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Republic of Iraq

The Ministry of Higher Education
& Scientific Research

University: Baghdad
College:Education for Women
Department:Home Economics
Stage:First

Lecturer name: Ali Mohammed
Hussein Mohammed Ali

Academic Status:Professor
Qualification:ph. D.

Place of work:College of Education
for Women-Baghdad-Aljaderya

Course Weekly Outline

Course Instructor

Prof. Dr. Ali Mohammed Hussein Mohammed Hussein

E_mail

alimhalshaib@yahoo.com

Title

Fundamentals of Human Nutrition

Course Coordinator

None

Course Objective

Learning the fundamentals of human nutrition through studying the
world nutritional status and studying the cell and its role in nutrition and
the types of the nutrients , their nutritional significance as related to the
organs functions. Different methods for determining nutrient
requirements as well as the assessment of nutritional status for individual
and community to avoid the malnutrition are also considered.

Course Description

The subject curriculum includes introduction on nutrient and its relation
with other sciences , historical view , nutritional status in the world and
the Arab nation, the cell and its role in nutrition , the nutrients -
carbohydrate, amino acids and proteins, lipids,, vitamins , minerals, food
energy, water, digestion , absorption, metabolism, nutritional
requirements, food groups, nutritional diseases, determination of human
nutrition status.

Human nutrition, 27 edition , dar alhikma for printing and publishing,

Textbook Mosul , 2000 by Dr. Abdullah M. T. Al - zahayri
Internet, the read , seen and heard media
References
Course Assessment Term Tests | Laboratory | Quizzes Project | Final Exam
(40%) (10%) - (50%)

General Notes




Republic of Iraq
The Ministry of Higher Education
& Scientific Research

University:Baghdad
College:Education for Women
Department:Home Economics
Stage:First

Lecturer name:Ali Mohammed
Hussein Mohammed Ali
Academic Status:Professor
Qualification:ph. D.

Place of work: College of
Education for Women-Baghdad-
Aljaderya

Course weekly Outline

week Date Topics Covered Lab. Notes
Experime
nt
Assignme
nts

1 12/ 12/ 2011 Chap.1:Introduction,the science of nutrition, | There is

historical view no lab .
2 19/12/2011 Chap.1: Nutritional situation in the world
3 26/12/2011 Chap.2: The cell, its role in nutrition

Chap.3: Nutrients

4 2/1/2012 Chap.4: Carbohydrates
5 9/1/2012 Chap.4: Carbohydrates
6 16/1/2012 Half-year Break
7 30/1/2012 Chap. 5: Amino acids end proteins
8 6/2/2012 Chap. 5: Amino acids end proteins
9 13/2/2012 Term 1st Examination
10 20/2/2012 Chap. 6: Lipids
11 27/2/2012 Chap. 6: Lipids
12 5/3/2012 Term 2nd Examination
13 12/3/2012 Chap. 7: Energy

Chap. 8: Water
14 19/3/2012 Chap.9: Digestion and Absorption
15 26/3/2012 Chap.9: Digestion and Absorption
16 2/4/2012 Term 3rd Examination
17 9/4/2012 Chap.10: Metabolism
18 16/4/2012 Chap.10: Metabolism
19 23/4/2012 Chap.11: Vitamins
20 30/4/2012 Chap.12: Minerals
21 7/5/2012 Term 4th Examination
22 14/5/2012 Chap.13: Dietary requirements

Chap.14: Food groups
Chap.18: Nutritional assessment of individual

and community
23
24
25
26
27




28

29

30

31

32

Instructor Signature:

Dean Signature:
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Republic of Iraq

The Ministry of Higher Education
& Scientific Research

University: Baghdad

College: Education for Women
Department: Home Economics Fourth
Lecturer name: Ali Mohammed
Hussein Mohammed Ali

Academic Status: Professor
Qualification: Ph.D.

Place of work: College of Education
for Women , Al-Jaderiya , Baghdad

Course Weekly Outline

Course Instructor

Prof. Dr. Ali Mohammed Hussein Mohammed Ali

E_mail alimhalshaib@yahoo.com
Title Food Technology
Course Coordinator | None

Course Objective

Teaching the students what are the complex relationships between the properties of food
commodities and their handling and processing methods to produce useful food
products

Course Description

The subject curriculum includes the importance of food Technology, food product
properties quality control of foods, changes occur in foods, hygienic handling of foods,
palm dates handling and processing, cereal and their products industry, baby foods
industry, milk and its products industry, red meats handling and processing, fish
handling and processing, poultry handling and processing, egg handling and
processing, sugar industry, oil and fat industry

Food Technology: parts 1 and 2, 1st edition
By Prof. Dr. Adel George Sachde

Textbook Dar Alkutub for printing and publishing, Baghdad university, 2001
Internet; personal lectures; the read, seen and heard media
References
C A Term Tests | Laboratory | Quizzes Project | Final Exam
ourse Assessment 5%) 15%) 50%)

General Notes

Type here general notes regarding the course




Republic of Iraq

The Ministry of Higher Education
& Scientific Research

University: Baghdad

College: Education for Women
Department: Home Economics

Stage: Fourth

Lecturer name: Ali Mohammed Hussein

Mohammed Ali
Academic Status: Professor
Qualification: Ph.D.

Course weekly Outline

Place of work: College of Education for
Women , Al-Jaderiya , Baghdad

week Date Topics Covered Lab. Experiment Notes
Assignments
1 25&27/9/2011 Chap.1: Food Technology & its | Sugar & salt solutions, how to
importance in human life prepare them theoretically
2 2&4/10/2011 Chap.2: properties of food Apparatus used in
products (commodities) concentration measurement,
solutions preparation using
Pearson square
3 9&11/10/2011 Chap.3: Food quality control Concentration measurement by
volume & density, solution of
questions
4 16&18/10/2011 Chap.4: Changes occurring in Quiz in calculations the
foods concentrations of sugar & salt
solution theoretically &
practically
5 23&25/102011 Chap.5: hygienic handling of Palm dates, their types &
foods products, production &
processing of dibis
6 30/10&1/11/2011 Chap.6: Handling & processing Dibis concentration, dates
of palm dates & their products | pressing, sensory evaluation of
dibis, processing of dates
products
7 6&8/11/2011 Chap.6: Handling & processing | Vinegar processing & its follow
of palm dates & their products up until its completion
8 13&15/11/2011 Chap.7: Technology of cereals | Cereals & their products, flour
& their products & its types & uses
9 20&22/112011 Chap.7: Technology of cereals Types of bread, materials used
& their products in processing, samoon
processing
10 27&29/11/2011 Chap.8: processing of bread & Pastries & types of macaroni,
bakery products burgol processing, starch & its
uses, halqoom processing
11 4&6/12/2011 Chap.8: processing of bread & | Processing of cakes & pastries,
bakery products cake types, processing of
samples of cake & biscuit
12 11&13/12/2011 Monthly 1st Examination Term 1st Examination
13 18&20/12/2011 Chap.9: Baby foods Technology | Baby foods, their types, samples
of baby foods available in local
markets, processing of cerelac-
like & variety of vegetable
foods
14 25&27/12/2011 Chap.10: Milk & dairy Milk & its products, assessment
products of row milk quality




15 1&3/1/2012 New year holiday Processing of butter & yogurt,
cheese processing & its sensory
evaluation
16 8&10/1/2012 Chap.10: Milk & dairy Processing of cream (qaymer| &
products ice cream
Half-year Break
17 29&31/1/2012 Chap.10: Milk & dairy Evaluation of vinegar &
products + presentation of its quality testing
yearly term paper
18 5&7/2/2012 Prophet Mohammed birth Red meats, their tests &
holiday animal slaughter methods
19 12&14/2/2012 Monthly 2nd Examination Difference tests among
beef, mutton & buffalo
meats
20 19&21/2/2012 Chap.11: Handling & Methods of meat cooking
processing of red meats
21 26/2/2012 Application in schools
22 4/3/2012 =
23 11/3/2012 =
24 18/3/2012 =
25 25/3/2012 =
26 1/4/2012 =
27 8&10/4/2012 Chap.11: Handling & Processing of red meats,
processing of red meats + sausage, berger, martidla;
monthly 3rd Examination sensory evaluation of
processed samples
28 15&17/4/2012 Chap.12: Fish handling & White meats, poultry &
processing fish types, knowing fish
quality, fish cooking
29 22&24/4/2012 Chap.13: Poultry handling & Processing of fish cake &
processing fingers & their sensory
evaluation
30 29/4&1/5/2012 Chap.14: Egg handling & Term 2nd Examination
processing
31 6&8/5/2012 Chap.15: sugar industry Egg & its products, test of
egg freshness, egg
functional properties
32 13&15/5/2012 Chap.16: Fats & oils industry | Egg uses, making custard

& meringue

Instructor Signature:

Dean Signature:




