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—Enable students to know the concept of physmal chemistry and its relatlonshlp to food products

-Enable students to know the effect of food components on chemical physical qualities.
-Introduce students to some laws of physical chemistry.
-Introducing students to the types and qualities of solutions.

-Introducing the student to energy transformations to their various forms through the laws of thermodynam
the first and second laws and thermochemistry.

-Distinguish between laws and units specific to each law.
-Positive thinking and employing the knowledge received by the ability to deal with entities outside

university and train.

| Theoretlcal

- Interactive lecture
- Brainstorming
- Dialogue and discussion

- Assigning reports |
-Conducting monthly and
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Dlstrlbutmg the score out of 100 accordmg to the tasks aSSlgI‘IEd to the student such as |

t Evaluation methods Evaluation date (one Grade Relative
| week) weight %
1 | Final theoretical report | Theoreticall15weeks 7theoretical + | 13%

+theoretical practical reports | Practicall-15 weeks 6 practical |

2 | Short test 1 Quiz 3 weeks | 4theoretical + | 6% |
- | | 2practical -
3 | Midterm exam (theoretical and | 9 weeks 10theoretical | 15%

I_practica_l) ) | | + 5 practical
| ical + | 6%

Short test 2 Quiz 12 weeks 4 theoretical
| ‘ 2 practical |
5 | Final practical test | practical exams week 20 20%

6 Final theoretical exam Theoretical exams week | 40 40%
| | _ -
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| Requwed textbooks (curncular books Phy51cal chemlstry of food products
any) a. Dr. Abd Ali Mahdi Hassan, 1987

Ministry of Higher Education and Scientific Research/I

Main references (sources) -Fundamentals of physical chemistry
a.  d. Abdulalim Suleiman Abu Al-Majd and d. Fatima
| | Haf Kamal Mohammed

Publishing House for Universities/Egypt, 2005

- Fundamentals of Physical Chemistry, 1429
AH/General Institution for Technical and Vocational
Training/Saudi Arabia

' Recommended books and | Fundamentals surface chemlstry |
| dr. Mohammed Majdi Wasel, 2007. Modern Academy

of University Writers/Arab Nile Publishing and
reports...) Distribution Authority

Electronic References, Websites https://t.me/agricultural_eng |
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