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A. General information about the course: 
1. Course Identification: 

1. Credit hours: 3( 2 Lecture 2 + Lab 2) 
 
2. Course type 
A. ☐ University  ☐ College ☐ Department ☒ Track  
B. ☒ Required ☐ Elective 

3. Level/year at which this course is offered: ( Level 2 / first year) 
4. Course General Description: 
Throughout this course, you will: 
 
Demystify the world of microorganisms: Discover the diverse roles of bacteria, fungi, and yeast in food production, 
understanding their interactions and metabolic pathways. 
 
Uncover the secrets of fermented delights: From cheese and yogurt to bread and kimchi, explore the intricate 
processes of microbial fermentation that bring flavor, texture, and nutritional benefits to our food. 
 
Investigate the power of added microbes: Learn about the exciting developments in microbial protein production, 
probiotics, and their potential to revolutionize the food chain. 
 
Dive into the animal feed frontier: Discover how microorganisms are enhancing animal feed, exploring options like 
methanotrophic bacteria, microalgae, and biofloc technology in aquaculture. 
 
Gain practical insight: Throughout the course, you'll encounter real-world case studies, industry insights, and 
opportunities to connect the theoretical with the practical applications of industrial microbiology. 
 
By the end of this course, you will be equipped to: 
 
Understand the fundamental principles of industrial microbiology and its applications in food and feed production. 
 
Analyze and evaluate different microbial processes used in food fermentation and preservation. 
 
Explain the potential and challenges of incorporating novel microbial sources into the food chain. 
Critically assess the sustainability and ethical considerations of industrial microbiology practices. 
Prepare for a career in this dynamic field, contributing to the development of innovative and sustainable food and 
feed solutions. 

5. Pre-requirements for this course (if any): 
 

6. Co-requisites for this course (if any): 
 
 
 
7. Course Main Objective(s): 
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• Develop a comprehensive understanding of the role microorganisms play in various food and feed 
production processes. 

• Analyze the principles of microbial fermentation and their applications in diverse food products like dairy, 
bread, fermented vegetables, and beverages. 

• Evaluate the potential of adding microorganisms to the food chain, including microbial protein production, 
probiotics, and their impact on nutritional value and gut health. 

• Examine the use of specific microorganisms like methanotrophic bacteria, microalgae, and biofloc 
technology in enhancing animal feed quality and sustainability. 

 

 

2. Teaching Mode: (mark all that apply) 

No Mode of Instruction Contact Hours Percentage 

1 Traditional classroom - 100% 

2 E-learning   

3 
Hybrid 

• Traditional classroom 
• E-learning 

- - 

4 Distance learning - - 

 

 

3. Contact Hours: (based on the academic semester) 

No Activity Contact Hours 
1.  Lectures 30 
2.  Laboratory/Studio 30 
3.  Field - 
4.  Tutorial   - 
5.  Others (specify) ͙͙               - 

 Total 60 
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B. Course Learning Outcomes, Teaching Strategies, 
Assessment Methods KƵƚĐŽŵĞƐ 

�ŽĚĞ �ŽƵƌƐĞ >ĞĂƌŶŝŶŐ KƵƚĐŽŵĞƐ 
�ŽĚĞ ŽĨ �>KƐ 
ĂůŝŐŶĞĚ ǁŝƚŚ 

ƉƌŽŐƌĂŵ 
dĞĂĐŚŝŶŐ ^ƚƌĂƚĞŐŝĞƐ �ƐƐĞƐƐŵĞŶƚ 

DĞƚŚŽĚƐ 

ϭ͘Ϭ <ŶŽǁůĞĚŐĞ ĂŶĚ ƵŶĚĞƌƐƚĂŶĚŝŶŐ 

ϭ͘ϭ 

'ĂŝŶ Ă ĐŽŵƉƌĞŚĞŶƐŝǀĞ 
ƵŶĚĞƌƐƚĂŶĚŝŶŐ ŽĨ ƚŚĞ ƌŽůĞ ŽĨ 
ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ ŝŶ ĨŽŽĚ ĂŶĚ ĨĞĞĚ 
ƉƌŽĚƵĐƟŽŶ ƉƌŽĐĞƐƐĞƐ. 

 

 

 

dǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

 

ͲYƵŝǌǌĞƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

ϭ͘Ϯ 
DĂƐƚĞƌ ƚŚĞ ƉƌŝŶĐŝƉůĞƐ ŽĨ ŵŝĐƌŽďŝĂů 
ĨĞƌŵĞŶƚĂƟŽŶ ĂŶĚ ŝƚƐ ĂƉƉůŝĐĂƟŽŶƐ 
ŝŶ ǀĂƌŝŽƵƐ ĨŽŽĚ ƉƌŽĚƵĐƚƐ. 

 

dǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

 

YƵŝǌǌĞƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

ϭ͘ϯ 

�ǆƉůŽƌĞ ƚŚĞ ƉŽƚĞŶƟĂů ĂŶĚ 
ůŝŵŝƚĂƟŽŶƐ ŽĨ ĂĚĚŝŶŐ 
ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ ƚŽ ƚŚĞ ĨŽŽĚ ĐŚĂŝŶ͕ 
ŝŶĐůƵĚŝŶŐ ŵŝĐƌŽďŝĂů ƉƌŽƚĞŝŶ͕ 
ƉƌŽďŝŽƟĐƐ͕ ĂŶĚ ďŝŽŇŽĐ ƚĞĐŚŶŽůŽŐǇ 

 

 dǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

 

YƵŝǌǌĞƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

ϭ͘ϰ 

�ŶĂůǇǌĞ ƚŚĞ ƵƐĞ ŽĨ ƐƉĞĐŝĮĐ 
ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ ŝŶ ĂŶŝŵĂů ĨĞĞĚ 
ƉƌŽĚƵĐƟŽŶ͕ ůŝŬĞ ŵĞƚŚĂŶŽƚƌŽƉŚŝĐ 
ďĂĐƚĞƌŝĂ ĂŶĚ ŵŝĐƌŽĂůŐĂĞ. 

 

dǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

 

YƵŝǌǌĞƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

ϭ͘ϱ 

�ǀĂůƵĂƚĞ ƚŚĞ ƐƵƐƚĂŝŶĂďŝůŝƚǇ ĂŶĚ 
ĞƚŚŝĐĂů ĐŽŶƐŝĚĞƌĂƟŽŶƐ ĂƐƐŽĐŝĂƚĞĚ 
ǁŝƚŚ ŝŶĚƵƐƚƌŝĂů ŵŝĐƌŽďŝŽůŽŐǇ 
ƉƌĂĐƟĐĞƐ.    �ǀĂůƵĂƚĞ ƚŚĞ ƉŽƚĞŶƟĂů 
ŽĨ ΗKŵŝĐƐΗ ƚĞĐŚŶŽůŽŐŝĞƐ ĨŽƌ 

 dǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

 

YƵŝǌǌĞƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 
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�ŽĚĞ �ŽƵƌƐĞ >ĞĂƌŶŝŶŐ KƵƚĐŽŵĞƐ 
�ŽĚĞ ŽĨ �>KƐ 
ĂůŝŐŶĞĚ ǁŝƚŚ 

ƉƌŽŐƌĂŵ 
dĞĂĐŚŝŶŐ ^ƚƌĂƚĞŐŝĞƐ �ƐƐĞƐƐŵĞŶƚ 

DĞƚŚŽĚƐ 

ŝŵƉƌŽǀŝŶŐ ƐĞŶƐŝƟǀŝƚǇ͕  ƐƉĞĐŝĮĐŝƚǇ͕  
ĂŶĚ ĞĂƌůǇ ĚĞƚĞĐƟŽŶ ŽĨ 
ĞŶǀŝƌŽŶŵĞŶƚĂů ƚŽǆŝĐŝƚǇ. 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

Ϯ͘Ϭ ^ŬŝůůƐ 

Ϯ͘ϭ 

Develop critical thinking and 
problem-solving skills to analyze 
and troubleshoot microbial 
processes in food and feed 
production.  

 

 

 ͲdǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

ͲdƵƚŽƌŝĂůƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

Ϯ͘Ϯ 
Design and interpret experiments 
related to microbial growth, 
fermentation, and product quality. 

 

 ͲdǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

ͲdƵƚŽƌŝĂůƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

Ͳ�ƐƐŝŐŶŵĞŶƚƐ 

ͲǁƌŝƩĞŶ ĞǆĂŵƐ   

 

Ϯ͘ϯ 

Effectively communicate the 
principles and applications of 
industrial microbiology to diverse 
audiences. 

 ͲdǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

ͲdƵƚŽƌŝĂůƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 

Ϯ͘ϰ 
Stay updated with the latest 
advancements and trends in the 
field of industrial microbiology. 

 ͲdǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

ͲdƵƚŽƌŝĂůƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 

Ϯ͘ϱ 

Apply theoretical knowledge to 
solve practical problems 
encountered in food and feed 
industries 

 ͲdǁŽ ĐƌĞĚŝƚƐ ǁĞĞŬůǇ 
ůĞĐƚƵƌĞƐ 

ͲdƵƚŽƌŝĂůƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 

ϯ͘Ϭ sĂůƵĞƐ͕ ĂƵƚŽŶŽŵǇ͕  ĂŶĚ ƌĞƐƉŽŶƐŝďŝůŝƚǇ 

ϯ͘ϭ 

sĂůƵĞƐ 

    &ŽŽĚ ̂ ĞĐƵƌŝƚǇ ĂŶĚ ̂ ƵƐƚĂŝŶĂďŝůŝƚǇ: 
�ĞǀĞůŽƉ ĂŶ ĂǁĂƌĞŶĞƐƐ ŽĨ ƚŚĞ ƌŽůĞ 
ŝŶĚƵƐƚƌŝĂů ŵŝĐƌŽďŝŽůŽŐǇ ƉůĂǇƐ ŝŶ 
ĂĚĚƌĞƐƐŝŶŐ ŐůŽďĂů ĨŽŽĚ ƐĞĐƵƌŝƚǇ 
ĐŚĂůůĞŶŐĞƐ ĂŶĚ ƉƌŽŵŽƟŶŐ 

 

 
'ƌŽƵƉ ĚŝƐĐƵƐƐŝŽŶƐ 

ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 
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�ŽĚĞ �ŽƵƌƐĞ >ĞĂƌŶŝŶŐ KƵƚĐŽŵĞƐ 
�ŽĚĞ ŽĨ �>KƐ 
ĂůŝŐŶĞĚ ǁŝƚŚ 

ƉƌŽŐƌĂŵ 
dĞĂĐŚŝŶŐ ^ƚƌĂƚĞŐŝĞƐ �ƐƐĞƐƐŵĞŶƚ 

DĞƚŚŽĚƐ 

ƐƵƐƚĂŝŶĂďůĞ ĨŽŽĚ ƉƌŽĚƵĐƟŽŶ 
ƉƌĂĐƟĐĞƐ. 

 

    �ŶǀŝƌŽŶŵĞŶƚĂů ^ƚĞǁĂƌĚƐŚŝƉ: 
&ŽƐƚĞƌ Ă ĐŽŵŵŝƚŵĞŶƚ ƚŽ ƌĞĚƵĐŝŶŐ 
ƚŚĞ ĞŶǀŝƌŽŶŵĞŶƚĂů ĨŽŽƚƉƌŝŶƚ ŽĨ 
ŝŶĚƵƐƚƌŝĂů ŵŝĐƌŽďŝŽůŽŐǇ ƉƌĂĐƟĐĞƐ 
ďǇ ŵŝŶŝŵŝǌŝŶŐ ǁĂƐƚĞ͕ ŽƉƟŵŝǌŝŶŐ 
ƌĞƐŽƵƌĐĞ ƵƐĞ͕ ĂŶĚ ĞǆƉůŽƌŝŶŐ 
ƌĞŶĞǁĂďůĞ ĞŶĞƌŐǇ ƐŽƵƌĐĞƐ. 

 

    �ŶŝŵĂů tĞůĨĂƌĞ: �ŶĐŽƵƌĂŐĞ 
ƌĞƐƉŽŶƐŝďůĞ ĂŶĚ ĞƚŚŝĐĂů ƵƐĞ ŽĨ 
ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ ŝŶ ĂŶŝŵĂů ĨĞĞĚ 
ƉƌŽĚƵĐƟŽŶ͕ ƉƌŝŽƌŝƟǌŝŶŐ ĂŶŝŵĂů 
ŚĞĂůƚŚ ĂŶĚ ǁĞůůͲďĞŝŶŐ ǁŚŝůĞ 
ƉƌŽŵŽƟŶŐ ĞĸĐŝĞŶƚ ŶƵƚƌŝĞŶƚ 
ƵƟůŝǌĂƟŽŶ. 

 

    WƵďůŝĐ ,ĞĂůƚŚ ĂŶĚ ^ĂĨĞƚǇ: 
�ŵƉŚĂƐŝǌĞ ƚŚĞ ŝŵƉŽƌƚĂŶĐĞ ŽĨ 
ĂĚŚĞƌŝŶŐ ƚŽ ƌŝŐŽƌŽƵƐ ƐĂĨĞƚǇ 
ƐƚĂŶĚĂƌĚƐ ĂŶĚ ƌĞŐƵůĂƟŽŶƐ ŝŶ 
ŝŶĚƵƐƚƌŝĂů ŵŝĐƌŽďŝŽůŽŐǇ 
ĂƉƉůŝĐĂƟŽŶƐ ƚŽ ĞŶƐƵƌĞ ĐŽŶƐƵŵĞƌ 
ŚĞĂůƚŚ ĂŶĚ ƉƌŽĚƵĐƚ ƐĂĨĞƚǇ. 

ϯ͘Ϯ 

�ƵƚŽŶŽŵǇ: 
 

   �ƌŝƟĐĂů dŚŝŶŬŝŶŐ ĂŶĚ /ŶŶŽǀĂƟŽŶ: 
�ŶĐŽƵƌĂŐĞ ƐƚƵĚĞŶƚƐ ƚŽ ƚŚŝŶŬ 
ĐƌŝƟĐĂůůǇ ĂďŽƵƚ ƚŚĞ ŝŵƉůŝĐĂƟŽŶƐ ŽĨ 
ĚŝīĞƌĞŶƚ ŝŶĚƵƐƚƌŝĂů ŵŝĐƌŽďŝŽůŽŐǇ 
ƉƌĂĐƟĐĞƐ͕ ƉƌŽƉŽƐĞ ŝŶŶŽǀĂƟǀĞ 
ƐŽůƵƟŽŶƐ ƚŽ ĂĚĚƌĞƐƐ ĨŽŽĚ ĂŶĚ ĨĞĞĚ 
ĐŚĂůůĞŶŐĞƐ͕ ĂŶĚ ĐŽŶƚƌŝďƵƚĞ ƚŽ ƚŚĞ 
ĂĚǀĂŶĐĞŵĞŶƚ ŽĨ ƚŚĞ ĮĞůĚ. 

 

'ƌŽƵƉ ĚŝƐĐƵƐƐŝŽŶƐ 
ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 
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�ŽĚĞ �ŽƵƌƐĞ >ĞĂƌŶŝŶŐ KƵƚĐŽŵĞƐ 
�ŽĚĞ ŽĨ �>KƐ 
ĂůŝŐŶĞĚ ǁŝƚŚ 

ƉƌŽŐƌĂŵ 
dĞĂĐŚŝŶŐ ^ƚƌĂƚĞŐŝĞƐ �ƐƐĞƐƐŵĞŶƚ 

DĞƚŚŽĚƐ 

 

   >ŝĨĞůŽŶŐ >ĞĂƌŶŝŶŐ: �ƵůƟǀĂƚĞ Ă 
ƉĂƐƐŝŽŶ ĨŽƌ ĐŽŶƟŶƵŽƵƐ ůĞĂƌŶŝŶŐ 
ĂŶĚ ƉƌŽĨĞƐƐŝŽŶĂů ĚĞǀĞůŽƉŵĞŶƚ͕ 
ĞŶĐŽƵƌĂŐŝŶŐ ƐƚƵĚĞŶƚƐ ƚŽ ƐƚĂǇ 
ƵƉĚĂƚĞĚ ǁŝƚŚ ƚŚĞ ůĂƚĞƐƚ ƌĞƐĞĂƌĐŚ 
ĂŶĚ ĂĚǀĂŶĐĞŵĞŶƚƐ ŝŶ ŝŶĚƵƐƚƌŝĂů 
ŵŝĐƌŽďŝŽůŽŐǇ. 

 

   /ŶĚĞƉĞŶĚĞŶƚ ZĞƐĞĂƌĐŚ ĂŶĚ 
WƌŽďůĞŵͲ^ŽůǀŝŶŐ: WƌŽǀŝĚĞ 
ŽƉƉŽƌƚƵŶŝƟĞƐ ĨŽƌ ƐƚƵĚĞŶƚƐ ƚŽ 
ĐŽŶĚƵĐƚ ŝŶĚĞƉĞŶĚĞŶƚ ƌĞƐĞĂƌĐŚ 
ƉƌŽũĞĐƚƐ͕ ĂŶĂůǇǌĞ ĚĂƚĂ͕ ĂŶĚ 
ĚĞǀĞůŽƉ ƐŽůƵƟŽŶƐ ƚŽ ƌĞĂůͲǁŽƌůĚ 
ƉƌŽďůĞŵƐ ŝŶ ƚŚĞ ĮĞůĚ. 

 

   �īĞĐƟǀĞ �ŽŵŵƵŶŝĐĂƟŽŶ ĂŶĚ 
�ŽůůĂďŽƌĂƟŽŶ: �ŶŚĂŶĐĞ 
ĐŽŵŵƵŶŝĐĂƟŽŶ ƐŬŝůůƐ ƚŽ ĐŽŶǀĞǇ 
ĐŽŵƉůĞǆ ƐĐŝĞŶƟĮĐ ĐŽŶĐĞƉƚƐ ƚŽ 
ĚŝǀĞƌƐĞ ĂƵĚŝĞŶĐĞƐ͕ ĨŽƐƚĞƌŝŶŐ 
ĐŽůůĂďŽƌĂƟŽŶ ĂŶĚ ŬŶŽǁůĞĚŐĞ 
ĞǆĐŚĂŶŐĞ ǁŝƚŚŝŶ ƚŚĞ ĨŽŽĚ ĂŶĚ ĨĞĞĚ 
ŝŶĚƵƐƚƌǇ. 

ϯ͘ϯ 

ZĞƐƉŽŶƐŝďŝůŝƚǇ: 

 

    �ƚŚŝĐĂů ZĞƐĞĂƌĐŚ ĂŶĚ 
�ĞǀĞůŽƉŵĞŶƚ: /ŶƐƟůů Ă 
ĐŽŵŵŝƚŵĞŶƚ ƚŽ ĞƚŚŝĐĂů ƌĞƐĞĂƌĐŚ 
ƉƌĂĐƟĐĞƐ ŝŶ ŝŶĚƵƐƚƌŝĂů 
ŵŝĐƌŽďŝŽůŽŐǇ͕  ĞŶƐƵƌŝŶŐ 
ƚƌĂŶƐƉĂƌĞŶĐǇ͕  ŝŶƚĞŐƌŝƚǇ͕  ĂŶĚ 
ƌĞƐƉŽŶƐŝďůĞ ƵƐĞ ŽĨ 
ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ. 

 

 

'ƌŽƵƉ ĚŝƐĐƵƐƐŝŽŶƐ 
ͲWƌĞƐĞŶƚĂƟŽŶƐ 

ͲZĞƉŽƌƚƐ 

عبدالملك عبدالعزيز عبدالرحمن الناصر

عبدالملك عبدالعزيز عبدالرحمن الناصر

عبدالملك عبدالعزيز عبدالرحمن الناصر

حسن أحمد عبد الله رديني

حسن أحمد عبد الله رديني

حسن أحمد عبد الله رديني
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�ŽĚĞ �ŽƵƌƐĞ >ĞĂƌŶŝŶŐ KƵƚĐŽŵĞƐ 
�ŽĚĞ ŽĨ �>KƐ 
ĂůŝŐŶĞĚ ǁŝƚŚ 

ƉƌŽŐƌĂŵ 
dĞĂĐŚŝŶŐ ^ƚƌĂƚĞŐŝĞƐ �ƐƐĞƐƐŵĞŶƚ 

DĞƚŚŽĚƐ 

ZŝƐŬ �ƐƐĞƐƐŵĞŶƚ ĂŶĚ 
DĂŶĂŐĞŵĞŶƚ: WƌŽŵŽƚĞ 
ĂǁĂƌĞŶĞƐƐ ŽĨ ƉŽƚĞŶƟĂů ƌŝƐŬƐ 
ĂƐƐŽĐŝĂƚĞĚ ǁŝƚŚ ŝŶĚƵƐƚƌŝĂů 
ŵŝĐƌŽďŝŽůŽŐǇ ƉƌĂĐƟĐĞƐ͕ 
ĞŵƉŚĂƐŝǌŝŶŐ ƚŚĞ ŝŵƉŽƌƚĂŶĐĞ ŽĨ 
ƌŝƐŬ ĂƐƐĞƐƐŵĞŶƚ ĂŶĚ ĞīĞĐƟǀĞ 
ƐĂĨĞƚǇ ŵĞĂƐƵƌĞƐ. 

 

^ŽĐŝĂů ZĞƐƉŽŶƐŝďŝůŝƚǇ ĂŶĚ �ƋƵŝƚǇ: 
�ŶĐŽƵƌĂŐĞ ƐƚƵĚĞŶƚƐ ƚŽ ĐŽŶƐŝĚĞƌ 
ƚŚĞ ƐŽĐŝĂů ĂŶĚ ĞĐŽŶŽŵŝĐ 
ŝŵƉůŝĐĂƟŽŶƐ ŽĨ ƚŚĞŝƌ ǁŽƌŬ͕ 
ĂĚǀŽĐĂƟŶŐ ĨŽƌ ĞƋƵŝƚĂďůĞ ĂĐĐĞƐƐ ƚŽ 
ƐĂĨĞ ĂŶĚ ŶƵƚƌŝƟŽƵƐ ĨŽŽĚ ĨŽƌ Ăůů. 

 

WƌŽĨĞƐƐŝŽŶĂů �ĐĐŽƵŶƚĂďŝůŝƚǇ ĂŶĚ 
dƌĂŶƐƉĂƌĞŶĐǇ: �ŵƉŚĂƐŝǌĞ ƚŚĞ 
ƌĞƐƉŽŶƐŝďŝůŝƚǇ ŽĨ ŝŶĚƵƐƚƌŝĂů 
ŵŝĐƌŽďŝŽůŽŐŝƐƚƐ ƚŽ ĐŽŶƚƌŝďƵƚĞ ƚŽ 
ƐƵƐƚĂŝŶĂďůĞ ƐŽůƵƟŽŶƐ͕ 
ƚƌĂŶƐƉĂƌĞŶĐǇ ŝŶ ĨŽŽĚ ƉƌŽĚƵĐƟŽŶ 
ƉƌŽĐĞƐƐĞƐ͕ ĂŶĚ ĂĐĐŽƵŶƚĂďŝůŝƚǇ ĨŽƌ 
ƚŚĞ ĞŶǀŝƌŽŶŵĞŶƚĂů ĂŶĚ ƐŽĐŝĂů 
ŝŵƉĂĐƚƐ ŽĨ ƚŚĞŝƌ ǁŽƌŬ. 

      

 

 

 

C. Course Content: 
EŽ >ŝƐƚ ŽĨ dŽƉŝĐƐ �ŽŶƚĂĐƚ ,ŽƵƌƐ 

ϭ /ŶƚƌŽĚƵĐƟŽŶ  Ϯ 

Ϯ DŝĐƌŽŽƌŐĂŶŝƐŵƐ ŝŶ ĨŽŽĚ ƉƌŽĚƵĐƟŽŶ ƉƌŽĐĞƐƐ 

Ͳ ŵŝĐƌŽďŝŽůŽŐǇ ŽĨ ĚĂŝƌǇ ƉƌŽĚƵĐƚ 
ϲ 
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عبدالملك عبدالعزيز عبدالرحمن الناصر
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Ͳ  ďĂŬŝŶŐ ĂŶĚ &ĞƌŵĞŶƚĞĚ sĞŐĞƚĂďůĞƐ 

ϯ 
�ĚĚĞĚ ŵŝĐƌŽŽƌŐĂŶŝƐŵƐ ŝŶ ĨŽŽĚ ĐŚĂŝŶ͕ ĂƉƉůŝĐĂƟŽŶƐ ĂŶĚ ƉƌŽĚƵĐƟŽŶ 

Ͳ ŵŝĐƌŽďŝĂů ƉƌŽƚĞŝŶ 
Ͳ ƉƌŽďŝŽƟĐ ŝŶĚƵƐƚƌǇ  

ϲ 

ϰ 

�ĚĚĞĚ ŵŝĐƌŽŽƌŐĂŶŝƐŵ ŝŶ ĂŶ ĂŶŝŵĂů ĨĞĞĚ͕ ĂƉƉůŝĐĂƟŽŶƐ ĂŶĚ ƉƌŽĚƵĐƟŽŶ 

Ͳ DĞƚŚĂŶŽƚƌŽƉŚŝĐ ďĂĐƚĞƌŝĂ ĂƐ Ă ƉƌŽƚĞŝŶ ƐŽƵƌĐĞ 
Ͳ DŝĐƌŽĂůŐĂĞ ĂƐ ƉƌŽƚĞŝŶ ƐŽƵƌĐĞ. 
Ͳ �ŝŽŇŽĐ ĂŶĚ ůŝĨĞ ĨĞĞĚ ƉƌŽĚƵĐƟŽŶ ŝŶ ĂƋƵĂĐƵůƚƵƌĞƐ ŝŶĚƵƐƚƌǇ 

 

 

ϭϬ 

dŽƚĂů ϯϬ 

 
 

 
 
 
 
D. Students Assessment Activities: 

No Assessment Activities *  

Assessment 
timing 

(in week no) 

Percentage of Total 
Assessment Score 

1.  Midterm exam-1 5th week 15% 

2.  Midterm exam-2 10th week 15% 

3.  
Assignments, presentations, attendance, data 
search, participation 

Throughout 
the course 
duration 

10% 

1.  
Final lab exam 

 

15th week 20% 

4. Final exam 16th week 40% 

*Assessment Activities (i.e., Written test, oral test, oral presentation, group project, essay, etc.) 
E. Learning Resources and Facilities ͗ 
1. References and Learning Resources: 
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Essential References 

1- Ingvar Sundh., Andrea Wilcks and Mark S. Goettel.2013. Beneficial 
microorganisms in agriculture, food and the environment: safety 
assessment and regulation. CABI. 

2- David Wilson., Hermann Sahm., Peter Stahmann and  Mattheos 
Koffas . 2019. Industrial Microbiology. Wiley-VCH. 

3- Nduka Okafor and Benedict C. Okeke . 2017. Modern Industrial 
Microbiology and Biotechnology. CRC Press. 

4- Anderson de Souza Sant'Ana. 2016. Quantitative Microbiology in 
Food Processing: Modeling the Microbial Ecology. Wiley. 

5- El-Enshasy, Hesham Ali and Yang Shang-Tian. 2021. Probiotics, the 
Natural Microbiota in Living Organisms: Fundamentals and 
Applications. CRC Press. 

6- Felix. S and Menaga. M. 2021. Applied Aquaculture Biofloc 
Technology. CRC Press. 

7- Divya. K.R and Ramasubramanian. V. 2019. Mass production of 
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of the freshwater copepod Thermocyclops decipiens. LAP 
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Supportive References  
Electronic Materials  

Other Learning Materials  
 

2. Educational and Research Facilities and Equipment Required: 

Items Resources 

facilities  
(Classrooms, laboratories, exhibition rooms, 

simulation rooms, etc.) 
Classroom 

Technology equipment 
(Projector, smart board, software) Projector, smart board 

Other equipment 
(Depending on the nature of the specialty)  

 

F. Assessment of Course Quality:  
Assessment Areas/Issues   Assessor Assessment Methods 

Effectiveness of teaching Students Indirect 
Effectiveness of students assessment Faculty Direct 

Quality of learning resources Faculty Direct 
The extent to which CLOs have been 

achieved Faculty Direct 

Other   
Assessor (Students, Faculty, Program Leaders, Peer Reviewer, Others (specify)  

Assessment Methods (Direct, Indirect) 

عبدالملك عبدالعزيز عبدالرحمن الناصر

عبدالملك عبدالعزيز عبدالرحمن الناصر
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