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B. PROFESSIONAL INFORMATION
1) Overall aims of course
Upon successful completion of the course, the student will be able to:

Understand the specific and advanced knowledge about food poisoning.
Know the newly emerged food poisoning threats.
Develop approaches for prevention and control of milk contamination.

2) Intended learning outcomes of course (ILOs

a) KNOWLEDGE AND UNDERSTANDING

By the end of this course, the graduate should be able to:

a.1. Recognize the recent categorization of different types of food poisoning.

a.2.Redlize the newly emerged food poisoning threats.

a.3. Recognize the nature of the causative agent of different types of microbia
food poisoning and their mechanism of action inside the human body.

a.4.Describe different control methods to prevent milk contamination with food
ppoi SONiNg microorganisms

a.5. ldentify the most risky categories of people sensitive for food poisoning (as
immunocompromised people and children).

b) INTELLECTUAL SKILLS
By the end of this course, the student should be able to:

b.1.Relate between the data available about food poisoning outbreak such as
incubation period and the nature of the food to detect the causative agent of
food poisoning.

b.2.Plan for suitable control measures for prevention of food poisoning.

b.3. Select the most appropriate technique for food analysis according to the
available data

C) PROFESSIONAL AND PRACTICAL SKILLS
By the end of this course, the student should be able to:

c.1. Collect and prepare sample for microbial examination.

c.2. Prepare food samples for isolation and identification of food poisoning
organisms and detection of their toxin.

c.3. Perform advanced analytica methods as PCR, and spectrophotometer for
detection the causative agent of food poisoning in short time.

c.4. Apply modern technology for detection of toxin as EllSA technique.

d) . GENERAL AND TRANSFERABLE SKILL
By the end of this course, the student should be able to:

d.1. Communicate effectively.
d.2. Utilize different sources of knowledge and information.
d.3. Demonstrate an ability to learn independently for a career of lifelong




learning.
d.4. Useinformation technology to serve the professional practice.
d.5. Managetime efficiently.
d.6. Set tools and indicators for assessment of the performance of others.

3) Topicsand contents

No. of hours

Topic L ect. Pract. Total

Introduction to modern theories and concepts of food -
poisoning

IS

the newly emerged food poisoning threats

The nature of food poisoning microorganisms

The general symptoms and diagnosis of food
poisoning

Food infection

Food intoxication

Toxicoinfection

Prevention and control measures of food poisoning
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Sampling of Milk and its products
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Preparation of collected samples for microbiological
examination

Isolation and identification of food poisioning

organisms according international standards. 12

=
N

| dentification of food poisoning causing -

microorganisms
- Saphylococcus aureus

Clostridium botulinum

Clostridium perfringens

Salmonella

E.coli

Bacillus cereus

Listeria monocytogenes

Vibrio parahaemolyticus

48 48

By using Rea Time PCR

Preparation of the food sample for toxin detection - 4 4

Detection the toxin present in food by serology-based -
microslide gel double diffusion method and ELISA 20 20
technique

Total 44 88 132




4) Teaching and learning

4.1. Lectures.
4.2. Practical.
4.3. Self-learning activities.

methods

a. METHODS:
1- Written For assessment of knowledge, back calling and Intellectual
examination skills
2- Practica For assessment of practical and professional skill.
examination

3- Oral examination

For assessment of knowledge and Intellectual skills

4- Student activities

skills

For assessment of knowledge and general and transferable

b. MATRIX ALIGNMENT OF THE MEASURED | L OS/ ASSESSMENTSMETHODS:

K.U() [1.S(b)| P.P.S(c) | G.S(d)
Written exam 1,2345| 1-3 -
Practical exam 2 1,2,34 -
Oral exam 34,5 1 - -
Student activities (assay, seminar, etc.) 4.5 - - 1-6
C. WEIGHT OF ASSESSMENTS:
Allocated _

Assessment Mark Evidence

Final written |  50% Marked and signed written paper

exam

Practical exam 20% Marked and signed practical exam paper

Oral exam 20% Signed list of oral exam marks

Student 10% Representative samples of presented materials

assignments
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7) Facilitiesrequired for teaching and lear ning

7.1 Data-show.
7.2 .
7.3 Network for technology transfer.
74 .
7.5 Computer.
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Name
Bagoury Bagoury

Signature



Matrix alignment of coursetopicsand ILOs

No. of hours
ek ILOs
: Total KU |I.S|PPS|G.T.S
Topic
Lect. | Pract. hours
@ (b)) () | (d)
I ntroduction to modern theories and concepts of food poisoning 4 - 4 1 |1 1-6
the newly emerged food poisoning threats 8 - 8 2 |1 1-6
The nature of food poisoning microorganisms 8 - 8 3 |1 1-6
The general symptoms and diagnosis of food poisoning 8 - 8 3 |3 1-6
Food infection 4 - 4 3 123 1-6
Food intoxication 4 - 4 3 | 3 1-6
Toxicoinfection 4 - 4 3 | 3 1-6
Prevention and control measures of food poisoning 4 - 4 45 11,2 1-6
Sampling of Milk and its products - 2 2 |- 1,2 1-6
Preparation of collected samples for microbiological examination - 2 2 |- 3 1-6
!sol atlon and identification of food poisioning organisms according ] 12 12 24 1.6
international standards.
| dentification of food poisoning causing microorganisms -
- Saphylococcus aureus

Clostridium botulinum

Clostridium perfringens

Salmonella S I 3

E.coli

Bacillus cereus

Listeria monocytogenes




No. of hours

ek ILOs
Topic k‘l]'otal KU|[I.S|PPS|GT.S
Lect. | Pract. ours
@ [(b)]| (c) | (d)
Vibrio parahaemolyticus

By using Real Time PCR
Preparation of the food sample for toxin detection - 4 4 34
Detection the toxin present in food by serology-based microslide gel 20 20
double diffusion method and ELISA technique

Total 44 88 132




