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The educational program is a curated and organized package of courses that include structured

procedures in the form of academic units. Its primary purpose is to build and refine graduates' skills,
making them qualified to meet the demands of the job market. The academic program description
provides a summary of the main specifications of the academic program, aimed at developing solid
scientific skills compatible with the job market. This description is crucial as it represents the
cornerstone for obtaining program accreditation. Faculty members participate in writing it under the
supervision of scientific committees in the academic departments. This first edition guide includes a
description of the academic program followed in the newly established Food Sciences Department for

the academic year ¥+ YY/Y+ Y £, Additionally, the academic program description provides students with



a comprehensive overview of what they can expect from their academic journey, starting from the
basic requirements for enrollment in the program to the career opportunities available after
graduation. Courses are treated as essential components within this framework, with each course
being defined by its objectives, content, and assessment methods. This helps students understand what
will be taught and how to achieve academic success. In this regard, we must emphasize the
importance of writing academic programs and course descriptions to ensure the proper conduct of the

educational process.

Program Specification

Programme code: BSc-BIO ECTS Yéu

Duration: ¢ levels, A Semesters Method of Attendance: Full Time
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Program Vision

Developing the skills of undergraduate students to take on active roles in the food industry, food
manufacturing labs, detecting food spoilage and contamination, food safety in food storage and
marketing, and quality control devices. This, in turn, enhances the labour market and provides
effective solutions to food-related problems that keep pace with the current challenges in local and
global food security. It also aims to develop scientific research that contributes to societal
advancement and fosters cooperation and partnerships with academic and professional institutions
locally and internationally. The Department of Food Science is expected to become a centre for
education, learning, research, and consultation in the fields of food science and technology, food

guality, and human nutrition in the future.
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Program Objectives

\ - Prepare specialists in the fields of food science and human nutrition with the appropriate
knowledge and skills for the job market by offering high-quality academic programs at the
university level.

¥ - Develop knowledge in the fields of food science, human nutrition, and therapeutic nutrition
through conducting innovative applied research.

¥- Organize workshops and scientific seminars on healthy food and nutrition in cooperation
with

institutions interested in health and food locally and globally.

¢ - Disseminate knowledge in the fields of food science and human nutrition and communicate
with the community to educate them on healthy dietary programs.

¢ - Raise community awareness about the role of nutrition in supporting health and preventing
diseases and the importance of eliminating incorrect dietary habits.

1 - Serve the community and provide technical consultations to food manufacturers and
nutrition

supervisors.
vV - Develop continuous training programs for graduates to keep pace with the latest scientific

.developments in the field of specialization
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Program Mission:

To develop and transfer knowledge and expertise in the fields of food science and manufacturing,
providing knowledge resources and research and training capabilities to enhance the graduates of
the department by preparing qualified cadres for the labour market with bachelor's degrees,
encouraging scientific research and innovation, and solving problems facing the food industry

sector. Additionally, the program aims to serve and develop work in the field of food science and
manufacturing and serve the community through its advisory role.

¢- Academic Staff

Teaching  Scientific Certification Specialization E-mail Address Phone Number
Name title General Exact
Azalldeen  Assist. Ph. D. Food Food ez_aldeen@uomisan.edu.iq
kazal Prof. Science chemistry
Alzubaidi
Anwaar Lecturer Ph. D. Food Food anwaaryaser@uomisan.edu.ig YV AT YYY
Yasser Science industries
Hussein
Abdulridh Lecturer Ph. D. Food Biotechnology ridha/ ¢ @uomisan.edu.iq YV OOAEALE
a Ati Science
Jaafar
Mustafa Lecturer Ph. D. Food Biotechnology —mustafa.adnan@uomisan.edu. CYVYLAQYY EE
Adnan Science iq
Idan
Sadeq Assistant Master  Food Food Science  sadig.fanjan@uomisan.edu.ig  +YY)Y1oVi\y
Fenjan lecturer Science
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Hasnawi

shabeeb lecturer Master Food Food Science shabib.mandesh@uomisan.ed *YYY. ooy EA
munshid Science w.iq

jasim

Saba lecturer Master Life life sciences ssiraq i 1Y @gmail.com YV OVAY . YY
Muhamma sciences

d Jaafar

Faleh

rasha naji  Assistant Master  Food Food Science Rashanaji@uomisan.edu.ig AAARRRRERT
abd lecturer Science

Asaad lecturer Master Food Food Science asaad.shameel@uomisan.edu.i

shameel Science q

Atiya

Hasanain lecturer Master Food lecturer Hasanayn.najam@uomisan.ed

najm Science u.iq

abbood

¢- Credits, Grading and GPA

Credits

Misan University is following the Bologna Process with the European Credit Transfer System (ECTS)

credit system. The total degree program number of ECTS is Y¢-, Y- ECTS per semester. \ ECTS is

equivalent to Yo hrs student workload, including structured and unstructured workload.

Grading

Before the evaluation, the results are divided into two subgroups: pass and fail. Therefore, the

results are independent of the students who failed a course. The grading system is defined as

follows:
GRADING SCHEME

Group Grade BERcul Marks (%) | Definition

A - Excellent Skl Q.- ). Outstanding Performance
Success B - Very Good [RENREEN A -AQ Above average with some errors
Group C - Good a V. -Va Sound work with notable errors
(er-1) D - Satisfactory L gl 1.-74 | Fair but with major shortcomings

E - Sufficient Jsa 0.-09 Work meets minimum criteria
Fail Group FX — Fail Al 2 - (£0-¢4) | More work required but credit awarded
(+—19) F — Fail Gl (--£¢) Considerable amount of work required
Note:

Number Decimal places above or below -.© will be rounded to the higher or lower full mark (for example a mark
of ©£.e will be rounded to 2, whereas a mark of ©¢.¢ will be rounded to ©£. The University has a policy NOT to
condone "near-pass fails" so the only adjustment to marks awarded by the original marker(s) will be the automatic

rounding outlined above.

Calculation of the Cumulative Grade Point Average (CGPA)
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Y. The CGPA is calculated by the summation of each module score multiplied by its
ECTS, all are divided by the program total ECTS.
CGPA of a ¢-year B.Sc. degree:

CGPA =[ (Vst "odule score x ECTS) + (Ynd "odule score x ECTS) + ...... IVARE

"-  Curriculum/Modules

Semester Y | Y+ ECTS | YECTS=Y° hrs.

Code Module SSWL | USSWL | ECTS | Type | Pre-request
UM\ Y English language Yy VY Y B

UM\ ¢ Democracy and Human rights Yy YA Y B

ANCH)Y Y Analytical chemistry VA v \% B

MATHYYY | Mathematics N Vv 0 B

ANPRYYY | Animal Production VA ov v B

ENDRVY 'Y | Engineering drawing EA VYV v B

Semester Y | Y- ECTS | YECTS=Ye hrs.

Code Module SSWL [ USSWL | ECTS | Type | Pre-request
UMY+ ) Arabic language vy YA A B

UMY Y Computer ¢A Yv ¥ B

ORCH\Ye [ Organic Chemistry YA v v B

FOINY ¥ Food Industries YA v v B

ENWK\ Y | Food engineering workshops VA \Al 1 B

DAIRVY ¢ Dairy Science YA VY 1 B

Semester ¥ | Y+ ECTS | YECTS=Ye hrs

Code Module SSWL | USSWL | ECTS | Type | Pre-request




Semester ¢ | Y+ ECTS | YECTS=Ye hrs
Code Module SSWL [ USSWL | ECTS | Type | Pre-request
Semester© | Y+ ECTS | YECTS=Y° hrs
Code Module SSWL [ USSWL | ECTS | Type | Pre-request
Semester 1 | Y+ ECTS | YECTS=Y° hrs
Code Module SSWL | USSWL | ECTS | Type | Pre-request




Semester Y | Y+ ECTS | YECTS=Ye hrs

Code Module SSWL | USSWL | ECTS | Type | Pre-request

Semester A | Y+ ECTS | YECTS=Y° hrs
Code Module SSWL | USSWL | ECTS | Type | Pre-request
V- Contact

Program Manager:

Anwaar Yasser Hussein / Ph.D. in Food Science | Lecturer.
Email: anwaaryaser@uomisan.edu.iq

Mobile no.: + YV ¥¥1.¥YY

AR




