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About

The MSc program in Food Sciences is a journey to
discover and explore the food and the science behind
it. It was designed for inquisitive minds passionate
about the intricate world of food. The program aims to
examine the chemical, biological, and physical
principles of food science and technology. With
cutting-edge physical and human resources, our
students will develop critical analytical skills, research
skills, and gain a comprehensive understanding of food
technology, safety, and quality. Graduates of this
program can shape the future of the food industry as a
leader or innovator contributing to a sustainable food

system.
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Program Mission & Goals

Mission:
“To empower students with the knowledge, skills, and values
necessary in Food Sciences by offering a distinguished academic

curriculum delivered in a vibrant environment supportive of learning

and creative thinking, and harnessing technologies; in addition to
promoting scientific research, communication with scientific
community and partners, and community outreach”

Goals:
Providing students with comprehensive science and knowledge in
the field of food to build competent and intellectually passionate
leaders.
Developing the practical and applied capabilities of students to
ensure their competence in the labor market.
Building critical and analytical thinking in students, as well as
communication and problem-solving skills, to help them deal with
diverse food issues.
. Actively participating in achieving sustainable development and
building the knowledge economy in the community.
Equipping students with research and academic skills to examine
challenges and solve problems relate to food sciences.
Enhancing scientific research to empower the role of food sciences
in promoting community health and the sustainability of the food
system.
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Information about the Program

Accreditation:

The program is compatible with the academic requirement of
Kin Saud University and the requirements of the National
Qualification Framework.

Scientific Benchmarks:

« Scientific Benchmark: Institute of Food Technologist (IFT).

* Group of international prestigious universities which are
exceptional in the field of food sciences.

Awarded Qualification:
Master of Science in Food Sciences.

Degree Requirements:
— Passing 37 credit hours with a cumulative GPA of no less
than 3.75 out of 5.

— Defend the Thesis and obtain the endorsement of discussion

committee.

Assessment Methods:

Student assessment subject to the university regulation (Click here).
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Admission Requirements

In addition to the admission conditions contained in the

unified regulations for postgraduate studies in Saudi

universities and the organizational and executive rules and

procedures for postgraduate studies at King Saud University,

the department requires the following:

= The applicant must have a bachelor’s degree in food
science (or human nutrition or relevant science or
medical degree) on a full-time basis from King Saud
University or any other university recommended by the
Ministry of Education, with GPA no less than (3.25 out of

5) or its equivalent.

= Achieve a score of (4.5) in the IELTS test or its equivalent.

** Admission is subject to competition among applicants
based on established admission criteria. Admission also

depends on the department's capacity.
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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 Postgraduate Studies 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. Monitoring academically struggling students, students with repeated
absences, or those at risk of being denied.
3. Discovering student’s research interest.
4. 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 Postgraduate Studies Committee, the
Department Chairman, the Academic Advising and Examination Unit in the
College, or Vice Dean for Postgraduate Studies and Scientific Research.
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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

= College Public Facilities

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

By College of Food & Agriculture Sciences

Cultural and Social Club

= Academic Advising & Examination Unit = Student Activities Unit

= Alumni Unit

Student Affairs & Learning Resources Unit = Sports Club
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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Program Learning Outcomes

Knowledge
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K1 Demonstrate deep understanding of specialized topics and concepts in food sciences and Olasasadl e dls-luiell @EMe g ddeYl pyke a dasassall calaally auslgel] Gaos 0 gd Hleb) K1
their interdisciplinary connections. 83

K2 Employ analytical techniques, procedural protocols, and data analysis methods to achieve dodite Wludas Gaimad ULl Judod @ybg &Y Y¢S g9 allg cdudidoadl bl Cads g K2
advanced applications in food sciences. PR psle &

K3 Apply critical thinking techniques to address complex challenges in food systems and oloas L;;)KJ..Q’\ 325259 4ildal) eladl § Sudanll Obusill dedlae) guaill Al Olids Gaudas K3
promote innovation in food technologies. AdeY
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s3 Possess advanced knowledge of established and specialized research in food science to dualadl Oylaatdl Jadoxig eaesatd 44891 pgle & dasasiall Sleb deddio 48,20 el 3
design, execute, and analyze scientific trials and research projects. A2duais g ddod! ao)ylinells
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utilizing literature, credible information and learning resources. Lokadl 3909 (A3 g gall o glaslly

V3 Utilize scientific literature and knowledge to design and implement community service dovall ju3a5 ] g deraione dods Olhole Judiiy eaesat) dualall d3ya0ly WloaYl plusuil V3
initiatives that advance public health and improve quality of life. Bladl Bogz (awnig dolall




Program Graduate Attributes

Program Graduate has the Following Attributes
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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

* Many other possible employers

Possible Occupations

Food Chemistry

Food Services & Hospitality

Food Analysis Laboratory

Food Quality & Product Development

Food Safety

Research in food science or public health

Education and Training in Food Sciences

* Many other occupations
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Code

055 ENGL
501 FSN

518 AGEC

Code

502 FSN
521 FSN
527 FSN
556 FSN

Description

English for MSc Student

Advanced Food Chemistry

Design and Analysis of Agricultural
Experiments

Description

Advanced Food Analysis
Advanced Food Microbiology
Thermal Processing of Food

Edible Lipids

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

Credit
6 (6+0)
3 (2+1)

3(2+1)

Credit

2 (1+1)
3(1+2)
2 (2+0)
2 (1+1)

Remark

Remark
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Code Description Credit Remark Olasde cj::d\ ol il 3y
501 AGRI  Scientific Research Methods 1 (1+0) (++V)) PREIROCS Aluly G g3 000
522 FSN  Advanced Food Safety 2 (2+0) (++Y)Y puiie Hdel dedls  dE OYY
531 FSN  Dairy Chemistry & Technology 2 (1+1) (V+Y) Y ol iy sl e OF)
534 FSN  Cereal Chemistry & Technology 2 (1+1) (V+Y) ¥ Ol dudig sbelS  @de OYE
595 FSN  Seminar 1(1+0) (++))) oladle  ©de 040
598 FSN  Thesis Proposal Preparation * 1 (1+0) (++))) * Gy das slde]  @dé 09A

* Students can register (697 FSN) one more time by requesting exemptional
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537 FSN  Meat Science 2 (1+1) (V+Y) ¥ pexlll ple  Cde oYY
| oudillg dliad) Oloied) yrglas ..
538 ESN New Food Products D.evelopment & 2 (1+1) (141) ¥ ol eiilly 4y wls )Jg."v dE OFA
Food Sensory Evaluation Lde
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Students continue with Thesis until the defense.
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FSN 501 Advanced Food Chemistry

This course covers the chemical composition and natural, functional, and chemical
properties of food elements, including water, carbohydrates, fats, proteins, vitamins,
and minerals.

FSN 502 Advanced Food Analysis

This course covers methods of extracting and purifying compounds, advanced
techniques for separating proteins and estimating their amino acid contents, and the
use of various chromatographic methods to analyze vitamins, fatty acids, sugars,
additives, and more. It also includes the analysis of mineral elements and biological
tests in food analysis.

FSN 521 Advanced Food Microbiology

This course covers the physiology of food microbes, including the impact of
environmental factors on microbial activity in food, the role of germs in food spoilage,
and modern methods for microbial examination of food.

FSN 522 Advanced Food Safety

In this course, students study plant, animal, chemical, and microbial toxins found in
foods. The course also covers the impact of food processing and preparation on food
safety, the mechanisms of foodborne intoxication, various methods for toxicity
assessment, and foodborne diseases.

FSN 524  Food Biotechnology

This course covers a range of topics including the biochemistry of fermentations,
microbial propagation technologies, the design and operation of bioreactors, kinetics
in biotechnology processes, and recent advancements in the field of biotechnology.
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FSN 527 Food Heat Treatments

The course is concerned with studying thermal systems, thermal resistance and
methods for measuring it, thermal flow curves and calculating the rate of pathogenic
microorganisms during sterilization and pasteurization.

FSN 531 Dairy Chemistry & Technology

The course is concerned with studying the chemistry of milk components and the
natural characteristics of milk, the effect of manufacturing processes on milk
components and properties, modern technologies in the manufacture of traditional
and new milk products.

FSN 534 Cereal Chemistry & Technology

This course covers the detailed chemical composition of grains and the role of each
component in determining the physical, chemical, and rheological properties of grain
flour, as well as its impact on the quality of bakery products.

FSN 537 Meat Sciences

This course explores the structure, composition, and chemistry of muscles and
related tissues, with a focus on the transformation of muscle into meat. It also
examines muscle growth and development in animals and their impact on meat
quality.

FSN 538 New Food Products Development & Food Sensory Evaluation

The course covers the philosophy of developing new food products and utilizing non-
traditional sources as raw materials. Student learn how to collect and evaluate ideas,
stages of development and sensory qualities and the physiology of their reception.
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The course covers the importance of fats (lipids), the nomenclature of fatty acids,
their distribution, their natural and chemical properties, new sources of oils and fats
and manufacturing and chemical accessories.

The student chooses a specific topic in the field of food science in agreement with the
subject professor and submits a report on it.

The student prepares the research plan for the master’s thesis.

The student prepares a thesis characterized by originality and innovation in one of the
fields of food science.
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