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T6. Course Specification (CS)
(3-0<8) 201 Aaxks¥) dae) unid) 5 e i &8
(Basis of preparation of foods 201 (<9£3)

Institution  Najran University Date 4/1/1439

College/Department Education College; Department of Home Economics

A. Course ldentification and General Information:aie dde cilaglrag ol Al ially Ciy i)
1. Course title and code /Al Jadl ey anl

(Basis of preparation of foods 201 -3 )

2. Credit hours :3 Credit hours (1+2)

3. Program(s) in which the course is offered.
Home Economics

4. Name of faculty member responsible for the course :: Dr/ enath samir Mohamed

5. Level/year at which this course is offered : Level 3
6. Pre-requisites for this course (if any) : ): No Pre-requisites
7. Co-requisites for this course (if any): ): No Pre-requisites
8. Location if not on main campus : Education College
9. Mode of Instruction (mark all that apply) (g W JS e ddle ) Guyaill Jaas
a. Traditional classroom (sl ol all Jusill What percentage 4 siall asuill ? 70%
b. Blended (traditional and online) What percentage 4 siell 4ol ?
(DY) e+ ulEl) ) sadall apledl)
C. e-learning (s A el What percentage & siall a1 7 |_30%
d. Correspondence (2 ge) Ausl sally alall What percentage . siall aaull ?
f. Other sl gk What percentage 4. sl 4l ?
Comments Galaill:
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B. Objectives —ilwy

1. What is the main purpose for this course?
oo WL o O @giy 5 el o Al s Dlgd B
oy £ 10R1 e Aadlonadlg AT Aok ¥ JuCidg doxbo ¥l gb 8alely doab¥l alie Y Aol pew¥ ! e B yxi-1
Ssglatf
lasabog by ylgail &y bog yaulally paolll  og Bd M 451081 Al e by iy ddkisead! gl & )b e 6 yaid1-2
g 5l 1 By (Ll £ laally el y9089 Laniall 1908 ploaseiuly
Laall Lalil) e Lgiadlu Ble ya g dildad) cilaiial) zUGY dlaad) il jlgeal) 3855 3

At the end of this course the student is expected to be able to

1-To identify the general principles do not counter foods and re-cooked foods and foods Albauth the
formation and preservation of food contamination

2-ldentify the different cooking methods and their impact on the nutritional value of foods and meat and
poultry and the method of melting and cooking pots and the use of pressure and hot air cooking pots
and microwave ovens

2. Briefly describe any plans for developing and improving the course that are being implemented. (e.g.
increased use of IT or web based reference material, changes in content as a result of new research in
the field)
See the latest seminars, conferences and scientific references in the branches of Home
economy. . Related to the field of nutrition and food science.
- Scheduled to view the content of some of the arbitrators in the field.
- Teaching practical in labs equipped with the latest dedicated methods developed faculty.
- Attention Aspects of Applied decision by employing the potential of learning resources
available
aste s 43al) Jlavay AMadl i3 33l SLaiBY) & 5 58 8 dgaladl pand el g ol e pall 5 o gl Cinalf e ¢ 2UY) -
FOM AN
Jaall (8 GpaSaall any o) Rl (5 i (e -
J)sd\ uﬁ)ﬁ‘;@j‘)ﬂ‘g\?&ﬂ| e\di:\.m\_
S B shaall ol iaaly 5 eae deanadie dalae 3 lilee ) il yxie
ALl aleill jolas ClilSel Cinks 3 PIS oy kel Luiplail] ) silly aLaia Y-
C. Course Description (Note: General description in the form used in the Bulletin or handbook
should be attached).(d8all i sk jail) 8 Hddll A ey WS ale cina g (31 ) Ay :ABiadla) (oaul Jal) ) jhall i g

Course Description ugal) ciay :
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1. Topics to be Covered

List of Topics : No. 0 Weeks | Contact Hours

dalad) (s ) gall g SulSall (3 jhac daada¥) dlas Y dalad) s 1 2
Public foundations do not counter foods , ways of pecks and
parallel public

Cislil) oy £ o Adadlaall 1 2
Preservation of food contamination
bl gl - ; ddbial) ghal 3ok 1
Different cooking methods : - Cooking wet
cilal) ghall; datisall ghall g5k 1 2
Different cooking methods : - Cooking Dry
43iaal) Balally gl 1 2
Avrticle cooking fatty
sadl) Aalital) iYL gkl 1 2
Cooking -ray micro- palace
) adl) o gl cliles il 1 2
The impact of cooking on the nutritional values
400 380) el Ao dddlaall 3ok 1 2
Ways to maintain the nutritional value
AL33 dasiicwal) ) g¥) g Aaladica) g Ada g i g iy g 9 Sulally gdal) 1 2
Microwave cooking and conditions of use and utensils used inside
Qﬁjﬁ\%}h\ﬁu\h}ﬁjw\Jﬁ?Mﬁu\ 1 2

agd ghall dallal) Laaky)
Use as much pressure and conditions of use and the advantages
and disadvantages
rasadill-a galll-cl g padll- 5 W) gda) AL &) gl gl ga8) 1 2
Foods for cooking it
Cooking pots with hot air ( cooked rice - vegetables - meat -

Altadmas)
Ltk by L lgall g e ol ) gaal) 1 2
Anuaha birds and melting and methods of cooking
)58l agalll 1 2
Kinds of meat
b by psall) jlgal) 1 2
Fusion of cooked meat and methods
AL danda) S50 g darka¥) (g Bale) 1 2
Re- cooked foods and foods formation Albauth
practical (el £ 3ad)) £ g gall pml
Aiaal) Balall-ciladl— Gl i) gl (§ ke Adlida 3Lika)) 10 2
Different ways of cooking dishes (wet - dry - lipid ))
Sl Aanka¥) gha 2
Cook foods Balbrsto
CALU £) gl Aidal) ghal) | ga8y daakal) gh 3

Cook foods Bakdor slow cooking - hot air
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Zo)

1.Course components (total contact hours and credits per semester):
(ol Jamd JS Baainal) Cilas gl 5 Aledl) ilelad) aae  laal) ) jiall @il S

Lecture Lﬁonal Lab:t?é?;y or Practical Othe[: Total
aJ.'A\AA!\ 5 ‘9.1.13“\)]\ Ji | @:\.\.Lun d);\ L;LQA‘)“
Contact 2 1 3
Hours
Adedl) Cile L)
Credit 30 15 45
Baalizall Cilas gl

3-Additional private study/learning hours expected for students per week
e gl Ul (pe Aad siall Al aleil e L/ Aalall Al all cilelus no

4. Course Learning Outcomes in NQF Domains of Learning and Alignment with Assessment Methods
and Teaching Strategy. )
Lol Sl i) 5 anil) bl ae LBlusil 5 <3 gall ik gl UYL alail) eVl T 5 ) il alad s jae

On the table below are the five NQF Learning Domains, numbered in the left column.
oY) 3 sanll 33 ye alaill Vs (ued a5y 0la] i sall Jsanll 3

First, insert the suitable and measurable course learning outcomes required in the appropriate learning
domains (see suggestions below the table)

(oLl Jsaadl 3 cila i) Hlaif) canliall alall Jlae alel Gulll AL ) jiall alad il jie guda 55 () Gang Y g
Second, insert supporting teaching strategies that fit and align with the assessment methods and intended
learning outcomes.

Aagivua) alaill s e g anill bl ae (Gasti g odlati ) Gy 2l las) il Ja) (Ll

Third, insert appropriate assessment methods that accurately measure and evaluate the learning outcome.
Each course learning outcomes, assessment method, and teaching strategy ought to reasonably fit and
flow together as an integrated learning and teaching process. (Courses are not required to include learning
outcomes from each domain).
Gy o) Al il 5 dansl ol g p8all ala r ae JS | aladll & jdie A8y il s ) dpuliall pall Cadl) e (UG
Gl o dlae JS (e sl Gl jae e @l ) il (5 530 O ()5 0l G ) el 5 alaill ALalSie dlanS Lguiany ae (o )

(A=
NQF Learning Domains Course Teaching Course Assessment
And Course Learning Outcomes Strategies Methods
1.0 | Knowledge
1.1
10 (1 B (685 o) AUl ot el 0 g | o Jghid1) Azl LS
< s . - “ S Sad 5 * Pho
m&d‘dﬁjm‘i\d\&\’uw\wwuﬁ&uy i
gl o )3l o | 19l AL (Aled!/ dpdadd!
el (399 Aom DS
45 bwo
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Zo)

ENIPEC PR (R LN
Tl ! ol 5195 oS 5Lt
1.2 | Aadll o La il g Akl u.grs.-ts\ dJ.hchuJ.a.u JEWRLT ERDRETICR RSy
dJ'kJ(JJ—,\HU ejé-m ¢ Q\JJMAJ\) A Ailaad) 3 po el e
e I 4 g sty poadd gt | -y (43ledl/ il
J 9"’5 ;"““' é35 ~'”:.: s le':“
,lxo
ENIPES PRI (RN
T ! ol 5135 oS 5Lt
2.0 | Cognitive SKills:
21 g@-hS.ﬂS‘J (;G'h“ JJ%S AA,.\?AA.“‘-\Q\J:IS\ @.433 /~“ “") "l“l 5 ..” Q‘)Lby‘
s g ALl daakal) 8 yoloeod . )
s1at Ol ylas1 45Lg1/ dgbad!
Alall 515 Ao Al
T o 3y lostw
3.0 | Interpersonal Skills & Responsibility:
4.0 | Communication, Information Technology, Numerical:
4.1 s |
5.0 | Psychomotor:
5.1 | ¢ ¢ AUl (Sl o)) ad gy s8al) 138 Al 3 AlgS B PSS PETIRT it aniis Lo
Ble) o aca Al dad) cilaiial) LAty dlaad) il jlgeal) 343 T (lead) lial)
daall Aallll G lghada | g gl g i

5. Schedule of Assessment Tasks for Students During the Semester

o Jaadl) oL L) DDA (e iy A lgall e 30 Jsaal)

Assessment task (e.g. essay, test, Quizzes, group project, exami

nation,

speech, oral presentation, etc.) Week Due Proportion of Total
Sl Jlial celea g g pe -3 jual <l jladl) - UEA) - Jle S Jie) anlil) alge | Blstul g gl Assessment
@&........ SsAS ol e ohd pil) S il e Al
1 quarterly tests 20
2 Evaluation of laboratory and projects 10
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3 Assignments 10

4 Final test theoretical 20

5 Final test practical 40
Total 100%
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D. Student Academic Counseling and Support (3uall asall g a2l )

1. Arrangements for availability of faculty and teaching staff for individual student consultations and
academic advice. (include amount of time teaching staff are expected to be available each week)
Office 2 hour.

E. Learning Resources alsil) jibaa

1. List Required Textbooks :
- Science demo d. Islam Ahmad Haidar - Faculty of Home Economics - Menoufia University 2001-
2002 AD.
-Food Science and analysis d. Islam Ahmad Haidar - Faculty of Home Economics - Menoufia
University 2001-2002 AD.
$2002-20014:55a) daala— Liiall Slaiy) Aol o danf pdaal, 3 (o2l dank) ke,
- 2002-2001 43 gial) dasla— A jiall SaBy) LS jun daal S, Lgdila g daaka) 010
2. List Essential References Materials (Journals, Reports, etc.)
- understanding food
- principles and preparation -Amy Brown
Alan -& on cooking A textbook of culinary fundamental- Sarah
3. List Electronic Materials Web Sites, Facebook, Twitter, etc.
food analytical methods
-carbohydrate research
-journal of agriculturaland food chemistry
-journal of food safety
-journal of foodscience
-journal of food science and food technology
-British foodjournal
-journal of culinary science and technology
4. Other learning material such as computer-based programs/CD, professional standards or regulations and
software.
WHO - Food and Agriculture Organization (FAO).

Odaallall daall dalaia
(Sl ) Aol 305 4 ) dalaia

F. Facilities Required 4a ) () sl

Indicate requirements for the course including size of classrooms and laboratories (i.e. number of seats in
classrooms and laboratories, extent of computer access etc.)

1. Accommodation (Classrooms, laboratories, demonstration rooms/labs, etc.):

Indicate requirements for the course including size of classrooms and laboratories (i.e. number of
seats in classrooms and laboratories, extent of computer access etc.)
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1. Accommodation (Classrooms, laboratories, demonstration rooms/labs, etc.)
- Educational facilities
- - Classrooms appropriate to the number of students and are equipped with special light.
- - Coefficient (kitchens) are equipped with the latest technology and modern equipment.
- - Hall (shows) to display the products equipped with the students.
- A pag e ek 8 e s LUl daal A Al 3 e,
- - Aalis jea )y bl Gaaali s jeae(Fidae) dalas |
- -5 g Ul cladic a jal (U las) A2l
2. Computing resources (AV, data show, Smart Board, software, etc.)
- Computer sources:
- (Data show - - teletext,,,,
- High-speed Internet network.
- - Software for multimedia-based computer.
B PSRV PSRER - TS
- L_.,JS“ k._h.ulAJ‘ ‘;s: Bdizall 3aaxll) .LuLujﬂ A.\QM‘)J
3. Other resources (specify, e.g. if specific laboratory equipment is required, list requirements or attach list):
- Scanners.
- - Color printers
- - A presentation of information.
- A el
- gl eyl
-Clasleall e Sles

G. Course Evaluation and Improvement Processes 4wl cillas g ol jall 5 8al) anii:

1. Strategies for Obtaining Student Feedback on Effectiveness of Teaching:

1 Strategies for Obtaining Student Feedback on Effectiveness of Teaching
Strategies to obtain feedback from students about the effectiveness of teaching:
- Questionnaires to assess the performance of students of faculty members
- - Evaluation of students for the academic decision.
- - ol s Jalss,
- - A A ey Al el

- bl

2. Other Strategies for Evaluation of Teaching by the Instructor or by the Department:

Other Strategies for Evaluation of Teaching by the Program/Department Instructor
- Annual calendar department .
- Assessment questionnaires faculty members.
- Questionnaires to assess the performance of students of faculty members
- Evaluation of students for the academic decision.
55l el 5
u,u:\‘).lﬂ\ a.;\.\.é eliac| (;.us'i u\.ﬂ_\.u.\.n\
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sl A eliac 10y cildUal) 4 Cililygia
=l ) jaall DUl s,

2. Processes for Improvement of Teaching:

Attend specialized seminars and conferences.
- Training programs for faculty members.
- Incentives and material.
- The exchange of experiences between faculty members in the area of specialization.
- The establishment of academic workshops and attend specialized seminars and conferences.
diaiadiall O jaigall g &l gaill ) gas,
Ol A ol gasan] Dy )35 el
Aale g dpmaani Hi) s,
MY 5 gl skl (S8a Cangy Ayiga 5 ST Jae iy 5 Al
el s a5 sivedl e el s Juai¥,
el 53 g Gnd e Ciagd il 5 a5l iall dpallall alaall daitie
(el
Ziiall alal g asbeil) Cila) il & kil sale ),

3. Processes for Verifying Standards of Student Achievement (e.g. check marking by an independent
member teaching staff of a sample of student work, periodic exchange and remarking of tests or a
sample of assignments with staff at another institution)

The use of modern statistical methods to compare the results of the results of the students at the universities
of other students studying the same decision.
- Continuous evaluation measures the level of achievement of students during the semester.
Check the correct sample of student work by independent teachers.
A Claala 8 GOl giling (Ol il 45 jlia 8 sl Ailas ) 5kl aladiul
DRl i sy,
O i) ol o 40 )i Lgaladin) Caags ) ) jdall o jli A (e dilian) Gl Jae
DRl G O o il g ) Cpua (U el
o)) Joml) U Al Sl (5 g Gy abusall ppil) )

4. Describe the planning arrangements for periodically reviewing course effectiveness and planning for
improvement.

- Regular meetings talented students to learn the positive and negative aspects.
Al g Anlad) (ol 5ol 48 pral o haatall Il 4y sall calelall) -
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Name of instructor _Jiall 3w aul: - Dr/ enath samir mohamed

Signature g2l Date Report Completed a8l Jlas) g\

7

Name of field experience teaching staff dsiasall 8 pad) (25 4l sliaci aul:

Program coordinator gelissl) (edia;

Signature g&2): Date received adaw¥) &
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