualification: PHD

.-a'-_t 
''-- -- 

.

ffi);,n+r-drilrjs
:Wi^+fUlr&, r r ttg

Course / First

{
(D
(!
F

Data Topes covered Lab. Experiment
Assignment

notes

1 251 21 2024 Tum the calculator on and off
2 31 31 2024 Leam about Windows principles
J t0/ 3t 2024 How to run Microsoft Word
4 t7t 3t 2024 Details tab file
5 241 31 2024 First month exiun
6 3t/ 3t 2024 Home tab details
7 71 41 2024 Insert tab details
8 t4/ 41 2024 Page Layout tab details
9 2U 4t 2024 Details tab References

l0 28t 4t 2024 Second month exam
ll 5/ 51 2024 Details tab correspondence

t2 t2t 51 2024 Review tab details
l3 t9l 5/ 2024 Details tab view
14 261 5t 2024 Third month exam

signature: o Dean Dr,
ldham Ali Ab

. r. a.i

F1bllil Jrr'
ed Khataf

gtl
ZJJi a+Ic P*it '**;,

Dean of the Cottege 0f Agriculture



JhiYl ir.l+ ;ir.t4,tt pt
ict.,gt 3{gttr-t

a;.rYtfsle :#llp,t
2 +.l-t-ltol otfuLj:iLll

.s. t"r 0rar-jtr.c r,el 3,r31ill J*als.ll f,,J,l
.sLl.c !U-t ;o-Hl 'rrtq

ol*iS.t :s.&Jt &3"t1

,-c*!rlt-q:rll4rl e''+iifu;
i.rLll !4;stl A,Lil I 6-.1Li*l

o-Lll ,'.-rtl3 
s3Ldl #L:Jl 6JljJ

siLll l*r3]llJ dlJ.iYl jL{+

6t.,4tng4ra
a

I d,aill
ii-oll 6rlrll I

a+*L-ll etitb a!i.b 25t 21 2024 I
Windows Urt+.,,1c' . iJ{ll 31 31 2024 2

Microsoft Word 6.E-,;,; ,*r.il +its 10/ 3/ 2024 3

r;L +"J$ di-ta t7/ 31 2024 4

&Yl **ill ot{'i 'l 241 3t 2024 5

':'r'lll asi*Jl .-r. p+ i-L-l,i: 3U 3/ 2024 6

6.!rl ,-r.,. 
--:r+ dE-li 7t 4t 2024 7

i*i-ll ht .-. .,,. --* rJ-r-16 t4l 41 2024 8

1.. !. .-,. -r+ dFl,: 211 41 2024 9

sj$l **r,ll glsi.el 281 4t 2024 10

d.,)-]2. ..4rli JFL6 s/ s/ 2024 11

ar.:b" !+,+: di.-t6 r2l 51 2024 t2

cr*',Y-li'J+'iE 191 51 2024 l3

&l8t J0.ill6tri.ll 261 51 2024 t4

15

).P
o t Jrg

f.i?l :itLYle!" rialli
.r-Jc pt*

l;!tr"*,1*:3 -r*'a,
Y. \ll

sLEsl.dl e.Jill

I



Republic of Iraq

The ministry of higher
Education & scientific

Research
.,,*t't_ "-tr,.

.ffi\,
'-,VD;- 1'Jtdl g+lrjll i1ljg
:W.gf-i-llrirrrtlg

Course / First

University : University of Anbar
College: Agriculture
Department: Food science

Stage : First
Lecturef name: Computer applications I

Qualification: PHD

oo

Data Topes covered Lab. Experiment
Assignment

notes

2023 ltt 128 Phases of the computer life cycle
2 2023 lt2ls f)ata and information
J 2023 ltz /t2 Computer's components
4 2023 ll2ll9 Types of computers

5 2023 lt2126 First month exam
6 202411 12 Computer's components

7 2024|t 19 Ihe physical parts of a computer
8 20241r 116 Computer box
9 2024|t 123 Main features of a personal computer
l0 2024|t 130 Second month exam
l1 202412 /6 Ethics of the electronic world
t2 2024121r3 intellectual property

13 202412 /20 Computer viruses

l4 2024 t2127
The most important steps necessary to protect

against hacking operations
l5 202413 /5 Third month exam

Dean Sigpatgp:
Yrot,ur.

_ldham AliAbed Khataf
Dean of the College of Agriculture

Head

)sg) Itg

Instructor signafure:

?-r-tc,Xt pgfc . g.rj r

I
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9 13t1112023

Direct microscopic
counting of revival

Teaching method Civing
lectures and Evaluation

method by Quiz+
activities

10 2011112023

Viruses... their discovery, physical
properties, and chemical

composition. Virus division
Standard SPC

Teaching method Civing
lectures and Evaluation

msthod by Quizr
activities

1l 271112023

Fungi. External appearance,
parasitism, fungal cell structure,
modifi cations of the vegetative

structure of fungi, algae, and
botozoa

Standard occlusal
counting

Teaching method Giving
lectures uld Evaluation

method by Quiz+
activities

12 4/12t2023
Soil microorganisms. And food-

Sources of food contamination,
controlling sources of pollution

Water check

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

13 t1l12/2023
microorganisms in milk and its

products, microorganisms in
vegetables and fiuits. Damage

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

t4 18fi212023
Microorganisms in water.

Control of microorganisms.
Immunity

The second monthly
exam

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

15 25tr2t2023 Second month exam General Review

Teaching method Giving
lectures and Evaluation

method by Quiz+
actiYities

At; t4 /a5ee."-
Instructor signature: o"#H[,[h,,.,

ldham AliAbed Khalaf

Oean ofthe College olAgriculture

H o

&e1 lylJ*
@.r+r-t?Jlrinl

Microbial genetics, nucleic acid
synthesis, DNA replication, RNA

replication, protein synthesis,
heterogeneity in bacteri4 genetic

mutations, genetic exchange
(conj ugation



The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Ahbar
College: Agriculture n'

Department: Food Sciences
Stage: second
Lecturer name: Ali Ameen Yaseen

Qualification :ph. D.
,Jt JlF+lriJ erjg

Lrs-tr-Jl':+ls

Teaching plan form for the subject Principles of Microbiology
Course / Autumn

{oo,i
Data Topes covered

Lab. Experiment
Assignment

notes

I t81912023 Introduction to microbiology
Microscope

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

2 251912023

The location of microorganisms
among living organisms.

For agricultural
communities

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

J 21t012023

Microbiological characteristics -
cultural characteristics, phenotypic
appearance. Metabolic properties
Structure of bacteria and functions
of their parts. Extemal and internal

installations
Nutrition of microorganisms.

Various sterilization
methods

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

4 911012023

Bacterial nutrition - bacterial culture
media, growth factors, inorganic

nutrients.

Simple staining for
bacteria and yeasts

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

5 r6n0t2023

Growth and reproduction of bacteria.
Isolation of bacteria in pure culture,
preservation of bacterial cultures,

cell cycle, growth phases, estimation
of bacterial growth,

First month exam
Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

6 2311012023
Mycoplasma, Phytoplasma,

.fuckettsia

Compound staining
(grarn stain(

Painting blackboards

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

7 3011012023
First monthly exam.

Study of bacterial
movement

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities

8 6trU2023

Bacterial enzymes. Endogenous
enzymes, exogenous en4lmes,

physical and chemical properties of
enzymes, specialization, naming of

en4lmes, nature of enzymatic
reactions

Molds and yeasts
Growing molds and
yeasts and detecting

them using an optical
microscope

counting of reanimation

Teaching method Giving
lectures and Evaluation

method by Quiz+
activities
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The ministry of higher
Education & scientific Research

Republic of Iraq University: University of Anbar

College: Agriculture
Department: All departments
Stage : the first
Lecturer name :mohammed k. sh.

Qualification: Ph.D

Baath PartSyllabus

Prof.Dr.
a

{
(D
o

Data Topes covered Lab. Experiment
Assignment

notes

I 2024nt28 Violation of rights and freedoms I
2 2024t2t5 A descriptive overview of political systems il
a
J

202412n2 The Baathist regime's violation of rights and
freedoms

I

4
2024t2n9 The impact of the behavior of the defunct

Baathist regime on society
I

5 2024t2t26 The impact of the transitional period I
6 2024t3t5 The psychological field + the social field I
7 2024t3n2 Religion and state I

2024t3n9 First month exam I

9
2024t3t26 Culture, media, and the militarization of

society
I

10
The impact of oppression and wars on the

environment and population
I

11
2024t4t12 The use of internationally prohibited weapons

and environmental pollution
I

12 2024t4n9 Scorched earth policy + drying of the marshes I

13
2024t4t26 Destruction of the agricultural and animal

environment
I

t4 202415t5 Mass graves I
l5 2024t5n2 Second month exam I

N (

Instructor signature:

N 9rr, PJ! P-'4-1
]ffian #hAhd Khil-i
Dean of the College of Agricuit,;i.

p;JiiJlilljs
;,rg-L-e.Jlr:1r t I llg
tr':iri,r rl {91.- !,lvr,.,r: : ri,t rtili ilr :, I :l

Implementation

8

2024t4t5
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Republic of Iraq

The ministry of higher
Education & scientific Research

#E*,r

University: University of Anbar -

College: Agriculture
Department: Food Science -'
Subject: Application in Comfgter 3
gt"ge : Second
Lecturer name: Bilal Yaseen Taher

Qualification : Doctorate

Pro .Dr.

ldfreffi AS*BEd'Khalaf
Dean ofthe Coilege ofAgrrculture

Course / First

Instructor signature:

Dc.s)il
v.'lara."/ ?9)

lgnature:

Q.r;xr,. ,.r"*f

o
(D

,+
Data Topes covered

Lab. Experiment
Assignment

notes

1 15nu2023 not found introduction of Microsoft excel 201 0 This Subject is Practical only
2 22nu2023 not found operating Microsoft excel 2010
3 29/1U2023 not found file tab
4 6tDn023 not found home tab
5 13fi2t2023 not found Examl
6 not found page layout tab
7 27fi2t2023 not found insert tab

3fit2021 not found insert tab
9 ton/2024 not found formula tab
l0 17fit2024 not found Exam2
il 24n/2024 not found formula tab
't2 3U1t2024 not found Review tab
l3 7t2t2024 View tab
t4 14t2t2024 not found review for all tabs

2u2t2024 not found Exam3

20n2t2023

8

not found

l5

l{r{/
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file tab not found 29n1t2023 3
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page layout tab not lbund 20n2t2023 6
insert tab not found 27fi212023 7
insert tab not found 3fit2024 8

formula tab not found tunt2024 9
Exam2 not found t7n/2024 l0
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The ministry of higher
Education & scientific Research

Republic of Iraq

,,
lT. . *i:irirdx.r,*!x@+k,<.ria.i.'na*

Course / second

University: University of Anbar
College: Agriculture
Department: food science

Stage : Second
Lecturer name: Dr. Maher Ahmed
Qualification : PhD in Analytical
chemistry

Dean p6flq{e:

ldham Ali Abed Khalaf
Dean of the College of Agriculture

(l

oA
,^+!

Data Topes covered Lab. Experiment
Assignment

notes

I 7/212024
An increase in the boiling point and a

decrease in the freezing point - an increase
in osmotic pressure

Measurement of refractive
index

Daily and
quarterly exam

2
Boyle's Law and Charles'Law - the three

values ofthe gas constant
Measurement of refractive

index
Daily and

quarterly exam

J 21t2t2024
Dalton's law of molecular pressure -

thermodynamics
Measuring the degree of

roundness
Daily and

quarterly exam

4 281212024
Energy in biochemistry - the three

thermodynamic systems - the first law of
thermodynamics

Measurement of optical
density with a

spectrophotometer

Daily and
quarterly exam

5 613t2024
Enthalpy - the second law of

thermodynamics

Measurement of optical
density with a

spectrophotometer

Daily and
quarterly exam

6 1313t2024
Liquid state - liquid vapor pressure and

methods for measuring it
Surface tension
measurement

Daily and
quarterly exam

7 2013t2024
Boiling point and its relationship to vapor

pressure
Surface tension
measurement

Daily and
quarterly exam

8 271312024 First month exam First month exam
Daily and

quarterly exam

9 31412024
Methods of expressing solution
concentrations - ideal solutions

Viscosity measurement
Daily and

quarterly exam

l0 t0/4t2024
Non-ideal solutions with positive and

negative skewness
Measure the boiling point Daily and

quarterly exam

ll 171412024
Non-ideal solutions containing non-
volatile solids - low vapor pressure

Measurement of the
dissociation constant of

weak acids

Daily and
quarterly exam

12 241412024
An increase in the boiling point and a

decrease in the freezing point - an increase
in osmotic pressure

Measurement of the
dissociation constant of

weak acids

Daily and
quarterly exam

13 t/512024
Solutions of disintegrated (ionized)
substances - solutions of aggregated

substances

Specific gravity
measurement

Daily and
quarterly exam

t4 81st2023
Chemical equilibrium and its states - Iaw

of mass action - ionic equilibrium -
ionization of water

revlew Daily and
quarterly exam

l5 151512023 Second month exam Second month exam
Daily and

quarterly exam

Instructor

'J d,t

t4/212024
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The ministry of higher
Education & scientific Research

Republic of Iraq

t*:*l

University: University of Anbar

College: agriculture
Department: food science
Stage:2
Lecturer name :Mohammed Abd
Hemed

Qualifi cation: doctoralp+.1*u allig
urg-t-Lllrirr I llg

Course /
{
tD
(D

Data Topes covered Lab.
Experiment
Assignment

notes

I
2024t2t7 The importance of food factories nothing

2
2024t2n4 Study of project establishment nothing

J
2024t2t21 Study the size of the request nothing

4
2024t2t28 Food laboratory design nothing

5
2024t3t6 The exam is the first month nothing

6
2024t3t13 Properties of clean water nothing

7 20214t3t20 health engineering for food factories nothing
8 202413t27 Production process requirements nothing
9 2024t3t3 Sanitary ryles in food factories nothing
l0 Production process requirements
ll Sanitary rules in food factories
t2 Control the epidemic
l3 Exam deferred and failed

14
Basic principles in the use ofdevices, tools and food processing

l5 revrew

Instructor signature:

Mohammed Abd Hemed

Deanpigpqre:

ldham AliAbed Khataf
Dean of the College of Agriculture
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I Jr#'
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar
College: Agriculture
Department: Food Science
Stage: 2nd stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: PhD#t Jlp*I-riJl;ylje

k.o-r-r-rr111ll,

Bio Course /

Instructor signature: Head of Dep. Dean Signature:

{
tD
tD

Date Topics covered Lab. Experiment
Assignment

notes

I 29-t-2024 Fats and Oils Laboratory experiment
2 05-02-2024 Fats and Oils Laboratory experiment
J t2-02-2024 Proteins Laboratory experiment
4 t9-02-2024 Amino Acids Laboratory experiment
5 26-02-2024 First exam Laboratory exam
6 04-03-2024 Carbohydrates (mono saccharides) Laboratory experiment
7 tt-03-2024 Carbohydrates (poly saccharides) Laboratory experiment
8 18-03-2024 Carbohydrates (sugar derivatives) Laboratory experiment
9 25-03-2024 Water Laboratory experiment
l0 01-04-2024 Second exam Laboratory exam
ll 08-04-2024 Vitamins Laboratory experiment
t2 ls-04-2024 Minerals Laboratory experiment

13
22-04-2024 Micro phyto chemicals (phenolics and

other compounds)
Laboratory experiment

14 29-04-2024 Extracurricular q4l4tv Free activity
l5 06-05-2024 Third exam Laboratory exam

Dr adwa Waleed Abdulqahar Assist pro. Dr Yousif Prof. Dr. Idham Ali Abd
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: Agriculture
Department: Food science

Stage : the second
Lecturer name :mohammed k. sh.

Qualification : Ph.D

- -liwr,"
^9)- . . ,*sr,'

.r-r{&i6sffid;tffiL

ffihm,*;
Course / the second

(!
(D

Data Topes covered Lab. Experiment
Assignment

notes

1 2024nt28 Sections of speech I
2 2024t2t5 punctuation marks il
J 2024121L2 Linguistic errors I
4 2024t2n9 dha and dha I
5 2024t2t26 The difference between I
6 2024t3t5 The difference between I
7 2024t3n2 the solar and lunar lam I
8 202413n9 punctuation marks I
9 2024t3t26 The difference I
10 2024t4t5 between the marbuta I
11 2024t4n2 and mabsoot ta I
t2 2024t4n9 Countable numbe I
13 2024t4t26 The effectiveness is I
14 2024tsts almost identical I
15 2024t5fi2 Missing events I

ron,*'fi{Hiffi'Kftatat
signature:

glt
4J

//,
**d ,k rn

7ll u,#-r Dean of the College of Agriculture
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Republic of Iraq

The ministry of higher
Education & scientific Research

E
Course /2

of Dep

basics

Dean Sigiature:
Prof. Dr. ldham Ali Abed

University: University of Anbar
College: agriculture
Department: food science

Stage: First
Lecturer name: Saad Ibrahim Yousif
Qualification: Ph.D.

tD
(D

Data Topes covered Lab. Experiment
Assignment

notes

2024t2t29 Means used to transfer and transform
movement

Introduction to engineerin g
applications in the food
industry

2 2024t3t7 Types of movement Means of movement

3
2024t3n4 Axes and columns Fluid-based means of

transmission

4
2024t3t21 Means of converting movement from

one form to another
Water and tools used in

water installations
5 2024t3t28 Water sources Types ofpumps

6
2024t4t4 Pumps and the basis of their

operation
Raft and its types

7 2024t4n1 Tools used in water connections First half exam

8
2024t4n8 Tools used in water connections Electricity, types of

currents

9
2024t4t25 Electrical terminology Types of motors, electrical

circuit
l0 2024t5t2 Sources, their benefits and types Cooline and ventilation

lt 2024t5t9 Electrical cycle Types of refrigeration and
freezinq

12 2024t5t9 Land and its relationship to safety Refrigerated and maintained
13 2024t5fi6 Electric motor Automatic cooling
I4 2024t5t23 Tools used in electrical connections A field visit

l5 2024t5t23 Controlling weather conditions and
equipment

Second half exam

Prof. Dr Yousif Prof. Dr I. Yousif

Ir:! 
I o'i l;

1.,o&J!

I
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activitiee

8 t713l2o24 Biological hazards in food

Methods of
extracting

samples from
food and

methods of
cultivation and
development

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

9 241312024 Chemical hazards in food

Methods for
drawing models
from surfaces

and food workers

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

l0 3t13l2o24 physical dangers in foods

Conducting a
production line
test in a dairy

factory

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

ll 71412024
Methods of washing, sterilization and

removal in laboratories and food
processing places

The second
monthly exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

t2 t4l4l2o24 To control rodents, insects and birds

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

l3 2tl4l2o24 Sanitary treatment of liquid and solid
food waste

Teaching
method
Giving

Iectures and
Evaluation
method by

Quiz+
activities

t4 281412024 Food hygiene in meat and vegetable
processing plants

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

t5 slsl2o24 Second month exam2

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

ldham
Prof ,Dr,

ed Khalaf
AtiAb

a

Instructor

?.1-r-s,Xr f*3,*+.1

ileandl&,6ilege of Agricutture



The ministry of higher
Education & scientific Research

Republic of Iraq University: University of Anbar
College: Agriculture
Department: Food Sciences
Stage : second
Lecturer name: Ammar adil salih
Qualification : ph. D.

dl*Jl pJJ.,s-iJl iljg
Lr4.Lsllrir r I llg

/ *r*rur**.1*rcgmt ictdck&..r.dr

Course food

Topes covered
{
(D
o Data Lab. Experiment

Assignment

I 281r12024
The concept of food health and its

importance with a historical overuiew
Laboratory
Instructions

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

2 41212024
An introduction to microorganisms and

their relationship to food light microscope

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

J tu2l2o24 sources of food contamination
Direct

microorganism
counting methods

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

4 t8l2l2o24 Food legislation and standard specifications
Indirect methods
for enumerating
microorganisms

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

5
Health of workers in the field of food and

healthy methods of food handling
First monthly

exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

6 31312024 First month exam
Discuss previous

experience
reports

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

7 101312024 HACCP. system
Indirect methods for

enumerating
microorganisms

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+

notes

2sl2l2o24
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The ministry of higher
Education & scientific Research

t *rj
Course / Second

University: University of Anbar.
College: Agriculrure
Department: Food Science
Subject: Application in Computer 4

Stage : Second
Lecturer name: Bilal Yaseen Taher

Qualification : Doctorate

F
Data

Topes
covered

Lab. Experiment
Assignment

notes

I
25nt2021

not found introduction of Microsoft PowerPoint 2010
This Subject is Practical

onlY

2 4t212024 not found operating Microsoft PowerPoint 2010

J tu212024 not found file, home, and Insert tab

4 not found Design and Transitions Tab

5 3t3t2024 not found Exam I

6 10t312024
7 17t312024 not found Animation tab

8 24t3t2024 not found View tab

9 7t4t2024 not found Slides Show tab

l0 14t4t2024 not found Exam2

ll 2U4t2024 not found Review tab

12 28t4/2024 not found methods of slides Print

l3 51512024 not found
t4 not found review for all tabs

19t5t2024 not found Exam3

lnstructor signatue:

Dr. Bl/J /..1_ r.,.r-

Head of Sisnatue: Dean S
ldham AliAbed Khalaf

Dean ofthe College of Agriculture

I
t,4,,il/. lJr4

I .r.!-)?.r.ti:lp

Republic of Iraq

fit2n024

not found page layout tab

methods of slides show

12t5t2024
l5
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4 +.pLll y' otla;!: 3 irl-Jl
lr,iEll :iLJFJl

..;lt! Or-lr ,Dr :ebBll J-abJl p.,l

tt*-.A. 3u-!ll ',illl
6lJSr 3,r,rL.ll !r jrrll

,f++J! CPJtt o r"*r

,
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s.trll "''illJ sirll HLill 6Jl,i,
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;!|..;dt Ls4"r1,

s-,lJall dl,atll
Ji-YllilEill iJ-lliil-lt irt ltcrUrY..ll

Inot found 25fit2024introduction of Microsoft PowerPoint 2010This Subject is Practical only
)4t2t2024not foundoperating Microsoft PowerPoint 201 0

not found 1u212024file, home, and Insert tab
4not found t8t2t2021Design and Transitions Tab
5not foundExam I

10t3t2024 6not foundpage layout tab
17t3t2024 7not foundAnimation tab

8not foundView tab
7 t112024 Inot foundSlides Show tab
14t4t2024 10not foundFlxam2

1l2U4t2024not foundReview tab
l228t4t2024methods of slides Print

not found 5t5t2024methods of slides show
t412t5t2024not foundreview for all tabs
l5191512024not foundExam3

l,Jr iE-!t cs,

Jrlc

.'J

.r-.ls Pt-o
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not found
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8 6nU2023 Microorganisms in pickles, spices,
and dried foods

Examination of eggs

Teaching
method
Giving

Iecturcs and
Evaluation
method by

Quizt
activities

Examination of foods
preserved by cooling and

fieezing

Teaching
msthod
Giving

lectures and
Evaluation
method by

Quiz+
activities

9 13fiU2023
Microorganisms in refrigerated and

frozen foods and in canned and
heat-treated foods.

The second semester exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

l0 20nu2023 The second semester exam

Inspection of processed foods

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

27fiil2023 Microorganisms in fruits,
vegetables and sugary foods

ll

Examination of juices and
soft drinks

Teaching
method
Civing

locfures arld
Evaluation
method by

Quiz+
activilios

t2 4n2t2023
Microorganisms in grains and their

products

Inspection of eating utensils

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
sctivities

13 tul2t2023 Microbial standard specifi cations

Inspection of dried foods

Teaching
method
Civing

lectures and
Evaluation
method by

Quiz+
activities

14 18n2t2023 Poisoning and infection in food

Teaching
method
Gi!ing

lectuaes aod
Evaluation
method by

Quiz+
activities

15 25n2t2023
Biohazards in food - food poisoning

bacteria
Checking the effectiveness of

yeast

Ati .,\ .<-<-\
lllJrtr
p.3 *4,aJ!::t

Instructor signature
foke*

HeadbfDep. ignature:

Prof,Dr.

ldham AliAbed Khalaf
Dean dlflfftBiffiItAliicutture



The ministy of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: Agriculture
Department: Food Sciences

Stage : third
Lecturer name: Ali Ameen Yaseen

Qualification : ph. D.,,,rfu
Course / Food Micro

{
oF

Data Topes covered
Lab. Experiment

Assignment
notes

I 18t9t2023
Hazard Analvsis and Critical

Control Points svstem
Laboratory instructions

Tcachirs
mcthod
Giving

lectures and
Evaluation
method by

Quiz+
activitios

2 25t9t2023 Types of food poisonings

Methods of counting
microorganisms using the

standard plate counting
method

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

-) 2n0/2023
The importance of microorganisms

and their relationship to food
Direct microscopic counting

method

Teaching
method
Civing

lectures and
Evaluation
method by

Quiz+
activitics

4 9n0t2023
Microorganisms and their important

characteristic s in food
The most probable counting

method

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

5 16fi0t2023 First semester exam First semester exam

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

6 23n0t2021 Sources of food contamination with
microorganisms

Cabbage pickle industry

Teaching
method
Civing

locture s and
Evaluation
method by

Quiz+
activities

7 30/10t2023
Microorganisms in meat, meat

products and poultry Inspection of tender meat

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities
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activities

Microbiology
primers

Teaching
method
Civing

lectures and
Evaluation
method by

Quiz+
activities

8 r8t3t2024
Microbiological tests for condensed and

sterilized milk

Microbiology of
fermented dairy
and therapeutic

dairy

Teaching
method
Giving

lecturgs and
Evaluation
method by

Quiz+
actiYities

25t3t2024
Microbiological tests for sweetened and

dried milk9

Microbiology of
skimming and

butter

Teaching
method
Giving

lectures and
Evaluation
method by

Quiz+
activities

The second semester examl0 y4t2024

Teaching
method
Civing

lectures and
Evaluation
method by

Quiz+
activities

Microbiology of
cheese

11 15t4t2024
Microbiological tests for cream, butler and

margarine
ice cream

Teaching
method
Giving

lechrres and
Evaluation
method by

Quiz+
activities

Microbiology of
dried milk and

sweetened
condensed milk

22t4t2024
Microbiological tests for cheese and

fermented milk12

Teaching
method
Giving

lectures and
Evaluatiotr
method by

Quiz+
activitics

Microbiology of
milk icel3 29t4n024

Microbiological examinations of toxin-
producing organisms

Microbiology of
milk ice

Teaching
method
Giving

lecturcs aod
Evaluatiotr
method by

Quiz+
activitios

l4 6t5t2024
Microbiological exarninations of toxin-

producing organisms

Teaching
method
Civing

lectures and
Evaluation
method by

Quiz+
activities

l5 13t5t2024 Food hygiene checks

Dairy products as

a source of
nutritional

i {,,n ..c.a /45<er,.
Head o

eey J{l J3{

Prof.Dr.

dffiarUgiuAbed Khalaf
Oean of the College ofAgrrculture

;.,',l,{': I arJ4 -*+i.r

nstructor signature:

aise?es--=-



The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: Agriculture
Department: Food Sciences
Stage : Third
Lecturer name: Ali Ameen Yaseen

Qualification : ph. D.

Course / Microbiolo

Lab, Experiment
Assignment

notesData Topes covered

Teaching method
Giving lectures
and Evaluation

method by Quiz+
activities

Teaching
method
Giving

lecturcs and
Evaluation
method by

Quiz+
activities

I 2911/2024
Teaching method Giving lectures and

Evaluation method by Quiz+ activities

Sources of
contamination of

milk with
microbes

Teaching
method
Giving

lectures and
F.valuation
method by

Quiz+
activities

2 5t2t2024
The most important direct and indirect

microorganisms

Teaching
method
Oiving

lectures and
Evaluation
method by

Quiz+
activities

Examination oi bacteria growing in cold,
heat-loving and heat-tolerant conditions

Important
microbes in milk
and its products -

molds, yeasts,
viruses

J 12t2t2024

Teaching
method
Civing

lectur€s and
Evaluation
method by

Quiz+
activities

19t2t2024 Colon bacteria examination

Important
microbes in milk
and its products -

molds, yeasts,
viruses

4

First semester exam
Methods of

controlling milk
microbes

Teaching
method
Giving

lectures and
Evaluation
mclhod by

Quiz+
activities

5 26t2t2024

Natural inhibitors
in milk -

relationships to
co-growth of milk

microbes

Teaching
method
GiYing

lecturcs and
Evaluatioo
method by

Quiz+
activities

6 4t312024 Tests of raw and pasteurized milk

1y3t2024 Microbiological tests for abnormal milk
Milk

Microbiology
Market

Teaching
method
Giving

leclures and
Evaluation
method by

Quiz+
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G Data Topes covered

Lab. Experiment
Assignment notes

I 18t9t2023
Hazard Analysis and Critical Control

Points system
Laboratory instructions

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

2 25/9t2023 Types of food poisonings
Methods of counting microorganisms

using the standard plate counting
method

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

3 2n0t2023
The importance of microorganisms and

their relationship to food
Direct microscopic counting method

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

4 9n0t2023
Microorganisms and their important

characteristics in food
The most probable counting method

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

5 t6n0t2023 First semester exam First semester exam
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

6 23n0t2023
Sources of food contamination with

microorganisms Cabbage pickle industry
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

7 30110t2023
Microorganisms in meat, meat products

and poultry Inspection of tender meat
Teaching method Giving
lectures and Evaluation

method by Ouiz+ activities

8 6fiu2023
Microorganisms in pickles, spices, and

dried foods
Examination of eggs

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

9 13ny2023
Microorganisms in refrigerated and

frozen foods and in canned and heat-
treated foods.

Examination of foods preserved by
cooling and freezing

Teaching method Giving
lectures and Evaluation

method by Ouiz+ activities

r0 20fiU2023 The second semester exam The second semester exam
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

ll 27nU2023
Microorganisms in fruits, vegetables and

sugary foods
Inspection of processed foods

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

t2 4fi2t2023 Examination ofjuices and soft drinks
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

l3 tut2t2023 Microbial standard specifi cations Inspection of eating utensils
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

14 18n2t2023 Poisoning and infection in food Inspection of dried foods
Teaching method Giving
lectures and Evaluation

method by Ouiz+ activities

l5 25n2t2023
Biohazards in food - food poisoning

bacteria
Checking the effectiveness ofyeast

Teaching method Giving
tgUu5.sqlevaluation

mrthod by Uttrz+ actlvltles

ignature

Dean of the College of Agriculture

Microorganisms in grains and their
products
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Qualification : ph. D.

{r!
(D Data Topes covered Lab. Experiment

Assignment notes

I t8t9/2023 Hazard Analysis and Critical
Control Points Laboratory instructions

Teaching method Giving
lectures and Evaluation

method by Quiz+ xs1ly;1i..

2 2st9t2023 Types of food poisonings

Methods of counting
microorganisms using the
standard plate counting

method

Teaching method Giving
lectures and Evaluation

method by Quiz+ as1iyi1;.t

3 2n0t2023
The importance of

microorganisms and their
to food

Direct microscopic counting
method

Teaching method Giving
lectures and Evaluation

method by Quiz+ ag1;yi1isg

4 9n0t2023
Microorganisms and their

important characteristics in
food

The most probable counting
method

Teaching method Giving
lectures and Evaluation

method by Quiz+ xsfiyi1i.t

5 16n0t2023 First semester exam First semester exam
Teaching method Giving
Iectures and Evaluation

rnethod by Quiz+ activities

6 23n0t2023 Sources of food contamination
with microorganisms Cabbage pickle industry

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

7 30n0t2023 Microorganisms in meat, meat
products and pouttry Inspection of tender meat

Teaching method Giving
lectures and Evaluation

method by Quiz+ as1;y11i..

8 6/1U2023 Microorganisms in pickles,
spices, and dried foods Examination of eggs

Teaching method Giving
lectures and Evaluation

method by Quiz+ s66y;11..

9 13nU2023
Microorganisms in refrigerated
and frozen foods and in canned

and heat-treated foods.

Examination of foods
preserved by cooling and

freezing

Teaching method Giving
lectures and Evaluation

method by Quiz+ xs11y11;..

l0 20nU2023 The second semester exam The second semester exam
Teaching method Giving
lectures and Evaluation

method by Quiz+ as11y111..

11 27nU2023 Microorganisms in fruits,
and foods

Inspection of processed foods
Teaching method Giving
lectures and Evaluation

method by Quiz+ x61iy;1;sg

t2 4n2t2023 Microorganisms in grains and
their

Examination of juices and
soft drinks

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

13 tut2t2023 Microbial standard
Inspection of eating utensils

Teaching method Giving
Iectures and Evaluation

method by Quiz+ activities

l4 18n2t2023 Poisoning and infection in food Inspection of dried foods
Teaching method Giving
lectures and [valuation

method by Quiz+ a611y111..

15 25fizt2023 Biohazards in food - food
bacteria

Checking the effectiveness of
yeast

Teaching method Giving
lectures and Evaluation

me*o*trauiz+ xs1ly; 11..

Course / Food Micro
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prof ,Dr,
ldhanr AliAhed Khalai
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Course / Food

{
(D
o Data Topes covered

Lab. Experiment
Assignment

notes

r8t9t2023
Hazard Analysis and Critical

ControlPoints system
Laboratory instructions

Teaching method Giving lectures
and Evaluation method by

Quiz+ activities

Teaching method Giving lectures
and Evaluation method by

Quiz+ activities
2 25t9t2023 Types of food poisonings

Direct microscopic counting
method

Teaching method Giving lectures
and Evaluation method by

Quiz+ activities
3 2n0/2023

The importance of
microorganisms and their

relationship to food
Teaching method Giving lectures

and Evaluation method by
Quiz+ activities

4 9n0t2023
Microorganisms and their

important characteristics in food
The most probable counting

method

First semester exam
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
5 16n0t2023 First semester exam

Cabbage pickle industry
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
6 23n0t2023

Sources of food contamination
with microorganisms

Teaching method Giving lectures

and Evaluation method by
Quiz+ activities

Microorganisms in meat, meat
products and poultry

Inspection of tender meat7 30n0t2023

Examination of eggs
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
8 6nu2023

Microorganisms in pickles,
spices, and dried foods

Teaching method Giving lectures
and Evaluation method by

Quiz+ activities

Microorganisms in refrigerated
and frozen foods and in canned

and heat-treated foods.

Examination of foods
preserved by cooling and

freezing
9 13ny2023

The second semester exam
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
10 20nu2023 The second semester exam

Microorganisms in fruits,
vegetables and sugary foods

Inspection of processed foods
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
ll 27fiU2023

Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
4fiz/2023

Microorganisms in grains and

their products
Examination ofjuices and soft

drinkst2

Inspection of eating utensils
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
tt/12t2023 Microbial standard specifi cations

Inspection of dried foods
Teaching method Giving lectures

and Evaluation method by

Quiz+ activities
l4 18tL2t2023 Poisoning and infection in food

Teaching method Giving lectures
and Evaluation method by

Quiz+ activities
15 25n2/2023

Biohazards in food - food
poisoning bacteria

Checking the effectiveness of

tue1 lJrlr,

Prof,Dr.
D+dfi gigp*fifl bed Kha laf

Dean Of the Cglfeqe 0f Anrinrrltrr,,

signature:

QG,rt pels, -*#.1

t
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Methods of counting
microorganisms using the

standard plate counting
method
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.glues

t2 2023n0t26 Enzymatic browning reactions * I 0 The tenth week: Methods for
.estimating protein in foods

13 2023n2t3 Non-enzymatic browning reactions-l I Retarded exam

t4 2023n2tr0 Solutions - Preparation of solutions - -12
Chemical properties of solutions

l5 2023n2n7 revlew

Instructor signature:

Mohammed Abd Hemed 4uy 1Jl J"e..,*r
ldham Ali Abed Khalaf

'Dean 
of the College of Agriculture
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Stage:3
Lecturer name :Mohammed Abd
Hemed

Qualifi cation: doctoral
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Course /

#l"JI p+lriJt iltis
,r.el&Jlrr.r t { llg

{oo
Data Topes covered Lab. Experiment

Assignment
notes

I

2023/9n0 The first week: Water - conditions
of water - composition of water -
.types of water - hardness of water

The first week: preparing
emulsions and distinguishing
between them.

2

2023t9n7 The second week: Colloids -
general properties of colloids -
.emulsions - foams - gels

The second week: Preparing
solutions and determining
viscosity using the Ostold method.

J

2023t9t24 The third week - carbohydrates -
polysaccharides - cycle change -
caramelization

The third week: non-enzymatic
browning reactions - Maillard -
carumelization - ascorbic acid
oxidation.

4
2023n0n exams The first week: preparing

emulsions and distinguishing
between them.

5

2023n0t8 The fourth week: Fats - *4

classification of fats - nomenclature
.of triglycerides - phospholipids

The second week: Preparing
solutions and determining
viscosity using the Ostold method.

6

2023fi0n5 Fifth: Proteins - amino acids and *5

peptide bonds - classification of
proteins - protein structure -
denaturation - chemical changes

The third week: non-enzymatic
browning reactions - Maillard -
caramelization - ascorbic acid
oxidation.

7

2023n0t22 The sixth week: Enzymes - active *6

sites - activators and inhibitors of
enzymes - beneficial and unhelpful
.changes to enzymes

The first week: preparing
emulsions and distinguishing
between them.

8

2023n0t29 The seventh week: natural*7
coloring substances - chlorophyll -
..carotenoids - flavonoids

The second week: Preparing
solutions and determining
viscosity using the Ostold method.

9

2023fiUs The seventh week: natural coloring *7

substances - chlorophyll - carotenoids -
.flavonoids

Seventh week: Peroxidase enzyme
.extraction and estimation

t0 20231Lu12 The eighth week: food items go rancid *8

.- antioxidants
Week Estimate the effectiveness of
trypsin inhibitors

1l
2023n0n9 The ninth week: - corn sweeteners - *9

modified starch - pectin substances -
Exam
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The ministry of higher
Education & scientific Research

Republic of Iraq

{ffirp+r!i,,i,rjg
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*sc*d.w!&+r{lm&ishrn

Human Nutrition Course / Autumn

University: University of Anbar
College: Agriculture
Department: Food Science
Stage: 3rd Stage

Lecturer name: Dr. Fadwa Waleed
Abdulqahar

Qualification: PhD

{(!
o
,f

Date Topics covered Lab. Experiment
Assignment

notes

I 4-10-2023 Introduction to Human Nutrition
2 tr-10-2023 The cell and its relationship with nutrition
J 18-10-2023 Macro and micro nutrients carbohydrates

4 25-10-2023 Fats

5 t-tr-2023 The first exam

6 &-tt-2023 Proteins
7 ts-tt-2023 Vitamins
8 22-tt-2023 Minerals
9 29-tt-2023 Water
10 6-tt-2023 Second exam
ll t3-tl-2023 Digestion and metabolism

t2 20-tt-2023 Dietary needs and recornlqendations

29-tt-2023 Food groups

t4 6-12-2023 Extra curriculum activity
l5 t3-12-2023 Third exam

signature: Head of Dep. Dean

Dr. Fadwa Waleed Abdulqahar Assist Dr Yousif Prof. Dr. Idham Ali Abd

l3
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The ministry of higher
Education & scientific Research

Republic of Iraq
University : University of Anbar
College: Agriculture
Department: Food Sciences

Stage: Third
Lecturer name: Dr. Nahidh Oqla
Abdulqahar

Qualification: Assist. Prof. Dr.p*r.ri[ alljg

u^AJ.r.-tlrtt r I llg
$ r,3?! ,:1 llllt{i ildl*i rnr ! idsii,ii r!(il i..ii

signature: Signature:

lyl J*
oJl ##)

Course /

Head

.Dr.

ldham Ali Abed Khalaf

Dean of the College of Agriculture

{
(D
tDF

Data Topes covered Lab. Experiment
Assignment

Notes

lectures and Teaching method Giving
method by Quiz+ Evaluation

actrvltles
1

120243Ur Milk composition

lectures and Teaching method Giving
method by Quiz+ Evaluation

actlvltles
2

71212024 Causes of changes in milk
composition

t41212024 Milk fat lectures and Teaching method Giving
method by Quiz+ Evaluation

actlvltles

4
2U2t2024 Milk fat classification lectures and Teaching method Giving

method by Quiz+ Evaluation
activities

281212024 Composition of milk fat lectures and Teaching method Giving
method by Quiz+ Evaluation

actlvltres

6
61312024 Milk fat extraction processes lectures and Teaching method Giving

method by Quiz+ Evaluation
actlvltles

7
t31312024 Soapy substances in milk fat lectures and Teaching method Giving

method by Quiz+ Evaluation
activities

8
2013/2024 Unsoaked substances in milk

fat

lectures and Teaching method Giving
method by Quiz+ Evaluation

actrvltles

9
271312024 Milk proteins lectures and Teaching method Giving

method by Quiz+ Evaluation
actlvltles

l0
31412024 Proteins are composed of

amino acids

lectures and Teaching method Giving
method by Quiz+ Evaluation

actrvltles

1l
r01412024 Milk caseinates lectures and Teaching method Giving

method by Quiz+ Evaluation
actlvltles

12
171412024 Solubility of caseinates lectures and Teaching method Giving

method by Quiz+ Evaluation
actlvrtles

13
241412024 Casein particle lectures and Teaching method Giving

method by Quiz+ Evaluation
actlvltles

t4
512024y Milk sugar lectures and Teaching method Giving

method by Quiz+ Evaluation
activities

15
81s12024 Milk salts and vitamins lectures and Teaching method Giving

method by Quiz+ Evaluation
activities

D 
'- Ne.I.il o KIa hb/"\'Qat''oY a

Ji?tp

J
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Republic of Iraq

The ministry of higher
Education & scientific Research

Course / Cereal T 2 - Pasta &bread

Dean Si

University: University of Anbar
College: agriculture
Department: food science

Stage: third
Lecturer name: Saad Ibrahim Yousif
Qualification: Ph.D.

o6

Data Topes covered Lab. Experiment
Assignment

notes

I

2024t2t5 Flour quality factors Manufacture of laboratory
loafbread using the direct
method

2
2024t2n2 The importance of flour ingredients

and their role in manufacturing bread
and pastries

Laboratory manufacturing
of loofah bread using the
sponge method

J
2024t2n9 Compound flour Sensory evaluation of loaf

bread

4
2024t2t26 Raw materials in bread mix (water,

salt, yeast)
Samoon manufacturing

5
2024t3t4 Improved materials Arabic bread manufacturing

and sensory evaluation
6 2024t3nL First midterm exam First midtenn exam

7

2024t3n8 Secondary materials in baking mixes
(fat, milk, eggs)

Standard biscuit
manufacturing and sensory
evaluations

8
2024t3t25 Bread seeds Standard cake

manufacturing
9 2024t4n Bread whipping Cake manufacturing defects

10
2024t4t8 Bread manufacturing methods Bread storage and freezing

process

ll
2024t4fis Special types of bread (traditional

such as tabak and syah), wheat germ
bread, high-fiber bread, and sour
bread.

Manufacture of rice bread

t2 2024t4t22 Second midterm exam First midterm exam
t3
t4
15

Prof. Assist. Dr. ousif Assist I. Yousif Prof. Dr. Idham Ali Abed

P.=!IdJl
r-:,^g-trJI
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Republic of Iraq

The ministry of higher
Education & scientific Research

Course /l
Cereal T I

S Signature: Dean S rgnature

University: University of Anbar
College: agriculture
Department: food science

Stage: third
Lecturer name: Saad Ibrahim Yousif
Qualification: Ph.D.

(D
tD

Data Topes covered Lab. Experiment
Assignment

notes

I
2023t9n9 The importance of grain crops and

their uses

Identify bakery equipment
for flour and dough testing

2

2023t9t26 Cereals in the world, their origin,
classification and chemical
composition

Botanical description of
grains

3
2023fi0t3 Grain grading Botanical description of

grains

4
2023fi0n0 Grain storage, types of silos and

primary manufacturing processes
such as cleaning

Grain grading

5
2023/l.0n7 Dry milling technology, example of

grinding bread wheat
Quality standards in flour

6
2023n0t24 Flour quality, example of bread

wheat flour
Rice manufacturing

7 2023110t31 Coarse wheat and semolina quality Rice manufacturing
8 2023fiy7 First half exam First half exam

9
2023fiU14 Dough manufacturing Manufacture of pasta and its

products

10
2023ny2t Manufacture of yellow com flour Manufacture of pasta and its

products

ll 2023nil28 Wet milling and starch preparation Chemical composition of
grains, study ofstarch

12 2023n2t5 Rice processing technology
l3 2023n2n2 Barley, millet and triticale crops

t4

2023t12n9 Breakfast Cereal

The grinding process for
wheat grains includes two
weeks of cleaning and
moisturizing the wheat
gtains, grinding the grains
using a quadrilateral mill,
and then washing the grains

15 2023n2t26 Second halfexam Second half exam

Prof. Assist. Dr. Saad Prof. Saad I. Yousif Prof. Dr. Idham Ali Abed

P+JriJl
1,,O-lrJl
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: Univenity of Anbar
College: Agriculture
Department: Food Science
Stage: 4th Stage

Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualifrcation: PhD,JL*llp$iill i$js

LrOJrJlr;r r I ll9

I Course / Autumn

Dep. SInstructor signature:

Food T

ldh am alafe

Dean of the College of Agriculture

notesLab. Experiment
Assignment

Topics covered{
(D
(D

Date

Laboratory experimentIntroduction to food manufacturing, its
importance, requirements, and obstacles to
its development in Iraq

I
s-10-2023

Laboratory experimentFood preservation and its various methods

- Refrigerating preservation2
t2-10-2023

Laboratory experimentFreezing preservationJ t9-10-2023
Laboratory experimentPreservation using high tem4 26-r0-2023

Laboratory exam2-tt-2023 The first exam5
Laboratory experiment9-rt-2023 Packing materials6
Laboratory experimentr6-tt-2023 Food canning7
Laboratory experiment23-tt-2023 Food canning (r ,)8
Laboratory experiment30-tt-2023 Preservation by drying9

Laboratory examSecond examl0 7-tt-2023
Laboratory experimentPreservation with sugarll t4-tt-2023
Laboratory experimentJuices and nectars12 zt-ll-2023
Laboratory experimentJams and jellies13 30-rl-2023
Laboratory experimentFood additivest4 7-12-2023

Laboratory examThird examl5 t4-12-2023

Dr. Fadwa Waleed Abdulqahar Dr Ibrahim Yousif Prof. Dr. Idham Ali Abd
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l,

l5 13ts/2024 Therapeutic nutrition
Teaching meihod Giving'
lectures and Evaluation

method by Quiz+ activities

11- fi'^ tz-.-fat<,'-,.
Instructor signature :

lJrlrl ldham AliAbed Khalaf

Dean ofthe Colhge olAgrrculture
Z-rlif ta .,.-r.l I

I



The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar
College: Agriculture
Departrnent: Food Sciences
Stage : Fourth
Lecturer name: Ali Ameen Yaseen

Qualification : ph. D.

Teaching plan form for the subject Applications in Human Nutrition
Course / S

F

Data Topes covered Lab,
Experiment
Assignment

notes

I 291U2024
The food problem in the world and

ways to alleviate its severity
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

2 51212024
Food groups and how to prepare

integrated meals
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

J 12t2t2024
Nutrition for sensitive groups (pregnant

and lactating women, adolescents,
infants

Tcaching method Giving
lectures and Evaluation

method by Quiz+ activities

4 l9l2/2024
Nutrition for sensitive groups (pregnant

and lactating women, adolescents,
infants

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

5 26/2/2024
Nutrition for sensitive groups (pregnant

and lactating women, adolescents,
infants

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

6 41312024
Anemia - Energy - Dietary glycoprotein
deficiency - Atherosclerosis and cancer

Teaching method Giving
lectures and Evalualion

method by Quiz+ activities

7 fit3t2024
Anemia - Anemia - Dietary glycoprotein
deficiency - Atherosclerosis and cancer

Teaching method Civing
lectures andEvaluation

method by Quiz+ activities

8 l8l3/2024
Anemia - Anemia - Dietary glycoprotein
deficiency - Atherosclerosis and cancer

Teaching method Giving
lectures andEvaluation

method by Quiz+ activities

9 2st3t2024
Nutritional studies, surveys, and

nutritional evaluation

Teaching method Giving
lectures and Evalualion

method by Quiz+ activities

10 l/4t2024
Food fortification and enrichment Tcaching method Giving

lectures and Evaluation
method by Quiz+ activities

l1 151412024
Food fortification and enrichment Teaching method Giving

lectues aod Evaluation
method by Ouiz+ activities

12 22/4/2024
The effect of cooking and preparation

processes on nutritional value
Teaching method Giving
lectures 8nd Evaluation

method by Quiz+ activities

l3 2914/2024
The effect of cooking and preparation

processes on nutritional value
Tearhing method Giving
lectu es 8nd Evaluation

method by Quiz+ activities

t4 6/5/2024
The effect of cooking and preparation

processes on nutritional value
Teaching method Giving
lectures and Evaluation

method by Quiz+ acrivities
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar
College: asriculture
Department: Food Science
Stage : the fourth
Lecturer name: Doctor teacher

Qualification: Ph.D

#t"Jl p+IriJl ;rlig
tr,.6-l,rJlrr'r r I llg

Course /

Head

t4try* I Jrlr

Dean Siplodu&.
ldham AtiAbed Khalaf
Dean of the College of Agriculture

(!
(D

Data Topes covered Lab. Experiment
Assignment

notes

I
28nt2024 Fats and oils industry Industrial fermentations - Al-

Khaliki

2

4U2t2024 Fats and oils industry Tactical fermentation,
Lahana pickles and other
pickles

J tu2t2024 Fats and oils industry Making mustard sauce
4 18t2t2024 Manufacture of sugar candy Mayonnaise industry

5
25t2t2024 Chocolate and cocoa industry Manufacture of tomato

products
6 3t3t2024 First month exam First month exam

7
10t3t2024 Industrial fermentations - their

importance and types
Production ofsauce and

cheese

8 17t3t2024 Alcoholic fermentations :sweets industry
9 2413t2024 Acetic fermentation Baby food industry
l0 3u3t2024 Lactic fermentation and its products Sugaring fruits
1l 7t4t2024 Oriental fermented foods Oil extraction
t2 14t4t2024 Manufacture of tomato products Extraction of plant dyes
l3 2U4t2024 Baby food industry Second month exam
14 2814t2024 Second month exam
l5

Instructor

?.fii,rt petc #s
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of
AnbaColle ge : agriculture
Department: Food sciences

Stage: Fourth
Lecturer name: PhD teacher

Qualification: Ph.D
illjg

,ir r,l llg

Course /the first

{
(D
(D

Data Topes covered Lab. Experiment
Assignment

notes

1
241912023 Preparatory processes for food and its

analysis
Preparation of standard

solutions

2
Ut012023 Spectroscopic analysis Different types of

humidity

J
811012023 Analysis in the field of ultraviolet

radiation
More and more

4
rslt012023 To analyze the current in the current

field
Percentage offat

5 2211012023 Analysis in the infrared field Percentage of protein

6
2911012023 The exam is the first month The exam is the first

month

7
snU2023 Analysis of God and atomic

malfunction
Percentage of sugars

8 12nU2023 Fluoridation and travel Relative to fibre

9 19nu2023 Separation by column chromatography I tested college

l0 26nU2023 Chromato graphy for ionic translation Citric acid and malic acid

11
3n212023 Hi gh-perfornance pressure

chromatography
Vitamin C Vitamin C

t2 10n2t2023 Chromatography of papillary f,rltrations Food additives

13 17n2t2023 Paper chromatography Tannins

14 24n2t2023 Chromatography Hijri Hijri
l5 3u12t2023 Oil gas chromatography

16 24t9t2023 Second month exam

Head of

et
Dean

ldharn Khalafr-l.l
lyl Jrr
pJ9,**l.ra.rli?t

Dean of the College of Agriculture
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: agriculture
Department: food science

Stage:2
Lecturer name :Mohammed Abd
Hemed

Qualification: doctoraldlrllp*tdJlilUr
L^OJgllr*r I I llg

Course / second

(D
tD

Data Topes covered Lab. Experiment
Assignment

notes

1 20241214 Quality control: quality contrql The first laboratory: defects

2
2024t2ltt Food standard specifications Second laboratory: Grading of

raw and processed foodstuffs

1
J

2024t2t18 take samples Third laboratory: Chemical
physical methods for tissue
estimation

4 2024t2t25 Arbitration tests Exam

5
2024t313 First month exam Fourth laboratory: Water control

tests

6
2024t3n0 Inspection Fifth laboratory: Detection of

food additives

7

20214t3117 Hazard Analysis System for
Critical Control Points (HACCP
System)

Sixth laboratory: detection of
food colorings

8 2024t3124 Adulterated foods Exam

9
2024t4t31 Food standard specifi cations Laboratory Seven: Sensory

Evaluation

l0 2024t3t7 Second month exaln Laboratory Eight: Review

11 Food poisoning practical test

t2 202414121 Food additives Deferred testing

l3 2024t4128 For food additives
t4 2024151s Postponed exam
15 2024t5112 Texture

Instructor signature:

Mohammed Abd Hemed

o.*B[0{#[r.'
u h;iil A t iT 6iid- K h a I af

Dean of the College of Agriculture

Head

ftt.t*"
J'F. I

?.r-r;Xre

202414114

.F:liJ
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The ministry of higher
Education & scientific Research

Republic of Iraq University: University of Anbar
College: Agriculture
Department: Food Science
Stage: 4th stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: PhDp*JrxlilllS

Lr,{}LrrJl,ir r I llg
/f*rxf 

of rftlryfarooU*etcrrdet *.qdr

Food Techno -2 Course /

Instructor Dean Sisnature:
Prof.Dr

ldham AliAbed Khalaf

{
tD
(D

Date Topics covered Lab. Experiment
Assignment

notes

I 28-t-2024 Laboratory experiment
2 04-02-2024 Fat manufacturing (continuation) Laboratory experiment

3
tt-02-2024 Manufacture of chocolate and cocoa

products
4 t8-02-2024 Sugar candy manufacturing Laboratory experiment

5

2s-02-2024 Modem technologies in food
manufacturing (nanotechnology and smart
and effi cient packaging)

Laboratory experiment

6 03-03-2024 The first exam Laboratory experiment
7 t0-03-2024 Food fermentation manufacturing Laboratory exam
8 t7-03-2024 Ethanol production Laboratory experiment

9
24-03-2024 Acetic acid production and vinegar

manufacturing
Laboratory experiment

10 3t-04-2024 Manufacture of olives and pickles Laboratory experiment
ll 07-04-2024 Cabbage pickle manufacturing Laboratory experiment
t2 14-04-2024 Baby food manufacturing Laboratory experiment

13
2l-04-2024 Manufacture of tomato paste and its

products
Laboratory experiment

t4 28-04-2024 Modern sterilization and pasteurization
techniques for food

Laboratory experiment

l5 05-05-2024 Second exam Laboratory exam

Dr. Fadwa Waleed Abdulqahar

Head f Dep.

Yousif B,{f f 

$,q 9s[-ffi 'l$ P'xfl 
y "

E

Fat manufacturing

Laboratory experiment
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The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar

College: Agriculture
Department: Food Sciences

Stage: Fourth
Lecturer name: Ammar adil salih

Qualification: ph. D.
p+IsiJlilljg

LF8-t,.l.Jlrir r I llg

Course lMeat

fo.r-s,xt

Head of

Prof.Dr,

ldham Ati Abed Khalaf

De Oe![|bqg[U6p[l g ric u ltu rt

a lylJrr
p.J,*+.,
Signature:

Lab. Experiment
Assignment

notes
{oo Data Topes covered

18t9t2023
Chemical composition and
physical composition of the

carcass
Introduction to meat

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
1

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
2 2st9t2023

Chemical composition and
physical composition of the

carcass
Meat sampling methods

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
2n0t2023 Nutritional value of meat

Meat Composition
AnalysisJ

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
9tr0t2023

Changes that occur after the
animal dies

Chemical composition of
eggs4

First semester exam
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
5 16t10t2023 First semester exam

Quality checks for raw
meat and meat products

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
6 23n0t2023

For muscle contraction and
relaxation

Assessment of quality and
freshness offish

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
7 30n0t2023 Chemical changes after slaughter

Preparation of saline
solutions

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
8 6mt2023 Meat palatability factors

Preserving meat and fish
salting

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
9 13nU2023

Meat preservation methods
cooling and freezing

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
10 20nu2023 The second semester exam The second semester exam

l1 27nU2023
Meat preservation methods

((salting and curing
Meat and fish

(preservation (smoking

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

Preserving meat and fish
by canning

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
t2 4fi2t2023 Meat preservation methods

((smoking and canning

13 tut2t2023 Meat preservation methods
((drying and preservatives

Keeping meat and fish
drying

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
Teaching method Giving
lectures and Evaluation

method by Quiz+ activities
t4 18n2t2023

Meat cooking methods (wet
(cooking Freezing meat and fish

15 25n2/2023
Meat cooking methods (dry

(cooking
The sausage and

hamburger industry

Teaching method Giving
lectures and Evaluation

method by Quiz+ activities

Instructor signature:
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crlJ.-al-Jl ,lil| a+Lil r4jL JSJ+dlJ g*:-lt i-U- (.il+Jt 6.tJt) .FXl 6+t .Jrt 2511212023 15



ll
6/12t2023

Production of inoculums
The effect of some growth
factors on the growth of

microorganisms

t2 t3t t2 I 2023 Second exam First exam

l3

19t12t2023 Isolation of bioproducts and
methods used for detection

theml
Production of citric acidl

l4

26t12 t2023 Isolation of bioproducts and
methods used for detection

them2
Production of citric acid2

r5 4nt2024 Single cell protein Second exam

5\ ).e. t
I J*sr

signature:

fr:i 5.lrol. Dr- H.rrlcirr f,aia tLL*,*ol

Dean SgorfiSp.:

'ldham Ali Abed Khalaf
Dean of the College of Agriculture



The ministry of higher
Education & scientific Research

Republic of Iraq
Un iversity: University of Anbar

College: Agriculture
Department: Food science

Stage: Forth
Lecturer name: Hussain J. Mohammed

Qualification: Ph.D.lffiLp+rr:r,arjs';W.r-'orillr;r r I ltg
''h; 

{..1:, i.rrl..!d/..--...r..irr..,.1.1..,,

rse / First

tD
(D

Date Topes covered Lab. Experiment
Assignment

notes

I

27tgt2023 Definition of biotechnology and
sources of industrial

microbiology
Estimation of Biomass

2

4tr0t2023
Nutritional and ecological

requirements of vital systems

Methods of technologies
transferring and distribution

of microorganismsl

Methods of tech nologies
transferring and distribution

of microorganisms2
J

nlt0l2023 Microbiological pathways in
fermentation of organic matter

4
r8n0t2023 Fermentation methods used in

biotechnology
Production of algae

5

25n0t2023
fermentation devices

The effect of different carbon
sources on the growth of

microorganismsl

6

u tt/2023
first exam

The effect of different carbon
sources on the growth of

microorganisms2

7

8t ty 2023
I m provement of industrial

strains

The effect of different carbon
sources on the growth of

microorganisms3

8

t5 I tU 2023
Genetic engineering

The effect of different
nitrogen sources on the

growth of microorganismsl

I
22t11t2023

Production of organic acids
(Citric acid)l

The effect of different
nitrogen sources on the

growth of m icroorganisms2

l0

29 nU 2023
Production of organic acids

(Citric acid)2

The effect of different
nitrogen sources on the

growth of microorganisms3

re
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l2

t7 t4t2024
Production of enzymes, hormones

and vitamins2

Study ofthe
physiological properties

of yeasts

l3

24t 4 I 2024
Production of enrymes, hormones

and vitamins3

Measuring the activity
and vitality of baker

yeastl

14

t t5 t2024
Immobilization of cells and enrymes

Measuring the activity
and vitality of baker

yeast2

l5 8tst2024 Therapeutic foods Second exam

j,\

Asr,s- lo*. D-' )4'"rrrr'r, f,ani'

Dean Signature:

Prof,Dr.

Idham Ali Abed Khalaf

Dean of the College of Agricutture

signature:

4J xla
lyllr*
C.*3.J*.#)



The ministry of higher
Education & scientific Research

Republic of Iraq
University: University of Anbar .,

College:
Department: food science

Stage: forth
Lecturer name: Hussain J. Mohammed

Qualification: Ph.D.

dlrJlp+Jrilliljs
u,o-hJ_ lur-:4Jlg

Course /

{
(D
(D

Date Topes covered Lab. Experiment
Assignment

notes

I

3U U 2024
Isolation of microorganisms used in

biotechnology

Isolation of
microorganisms used in

biotechnologyl

2

7t2 t2024
Microorganisms storage methods

Isolation of
microorganisms used in

biotechnology2

3

t4 tzt2024
Production of baker yeast

Isolation of
microorganisms used in

biotechnology3

4

2t t2 t2024
Production of amino acids

Isolation of some
enzyme- producing
microorganismsl

5

28t2t2024
Production of amino acids

Isolation of some

enzyme- producing
microorganisms2

6

6t 3 I 2024
First exam

Production of enrymes
using solid state
fermentations

7

13t3t2024
Production of antibiotics and

pharmaceutical prod ucts

Production of enrymes
using solid state
fermentations

8
201 3 I 2024 Production of antibiotics and

pharmaceutical products
First exam

9

27t 3 I 2024
Production of mushroom

Enzyme extraction and
measurement of its

activity

r0 314t2024 Second exam Algae

ll
t0l4/2024 Production of enrymes, hormones

and vitaminsl Plant tissue culture
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The Ministry Of Higher Education

& Scientific Research

Republic of Iraq

,

rllJtir^JlAl p*;
University: University of Anbar
College: Agriculture
Department: Food Science

Stage: Second
Lecturer name: Bilal Yaseen Taher

Qualifi cation: Doctorate

Syllabus Implementation PIan

Tutor's Name Dr. Bilal Yaseeen Taher

E-mail ag.bilal.yaseen@uoanbar.edu. iq

Course Title Applications in Computer3

Semester
(First/Second) First

Course Objective Ability to understand the principle of Excel program, Increasing the
skills of students for using it to solve the problems, Ability the
undergraduate students to use these skills in different fields, Ability the
students to graph the equations, inequalities and all functions.

Course Description Using these computer essentials and equations in different applications.
Using the computer programs to graph the equations, Designed curves
and lines in computers, Applying the equations on the ground.
Connection the different equations in each other by simple way.

Textbook Essentials of computers and library applications", Pro.Dr. Zaid
Mohamed Abood, Pro.Dr. Gasan Hameed, vol.3, 2010

Secondary
References

Microsoft Internet Lectures

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

first 40 l0 50

General Notes
This subject gives to the First course and the all Examinations are in

practical form only.



Republic of Iraq

The Ministry Of Higher Education

& Scientific Research
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#lrJlpgriJl iylje
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University: University of Anbar
College: Agriculture
Department: All departments
Stage:; the first
Lecturer name: mohammed shaker,

Qualification: Ph.D

S llabus Im lementation Plan /Crimes of the defunct Baath Part
Tutor's Name

Mohammed kareem shaker

E-mail
ag.mohammed. kareem@uoanbar. edu. iq

Course Title Crimes of the defunct Baath Party
Semester

(First/Second)
the First

Course Objective Introducing students to
its behavior in society

the dark era of the defunct Baathist regime and

Course Description 's violations of rights and freedoms, a
descriptive overview of the political systems in Iraq (lg2l - 2003), the
defunct Baathist regime's behaviors on society / the impact of
oppression and wars on the environment and the population - the most

The defunct Baathist regime

t crimes of the defunct Baathist against society
Textbook rm for the crimes of the defunct Baath partyPIatfo

Secondary
References

I

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

60% %40 100

General Notes



JljYl a-a.t*ia^tat1 *1
istrjt ;lgltp.lt

i.is,t*iyt :3"lltpl
j.gtlt 

3: r-r.tt

.,Ft i p1,F ur. ;f$ll ..rlrr- .tl e*,1

Crlr-,&;Uidl ','tltl
o l.t:iS.t :sritll &3.11

r+-it o-it at ,,;

#t"ll p+l-dJl illjg
b-O-l.rJlrr'r r lllg

s-ldl ,&,-!.llJ sllrll fiIrill 6JliU

s-l'll f*r3:llJ dlr,Yl il++

jlllL.;jas

$t+Jl d$+ll r-r. -ir l* / i.rtJl 4*.*ilr:lt ililt j$l 6Jt^i-,1

-JSt"i f# &u J.p
e-,Yl

ag.mohammed.kareem@uoanbar. edu.iq el-,rislYt +J+ll

$t+ll drl.ijl rlrts fll* 6rLll It-
cJsYl (.'fl5ll/r.J-rYl) J--Jl JP

j {-t s, Jfu-l $l+ll s4+ll lt}i[ i*tE"lt i+.lt+ ttLlt LiJ,Jri

e.3+Jl
irLll r-irlral

4+-,1+JliilijYl ge i;i,-3 6+d ,clldt.;nllJ dJislj s$t 
"3{l t$jll slsL#jl

6..itt jt /6"A.tt ,l"st+lt sJ+ll p$ill crtl<3L(Y..1-\qYl)dllll .,.l

e.+Jl r; $l+ll dri+ll ft-Ei tl-.;q, *l -OlSv.llJ i+ll ,,Jo r-r.3-.;rJl3

6rLll ir-,LYl ,Ji-Eill

Y . Y f dlJdl st $l+ll fll+ll +F pl=p At{*. ir-*j^ll ,.,t(\l

I 4S-,,lJl -2r1*ll

;l-:i")l
;kxr

- & lt!/ 6 \Jrr.a.J I

- l.l . \tl(ElUlilo)l

4;.3,rll
)+rs-qll .=*,lJJl di,-ill

\,,%o %ot '
di*jll r:l;rii

4#1-:l ril- J'-

oAl ,



d+rill #bL
. gJ,.bJ"ll 6t'$-l 6u:U.u.l .:..l!.ll i.lil *r--. j:3 dlelnll tJri {-Dlj' &USi.l "!+l -1

. i!,!,Jl ,-.luill ; i;tLlt o!;t;. lilJ ..,"bJl J,-il ar-kj C ,'u-..tt Liib. ef+l -2
c.)lSi"Il !.-ri,j,: ,,. :..lLtl iS"i 6r. ii;,.-l &,rl"1l rJEi sr olgiYl -19 _2rplEll :.r.ES -3

i3Lll :l;l i5=<- 3

r$Elt c]lk

.::.il rt .Jl" iilE!."yl ili-yt OJ"_l
.;:lJl o" eLll ,jrll d i+ll"ll {r. !, qill oriJJlr.}5t.'- tt 

"lrlrll 
rrrrF2

..-,.J1+ll iF ,.6.. Jri Jsi cLpl gr i.rlUl ,as.:-3
.r+IrJl 6lr-yl C l!,r.jJl r!a!,r!t+.,-t e!.,;;l d. rJUl &S,n-4

,#1, rrLjl ,-I!L
.&.a!l .lr- rr. f,l F.3 ar:S.ll Jl elal!! y;.;lnl!;,'u-rtl "bL r.r)!tl 

. ;rt<'.

r.+lEll ,j3bL

. ;rt-ll g.a_r. r!. i.lLl ilr gr i.-xa9:J1t dulml -l
.:r-r-ll +J&l!r oJAIL iJlll a5-.,1ti j3,- o!-p-2
. talc L._.p otJaa!, l{jlil!, }Jtnlb .'U-rrl f.iiln-3



Jt+i'Jl ir.l+ :1r.1+l p.rt
let3t rl4sttr,*t

4J.r&Y|prlo :#tl p*t
lit3lt 3i.t .,;r.tt

O+-t+ Ori sJe :s$Blt *a'-.ll f-l
3li.ri ;,r-hjt ','rtq

ol;uiSr:s&lt &.!.ll

tiiol

f+JtCr.r-,rll drl C-*

#l-ll F+JriJlilljg
4'Yr':iifrs

s&ll'"-rrlJ eJbll #hill iJli\,

,r.ldl $Jiill3 dlJ.iYl il{+

4ityJtLs6ra

L,-,1,6;.ntt rLrr, Yl r J,9c 6rt.lll 4+*;sll Alill j$l 6Jui-,1

oy!.1^i .* e-Yl
ag. ali.ameen@uoanbar.edu.iq qll.l6lYt +J+ll

",16. tl o$!l 
"g;.rt+ 6rlJl 3l

,l-flt "Utt (.ft3l/,JlYl) d^-ill JJL

eLl : c.,l+ilb OIFJ! ut"tYl 6. g6tr^ll -x'- r lFtr Jl $ilo_l crl: "lpYl glt ,JJo , iJiill

a-r-J+r-ll el5Yl .''!.li,r. qr! &l-JYl cr!t6+ll LrlUl
6.:tJl r-il.ral

elpYl *-arr. r I .crt+X!.r OlrJ.lb Ol;yl+ 6-,1"&1+"ll a$),ll clli e-l-r=Yl gleil ,Jo .U.-.tt

,rb . iJdll J . ap6+.ll 
"ls- 

Yl clll,. a-!,r. : 64J^llJl stul- l,-ill ef kdr. Ol+-r gg-.ll
..,11-LIl I -r,ub Ou'!t a-!.p3 .kr*/B -l k lri -r bti.- a-!.,., - !r$ll ,.;r-r. ',tl d3l-J

'pe . Jl el-- Yl .rJe 8Jh*ll ir-Jt+4SJ!, aJ-JLJ$ll Ortll ,Jo .iJ,itl 3 crLj-;rill , crii.llt 3

iJll il-LYl db.-liill

,#.ll *.gy .;li .r /ip(.-ll ,tJ.y og:1+ i5d^ll ,.,1<ll

A{-jl -*Xl -r. rJ g:1. ll a-p9"rJl .-,!.,,.rttb,.U-,.U _r..n<ll LrE^ ar--.JlJl _,pL Jl

Uls-r.I,

./Wl
eriJl a;"91t crbl^ri.Yt J+r^ll ,f^bJl cJ,;lt

50 5 5 20 20

gl-ill c{}$i

#!, drdr ,s!.)L

.l+tll -,3hll 6. d*"Il i+-rps e.-!r e+ -1
. d'.,11 +!J a+tl" i* ,ps q^lr. e;_, -2

. sir-Jl &+ldJl "b+l .ryl,',hr"l!, JilJl Jl aJILII dtul -3
. ;r.lJtii{r.'U-ill "b+t+ 

,...11l.11 .4t<', -4
. tJ,:J ll cl-r -pl.-Jl e^+J a-i<"ll Jl c+la.Jl+ AJtll JJI<'. -5

iJ"c '+'- )S'-,.!rlt 'tl ; a;LJt .,r r.rll \$!

4Jstbl c-rL-5tr'.

)



Writing reports after completing the application period to
determine the extent to which students were able to diagnose
problems and how to find solutions



#rJlli,.rJl &l f*t
University: University of Anbar
College: Agriculture
Department: Department of Food
Sciences

Stage:
Lecturer name: Ali Ameen Yaseen

Qualification: Ph. D.

Syllabus Implementation Plan for the subject Principles of Microbiology

The Ministry Of Higher Education

& Scientific Research

Republic of Iraq

Tutor's Name Ali Ameen Yaseen

E-mail ag. ali. ameen@uoanbar.edu. iq

Course Title Principle of Microbiology

Semester
(FirsVSecond)

First Semester

Course Objective Identiffing the types of living things and their direct and indirect
relationship with humans, animals, and plants, and teaching students
basic skills in microbiology laboratories.

Course Description Identiff the types of living things directly related to humans, animals,
and plants

Classification of microorganisms and indicating their position in
international clas si fications

Study of the kingdoms of microorganisms
Learn about classification methods
Bacteria - studying their characteristics, types and anatomy
Molds and yeasts
Mosses and lichens
Viruses
Identiff physical and chemical methods to control microorganisms

Textbook Principle of Microbiology , Dr. Khalaf Soofi Al-Delaimy

Secondary
References

Following up on recent books, research, and periodicals issued by
reputable scientific publishing houses

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Evaluation methods
- Conducting tests during the application period and asking

questions to students to determine the extent of their
understanding of the subject.

- Conduct a research discussion at the end of the semester to find
out students' choices in courses.
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Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

l+ltlCr^Jldrl 3;
University: University of Anbar
College: agriculture
Department: Department of food
sciences

Stage: 2

Lecturer name: Mohammed Abd
Hemed

Qualification: doctoral
&i*{r1 r, ll:tPt }:{sr$ir+[ $ $ritr*]!i { 11 4*ii r(h

Flow up of implementation celli pass play

Course Instructor Mohammed Abd Hemed

E-mail m am o r gab @uo anb a r. e du. iq

Title Food and dairy factory management

Course Coordinator Food and dairy factory managemen-stage 2

Course Objective Teaching what public administration is, what the elements of the
project are, what their importance is, how to manage them and

coordinate among them, what administrative leadership is, how to
make decisions, learn about the details of establishing food factories,
how to control and solve problems at work, follow up on sources of
.raw materials, and learn about the market and marketing problems

Course Description The importance of estabiishing food factories - General administration
- Project elements - Administrative leadership - Engineering design for
food factories - Treatment of used water in food factories - Treatment
of food factory waste - Advertising and marketing - Food legislation -
Sanitary rules in food factories - Epidemic control

Textbook Food and dairy factory management book By Dr. Hailan Al-Takriti

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

%40 %5 %s %50

General Notes
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University: University of Anbar
College: agriculture
Department: Department of food
sciences

Stage:2
Lecturer name: Mohammed Abd
Hemed

Qualification: doctoral

FIow up of implementation celli pass ptay

Course Instructor Mohammed Abd Hemed

E-mail m am or gab@uoanbar. edu. iq

Title Quality control

Course Coordinator Quality control-st age 4

Course Objective students what quality control and standard specifications are,
how to take samples, training in taking samples, follow-up and
inspection, learning about theHazard Analysis System for Critical
control Points (HACCP system), how to prepare a standard and
identi adulterated foods.

Teaching

Course Description (quality control) - standard specifications for food -
sampling and arbitration tests - inspection and follow-up - HACCP
system - declaration card and adulterated foods - food poisoning - food
additives - added nutritional substances - texture

Quality control

and
Textbook Quality control book

Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

%20 %5 %5 %s0

General Notes

Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

consistency

%20
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Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

University: University of Anbar
College: Agriculture
Department: Department of food science

Stage: second
Lecturer name: Dr.Maher Ahmed
Qualification: PhD in Analytical
chemistry

Course Instructor Dr.Maher Ahmed Abed

E-mail Maher.ahmed@uoanbar.edu.iq

Title physical chemistry

Course Coordinator Second semester/second stage

Course Objective

Course Description An overview of units of measurement.
An introduction to states of matter and gas laws
Properties of the liquid state (osmotic pressure and boiling point)
Laws of thermo chemistry

Textbook Foundations of General and Physical Chemistry - Part One. Omar bin
Abdullah Al-Hazzazi,Department of Chemistry - College of Science -
Umm Al-Qura University - Kingdom of Saudi Arabia

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Evaluation methods
1- Conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.

Enriching the student with knowledge related to physics concepts in
chemistry reactions related to food science
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Form for completing the teaching plan for the subject Health food products
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& Scientific Research

\JllrvvrDILJ. uruvvrJILJ \/l rurua

College: Agriculture
Deparhnent: Deparhnent of Food Sciences

Stage: The second phase

Lecturer namet Ammar adil salih

Qualification: Ph. D.

ir.,,11.,rriirinjl-r, lrirrjjrl!...t irl:iriir,.$r,t!.r'rll

Tutor's Name Ammar adil salih
E-mail ag" ammar.adil@uoanbar. edu. iq

Course Title Health food products

Semester (FirsUSecond) The second phase- Second

Course Objective
Introduce students to the components of food, the nature of their composition, the
most important chemical changes in food, and methods of food preservation

Course Description

Leaming outcomes and methods of teaching, learning and assessment:
1- A study of the concept of food health and its importance with a historical
overview.
2- A study about microorganisms and their relationship to food.
3- Studying the sources of iood contamination, food legislation and standard
specifications
4- Identifying the physical, chemical and biological risks that affect food during
and after manufacturing operations.
5- 4- Leam about the HACCP system, its application and its usefulness in food
processing

Textbook Food health_ Amer Abdul Rahman Sheikh Zahir
Principles otFood Safety - Fahad Muhammad Al-Jassas

Secondary References Following up on recent books, research, and periodicals issued by reputable
scientific houses

Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

20 20 5 5 50

General Notes Evaluation methods
-lConducting tests during the application period and asking students questions to

see how much they understand the subject.
-2conducting a research discussion at the end of the semester to know the
students' choices in the academic courses.
-3Writing reports after the completion of the application period to know the extent

to which students can diagnose problems and how to find solutions
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University: University of Anbar
College: Agriculture
Department: Department of food science

Stage: first
Lecturer name: Dr.Maher Ahmed
Qualification: PhD in Analytical
chemistry

Course Instructor Dr.Maher Ahmed Abed

E-mail

Title

Maher.ahm ed@uoanbar.edu.iq

General chemistry

Course Coordinator first semester/first stage

Course Objective The course aims to give an idea
understand the atomic structure
the atomic structure

about the history of chemistry and
of matter and the theories that explain

Course Description
Know how electrons are distributed in the periodic table

Knowledge of the atomic structure of matter

howKnow areatoms bonded to and formgether compounds
uchS AS the ofdetection lnrons their oS lutions

Textbook Types of Chemical Bonds . Dummies. Retrieved January 4,202l,from

Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

20 20 50

General Notes
1- conducting tests during the application period and asking questions to
students to determine the extent of their understanding of thL subject.
2- conduct a research discussion at the end of the semester to find out
students' choices in courses.

Evaluation methods
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University: Univenity of Anbar
College: Agriculture
Department: Department of food science
Stage: Iirst
Lecturer name: Dr.Maher Ahmed
Qualification: PhD in Analyical
chemistry

I

Course Instructor Dr.Maher Ahmed Abed

E-mail Maher. ahmed@uoanbar. edu.iq

Title Quantitative chemistry

Course Coordinator Second semester/first stage

Course Objective
laws, theoretical and
methods of analysis.

Enriching chemi
foundations

studentthe thwl related to cal ISknowledge analys
andpractical modern and ancient

Course Description
Introduction to solutions, their types and crassifications
Ways to express concentrations in chemistry
Preparing solutions from solids and liquids
Estimating the concentrations of some compounds in their solutions

An overview of the types of chemical analysis

Textbook Douglas A. Skoog, W
Analytical Chemistry,

est, Holler and Crouch, Fundamentals of
?th edition, page 14 - 47,2014

Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

20 20 5 5 50

General Notes
1- conducting tests during the application period and asking questions to
students to determine the extent of their understanding of flie subject.
2- conduct a research discussion at the end of the sehester to find out
students' choices in courses.

Evaluation methods
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Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

University : University of Anbar
College: Agriculture
Department: Department of food science

Stage: first
Lecturer name: Dr.Maher Ahmed
Qualification: PhD in Analytical
chemistry

Course Instructor Dr.Maher Ahmed Abed

E-mail Maher.ahmed@uoanbar.edu.iq

Title Organic Chemistry

Course Coordinator first semester/first stage

Course Objective The semester aims to give an idea about organic compounds, how to
prepare and name them, and the common compounds in them

Course Description Explanation of cyclic and open aphatic compounds
Classification of active compounds according to active group
Preparation of some organic compounds
Naming organic compounds

Textbook Types of Chemical Bonds. Dummies. Retrieved January 4,202l,from

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Evaluation methods
1- conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- conduct a research discussion at the end of the semester to find out
students' choices in courses.

d



The Ministry Of Higher Education

& Scientific Research

Republic of Iraq
flrJtCr"rilritl p..,1

#LoJl p+LdJlrilljg

#--lN;-ls

Syllabus Implementation Plan

University: University of Anbar
College: Agriculture
Department: Food science

Stage: First
Lectufef name: Ahmed Abdulrahman Majid

Qualification: PHD

Tutor's Name Ahmed Abdelrahman Maj id

E-mail ag.ahmed.abd-rahm man@uoanbar.edu.iq

Course Title Computer applications I

Semester
(First/Second)

First semester (fall)

Course Objective Learn about the history of the computer, computer components, viruses, and
Windows software

Course Description It is considered a theoretical subject with a practical nature and directs the student
to learn everything related to computers, past and present, in order to prepare for

studying applied programs

Textbook Computer basics and office applications

Secondary
References

My experience is in teaching computers

Course
Assessments

Term Tests Laboratory Quizzes Project Final
Exam

25 15 l0 50

General Notes
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University: University of Anbar
College: Agriculture
Department: Food science

Stage: Firs
Lectufer name: Ahmed Abdulrahman Majid

Qualifrcation: PHD

Tutor's Name Ahmed Abdelrahman Maj id

E-mail

Course Title Computer applications 2

Semester
(First/Second)

Second semester (spring)

Course Objective Introducing the student to Microsoft word and enabling him to use it on the
computer

Course Description It is considered a practical material to teach the student how to work on Microsoft
Word and be able to print files and images

Textbook Computer basics and offrce applications (Part Two: Microsoft Word and
PowerPoint 2010)

Secondary
References

My experience is in teaching computers

Course
Assessments

Term Tests Laboratory Quizzes Project Final
Exam

5 35 l0 50

General Notes

ag.ahmed.abd-rahmman@uoan bar.edu.iq
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University: University of Anbar ,
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Department: Food science

Stage: The first
Lecturer name: Teacher
Qualification: Ph.D
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Flow up of implementation celli pass play

Course Instructor Sari Ali Hussein

E-mail sahuseen@uoanbar. edu. iq

Title Principles of food industries

Course Coordinator Spring semester, first stage

Course Objective The science of food industries investigates how to preserve food in a
condition suitable for human consumption while preserving its
biological and nutritional value, and providing food at different times
of the year outside the season of production and in places other than the
places of production, such as producing winter season products in the
summer season or transporting products from a country that did not
produce them. In it to another country while maintaining quality and

uali
Course Description Among the duties of food industry science is the manufacture of

children's food, special food for the sick, food for special meals for
.schools and functional foodsand s

Textbook

Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

%s0 %35 %5 %5 %5

General Notes
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University: University of Anbar
College: College of Agriculture
Department: Department of Food
Science
Stage: l't stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar

Qualification: Ph.D.

FIow up of implementation celli pass play

Course Instructor Dr. Fadwa Waleed Abdulqahar

E-mail a g. fadwa.waleed@u o an b a r. ed u. iq
Title Fundamentals of Food Technology

Course Coordinator Dr. Amar Adil

Course Objective

implement them in food factories in a scientific and sequential manner
in order to preserve and manufacture different food products. It also
aims to increase students' knowledge of modern technologies that have
recently been implemented globally in advanced food factories, such as

and effectivenanotechnol smart

enrich
manufacturing

foodThe echnolT course toalms students know o thefogy ledge
vanous SSE that take on andfoods tohowproces place

Course Description and practical scientific lectures, each
of which includes a comprehensive explanation and clarification of one
of the food manufacturing techniques taught within this semester to
consolidate students' understanding. There are two exams for the

The course includes 13 theoretical

of the semester
Textbook and Al-Hakim, Sadiq Hassan. 1985. Food

Processing - Part One. Ministry of Higher Education and Scientific

Hassan, Abdul Ali Mahdi

Research - Uni ofB
Supplementary

references Section One. Ministry of
University of Al Mosul.

Alibani Processing
tific

A1 Shai Muhammad H 1ussem. 989 Food
andEducation clenS ResearchHigher

sources from the Internet
Term Tests Laboratory Quizzes Project Final ExamCourse Assessments

20 20 5 5 50

General Notes Non

packaging.
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Form for completing the teaching plan for the subject Principles of animal
production

University: University of Anbar :
College: Agriculhre
Deparffnent: Department of Food Sciences

Stage: The first stage

Lechrer narne: Ammar adil salih

Qualification: Ph. D.
& Scientific Research

Tutor's Name Ammar adil salih
E-mail ag. ammar.adil@uoanbar. edu. iq

Course Title Principles of animal production

Semester (First/Second) The first stage - Second

Course Objective

Introducing the student to the reality of animal production, the economic
importance of animal production, the nutritional needs of ruminants and poultry,
identifuing breeds and classifying them according to production, and learning about
the daily and seasonal field operations conducted by animal breeders.

Course Description

- I Identifying animal breeds.
-2Modem methods of raising animals.

-3Routine work in ruminant and poultry fields
-4Milking methods and their advantages.
-5Taking care of animals and bams.
-6Animal nutrition and ration calculations.

Textbook Al Mahdi, Mahmoud Riyad (2013) Basics of animal production

Secondary References Following up on recent books, research, and periodicals issued by reputable
scientific publishing houses

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Evaluation methods
Conducting tests during the application period and asking questions to students to
determine the extent of their understanding of the subject.
Conduct a research discussion at the end of the semester to find out students'
choices in courses.
Writing reports after completing the application period to determine the extent to
which students were able to diagnose problems and how to find solutions
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Republic of traq

The Ministry of Higher Education

& Scientific Research

University: University of Anbar
College: Agriculture
Department: Food Science

Stage: First
Lecturer name: Saad I. Yousif
Qualification: Prof. Assist. Dr.

Course Instructor Prof. Assist. Dr. Saad Ibrahim Yousif

E-mail Ag. saad. ibrahim@uoanbar. edu. iq

Title Principles of engineering workshops

Course Coordinator second

Course Objective Teaching students all the basics that a food engineer needs in the
workshop or laboratory, including basic maintenance work, numbers
and tools, organizing maps, and the most important tools used in the
workshops.

Course Description Teaching students the optimal use of the engineering workshop by
learning about all the basic tools present in the workshop, in addition to
teaching sfudents the methods of water, electrical, and mechanical
connections, movements, their types, and methods of transportation.

Textbook Principles of engineering workshops

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

50 30 10 l0 r00%

General Notes
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University: University of Anbar
College: Agriculture
Department: Food Science

Stage: first
Lecturer name: Bilal Yaseen Taher

Qualification: Doctorate

Syllabus Implementation Plan

Tutor's Name Dr. Bilal Yaseeen Taher

E-mail ag.bilal.yaseen@uoanbar. edu. iq

Course Title General mathematics

Semester
(First/Second) First

Course Objective Ability of understand the principle of mathematical functions,
Increased the skills of students in using its in solve the problems,
Ability the undergraduate students to use these skills in different felids,
Ability the students to graph the equations , inequalities.

Course Description The rate of change function, exponential, logarithm, trigonometric
functions, equations and inequalities.

Textbook
Calculus, Thomas, 1lEd, 2006, Addison-Wesley, United States

Secondary
References

Understanding Basic Calculus, S.K.Chung, Wol ftam,2007, Hong
Kong.

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

first 10 50

General Notes
This subject gives to the first course for Food Science department.
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University: University of Anbar
College: Agriculture
Department: Food Science

Stage: Fourh
Lecturer name: Hussein Jasim
Mohemmed

Qualification: PH.D

Course Instructor Hussein Jasim Mohemmed

E-mail Ag.huss einj as im @uoanbar. edu. iq

Title Biotechnology2

Course Coordinator Second

Course Objective Identify the general principles for producing some biological
compounds

Course Description Methods of isolating microorganisms, production of bread yeast,
production of amino acids, antibiotics, enzymes, vitamins and
hormones

Textbook Zahra Al-Kaffaj i, Biotechnology, I 990
Aswan Hamd-Allah Albayar and Nedhal Mohemmed Salih, Scientific
experiments in biotechnology 2012

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

50 30 l0 l0 100

General Notes
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University: University of Anbar
College: Agriculture
Department: Food Science

Stage: Fourth
Lecturer name: Hussein Jasim
Mohemmed

Qualification: PH.D.

Course Instructor Hussein .lasim Mohemmed

E-mail A g.hus s einj as im @uoanb ar. edu. iq

Title Biotechnologyl

Course Coordinator First

Course Objective Learn about the basics of biotechnology and some of the important

processes necessary to complete biological reactions

Course Description Study of organisms,
metabolic pathways,

the cells used in them, their nutritional needs,

ways to make genetic improvements with the aim

of increasing production, knowing the types of fermentation processes

used, and addressing the production of citric acid

Textbook ZahraAl-Kaffaji, Biotechnology, I 990

Aswan Hamd-Allah Albayar and Nedhal Mohemmed Salih, Scientific

experiments in biotechnolosy 2012

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

50 30 l0 t0 t00

General Notes
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Flow up of implementation celli pass play

University: University of {nbar
College: College of Agricr{ture
Department: Department of Food
Science
Stage: 4th stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: Ph.D.

Course Instructor

E-mail ag.fadwa.wal uoanbar.edu.iq

Title Food Technology-l

Course Coordinator Dr. Anmar Nizar

Course Objective The food Technology course aims to enrich students' knowledge of the
various manufacturing processes that take place on foods and how to
implement them in food factories in a scientific and sequential manner
in order to preserve and manufacture different food products. It also
aims to increase students' knowledge of modern technologies that have
recently been implemented globally in advanced food factories, such as

nanotechnology, smart packaging, ffid effective packaging.

Course Description The course includes 13 theoretical and practical scientific lectures, each
of which includes a comprehensive explanation and clarification of one
of the food manufacturing techniques taught within this semester to
consolidate students' understanding. There are two exams for the
purpose of determining the semester grade.

Textbook Hassan, Abdul Ali Mahdi and Al-Hakim, Sadiq Hassan. 1985. Food
Processing - Part One. Ministry of Higher Education and Scientific
Research - University of Paghdad.

Supplementary
references

- Al-Shaibani, Ali Muhammad Hussein. 1989. Food Processing -
Section One. Ministry of Higher Education and Scientific Research.
University of Al Mosul.
l&t y sources from the Internet

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Non

Dr. Fadwa Waleed Abdulqahar
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University : University of anbarl
College: College of Agriculture -'
Department: Department of Food
Science

Stage: 4th stage
Leeturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: Ph.D.

Course Instructor Dr. Fadwa Waleed Abdulqahar

E-mail ag.fadwa.waleed uoanbar.edu.iq

Title Food Technology-2

Course Coordinator Dr. Ammar Adil

Course Objective The food Technology course aims to enrich students' knowledge of the
various manufacturing processes that take place on foods and how to
implement them in food factories in a scientific and sequential manner
in order to preserve and manufacture different food products. It also
aims to increase students' knowledge of modem technologies that have
recently been implemented globally in advanced food factories, such as

nanotechnology, smart packagiqg, and effective packaging.

Course Description The course includes 13 theoretical and practical scientific lectures, each
of which includes a comprehensive explanation and clarification of one
of the food manufacturing techniques taught within this semester to
consolidate students' understanding. There are two exams for the
purpose of determining the semester grade.

Textbook Hassan, Abdul Ali Mahdi and Al-Hakim, Sadiq Hassan. 1985. Food
Processing - Part Two. Ministry of Higher Education and Scientific
Research - University of Baghdad.

Supplementary
references

- Al-Shaibani, Ali Muhammad Hussein. 1989. Food Processing -
Section Two. Ministry of Higher Education and Scientific Research.
University of Al Mosul.
- Many sources from the Internet

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Non
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and participating in national and intemational conferences and
semlnars
B- Subject-specific skills
- Chemical and biological applications of foods, the problems they

face, and means oftreating them
- How to set a table for the categories, the daily needs for each

category, and the importance of each nutritional element
- .Methods for assessing the nutritional status of communities

l- - The effect of drying, freezing, cooling, pickling and salting on
the nutritional value of foods

2- Asking students inferential questions.
3- Finding solutions to the problems and obstacles that students

face in the practical part ofthe subject
4- Enabling students to conduct as many experiments as possible.
5- Enabling students to conduct tests on foods found in local

markets.
Teaching and leaming methods:
Assigning students to conduct research and reports, go to the library,
and collect sources on the topic.
The evaluation methods are:

l- Daily and monthly tests through questions on the subject of the
subject.

2- Grades for students' participation in research and scientific
reports.

3- Discussing research and reports, presenting them, and giving a
grade for them
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University: University of Anbar
College: Agriculture
Department: Department of Food
Sciences

Stage: Fourth
Lecturer name: Ali Ameen Yaseen

Qualification: Ph. D.

S llabus Im lementation PIan for A Iications in Human Nutrition
Ali Ameen Yaseen

E-mail ag. ali. ame en@uoanbar. edu. iq

Applications in Human Nutrition

Semester
(First/Second)

Fourth Stage\ Second Semester

Course Objective Introducing students to applications in human nutrition

Course Description

-Training students on how to use information sources to maintain and
develop their basic information.

-Developing the student's method of transferring information to the
work environment.
-Training the student to conduct scientific research to solve problems
at work and develop production methods.

-Determine appropriate work standards
-Developing the spirit of cooperation and teamwork as one team

Textbook
Human Nutrition / Dr. Farouk Al-Nouri, Lamea Jamal Talabani
Human Nutrition/Dr. Abdullah Muhammad Thanoun Al-Zuhairi

Secondary
References

Following up on recent books, research, and periodicals issued by
reputable scientific publishing houses

Term Tests Laboratorv Quizzes Final ExamCourse Assessments

20 20 5 5

General Notes - Preparing and graduating scientific cadres specialized in food science
and technology who hold a bachelor's degree
-Cooperation with scientific and research institutions specialized in

food science
- .Contributing with the rest of the scientific departments in the college

to support and develop the college and the university
-Production facilities related to food safety

cientific research, especially applied research,-Conducting various s

Republic of Iraq

The Ministry Of Higher Education

& Scientilic Research

Tutor's Name

Course Title

Project

50



.,,t+jYt ir.t+:ia.t a 
t1 *1

ic_ull t4'gltjt
4fliYlp3le :f-illf,*/.1

e+t-rt :4Lyil
irj,.^,/e 6.tt*, :f)litlJ*etrJl p..l

.Ll.rr 3o-hlll;illl
ilr:is.l .s-lrll&3.j1

f... Jt ,:,r.-!ldrl p.a

t/lrll p*JriJlilliS
b.S-f,rJ ri-r 'r .! llg

i.rl-ll a;4rStt ililt j$l 6JUi-,1

u..lrll ,',-t\3 qrJt ll#Idll iJlj3

e-!ll fr-FllJ !il.,Jr.j,Yt jL{+

411;rJlL".sa..1

0#rr * ,gt!"u e*r,Yl

sahuseen@uoanbar. edu.iq ,l:-,rKlYt +J+ll

4+riYl dilsl 6rlll e- I

e+tJt i,t lt s*JXl cji.4ill Jt-ill JP
..rrl , iil3 o.eLi;lj ,*-- J,JIL dj cit lrll lriaj t-;:. U:.+ )tt-." a-r.:;)t tltj .r*r

ir3;Jl, L)*JIJ Cr5ill ai- lS.lJ +!^Slt c+$Jill ,',.r- lia 4"ihill crt-:.^lt , .J. j'l Jl .i*+_l
4=\:lJill 44*ill3 ,r..*ll dl;r)lj

6.rlJl r-ihal

cI)B ,J ij-ll ora ir;ri US+3. 4:rall (,jhill .9,;-lt +r-i iJ^c a+ . ij (rJliill dl..lsi
;r.roJl sJ. . l-ll ct i-y:. i--t +. 6rlll 4J-,LYI ,J$-Uill

s1.3nll i+riYl .jiLi HEs A5d^ll ,. '1<ll

+S;Hl -2r1-^: Jl

gl-:i.Yl

.rkJl 13r*"^ll
.1,[-31-i ^)l

4J.Cl -l+.ls-ott q5-uJl dl.-ill
dL-ill el-.prii

%5 %5 %5 %35 %50

+lGl ,.:l-J,-



Republic of lraq

The Ministry Of Higher Education

& Scientific Research

e+" Jtip-rlti$l 31

p*J.rtllilUs
rir .r I llg

University: University of Anbar
College: Agriculture
Department: Food analyses

Stage: The fourth
Lecturer name: Teacher
Qualification: Ph.D

FIow up of implementation celli pass play

Course Instructor Sari Ali Hussein

E-mail sahuseen@uoanbar. edu. iq

Title Food manufacturing

Course Coordinator Spring semester, fourth stage

Course Objective Food analysis is a diverse and multidisciplinary field of research with
health, social and economic impact. It aims to characterize food
products in terms of chemical composition, traceability, safety, quality,
.".sensory perception and nutritional value

Course Description Nutrition analysis is the process of determining the nutritional content
of foods and food products. This process can be carried out through a
variety of approved methods

Textbook

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

%s0 %35 %5 %5 %5

General Notes
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University: University of Anbar
College: Agriculture
Department: Food analyses

Stage: The fourth
Lecturer name: Teacher
Qualification: Ph.D

Flow up of implementation celli pass play

Course Instructor Sari Ali Hussein

E-mail sahuseen@uoanbar. edu. iq

Food manufacturing

Course Coordinator Spring semester, fourth stage

Course Objective Food analysis is a diverse and multidisciplinary field of research with
health, social and economic impact. It aims to characterize food
products in terms of chemical composition, traceability, safety, quality,
.".sensory perception and nutritional value

Course Description Nutrition analysis is the process of determining the nutritional content
of foods and food products. This process can be carried out through a

.variety of approved methods

Textbook

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

%50 %35 %5 %5 %5

General Notes

Title
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University: University of Anbar
College: Agriculture
Department: Food Sciences

Stage: Third
Lecturer name: Nahidh Oqla
Abdulqahar
.Qualification: Assist. Prof. Dr.

Flow up of implementation celli pass play

Course Instructor Assist. Prof. Dr. Nahidh Oqla Abdulqahar

E-mail ag.nahed. oqla@uoanbar. edu. iq

Title Dairy chemistry

Semester spnng

Course Objective Introducing students to dairy chemistry

Course Description - Preparing and graduating scientific cadres specialized in the field of
dairy products who hold bachelor's degrees
- Cooperation with scientific and research institutions specialized in
food science
- Contributing with the rest of the scientific departments to support and
develop the college and university

Textbook Dairy Chemistry / Prof. Dr. Amer Saleh

Course Assessments Term Tests Laboratory Quizzes

20 20 5

Project Final Exam

5 50

General Notes Evaluation methods
1- Conducting tests during the application period and asking questions
to students to determine the extent of their understanding of the subject.
2-Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3-Writing reports after completing the application period to determine
the extent to which students were able to diagnose problems and how
to find solutions
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Syllabus Implementation Plan for Food Microbiology
Tutor's Name Anmar Nazar Hasan

E-mail ag.anmar .nizar @uoanbar.edu. iq

Course Title Metabolic Pathways

Semester (FirsUSecond) The third stage / First course

Course Objective

lntroducing the student to the chemical reactions within the cells of the
human body, the effect of food, and the reaction pathways that lunch takes
from digestion to construction and vice versa

Course Description

1- Introduction to metabolic pathways
2- Carbohydrate digestion: glucose lysis and the Krebs cycle.
3- Glycogen synthesis and degradation.
4- Digesting fats and producing energy.
5- Digestion of proteins.

Textbook Biochemistry :- Dr. Ali Al Dawdy

Secondary References
Following up on recent books, research, and periodicals issued by
reputable scientific publishing houses

Course Assessments

Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes

Evaluation methods
1- Conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3- Writing reports after completing the application period to determine
the extent to which students were able to diagnose problems and how to
find solutions
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University: University of Anbar
College: Agriculture
Departrnent: Deparfrnent of Food Sciences
Stage: The third stage

Lecfurer name: Anmar Nazar Hasan

Qualification: tech. - Ph. D.

Syllabus Implementation Plan for Food Microbiology
Tutor's Name Anmar Nazar Hasan

E-mail ag.anmar .nizar @uoanbar.edu. iq

Course Title molecular biology

Semester (FirsUSecond) The third stage / First course

Course Objective

Introducing the student to the most important molecular biology, the
components of the living cell, its structure, methods of division, the
importance of each organelle, and the method of transmission of genetic
characteristics.

Course Description

1 -lntroduction to molecular biology
2- !ntroducing living cells and their division methods.
3- The importance of genetic material and methods of its multiplication
4- Genetic mutations.
5- A glimpse of genetic engineering.

Textbook Molecular biology / Dr. Haider Zidane and others

Secondary References
Following up on recent books, research, and periodicals issued by

ble qcientific publishing houses

Course Assessments

Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

Evaluation methods
1- conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3- writing reports after completing the application period to determine
the extent to which students were able to diagnose problems and how to
find solutions

General Notes
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University: University of Anbar
College: Agiculture
Departrnent Departnent of Food Sciences

Stage: The third stage

l,ecturer name: AnmarNazar Hasan

Qualification: tech. - Ph. D.

Syllabus Implementation Plan for Food Microbiology

Tutor's Name Anmar Nazar Hasan

E-mail ag. anmar .nizar @ uoanbar.ed u. iq

Course Title Genetic Engineering

Semester (FirsUSecond) The third stage / First course

Course Objective

Introducing the student to genetic engineering, the mechanisms and
technologies used in this field, and its importance in various areas of life

Course Description

1 -lntroduction to genetic engineering
2- Definition of restriction enzymes, ligase enzymes, and cloning vectors.
3- The importance of cloning and how it works.
4- How to create gene banks.
5- Modern technologies in the field.

Textbook
Genetic engineering / Dr. Ghalib Al-Bakri

Secondary References
Following up on recent books, research, and periodicals issued by
reputable scientific publishing houses

Course Assessments

Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes

Evaluation methods
1- Conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3- Writing reports after completing the application period to determine
the extent to which students were able to diagnose problems and how to
find solutions
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University: University of Anbar
College: agriculture
Department: Department of food
sciences

Stage: 3
Lecturer name: Mohammed Abd
Hemed

Qualification: doctoral
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rir r t ltg

S,,:lrrl f lli!t*i l{i,rri;ij. Xx+*Sin+$n:<I

Flow up of implementation celli pass play

Course Instructor Mohammed Abd Hemed

E-mail m am o r gab @uo anb ar. edu. iq

Title Food chemistry

Course Coordinator Food chemistry-stage3

Course Objective Teach students the chemical composition of water, the properties of
colloids, and the chemical composition of the basic components of food
Structural reactions and how to control them

Course Description Water- colloids - carbohydrates - glues - fats -proteins -enzymatic
and non-enzamatic browning reactions - flavors and tastes - natural
dyes - antioxidants

Textbook Food chemistry book

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

%20 %20 %5 %5 %s0

General Notes
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University: University of Anbar ,
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DepartrnenL Departrnent of Food Sciences

Stage: The third sage
Lrcturer name: Ali Ameen Yaseen

Qualification: Prof - Ph. D.,'ff\:
.l=a r,JkJl O+Jrill ;/jS
:W-,*,oJ-iJt rarrrrtg

Syllabus Implementation Plan for Food Microbiology

The Ministry Of Higher Education

& Scientific Research

Republic of Iraq

Tutor's Name Ali Ameen Yaseen

E-mail ag. ali.ameen@uoanbar.ed u. iq

Course Title Food Microbiology

Semester (FirsUSecond) The third stage / First course

lntroducing the student to the most important microorganisms that can be
present in milk and its products, which may lead to spoilage, as well as the
microorganisms used in the manufacture of dairy products.

Course Description

1- lntroduction to food microbiology.
2- lntroducing the important bacterial groups in foods.
3- Sources of food contamination with microorganisms and methods of

controlling them
4-
5-
6-

Food-borne diseases.
Microbiology of fruits, vegetables and juices
Spoilage of vegetables and fruits

Food Microbiology , Dr. Khalaf Soofi Al-Delaimy

Secondary References Following up on recent books, research, and periodicals issued by
reputable scientific publishing houses

Course Assessments

Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

Evaluation methods
1- Conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3- Writing reports after completing the application period to determine
the extent to which students were able to diagnose problems and how to
find solutions

Course Objective

Textbook

General Notes
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Univenity: University of Anbdr '
College: Agriculture
Depaftnent: Departrnent ofFood Sciences

Stage: ttrird stage

Lecnuer name: Ali Ameen Yaseen

Qualification: Ph. D.

Form for completing the teaching plan for the subject Dairy Microbiology

The Ministry Of Higher Education

& Scientific Research

Republic of Iraq

Tutor's Name Ali Ameen Yaseen

E-mail ag. ali.ameen@uoanbar.edu.iq

Course Title Dairy Microbiology

Semester (First/Second) The third srage - Second

Course Objective
Introducing the student to the most important microorganisms that can be present in
milk and its products, which may lead to spoilage, as well as the microorganisms
used in the manufacture of dairy products.

Course Description

1- Identifu the types of organisms directly related to food processing or spoilage.
2- Guidance for students and workers in microbiology laboratories
3- Some tools and equipment that must be available in the microbiology

laboratory
4- Methods of taking food samples for microbial examination
5- Preparing samples for microbial examination
6- Estimating the bacterial number and including
7- Plat Count
8- Most Probable Number (MPN)
9- Direct Microscopic Count (DMC)
l0- Manufacture of sauerkraut pickles using microorganisms.

Microbiology in canned foods and physical and microbial tests for canned foods.
Textbook Dairy microorganisms, Robinson. 1992

Secondary References Following up on recent books, research, and periodicals issued by reputable
scientific publishing houses

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 5 5 50

General Notes Evaluation methods
Conducting tests during the application period and asking questions to students to
determine the extent of their understanding of the subject.
Conduct a research discussion at the end ofthe semester to find out students'
choices in courses.
Writing reports after completing the application period to determine the extent to
which students were able to diagnose problems and how to find solutions

\
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Republic of lraq

The Ministry of Higher Bducation

& Scientific Research

University: Univenity of Anbar
College: Agriculture
Department: Food Science

Stage: Third
Lecturer name: Saad I. Yousif
Qualification: Prof. Assist. Dr.

Course Instructor Prof. Assist. Dr. Saad Ibrahim Yousif

E-mail Ag. saad. ibrahi m@uoanbar. edu. iq

Title Cereal technology2- Bread and pastries

Course Coordinator Second

Course Objective Teaching students the most important techniques used in producing

dough and baked goods and methods of preparing them from the flour
stage until the product enters the marketing line and the preservation

and storage processes.

Course Description Manufacturing various types of bread and pastries, such as cakes,

cupcakes, and biscuits, in addition to breakfast cereals, pasta, and other
products.

Textbook Manufacfure of bread and pastries

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

50 30 l0 l0 100%

General Notes
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University: Univenity of Anbar
College: Agriculture
Department: Food Science

Stage: Third
Lecturer name: Saad I. Yousif
Qualification: Prof. Assist. Dr.

Course Instructor Prof. Assist. Dr. Saad Ibrahim Yousif

E-mail Ag.saad. ibrahim@uoanbar.edu. iq

Title Cereal technologyl

Course Coordinator First

Course Objective Teaching students the scientific foundations used in grain
manufacturing and the most important techniques for grain
manufacturing, especially those produced within the geographic area of
our beloved country, Iraq.

Course Description Manufacturing wheat, barley and rice grains, in addition to grading and
storing the grains and the necessary basic operations such as cleaning
the grains.

Textbook Cereal processing technology

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

50 30 l0 l0 100%

General Notes
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Syllabus Implementation Plan for Meat technology
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College: Agriculture
Department Departnent of Food Scieraes
Stage: The third stage \

Lecturer name: Ali Ameen Yaseen

Qualification: hof. - Ph. D.

Tutor's Name Ammar adil salih

E-mail ag.ammar. ad il@uoanbar.ed u. iq

Course Title Meat technology

Fourth stage / spring courseSemester (FirsUSecond)

Course Objective

!ntroducing the most important com
of the carcass, as well as the most
preserving meat of all kinds

rponents of meat and the different parts
important methods used for cooking and

Course Description

Lea
a-A

rning outcomes and methods of teaching, learning and assessment:
- Understand the nutritional value of meat

Meat preservation methods (cooling and freezing(
- chemical composition and physical composition of the carcass
Cooperating with scientific and production institutions in various areas of
meat processing
causes of microbial spoilage of meat and the use of animal waste
. Contribute with the rest of the scientific departments in the cotlege to

support and develop the college and the university
- Holding some qualifying and scientific courses within the college's
continuing education course to develop the production facilities for meat
factories

Textbook Meat science and technology, d. Majed Bashir Al Aswad 2000

Secondary References Following up on recent books, research, and periodicals issued by
reputable scientific publish ing houses

Course Assessments

Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes

Evaluation methods
1- Conducting tests during the application period and asking questions to
students to determine the extent of their understanding of the subject.
2- Conduct a research discussion at the end of the semester to find out
students' choices in courses.
3- writing reports after completing the apprication period to determine
the extent to which students were able to diagnose problems and how to
find solutions
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University : University of Anbar
College: College of Agriculture
Department: Department of Food
Science

Stage: 3'd stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: Ph.D.

Course Instructor Dr. Fadwa Waleed Abdulqahar

E-mail fadwa.wale uoanbar.ed
Title Human Nutrition

Course Coordinator Dr. Anmar Nizar

Course Objective The human nutrition course aims to enrich students' knowledge of the
macro and micro nutritional components of food in general, their
chemical composition, types, classifications, and nutritional roles for
humans. It also aims to increase students' knowledge of nutritional
needs and daily nutritional requirements for humans depending on age,
gender, and medical condition, and how to obtain these requirements
from multiple sources and find nutritional alternatives.

Course Description The subject includes 13 theoretical scientific lectures, each of which
includes a comprehensive explanation of one of the curriculum items to
be taught within this semester to consolidate students' understanding.
There are two exams for the purpose of determining the semester grade
and two extracurricular activities as a project that contributes to
increasing students' awareness of the science of nutrition and its
relationship to human daily life.

Al-Zuhairi, Abdullah Muhammad Thanoun. 1992. Human nutrition.
Ministry of Higher Education and Scientific Research. University of Al
Mosul.

Textbook

Supplementary
references

- Human Nutrition. Catherine Geissler, Hilary J. powers . zol7. oxford
University press. U.K.

references from the Internet
Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Non

r



Jl+)lir.l+ 'fu.tat1*1
l-cr_6r1ls ,iglr*r

i+rnYlpb p*"l :p*Utjl
$Ett ;it','t1

rp $. g dJri.r :,,rililtJ*iLr.ll f*,1
Jk$l

r.x-)& 3O-Jrll,,,tll1
ol;ul3S.t :salrJt&3.11

t _!tir.,'lliilt1..1

p*ls.iJ,a1ljg
Lr€,LgJlr$r r I llg

{ r*rrrof x*orfa**o""tede!t${is6*

6tl-Il a;'.";rSl A!ilt jt+t 6JUL,|

,r.LJl ,'.-tllS .,llrll #lrill 6JljJ

s-Lll fl-Flll LilrYl il,e+

4ilyJlL;gr4..1 A

JLdll .r,re +ls 6Jri.r f-Yl
ag.fadwa.waIeed@uoanbar. .iq ,ll-,rKlYt +J+ll

ts.l I r!"r$ll 6rlll e-
cjlb -2L,ce .J Jl;ll J-"

.r-1slt I,;JC| ot-:jS^lt-r e)-ut aiJ"-
Li+i .i.el .ails^lt t;).ll ,,Jc, b,,$_r

,l-i) JJ 'l.qpll et+^Sll JJL Gre;
k+6>-l lci-Ji' iJ !)ill dJi.-llJ

.Ll:.ii dlLi3 eE:S.ll 556 .rlr-il iJ^,ll .jJtlt+.-r)Ill a-iJ,,- 6:l;j Jl 6.:lll r-ilral

)-l,i l-a;.,i k3^ dS ,j-;ll ,i;l^ca qJlil q"lt iJ":l-s.o ll 6rLJl ,Jlo;jj
..r).tllf# -.;g-pll s-,l;Jl dL.ilt hA d)ite ..,US 

-,_,,Lll e<i"lt .rl3,o 6r.:y
.s-,lJJl cllill +r.j sr.JJ L,,lJtiil dlLia

6rlll +J-,t^,,Y| JiJ.-Liill

r+$ Y q+{j,.lt '. 'i(ll

a.l.iS.ll .4+$=ll rl+.1$ll .2000.f'il1 \:'' .Jrrs
.aLl3l 4+JJ=ll e!^gll .2OlO."J* :J+. 6uJ+ -

d.,jJijyl c.r" 6+l_.pll dJ^ +rrll _

++,r-,,81 ;rt -Jl

Olsi.Yl
;kill

eo&ll CrLl -: oYl

+.Ct J+r-s-a,ll s*,uJl di^-ijl
dL.-ill drl;ri]

50 5 5 20 20

J+JJ Y 4$t-^:l sL J'-



Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

f+llt ir-.!liillf-q

p*JdJtJIis
L,..8-kllrn,r r I llg
$..*!; :lis:ta*{ [$sr.]+:.r r.$r1r4rl!rn]i\

FIow up of implementation celli pass play

University: University of Anbar
College: College of AgricJilre
Department: Department of Focl'
Science

Stage: 2'd stage
Lecturer name: Dr. Fadwa Waleed
Abdulqahar
Qualification: Ph.D.

Course Instructor Dr. Fadwa Waleed Abdulqahar

E-mail ag.fadw .waleed@,uoan r.edu.iq

Title Biochemistry

Course Coordinator Dr. Amar Adil

Course Objective The biochemistry course aims to enrich students' knowledge of the
major and minor biological components of the cells, their classification,
composition, and their impact to different cells. It also aims to increase
students' knowledge of the practical methods for these components'
determination and estimation analyses.

The subj ect includes 13 theoretical and practical scientific lectures,
each of which includes a comprehensive explanation of one of the
curriculum items to be taught within this semester to consolidate
students' understanding. There are two exams for the purpose of
determining the semester.

Textbook Non

Supplementary
references

- Al-Asar, Abdulmonim. 2000. Fundimentals of Biochemistry.
Academic library.

- JOHN, W. PELLEY.2010. Comprehensive Biochemistry.
- Many references from the Internet

Course Assessments Term Tests Laboratory Quizzes Project Final Exam

20 20 5 5 50

General Notes Non

Course Description
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University: University of Anbar
College: Agriculture
Department: Food Science
Stage: Second
Lecturer name: Bilal Yaseen Taher

Qualification: DoctorateiS-,n:!r.'itr;,riet2'/;flt;nl rsrrtrtg

Syllabus Implementation Plan/ Applications in Computer4

Tutor's Name Dr. Bilal Yaseeen Taher

E-mail ag.bilal.yaseen@uoanbar.edu.iq

Course Title Applications in Computer4

Semester
(First/Second)

Course Objective

Ability to understand the principle of PowerPoint program, Increasing
the skills of students for using it to solve the problems, Ability the

undergraduate students to use these skills in different fields, Ability the
students to show their presentations ofresearches by data show.

Course Description
Using these computer essentials and skills in different applications.

Using the computer programs to do the presentations for your seminars
and researches by data show.

Textbook Essentials of computers and library applications", Pro.Dr. Zaid
Mohamed Abood, Pro.Dr. Gasan Hameed, vo1.2,2010

Secondary
References

Course Assessments
Term Tests Laboratory Quizzes Project Final Exam

second 40 l0

General Notes
This subject gives to the Second course and the all Examinations are in

practical form only.

l
i'l

Second

Microsoft Internet Lectures

50
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Mohammed kareem shaker
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Course Title ARABIC
Semester

(First/Second)
the SCEOND

Course Objective Introducing students to the Arabic language, its purposes, the meanings
of words, structures, and common linguistic.*o.t

Course Description Speech and its parts, common linguistic errors,
punctuation marks, da' and da'. The number and the
countable, the solar and lunar Lam, the bound Td

Textbook Lectures in the Arabic language
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