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Course Title:  Functional Dairy Products
	University
	Benha

	Faculty
	Agriculture

	COURSE SPECIFICATIONS:

	Programme(s) on which the course is given
	Agricultural Biotechnology Program

	Major or Minor element of  programmes
	

	Departments offering the programme
	Food Science and Dairy Departments

	Department offering the course
	 Dairy Sci., Department  

	Academic year / Level
	3rd level 1st 

	Date of specification approval
	 

	A- BASIC INFROMATION:

	Title:                           
	 Functional Dairy Products

	Code:
	 FS0716

	Credit Hours (units):      
	 3

	Lecture:
	

	Tutorial:
	2h

	Practical:
	2h

	Total:
	4h / week

	B- PROFESSIONAL INFORMATION:

	1 – Overall Aims of the Course:  

	By the end of this course, students will be able to:
1) Know the functional dairy products and their health benefits
2) Gain skills of preparation of such products and their ingredients 
3) Classification of functional dairy products.

4)  Probiotics and the management of food allergy. 

5) Enhancing functionality of prebiotics, probiotics  and lactic acid bacteria (LAB) 

6) Development of functional dairy products

	2 – Intended Learning Outcomes of Course (ILOs)

	A. Knowledge and Understanding:

	By the end of the course, students should be able to:

a1. Know the functional dairy products and their health benefits
a2. Understand the classification of functional dairy products.
a3. Know and understand the market of functional dairy products
a4. Know the different prebiotics and probiotics  

	B. Intellectual Skills:

	Successful completion of this course will allow students to:

b1. classify the functional dairy products
b2. Describe the  probiotics 
b3. Develop and produce different functional dairy products
b4. Judge, identify and classify dairy products and immune function in the elderly
b5. Evaluate and confirm the results of the therapeutic use of probiotics in gastrointestinal inflammation

	C. Professional and Practical Skills:

	By the end of this course, students will be able to:

c1. Plan the construction and equipment requirements 
c2. Analyze  functional dairy products chemically 
c3. Make different types of functional dairy products practically.   
c4. Activate and propagate different LAB.

	D. General and Transferable Skills:

	By the end of this course, students will be able to:
d1. Communicate effectively with a wide range of individuals using a variety of means.

d2. Became familiar and successful member in a work team either in small groups in the practical classes or in the privet sectors. 

d3. Use computers for communication, data handling and word processing sheets for writing a reports.
d4. Be familiar with working and deal with a case study. 
d5. Access to Web sits in the field of cheese technology.

	3- CONTENTS

	Topic
	No. of hours
	Lectures
	Practical

	Introduction and classification of functional dairy products. 
	8
	4
	4

	Functional dairy products and healing properties for some illnesses (cancer, coronary diseases and osteoporosis), probiotics and the management of food allergy. 
	12
	6
	6

	Dairy products and immune functions in the elderly 
	4
	2
	2

	Therapeutic use of functional ingredients as probiotics in gastrointestinal inflammation caseino-phospho-peptides (CPPs) as functional dairy products 
	8
	4
	4

	Oligosaccharides, lactic acid bacteria (LAB) in functional dairy products. Conjugated linoleic acid (CLA) as a functional ingredient
	8
	4
	4

	Enhancing functionality of prebiotics and probiotics 
	8
	4
	4

	Safety evaluation of probiotics clinical trials 
	4
	2
	2

	Markets, consumers and functional food. 


	4
	2
	2

	Total
	56
	28
	28

	4- TEACHING AND LEARNING METHODS

	4.1 -Lecturing and laboratory notebook.

4.2- Library visiting  
4.3- CDs and Video.

4.4- Practical training 

4.5- privet sector visiting.

	5- STUDENT ASSESSMENT METHODS

	1) Hour/sheets:      to assess the progress of students during the course teaching.  

  2) Oral Exam    :    to assess the skills of the student and communications to discuss the problems and suggest and realized solving.

3) Practical/Lab Exam: to assess student’ practical skills to carry out small experiment, analysis, and discuss the results.
4) Final Exam: to assess the student overall skills.

	6- ASSESSMENT SCHEDULE

	No
	AssessmentAssessment
	Week

	1
	Hours and sheets
	3 , 6 and 9

	2
	Practical/Lab Exam
	13

	3
	Oral Exam
	14

	4
	Final Exam
	15-17

	7- WEIGHTING OF ASSESSMENT

	No
	AssessmentAssessment
	% of weighing

	1
	Hours and sheets
	15

	2
	Practical/Lab Exam
	15

	3
	Oral Exam
	10

	4
	Final Exam
	60

	Total
	100

	8- LIST OF REFERENCES

	8.1. Department Course 
	

	8.2. Essential Books (Text Books)
	1) Shortt, C. and O`Brian, J. 2003. Handbook of functional dairy products. Taylor and Francis, London, UK. 
http://books.google.com.eg/books?id=geXneTZ13w4C&printsec=frontcover&dq=Handbook+of+functional+dairy+products&hl=en&sa=X&ei=2GvpUp_3B8Gr7AbNtIDgCQ&ved=0CCoQ6AEwAA 

2) Matto, T., and  Dssre M. 2003. Functional dairy products. ARC Press, London, UK.

http://books.google.com.eg/books?id=DB0q0ooQxOQC&printsec=frontcover&dq=Functional+dairy+products&hl=en&sa=X&ei=AGzpUvXgIKzQ7Ab2r4GIAw&ved=0CCoQ6AEwAA#v=onepage&q=Functional%20dairy%20products&f=false

	8.3. Recommended Books
	All  books of dairy field

	8.4. Periodicals
	Journal of Dairy Science - Egyptian Journal of Dairy science

Journal of Dairy Technology

	8.5. Web Sites
	www.IDF, www.BSI, www.direct science 

	9- FACILITIES REQUIRED FOR TEACHING AND LEARNING

	Complete Chemical and Microbiological Analysis labs. Complete dairy processing area and Computer connected with internet.

	Course Coordinators:    
	Prof. Dr. M. E. Shenana 

	Head of Department:   
	Prof. Dr. M. E. Shenana

	Date:   / 
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