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Engineering Lab 
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COURSE DESCRIPTION 

Objec ves 1.  The  purpose  of  this  teaching  unit  is  to  provide  students  with  rich 
theore cal content concerning the applica on of enzyme engineering in 
the agri-food sector. 
2- Understand the fundamental principles of enzyme engineering and its 
relevance to the food industry, including enzyme structure, func on, and 
regula on. 
3- Explore various enzyme engineering techniques and methodologies 
used in food processing and produc on, such as protein engineering, 
immobiliza on, and op miza on strategies. 
4- Analyze the role of enzymes in food processing, including their 
applica on in enhancing flavor, texture, nutri onal value, and shelf-life 
extension of food products. 
5-Evaluate the impact of enzyme engineering on improving food 
produc on efficiency, sustainability, and cost-effec veness within the 
agri-food sector. 
6- Develop cri cal thinking skills to assess the ethical, safety, and 
regulatory considera ons associated with the use of enzyme engineering 
in food industries, and propose strategies for responsible 
implementa on. 

Type of Teaching Unit Fundamental Teaching Unit     

Succinct Content Enzyme engineering has revolu onized the food industry by providing 
new and innova ve tools for food processing and preserva on. Enzymes 
are used in various stages of agri-food processes, including food 
processing, preserva on, and waste treatment. 
Enzymes used in the food industry have a wide range of applica ons, 
including the produc on of food addi ves, flavorings, and sweeteners, 
as well as the improvement of food texture, quality, and shelf-life. 



Enzyme engineering plays a crucial role in the food industry as it 
provides innova ve solu ons to improve various food-related processes, 
such as produc on, preserva on, and waste treatment.  

Course Credits 4       

Course Coefficient 2 

Weigh ng for Par cipa on 5 %            

Weigh ng for A endance 5 %           

Calcula on of Average CA Average CA = (PBL 1 x 0.1) + (PBL 2 x 0.1) + (PBL 3 x 0.1) + (PBL 4 x 0.1) + 
(PBL 5 x 0.1) + (PBL 6 x 0.4) + (Par cipa on and A endance x 0.1) 

Learning Outcomes 1. Demonstrate a comprehensive understanding of the fundamental 
principles of enzyme engineering and its significance in the 
context of the agri-food sector. 

2. Apply various enzyme engineering techniques and methodologies 
to solve specific challenges encountered in food processing and 
produc on. 

3. Evaluate the effec veness of enzyme applica ons in food 
processing,  including  their  impact on  enhancing  flavor, texture, 
nutri onal quality, and shelf-life extension of food products. 

4. Analyze the role of enzyme engineering in improving food 
produc on efficiency, sustainability, and cost-effec veness 
within the agri-food industry. 

5. Cri cally  assess  the  ethical,  safety,  and  regulatory  implica ons 
associated  with  the  u liza on  of  enzyme  engineering  in  food 
industries and propose strategies for responsible 
implementa on. 

6. Communicate  effec vely  about  enzyme  engineering  concepts 
and their applica ons in the food industry through wri en 
reports, presenta ons, and discussions. 

7. Collaborate  with  peers  to  solve  real-world  problems  related  to 
enzyme engineering in food produc on and processing. 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



CONTINUOUS ASSESSMENT OF KNOWLEDGE 

FIRST ASSESSMENT (Lecture assessment) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

       Tutorial -            W + CP    Yes       10%           -   A, S, AR 

SECOND ASSESSMENT (Lab assessments) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

            Tutorial 10 min           W + CP        No       10% Yes A, S, AR 

THRID ASSESSMENT (Lab assessments) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

            Tutorial 10 min           W + CP        No       10% Yes    A, S, AR 

FOURTH ASSESSMENT (Lab assessments) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

            Tutorial 10 min           W + CP     No       10% Yes    A, S, AR      

FIFTH ASSESSMENT (Lab assessments) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

            Tutorial 10 min           W + CP     No       10% Yes    A, S, AR 

SIXSTH ASSESSMENT (Lab assessments) 

Day Session Dura on Type (1) 
Permi ed 

documents 
(Yes, No)) 

Grading 
scale 

Discussion 
a er 

evalua on 
(date of 

consulta on 
of the copy) 

Evalua on 
criteria (2) 

            Tutorial 10 min           W + CP     No       40%           Yes   A, S, AR 

 

(1) W: Wri en, IP: Individual presenta on, CP: Class presenta on, EX: Experimenta on, MCQ: 

Mul ple-Choice Ques ons 

(2) Evalua on criteria: A: Analysis, S: Synthesis, AR: Argumenta on, D: Approach, R: Results 

 



EXPECTATIONS 

Expected from students 
(Par cipa on-Involvement) 

− Ac ve Par cipa on 

− Inquisi ve A tude 

− Respec ul Engagement 

− Applica on of Knowledge 

Expecta ons of the teacher 

− Regular A endance 

− Prepara on 

− Collabora ve Learning 

− Feedback and Reflec on 
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