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	Course Instructor
	Hana Kadum Shanan 

	Email
	hanamail732@yahoo.com

	Title
	Food Biotechnology 

	Course Coordinator
	 Week, two hours per week (theoretical part). (15)
 

	Course Objective


	Food biotechnology is a comprehensive course designed for students interested in biotechnology and food science. This the course provides an introductory knowledge of food biotechnology and fermenting methods essential in the production of supplement food. Students will also learn the different pathway for production biotechnology food; will learn about the different method use for biotechnology by DNA genetic, fermentation, and microorganisms.

	Course Description


	Biotechnology is becoming increasingly important to food. Biotechnology has been used in food production for thousands of years (e.g. brewing, yoghurt, pickling,Ö). The new Biotechnology has a high potential in food production and processing. This course will cover the applications of new biotechnology in food production or processing. 

	Textbook
	

	References
	Fundamentals of Food Biotechnology (Byong H. Lee) 

Distinguished Professor, School of Biotechnology

Jiangnan University, Wuxi, China 2014
Food Biotechnology (Kalidas Shetty, Gopinadhan Paliyath, Anthony Pometto,Robert E. Levin) 2006



	Course Assessment
	Term Tests
	Quizzes
	Project
	Final Exam

	
	33%
	7%
	
	60%

	General Notes


	Type here general notes regarding the course
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	week
	Date
	Topics Covered
	Notes

	1
	2-17 
	Introduction of An outline history of biotechnology and biotechnology in Food (New Trends and Tools of Food Biotechnology). 


	

	2
	2-24
	Classification and reproduction of biotechnologically important bacterial system


	

	3
	3-3
	Fungal growth and fermentation tools 
Classical strain improvement and tools


	

	4
	3-10
	Natural selection and mutation


	

	5
	3-17
	Applications of Biotechnology to Food Products
	

	6
	3-24
	Recombinant Proteins (Production and applications in food)
	

	7
	3-31
	Plant Biotechnology in Foods 
	

	8
	4-7
	Plant Biotechnology in Foods (Application to food production)
	

	9
	4-14
	Animal Biotechnology in Foods
	

	10
	4-21
	Animal Biotechnology in Foods (application to food)
	

	11
	4-28
	Cell Culture and Food (Brewing, dairy biotechnology, food additives) 
	

	12
	5-5
	Cell Culture and Foods (Microbial products used in food)
	

	13
	5-12
	Industrial Cell culture (Scale up) 
 Industrial Cell culture (Downstream processing)
	

	14
	5-19
	Ethics and safety of food biotechnology products Regulations of food biotechnology
	

	15
	5-26
	Exam 
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