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* Understanding the most important units and technical aspects in food processing facilities and
teaching them how to distinguish between them.

* Acquiring comprehensive knowledge of all the manufacturing processes that take place in food
processing facilities.

* Enhancing students’ knowledge of all the physical changes that occur in food processing faciliti
and how to measure them.

* Achieving a comprehensive understanding among students of all the thermal processes that ocg
in food processing facilities, methods of measurement, and how to operate their devices.

* Identifying steam boilers and how to maintain and preserve them as heating units.

* Understanding all thermal processes such as pasteurization and sterilization, how to operate

different devices, and how to deal with occurring variables.




* Knowing the most important components of refrigeration and freezing units used in food
processing facilities, including their types.

. Having the ability to choose the appropriate environment for establishing a food processing plan
* Identifying the most important transportation units in food processing facilities, including pumps
their types, and how they work.

* Achieving the ability to work on all devices within a food processing plant.

* Achieving the ability to design a suitable layout for a food processing plant, including planni
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Practical report 1

Third week

Practical report 2

Fourth week
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First week
Second week
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Required textbooks (curricular books, if any)

Food Processing Engineering / Dr. Amer
Hameed Al-Dahan
Food Process Engineering and Technology
Second Edition

Main references (sources)

Recommended books and references (scientific

journals, reports...)

Electronic References, Websites

Theo¥etichl approach lecturer: Practical approach lecturer:

Dr. Adnan A, A. Luhaib Asst. Lecturer. Ammar Wael Saleh

Chairman of the Scientific Committee;




