Course Description Form

1. Course Name: Foods sanitation

2. Course Code: FOSA238
FOSA238

3. Semester / Year:2025-2024
Second semester / 2025 -2024 '2st

4. Description Preparation Date:
2025/2/1

5. Available Attendance Forms:
Presence

6. Number of Credit Hours (Total) / Number of Units (Total)
2 theoretical hours + 3 practical hours (75 hours) / 3.5 units

7. Course administrator's name (mention all, if more than one name)
Dr.Qaswaa yousif jameel dr.gaswaa yousifiauomosul.edu.i
Enas Mounir Abdel Majeed

8. Course Objectives
Theoretical Practical
-Enable the student to understand and comprehend food | - Enable students to examine microbial evidence in
contaminants  (microbial, chemical,  physical. | food
radioactive, and food allergens) - Be able to detect botulism=causing bacteria.
-Enable the student 1o know the most important ways to | - Familiarize students with the types of bacteria that
protect humans from chemical and microbiological | cause intestinal infections
food contaminants - Identify the most important causes of staphylococcal
-Enable the student to become familiar with the most | poisoning and its pathogenic types.
important sources of food contamination
-Enable the student to detect various types of food

spoilage

9. Teaching and Learning Strategies
Theoretical: Practical:
- Interactive lecture Interactive lecture
- Brainstorming -Discussion, dialogue, brainstorming
- Dialogue and discussion -Conducting laboratory experiments
- Assigning reports -Assigning reports
-Conducting monthly and -Conducting daily and
daily examinations monthly examinations
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11.Course Evaluation

11.Course Evaluation

i, Evaluation methods Evaluation date (one week) Grade Relative weight
e
Repaort 1 fourth week 25 15

Report 2

fifth week

25

(1 iz

sixth week

(2yduiz

fourteenth week

{3y iz

fifteenth week

Mid 1

sinth week
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Elevenih week

5
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11
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15 Practical exams Final Final semester exams 20 0

Total

1040

12.Learning and Teaching

Resources

Required textbooks (curricular books, if any)

Main references (sources)

Recommended books and references (sciemtific

Journals, repors...)

Many  anticles

bt ) Bl

Electronic References. Websites

and research

Springer, Elsevier, SPRINGER NATURE

n

published

ization and American Food and




| Diug Organization

Assistant Professor Assistant Lecturer

Qaswaa vousif jameel Enas Mounir Abdel Majeed

Head of Scientific counil. %’%‘

Dr. Taha Mohammed Taki

Head of Department %@

Dr. Taha Mohammed Taki




