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Course plan
	Name of the course
	Specialized nutrition and special food preparation methods
	Academic year
	1403-1404

	Field of study 
	Traditional Iranian medicine
	Degree
	Specialized Doctorate

	Course/ lesson number
	
	Prerequisite/co-requisite

	No

	Number of units
	2 one
	type of unit
	theoretical

	Number of learners
	
	number of sessions
	

	Venue

	Poursina Iranian Medicine Health Center
	Time 
	Monday 8- 10


	Name of the person in charge of the course (lesson)

	Dr.Seyedeh Zahra Madadhi


	Address of the office 

	Mehr Zeytoun Building, Zeytoun, 1 Salamat Square, Iranian and Complementary Medicine Health Center, Second Floor, Iranian Medicine Group

	Phone 
	-3 32421651 extension 395
	The e-mail
	Dszm5652@gmail.com

	Contact time 
	Monday 10-12

	Course professors

	
Dr. Seyedeh Zahra Madadhi




	General objective 

	Familiarizing students with the importance of nutrition in Iranian medicine, general nutritional measures in the treatment of diseases, and specific nutritional measures in diseases of different parts of the body. 

	Specific goals 

	At the end of the course, students are expected to be able to:
· Explain the importance and place of nutrition in Iranian medicine from the perspective of Iranian medicine
· Describe methods for detecting food spoilage and contamination.
· Mention how to choose appropriate utensils for cooking food
· Mention different methods of preparing, cooking, and preserving food
· List the general rules and principles of nutrition

	Learning resources

	Original sources 

	Nutritional rules in diseases based on the principles of traditional Iranian medicine, Dr. Fatemeh Nejatbakhsh, Chogan Publications, 2014
Mafrihalqulub Book
Medicines Store Book

	Secondary sources
[bookmark: _GoBack]
	Al-Marghub wa al-Mahzoor lathifah al-Dustur, written by Sharaf binbaha Tayyeb Shirazi, Nafisa Hosseiniyyika, Fereshteh Nouri, Al-Ma’i Publications, 2014
Safavid cooking, nutrition hygiene, food and food therapy
Nutrition in Iranian and Islamic medicine, written by Dr. Gholamreza Kordafshar 
and other useful information for finding the article
· Scopus
· PubMed
· Google scholar
· Magiran
· SID

	Teaching methods

	· Interactive lecture (question and answer and group discussion)
· Use of teaching aids (White board, Point Power)
· Presentation of a scientific conference by students
· Practical food preparation and scientific discussion about the preparation method and properties of the prepared foods


	How to evaluate students and the score for each evaluation 

	A) Formative (evaluations during the course
	5 points for preparing food with the guidance of teachers 
Active and regular attendance and participation in class Grade (encouragement)= 1 point
Conference presentation based on the lesson plan with prior coordination 3 point
	score
	8 point

	B) Cumulative (end-of-course evaluations)
	In the form of test questions (four-choice) and descriptive questions
	score
	12 point

	The date of the mid-term exam
	
	the date of the final exam
	1403/10/24

	Course rules and regulations

	· According to Article 14 of the Education Act, unexcused absence from the end-of-semester exam will result in a grade of zero, and excused absence will result in the elimination of that course.
· Participation in class and completion of assigned assignments by professors
· Completion of assigned assignments and projects on time (by the last class session in the current semester)
· Responsibility for studying canceled sessions with students.

	Professional and ethical duties and tasks of learners

	1. Active presence in class and participation in questions and answers is important
2. Observing ethical etiquette in class
3. Student cooperation in establishing order in the teaching process
4. Active participation of students in group discussions.
5. Presenting a conference based on the assigned topics
6. Preparing foods introduced by the professor

	Curriculum timetable

	Row
	Date
	Time
	content
	presentation method
	students learning activities
	Resources, equipment and educational aids

	1
	1404/7/7
	8-10
	The importance and place of nutrition in Iranian medicine
	In person
	Completed homework assignments
	Power Point (PPT)

	2
	1404/7/14
	8-10
	General nutritional measures and rules in diseases 1
	In person
	Completed homework assignments
	Power Point (PPT)

	3
	1404/7/21
	8-10
	General nutritional measures and rules in diseases 2
	In person
	Completed homework assignments
	Power Point (PPT)

	4
	1404/7/28
	8-10
	General Commentary on All Treatises 1
	In person
	Completed homework assignments
	Power Point (PPT)

	5
	1404/8/5
	8-10
	General Commentary on All Treatises 2
	In person
	Completed homework assignments
	Power Point (PPT)

	6
	1404/8/12
	8-10
	General Commentary on All Treatises 3
	In person
	Completed homework assignments
	Power Point (PPT)

	7
	1404/8/19
	8-10
	Generalities of words, verbs, and functions in Iranian medicine
	In person
	Completed homework assignments
	Power Point (PPT)

	8
	1404/8/26
	8-10
	Dairy products in Iranian medicine (milk, yogurt, butter, cheese(
	In person
	Completed homework assignments
	Power Point (PPT)

	9
	1404/9/3
	8-10
	Types of summer vegetables in Iranian (Eggplant, melon, cucumber, pumpkin, watermelon, pepper) Grains in Iranian medicine (Fava beans, rice, barley, corn, lentils, wheat,  chickpeas, beans, mung beans, peas)
	In person
	Completed homework assignments
	Power Point (PPT)

	10
	1404/9/10
	8-10
	Various vegetables in Iranian medicine (Spinach, coriander, parsley, savory, basil, purslane, dill, fenugreek, lettuce, celery, green beans, mint) Types of fruits in Iranian medicine (Cherry, plum, pomegranate, mango, fig, pear, grape, apple, lemon, banana)
	In person
	Completed homework assignments
	Power Point (PPT)

	11
	1404/9/17
	8-10
	Types of edible roots and seeds common in Iranian medicine(onion, radish, beet, carrot, garlic, onion, turnip, shallot. Seeds: plantain, plantain, balango,
khakshi)
	In person
	Completed homework assignments
	Power Point (PPT)

	12
	1404/9/24
	8-10
	Types of meat and protein products in Iranian medicine (goat, sheep, cow, duck, quail, camel, ostrich, pheasant, partridge, chicken, shrimp, eggs)
	In person
	Completed homework assignments
	Power Point (PPT)

	13
	1404/10/1
	8-10
	Types of nuts and seeds in Iranian medicine (almonds, pistachios, pumpkin seeds, melon seeds, hazelnuts, sesame seeds, walnuts)
	In person
	Completed homework assignments
	Power Point (PPT)

	14
	1404/10/8
	8-10
	Types of foods and dishes in Iranian medicine
	In person
	Completed homework assignments
	Power Point (PPT)

	15
	1404/10/15
	8-10
	Compound foods and cooking methods
	In person
	Completed homework assignments
	Power Point (PPT)

	16
	1404/10/22
	8-10
	Practical work on preparing selected foods and drinks (sakjangbin, kachi, etc.)
	In person
	Completed homework assignments
	Power Point (PPT)

	Other explanations

	NO
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