OludYl Ddalg LAeYl pgle (wgs)sl K
BSc of Food Sciences & Human Nutrition

(female) oW € (male) b &

Va1
August 2025

g2 Ehloll daol>
delyilly ddeYl pgle dus

King Saud University
College of Food & Agriculture Sciences

Food Sciences & Nutrition Department



Program: | Food Sciences & Human Nutrition Ol &dasyg LaeYl agle | 1 auaseill
Degree: Bachelor L OLNLY 1yl
Program Duration: 4 years (8 semesters) (Jgrad A) Ol giww € ;7o Bk

Total Courses:

45

1Oy phadl Due

Total Hours:

135

Olelud! s

Approval Date:

1441 H (launched 1385 H)

rddasdl sleisl oyl

dylas o - . a8 finadl oV &
e T *Elaecti\j:a * @y dlge wamasill dlga ey 6cOmr‘nLif1yl‘=i:;J|
COOP Training Other Courses *  Core Courses  College Courses
Courses Year

20y yell e

1 4 7 18 5 10 boret

Number of courses

wleldl due

12 8 24 48 1 32 Number of hours

* Essential courses offered by other departments/colleges

Sy ubﬁ/(owi dlawlgy pdds elipl) daolual Slga *




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 (51 — 75 position) worldwide
according to the 2024 Shanghai Ranking in Food

Science and Technology.
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Program Mission & Objectives

Mission:

To empower students as leaders in Food Sciences and Human
Nutrition by providing a distinguished scientific curriculum
within a vibrant and supportive learning environment. We
equip them with the knowledge, skills, and values essential

for professional excellence, enabling them to responsibly
serve the community and effectively collaborate with
scientific and professional partners.

Objectives:

1. Prepare food science and nutrition specialists with the
knowledge, skills, and values for excellence and high
performance in the labor market.

2. Instill a strong sense of responsibility for ensuring food
quality and safety, and for promoting nutritional
awareness and well-being in the community.

3. Stimulate intellectual curiosity, fostering a passion for
scientific exploration and a commitment to lifelong
learning.

4. Cultivate critical thinking, problem-solving, and
collaborative skills for addressing complex challenges.

5. Promote the highest standards of professional ethics and
integrity, enabling responsible and evidence-based
decision-making.

6. Develop research skills, from practical tests to data
analysis, preparing students to evaluate and utilize
scholarly literature.
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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 135 credit hours with a cumulative GPA of no less
than 2 out of 5.

Assessment Methods:
Student assessment subject to the university regulation
(Click here).
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https://dar.ksu.edu.sa/ar/regulations
https://dar.ksu.edu.sa/ar/regulations

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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Academic Advising

Academic advising in the Department of Food Sciences and Nutrition is
conducted according to the "Academic Advising Plan" that approved by the
University and the College.

= The University and the College provide students' information to academic

advisors via the Academic System Portal (EduGate). This facilitates the
advisor's task and provides necessary information regarding their students,
such as academic records, class schedules, contact information, and
student status classification (new, struggling, outstanding, expected to
graduate, regular).

The Department's Student Affairs Committee prepares an annual
introductory advising meeting for new students in the first semester of each
academic year. It also assigns students to academic advisors electronically
through the Academic System Portal (EduGate) immediately upon their
registration in the department. The committee also monitors and supervises
academic advising operations in the department and collects and writes
reports related to academic advising.

The Academic Advisor (the primary implementer of the academic advising
process) performs the following for their advisees:
1. Group advising meeting (at the beginning of each semester).
2. Enrollment of outstanding students in the "Distinguished and Talented
Students Program.”
3. Monitoring academically struggling students.
4. Monitoring students with repeated absences or those at risk of being
denied.
5. Providing six office hours to be available for direct communication with
students.

Furthermore, any student can directly obtain academic advising services
when needed from the Department's Student Affairs Committee, the
Department Chairman, the Academic Advising and Examination Unit in the
College, or Vice Dean for Educational & Academic Affair.
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Important Student Services

By King Saud University

KSU public facilities = (Central Library

Student Fund = KSU Medical City

Advising and Counseling Center = Deanship of Student Activities
Vice Deanship for Student Services = General Admin. of Sports Affair
Deanship of Skills Devlp. (Skill Record) ® Student Housing

Saudi Digital Library ® Bookstore Center

* In addition to many other services provided by KSU (Click Here)

By College of Food & Agriculture Sciences

College Public Facilities Cultural and Social Club
Academic Advising & Examination Unit = Student Activities Unit
Student Affairs & Learning Resources Unit = Sports Club

Alumni Unit Agricultural Engineering Club

* In addition to many other services provided by CFAS (Click Here)

By Food Sciences & Nutrition Department

Student Affairs Committee
Advising Academically Struggling Students
Enrichment Prog. for Distinguished Students
Student Electronic Services

Department Public Facilities

Academic Advising

Support and guiding Innovative Students
Cooperative Training

* In addition to many other services provided by FSN Department (Click Here)
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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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Program Learning Outcomes
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Knowledge 49 yx0ll
K1 | Define and explain core food sciences terminology, principals, concepts, and theories. RIS ﬁj.bd duuolN| obyladly M&db $oladlg Wildasanll Ty s | K1
Describe and discuss practical and applied methodologies in food sciences, apply them in Sl G . e ot s . . - .
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K3 Apply scientific theories, practical applications, and critical thinking skills to solve ekl dalaiell ! Jod (sl Judodl lylgag dddoall lidally duadall WUy laidl aldas K3
problems related to food systems. Las13a!
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s1 Utilizing technology to communicate food science knowledge effectively to diverse JEaby de gie pplaz ) ddlas L0 agle Q3 yaall Juuo g bz gl ¢S (g0 Bolarw! s1
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2 Apply professional skills in diverse work environments, demonstrating the capacity to ol @udt (33,9 (yeud Joasdl e 8)ull 5lgh] an cde gitte Jas Wl (§ dugall ODlgall Faudas S2
work in a team to deliver innovative solutions to complex food system challenges. RAREI[INCS] é Buiaall bl §,SCiue
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chains for the purpose of improving community health, safety, and the quality of life. Bl 8og29 &del AeMwg dono s
Values el
Demonstrate professionalism and ethical conduct in all academic and professional e Blasdl als (§ by cdogally dapoBY) daidyl aazr § @MY 2glidly 481A-Y1 b
V1 . . : . - il V1
activities, including maintaining fairness and integrity. ol diuall
Exhibit an active approach to continuous learning by identifying and utilizing trusted P T ) . . R 2 s
43 | @ladl ©lgaly d8yaall (RS ETRES o yedumel| @lasl) Jaid |
V2 sources of knowledge and learning tools. 405390l Slgaly Ayaall y3baa p Dl I e ceolebl | V2
V3 ::gl;;il\;:g(:::izsr;?ﬁg participate in community services with aim to improve public 3Ll 3929 dalal & I o Cokgy damatzmall olodidl (3 i gfng Alnds iSlaal | V3




Program Graduate Attributes

Program Graduate has the Following Attributes
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Exhibit a deep knowledge and understanding of the principles, theories . iat - . . Eir . I .
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especially regarding topics related to food. AodeVL dalasa]l
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’ improve food supply chain practices. La81ds )
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management. 7 g
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Code Description Credit Remark Olasde el gl Y- TVURYY)
ENGS 100  English 6 (6+0) (-+7) 1 Al A3l ol )«
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
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CT 101 IT Skills 3 (2+1) (V+Y) Y cwldl Ohlga &5V
ENT 101  Entrepreneurship 1 (1+0) (++V)) JleYl 8aL) Wy V)
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Code Description Credit Remark Olas>de c:ictdl o gll adadl 309
BOT 102 Botany 3 (2+1) (V+Y) Y oldlele cuiN .Y
ZOOL 103 Principles of General Zoology 3(2+1) (V+Y) Y Olgeodl ode G toke (> )Y
ANPR 200 Introduction to Animal Production 2 (2+0) (-+Y)Y Gl ZSYI § dodie Y.
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PHYS 101 General Physics (1) 4 (3+1) (V+Y) ¢ (V) dole sLnd ECARR
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Fundamentals of Food Process . T T R £ .

AGEN 320 Engineering 3 (2+1) PHYS 101 (PR) (oop) 28+ (V+Y) ¥ Ldeyl s dwdid g I YY.
FSN 351  Food Preservation 2 (1+1) FSN 322 (PR) (00.p) Lde YYY (V+)) Y LisYl ki  @de Yo)
FSN 433  Dairy Science and Technology 4 (2+2) FSN 316 (PR) (0o.p) @i& ¥ (Y+Y) ¢ el daiig ele cde £YY
FSN 436 Cereal Science and Technology 3(2+1) FSN 316 (PR) (00.p) de ™1 (V+Y) Y Qo udig ole e €Y1
FSN 440 Meet Science and Technology 3(2+1) FSN 316 (PR) (00.p) wde ™1 (V+Y) Y pomlll dudig ole s EE.

Food Quality Control and Sensory STAT 101 (PR) (0%.p) vl V- ) e et . e
FSN 457 Evaluation 3 (2+1) FSN 322 (PR) (o) o TYY (V+Y) Y HAEW (gumdl @utidly Byl Jansy A& L0V

I e g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical || Jes delw V +Gplasdeles V:(V+)) Y iolebdldds | 380 Cdbaie (p.p) | @l Gl ((o.p ) 1olasdlell




s
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

I e g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical | Jes dslu ) + Gphasdelu ) 1(V4)) Violeludl dde | 38150 Cllatio (0.0 ) | Boleo cdlaiie ((op ) rlasdled!




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

N N N NN N NN N N N NN

Remark

oyl
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Human Nutrition Track



Program Learning Outcomes

U drodaddl iloryeod!

Knowledge 49 y20ll

K1 Define and explain core nutrition science terminology, principals, concepts, and theories. Ol £ds5 @l &l Wb ylailly eealanlly (ol wilsdlaanll 7 g Casyas | K1

K2 Describe and discuss practical and applied methodologies in human nutrition, apply them Sl AsBlie 0 b s Ledadade ciodal 5 daodarlle 4 I s leial! didliag K2
in the laboratory and discuss the results. & S R ple Q L & il E 2

K3 Apply scientific theories, practical applications, and critical thinking skills to solve Boday dalase)l WYL Jod ($uadl Judoadl wilylgey ddas)l lidailly daalall bydaidl gadas K3
problems related to human nutrition. ,QLW.S;H

Syl

s1 Utilizing technology to communicate human nutrition knowledge effectively to diverse J8abyg degiie_paalez J) ddlais gludYl &dss 3 8yanll Juro g1 L ) gsSHI (0 Bolaiwsdl s1
audiences in various formats. Aalisa

2 Apply professional skills in diverse work environments, demonstrating the capacity to Jol> e (33,8 cpaud Joadl (e 8yl Hlgs] ae cde gitio Joe Ol (§ duigell Olgell Baudas 2
work in a team to deliver innovative solutions to complex nutritional challenges. Adadl (§ 8ddasdl Obasall 8,550

s3 Evaluate and implement knowledge in food science literature to improve the nutritional domo (ppansd oyi0 dgdad) Al e OludY! ddiacd daladl cilosYl S A8yaall Baulaly s s3
status for the purpose of improving community health, safety, and the quality of life. Bl 83929 aedzeall dodluwy

Values wJ|

Vi Demonstrate professionalism and ethical conduct in all academic and professional e Blasdl eld § Lo cdugally 4028 Ayl apex 3 L”é)k;)’l Holudlg 41 A=Y ) Vi
activities, including maintaining fairness and integrity. Ao ilg dfual
Exhibit an active approach to continuous learning by identifying and utilizing trusted P T ) . . o a s

4 | edasdl lgaly 48,2l |9l g ool o yedunall @lail) ol f

V2 sources of knowledge and learning tools. 485390 AeSh etz p 9= I e zeJledl | V2
Actively and responsibly participate in community services with aim to improve public . . . , . . ) T S s e s

V3 health and quality of life Bladl 8o 929 dulall dovall (rwnd Bug daraixall Cilodsl 3 dd9§ung ddlads d&S)linall | V3




Program Graduate Attributes

Program Graduate has the Following Attributes

Exhibit a deep knowledge and understanding of the principles, theories,

el oyl pailas

:&3..\:&) PN CJL?LLE.,a.on ‘ML'QAJB cCJE)).]b.JJ\j ‘U,W.USU L)}id““'; ‘o.e.éj a.Q)MJL@bl

improve nutrition sector.

Apda)l glad yglat) gl 8,Siss dumail sl ol

GA.1 concepts, and terminology related to human nutrition. K1 & K2 Ol GA.1
Interpret, critically evaluate, rectify, and apply nutrition concepts and theories. o e .. . . .
’ ! ! 29 Jud=dg ey b Lot gudaidly ¢yl Jad| W | zJ)
GA.2  Analyze and interpret data and information to investigate and solve food and K3 s = fote u“‘&u? M ar e ? (o ) 2 ‘@ o ¥ ‘CJWJ GA.2
. Lgl>g ddadll dladyedl bl dwhud Ologlaadly culiludl
nutrition challenges.
Communicate effectively in multinational academic and/or work environments a2l gall (3 Ao bz ! Badaall Jasdl Gl g drandBY Gl § Jaidl Juol gl
GA.3 . . ; " S1 - AN GA.3
especially regarding topics related to nutrition. LAodadb dalaal
Employ technology and operate specialized analysis devices and software to . s . W% o S amelll. AP
. Aogdadl Olwylead! ¢ v Il el i ) 8yg! s g duddl cals .
S improve nutrition practices. S1 = I O] panas) Gujj el Bl Jet s & g GA4
Develop ideas, create solutions, and invent tools and methods in nutrition . c . ‘ e
. ! ! Agdad! JlaeYI 3yla] lg colgaNl 809 ¢ I 3ls-9 ¢ )S&YI 5 .
GA5 business management. S2 29 Jedl )l § @ylally lgadl )8l cJghxll 3ls9 BN pslai  GA.5
GAG Lead responsibly by promoting teamwork and providing a healthy work 2 diylhang ASg> Olowa) oo Jos & 9959 (Floxdl Jol oo 33, ()& a9 gunnen Bk e
’ environment to ensure nutrition services governance and compliance. Adad Gleus ’
Work professionally in various fields and work environments, adapting to . . - il . . s
’ Ll duclaizYlg 48! MYl 2o oS! daie Oling Yo (§ AdlA=L Jand!
GA.7  cultural and social diversity. Take initiative to improve processes, products, S2 N ) o & = S ‘]w i &UUV"J:‘N .. ”L'g dL::—;\ L) GA.7
and/or the work environment. ) I3 (AT ¢ >
Commit to applicable professional ethics, scientific methodologies, regulations, o . . s gy . a5 (o
o LM sy lwlendlg e I gall cdadady cduadall | | L al AN 5
GA.8 standards, and policies. Vi Madl @13 Olaobeudly ccolassl gall ¢ NI ¢4, Gohall (Jaadl GUSL #lIAYI GA.8
GA.9 Q?:jéi;?zg;,e principles of moderation, fairness, honesty, and good deeds as a Vi 55 bl g Busasdl BNy ity (Wlaally cidan gl t53keos Y GA.9
GA.10 Keen to self-development and continuous learning, eagerly seeking trusted V2 ddyanll d8g3 g0 Holan e Jguasd) Casin ally peiunall pdailly I gkl (fe oyl GA.10
’ sources of knowledge and learning tools. FNEY] Slgaly )
Volunteer actively and responsibly to serve the community aiming to enhance . . . . . s e a s
A.11 Bl dola]l doeall s O &A.«.?;AJ | dodsd dd95ung ddlady §olaill A.11
¢ public health and quality of life. V3 PRl 097I - e : 95und A & G
Access, analyze, comprehend, and utilize scientific literature in human nutrition. a0 & . . T G o G . .
’ ! ’ =L5Y dalall | Baadad Ol dss (§ dradadl Lol pseud Jud=ig ¢ ) |
GA.12 Apply scientific methodologies to publish innovative strategic research or to S3 st Gbll Gl QLY 055 G & Sl s s elelxis el o) GA.12




Curriculum duwly | ddase]

1t Semester (Common Year) (4S5t ddl) JgVI Juaid!

Qe

Code Description Credit Remark Olasde el - W el 30y
ENGS 100 English 6 (6+0) (++1)1 LYl il ) -
ARAB 100  Writing Skills 2 (2+0) (++Y) Y LS Ohlge e Ve
MATH 101 Differential Calculus 3 (3+0) (++7)Y Joldl Gl gay -
CHEM 101 General Chemistry (1) 4 (3+1) (V+Y) ¢ (V) bole shhaS @8V

T e
p—

dde

Code Description Credit Remark Olas>Me el o gll il 3y
STAT 101 Lrt‘;:?s‘:i“czm” to Probability & 3 (2+1) (V+Y) ¥ clasYly eV Sl dsde  gasl ) - )
CT101  IT Skills 3 (2+1) (V+Y) ¥ i Ohlgs o5 ).
ENT 101 Entrepreneurship 1 (1+0) (++))) JlasYidalby oy V)
EPH 101  Fitness and Health Education 1 (0+1) (Y+-) ) duall d8lailg LU caxd ) 4N
Cli101 University Skills 3 (3+0) (-+7) Y dosl>abhlge ze ) e)
ENGS 110 English 6 (6+0) (~+7) 1 dniass dplesl 43 Jol )Y

cie g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical | Jes dslu ) + Gubasdelu ) :(V4)) YV ioleludl dde | 3810 Cllatio (0.0 ) | Boleo cdlaiie ((op ) rlasdlad!




Qe

Code Description Credit Remark Olasde el gl el 30y
BOT 102 Botany 3 (2+1) (V+Y) Y oldlele i)Y
ZOOL 103 Principles of General Zoology 3(2+1) (V+Y) Y Olgeodl ole $ oo >V Y
ANPR 200 Introduction to Animal Production 2 (2+0) (-+Y)Y Slgwdl Y (§ dadie @ Yo
PPS 200 Introduction to Plant Production 2 (2+0) (-+Y)Y Sl gyl § dedie @B Y.
PLPT 200 Introduction to Plant Protection 2 (2+0) (+Y) Y Ol LBy § dodia B9 V.-
FSN 202  Principles of Food Sciences 2 (2+0) (-+Y)Y $deY pgle onl OB YLY
AGEC201 Principles of Agricultural Economics 2 (2+0) (++Y) Y S obasdYl VO I |

ciel g

dde

Code Description Credit Remark wldas>Me el ool el 30y
BCH 101  General Biochemistry 4 (3+1) (V+Y) ¢ dole g sbnS SN
CHEM 108 Introduction of Organic Chemistry 4 (3+1) CHEM 101 (PR) (0op) @S V) (V+Y) ¢ Lganll shaSl (3 doddo @S5 VA
FSN 206  Principles of Human Nutrition 2 (2+0) BCH 101 (CR) (pp) S V- ) (++Y)Y Ol Lds5 juwl @A Y1
PLPT 211  Agricultural Microbiology 3 (2+1) BOT 102 (PR) (owp) e VY (V+Y) Y del) brglong e 89 YY)
FSN316 Food Chemistry 3 (3+0) FSN 202 (PR) (Uop) ©de Y- ¥ (-+Y7)Y LieY sleS @de ¥

T cie g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical | Jes dslu ) + Gphasdelu ) 1(V4)) Violeladl dde | 38150 Cllatio (0.0 ) | Boleo dlaiie ((o.p ) rlasdled!




T | I

Code Description Credit Remark wldas>Me el uogll B NRVS
PHYS 101 General Physics (1) 4 (3+1) (V+Y) ¢ (V) dole sLnd ECARR
FSN 317 Food Analysis 3 (1+2) FSN 316 (PR) (00.p) de ™1 (Y+)) Y LYl Jdss @de YV
FSN 322 Food Microbiology 3 (2+1) PLPT 211 (PR) (Lo-p) O39 Y (V+Y) ¥ LIV bk ggwgSe  de YYY
FSN 325  Sanitation and Food Safety 2 (2+0) FSN 322 (CR) (p.p) @& YYY (++Y) Y eldadl dodlwg deall 99581 de YYO
FSN 422 Food Services 2 (2+0) FSN 322 (CR) (p.p) wd& YYY (-+Y)Y islie wlas OAe LYY
FSN464 Community Nutrition 3 (2+1) FSN 206 (PR) (o0.p) ©de Y1 (Y+Y) Y geizea]| dodas Ode £1¢

cie g

dde

Code Description Credit Remark wlas>Me el o gl el 0y
FSN 315  Nutritional Biochemistry 3 (3+0) FSN 206 (PR) (0-p) ©de Y1 (-+Y7)Y Lodss g sleS @l YVO
ZOOL 332 General Physiology 3 (2+1) ZOOL 103 (PR) (0%.p) on> V- Y (V+Y) Y doll Lol gumd)]  cu> YYY
FSN 360  Nutrition During the Life Cycle 3 (3+0) FSN 206 (PR) (o0.p) wde Y1 (-+Y) Y ol Jolpe M Ddadl @ds 1.
FSN 373  Assessment of Nutritional Status 3 (1+2) FSN 206 (PR) (oo.p) @& Y1 (YH)) ¥ 4513 Dl o3 e VY
FSN 455  Macronutrients 2 (2+0) FSN 315 (PR) (p.p) @& YY0 (-+Y)Y Sl obdaddl @ds go0
FSN 482  Nutrition in Health and Disease (1) 3 (3+0) FSN 206 (PR) (ov.p) wde Y1 (++7) Y (V) porlly douall 3 Ldadl & €AY

e g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical o dele ) + gl deln ) (V) Violeladlsue | 38le cdlaie (p.p) | Gl cllaie ((e.p ) solasdlall




Code

FSN 401

Description

Cooperative Training

Credit

12 (0+12)

Remark

FSN 315 (PR)
FSN 373 (PR)
FSN 482 (PR)

Ot

(or.p) ©de Y0
(00.p) @48 YVY
(#.p) ©de €AY

\Y

dde
wleld!

(VY4+:) VY

oyl

L}jhﬂl N.szjl

yiadl 30y

Sde €.

Slelud! Jloz]

i
ipti i | IEPS, 2 | 2o 3
Code Description Credit Remark olas>de el o9l BYY-INIRVY)
SOC260 Medical Social Work 2 (2+0) (-+Y) Y doda)l LelaimYl dousdl ae Y11
FSN 462  Nutrition and Global Challenges 2 (2+0) E:m 38‘11 EEE; t::; :'\; z-\i (-+Y)Y At wbusadly Ldsd! @de €Y
Sde YVY . . ..
FSN465  Applied Nutrition 3 (3+0) oo EEQ; Ei:g e (-47) ¥ Aol Hdall  @adé €10
Sde Y . .y
FSN477  Micronutrients 2 (2+0) Ezm zéi Egg; t:: ; T (+47) Y Syl Cbdia)l @k EVV
FSN 455 (PR) (Le.p) i £00
FSN 484  Nutrition in Health and Disease (2) 3 (3+0) FSN 401 (PR) (0op) @i €4 (++7) Y () oayedly douall 3 Ldaxll  @dd AL
FSN 482 (PR) (o) O3 EAY
H3e EAY . . .
FSN 485  Nutrition Education and counseling 3 (3+0) E:m Zgi EEE; t::; :“\; EA\ (++7) Y dgdadl whladwly ol @ds EA0
548 Y - . 6
FSN 488  Nutrition and Genes 2 (2+0) FSN 315 (PR) (0erp) 18T (-+Y) Y Olusdlg Ldadl  @dé £AA

FSN 401 (PR) (o) & € - )

T e g

Remarks: ( PR ) Pre-Requisite | ( CR) Co-Requisite | Credits: 2 (1+1): 1h Lecture + 1h Practical Gos delo ) 4+ gladdel Vi (VH)) ¥ ioleladlsue | 38lhe cllaie (g0 ) | @l llaiie ((e.p ) ilasdled!




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

N N N NN N NN N N N NN

Remark
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Courses Description

Joaiall o all oy e Jganl
L haall eyl
), S—

For Detailed Course Specification
Please Click Here



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 315  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

*LAEY pgle juwd A2 Y.Y

S ASI3) ol iyl ObSe e Gyl Al eild 6):’;}” el Lgddle ddeYl O doddo
4510 Al ams Jaa> e deddo ,Léj‘)g"udb éw\ Sludllg Biola)] daabsYl Hegls Suall B)939 (Syaually
(ulf)s.m.”j g)j.ﬁd.” c(‘-'jzm cg')}g.‘z” c45|3.b.”_9 Llasdl 4()\.5!‘)” Ol g.,:dod‘)

# Ol B el @A Y.
@5l - (slallg Oolaally liuobially (gadlly Cluig Wl lydur 53,Sd1) ASIda) o liad! - &dadl ol L; daddo

ol COMiiuly polaiely euas - Gjlgrall Gl pladl - 431a)1 soliall oo puudl L1y H3basy
Adat)l sgun olyel - AUl o @uazd] Ol g s g sliad) dBls - (5 S dsldall

o &33..‘\53333.?;9.%5 Gds Yo

GalasY) SS9 0 9ally e 0,SUly Slisig ! DMiiusly dsbos (SR dtorl] Lo e 58l 1 5S1es
elacl doeai1 (§ LI ke lax) ol Lagd oMall eadSiane s

LY shelS e ¥

eI § Ogally lubs g s 92,9 slall s ol Hlly JluasSIl S DdeY! eleasS ) yi0 Jolik

sl lgSe (3 Wi (@1 ddlesSIl lpally skeuSlg AsLinall lpasbasg Hdedl § oYl bladl ellisy
Al edlelatlly Gganl BuwST e 51 U] 8LaYL L opssally oY dudes sU3T duws )l

e YV

# AN Judoos

sl ey A3 (LS9 e g31) AileasSIly ABUall codldoatll LSy Byl Wl e yaell 1da 35,
61 e ylED slutely dmazmal) B! JudoxSy DAY Julox oyl 2] (§ dakos Slns Ml ol

bl (#) 1283 O] DS jluwe (¥*) ¢Jad LT pgle Hlus (¥)



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.

# LAY LrglgugsSe Cde YYY

AV Aadyell (Wlag by bylads L) dogySuall wile gazeall pal e dodde e hall i Sgion

iy blad e 55 ) duamylsdly Al Jolgall dunlys BI8LJI J) deyell opo dEYN U] 03T gkl y3liae
DALY Gl o Agiial lyedls LAY Calsy dlayoll 551 dionll LS 595 ApdeY) (3 g, Saal

By s BAEY 3, oy Dganall (olyadlly Al (o ol (§ el () dxolall ol Ll 3dym0 . ol
A3V § Olg,Sall e Gzl ass)l

#2\3.1.5‘;)! 2\.4)&“3 a..'s:qaﬂ Ojj.ﬁ'vJ‘ Gde YYo

A ginall duompall blall iz e S ae celdadl dedlasg domso (80kes e dlolis dale Bylas ) oSUI puds
Lyl Ole g gall Jotd LS A5 lodsll eodisy LAY ] el (@ leale 8ylarudly lis 4B gty s1dalL
Gy Aslall doall e sy - 4Lnally A8LeSIlg durg) gl - AlIad] deosall Hbolieall §gily dnbs

ISO yulasg (HACCP) darymell (Somidl bolasg bolseall Juloxig (GMP) il auiuaid! &ilasylas M)l Cadiian
B (Sl yboall oo e )yaell 10 35S Ll gl Aluadas Jlgb 14l 83929 dads Olasal HbE VY. .«
Oladanlly deoad Dol luhdy Ol w935 et . Aeuyall Slulas Jiadly et Jizadly woldosl!
wleladll Caliseo § Dladll eldadl dodlu dodadl daasad 231 hlgally ddyandl H3as Los (2319))
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£ aall Jolye S Ddidl e Y.
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O3laally iligalindlly luig plls ABUall s oo (el 5USs iUl ccniialyally (puyliedl Jlaboly cdsydall Jd Lo
Al Ay a0l b st WS puuedl Ao g DS e (uSiady Low ez o) gannidd] S )l e 5G9
Bldl Yo o dlomye S (§ J-udlly



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 2030 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-2 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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