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HIGHER EDUCATION PERFORMANCE REVIEW: PROGRAMME REVIEW 

                                                                                              PROGRAMME SPECIFICATION 

This Programme Specification provides a concise summary of the main features of 
the programme and the learning outcomes that a typical student might reasonably be 
expected to achieve and demonstrate if he/she takes full advantage of the learning 
opportunities that are provided. It is supported by a specification for each course 
that contributes to the programme. 

 

 

1. Teaching Institution Ministry of Higher Education and Scientific 

Research  

2. University Department/Centre 
Kufa university /Agriculture college 

3. Programme Title Bachelor  degree/Master degree 

4. Title of Final Award Bachelor 

5. Modes of Attendance offered 
Full time 

6. Accreditation National institutional accreditation and 

programmatic accreditation from the Agricultural 

Education Quality Improvement Council. 

7. Other external influences 
Annual application/ Summer training  

8. Date of production/revision of 

this specification 

09/06/2021 

9. Aims of the Programme 

1. Preparing specialists familiar with the basics of food sciences theoretically and practically 

2. Conducting scientific research related to food sciences 

3. Cooperation with state institutions and the private sector by providing scientific advices. 

 

 



 

10. Learning Outcomes, Teaching, Learning and Assessment Methods 

A. Knowledge and understanding 
 

1. Enabling students to 
identify the basic concepts 
of food science. - 

2. Enable students to learn 
about the most important 
topics related to food 
processing 

3. Introducing the student to 
the importance of healthy 
food and its impact on 
human health and 
introducing the important 
benefits of food items 

  That the student understand the mechanisms of the food manufacturing process and 

the factors affecting it. - 

 

B. Subject-specific skill 
 
 The students will be 
able to have  creativity 
to do  processes in food 
sciences.  
 The student will be able 
to create a new method 
in food industry. 

 Development of their skills to use advanced techniuqes 

C. Teaching and Learning Methods 

1. Develop the skills of speaking, preparing reports, comparison and discussion 

2. Develop analysis, linkage and inference skills 

3. Develop the skills to use the available devices and technologies 

4. - 

Assessment methods 

1. Daily tests with multiple-choice questions for the subjects - 

2. Degrees of participation of difficult competition questions for students 

3. Putting grades on the homework assigned to it. 

C. Thinking Skills 
1. The ability to self-learn and think 

2. Ability to work jointly or collectively 

3. Ability to plan 

 

Teaching and Learning Methods 

1. lectures 

2. PowerPoint 

3. Discussion 

4. self education 

Assessment methods 

1. Written Exams 

2. Attending, participating and interacting with the lecture 

3. Oral exams 

4. Homework and reports 

5. Classroom and non-classroom activities 

6. Monthly tests 

7. Final semester exams 



 

D. General and Transferable Skills (other skills relevant to employability and 

personal development) 

1. Follow up on scientific development by communicating with international 

universities via the Internet 

2. Participation in scientific conferences inside and outside the country 

3. Participation in workshops and scientific symposia inside and outside the 

country 

4. Field visits in industrial projects 

 

Teaching and Learning Methods 

1. lectures 

2. PowerPoint 

3. Discussion 

4. self education 

Assessment Methods 

1. Written Exams 

2. Attending, participating and interacting with the lecture 

3. Oral exams 

4. Homework and reports 

5. Classroom and non-classroom activities 

6. Monthly tests 

7. Final semester exams 

11. Programme Structure  

12. Awards and Credits 
Level/Year 

Course or 
Module 
Code 

Course or Module 

Title 
Credit 

rating 

Year one  Food 101 Food industry  5  

Bachelor Degree 

Requires credits Second year Biolo202 Microbiology 5 

Third year Microbiol301 Food microbiology 5  

Fourth year Applic 402 Applications in food 5 

    

    



 

13. Personal Development Planning 

1. Familiarity with everything that is updated and new in food and nutrition 

strategies 

2. Benefit from the latest scientific research results in the field of food health and 

safety 

3. Apply some modern teaching strategies. 

14. Admission criteria . 

According to the requirements of the Ministry of Higher Education and Scientific 

Research to match the latest admission requirements in Iraqi universities 

15. Key sources of information about the programme 

1. College and University website 

2. university requirements  

3. local scientific trends 

4. international scientific requirements 



 

Curriculum Skills Map 

please tick in the relevant boxes where individual Programme Learning Outcomes are being assessed 

 Programme Learning Outcomes 

 
Year / 

Level 

 
Course 
Code 

 

Course 

Title 

Core (C) 

Title or 
Optio
n (O) 

Knowledge and 
understanding 

Subject-specific 
skills 

 

Thinking Skills 
General and Transferable 

Skills (or) Other skills 

relevant to employability 

and personal development 

A1 A2 A3 A4 B1 B2 B3 B4 C1 C2 C3 C4 D1 D2 D3 D4 

Second 

 
Biol202 Microbiology  * * * * * * * * * * * * * * * * 

                   

Third  Microbi

o 301 

Food 

microbiology 

 * * * * * * * * * * * * * * * * 
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HIGHER EDUCATION PERFORMANCE REVIEW: PROGRAMME REVIEW 

 
                                                                                           COURSE SPECIFICATION 

 

This Course Specification provides a concise summary of the main features of the 

course and the learning outcomes that a typical student might reasonably be 

expected to achieve and demonstrate if he/she takes full advantage of the learning 

opportunities that are provided. It should be cross-referenced with the programme 

specification. 

 

 

 
 

1. Teaching Institution Kufa university 

2. University Department/Centre 
Food sciences 

3. Course title/code Bachelor  

4. Programme(s) to which it contributes Food microbiology 

5. Modes of Attendance offered Full time 

6. Semester/Year 
Year three 

7. Number of hours tuition (total) 
30  hours thermotical /45hours practical  

8. Date of production/revision of this 

specification 

09   06     2021 

9. Aims of the Course 

1. Microbiology examines its different divisions, characteristics, and applications. 

2. To identify the external and internal parts of the divisions of the different types of microorganisms. 

3. Identify ways of reproduction, nutrition, metabolism and physiology. 

4. Learn about its relationship to various diseases. 

5. Learn about the methods of controlling and eradicating microorganisms 

 

 

 

 

 

 

 



 

10· Learning Outcomes, Teaching ,Learning and Assessment Method 

A- Knowledge and Understanding  

B- To familiarize the student with 
the concept of microbiology. 

C- The student learns to divide 
and classify microorganisms. 

D-   The student learns about its 
composition and methods of 
reproduction 

E- The student learns about the 
methods of its development, 
nutrition and physiology 

F-   Learn ways to control and 
exterminate them. 

G- To identify the applied fields 
of microbiology. 

. 

1. B. Subject-specific 
skills Teaching the 
student the basics of 
microbiology in a 
practical way. 

2. The importance of 
studying 
microorganisms in the 
prevention of 
corruption, pollution 
and various diseases. 

3. Teaching the student on the applications of microbiology in the food and health 

fields. 

Teaching and Learning Methods 

1. Thinking skill according to the student's ability and that the goal of this skill is 

for the student to believe in what is concrete when, what and how he should 

think 

2. It improves the ability to think reasonably. 

3. Observation and perception. 

4. Analysis and interpretation. 

5. Setting and evaluation 

Assessment methods 

1. Explanation of the lecture. 

2. Student groups. 

3. Practical experiments in laboratories. 

4. Field visits 
1. Thinking Skills  

Knowledge 
skills 
remembering 

2. Remembering 
and Analyzing 
Skills 

3. Usage and 
development 
skills 

Teaching and Learning Methods 

1. lectures 

2. Practical experiments 

3. seminars 

4. Study groups 

Assessment methods 

1. Exams 

2. Reports 

3. homework 



 
 

 

11. Course Structure 

 

Week 
 

Hours 
 

ILOs 
Unit/Module 

or Topic 

Title 

Teaching 
Method 

Assessme

nt 

Method 

1 5 Providing the 

students with 

information about 

microbiology 

Principles of 

microbiology  

Lecture, and Video Exams  and 

discussion 

2 5  Providing the 

students with 

information about 

bacteria 

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

3  Providing the 

students with 

information about 

fungi 

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

4 5 Providing the 

students with 

information about 

yeast 

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

5  Providing the 

students with 

information about 

viruses 

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

6  Providing the 

students with 

information about 

bacteria metabolism 

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

7  Providing the 

students with 

information about 

controlling the 

microorgansims  

Principles of 

microbiology 

Lecture, and Video Exams  and 

discussion 

 

 

12. Infrastructure 

Required reading: 

· CORE TEXTS 

· COURSE MATERIALS 

· OTHER 

Microbiology references(Arabic and English)  

Special requirements (include for 

example workshops, periodicals, 

IT software, websites) 

Online microbiology courses  

Community-based facilities 
(include for example, guest 
Lectures , internship , field 

studies) 

Academic journals  

 

13. Admissions 

Pre-requisites Qualification of GSC certificate 

Minimum number of students 12 

Maximum number of students 60 

D. General and Transferable Skills (other skills relevant to employability and 
personal development) 

E.  
1. Thinking skill according to the student's ability and that the goal of this skill 

is for the student to believe in what is concrete when, what and how he 

should think 

2. It improves the ability to think reasonably. 

3. Observation and perception. 

4. Analysis and interpretation. 



 


