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University: University of Anbar

College: Agriculture

Department: Food Science
Subject: General Mathematics

Stage : First

Lecturer name: Bilal Yaseen Taher
Qualification : Doctorate

P Lab. Experiment notes
§ Data Topes covered Assignment

1 15/11/2023 The rate of change function not found theg:ﬁ;ical
2 22/11/2023 Cartesian coordinates not found theglfﬁ;ical
3 29/11/2023 Increments in coordinates not found theg;ti;ical
4 6/12/2023 Slope and angles of inclination not found ‘heg;‘“i;ica‘
5 13/12/2023 Examl not found ‘heg;j;j"a‘
6 20/12/2023 Properties of parallel and perpendicular lines not found theglrﬁ;ical
i 27/12/2023 Domain and Range of functions not found theglrlel;ical
8 3/1/2024 Absolute values for equations and inequalities not found theg;els;ical
9 10/1/2024 Exponential and logarithm functions not found ‘hegi'ﬁ;fcal
10 17/1/2024 Exam?2 not found theg;ﬁ;i"a'
11 24/1/2024 Trigonometric functions not found theg:ﬁ;ical
12 31/1/2024 Inverse Trigonometric functions not found theg;c;ljcal
13 7/2/2024 Identities of Trigonometric functions not found thegﬁ;ical
14 14/2/2024 Solve all homework and problems not found theg:ﬁ;ical
15 21/2/2024 Exam3 not found theg;ﬁ;ica'

Desn SRR
Idham Ali Abed Khalaf
Dean of the College of Agriculture
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Jadd 4,855 5alall 2 oY Slope and angles of inclination 6/12/2023 4
Jaid 4,80 salall 2 oY Exam1 13/12/2023 3
add 4,5 5alal) PN | Properties of parallel and perpendicular lines 20/12/2023 6
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Jadd 4,083 3aLall a2 oY Exam3 21/2/2024 15
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University: University of Anbar
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College: Agriculture
Department: Food Sciences
Stage : first

Lecturer name: Ammar adil salih
Qualification : ph. D.

Course /Principles of animal production

oM

Data

Topes covered

Lab. Experiment

Assignment notes

28/1/2024

The economic importance of animal
products

Teaching
method
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method by
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Visit to the fields
of the College of
Agriculture
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Cows and buffalo: Cows and their types
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Field operations in
livestock fields
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Reproduction in cows
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Evaluation
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Milking
operations
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Calf care and nutrition
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Breastfeeding
calves
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First semester exam
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method
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First semester
exam
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Milk production

Teaching
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Giving

lectures and
Evaluation
method by
Quiz+
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Records and
registration
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Field operations

Teaching
method
Giving

lectures and
Evaluation

A scientific trip
for one of the
livestock projects
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Republic
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of Iraq

University: University of Anbar
College: Agriculture
Department: Food Science
Stage: 1*' Stage

Lecturer name: Dr. Fadwa Waleed
Abdulqahar

Qualification: PhD

Fundamentals of Food Technology Course / Autumn

< Date Topics covered Lab. Experiment notes
3 Assignment
e
28-2-2024 Introduction to food manufacturing, its | Laboratory experiment
1 importance, requirements, and obstacles to
its development in Iraq
2 06-03-2024 Food preservation and its various methods | Laboratory experiment
— Refrigerating and freezing preservation
3 13-03-2024 Preservation using high temperature and | Laboratory experiment
canning
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 | Laboratory experiment
manufacturing
7 10-04-2024 Preservation with sugar and salt solutions Laboratory experiment
8 17-04-2024 Second exam Laboratory exam
9 24-04-2024 Jam and Jelly manufacturing Laboratory experiment
10 1-05-2024 Tomato paste and tomato products Laboratory experiment
manufacturing
11 08-05-2024 Date and Date syrup manufacturing Laboratory experiment
12 15-05-2024 Samoon bread manufacturing Laboratory experiment
13 22-05-2024 | Burger manufacturing Laboratory experiment
14 29-05-2024 Food additives Laboratory experiment
15 05-06-2024 Third exam Laboratory exam

Dr. Fadwa Waleed Abdulgahar

Instructor signature:

\
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Republic of Iraq College: Agriculture

Department: Food Science

The ministry of higher . Stage : the fourth

Education & scientific Research Lecturer name: Doctor teacher
Qualification : Ph.D
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Course /the second

< Data Topes covered Lab. Experiment notes
e Assignment
e
31/2/2024 The importance of food industries and how Preparation of
1 : .
they arise and develop | standard solutions
5 7/2/2024 | The main objectives of food preservation and | Molasses industry
processing
3 21/2/2024 Types of food industries Jam industry
4 28/2/2024 And the methods used in establishing a new Laboratory
industry industry
5 6/3/2024 Food components (water, carbohydrates) The exam is the
first month
6 13/3/2024 First month exam Tomato industry
products
7 20/3/2024 Food components (proteins, lipids) Manufacture of
natural juices
8 27/3/2024 (vitamins, mineral elements, organic acids) Pickles industry
9 3/4/2024 (coloring materials, enzymes, flavoring Meat products
materials, oxidants and antioxidants) industry (perker)
10 10/4/2024 Main foods (meat) | Food preservation
(refrigeration)
1 17/4/2024 Main foods (eggs, oils) Second month
exam
12 24/3/2024 Second month exam
13 1/5/2024 Main foods (frozen fruits, sugar)
14 8/5/2024 Main foods (cereals, tea, coffee)
15 15/5/2024 Methods of food preservation (refrigeration,
freezing, and salting)
16 22/5/2024 Food preservation methods (with artificial
additives)
29/5/2024 | Food preservation methods (smoking, smoking
17/ and canning), wrapping and spoilage of
canned foods

Instructor signature:

|dham Ali Abed Khalaf
Dean of the College of Agriculture
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Stage : first

chemistry

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

N

Lecturer name: Dr. Maher Ahmed
Qualification : PhD in Analytical

o 2 Data Topes covered Lab. Experiment notes
e Assignment
Introduction to laboratory instruments Sk
. al n
1 2/2/2024 Introduction quarterly exam
Principles of volumetric
) 9/2/2024 Introduction to quantitative chemistry analysis and expression of Daily and
concentrations quarterly exam
Standard acid preparation pH Daily and
3 16/2/2024 quarterly exam
titrations of an acid with a base (eg HCI . )
. & Indicators Daily and
4 23/2/2024 with NaOH) quatterly exan:
Volumetric and gravimetric —
5 30/2/2024 Precipitation titrations sedimentation qua:;rlyya:xam
Determination of chlorine in water samples first month exam Daily and
6 5/3/2024 quarterly exam
Determination of bicarbonate in water .. . .
I [odometric interactions Daily and
7 12/3/2024 samples quirterty exan
19/3/2024 Determination of calcium in water samples Acis—b e Daily and
8 2 C1s — base titration quarterly exam
9 26/3/2024 Oxidation — reduction titration Precipitate titration qu?naégya:fam
10 2/4/2024 Complexes formation titrations Oxidation titration qu?r?el:{ya:)?am
review quantitative weight analysis Daily and
11 9/4/2024 i e
review quantitative weight analysis —
. aily an
12 16/4/2024 calculations pariesty i
13 23/4/2024 final exam Solubility of sediment Daily and
quarterly exam
14 30/12/2023 review second month exam Daily and
quarterly exam
review Analysis using a ,
15 | 7/5/2023 Deityand

spectrometer

quarterly exam

Head of De

=

el
.

Dean Signature:

Prof.Dr.
Idham Ali Abed Khalaf
I Dean of the College of Agriculture
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University: University of Anb.
College: Agriculture

Department: food science

The ministry of higher .
| Education & scientific Research Stage : first
\ o\ Lecturer name: Dr. Maher Ahmed
N1 3 _ .| Qualification : PhD in Analytical
Aledl puleill djljg | chemistry
9 oleliciayllg
Course / first
o 2 Data Topes covered Lab. Experiment notes
il Assignment
Preparation of cyclic acid - its purpose -
1 18/9/2023 Introduction to organic scientific idea - method of work - Daily and
chemistry and its importance | calculations - drawing of the device quarterly exam
Saturated hydrocarbons Prepa.ratlon of “?“‘y! hal-lde - purpose of the Daily and
2 25/9/2023 experiment - scientific idea - method of 1
(alkanes - paraffins) . . . quarterly exam
work - calculations - drawing of the device.
Alcohols - purpose of the experiment - )
3 2/10/2023 Unsaturated hydrecaroons scientific idea - method of work - Dall{ o
(alkanes - olefins) . : . quarterly exam
calculations - drawing of the device.
Acetone - purpose of the experiment -
4 9/10/2023 Unsaturated hydrocarbons scientiﬁf: idea - me?hod of work - Daily and
(alkanes - acetylenes) calculations - drawing of the device. quarterly exam
First month exam
5 | 16/10/2023 | Cycloaliphatic compounds review qu?rfe'gya:fam
6 | 23/10/2023 | Aromatic compounds review qu?;:r]yya:fam
. 5 Daily and
7 | 30/10/2023 | First month exam First month exam fe s den
Study of the properties of aldehydes and _
8 | 6/11/2023 | Aliphatic aromatic halides ketones - introduction - method of work - qui);:r{ya:fam
calculations - drawing of the device
Preparation of caroxylic acid - purpose of —
9 13/11/2023 | R-OH alcohols the experiment.- type of re.action - methc?d of quflf;{ya:xam
work - calculations - drawing of the device.
Preparing esters - purpose of the experiment .
10 |20/11/2023 | Ethers R-OR -hmzthqd of work - calculations - drawing of quall)t:;r{ya:xam
the device.
Preparing aspirin - purpose of the —
11 |27/11/2023 | Aldehydes and ketones experiment - method of work - calculations - qua:elr{ya:xam
drawing of the device.
Carboxylic acids and their review Daily and
12 | 202 derivatives quarterly exam
Amines: Introduction - review .
13 | 11/12/2023 | Systematic and common qu?:;gyagfam
nomenclature
14 | 18/12/2023 | Second month exam Second month exam qu;)::rlyya::am
15 | 25/12/2023 | review review Daily and

quarterly exam

Instructor signature:
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Idham Ali Abed Khalaf
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Republic of Iraq

University: Universi

College: Agriculture

ty of Anbar

The ministry of higher Deparfment: food science
| Education & scientific Research Stage: first
) Lecturer name: Dr. Maher Ahmed
\E . ... | Qualification : PhD in Analytical
Aledl paleill 4jljg chemistry
Loleldldin g
Course / first
o Data Topes covered Lab. Experiment notes
%, Assignment
Definition of the solution, types of Gulqance. on lz?boratory safety .
: et and identification of Daily and
1 18/9/2023 | solutions, equilibrium of saturated . l
; . . . solutions, reagents, and quarterly exam
solutions, and factors affecting dissolution .
equipment
Estimation of the dissolution product Detection of the first group .
2 25/9/2023 | constant Ksp, the effect of the common ions individually: lead, silver, qua:;rlyya:xam
ion, and fractional precipitation and mercury
Structure of the atom/characteristics of the Identify the first erou jons in ——
3 2/10/2023 | electron and estimating the value of the LY EREp a { an
a mlxture quarter y €xam
charge to the mass of the electron e
e . Anonymous detection of Daily and
4 9/10/2023 Methods for estimating atomic masses group I ions quarterly exam
. Identify the ions of the
Structure of the nucleus/isotopes, second group individually S
187 s y
) 16/10/2023 eq.ulhl.)rla',.bonq nuclear energy, and (mercury, cupric, cadmium, ananely exaih
scientists' imaginary models of the atom I p
ead, bismuth)
S Detecting the second group in Daily and
6 23/10/2023 | Radioactivity a combination e
7 30/10/2023 | First month exam First month exam qu?:;gya:fam
Anonymous detection —
8 6/11/2023 | Nuclear stability represents the second group qua:;ﬂyya:xam
- g Identify the positive group _
9 13/11/2023 Emission spectrum series of the hydrogen three ions individually (ferric, Dall{ e
atom : quarterly exam
cobalt, nickel, manganese)
Rutherford's theoretical and quantitative Identify group three ions in a Daily and
S ) <00 12025 conclusions mixture quarterly exam
. ) To reveal the unknown Daily and
11 27/11/2023 | Wave mechanics theory: represents the third group i e
How to detect the fourth ——
12 4/12/2023 | Properties of the periodic table group individually (calcium, qua:;r{ya:xam
strontium, barium)
T To reveal the fourth group in Daily and
13 11/12/2023 Covalent / supporters of ionic diameters " e
14 18/12/2023 | Second month exam Second month exam qu:xe']ﬂyya:fam
15 | 25/12/2023 | review review (1 i

Instructor signatur

Dean of the Coll

Dean Sigpaurs;
Idham Ali Abed Khalaf

ege of Agriculture
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University: University of Anbar

Republient g College: Agriculture
The ministry of higher Deparfmgnt: e L
Education & scientific P Stage : First o
I 54 Lectl-lrer name: Computer applications 2
3 Qualification : PHD
ﬁ: ._,JLﬂJI paleilldjljg
% |_,.0-LLII I_I_LL."g
Course / First

< Data Topes covered Lab. Experiment notes

e Assignment

e
1 25/ 2/ 2024 Turn the calculator on and off
2 3/3/2024 Learn about Windows principles
3 10/ 3/ 2024 How to run Microsoft Word
4 17/ 3/ 2024 Details tab file
5 24/ 3/ 2024 First month exam
6 31/ 3/ 2024 Home tab details
1 7/ 4/ 2024 Insert tab details
8 14/ 4/ 2024 Page Layout tab details
9 21/ 4/ 2024 Details tab References
10 28/ 4/ 2024 Second month exam
11 5/ '5/2024 Details tab correspondence
12 12/ 5/ 2024 Review tab details
13 19/ 5/ 2024 Details tab view
14 26/ 5/ 2024 Third month exam

s . \
—— " Instructor signature: Dean Slgnzﬁp@ff D

ean of the Co llege ongncu ure
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Windows (salue e oyl 3/3/2024 2
Microsoft Word zaliys Jueis 468 10/ 3/ 2024 3
il Cusi Janalis 17/3/2024 4
J5Y) el hadal 24/ 3/ 2024 5
Ayl Andiall Cuph Jualis 31/3/2024 6
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- University: University of Anbar
REpRlisg g College: Agriculture
The miinistryoFhigher Departm§nt: Food science
5 : B s Stage : First
Edgcation & scientific ‘w Lecturer name: Computer applications 1
Researcll &\ Qualification : PHD
Aledl puleill 4jljg
%L,.a_l_ul |__|_1_1Jlg
Course / First

< Data Topes covered Lab. Experiment notes

e Assignment

e
1 2023 /11 /28 Phases of the computer life cycle
2 2023 /12 /5 Data and information
3 2023 /12 /12 Computer's components
4 2023 /12 /19 Types of computers
9 2023 /12 /26 First month exam
6 2024 /172 Computer's components
7 2024/1/9 The physical parts of a computer
8 2024 /1/16 Computer box
9 2024 /1 /23 Main features of a personal computer
10 2024 /1 /30 Second month exam
11 2024 /2 /6 Ethics of the electronic world

12 2024 /2 /13

intellectual property

13 2024 /2 /20

Computer viruses

14 2024 /2 /27

The most important steps necessary to protect
against hacking operations

15 2024 /3 /5

Third month exam

Instructor signature:

52

Dean Si%nraot}ue:
Dr.

d-’-’u-‘-’f'a#f- N3 et 5

ldham Ali Abed Khalaf

Dean of the College of Agriculture
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Microbial genetics, nucleic acid
synthesis, DNA replication, RNA
replication, protein synthesis,

Direct microscopic
counting of revival

Teaching method Giving
lectures and Evaluation

9 13/11/2023 heterogf%nelty in ba_cterla, genetic method by Quiz+
mutations, genetic exchange activities
(conjugation
Viruses... thc.:ir discdovlciry, .phi/smal Teactiing mettind Giving
roperties, and chemica lectures and Evaluation
12 properiies, ane caeire tandard S :
10 12010 composition. Virus division S PC method by Quiz+
‘ activities
Fungi. External appearance,
iti 1 R Teaching method Giving
paras_ Sm.’ ﬁmgal = structl.lre Standard occlusal lectures and Evaluation
11 | 27/11/2023 modifications of the vegetative countin method by Quiz+
structure of fungi, algae, and g activities
botozoa
Soil microorganisms. And food— Teaching method Giving
. e lectures and Evaluation
12| 4/12/2023 Sources of food contamination, Water check nettiod By Qulsh
controlling sources of pollution activities
microorganisms in milk and its Te‘itc“iﬂg mg“é“d lGlzﬁi“g
. . . vV 0on
13 | 11/12/2023 products, microorganisms in method by Quiz+
vegetables and fruits. Damage activities
H 3 1 Teaching method Giving
Mlcroorgam.sms m erlter. The second monthly lectures and Evaluation
14 | 18/12/2023 Control of microorganisms. i dh -y
. exam y Quiz
Immunity activities
Teaching method Giving
15 | 25/12/2023 Second month exam General Review e e o o e

method by Quiz+
activities

Al A

Instructor signature:

yaseev\

T

Dean of the College of Agriculture




Republic of Iraq

The ministry of higher
| Education & scientific Research Q)
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University: University of Anbar
College: Agriculture
Department: Food Sciences
Stage : second

Lecturer name: Ali Ameen Yaseen
Qualification : ph. D.

Teaching plan form for theaéubject Principles of Microbiology

Course / Autumn

Lab. Experiment

3
e Data Topes covered . notes
e P Assignment
Mi Teaching method Giving
s 3 ; 1Croscope lectures and Evaluation
1 18/9/2023 Introduction to microbiology method by Quiz+
activities
The location of microorganisms For agricultural Teaching method Giving
s . " lectures and Evaluation
2 25/9/2023 among living organisms. communities

method by Quiz+
activities

3 2/10/2023

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

Various sterilization
methods

Teaching method Giving
lectures and Evaluation
method by Quiz+

4 9/10/2023

. . o
installations PREGIES
Nutrition of microorganisms.
Bacterial nutrition — bacterial culture Simple staining for TeadfigmediohGiving

media, growth factors, inorganic
nutrients¢

bacteria and yeasts

lectures and Evaluation
method by Quiz+
activities

5 16/10/2023

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

Compound staining

8 6/11/2023

Bacterial enzymes. Endogenous
enzymes, eXxogenous enzymes,
physical and chemical properties of
enzymes, specialization, naming of
enzymes, nature of enzymatic
reactions

Growing molds and
yeasts and detecting
them using an optical
microscope
counting of reanimation

Mycoplasma, Phytoplasma, A Teaching method Giving
6 23/10/2023 Rickettsia ) (gram stain( lectures and Evah.latlon
' Painting blackboards method by Quiz+
activities
First monthly exam Study of bacterial Teatcuhmg m?iﬂllz()d lGi:'ing
. ectures an valuation
7 30/10/2023 movement istiod by Oulz+
activities
Molds and yeasts

Teaching method Giving
lectures and Evaluation
method by Quiz+
activities
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University: University of Anbar ‘
College: Agriculture
The ministry of higher | Department: All departments

| Education & scientific Research Stage  thie first
- Lecturer name :mohammed k. sh.

Qualification : Ph.D

Republic of Traq

3 \L.,JLnJl paleill djljg
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o5
O i i Res

Syllabus Implementatlon Plan /Cnmes of the defunct Baath Part

< Data Topes covered Lab. Experiment notes
8 Assignment
3
1 2024/1/28 Violation of rights and freedoms /
2024/2/5 A descriptive overview of political systems /
3 2024/2/12 The Baathist regime’s violation of rights and /
freedoms
4 2024/2/19 The impact of the behavior of the defunct /
Baathist regime on society
5 2024/2/26 The impact of the transitional period /
6 2024/3/5 The psychological field + the social field /
7 2024/3/12 Religion and state /
8 2024/3/19 First month exam /
9 2024/3/26 Culture, media, and the militarization of /
society
10 2024/4/5 The impact of oppression and wars on the /
environment and population
1 2024/4/12 The use of internationally prohibited weapons /
and environmental pollution
12 2024/4/19 Scorched earth policy + drying of the marshes /
13 2024/4/26 Destruction of the 'agricultural and animal /
environment
14 2024/5/5 Mass graves /
15 2024/5/12 Second month exam

LD

Prof.Dr,
Bhamsidhabed Kh- -

Dean of the College of Agric -«

-

Instructor signature:
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Republic of Iraq

The ministry of higher
Education & scientific Research
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University: University of Anbar "
College: Agriculture

Department: Food Science ~
Subject: Application in Compyter 3
Stage : Second

Lecturer name: Bilal Yaseen Taher
Qualification : Doctorate

‘a"t N
G Alellpalelill djlig

iy

Course / First

> Lab. Experiment notes
i Data Topes covered Assignment

1 | 15/11/2023 not found introduction of Microsoft excel 2010 | This Subject is Practical only
2 |22/11/2023 not found operating Microsoft excel 2010

3 |29/11/2023 not found file tab

4 | 6/12/2023 not found home tab

5 113/12/2023 not found Examl

6 | 20/12/2023 not found page layout tab

7 | 27/12/2023 not found insert tab

8 | 3/1/2024 not found insert tab

9 | 10/1/2024 not found formula tab

10 | 17/1/2024 not found Exam?2

11 | 24/1/2024 not found formula tab

12 | 31/1/2024 not found Review tab

13 | 7/2/2024 not found View tab

14 | 14/2/2024 not found review for all tabs

15 | 21/2/2024 not found Exam3

)
Instructor signature:

PRe) Y. Taher

Ero Dr.
|dRe®R BigTepEg: Khalaf

Dean of the College of Agriculture
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This Subject is Practical only | introduction of Microsoft excel 2010 | not found | 15/11/2023 1
operating Microsoft excel 2010 not found | 22/11/2023 2
file tab not found | 29/11/2023 3
home tab not found | 6/12/2023 4
Exam1 not found | 13/12/2023 5
page layout tab not found | 20/12/2023 | 6
insert tab not found | 27/12/2023 7
insert tab not found | 3/1/2024 8
formula tab not found | 10/1/2024 9
Exam?2 not found | 17/1/2024 10
formula tab not found | 24/1/2024 11
Review tab not found | 31/1/2024 12
View tab not found | 7/2/2024 13
review for all tabs not found | 14/2/2024 14
Exam3 not found | 21/2/2024 15




Republic of Iraq

The ministry of higher
Education & scientific Research

ssTSnE

Stage : Second

Umversny Umversnty of Anbar
College: Agriculture
Department: food science

\ Lecturer name: Dr. Maher Ahmed
3 - .| Qualification : PhD in Analytical
el pale il djlig | chemistry
._,.u..l..:...ll u..:_ulg
Course / second
o 2 Data Topes covered Lab. Experiment notes
w ° Assignment
An increase in the boiling point and a . )
1 7/2/2024 decrease in the freezing point - an increase L :
. . gp index quarterly exam
in osmotic pressure
) 14/2/2024 Boyle's Law and Charles' Law - the three | Measurement of refractive Daily and
values of the gas constant index quarterly exam
3 21/2/2024 Dalton's law of molecular pressure - Measuring the degree of Daily and
thermodynamics roundness quarterly exam
Energy in biochemistry - the three Measurement of optical Daily and
4 28/2/2024 thermodynamic systems - .the first law of density with a q a:;r{ya:xam
thermodynamics spectrophotometer
Measurement of optical
Enthalpy - the second law of e Daily and
3 6/3/2024 thermodynamics density with a quarterly examh
spectrophotometer
6 13/3/2024 Liquid state - liquid vapor pressure and Surface tension Daily and
methods for measuring it measurement quarterly exam
7 20/3/2024 Boiling point and its relationship to vapor Surface tension Dailly and
pressure measurement quarterly exam
. . Daily and
8 27/3/2024 First month exam First month exam quartedly exam
Methods of expressing solution s Daily and
2 S concentrations - ideal solutions iSepsity measuremen| quarterly exam
Non-ideal solutions with positive and i . Daily and
10 10/4/2024 negative skewness Measure the boiling point quartesly- exan
Non-ideal solutions containing non- AEASHIEI I GF The Daily and
11 17/4/2024 . . £ dissociation constant of . ly -
volatile solids — low vapor pressure . quarterly exam
weak acids
An increase in the boiling point and a Measurement of the s
12| 24/4/2024 | decrease in the freezing point - an increase |  dissociation constant of kit
in osmotic pressure weak acids
Solutions of disintegrated (ionized) Specific gravity —
. aily an
13 1/5/2024 substances - solutions of aggregated measurement carterly exam
substances
Chemical equilibrium and its states - law —
14 8/5/2023 of mass .acti.on = ionic equilibrium - review qua;;r{yagxam
ionization of water
15 15/5/2023 Second month exam Second month exam Doy urd

quarterly exam

Y. Signature:

'_S(J v'

Dean %gaftgrre
|dham Ali Abed Khalaf
Dean of the College of Agriculture
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Republic of Iraq

The ministry of higher pE—
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ey of Higher fducation & Schontific Research

Umver31ty Umver31ty of Anbar
College: agriculture

Department: food science
Stage :2
Lecturer name :Mohammed Abd
Hemed
Qualification: doctoral

Course /

< Data Topes covered Lab. notes

e Experiment

P Assignment
1 2024/2/7 | The importance of food factories nothing
5 2024/2/14 | Study of project establishment nothing
3 2024/2/21 | Study the size of the request nothing
4 2024/2/28 | Food laboratory design nothing
5 2024/3/6 | The exam is the first month nothing
6 2024/3/13 | Properties of clean water nothing
7 20214/3/20 | health engineering for food factories nothing
8 2024/3/27 | Production process requirements nothing
9 2024/3/3 | Sanitary rules in food factories nothing
10 Production process requirements
11 Sanitary rules in food factories
12 Control the epidemic
13 Exam deferred and failed
14 Basic principles in the use of devices, tools and food processing

equipment
15 review
Instructor signature: Dean ,S,iglr_zm._re:
Mohammed Abd Hemed Idham Ali Abed Khalaf

Dean of the College of Agriculture

Rl
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Biochemistry Course / Spring

University: University of Anbar
College: Agriculture

Department: Food Science

Stage: 2" stage

Lecturer name: Dr. Fadwa Waleed
Abdulqahar

Qualification: PhD

< Date Topics covered Lab. Experiment notes

e Assignment

e
1 29-1-2024 Fats and Oils Laboratory experiment
2 05-02-2024 Fats and Oils Laboratory experiment
3 12-02-2024 Proteins Laboratory experiment
4 19-02-2024 Amino Acids Laboratory experiment
5 26-02-2024 First exam Laboratory exam
6 04-03-2024 Carbohydrates (mono saccharides) Laboratory experiment
7 11-03-2024 Carbohydrates (poly saccharides) Laboratory experiment
8 18-03-2024 Carbohydrates (sugar derivatives) Laboratory experiment
9 25-03-2024 Water Laboratory experiment
10 01-04-2024 Second exam Laboratory exam
11 08-04-2024 Vitamins Laboratory experiment
12 15-04-2024 Minerals Laboratory experiment
13 22-04-2024 Micro phyto chemicals (phenolics and | Laboratory experiment

other compounds)

14 29-04-2024 Extracurricular activity Free activity
15 06-05-2024 Third exam Laboratory exam

Dr. Fadwa Waleed Abdulgahar

Instructor signature:

Assist Pro. Dr. Sa:

rahim Yousif

Dean Signature:

= =2
=

Prof. Dr. Idham Ali Abd
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Course / the second

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

Stage : the second

Lecturer name :mohammed k. sh.
Qualification : Ph.D

< Data Topes covered Lab. Experiment notes
3 Assignment
e

1 2024/1/28 Sections of speech /

2 2024/2/5 punctuation marks /

3 2024/2/12 Linguistic errors /

4 2024/2/19 dha and dha /

5 2024/2/26 The difference between /

6 2024/3/5 The difference between '

7 2024/3/12 the solar and lunar lam /

8 2024/3/19 punctuation marks /

9 2024/3/26 The difference /

10 2024/4/5 between the marbuta /

11 2024/4/12 and mabsoot ta /

12 2024/4/19 Countable numbe /

13 2024/4/26 The effectiveness is /

14 2024/5/5 almost identical /

15 2024/5/12 Missing events /

Head . Signature:
S

3 )

S

Prof.Dr.
ldhan?ﬁr%ﬁé‘a%ﬁ:alaf

Dean of the College of Agriculture



Y Aoy sdaalad) ol
de) 300 A0sl) aud

ey p e s audl) ol
Al Al yal)

AL ay S dada 1Al pualaall acd

UM :g.dﬂ\ c,ﬁ.m

ob\,ﬁS: ;g.da.“ JAJA.“/

&

S
- Aledl paleill 4jljg

/

¢ -

5 ‘Z L ETR TSR ER
ey - .

i Wapdstry of Higher Educatios & Scienti fepesrch

X

Gl & sgen

alad) Gl g Aladl aslail) 3 ) 3 g

radadl ag 5831 g i) 2N Sl .

Al A3d) /7 Salall dsuw ;i) ddadl) 3 jlati

A/ sl 3 Juaadl
cUaastall dlant) Balal) g latty salal) gl £ s
- Aol aluad) YoYE/V/YA \
- add Al cladle Y.YE/Y/0 \
- dailid) Ay all) pUady) YOYE/Y/NY v
- s Ul g alall s (3 YOYE/Y/N8 ¢
- 4 yald) g dpsadd) 2D (340 YOYE/Y/XN °
. 1o gsall g Ada g pal) £ L8 s (5800 YoYe ¥/ i
- 3 gdzall g dand) YoYE/Y/NY \%
" dgadiall Jlady) YOYE/¥/NA A
- bl Jlady) YoYE/Y/XN q
. JYENTPY KT YoYe/t/o Yo
= allad) Cui'gall pan Yo YETENY K
- pllaadl JSiall aaa \EREVITAR 'Y
y <le Y YovE/E/XN VY
- Jrasadl) YeYtE/0/0 \ ¢
. LY YoYE/0/V Y Vo




g University: University of Anbar
Republic of Iraq College:tz,griculture v
. . Department: food science
The ministry qfhlgher ey Stage: First
Education s selentifie Research &7 3 Lecturer name: Saad Ibrahim Yousif
;b& }: Qualification: Ph.D.
‘3 Aledl paleill 4)ljg .
3 = RS LT WS
Course /2
Engineering workshop basics
< Data Topes covered Lab. Experiment notes
® Assignment
=
2024/2/29 Means used to transfer and transform | Introduction to engineering
1 movement applications in the food
industry
2 2024/3/7 Types of movement Means of movement
3 2024/3/14 Axes and columns Fluid-based means of
tfransmission
4 2024/3/21 Means of converting movement from | Water and tools used in
one form to another water installations
5 2024/3/28 Water sources Types of pumps
6 2024/4/4 Pumps and the basis of their Raft and its types
operation
7 2024/4/11 Tools used in water connections First half exam
] 2024/4/18 Tools used in water connections Electricity, types of
currents
9 2024/4/25 Electrical terminology Types of motors, electrical
circuit
10 2024/5/2 Sources, their benefits and types Cooling and ventilation
1 2024/5/9 Electrical cycle Types of refrigeration and
freezing
12 2024/5/9 Land and its relationship to safety Refrigerated and maintained
13 2024/5/16 Electric motor Automatic cooling
14 2024/5/23 Tools used in electrical connections | A field visit
5 2024/5/23 Cogtrolling weather conditions and Second half exam
equipment

. Yousif

Dean Signature:
Prof. Dr. Idham Ali Abed
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activities

17/3/2024

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

24/3/2024

Chemical hazards in food

Methods for
drawing models
from surfaces
and food workers

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

10

31/3/2024

physical dangers in foods

Conducting a
production line
test in a dairy
factory

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

11

7/4/2024

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

12

14/4/2024

To control rodents, insects and birds

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

13

21/4/2024

Sanitary treatment of liquid and solid
food waste

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

14

28/4/2024

Food hygiene in meat and vegetable
processing plants

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

15

5/5/2024

Second month exam?

Instructor signature:

Prof.pr.

Idham AJj

L/

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

"x

Abed Kha
i Sinsoiigs o Agricultjri
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Course Healthy food products

9 oy T

University: University of Anbar
College: Agriculture ;
Department: Food Sciences
Stage : second

Lecturer name: Ammar adil salih
Qualification : ph. D.

Data

Woam

Topes covered

Lab. Experiment

Assignment motes

1 28/1/2024

The concept of food health and its
importance with a historical overview

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Laboratory
Instructions

2 4/2/2024

An introduction to microorganisms and
their relationship to food

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

light microscope

3 11/2/2024

sources of food contamination

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Direct
microorganism
counting methods

4 18/2/2024

Food legislation and standard specifications

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Indirect methods
for enumerating
microorganisms

5 25/2/2024

Health of workers in the field of food and
healthy methods of food handling

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

First monthly
exam

6 3/3/2024

First month exam

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Discuss previous
experience
reports

7 10/3/2024

HACCP . system

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+

Indirect methods for
enumerating
microorganisms
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University: University of Anba} 1
College: Agriculture ‘
Department: Food Science
Subject: Application in Computer 4
Stage : Second

Lecturer name: Bilal Yaseen Taher
Qualification : Doctorate
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Course / Second

> Topes Lab. E.xperiment notes
:,;_ Data Pt Assignment
1 ANhANE not found introduction of Microsoft PowerPoint 2010 This S“b"?l:l;f FractRsl
2 | 4/2/2024 not found operating Microsoft PowerPoint 2010
3 [ 11/2/2024 not found file, home, and Insert tab
4 | 18/2/2024 not found Design and Transitions Tab
5 | 3/3/2024 not found Examl
6 | 10/3/2024 not found page layout tab
7 | 17/3/2024 not found Animation tab
8 | 24/3/2024 not found View tab
9 | 7/4/2024 not found Slides Show tab
10 | 14/4/2024 not found Exam?2
11 | 21/4/2024 not found Review tab
12 | 28/4/2024 not found methods of slides Print
13 | 5/5/2024 not found methods of slides show
14 | 12/5/2024 not found review for all tabs
15 | 19/5/2024 not found Exam3
T

Instructor signature:

e VTaher

|dham Ali Abed Khalaf

Dean of the College of Agriculture
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This Subject is Practical only | introduction of Microsoft PowerPoint 2010 | not found | 25/1/2024 1
operating Microsoft PowerPoint 2010 not found | 4/2/2024 2

file, home, and Insert tab not found | 11/2/2024 3

Design and Transitions Tab not found | 18/2/2024 4

Examl not found | 3/3/2024 5

page layout tab not found | 10/3/2024 | 6

Animation tab not found | 17/3/2024 7

View tab not found | 24/3/2024 8

Slides Show tab not found | 7/4/2024 9
Exam?2 not found | 14/4/2024 | 10

Review tab not found | 21/4/2024 | 11

methods of slides Print not found | 28/4/2024 | 12

methods of slides show not found | 5/5/2024 3
review for all tabs not found | 12/5/2024 | 14
Exam3 not found | 19/5/2024 | 15




6/11/2023

Microorganisms in pickles, spices,
and dried foods

Examination of eggs

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

13/11/2023

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+
activities

10

20/11/2023

The second semester exam

The second semester exam

Teaching
method
Giving

lectures and
Evaluation
method by
Quizt
activities

11

27/11/2023

Microorganisms in fruits,
vegetables and sugary foods

Inspection of processed foods

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

12

4/12/2023

Microorganisms in grains and their
products

Examination of juices and
soft drinks

Teaching
method
Giving

lectures and

Evaluation

method by
Quiz+t

activities

13

11/12/2023

Microbial standard specifications

Inspection of eating utensils

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

14

18/12/2023

Poisoning and infection in food

Inspection of dried foods

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

15

25/12/2023

Biohazards in food - food poisoning
bacteria

Checking the effectiveness of
yeast

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Ali foncen Vaseen

Instructor signature:

b ! ) s Prof.Dr.
pENYS-4| @usd k) :
Hea?l-"':i?Dep. ignature: Dledag f’ﬁécléAbed Khalaf
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Stage : third

Qualification : ph. D.

University: University of
College: Agriculture
Department: Food Sciences

Lecturer name: Ali Ameen Yaseen

Course / Food Microbiology

Woam

Data Topes covered

Lab. Experiment
Assignment

notes

Hazard Analysis and Critical

18/9/2023 Control Points system

Laboratory instructions

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

25/9/2023 Types of food poisonings

Methods of counting
microorganisms using the
standard plate counting
method

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

The importance of microorganisms

2/10/2023 and their relationship to food

Direct microscopic counting
method

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Microorganisms and their important

9/10/2023 characteristics in food

The most probable counting
method

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

16/10/2023 First semester exam

First semester exam

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Sources of food contamination with

23/10/2023 . "
microorganisms

Cabbage pickle industry

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

Microorganisms in meat, meat

30/10/2023 products and poultry

Inspection of tender meat

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities
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activities

18/3/2024

Microbiological tests for condensed and
sterilized milk

Microbiology
primers

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

25/3/2024

Microbiological tests for sweetened and
dried milk

Microbiology of

fermented dairy

and therapeutic
dairy

Teaching
method
Giving

lectures and
Evaluation
method by
Quizt
activities

10

1/4/2024

The second semester exam

Microbiology of
skimming and
butter

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

11

15/4/2024

Microbiological tests for cream, butter and
margarine
ice cream

Microbiology of
cheese

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

12

22/4/2024

Microbiological tests for cheese and
fermented milk

Microbiology of
dried milk and
sweetened
condensed milk

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

13

29/4/2024

Microbiological examinations of toxin-
producing organisms

Microbiology of
milk ice

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

14

6/5/2024

Microbiological examinations of toxin-
producing organisms

Microbiology of
milk ice

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

15

13/5/2024

Food hygiene checks

Dairy products as
a source of
nutritional

Teaching
method
Giving

lectures and
Evaluation
method by
Quiz+
activities

B disea.éc:s--\/>
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Instructor signature:

Prof.Dr,

DlsthamuAdibed Khalaf

Dean of the College of Agricuiture
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University: University of Anbar
College: Agriculture

Department: Food Sciences
Stage : Third

Lecturer name: Ali Ameen Yaseen
Qualification : ph. D.
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Course / Dairy Microbiology

2 Lab. Experiment
g Data Topes covered XP notes
= Assignment
. Teaching
Teaching method method
; s Giving lectures Giving
Teaching method Giving lectures and g : lectures and
! adiliglect Evaluation method by Quiz+ activities and Evaluation Evaluation
y method by Quiz+ | method by
activities Quiz+
activities
Teaching
Sources of ineihod
. L R Giving
’ 5/2/2024 The most important direct and indirect contamination of | lectures and
microorganisms milk with Evaluation
icrob method by
microbes Quiz+
activities
Teaching
Important method
Examination of bacteria growing in cold mgrobes/in milk I Svmg d
. .. | and its products - | oo A
3 1222004 heat-loving and heat-tolerant conditions P Evilination
molds, yeasts, method by
viruses Ct’_“i_ztf
actvitics
Teaching
Important method
microbes in milk : giviﬂg .
4 19/2/2024 Colon bacteria examination and its products - | Lo
molds, yeasts, method by
viruses Quiz+
activities
Teaching
method
Methods of : Giving "
3 26/2/2024 First semester exam contrglling milk ‘Ec‘fg{s:ﬁf;
microbes method by
Quiz+
activities
Lo Teaching
Natural inhibitors method
in milk - | Giving ’
6 4/3/2024 Tests of raw and pasteurized milk relationships to Sarivioleys
co-growth of milk | method by
microbes Quiz+
activities
Teaching
. method
Milk Giving
7 11/3/2024 Microbiological tests for abnormal milk Microbiology lectures and
Market Evaluation
method by
Quizt
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Course / Food Microbiology

< :
g Data Topes covered Bl F:xperlment notes
) Assignment
: v Teaching method Giving
1 18/9/2023 e Analys'xs At nucal Coopol Laboratory instructions lectures and Evaluation
Foings system method by Quiz+ activities
Methods of counting microorganisms Teaching method Giving
2 25/9/2023 Types of food poisonings using the standard plate counting lectures and Evaluation
method method by Quiz+ activities
The importance of microorganisms and . ’ ’ ; Leaching method le_mg
3 2/10/2023 ; . . Direct microscopic counting method lectures and Evaluation
their relationship to food . .
method by Quiz+ activities
; . . Teaching method Giving
4 9/10/2023 Mlcroorgamsms_ar-ld thelr e The most probable counting method lectures and Evaluation
characteristics in food : g
method by Quiz+ activities
Teaching method Giving
5 16/10/2023 First semester exam First semester exam lectures and Evaluation
method by Quiz+ activities
A . Teaching method Giving
6 23/10/2023 Sorces o f.OOd conta'mlnatlon — Cabbage pickle industry lectures and Evaluation
microorganisms : <
method by Quiz+ activities
Microorganisms in meat, meat products : Teaching method le.mg
7 30/10/2023 and poult Inspection of tender meat lectures and Evaluation
poultry method by Quiz+ activities
: : — : Teaching method Giving
8 6/11/2023 | Microorganisms in pickles, spices, and Examination of eggs lectures and Evaluation
dried foods . .
method by Quiz+ activities
Microorganisms in refrigerated and Exainsiion. o ToadssE ab Teaching method Giving
9 13/11/2023 frozen foods and in canned and heat- canli anc(i) frsegz?rslewe Y lectures and Evaluation
treated foods. g g method by Quiz+ activities
Teaching method Giving
10 20/11/2023 The second semester exam The second semester exam lectures and Evaluation
method by Quiz+ activities
: s . 3 Teaching method Giving
11 27/11/2023 Mlcroorgamsn;j n frtfl(l)tsa:egetables il Inspection of processed foods lectures and Evaluation
gary method by Quiz+ activities
Microorganisms in grains and their L . . Teaching method le.lng
12 4/12/2023 Examination of juices and soft drinks lectures and Evaluation
products P oy
method by Quizt activities
Teaching method Giving
13 11/12/2023 Microbial standard specifications Inspection of eating utensils lectures and Evaluation
method by Quiz+ activities
Teaching method Giving
14 18/12/2023 Poisoning and infection in food Inspection of dried foods lectures and Evaluation
method by Quiz+ activities
; ; o s Teaching method Giving
15 25/12/2023 DIOHAZRIS food - food poisoning |~ cpecking the cffectiveness of yeast lectures and Evaluation
acteria . 51, g
~n thod by Quiz+ activities

can RO
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Dean of the College of Agriculture
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University: University of Anbar
College: Agriculture

_ Department: Food Sciences
G Stage : third

S

Republic of Iraq

The ministry of higher

Ve

Fducation & scientific Rescarch 5‘“’ ' t{’; Lecturer name: Ali Ameen Yaseen
& i lification : ph. D.
3& Wlal paledll djlig Qualification : p
S olsliviaig

)

£, = -
el Atiniary of Higher Educasion & Sdentific Rescerch

Course / wFi;od Microbiology

z Lab. Experiment
e Data Topes covered & pert notes
= ssignment
. . e Teaching method Giving
1 | 189p2023 | Hazard Analysisand Critical ||y b0 0o ctions lectures and Evaluation
Control Points system method by Quiz+ activities
Methods of counting
. : . Teaching method Giving
2 25/9/2023 Types of food poisonings mieroorganisms using e lectures and Evaluation
standard plate counting method by Quiz+ activities
method

The importance of
3 2/10/2023 microorganisms and their
relationship to food

Microorganisms and their Teaching method Giving

4 9/10/2023 important characteristics in The most probable counting lectures and Evaluation
food method method by Quiz+ activities

Direct microscopic counting :}i‘:ﬁ:é‘;iﬁ;‘g‘;gggf

method method by Quiz+ activities

Teaching method Giving
5 16/10/2023 First semester exam First semester exam lectures and Evaluation
method by Quiz+ activities

& . Teaching method Giving
6 | 23/1072023 | Sources of food contamination | p e i ductry | et method Giving

with microorganisms method by Quiz+ activities

Microorganisms in meat, meat . Teaching method Giving

7 30/10/2023 g i Inspection of tender meat lectures and Evaluation
products and poultry method by Quiz+ activities

Microorganisms in pickles, Teaching method Giving

8 6/11/2023 . . Examination of eggs lectures and Evaluation
spices, and dried foods g8 method by Quiz+ activities

Microorganisms in refrigerated Examination of foods Teaching method Giving

9 13/11/2023 | and frozen foods and in canned preserved by cooling and lectures and Evaluation

and heat-treated foods. freezing methodhy Quizi antivities

Teaching method Giving

10 20/11/2023 The second semester exam The second semester exam lectures and Evaluation
method by Quiz+ activities

Teaching method Giving

Microorganisms in fruits,

11 27/11/2023 Inspection of processed foods lectures and Evaluation
Vegetables and sugary foods method by Quiz+ activities

: : : : e : oiad Teaching method Giving

12 4/12/2023 Mlcroorgal.nsms In grains and Examination o.f Juices and \eslnEes and Ealeats
their products soft drinks method by Quiz+ activities

: : Teaching method Giving

13 11/12/2023 Mlcrobfal sta:mdard Inspection of eating utensils lectures and Evaluation
specnficatlons method by Quiz+ activities

Teaching method Giving

14 18/12/2023 | Poisoning and infection in food Inspection of dried foods lectures and Evaluation
method by Quiz+ activities

s s _ . . Teaching method Giving

15 25/12/2023 Blo;:iz;::i; lgnbt::t(: - ;'ood Checking th;eziftectlveness of fieses il Eesintios

g
Mlz activities

%

Prof.Dr.

‘Idham Ali Abed Khalaf
Dean of the College of Agricifture

Dean Signature:
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Lol pyleill 4)ljg
% Lol lliiagllg

“ Migistey of Higher Tducation & Scientiic Resesesh

Course / Food Microbiology

University: University of Anbar
College: Agriculture
Department: Food Sciences
Stage : third

Lecturer name: Ali Ameen Yaseen
Qualification : ph. D.

oM

Data Topes covered

Lab. Experiment
Assignment

notes

1 18/9/2023

Hazard Analysis and Critical
Control Points system

Laboratory instructions

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

2 25/9/2023

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 2/10/2023

The importance of
microorganisms and their
relationship to food

Direct microscopic counting
method

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

4 9/10/2023

Microorganisms and their
important characteristics in food

The most probable counting
method

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

3 16/10/2023

First semester exam

First semester exam

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

6 23/10/2023

Sources of food contamination
with microorganisms

Cabbage pickle industry

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

7 30/10/2023

Microorganisms in meat, meat
products and poultry

Inspection of tender meat

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

8 6/11/2023

Microorganisms in pickles,
spices, and dried foods

Examination of eggs

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

9 13/11/2023

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+ activities

10 20/11/2023

The second semester exam

The second semester exam

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

11 27/11/2023

Microorganisms in fruits,
vegetables and sugary foods

Inspection of processed foods

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

12 4/12/2023

Microorganisms in grains and
their products

Examination of juices and soft
drinks

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

13 11/12/2023

Microbial standard specifications

Inspection of eating utensils

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

14 18/12/2023

Poisoning and infection in food

Inspection of dried foods

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

15 25/12/2023

Biohazards in food - food
poisoning bacteria

Checking the effectiveness of
yeast

Teaching method Giving lectures
and Evaluation method by
Quiz+ activities

Prof.Dr.

DéghSigndtrd bed Khalaf

Dean of the Colleae of Aarirnltie-




DY) daala sdaalall o)
Ao 30 A0Sl au
el psle saudl) ol
A (A

Crua M ladl :‘;Dum aladd| ]
) ;‘.,.Ah.“ gi.m

A
- ledl paleil djljg
947 Lolellciayllg

aq',v”.’ e 4 e
S _ Ministey o sigher Srducation & Scientific Research

o) 1583 1 ralad) (A all T

W,

N\

] Ciall g Mall aulal] 5 3

alad) oy o831 9 8 SN Slga

P

A9 Awain Balal ey yail) Aadl) 5 _ylaiu)

i gl Jocdl

Cildaadull

FRPREEW]

kil 3alal)

@ )l:d\

g suall

PR SR PYX PO X AT PR
PTG T T A P
el +4 gl 43 sl cilaiaY)

pll Jilad y

V) Gl jluall 8 4axia

4/2/2024

‘_;)Eﬂl Gl yualaall elall ﬁla.‘dﬂig)]a
anlll 4yl Laall y

bzl 4y 5y g gl Ciaiay)

il aall Cllia gai

2 50 SI aaan

11/2/2024

@Rl Ol paladl el alaill 43
pnitll 43y 5l sl
caldalill +4y el y 4 gl clilagay

D585l Jlas

18/2/2024

il Gl paladll (Gl adedll 46 )l
i) 48yl Laadly
Ll 4y gl g 4y sl lladay)

paall aill Sua  pmmi Ay 5

EEB ST

25/2/2024

@bl Gl pualaall ol addall 43yl
A Ayl el
Ll 4y el g due gall liladall

SOl S jand A4yl

5SS Jlag e 4l adlall gluas

3/3/2024

B G aladl flf o1l 2,k
sl iyl Laally
LA+ 5l due gl Elilatayl

¥ Jeaill aial

10/3/2024

kil &l paladl el addaill 43y 4
putill 4y Leall
Gl 44y el 5 4 gl ililada)

?ﬂ\gﬁujhﬂ‘tm_ﬂmuuﬂfﬁ

O S iy - SSI eLy

17/3/2024

qﬁﬂl&lwlbmleﬂd|&~)h
ﬁ.\iﬂl i,k “_,.Lu.\l‘,
Ll %_)gﬂu A gl ClilataY)

pdl Ospa pand -]

GsaAl aiaa

24/4/2024

bl &l yualaall gl addedll 43y )l
pall 43y 5l Laall
Ll +4 58 e gl lilaial)

dxdlill aall 980 Jand -2

Uiy 0S|

31/4/2024

PR R X WO i PR HgT
a4y 5l Laally

UL 44 581y da gl Cilaiay)

pdl )982 pand -3
o juzall

Uiy 02w (e 4l 48Ul Claa

7/4/2023

10

Bl S yualaall (Ul ol ke
pail A5k el
ALl 44 58y due gl ClilaaY!

S Jaaill laial

14/4/2024

11

bl el ol el 24,k
anitl) 48 pk Laadly
L 4y el g 4 gl llataY)

pdl iy pand -]

i s sl aaan

21/4/2024

12

Bl S el (Gl oLl 4k
pxill dip sl Ll
Ll 44 81y da gl Clilaayl

pll i 5 5 pand -2

O paat ey i

28/4/2024

13

gﬂl&l}b\“lcm|ﬁdﬂ|&‘;\=
*EIGJL_UMIJ
Ll 4y el g 4 gl

pll Ly sl aan

Lol o 50

5/5/2024

14

As¥ ! agle @D yud )




.glues

12 2023/10/26 | Enzymatic browning reactions*10 The tenth week: Methods for
.estimating protein in foods
13 2023/12/3 | Non-enzymatic browning reactions-11 Retarded exam
2023/12/10 | Solutions - Preparation of solutions - -12
14 . : A
Chemical properties of solutions
15 12023/12/17 | review

Instructor signature:

Mohammed Abd Hemed

_

an SKWnature: -

Prof.Dr.

Idham Ali Abed Khalaf
Dean of the College of Agriculture




The ministry of higher
Education & scientific Research

Republic of Iraq
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University: University of Anbar
College: agriculture
Department: food science
Stage :3

Lecturer name :Mohammed Abd
Hemed

Qualification: doctoral

7 i

‘\w‘é oleldliciayllg
Course /
< Data Topes covered Lab. Experiment notes
3 Assignment
3
2023/9/10 | The first week: Water - conditions | The first week: preparing
1 of water - composition of water - emulsions and distinguishing
types of water - hardness of water ~ | Petween them.
2023/9/17 | The second week: Colloids - The second week: Preparing
2 general properties of colloids - solutions and determining
emulsions - foams - gels viscosity using the Ostold method.
2023/9/24 | The third week - carbohydrates - The third week: non-enzymatic
9 polysaccharides - cycle change - browning reactions - Maillard -
carameliztion caramelization - ascorbic acid
oxidation.
2023/10/1 | exams The first week: preparing
- emulsions and distinguishing
between them.
2023/10/8 | The fourth week: Fats - *4 The second week: Preparing
5 classification of fats - nomenclature | Slutions and determining
.of triglycerides - phospholipids viscosity using the Ostold method.
2023/10/15 | Fifth: Proteins - amino acids and *5 | The third week: non-enzymatic
peptide bonds - classification of | browning reactions - Maillard -
6 proteins - protein structure - caramelization - ascorbic acid
. ) oxidation.
denaturation - chemical changes
2023/10/22 | The sixth week: Enzymes - active *6 | The first week: preparing
7 sites - activators and inhibitors of | emulsions and distinguishing
enzymes - beneficial and unhelpful | Petween them.
.changes to enzymes
2023/10/29 | The seventh week: natural *7 The second week: Preparing
8 coloring substances - chlorophyll - 591‘1“9?5 and det;lenglrtnrlldg ot
..carotenoids - flavonoids viscostty using the Lstold method.
2023/11/5 | The seventh week: natural coloring *7 Seventh week: Peroxidase enzyme
9 substances - chlorophyll - carotenoids - .extraction and estimation
.flavonoids
10 2023/11/12 | The eighth week: food items go rancid *8 | Week Estimate the effectiveness of
.- antioxidants trypsin inhibitors
1 2023/10/19 | The ninth week: - corn sweeteners - *9 Exam
modified starch - pectin substances -
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Anbar

Republic of Iraq College: Agriculture

Department: Food Science

Stage: 3rd Stage

Lecturer name: Dr. Fadwa Waleed
Abdulqahar

- - x. ‘! - - .
% Lell puleill 4)ljg | Qualification: PhD
BRN 1 ‘ l_?.,.a.L:_Il crayllg

N
. “‘}m = Sty of Higher Sdunetion & Sdentific Revearch

s

The ministry of higher
| Education & scientific Research

Human Nutrition Course / Autumn
Date Topics covered Lab. Experiment notes
Assignment

yoom

4-10-2023 Introduction to Human Nutrition
11-10-2023 The cell and its relationship with nutrition
18-10-2023 Macro and micro nutrients carbohydrates
25-10-2023 Fats

1-11-2023 The first exam

8-11-2023 Proteins

15-11-2023 Vitamins
22-11-2023 Minerals
29-11-2023 Water

6-11-2023 Second exam

13-11-2023 Digestion and metabolism
20-11-2023 Dietary needs and recommendations
29-11-2023 | Food groups

6-12-2023 Extra curriculum activity

13-12-2023 Third exam

i i I I = N I B =N A R P S e

Instructor signature: Head of Dep. Sig e Dean Si

pro. Dr. Srahim Yousif Prof. Dr. Idham Ali Abd

Dr. Fadwa Waleed Abdulgahar Assist
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The ministry of higher
Education & scientific Research

Republic of Iraq
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& inistry of Higher Bducaion & Sclentific escenth

Course / Spring

University: University of Anbar
College: Agriculture
Department: Food Sciences
Stage : Third

Lecturer name: Dr. Nahidh Oqla
Abdulqahar

Qualification : Assist. Prof. Dr.

oM

Data

Topes covered Lab. Experiment Notes
Assignment

31/1/2024

Milk composition

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

7/2/2024

Causes of changes in milk
composition

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

14/2/2024

Milk fat

lectures and  Teaching method Giving
method by Quiz+ Evaluation
activities

21/2/2024

Milk fat classification

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

28/2/2024

Composition of milk fat

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

6/3/2024

Milk fat extraction processes

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

13/3/2024

Soapy substances in milk fat

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

20/3/2024

Unsoaked substances in milk
fat

lectures and  Teaching method Giving
method by Quiz+ Evaluation
activities

27/3/2024

Milk proteins

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

10

3/4/2024

Proteins are composed of
amino acids

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

11

10/4/2024

Milk caseinates

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

12

17/4/2024

Solubility of caseinates

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

13

24/4/2024

Casein particle

lectures and Teaching method Giving
method by Quizt+ Evaluation
activities

14

1/5/2024

Milk sugar

lectures and  Teaching method Giving
method by Quiz+ Evaluation
activities

15

8/5/2024
i

Milk salts and vitamins

lectures and Teaching method Giving
method by Quiz+ Evaluation
activities

= gstructor signature:

Dr- &u,‘\'m( OKla A}w(\i[*QdAdV

‘|[dham Ah Abed Khalaf

Dean of the College of Agriculture
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University: University of Anbar

Republic of Iraq College: agriculture
The ministry of higher - Is)tzzzlzt?gxdt + food science
Education.& seicutifie Research .‘,‘K‘?:Jl ‘ Lecturer name: Saad Ibrahim Yousif
% Qualification: Ph.D.
3 el puleill djljg
O Lolelicialg
Course / Cereal Technology 2 — Pasta &bread
< Data Topes covered Lab. Experiment notes
e Assignment
~
2024/2/5 Flour quality factors Manufacture of laboratory
1 loaf bread using the direct
method
2024/2/12 The importance of flour ingredients Laboratory manufacturing
2 and their role in manufacturing bread | of loofah bread using the
and pastries sponge method
3 2024/2/19 Compound flour Sensory evaluation of loaf
bread
4 2024/2/26 Raw materials in bread mix (water, Samoon manufacturing
salt, yeast)
5 2024/3/4 Improved materials Arabic bread manufacturing
and sensory evaluation
6 2024/3/11 First midterm exam First midterm exam
2024/3/18 Secondary materials in baking mixes | Standard biscuit
7 (fat, milk, eggs) manufacturing and sensory
evaluations
3 2024/3/25 Bread seeds Standard cake
manufacturing
9 2024/4/1 Bread whipping Cake manufacturing defects
10 2024/4/8 Bread manufacturing methods Bread storage and freezing
process
2024/4/15 Special types of bread (traditional Manufacture of rice bread
1 such as tabak and syah), wheat germ
bread, high-fiber bread, and sour
bread.
12 2024/4/22 Second midterm exam First midterm exam

rof. Assist.
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) University: University of Anbar
Republic of Iraq College: agriculture
The ministry of higher Is)tzparjtmc.:nt. SDauEIcncs
: ol el ge: third
Education & scientific Research i 3 Lecturer name: Saad Ibrahim Yousif
3 agl. Qualification: Ph.D.
3& wALedl pale’ill dyljg
% ‘é ._,.o.l.s.Jl I._.I._'.l..l_"g
Course /1
Cereal Technology 1
< Data Topes covered Lab. Experiment notes
2 Assignment
-~
| 2023/9/19 The importance of grain crops and Identify bakery equipment
their uses for flour and dough testing
2023/9/26 Cereals in the world, their origin, Botanical description of
2 classification and chemical grains
composition
3 2023/10/3 Grain grading Botanical description of
grains
2023/10/10 Grain storage, types of silos and Grain grading
4 primary manufacturing processes
such as cleaning
5 2023/10/17 Dry milling technology, example of | Quality standards in flour
grinding bread wheat
6 2023/10/24 Flour quality, example of bread Rice manufacturing
wheat flour
7 2023/10/31 Coarse wheat and semolina quality Rice manufacturing
8 2023/11/7 First half exam First half exam
9 2023/11/14 Dough manufacturing Manufacture of pasta and its
products
10 2023/11/21 Manufacture of yellow corn flour Manufacture of pasta and its
products
1 2023/11/28 Wet milling and starch preparation | Chemical composition of
grains, study of starch
12 2023/12/5 Rice processing technology The grinding process for
13 2023/12/12 Barley, millet and triticale crops wheat grains includes two
2023/12/19 Breakfast Cereal weeks of cleaning and
moisturizing the wheat
grains, grinding the grains
14 . . .
using a quadrilateral mill,
and then washing the grains
15 2023/12/26 Second half exam Second half exam

Dean Signature:

Prof. Assist\Dr. Saad I. Yousif Prof. Dr. Idham Ali Abed
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Repubhc of Iraq

\ The ministry of higher
| Education & scientific Research
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Food Technology-1 Course / Autumn

College: Agriculture

Umver51ty Umvers1ty of Anbar

Department: Food Science

Stage: 4™ Stage

Lecturer name: Dr. Fadwa Waleed

Abdulgahar
Qualification: PhD

< Date Topics covered Lab. Experiment notes

2 Assignment

e

5-10-2023 Introduction to food manufacturing, its | Laboratory experiment
1 importance, requirements, and obstacles to
its development in Iraq
) 12-10-2023 Food preservation and its various methods | Laboratory experiment
— Refrigerating preservation
3 19-10-2023 Freezing preservation Laboratory experiment
4 26-10-2023 Preservation using high temperature Laboratory experiment
d 2-11-2023 The first exam Laboratory exam
6 9-11-2023 Packing materials Laboratory experiment
7 16-11-2023 Food canning Laboratory experiment
8 23-11-2023 Food canning (supplement) Laboratory experiment
9 30-11-2023 | Preservation by drying Laboratory experiment
10 7-11-2023 Second exam Laboratory exam
11 14-11-2023 Preservation with sugar Laboratory experiment
12 21-11-2023 Juices and nectars Laboratory experiment
13 30-11-2023 Jams and jellies Laboratory experiment
14 7-12-2023 Food additives Laboratory experiment
15 14-12-2023 Third exam Laboratory exam
Instructor signature: Hed

Dr. Fadwa Waleed Abdulgahar

Ibrahim Yousif
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ed Khalaf

Dean of the College of Agriculture
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Education & scientific Research

The ministry of higher

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

Lecturer name: Ali Ameen Yaseen

7 ] .
3 : Qualification : ph. D.
3 .,JL!JI p.LLuJI ajljg
‘é ._,.a_l.n_ll u._'qug
Teaching plan form for the subject Apphcatlons in Human Nutrition
Course / Spring
< Data Topes covered Lab. notes
e Experiment
= Assignment
The food problem in.the wor}d and Teaching method Giving
1 29/1/2024 ways to alleviate its severity lectures and Evaluation
method by Quiz+ activities
Food groups and how to prepare Teaching method Giving
2 5/2/2024 integrated meals lectures and Evaluation
method by Quiz+ activities
Nutrition for sensitive groups (pregnant Teaching method Giving
3 12/2/2024 and lactating women, adolescents, lectures and Evaluation
infants method by Quizt activities
Nutrition for sensitive groups (pregnant Teaching method Giving
4 19/2/2024 and lactating women, adolescents, lectures and Evaluation
infants method by Quiz+ activities
Nutrition for sensitive groups (pregnant Teaching method Giving
5 26/2/2024 and lactating women, adolescents, lectures and Evaluation
infants method by Quizt+ activities
- -T% tary < Teaching method Giving
6 4/3/2024 Anen?la Energy - Die: .glycopmtem lectures and Evaluation
deficiency - Atherosclerosis and cancer method by Quizt activities
Anem.ia - Anemia - Dietary- glycoprotein Teaching method Giving
¥ 11/3/2024 deficiency - Atherosclerosis and cancer lectures and Evaluation
method by Quiz+ activities
in o L. : Teaching method Giving
8 18/3/2024 Anem.la fnrT Dletary. glycoprOtem lectures and Evaluation
deficiency - Atherosclerosis and cancer method by Quiz+ activities
1t : Teaching method Giving
9 25/3/2024 Nykifionel shudies, survess,and kecturs snid Eviluation
nutritional evaluation method by Quiz+ activities
Food fortificati nri Teaching method Giving
10 1/4/2024 Ll e o .
method by Quiz+ activities
Food fortificati : Teaching method Giving
11 15/4/2024 ood fortification and enrichment lectures and Evaluation
method by Quiz+ activities
The effect of cooking. a_nd preparation Teachitg method Giving
12 22/4/2024 processes on nutritional value lectures and Evaluation
method by Quiz+ activities
The effect of cooking. qnd preparation Teaching methiod Giving
13 29/4/2024 processes on nutritional value lectures and Evaluation
method by Quizt activities
The effect of cooking and preparation Teaching miethod Giving
14 6/5/2024 processes on nutritional value lectures and Evaluation
method by Quiz+ activities




SRy Analy sdaalall )

Ao )30 ;25080 aud

42N pgle spudl) aud

day) )l s yall

Copaaly Gl (o 1 DN pudalaal)
K 1 galadl ALl

o)y 4383 :q.ak.“ Ja sall

A

/ =S g et ; "':""':-'x":':"i:‘;:’“:?'
w;uw Ll o Gl 4y s4an
3.5' 3 “ﬁ ) o
O olelidiaylg
) Mintsary of Highet Edueation & Scientific Ressarch ‘ o s d‘ﬁ?‘ jL‘-}

.

Ol A Cilidal alall Ay yuil) Adadl) 3 jlalina)

AN [ gl 1 Sual

Gidaasiall Alaall BaLall

LB 3alad)

Fa )

“;).linﬂl Gl paladl olall aslatll 45 5l
el Ay yha |
oLl 44 Hgalll y 4 gall CliladaY)

B i (3 bl Jedly Al ohiadl HUGW

29/1/2024

R S palal o (e iy
)] 4 Hla |
LA 42 gl y A gl iliaiay)

WlSar APILE Slmy Slde] 2,45y 45100 t—"’?‘

5/2/2024

@l el ol el 43 5k
pull 43y 5la
bl 44yl y daa gull ililazay!

gl cxdatc Sas ly Jolph Yol el i

12/2/2024

P PR PR P P R E R
pail) 43y yha (planll g

AL 4 gl de gl cililatiay)

tb)h J_\i.a‘}h s;JLA..bJ,UJ J,~|)§-| )LL.-.:L'I oleall Ldas

19/2/2024

kil ) pualaall ol aidaill 43y 4ha
eiiil) 43 jla |
AL 4y gl 5 e gl Ciiaial)

ol aialble Slads by el Jaulod! ool 3,00

26/2/2024

ﬁ).l;ﬁl Gl gaalaall o0 ﬁhﬁl 4a )
paaiill A3y 5l |
R BARA] "'i-!_)“‘a‘l“, i,u,.“ Cllatiely)

e cldadl (¢ Sl ognll jak— Bl — p> i —

O,y ol )

4/3/2024

g kil il jualaall ol wladll 43 4l
pasill 4y 5k
Calbalsill 4y el 5 e gal) Cililadal!

e el (g Sl gl jadi— Bl — py i —

Oyl ol 2l

11/3/2024

$ il il jumladl) ol el 45 5k
pail) 4y yla
LAl 4 il g dga gll CililaaY!

o ldl (g Sl cgnll jadi— Bl — > LA —

‘JUaf‘Jlj u-}_;.l),:Jl

18/3/2024

P R PO I PR FRRS
puill 45 ) |
Cdabill 43 5.8l 5 g gl ity

SN gsidly By9dad Slmgunlly oLty

25/3/2024

‘lg_)km L:ﬁ_).hl;.h SLall (‘.'lj"ﬂ1 :GQ)L
a0 3 .
L) 423 g2l Ay il ilaieY!

slsly LAY s

1/4/2024

10

4M|Q‘_}M|sﬁhéﬂﬂliﬁ;ﬁ
sl
'“]"“-f:‘-_l 'lbi*n‘u]tﬁm 1Y)

wlisly LAY guels

15/4/2024

11

bl &l yualadl ol alaill 45 )l
paiil) 43y 5k
ALl 3y gl 5 g ) iy

S Al (3 slaeYly sl Sldas b

22/4/2024

12

B Sl pala ) 1 ol Bl
paiill 45y 51
A 43y il g e gl ilaia¥)

ARl dedll 3 slaeYly selall Slles b

29/4/2024

13

5 Al il juala ) o) ol 223 ke
aill 45 5k |
AL 42 gl 5 e gl ililaial)

AR 2adl (3 slaely sdall Sllas P

6/5/2024

14

5Bl i oala (Ul el 23y ke
i Gyl

a ) dadl

13/5/2024

15

é_ﬁ-—r"ll:(}'o‘CA—‘ ¥ )‘i

- ;:\uw‘yu’cg,:




The ministry of higher
Education & scientific Research

University: Uni
College: agriculture

Stage :_the fourth

versity of Anbar

Department: Food Science

Lecturer name: Doctor teacher

Qualification : Ph.D

Course / the fourth
< Data Topes covered Lab. Experiment notes
43 Assignment
e
1 28/1/2024 | Fats and oils industry Industrial fermentations - Al-
Khaliki
41/2/2024 | Fats and oils industry Tactical fermentation,
2 Lahana pickles and other
pickles
3 11/2/2024 | Fats and oils industry Making mustard sauce
B 18/2/2024 | :Manufacture of sugar candy Mayonnaise industry
5 25/2/2024 | Chocolate and cocoa industry Manufacture of tomato
products
6 3/3/2024 | First month exam First month exam
7 10/3/2024 | Industrial fermentations - their Production of sauce and
importance and types cheese
8 17/3/2024 | Alcoholic fermentations :sweets industry
9 24/3/2024 | Acetic fermentation Baby food industry
10 31/3/2024 | Lactic fermentation and its products | Sugaring fruits
11 7/4/2024 | Oriental fermented foods Oil extraction
12 14/4/2024 | Manufacture of tomato products Extraction of plant dyes
13 21/4/2024 | Baby food industry Second month exam
14 28/4/2024 | Second month exam
15

L

Dean Signafubdy,
Idham Ali Abed Khalaf

Dean of the College of Agriculture

Instructor signature!
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Education & scientific Research

Republic of Iraq

The ministry of higher

.,llsJ! pJJ.u.Il djljg

University: University of
AnbarCollege: agriculture
Department: Food sciences
Stage : Fourth

Lecturer name: PhD teacher
Qualification : Ph.D

44 L,.u.u..ll u._a..:x.:.Jlg
Course /the first
< Data Topes covered Lab. Experiment notes
g Assignment
e
1 24/9/2023 | Preparatory processes for food and its Preparation of standard
analysis solutions
5 1/10/2023 Spectroscopic analysis Different types of
humidity
E 8/10/2023 Analysis in the field of ultraviolet More and more
radiation
4 15/10/2023 To analyze the current in the current Percentage of fat
field
] 22/10/2023 Analysis in the infrared field Percentage of protein
6 29/10/2023 The exam is the first month The exam is the first
month
7 5/11/2023 Analysis of God and atomic Percentage of sugars
malfunction
8 12/11/2023 Fluoridation and travel Relative to fibre
9 19/11/2023 | Separation by column chromatography I tested college
10 26/11/2023 Chromatography for ionic translation | Citric acid and malic acid
1 3/12/2023 High-performance pressure Vitamin C Vitamin C
chromatography
12 10/12/2023 | Chromatography of papillary filtrations Food additives
13 17/12/2023 Paper chromatography Tannins
14 24/12/2023 Chromatography Hijri Hijri
15 31/12/2023 Oil gas chromatography
16 24/9/2023 Second month exam

e e Khalf
Dean of the College of Agriculture
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University: University of Anbar

College: agriculture
Department: food science

Republic of Iraq
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Course / second
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" stimistry of Higher Edugation & Sthentidc Hassasch

Qualification: doctoral

The ministry of higher .

| Education & scientific Research Stage :2

. Lecturer name :Mohammed Abd
Hemed

< Data Topes covered Lab. Experiment notes
e Assignment
e
1 2024/2/4 Quality control: quality control The first laboratory: defects
5 2024/2/11 Food standard specifications Second laboratory: Grading of
raw and processed foodstuffs
2024/2/18 take samples Third laboratory: Chemical
3 physical methods for tissue
estimation
4 2024/2/25 Arbitration tests Exam
5 2024/3/3 First month exam Fourth laboratory: Water control
tests
6 2024/3/10 Inspection Fifth laboratory: Detection of
food additives
20214/3/17 Hazard Analysis System for Sixth laboratory: detection of
7 Critical Control Points (HACCP food colorings
System)
8 2024/3/24 Adulterated foods Exam
9 2024/4/31 Food standard specifications Laboratory Seven: Sensory
Evaluation
10 | 2024/3/7 Second month exam Laboratory Eight: Review
11 | 2024/4/14 Food poisoning practical test
12 | 2024/4/21 Food additives Deferred testing
13 | 2024/4/28 For food additives
14 | 2024/5/5 Postponed exam
15 | 2024/5/12 Texture
Instructor signature: Dean Ef al?lrre'
Idham Ali Abed Khalaf
Mohammed Abd Hemed Dean of the College of Agriculture
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University: University of Anbar
College: Agriculture
Department: Food Science
Stage: 4" stage
Lecturer name: Dr. Fadwa Waleed |
Abdulgahar .
Qualification: PhD

< Date Topics covered Lab. Experiment notes
a Assignment
e
1 28-1-2024 Fat manufacturing Laboratory experiment
2 04-02-2024 Fat manufacturing (continuation) Laboratory experiment
3 11-02-2024 Manufacture of chocolate and cocoa | Laboratory experiment
products
- 18-02-2024 Sugar candy manufacturing Laboratory experiment
25-02-2024 Modern technologies in food | Laboratory experiment
3 manufacturing (nanotechnology and smart
and efficient packaging)
6 03-03-2024 The first exam Laboratory experiment
7 10-03-2024 | Food fermentation manufacturing Laboratory exam
8 17-03-2024 | Ethanol production Laboratory experiment
9 24-03-2024 | Acetic acid production and vinegar | Laboratory experiment
manufacturing
10 31-04-2024 Manufacture of olives and pickles Laboratory experiment
11 07-04-2024 Cabbage pickle manufacturing Laboratory experiment
12 14-04-2024 | Baby food manufacturing Laboratory experiment
13 21-04-2024 Manufacture of tomato paste and its | Laboratory experiment
products
14 28-04-2024 Modern sterilization and pasteurization | Laboratory experiment
techniques for food
15 05-05-2024 Second exam Laboratory exam

Instructor signature:

Dr. Fadwa Waleed Abdulgahar

him Yousif

Dean Signature:
rof.Dr.
|dham Ali Abed Khalaf

e



e T T—

SRR s "
S

LY Aaala sdaaladf

Ao 30 1408 ol

LAY agle sandl) au

dayl )l A yall

e g s 9d 3 DU palaad) sl
S

sl Can ) A g

(=
wllell paleill 4ljg
44 olelldia g

alal] il g Mall o] 35155

Gt 1 galad) caall) . AR raladl oy o8l 5 a1 LIV Sl
015498 1/ palal) mm/ kit \
(2-403Y) arial) balall duuy juil) Adadl) 5 jlaiul
(P Y/ ) Al Juadll
A Laad) 3alall 4 lait) satall g
it A dlae 4 5a3 Ol delia 28-1-2024
it Al 4 ya3 (AS) gl delia 04-02-2024 2
ot Adlee 4 yad | WK Gl Y Spdll delia | 11-02-2024 3
ol A dglee 4 ya3 LSl g lall delia 18-02-2024 4
ol Addee 4ya5 | A aiail) 4 Aaal) eyl 25-02-2024 5
(Al 5 8 ol ganll 5 il i)
sl 8 dglee 4y a3 Js¥! plaiay) 03-03-2024 6
oidal & ee il Al <l jediall delia 10-03-2024 T
iidal) 8 ddee 4503 J sty Ul 17-03-2024 8
ol e 4 i | dilldelia cllall padls L 24-03-2024 9
i) & dlee 4y a5 cOUlaly o5 ) delia 31-04-2024 | 10
a3 ddee 4503 Ll Jiedelia 07-04-2024 | 11
il Alee & yad JubY Lieficlia 14-04-2024 | 12
ot Addee 4 ya3 | gl g Aalehll () sara dolia 21-04-2024 | 13

tiaal 8 dglee 4 e | 4536 D0 Laall 5yl g afiail) Ul

28-04-2024 14

05-05-2024 15

siaal & e Glaial

Sl olaiay)

S

e e ahal o

LY a5

Dl de Al g gad o




University: University of Anbar /
College: Agriculture

S

Republic of Iraq

: The ministry of higher
| Education & scientific Research

o Y xih o
5

Department: Food Sciences

Stage : Fourth

Lecturer name: Ammar adil salih
Qualification : ph. D.

Instructor signature:

. Signature:

kS P Solelldiaall
£ :‘{:\7"" 3 h:séﬁe-.m':( gher bducas iesonesh
Course / Meat technology
z Lab. Experiment
e Data Topes covered P notes
P Assignment
Chemical composition and Teaching method Giving
1 18/9/2023 | physical composition of the Introduction to meat lectures and Evaluation
carcass method by Quiz+ activities
Chemical composition and Teaching method Giving
2 25/9/2023 | physical composition of the Meat sampling methods lectures and Evaluation
carcass method by Quiz+ activities
Meat Composition Teaching method Giv.ing
3 2/10/2023 Nutritional value of meat Analysis lectures and Evaluation
method by Quizt activities
Chemical composition of |  Teaching method Giving
4 9/10/2023 Changes th.a ¢ OCCI.ll‘ After e P lectures and Evaluation
animal dies €88S | method by Quiz+ activities
Teaching method Giving
5 16/10/2023 First semester exam First semester exam lectures and Evaluation
method by Quizt activities
. R uali checks for raw Teaching method G1vmg
6 23/10/2023 For muscle cont.ractlon and | Quality eofures and Evalution
relaxation meat and meat prOduCts method by Quiz+ activities
7 | 30703023 | Cnemical changes after sughter | - ersment ot qualityiand | 5 EE
emical changes aiter slaugnter ectures an valuation
freshness of fish method by Quiz+ activities
Preparation of saline Teaching method Giving
8 6/11/2023 Meat palatability factors solutions lectures and Evaluation
method by Quiz+ activities
- - Teaching method Giving
9 13/11/2023 Meat pl:eservatlon m.ethods Preserving n!eat and fish lechires. and Evaluation
COOhng and freeZlng saltmg method by Quizt activities
Teaching method Giving
10 20/11/2023 | The second semester exam | The second semester exam lectures and Evaluation
method by Quiz+ activities
: Teaching method Giving
11 27/11/2023 Meat pre§ewatlon m.ethods Meat .and fish . v snd Faeluation
((salting and curing (preservation (smoking method by Quiz+ activities
. . Teaching method Giving
12 4/12/2023 Meat prli_servat:ion methods Preserving meift and fish b i
((smoking and canning by canning method by Quiz+ activities
: . Teaching method Giving
13 11/12/2023 Meat Preservatwn metl.lods Keeping me.at and fish lsctres and Eyalnaficn
((drymg and preservatives drymg method by Quiz+ activities
Meat cooking methods (wet . Teachingimethad Giving
14| 18/12/2023 g ( Freezing meat and fish | lectures and Evaluation
(COOklng method by Quiz+ activities
. Teaching method Giving
15 25/12/2023 Meat cooking n.lethods (dry The sausage and tectimes snd Exaluaficn
(cooking hamburger industry method by Quiz+ activities
. :
i o) Dyt et Prof.Dr.
*e & )
PERC ) TEN idham Ali Abed Khalaf

Deapglespliplharuau
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11

6/12/2023

Production of inoculums

The effect of some growth
factors on the growth of

microorganisms
12 13/12 /2023 Second exam First exam
19/12 /2023 Isolation of bioproducts and
13 methods used for detection Production of citric acid1
theml
26/ 12 /2023 Isolation of bioproducts and
14 methods used for detection Production of citric acid2
them2
15 4/1/2024 Single cell protein Second exam

-

Ass;yf){b: .Dv. Hussern Tasim ﬂ”LmMuf

n

structor signature:

Dean Rgodtlie:
‘|dham Ali Abed Khalaf
Dean of the College of Agriculture
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University: University of Anbar
College: Agriculture
Department: Food science
Stage: Forth

Lecturer name: Hussain J. Mohammed

Qualification: Ph.D.

oy

Course / First

< Date Topes covered Lab. Experiment notes
3 Assignment
e
27/9/ 2023 Definition of biotechnology and
1 sources of industrial Estimation of Biomass
microbiology
AL020 Nutritional and ecological MethO(.is of techflol(.)gles.
) ; . transferring and distribution
requirements of vital systems . .
of microorganismsl
. . . . Methods of technologies
3 11/10/2023 Mlcrobu?loglcal path.w aysin transferring and distribution
fermentation of organic matter . )
of microorganisms2
18/10/2023 Fermentation methods used in .
4 héotechnology Production of algae
25/10/2023 The effect of different carbon
5 fermentation devices sources on the growth of
microorganismsl
1/11/2023 The effect of different carbon
6 first exam sources on the growth of
microorganisms2
8/11/2023 . : The effect of different carbon
Improvement of industrial
7 stralig sources on the growth of
microorganisms3
15/11/2023 The effect of different
8 Genetic engineering nitrogen sources on the
growth of microorganisms1
22 /1172023 . Lo The effect of different
Production of organic acids ;
9 (Citric acid)1 nitrogen sources on the
growth of microorganisms2
29/11/ 2023 . 5 s The effect of different
Production of organic acids )
10 (Citric acid)2 nitrogen sources on the
growth of microorganisms3
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177472024 . Study of the
Production of enzymes, hormones . . .
12 s physiological properties
of yeasts
247412024 Production of enzymes, hormones Measu.rmg the activity
13 and vitamins3 and vitality of baker
yeastl
1/5/2024 Measuring the activity
14 Immobilization of cells and enzymes and vitality of baker
yeast2
15 8/5/2024 Therapeutic foods Second exam

%/
) Structor signature: Hea

Asis. Probe Dve Hussin Jasim Mol

L\

P

DgpVSignature:

Dean Signature:

Prof.Dr.

Idham Ali Abed Khalaf
Dean of the College of Agriculture
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University: University of Anbar

Republic of Iraq College:
| The sinfiisiny of higher Depar'tment: food science
| Education & scientific Research P Stage: forth
- f TN Lecturer name: Hussain J. Mohammed
%\” Qualification: Ph.D.
Alellpuleill Gjljg

7 olelivialig

Course /
< Date Topes covered Lab. Experiment notes
e Assignment
P
31/1/2024 ; s : : Isolation of
Isolation of microorganisms used in . . .
1 biotedivolopy microorganisms used in
biotechnology1
7/2 712024 Isolation of
o) Microorganisms storage methods microorganisms used in
biotechnology2
14 /2/ 2024 Isolation of
3 Production of baker yeast microorganisms used in
biotechnology3
217272024 Isolation of some
4 Production of amino acids enzyme- producing
microorganismsl
28/2/2024 Isolation of some
5 Production of amino acids enzyme- producing
microorganisms2
6/3/2024 Production of enzymes
6 First exam using solid state
fermentations
1351 20%% Production of antibiotics and Produ.ctlon (.)f SAyTIeS
7 . using solid state
pharmaceutical products :
fermentations
20/ 372024 Production of antibiotics and -
8 . First exam
pharmaceutical products
27/ 312024 Enzyme extraction and
9 Production of mushroom measurement of its
activity
10 3/4/2024 Second exam Algae
10/4/2024 i
. /20 Production of eflzyn}es, hormones Planttssneailim
and vitamins1
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(University: University of Anbar
College: Agriculture
Department: Food Science
Stage: Second

Lecturer name: Bilal Yaseen Taher
Qualification: Doctorate

Haj\‘}aaj\fn‘ o

-

Syllabus Implementation Plan

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 . o .
References icrosoft Internet Lectures

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

first 40 10 - 50

General Notes

This subject gives to the First course and the all Examinations are in
practical form only.
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/University: University of Anbar

College: Agriculture
Department: All departments
Stage:; the first

& Scientific Research 57,8 ‘u@; Lecturer name: mohammed shaker,
: t; ._,JLQJI s1e1 Fjljg Qualification: Ph.D
Iialll
Syllabus Implementation 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 the First
(First/Second)

Course Objective

Introducing students to the dark era of the defunct Baathist regime and
its behavior in society

Course Description

The defunct Baathist regime’s violations of rights and freedoms, a
descriptive overview of the political systems in Iraq (1921 - 2003), the
defunct Baathist regime’s behaviors on society / the impact of
oppression and wars on the environment and the population - the most
important crimes of the defunct Baathist regime against society

Textbook Platform for the crimes of the defunct Baath Party
Secondary /
References
Course Assessments | Term Tests Laboratory Quizzes Project Final Exam
60% / %40 / 100

General Notes
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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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Lecturer name: Ali Ameen Yaseen

v

Syllabus Implementation Plan for the subject Principles of Microbiology

Tutor’s Name Ali Ameen Yaseen
E-mail ag. ali.ameen@uoanbar.edu.iq
Course Title Principle of Microbiology
Semester :
; First Semester
(First/Second)

Course Objective

Identifying 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

Identify the types of living things directly related to humans, animals,

and plants

Classification of microorganisms and indicating their position in
international classifications

Study of the kingdoms of microorganisms

Learn about classification methods

Bacteria - studying their characteristics, types and anatomy

Molds and yeasts

Mosses and lichens

Viruses

Identify physical and chemical methods to control microorganisms

Textbook Principle of Microbiology , Dr. Khalaf Soofi Al-Delaimy
Secondary Following up on recent books, research, and periodicals issued by
References 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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Flow up of implementation celli pass play

Course Instructor

Mohammed Abd Hemed

E-mail

mamorgab@uoanbar.edu.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 %5 %350

General Notes
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Course Instructor

Mohammed Abd Hemed

E-mail

mamorgab@uoanbar.edu.iq

Title

Quality control

Course Coordinator

Quality control-stage 4

Course Objective

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

Course Description

Quality control (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 and consistency

Textbook

Quality control book

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

%20 %20 %5 %5 %50

General Notes
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Course Instructor | Dr.Maher Ahmed Abed
E-mail Maher.ahmed@uoanbar.edu.iq
Title physical chemistry

Course Coordinator

Second semester/second stage

Course Objective

Enriching the student with knowledge related to physics concepts in
chemistry reactions related to food science

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.
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Form for completing the teaching plan for the subject Health food products

Tutor’s Name Ammar adil salih
E-mail ag.ammar.adil@uoanbar.edu.iq
Course Title Health food products

Semester (First/Second)

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

Learning 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 food contamination, food legislation and standard
specifications

4- Identifying the physical, chemical and biological risks that affect food during
and after manufacturing operations.

5- 4- Learn about the HACCP system, its application and its usefulness in food
processing

Textbook

Food health Amer Abdul Rahman Sheikh Zahir
Principles of Food Safety - Fahad Muhammad Al-Jassas

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

-1Conducting 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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Course Instructor Dr.Maher Ahmed Abed

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

Title General chemistry

Course Coordinator | first semester/first stage

Course Objective The course aims to give an idea about the history of chemistry and
understand the atomic structure of matter and the theories that explain
the atomic structure

Course Description Knowledge of the atomic structure of matter

Know how electrons are distributed in the periodic table

Know how atoms are bonded together and form compounds
Such as knowing the detection of ions in their aqueous solutions

Textbook Types of Chemical Bonds. Dummies. Retrieved January 4, 2021, from
Course Assessments | Term Tests | Laboratory Quizzes Project Final Exam
20 20 5 5 55
General Notes Evaluation methods

1- Conducting tests durirg 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.
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Course Instructor

Dr.Maher Ahmed Abed

E-mail

Maher.ahmed@uoanbar.edu.iq

Title

Quantitative chemistry

Course Coordinator

Second semester/first stage

Course Objective

Enriching the student with knowledge related to chemical analysis,
laws, theoretical and practical foundations, and modern and ancient
methods of analysis.

Course Description

An overview of the types of chemical analysis

Introduction to solutions, their types and classifications

Ways to express concentrations in chemistry

Preparing solutions from solids and liquids

Estimating the concentrations of some compounds in their solutions

Textbook

Douglas A. Skoog , West , Holler and Crouch, Fundamentals of
Analytical Chemistry, 9th edition, page 14 - 47, 2014

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.
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Cengage Learning, Donald R. Askeland, Pradeep P. Fulay,
Wendelin J. Wright, “The Science and Engineering of
Materials”, 6th Version, 2010, Pages 34, 35, 37, 38.
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Types of Chemical Bonds. Dummies. Retrieved January 4,
2021,from
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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, 2021,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.
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/University: University of Anbar

College: Agriculture
Department: Food science
Stage: First

N

Lecturer name: Ahmed Abdulrahman Majid

Qualification: PHD

/

Syllabus Implementation Plan

Tutor’s Name

Ahmed Abdelrahman Majid

E-mail

ag.ahmed.abd-rahmman@uoanbar.edu.iq

Course Title

Computer applications 1

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 computer programs

Textbook Computer basics and office applications
Secondary My experience is in teaching computers
References
Course Term Tests | Laboratory Quizzes Project Final
Assessments Exam
25 15 10 - 50

General Notes




/ SRV Al sdaalall P“N /

Ao 30 A0S ad gl a4 sy
LY psle saull pud
s 2dda yall

dala (paa yllae daal gﬁ-\” ralaall ol
a6 Luca A :g.ahi\ atl)
815583 5 palal) JA gall ‘&/ b-'L:Jl pile’ill 4jljg

\ / ¢._,.g.1.a.|| L_J._:L.L."g &

)l 4y 96e \
) Gaadl g lad el 513

PPN PNTCAPRE IRV (g VEN

/

Balall A e jail) ddadl) jlad) 5 latie

dala Cpea llae daal

Py
ag.ahmed.abd-rahmman@uoanbar.edu.ig g_‘ y )ﬂy\ kY ):d\
1 palall g cligdal Ejbd\eu‘

(R Al) Jo¥1 Sl

(LI 5Y1) Juaill ) i

9 ol el s el gl e gaalal) il gSa i gualad) g U e el

salall Cslaal

aried Uigaa g Lapth Gy galadl (ady La JS 48 mal calllal) da g9 ae aullay 4 4080 Bala yiad
A8l o gulal) Tl A A

salall ) Jaualisl)

Al Adlipdt g o geatad) Claibid

L giall )

gl i A S

z\.g.; _)L;j\ JJLLAAI‘

J - 5
yaiall sl | yall Jacasll
;‘ .“ &j .~$ '“ - C_,Su )
50 - 10 15 25

Juaill 2l 0




/ Republic of Iraq \ ) el 4 /University: University of Anbar
BPAFICHS e College: Agriculture
The Ministry Of Higher Education Department: Food science

-

& Scientific Research

s Stage: First

wAlell pleill G)ljg Qualification: PHD

%\m Lecturer name: Ahmed Abdulrahman Majid

Bl |

=

Syllabus Implementation Plan

Tutor’s Name

Ahmed Abdelrahman Majid

E-mail

ag.ahmed.abd-rahmman@uoanbar.edu.iq

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 office applications (Part Two: Microsoft Word and
PowerPoint 2010)
Secondary My experience is in teaching computers
References
Course Term Tests | Laboratory Quizzes Project Final
Assessments Exam
5 35 10 - 50

General Notes
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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
.quality

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 hospitals, and special functional foods

Textbook

Course Assessments | Term Tests | Laboratory Quizzes Project Final Exam

%50 %35 %5 %5 %5

General Notes
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Course Instructor

Dr. Fadwa Waleed Abdulqahar

E-mail

ag.fadwa.waleed@uoanbar.edu.iq

Title

Fundamentals of Food Technology

Course Coordinator

Dr. Amar 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 modern technologies that have
recently been implemented globally in advanced food factories, such as
nanotechnology, smart packaging, 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 One. Ministry of Higher Education and Scientific
Research - University of Baghdad.
Supplementary - Al-Shaibani, Ali Muhammad Hussein. 1989. Food Processing -
references Section One. 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 3 5 50

General Notes

Non
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Form for completing the teaching plan for the subject Principles of animal

production

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,
identifying breeds and classifying them according to production, and learning about
the daily and seasonal field operations conducted by animal breeders.

Course Description

-1Identifying animal breeds.

-2Modern methods of raising animals.
-3Routine work in ruminant and poultry fields.
-4Milking methods and their advantages.

-5Taking care of animals and barns.

-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 3 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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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 students 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 10 100%

General Notes
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Calculus, Thomas, 11Ed, 2006, Addison-Wesley, United States.
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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, 11Ed, 2006, Addison-Wesley, United States.
Secondary Understanding Basic Calculus, S.K.Chung, Wolfram,2007, Hong
References 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

Flow up of implementation celli pass play

Course Instructor

Hussein Jasim Mohemmed

E-mail Ag husseinjasim@uoanbar.edu.iq
Title Biotechnology?2
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-Kaffaji, Biotechnology, 1990
Aswan Hamd-Allah Albayar and Nedhal Mohemmed Salih, Scientific
experiments in biotechnology 2012

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

50 30 10 10 100

General Notes
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College: Agriculture
Department: Food Science

ol Stage: Fourth

Lecturer name: Hussein Jasim
Mohemmed

Qualification: PH.D.
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Course Instructor

Hussein Jasim Mohemmed

E-mail Ag husseinjasim@uoanbar.edu.iq
Title Biotechnology 1
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, the cells used in them, their nutritional needs,
metabolic pathways, 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

Zahra Al-Kaffaji, Biotechnology, 1990
Aswan Hamd-Allah Albayar and Nedhal Mohemmed Salih, Scientific
experiments in biotechnology 2012

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

50 30 10 10 100

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

Stage: 4™ stage

Lecturer name: Dr. Fadwa Waleed
Abdulqgahar
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Course Instructor

Dr. Fadwa Waleed Abdulqahar

E-mail

ag.fadwa.waleed@uoanbar.edu.iq

Title

Food Technology-1

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, 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 One. Ministry of Higher Education and Scientific
Research - University of Baghdad.
Supplementary - Al-Shaibani, Ali Muhammad Hussein. 1989. Food Processing -
references Section One. 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 3 5 50
General Notes Non




The Ministry Of Higher Education

& Scientific Research

Republic of Iraq

o e - S
[ University: University of Anbar”

College: College of Agriculture -
Department: Department of Food

Hajig.aajl:»\ At

' Science
. N Stage: 4™ stage
j 2\ Lecturer name: Dr. Fadwa Waleed
k' nige. 3 — Abdulqahar
: t=: Lell paleoill )l d
/ %\k f'f-"l : “" &y !J’,': @lalification: Ph.D.

N
e 5‘}% Mirdatry of Highee Educatie

Flow up of implementation celli pass play

Course Instructor

Dr. Fadwa Waleed Abdulqgahar

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 modern technologies that have
recently been implemented globally in advanced food factories, such as
nanotechnology, smart packaging, 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 - Al-Shaibani, Ali Muhammad Hussein. 1989. Food Processing -
references 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 ] 50

General Notes

Non
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and participating in national and international conferences and
seminars
B- Subject-specific skills
- Chemical and biological applications of foods, the problems they
face, and means of treating 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
1- - 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 of the 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 learning methods:
Assigning students to conduct research and reports, go to the library,
and collect sources on the topic.
The evaluation methods are:
1- Daily and monthly tests through questions on the subject of the
subject.
2- QGrades 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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Syllabus Implementation Plan for Applications in Human Nutrition

Tutor’s Name

Ali Ameen Yaseen

E-mail

ag. ali.ameen(@uoanbar.edu.iq

Course Title

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

Human Nutrition / Dr. Farouk Al-Nouri, Lamea Jamal Talabani

Textbook Human Nutrition/Dr. Abdullah Muhammad Thanoun Al-Zuhairi
Secondary Following up on recent books, research, and periodicals issued by
References reputable scientific publishing houses

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

20 20 5 5 50

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

-Conducting various scientific research, especially applied research,
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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

%350 %35 %5 %5 %5

General Notes
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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

%350 %35 %5 %5 %5

General Notes




LY daalasdaalal) )
19)}\ :Z\.ASS\ én.n\
ey psle saudll il

*)\ij\&\ Pt

BN EYSYYREN

dag) ) sAda ) cralal) Giadl g Mall adail 3 )39
b g.b Q;Jl.u ;“,Sﬁfd\ J«'ala.d\ ?.u\
e :q.nh.“ u.&.m
51583 1 palall Ja gal ralall o g5 5 il N g
J sl \
Balall Aoy jail) ddadd) Slad) 5 jlatil
O (A8 g b !
sahuseen@uoanbar.edu.iq 9 S 4yl
:\,3.:\'95[\ Jalas Balall) adl
4.!.:\)3‘ MAJAS‘ JA.“ Suadl) Laill | jia

_éguassbgpuz;ljﬁﬂsujuumﬂ\ Qaxia g Lo gita Winy Yise 403 Y Julas any
3352l g Aadlll y adiill AnilSa) 5 AleasSl € il G e Ailaall Cilatidl Capa i ) Cang s

saldll alaa)

A e Aaleall 020 205 Sy g, Alaall culsiiall 3 4,32 D 513D (g ginall pand Tulee 4y aual) 1380 Judas
Oe 4 g 4. Apaal Siataly 4 « 3 &
Ew\uﬂh‘i\w&:yh-:ﬂs_,m

salall Lyl Jpalasl)

el A8y Julas Qi

dngiall il

aT.\AJlA.“ JJLAA.“

O\ASAy‘ . L;IULASAY‘ e .
" | |
%S5 %5 %S5 %35 %50

Jaail) ol 055




LY Aaalasdaalad ]
Lo 1330 g 14,080
ey psle samdll al

ﬁa‘)ﬂgaaj\‘&)\ oo

Gl 4y ) san

A3 A ) ralad) Gl g Alal) addeil) 3 ) 39
el ae Ase s ;“,S)m‘ ralaal) ol ‘ &

20 e i) 3 alal) LY % uJE-“ Ul i

o) 45388 s aladl Jagall |12 L poled s aps raladl g g3 5 B L3N Slga
N odadeialy

dalall MJA:\S\ :Uaﬁ\ j‘é—“ 3)&&#‘
J\.@.ﬂ\ e PR uaAh Je\ ("“\1\
ag.nahed.ogla@uoanbar.edu.iq 9 RSV a5l
LY el alall au

(=2

Juaill | jia

O elaasSy Aallall) Ciy g2

Balall Calaal

Gaalall TSI ok ae ) daalall ALudY) s g Aatlndl -

salall LYl Jyalitl

S

e sale 2 T/ Gl el

Lagiall sl

T oalall L& 53 0p a3 gl p il el

:\eajlaj\ JJLLAA“

Hladiay) Glblaiay)
J - i s
" . | Jyal |
50 5 5 20 20

Suail) ) 50085

:die Jilu gl (e a3l yie ol 5l Jaaaill (p Aplhall 8ol (a0 2y o)

Bl pgagd (620 A jadd QO e ABUY1 & g anaill 558 A <l Jadl ¢l jal-]

A pall il jall 8 CoUal) el a4 yead Juaill dlgs 8 Aiay Asilia ¢) ja) -2

Alay) LS g S pandsi o OUall 508 (o apaat] il 5y plgiil aay y a4 3
Ll Jslall




Republic of Iraq , University: University of Anbar
paa Sl Gaa Al pasy College: Agriculture

The Ministry Of Higher Education Department: Food Sciences
pis Stage: Third
{ Lecturer name: Nahidh Oqla
‘ qut il adi Abdulqahar
el puleill4jljg | Qualification: Assist. Prof. Dr.
A aleliviall
" j ?&‘ ¢§ - \

gt 7o
Dryem A Sefentified

& Scientific Research

Flow up of implementation celli pass play

Course Instructor | Assist. Prof. Dr. Nahidh Oqgla Abdulgahar

E-mail ag.nahed.ogla@uoanbar.edu.iq
Title Dairy chemistry
Semester spring

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 Project Final Exam
20 20 5 3 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
pa ol Gaa sl ) pasy College: Agriculture
The Ministry Of Higher Education Department: Department of Food Sciences
T Stage: The third stage
B ai Lecturer name: Anmar Nazar Hasan
% Beientific Research / g ' O LA Qualification: tech. — Ph. D.
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3 firsishey of Higher Bducstion § Sclentific Heseanch
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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 (First/Second)

The third stage / First course

Course Objective

Introducing 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 S 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-  Wiriting 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 Iraq

University: University of Anbar |

sl Gaa A pasy College: Agriculture

The Ministry Of Higher Education Department: Department of Food Sciences

& Scientific Research

; Stage: The third stage
?\:‘ Lecturer name: Anmar Nazar Hasan

>N Qualification: tech. — Ph. D.
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-
Ministey of Higher Edutstion & Sclentific

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 (First/Second)

The third stage / First course

Course Obijective

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-Introduction to molecular biology

2- Introducing 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
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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Republic of Iraq

. " University: University of Anbar
pa ol Gaa sl ) pasy College: Agriculture

The Ministry Of Higher Education Department: Department of Food Sciences

& Scientific Research

Stage: The third stage
Lecturer name: Anmar Nazar Hasan
Qualification: tech. — Ph. D.
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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

Genetic Engineering

Semester (First/Second)

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-Introduction 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




LY Aaaladzalal) s ) § / Al i) g
as) 3l du | *Jx‘unj‘w‘ﬂ
ey pole spmdl) o
A A ) - alad) iagll g Alad) aulail) 5ol0s
daa LS lada ;“,.’DL*J\ ralaall al :
- o % 8
e :‘,&J\ &,\.ﬁm % X
< : ill ajlj IR
o558 1 alall Ja3all | | Aledl prleill 4)ljg relall o 0 g LYY g
e\ 74 Lolellciallg

alall Ao 1) Adadd) Slah 5 _jlaiead

daa LS dana !
mamorgab@uoanbar.edu.iq s Sy 5
ALY eluass salall s
AANY A ) A38Y) eliass Seaill | sia
el ussilly cilbg Al Galsdy dalshg (et plall oS Dllal) alad
3alall Calaa)

AgadaY) 2)gally Wule 3 sl Auigs Ll cDle iy ol B dpulud) cilisSall
L8 clilaas

Jhand) cdlelin- clifg - eaal-flaal) —chaag)lsl = Sl all-sladl | gLl Al Jualall
5o §aliaal) A\gali-Lapdal) Ciliuall—a gadally AgSili—doan V) g dnay V)

Cila plaall 4 gal) AS,l) PG FURSCTON
R _ iyl - .
e il . il |l Sl
e | & A5 i Sl a5
%350 %5 %35 %20 %20




Republic of Iraq

The Ministry Of Higher Education

& Scientific Research

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

2 Stage: 3

ol Craa ) A pay

N _ | Lecturer name: Mohammed Abd
Aledl pale il djljg | Hemed
J : Lolelidiagllg KQualification: doctoral

Flow up of implementation celli pass play

Course Instructor

Mohammed Abd Hemed

E-mail

mamorgab@uoanbar.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-enzymatic 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 %50

General Notes
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( Republic of Iraq ) (University: University of Anbar _

e Gaa ) ) ey College: Agriculture
The Ministry Of Higher Education Department: Department of Food Sciences
p Yesiof, StagEZ The thlrd Stage
L 7 N Lecturer name: Ali Ameen Yaseen
ISESERERI SEEREES _f *\v Qualification: Prof. — Ph. D.
‘1@ Alell paleill 4)ljg
N ) O oleliciaylg L
Syllabus Implementation Plan for Food Microbiology
Tutor's Name Ali Ameen Yaseen
E-mail ag. ali.ameen@uoanbar.edu.iq
Course Title Food Microbiology

Semester (First/Second) | The third stage / First course

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

Course Objective microorganisms used in the manufacture of dairy products.
1-  Introduction to food microbiology.
2-  Introducing the important bacterial groups in foods.
3- Sources of food contamination with microorganisms and methods of
Course Description controlling them
4- Food-borne diseases.

5-  Microbiology of fruits, vegetables and juices
6-  Spoilage of vegetables and fruits

Textbook Food Microbiology , Dr. Khalaf Soofi Al-Delaimy

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

Secandary References reputable scientific publishing houses

Term Tests Laboratory Quizzes Project Final Exam
Course Assessments

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-  Wiriting 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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Department: Department of Food Sciences

Form for completing the teaching plan for the subject Dairy Microbiology

Tutor’s Name

Ali Ameen Yaseen

E-mail

ag. ali.ameen@uoanbar.edu.iq

Course Title

Dairy Microbiology

Semester (First/Second)

The third stage - 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- Identify 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)

10- 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 20 3 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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/University: University of Anbar
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& Scientific Research S S ?'k Lecturer name: Saad I. Yousif
3 = Mk ualification: Prof. Assist. Dr.
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R

Flow up of implementation celli pass play

Course Instructor

Prof. Assist. Dr. Saad Ibrahim Yousif

E-mail

Ag.saad.ibrahim@uoanbar.edu.iq

Title

Cereal technology?2- 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

Manufacture of bread and pastries

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

50 30 10 10 100%

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

Lecturer name: Saad 1. Yousif
Qualification: Prof. Assist. Dr.

Flow up of implementation celli pass play

Course Instructor

Prof. Assist. Dr. Saad Ibrahim Yousif

E-mail Ag.saad.ibrahim@uoanbar.edu.iq
Title Cereal technology1
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

50 30

10

10 100%

General Notes

Final Exam
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Syllabus Implementation Plan for Meat technology

Tutor's Name

Ammar adil salih

E-mail

ag.ammar.adil@uoanbar.edu.iq

Course Title

Meat technology

Semester (First/Second)

Fourth stage / spring course

Course Objective

Introducing the most important components of meat and the different parts
of the carcass, as well as the most important methods used for cooking and
preserving meat of all kinds

Course Description

Learning outcomes and methods of teaching, learning and assessment:
a-A - 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 college 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 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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Course Instructor

Dr. Fadwa Waleed Abdulqahar

E-mail

ag.fadwa.waleed@uoanbar.edu.iq

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.

Textbook Al-Zuhairi, Abdullah Muhammad Thanoun. 1992. Human nutrition.
Ministry of Higher Education and Scientific Research. University of Al
Mosul.
Supplementary - Human Nutrition. Catherine Geissler, Hilary J. Powers. 2017. Oxford
references UniVCrSity press. U.K.
- Many references from the Internet
Course Assessments | Term Tests | Laboratory Quizzes Project Final Exam
20 20 5 5 50
General Notes Non
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Course Instructor

Dr. Fadwa Waleed Abdulgqahar

E-mail ag.fadwa.waleed@uoanbar.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.

Course Description

The subject 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 - Al-Asar, Abdulmonim. 2000. Fundimentals of Biochemistry.
references 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
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niversity: University of Anbar
College: Agriculture -
Department: Food Science

Stage: Second

Lecturer name: Bilal Yaseen Taher
Qualification: Doctorate

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)

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 of researches 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.

Essentials of computers and library applications", Pro.Dr. Zaid

Textbook Mohamed Abood, Pro.Dr. Gasan Hameed, vol.2, 2010
Secondary Microsoft Internet Lectures
References

Course Assessments

Term Tests

Laboratory

Quizzes

Project Final Exam

second

40

10

- 50

General Notes

This subject gives to the Second course and the all Examinations are in
practical form only.
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Syllabus Implementation Plan /Arabic

Tutor’s Name

Mohammed kareem shaker

E-mail
ag.mohammed.kareem@uoanbar.edu.iq
Course Title ARABIC
Semester the SCEOND
(First/Second)

Course Objective

Introducing students to the Arabic language, its purposes, the meanings
of words, structures, and common linguistic errors

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 Ta

Textbook Lectures in the Arabic language
Secondary Arabic language books
References

Course Assessments

Term Tests | Laboratory Quizzes Project Final Exam

60 / 40 / 100

General Notes
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