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About

The curriculum for the Bachelor's program in Food
Sciences and Nutrition has been revised through
several stages, based on scientific foundations and in
accordance with global benchmarks. The Bachelor's
program offers two distinct scientific tracks: "Food
Sciences" and "Human Nutrition”. The program, with
its two tracks, aligns with the National Qualification
Framework (NQF) and the university’s academic
requirements. The program has been ranked among
the best programs (51st - 75th position) worldwide
according to the 2024 Shanghai Ranking in Food

Science and Technology.
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Program Mission & Objectives

Mission:
To empower students with the knowledge, skills, and
values necessary to excel as leaders in Food Sciences
and Human Nutrition by providing a distinguished
scientific curriculum delivered in a vibrant and
supportive learning environment.

Objectives:

1. Preparing food sciences and nutrition specialists
who possess the required knowledge, skills, values
that ensure their performance efficiency in the
labor market.

2. Developing students' appreciation for their role in
ensuring food quality and safety and improving
nutritional awareness in their communities.

3. Stimulating intellectual curiosity among students
to foster scientific exploration and passion for
continuous learning in the field of food and
nutrition.

4. Developing systematic thinking, problem-solving,
and teamwork skills.
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Information about the Program

Accreditation:

Accredited by Education & Training Evaluation Commission
“National Center for Academic Accreditation & Evaluation”
(NCAAA).

Scientific Benchmarks:

* Food Sciences track benchmark: Institute of Food
Technologist (IFT).

* Human Nutrition track benchmark: Accreditation Council
for Education in Nutrition and Dietetics (ACEND).

Awarded Qualification:

Bachelor of Science in Food Sciences & Human Nutrition

Degree Requirements:

Passing credit hours with a cumulative GPA of no less than 2
out of 5.
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Acceptance Requirements

Admission to the program is through the Deanship of
Admission and Registration (via the Unified Admission
Portal for students in government universities and
technical colleges in the Riyadh region). Admission is
competitive based on the student's high school grade
point average (30% cumulative high school average, 30%
aptitude test, 40% academic achievement test).

After initial acceptance, students are required to enter
the Science Colleges track in the common first year.
After the common first year, students are allocated to
academic departments based on; 1) the cumulative GPA
of the common year, 2) the student's preference, and 3)
the capacity of the academic departments.

After admission to the department, the student
determines the academic track "Food Science" or
"Human Nutrition" in the fourth semester according to

the student's preference.
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Program Learning Objectives

Food Sciences track:

Knowledge

Define the subject matter of food science.

List the subjects and the areas of knowledge required to understand food
components and outline the concepts of food science and distinguish methods of
food processing.

Describe the knowledge needed for analysis, design, and development of the
subject application.

Students will be able to communicate food science-related knowledge effectively
with others in one-on-one, small-group, and large-group situations including
preparing laboratory technical reports.

Develop comprehensive awareness of analytical skills, current issues in food
science, problem-solving, and troubleshooting.

Differentiate and understand the reason for choosing different food processing
methods as well as the effect of processing on food components and its effect on
the physiochemical properties of the foods.

Values

Students should be able to apply theoretical knowledge to real-world situations,
such as using lab equipment, following lab procedures, and upholding their
independence and moral integrity.

By maintaining collaboration and make responsible decisions, graduates can
demonstrate capacity to understand contemporary concerns connected to the
profession.

By upholding strong team work and good technical judgment, graduates will be
able to interpret situations and deliver solutions.
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Program Learning Objectives

Human Nutrition track:

Knowledge

Students should gain knowledge on defining the main food components, such as
carbohydrates, proteins, lipids, vitamins and minerals.

The nutrition program provides knowledge on the interrelationship between
macronutrients and micronutrients, metabolic pathways, metabolites, and nutritional
status of an individual.

Understanding nutrition education, planning in health and disease from the
perspective of the human lifecycle using the program subjects and scientific reasoning.

Engaging in a knowledge-oriented group discussion, students have the opportunity to
proactively identify nutritional issues and develop optimal strategies for addressing
them.

Developing a comprehensive awareness of current issues in community nutrition and
obtaining professional expertise in understanding integrated metabolic pathways
linked to an individual's nutritional status.

Expertise to evaluate the nutritional status using appropriate ways such as,
anthropometric, biochemical and clinical signs to implement nutritional education and
counseling by oral or written communication.

Values

Students obtaining the familiarity with relevant technology and software for dietary
analysis, research, and communication.

Ability to conduct an assessments of individuals' dietary habits, nutritional status,
health conditions, advising on calorie calculations with their food choice to optimize
nutritional requirements.

Engaging in professional development in advancement in nutrition science, applying
critical thinking skills to assess and analyze nutritional information, research findings,
and individual cases for informed decision-making.
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Major Classifications

= Saudi Commission for Health Specialties:

“Food & Nutrition Specialist”

= Ministry of Education: The Unified Saudi

Classification for Educational Levels & Specialization:

Specialization (072102) “Nutrition and Food Sciences”.

Specialization (072101) “Food Manufacturing Engineering”.

Specialization (041316) “Management of Food Services”.
Specialization (091503) “Health Education”.

= General Authority for Statistics: Saudi Standard
Classification of Occupations:

Code (226501) “Dietician”.

Code (226502) “Nutritionist”.

Code (226503) “Nutrition & Food Processing Specialist”.
Code (751501) “Food and Beverages Tasters”.

Code (141203) “Food and Beverages Production Manager”.
Code (141204) “Food and Beverages Service Manager”.
Code (224011) “Food Analysis Specialist”.

Code (211305) “Food Chemist”.

** Other occupations related to the specialization.
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Possible Employers

Regulatory bodies in food, nutrition, and public health

Food factories and processing facilities

Food catering and food services companies

Universities and research centers

Laboratories

Hospitals and nutrition clinics

* Many other possible employers

Possible Occupations

Nutritionist

Food and Nutrition Services Specialist

Laboratory Specialist

Quality Specialist

Food Safety Specialist

Researcher in food science, nutrition, or public health

* Many other occupations
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Food Sciences Track Curriculum
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Remarks:
( PR ) Pre-Requisite | ( CR) Co-Requisite

Credits:
2(1+1): 1h Lecture + 1h Practical



1t Semester (Common Year) (S5taa)l dindl) JVI Juald!

Code Description Credit Remark Olasde el o gll el 30y
ENGS 100 English 6 (6+0) (-+1)1 Lol Bl Yol ) -
ARAB 100 Writing Skills 2 (2+0) (-+Y)Y LS Ohlge e Ve
MATH 101 Differential Calculus 3 (3+0) («+Y)Y doldl Olus jay Ve
CHEM 101 General Chemistry (1) 4 (3+1) (V+Y) ¢ (V) ole sbasS @8 V)

I cie o
2d Semester (Common Year) (ASAa didl) G Jualdl

Code Description Credit Remark OlasdHe g‘:;n Lo gll el ey
STAT 101 Lrt‘;?s‘:i“czﬂon D LIS 3 (2+1) (V+Y) ¥ clasYly eI I dsde el ) )
CT 101 IT Skills 3 (2+1) (V+Y) Y cwldl Ohlga &5V
ENT 101  Entrepreneurship 1 (1+0) (++V)) JleYl 8aL) Wy V)
EPH 101  Fitness and Health Education 1 (0+1) (V+-) ) duall d8laillg AL Caxd ) L)
Cl 101 University Skills 3 (3+0) (-+Y)Y daol>r Ohlge  FH V)
ENGS 110 English 6 (6+0) (-+1)1 duanass bpls) da) Joil VY -
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Code Description Credit Remark Olas>de o.l}stdl W el ey
BOT 102 Botany 3 (2+1) (V+Y) Y oldlele iV Y
Z00L 103 Principles of General Zoology 3(2+1) (V+Y) Y Olgwodl ole G toke (> )Y
ANPR 200 Introduction to Animal Production 2 (2+0) (-+Y)Y Gl ZLSYI § dodie Y.
PPS 200 Introduction to Plant Production 2 (2+0) (-+Y)Y Sl gyl § dedie @Y.
PLPT 200 Introduction to Plant Protection 2 (2+0) (-+Y)Y Ol BBy 3 dedia (B9 Y. -
FSN 202  Principles of Food Sciences 2 (2+0) (++Y)Y LHAEY pgle juuwl A Y.Y
AGEC 201 Principles of Agricultural Economics 2 (2+0) (-+Y) Y 3 ol ol @l YN

clel g

Code Description Credit Remark Olas>de g‘:\fm o gl el ey
BCH 101 General Biochemistry 4 (3+1) (V+Y) ¢ dole g sbnsS SN
CHEM 108 Introduction of Organic Chemistry 4 (3+1) CHEM 101 (PR) (0op) @S V) (V+Y) ¢ Lgaall sl (3 doddo @5 VA
FSN 206  Principles of Human Nutrition 2 (2+0) BCH 101 (CR) (pp) S V- ) (-+Y)Y Ol Hds5 juwl @A Y1
PLPT 211  Agricultural Microbiology 3 (2+1) BOT 102 (PR) (ovp) eV - (V+Y) Y el brglong e 89 YY)
FSN316 Food Chemistry 3 (3+0) FSN 202 (PR) (oo.p) A& V.Y (++Y)Y LieY sleS  @de ¢
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Code Description Credit Remark Olas>de el W el ey
PHYS 101  General Physics (1) 4 (3+1) (V+7) ¢ (V) dole sbind ).
FSN 317 Food Analysis 3 (1+2) FSN 316 (PR) (0o.p) ©de YY1 (Y+)) ¥ LAY Jd=s @de YV
FSN 322 Food Microbiology 3 (2+1) PLPT 211 (PR) (0%-p) 039 YV (V+Y) Y LAY L glong, e CadE YYY
FSN 325  Sanitation and Food Safety 2 (2+0) FSN 322 (CR) (p.p) wde YYY (-+Y) Y eldadl dodluwg dseall 99581 dE YYO
FSN 422 Food Services 2 (2+0) FSN 322 (CR) (p.p) wde YYY (++Y) Y adlde olas O EYY
FSN464 Community Nutrition 3 (2+1) FSN 206 (PR) (0op) @& Y. (V+Y) Y poiall dss de €7¢
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Fundamentals of Food Process , e s . .
AGEN 320 Engineering 3 (2+1) PHYS 101 (PR) (o) 0 V) (V+Y) ¥ EIRES P WER WRTESON BV L
FSN 351 Food Preservation 2 (1+1) FSN 322 (PR) (or.p) Lde YYY (V+)) Y LAY has>  @de YOo)
FSN 433  Dairy Science and Technology 4 (2+2) FSN 316 (PR) (0op) @de ™ (Y+Y) ¢ ol Audig ole e £YY
FSN 436 Cereal Science and Technology 3 (2+1) FSN 316 (PR) (0o.p) @d& ¥V (V+Y) Y Gl dadig ele e €Y1
FSN 440 Meet Science and Technology 3(2+1) FSN 316 (PR) (0o.p) @d& ¥V (V+Y) Y poell duasy ole Ode ge .
Food Quality Control and Sensory STAT 101 (PR) (0o-p) 02>l V- ) .t et . . e
FSN457 o 3 (2+1) R () ol PYY (V+Y) ¥ BIEW gl pupilly 8092l o 2 YOV
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Code Description Credit Remark wlas>de el uogll Y- NIRYSS

FSN 400 Cooperative Training 12 (0+12) (YY+-) VY EL]1ELU VPSR CIR U 2

e o

dde
Code Description Credit Remark wlas>de o gll el 30y
wleld!

ZOOL 332 General Physiology 3(2+1) ZOOL 103 (PR) (oep) vV Y (V+Y) Y doladl Lz glguunddl o> XYY
. FSN 322 (PR) (oo.p) Code FYY e . Y e

FSN 419 Food Biotechnology 3 (2+1) FSN 400 (PR) (o) o2 €. (V+Y) Y LdeW Ll duaddl  @de €14
: FSN 316 (PR) (oo.p) ©de YA T .

FSN 434  Dates Science and Technology 3 (2+1) FSN 400 (PR) (o) ot £« (V+Y) Y Ogedl dudly oo Gde £
FSN 351 (PR) (oo.p) ©3& YO e o

FSN471 Food Products Development 2 (1+1) FSN 400 (PR) (o) ot £« (V+)) Y dSlde Wlxie polal  Cds £V
e FSN 316 (PR) (oo-p) ©d& Y11 ) T .

FSN 473  Fats & Oils Science and Technology 3(2+1) FSN 400 (PR) (onp) ot £« (V+Y) Y Osdlly wgill dadls ele dS EVY

FSN 475 Food Laws and Regulations 2 (2+0) FSN 202 (PR) (oop) @I& Y- Y (++Y) Y S ol dlly eladl Cids £VO
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Elective Courses

( 8 ) Credit hours are required from the following elective courses:

Code

QURN 100
IC 100
IC101
IC 102
IC103
IC 104
IC 105
IC 106
IC 107
IC 108
IC 109

Can not be registered in the common first year (semester 1&2) or during the
cooperative training (semester 7).

Description

Quran Kareem

Studies in the Prophet Biography

Principles in Islam

Family in Islam

Economic System in Islam

Islamic Political System
Human Rights

Medical Jurisprudence
Professional Ethics

Current Issues

Development Role of Women

Credit
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Human Nutrition Track Curriculum

‘sl
@ i (p.0) | @l cllaie (o)

leludl due
,__,lAsa;Lu V4 ks delu ) (VY)Y

Remarks:
( PR ) Pre-Requisite | ( CR) Co-Requisite

Credits:
2(1+1): 1h Lecture + 1h Practical



1st Semester (Common Year) (Stinall L)) JVI Juald!
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Code Description Credit Remark Olas>de el W el ey
ENGS 100 English 6 (6+0) (-+71)1 DY sl Jomil Ve
ARAB 100  Writing Skills 2 (2+0) (-+Y) Y LS ohlge e e
MATH 101 Differential Calculus 3 (3+0) (-+7)Y Joladl Clu> sy V)
CHEM 101 General Chemistry (1) 4 (3+1) (V+Y) ¢ (V) dole slasS @S V)
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Code Description Credit Remark Olasde el o gll el 30y
STAT 101 'Srt‘;zfs‘:i‘i‘;tm” to Probability & 3 (2+1) (V+Y) ¥ cLasYls eVl I dsde @l ) e )
CT101  IT Skills 3 (2+1) (V+Y) T Colsdl Gihlge o3 )4 )
ENT 101  Entrepreneurship 1 (1+0) (++))) JasYissly Wy Ve
EPH 101  Fitness and Health Education 1 (0+1) (V+-) ) dusall 8lallg BLUI caxd V)
Cl 101 University Skills 3 (3+0) (-+Y)Y daol> Ohlge V)
ENGS 110 English 6 (6+0) (++7) 1 dpanass plai ) Jaml )Y
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Code Description Credit Remark Olas>de o.l}stdl W el ey
BOT 102 Botany 3 (2+1) (V+Y) Y oldlele iV Y
Z00L 103 Principles of General Zoology 3(2+1) (V+Y) Y Olgwodl ole G toke (> )Y
ANPR 200 Introduction to Animal Production 2 (2+0) (-+Y)Y Gl ZLSYI § dodie Y.
PPS 200 Introduction to Plant Production 2 (2+0) (-+Y)Y Sl gyl § dedie @Y.
PLPT 200 Introduction to Plant Protection 2 (2+0) (-+Y)Y Ol BBy 3 dedia (B9 Y. -
FSN 202  Principles of Food Sciences 2 (2+0) (++Y)Y LHAEY pgle juuwl A Y.Y
AGEC 201 Principles of Agricultural Economics 2 (2+0) (-+Y) Y 3 ol ol @l YN
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Code Description Credit Remark Olas>de g‘:\fm o gl el ey
BCH 101 General Biochemistry 4 (3+1) (V+Y) ¢ dole g sbnsS SN
CHEM 108 Introduction of Organic Chemistry 4 (3+1) CHEM 101 (PR) (0op) @S V) (V+Y) ¢ Lgaall sl (3 doddo @5 VA
FSN 206  Principles of Human Nutrition 2 (2+0) BCH 101 (CR) (pp) S V- ) (-+Y)Y Ol Hds5 juwl @A Y1
PLPT 211  Agricultural Microbiology 3 (2+1) BOT 102 (PR) (ovp) eV - (V+Y) Y el brglong e 89 YY)
FSN316 Food Chemistry 3 (3+0) FSN 202 (PR) (oo.p) A& V.Y (++Y)Y LieY sleS  @de ¢
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Code Description Credit Remark Olas>de el W el ey
PHYS 101  General Physics (1) 4 (3+1) (V+7) ¢ (V) dole sbind ).
FSN 317 Food Analysis 3 (1+2) FSN 316 (PR) (0o.p) ©de YY1 (Y+)) ¥ LAY Jd=s @de YV
FSN 322 Food Microbiology 3 (2+1) PLPT 211 (PR) (0%-p) 039 YV (V+Y) Y LAY L glong, e CadE YYY
FSN 325  Sanitation and Food Safety 2 (2+0) FSN 322 (CR) (p.p) wde YYY (-+Y) Y eldadl dodluwg dseall 99581 dE YYO
FSN 422 Food Services 2 (2+0) FSN 322 (CR) (p.p) wde YYY (++Y) Y adlde olas O EYY
FSN464 Community Nutrition 3 (2+1) FSN 206 (PR) (0op) @& Y. (V+Y) Y poiall dss de €7¢

e

Code Description Credit Remark Olas>Hle ot::dl o gll aiadl 30y
FSN 315  Nutritional Biochemistry 3 (3+0) FSN 206 (PR) (0op) @ Y. (-+7)Y L9ds5 g sleS @l YV O
ZOOL 332 General Physiology 3(2+1) ZOOL 103 (PR) (orp) op> VY (V+Y) Y doladl Lrglguwnddl o> YYY
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SOC 260
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FSN 465
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Cooperative Training
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Medical Social Work

Nutrition and Global Challenges
Applied Nutrition

Micronutrients
Nutrition in Health and Disease (2)
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Elective Courses

( 8 ) Credit hours are required from the following elective courses:

Code

QURN 100
IC 100
IC101
IC 102
IC103
IC 104
IC 105
IC 106
IC 107
IC 108
IC 109

Can not be registered in the common first year (semester 1&2) or during the
cooperative training (semester 7).

Description

Quran Kareem

Studies in the Prophet Biography

Principles in Islam

Family in Islam

Economic System in Islam

Islamic Political System
Human Rights

Medical Jurisprudence
Professional Ethics

Current Issues

Development Role of Women
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FSN 202  Principles of Food Sciences #

Introduction to foods and its relation to other relative sciences. Identify food components
(macro and micro nutrients) and their health role. Appearance of spoiled foods, chemical
spoilage, and microbial spoilage. Introduction to food preservation for some Food
commodities (milk and dairy products, vegetables and fruits, cereals, meats, lipids and
sugars).

FSN 206

Introduction to the science of nutrition —Nutrients (carbohydrate, proteins, lipids, vitamins,
minerals and water) —Functions, sources and body needs of nutrients —balanced diet —
Digestion, absorption and metabolism of macronutrients —food energy and its determination
and estimation of body energy needs —Malnutrition diseases.

Principles of Human Nutrition #

FSN Yo  Nutritional Biochemistry **

This course will focus on the energetics of metabolism; the structure and metabolism
of proteins, carbohydrates, and lipids; and the integration of metabolic systems
.students will have a comprehensive understanding of cell reactions at the tissue and
organs.

FSN 316

The course covers the chemistry and functionality of water, carbohydrates, proteins, and fats
in foods. It also explores enzymatic activity in foods, their physicochemical properties, and the
chemical changes that occur in key food components during processing and storage. In
addition, focusing on lipid oxidation and browning reactions.

Food Chemistry #

FSN 317

This course focuses on the fundamentals, methods, and techniques of physical and chemical
analyses (qualitative and quantitative) of foods. The laboratory section gives students hands-
on experiences in performing food analysis experiments, analyzing collected data, and
reporting their findings.

Food Analysis #

(*) Food Sciences track only; (**) Human Nutrition track only; (¥) Both tracks
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FSN 322

Introduction to the most important microbial groups (bacteria, fungi, and viruses) associated
with food. The sources of contamination during food productions from farm to fork. Study of
internal and external factors that affect the activity and growth of microbes in food. The role
of microorganisms associated with food spoilage, food-borne illness, and fermentation.
Knowledge of scientific methods that contribute to reducing spoilage and food-borne
diseases. Identify methods for laboratory detection of microbes in food.

Food Microbiology #

FSN 325  Sanitation and Food Safety #

This course provides a comprehensive overview of sanitation and food safety principles,
focusing on the identification, prevention, and control of foodborne health hazards in food
production and service environments. Key topics include the nature and types of food health
hazards—biological, chemical, and physical—and their impact on public health. Students will
explore Good Manufacturing Practices (GMP), Hazard Analysis and Critical Control Points
(HACCP), and I1SO 22000 standards as frameworks for ensuring food safety and quality
throughout the supply chain. The course emphasizes risk assessment, process control,
regulatory compliance, and industry best practices. Practical case studies and real-world
applications will equip students with the knowledge and skills to implement effective food
safety systems in various sectors.

FSN 351 Food Preservation *

Food Spoilage, preservation methods, Refrigeration, Freezing, Dehydration, Canning,
Irradiation, Food additives and Other food preservation methods

FSN 360 Nutrition During the Life Cycle **

The course includes the study of nutritional requirement during pre-pregnancy, pregnancy,
infant, lactation, toddler & preschool children, school children & adolescent, adults and
elderly in terms of the energy, proteins, vitamins and minerals and their effect on
physiological functions, which is reflected in the nutrition and health of the body. The course
also includes a study of the condition and intervention in each stage of the life.
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FSN 373  Assessment of Nutritional Status **

Introduction to nutritional evaluation - anthropometric methods - biochemical methods -
clinical methods - nutritional methods - building the human body - evaluating the status of
vegetables - evaluating the mineral status - evaluating the status of macro-elements.

FSN 400 Cooperative Training *

Training of students in different industries, food service areas and Government organization.

FSN 401 Cooperative Training **

Training of students in different industries, food service areas and Government organization,
hospitals etc.

FSN 419

The course will cover the following topics: Definition and importance of biotechnology,
Principles of biotechnology and genetic engineering, Applications of biotechnology in food
production and processing, Industrial fermentation and bioreactors, Genetic improvement of
microbial strains for food applications, Genetically modified foods, Practical applications of
genetic engineering tools to assess the safety, authenticity and quality of foods and related
products, and Updated information and practices of food biotechnology.

Food Biotechnology *

#

FSN 422 Food Service

The course deals with the history and development of food services and knowledge of the
different types of foodservices and their systems. Also, the processes of purchasing, receiving,
production, and distributing are covered.

FSN 433

The course topics will provide the understanding of the chemistry of milk constituents. Milk
and various dairy products are discussed from the perspective of the chemical, physical and
biological changes that occur during processing. This course also introduces and discusses the
major unit operations that are utilized in milk processing.

Dairy Science and Technology *
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FSN 434 Dates Science and Technology *

Background (historical and environmental factors)- Importance and production of Date in
Saudi Arabia- Date fruit development- Different varieties of Date- Physical properties of Date-
Chemical properties of Date- Date quality- Processing of Date at Khalal and Rutab stages- Date
packaging- Dibs Production- Liquid sugar production- Paste production- Yeast production from
date- Ethanol production from Date- Organic acids from Date- Using Date products in
confectionary manufacture- Using Date products in bread making- Using Date bio-products in
animal feed.

FSN 436 Cereal Science and Technology *

Nutritional, Technological and Commercial Importance of cereals Grain classification, type and
quality Grain pre-processing and storage Dry milling Pasta Flour quality evaluation and bread
production Cake and cookies Breakfast Cereals and other bakery products

FSN 440

Introduction to Meat Science and its relation with other sciences- The importance of meat
(economical and nutritional) and the Kingdom's efforts in making them available- Slaughter
house, importance, requirements- Factors have to be taken into account before slaughtering-
Different methods of slaughtering- Stamps and their importance- Conversion of muscle to
meat: Postmortem changes in meat muscle - Electrical stimulation- Chemical composition of
meat- Factors affecting meat palatability: Color- Tenderness- Juiciness- Flavor- Poultry
slaughtering and preparation - Chemical composition and nutritional value of poultry and
their sensory attributes - Classification of Fish- Body Structure of Fish- Weight Structure of
Fish- Physical properties of Fish muscles- Changes in fish after death- Chemical composition
and nutritional value of fish- TVBN, TMA, Thiobarbituric, FFA- Introduction to meat
technology and the objectives of meat processing- Types of meat processed products- Raw
materials for processed meat- Smoking (meat and fish)- Drying (meat and fish)- Canning (
meat and fish )- Sausages products- Calculation of principal ingredients used in processing of
meat products.

Meat Science and Technology *
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FSN 455

Macronutrient digestion, absorption, and Metabolism will be explained, and the integrated
nature of physiological and biochemical aspects of metabolism in health and disease will be
educated. Thoughtfully educate the regulation and organ/tissue-specific consumption of the
macronutrients (carbohydrates, proteins and lipids) within the body.

Macronutrients **

FSN 457

This course aims to cover food quality control activities from planning to implementation. It
also covers governmental activities in legislation and inspection of food safety. The role of
sensory analysis in product development and product quality is also covered by course
objectives.

Quality Control and Sensory Evaluation of Food *

FSN 462

Undernutrition is still widespread in developing countries, while overnutrition and obesity are
the most serious health risks in industrialized countries. Government policies in food and
agriculture vary across countries, often depending on their level of industrial development.
Non-industrialized countries still have low-resource agricultural systems that often provide
low agricultural policy support, while industrialized and more advanced industrialized
countries have productive, capital-intensive agricultural sectors and tend to provide generous
subsidies to farmers. Nutritional conditions will therefore also vary.

Nutrition and Global Challenges *

FSN 464 Community Nutrition #

The course covers the following points: - The principle of community nutrition, its benefits
and ways to enhance it - The Saudi Health Vision Y- Y- and its objectives the concept of
society and opportunities in community nutrition Areas of work of a community nutrition
specialist - Social and economic trends in community nutrition Entrepreneurship in
community nutrition Practicing community nutrition - Objectives of studying community
nutrition and the role and tasks of a community nutrition specialist - Nutritional media -
Nutritional awareness - Previous studies on the impact of food media on societies and
different groups of society - The impact of media and advertising in commercial promotion of
food on the nutritional behavior of adolescents and children - Nutritional assessment, its
objectives, method of organization and methods of its application - Nutritional intervention.
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FSN 465

Study and evaluation of dietary habits - Diabetes - Nutritional education - Malnutrition
diseases - Physical fitness: physical activity - Nutrients - Trace minerals -Familial high
cholesterol and body adaptations - Field nutritional studies - Nutrition for athletes and
vegetarians - Nutrition and bone health - Nutrition and heart diseases - Nutrition and bone
health - Nutritional care in kidney diseases - Nutritional care for patients with anemia - Tube
feeding.

Applied Nutrition **

FSN 471 Food Product Development*

Food ingredient’s function and selection. Initial stages of product development, generation of
ideas to formal presentation of product concept. Implementation stage, preliminary product
description, proto type development, product testing including sensory evaluation.

FSN 473  Fats & Oils Science and Technology*

The importance of food fats and oils. Chemical and physical changes of oil and fats in food.
Types of vegetable and animal oils used in food. Different uses of oils and fats in food.
Methods of extraction and purification of oils and fats from different sources. Refining
process of fats and oils. Technical treatments of oils including hydrogenation and
esterification. Some important products of oils and fats. Some substitutes of traditional fats.
Deterioration of fats and oils during thermal treatment and storage.

FSN 475

This course aims to cover international and local food law and regulations. It highlights the
different types of regulatory documents and the structure of food constitution. It aims to
discuss the relation between international trade agreements and food regulations. The course
also discusses the components of food control systems (legislation and inspection), and the
role of risk analysis in food legislation.

Food Laws and Regulations *
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FSN 477 Micronutrients **

The course includes the study of vitamins and minerals in terms of the chemical forms in
which they are found, their effect on metabolic reactions, and thus their effect on
physiological functions, which is reflected in the nutrition and health of the body. The course
also includes a study of the most important food sources, the daily needs of these nutrients
for different human age groups, and the impact of their deficiency or excessive intake on
human nutrition and health.

FSN 482  Nutrition in Health and Disease (1) **

This course teaches students to identify and calculate daily nutritional requirements and
utilize them in dietary planning using tools such as the Good Food Guide (Four Basic Food
Groups), the Food Pyramid, and the Food Exchange System. Students also learn to analyze
nutrient composition in foods using food analysis tables and plan hospital diets as well as
restricted diets.

FSN 484  Nutrition in Health and Disease (2) **

This course explores the essential role of nutrition in maintaining health and preventing or
managing diseases. It delves into the biochemical and physiological functions of nutrients,
dietary patterns, and their effects on human health. Key topics include the role of macro and
micronutrients in the body's processes, dietary interventions for chronic diseases, and

the influence of nutrition on physical and mental well-being across the lifespan.

FSN 485  Nutrition Education and Counseling **

This course will provide students with the opportunity to learn, develop, and practice basic
communication skills. Students will learn a combination of group facilitation, individual
instruction, and counseling skills to help the target audience improve their nutritional
knowledge, improve their self-efficacy, and make appropriate changes to their food choice
and eating behaviors. Students will participate in workshops, consult with patients, work in
teams to develop and implement community nutrition education programs and gather
resources for the profession as a dietitian.
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FSN 488  Nutrition and Genes **

Nutrition and genetics, course provide a general overview of the regulation of gene
expression by diet and lifestyle and the resulting modulation of disease development to the
undergraduate student. The course will focus on the basic views of gene regulation and how
nutrient intake affects gene expression and metabolism; and conversely how genetic
inheritance affects metabolic nutrient requirements. The course explains in details about the
relationship between nutrition and gene regulation for the prevention and management of
specific diseases and chronic conditions such as, inborn errors in metabolism (Phenyl
ketonuria, alkaptonuria and homocystinuria) and metabolic abnormalities (cancer and
inflammation). Students will gain some practical knowledge to apply molecular tools in
laboratory and design nutritional strategies for prevention of chronic diseases such as
cardiovascular disease, obesity, type-Y diabetes and cancer. By the end of the course,
students should understand the consequences of basic mechanisms of transcriptional
regulation of gene expression with the range of mechanisms by which nutrients, diet

and lifestyle regulate gene expression.
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