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Academic Department Clinical Nutrition & Dietetics

Academie Year 2021 /2022 Semester: First semester

Course Syllabus )
Faculty of Pharmacy

Course Title ;

Food Preperation

Course No. :

908318

Prerequisite :

908226 (Food Safety and Hygiene )

Concurrent :

Department :

Clinical Nutrition & Dietetics

Coordinator :

Dr. Anfal AlL-Dalaeen

Mode of Instruction

Blended Learning

- 2 hours in-class (Synonym) learning

- 1 hour online asynchronous learning using Edu-Gate

* Instructor:

“Office Phone | R00M ce Hours
Dr. Anfal AL- .
Dalacen 1134 1134 a_dalaeen@asu.edu.jo

Course Description

This course is designed to provide the student with the nutrient components including,
water, proteins, fats, carbohydrates and in food. Study different food groups with respect
to their categories, physical, nutritional, bioavailability, and chemical propetties. It also
includes spoilage and degradation,and various preservation methods and food additives.

Intended Learning Qutcomes

Upon the completion

of the course, this module should lead to the

following learning outcomes:

A. Knowledge and Understanding (Student should):
Al - Describe the objectives of the study of food ingredients and preparation.
A2 Describe the structure, composition and nutritive value and the roles and uses of
the different food groups and ingredients, as well as the changes upon storage and

preparation.

Amman - Jordan :03% — Jlae  Faxs 0 YYYAGS ;usld  Tel: 0%+ 8839:,il

UF 2872 :zisaill 3oy

24 /233 S 3 2021/10/) A Sio¥) ey )




APPLIEDR S(’J?f\s{ﬁ Pﬁl\fTE U‘RNE?‘(SWY

AMMAN - JORDAN

wrd) JS daala
A3 Understand and recognize the science of food and nutrition and its relevance to the

culinary arts.
B. Cognitive and Intellectual Skills (Student should):

Bl Choose the most appropriate method for the preparation and cooking different
foods.
B2  Select, store, prepare and handle foods appropriately.

B3 Effect of processing techniques and ingredients on the quality of final products.
C. Subject Specific Skills (Student should):

C1 Understand differences in food quality resulting from variations in preparation
and/or ingredients.

C2 Description recipes including the category, cooking time, techniques,
equipments.

C3  instruction, description, and nufrient analysis.

C4 Understand differences in food quality resulting from variations in preparation

and/or ingredients.
D. Transferable Skills (Student should):

D1 Knowledge and thinking : Adopt safe and hygienic practices in food handling.

D2 Oral comunication skills : The ability to communicate food science
information food science and nutrient availabilityand and evaluate the quality
of prepared foods using sensory methods..

D3 Promotion of intrinsic motivation : Participation and learning food
components in nutrtional processes.

D4 Administrative skills: The ability to commit and respect the regulations and
instructions. (e.g., Attendence , Online Exam, online assigmints, report design
, online team communication.)

Program Learning Outcomes (PL.Os):

PLO.3: Understand the food chemical components and analyze the basic ingredients of
foods and the changes that occur during processing, with more focus in the
chemical reactlons 111 foods

G entMatrix =

CLO. I CLO 2 CLO. 3 CLO. 4

(A1-A35) (BI-B3) | (CI-C3) | (DI-D2)
AllILOs
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Course Contents and Schedule
" | Method of -+~
. instruction | -
2 Evaluation of I.;?oodeuality Tn-olass lecture
Problem Solving Asynchronou
1 |oct2021 |! sactive 1\ oy gy (1
learning
Measuring techniques Lab
, 0ct.2021 2 }énerkg‘y 1ransti:rdh t Lecture A2. B2, Cl, PLO3
Q0 mg method hea Lab Manual C2
transfer
Oct.2021 |2 Vegetables Ref1: Ch.6 |A2,B2,CI, |PLO3
C.2
3 Problem Solving
Sensory evaluation of foods |I.ab Manual
and seasonings
2 Fruit PLO3
e Ref2:ChI6 | o
4 |Nov.2021 Fruit and vegetable B3, C1-C2
pigments Lab Manual
Grain and nuts Ref 1: Ch.10 PLO3
A3, B2, B3,
5 Nov. 2021 |2 Assignment Ci-C2
Leavening agents Lab Manual
Milk and milk products Ref1: Ch.11 | A2,A3, B2, |PLO3
6 |Nov-202l) Mil+cheese Lab Manual | B3, C1,C2
7 Nov. 2021 {Midterm exam | = . = S
Meat and poultry: A2,A3, B2, |PLO3
Chemlstry, freezing, Ref1: Ch.O B3, C1-C2
8 Dec. 2021 3 preservation methods,
ec. microbial food safety.
Problem Solving
Meat Lab Manual
Egg Ref 1: Ch.15 |A3, B2, B3, |PLO3
9 Dec. 2021 |2 CLC2
Egg Lab Manual
Baked product B1-B3,
10 Dec. 2021 |2 Ref2: Ch.s  |C2,C2
Problem Solving D1-D3
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PLO3
Starch +cereals and flour+ |Lab Manual
2 Oil and fat Ref1: Ch.12 | A2,A3, B2,
1 Jan.2022 Emulsions Lab Manual | B3,C1,C2
3 Sugars and sweeteners Ref 1: Ch.14 |A3,A4, B2,
12 Jan. 2022 B3, C.1,C2
Pastry Lab Manual
Beverages Ref?2: Ch.27 |A3,A4, B2, |PLO3
Feb. 2022 oo B3, CL1,C2
3 ’ ssignment
Beverages
Lab Manual

Finalexam

_Gradmg Plan and Assessment Tools

” M1d~term

TBA

Assignments

TBA

Quizzes

Inter active lectures

Group Work

10

Presentation

Reports

10

Project

Case-Study

Final Exam

40

TBA

Supplementary Reading

Textbook:

I. Vickie A. Vaclavik, Elizabeth W, and Christianm Tad Campbell (2021).
Essentials of Food Science, Fifth Edition.
2. Brown, A. C. (2018). Understanding food: principles and preparation.

Cengage learning.
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3. Potter, N. N, and Hotchkiss, J. H.(1995). Food Science: Ashort course, 5
th Eddition, Chapman and Hall, NY, US. ISBN:0-412-06451-0.
4, Campbell-Platt, G. (2009) Food science and Technology. John Wiley &
Sons, USA, ISBN: 978-0-632-06421-2
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Copy to:
- Department Head.
- Head of Curricufum Committee.
- Course File,
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