Course Description Form

1. Course Name:

Food Factories Management

2. Course Code: FOFM239

3. Semester / Year:

Second spring semester/ 2024-2025

4. Description Preparation Date:

1\2\2025

5. Available Attendance Forms:

Presence

6. Number of Credit Hours (Total) / Number of Units (Total)

2 theoretical hours (2Unit)

7. Course administrator's name (mention all, if more than one name)

Name: Dr.zaman nadhem taher

8. Course Objectives

Theoratical
Enabling the student to understand and understand the management of food and dairy factories
- Enabling the student to know the most important planning methods in food and dairy factories
- Enabling the student to become familiar with the most important methods of indusirial safety in food
factories
- The student is familiar with the sources of risk analysis and critical control points
~The student can determing how to plan and implement contrel measures
In food factories

9. Teaching and Learning Strategies

Theoretical:

- Interactive lecture

- Brainstorming

- Dialogue and discussion
- Assigning reports
-Conducting monthly and
daily examinations




-

' 10. Course Structure

Week

Hours

Required Learning
Qutcomes

Unit or subject

Evaluation
method

Theoretical:

al) The student will
become familiar with
concept of establishing
and dalry laboratories,
health requirements tha
must be met during food
laboratory planning, and
raw materials and miner
used in the manufachore
(3 mignt and devices,

THEORETICAL
Requirements that must
met when creating

Large laboratories or
factories

Shortexams,
assignments,
discussions

THEORETICAL

a2} The student s Camiliar
with the r:uln:ptu‘l'
mianagement and marketin
manufactured products,
dealing with the export a
import of geods, and healt
control and monitoering
badies..

Shortexams,
assignments,
discussions

| planning. and the raw

| materials and minerals u

THEORETICAL

al) The student will becd
familiar with the conce
establishing food and d
laboratories, the health
requirements that must
met during food laborats

in the manufacture of
equipment and devices.

THEORETICAL

THEORETICAL

Planning in food factorie aoudio methods,

Direct dialogue
style

2Theoretical

| THEDRETICAL

| al) The student will

become familiar with
the concept of
establishing food and
dairy laboratories, the
health requirements
that must be met
during food laboratory
planning, and the raw
materials and minerals
used in the
manufacture of
equipment and
devices.

THEORETICAL

Raw materials and ming

used in

audio methads,

| Direct dialoguoe

Manufacture of laboratol  Style

and factory devices and

equipment
Food and dairy

Writing on the board

THEORETICAL |
Writing on the board

Shﬂl‘-D_E}'.'ﬂl-T.IE,.
assignments,
discussions

[ Shortexams,
assignments,
discussions

2Theoredcal

THEORETICAL

al) The student will b

familiar with the cono ik

establishing food and ¢

. THEORETICAL
| audio methods,

g .‘ nfo{ Writing on the board

| Direct dialogue
i

Shortexams,

assignments,
discussions




| laboratories, the health
| requirements that must
met during food laboratg
planning. and the raw
materials and minerals
in thie manufacture of

equipment and devices.

THEORETICAL THEQORETICAL

al) The student will
familliar with the
estahlishing food and
laboratories, the health
requirements that must
met during food labora
planning, and the raw
materials and minerals
in the manufacture of

cquipment and devices.

Cleaning and detergents
used
In feod and dairy factor

Shﬂrtex_a\!'tﬁ,
assignments,
discussions

THEORETICAL

b1) The student identifi
sources of hazard analys| Prevention and industris
and critical control poing security in laboratories
follows health and And fond factories
requirements, and provi

| technical profession fo

| up managemeni.

THEORETICAL

THEORETICAL
andio methods,
Writing on the board
Direct dialogue

style

' Shortexams,

assignments,
discussions

ZTheareticl

THEORETICAL THEORETICAL

al) The student will
familiar with the nnn:;li
establishing food and da
laboratories, the health
reguirements that must
met during feod laboratg
planning, and the raw
materials and minerals u
in the manufacture of
equipment and devices.

Control and sanitary rulg
lahoratories |
Food and dairy |

THEORETICAL

audio methods,
Writing on the board
Direct dialogue

style

Shortexams,
assignments,
discussions

THEORETICAL THEDRETICAL

c1) The student is tangh
how to plan and impl
control measares in
factories, I:ll!l:l:llh:lt‘pﬂl?ﬂl_
hazards, and address Ihlt

National food control
svslems

THEDORETICAL

audio methods,
Writing on the board
direct dialogue

siyle

Shortexams,
assignments,
discussions

| hazards, and address th

|
THEDRETICAL | THEORETICAL
c1) The student is taught

how to plan and im Principles of food controf
control measures in f
factories, monitor pote

THEDRETICAL

audio methods,
Writing on the board
Direct dialogue
style

Shortexams,
assignments,

discussions

THEDHRETICAL

d1} The student
communicates with food| A scientific visit to a food
processing laboratories | factory to observe

THEDRETICAL
audio methods,
Writing on the baard
DMrect dialogue

style

Shortexams,
assignments,
discussions

2Theoretical

| THEORETICAL
| £1) The student is taugh
| how to plan and implem

factories, monitor pote

.-, THEORETICAL

andio methods,

I Writing on the board
| Direct dialogue

style

Shortexams,
assignments,
discussions

hazards, and address




THEORETICAL

cl} The student is ta
how to plan and impl
control measures in
factories, monitor
hazards, and address th

THEDRETICAL THEORETICAL Shortexams,
andio methods,
Consistency in the food | Writing on the board | #SIENMENS,
contral system Direct dialogue discussions

style

THEORETICAL

b1) The student
Identifles sources of
hazard analysis and
critical control points,
follows health and
safety requirements,
and provides technical
profession follow-up

management.

THEORETICAL THEORETICAL Shortexams,
andio methods, P
Hazard analysis and coni Writing on the board | 3551E0MENLs,
points system Direct dialogue discussions
Critical style

THEDRETICAL
d1] The student
communicates with food

and management measu

THEDRETICAL THEORETICAL ' Shortexams,
Problem solving audio methods,
Writing on the board | 35SIBNMENS,

processing laboratories i Direct dialogue | discussions
develop plans for control style I

dlhmMuﬂm

No.

Evaluation methods

Evaluation date (one week)

1

Report 1

fourth week

Z

Report ¥

fifth weelk

(V) Quiz

sixth week

(")Quiz

fourteenth week

(*)Quiz

fifteenth week

Mid 1

sixth week

Mid2

Eleventh week

theoretical exams Final

Final semester exams 46

Seminars

The third and fifth week 3

Final practical test

Final semester exams 26

Tital

100 G100

11. Learning and Teaching Resources

Required textbooks (curricular books, if any)

A book of Food Factories Management
Hassan Muhammad Jawad Al Sharabati

Main references (sources)

garticles and  reséarch  published in
Isevier, SPRINGER NATURE




7
Theoretical subject teacher : Dr. Zaman nadhim taher ,’ﬁ
Chairman of the Scientific Committee: A Prof Dr. Taha Mohammed Tagi Ir._.-_;; é FE

Head of the Food Science Department: A Prof. Dr. Taha Mohammed Tag -@’




