Course Description Form

I. Course Name:
Principlas of Dairy
2. Course Code:
PRPD22T
3. Semester / Year:
First semester (fall) / 2023-2024

4. Description Preparation Date:
a4

Available Attendance Forms:
Presence
Number of Credit Hours (Total) / Number of Units (Total)
2 theoretical hours « 3 practical hours 3.5 units
Course administrator's name (mention all, if more than one name)
Name: M.D. Zaman Nadhim Taher

§. Course Objectives
theoretical: practical:
Enabling the student to understand and absorb what is Enabling the student to become familiar with the n
related to dairy principles important laboratory methods for detection and to bec
And its relationship to the dairy industry and its preservatl familiar with the most Important analytical methods
- Enabling the student to know the most important method analyzing milk products |
preserving milk
- Enabling the student to become familiar with the most
important sources of contamination in milk
- Empowering the student with the ability to detect types o
speilage in milk
- The student can judge the types of milk and how quickly

it spoils
| 9. Teaching and Leaming Strategies
theoretical; practical:
-Interactive lecture - Assigning group work to reveal leadership skills
- Brainstorming - Assigning tasks and reporting for each experiment
- Dialogue and discussion
- Azzigning tasks and reporting
- Presentations of models of milk spoilage due to mlcrnhlall
cantamination
- He is assigned to prepare a diligence report and
digseuszs it with the students

Required Learning Unit or subject name | Learning method Evaluation

Outcomes method

2Theoretical THEORETICAL THEORETICAL THEORETICAL Ehn_rtenms.

3Practical al) The student learns | Milk Definitighs - audio methods, assignments,

about the chemi Factgrs=: Writing on the board discussions
'l.-

composition of mgk, H W}ﬁﬁ Mrect dialogue
the positive and ' style

}}.. ition
negative relationsRip % A PRACTICAL
between the \ l:l‘,__, ‘{ Assigning tasks




mmpus:f;l'an of muilk
components, and the
causes of milk
contamination.
PRACTICAL:

¢1]) The student
examines the received
milk samples.

practical :
Sampling methods

THEORETICAL
al) The student learns

| about the chemical

compaosition of milk,
the positive and
negative relationship
between the
composition of milk
components, and the
causes of milk
contamination.
PRACTICAL :

b1) The student
distinguishes hetween
the methods of
SENSOrY examination
of milk.

THEORETICAL
Physical properties of
milk

practical ;
Sensory tests and milk
judging

THEORETICAL
audio methods,
Writing on the board
Direct dialogue
style
FRACTICAL
Assigning tasks
and reports

Shortesms,
assignments,
dizscuszions

2Theoretical
IPractical

THEORETICAL

al) The student learns
about the chemical
composition of milk,
the positive and
negative relationship
between the
compaosition of milk
components, and the
causes of milk
contamination.
PRACTICAL :

cl] The student
examines the received
milk samples.

THEORETICAL
Water-fat-lactose

practical :
Estimating the
percentage of fat in
milk

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Aszsigning tasks

and raports

Shortexams,
assignments,
discussions

2Theoretical
APractical

THEORETICAL

a2) The student is
Familiar with the types
aof milk proteins, the
positive and negative
relationship between
its components, and
the estimation of milk
constants.
PRACTICAL :

b1} The student
distinguishes between
the methods of
SEns0ry examination

2Theoretical
A Practical

a1) The studentest
about the chem
composition of

THEORETICAL

Protein estimation

practical ;

Milk adulteration and
methods for detecting
it

THEORETICAL
audio methods,
Writing on the board
Direct dialogue
style
PRACTICAL
Assigning tasks
and reports

Shortexams,
assignments,
discussions

THEORETICAL
audio methods,
Writing on the board
Direct dialogue |

Shortexams,
assignments,
discussions




the positive and
negative relationship
between the
composition of milk
components, and the
causes of milk
contamination.
practical :

b1) The student
distinguishes between
the methods of
SENS0TY examination

of milk.

practical :
Bacteriological
examinations of milk

Assigning tasks
and reports

2Theoretical
3Practical

| relationship between

THEORETICAL

a2] The student is
familiar with the types
of milk proteins, the
positive and negative

its components, and
the estimation of milk
constants. C1: The
student examines the

received milk samples.

THEORETICAL
Microbiolegy in
the milk

practical ;
Estimation of milk

acidity

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Assigning tasks

and reports

| Shortexams,

assignments,
discussions

2Theoretical
3Practical

THECORETICAL

al) The studemnt will
learn about the
chemical compaosition
of milk, the positive
and negative
relationship between
the components of
milk, and the causes of
milk contamination,
practical :

¢1] The student
examines the received
milk samples.

THEDRETICAL
Transmitted diseases
Milk road

practical ;

Detection of milk
taken from cattle
infected with mastitis

THEORETICAL
awdio methods,

Shortexams,
assignments,

Writing on the board discussions

Direct dialogue

| style
- PRACTICAL
I Assigning tasks

and reports

2Theoretical
%Practical

THEORETICAL

a2] The student is famil
with the types of milk
proteins, the positive ari
negative relationship
between its components
and the estimation of m
constants.

PRACTICAL :

b1) The student
distinguishes between
the methods of

SENSOTY examination

of milk.

THEORETICAL
Adjusting the fat
percentage in

Milk {Pearson box)

practical :
Milk stability tests

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Assigning tasks

and reparts

Shortexaims,
assignments,
discussions

2Theoretical
APractical

THEORETICAL

a2) The student is farmil
with the types of milk
proteins, the positive an
negative relationship
bebtween its components
and the estimation of m

constants,

THEDRETICAL
Prepare milk in
Farm and milk

THEORETICAL
aundio methods,
Writing on the board

| Direct dialogue

style
PRACTICAL
Assigning tasks

and reports

Shortexams,
assignments,
discusslons




PRACTICAL :

b1) The student
distinguishes between
the methods of
SENSOrY examination
of millk.

ZTheoretical
3Practical

THEORETICAL

a2) The student is famil
with the types of milk
proteins, the positive an
negative relationship
between its component:
and the estimation of m
constants.

PRACTICAL:

b1l) The student
distinguishes between
the methods of

Sens0rY examination

of milk.

THEODRETICAL
Milk separator and
industry

Cream

practical :
Cheese maldng

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Assigning tasks

and reports

Shortexams,
assignments,
discussions

THEORETICAL
a2 ] The student is famili
with the types of milk
proteins, the positive an
negative relationship
betwesan its components
and the estimation of mi
constants, PRACTICAL:
¢1] The student
examines the received
milk samples.

THEORETICAL
Thermal transactions
For milk

practical :
Cream industry

THEDORETICAL
audio methods,
Writing on the board
Direct dialogue
style
PRACTICAL
Assigning tasks
and reports

shortexams,
assignments,
discussions

|
|

ZTheoretical
APractical

THEORETICAL
a2) The student is familj
with the types of milk
proteins, the positive an
negative relationship
between its components
and the estimation of m
constants. PRACTICAL:
c1) The student
examines the received

milk samples.

THEORETICAL
Cheese

And fermented milk

practical :
Butter industry

| THEDRETICAL
| audio methods,
| Writing on the board
| Direct dialogue

siyle
PRACTICAL
Assigning tasks
and reports

Shortexams,
assignments,
discussions

2Theoretical
JPractical

| distinguishes between

THEORETICAL

a1) The student learns
about the chemical
composition of milk, the
positive and negative
relationship between th
compaosition of milk
components, and the
causes of milk
contamination.
PRACTICAL:

b1) The student

the methods of
SENSOTY examination
af milk.

THEORETICAL
Report and discuss

practical :
Calculations for
making milk ice cream
mixes

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Assigning tasks

and reports

Shortexams,
assignments,
dizscussions

2Theoretical
APractical

THEORETICAL

d1] The student

THEORETICAL

audio methods,

Shortexams,
assignments,




communicates with a da
factory to evaluate the
production situation.
PRACTICAL :

factory and submitting
a report on the
microorganisms
commaon in milk

Writing on the board
Direct dialogue

style

PRACTICAL

dizcussions

b1) The student contamination
distinguishes between
the methods of
SENSOTY examination

of milk.

THEQRETICAL
d1) The student
communicates with a da
factory to evaluate the
production situation.
PRACTICAL:

d1] The student
communicates with a
dairy factory to
evaluate the
production situation,

Assigning tasks
and reports
practical :
Manufacture of milk
ice cream
THEORETICAL
Problem solving

THEORETICAL
audio methods,
Writing on the board
Direct dialogue

style

PRACTICAL
Assigning tasks

and reports

2 Theoaretical
3Practical

Shortexams,
assipnments,
discussions
practical :
Problem solving

11. Course Evaluation
Calendar methods

Calendar date (week)

fourth week

The fifth week

the sixth week

The fourteenth week

The fifteenth week

the zixth week

Thie eleventh week is difficult
Final semester exains

The fifteenth week

The third and fifth week

The first week

fourth week 0.5
The fourteenth week |
Weeks 6, 8, 9, 10, 11, 12 and | 5.5
13

Final semester exams
[{ife]

Report |

Report 2

Short test (1) Quiz
Short test (2) Quiz
Shaort test (3) Quiz
Semester test (1)
Semester 1est (2)
Final theorctical test
Practical Laboratory project
Laboratory evaluation
Practical short test (1) Quiz
Short practical test (2) Quiz
Short practical test (3] Quiz
Pructical test

w0 | D | e | | | e | it |

20
1245

Final practical test
the total

12. Leaming and Teaching Resources
Required textbooks (curricular books, if any)
Main references (souwrces)
Recommended books and references (scientific joumals,
reports...)
Electronic References, Websiles

General dairy principles, Al-Shabibi

Scientific journals and articles

Specialized books in the field of dairy science and its produg
General dairy principles,

Jamal al-Din Abdel Tawab

Scientific electronic websites specialized in studying milk

its processing

—
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"""flm”uﬂ‘




Course administrator's name | Dr, Zaman Nadhim Tﬂw—%

Chairman of the Scientific Committea: & Prof. Or. Taha Mohammed Tagi

Head of the Food Science Department: A.Prof. Dr. Taha Mohammed Ta;%




