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About

This PhD in Food Sciences is a rigorous and research-
intensive endeavor for visionary scholars driven to push the
boundaries of knowledge in the multifaceted realm of food.
This program is tailored for exceptionally inquisitive minds
with a deep-seated passion for unraveling the most
complex scientific challenges within food science.
Students will delve into the advanced chemical, biological,
and physical principles governing food systems, engaging in
cutting-edge research that contributes novel insights to the
field. Supported by world-class faculty and state-of-the-art
resources, students will cultivate advanced analytical and
research methodologies and specialized understanding of
food technology, safety, and quality. Graduates of this
doctoral program are poised to become pioneering
researchers, influential academics, and transformative
leaders, shaping the future direction of food sciences and
contributing significantly to a more secure, healthy, and
sustainable global food landscape.
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Program Mission & Goals

Mission:

“Providing a distinguished program that ensures cultivation of
qualified scientists and consultants in food science, who are able to
advance food science through conducting impactful and innovative
research, disseminate knowledge with creative thinking, harnessing

technology and its applications in the field, providing society with
knowledge based on science and evidence, and forming
distinguished partnerships with the scientific community and other
sectors”

Goals:

1. Providing students with advanced knowledge and skills that
ensure their ability to innovate advanced research and
educational methods in the field of food sciences.

2. Developing the scientific and practical capabilities of students
to ensure their efficiency in leadership positions in the job
market.

3. Building students' critical, analytical, and creative thinking to
diagnose challenges and solve problems related to the food
system.

4. Developing students' ability to create and lead sustainable
development projects and build a knowledge economy in
society.

5. Promoting research and innovation in food sciences with an
emphasis on ethical practice.

6. Enhancing students' understanding of various related disciplines
and utilizing them in the service of food sciences.
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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:

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

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

Awarded Qualification:
Doctor of Philosophy in Food Sciences.

Degree Requirements:

— Passing 32 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.

— Publish a research paper in a (WoS) Journal.

Assessment Methods:
Student assessment subject to the university regulation (Click here).
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https://graduatestudies.ksu.edu.sa/ar/node/586
https://graduatestudies.ksu.edu.sa/en/node/586

Admission Requirements Jeadll g

In addition to the admission conditions contained in the Ll Lol yll B»yd\ Aoyl 3 53)‘9” dyﬁJ‘ by & J‘ 4.9L,o\

unified regulations for postgraduate studies in Saudi ale 4 | el Y a0l 4 | laolodl 2
Q ’ :ou‘ 1 I‘ ou‘ o J-c ° 4") ! .
universities and the organizational and executive rules and PO T Slebrdly ety 4 = =

procedures for postgraduate studies at King Saud University, : Qw‘ b iy {"*‘*"‘"’J‘ OB dgaw clloll daol é Wt ola)y ]
the department requires the following: pole (anss piwrlall dms Je Wiol> puiiall 05 ol =
= The applicant must have a Master’s degree in food (@8 93 91 I o 31 Ol i 51) LAYl

science (or human nutrition or relevant science or .. - )
&P 90 LSJ:&‘ danl> L“S‘j‘ S 92w o)l daol> R ‘GUQIJBH ‘QLhAJ

medical degree) on a full-time basis from King Saud

University or any other university recommended by the (000 Y,V0) e Jo Y u“s‘)-’ Joaa ‘P:*w‘ b9 S8 oo L

Ministry of Education, with a GPA no less than (3.75 out AJolay Lagi

of 5) or its equivalent. ala LojT (IELTS) sl § (0) dopd Gudos
= Achieve a score of (5) in the IELTS test or its equivalent. i
** Admission is subject to competition among applicants J3:d mlas o (rediiall (o dbolaal] Jgdll puaey **
based on established admission criteria. Admission also el dpladindl dadl e J gl daiay WS cBaian

depends on the department's capacity.



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

* 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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Program Learning Outcomes

Knowledge
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K1 Demonstrate an expert-level understanding of specialized topics in food sciences and o Al Laybly LaeY psle 3 danasiiall gudlgel) clasdl Sgiune e 043 lgl] K1
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propose modifications and corrections to it. Jgde
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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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food challenges. &
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GA.3 . . ; S1 - PN GA.3
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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GA.6 . . S2 2 - T e GA.6
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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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Advanced Automated Methods in e . .
) LUy e e e ) L ag
611FSN Analysis 2 (2+0) (++Y) Y LAY Yo § dedizadl 2JY Glall  dE 1Y)
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Code Description Credit Remark
... FSN Elective Course (4) 2 (2+0)
... FSN Elective Course (5) 2 (2+0)
... FSN Elective Course (6) 2 (2+0)
697 FSN  Thesis Proposal Preparation * 1 (1+0) Finish 15 credit hours

* Students can register (697 FSN) 2 more times by requesting exemptional
opportunity after Department and College Councils Approval.
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Elective Courses

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

Code

604 PPS

615 FSN

616 FSN

617 FSN

618 FSN

619 FSN
623 FSN
624 FSN

625 FSN

626 FSN
627 FSN
628FSN
629 FSN
633 FSN
635 FSN

Description

Postharvest Physiology of
Horticultural Crops

Food Toxicology

Recent Advances in Bakery & Cereal
Processing

Recent Advances in Dairy Processing

Recent Advances in Meat Processing

Food Perception & Chemical Senses
Food & Allergic Reactions

Food Fortification

Recent Advances in Fruits &
Vegetable Processing

Functional Food for Health
Food Defense

Food Hydrocolloids

Food Additives

Food Extrusion

Special Topics in Food Science

Credit

2 (2+0)
2 (2+0)

2 (2+0)
2 (2+0)

2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
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Code

636 FSN
637 FSN
638 FSN
640 FSN
641 FSN
642 FSN
643 FSN
644 FSN

645 FSN

Elective Courses

Description

Foods Nanotechnology
Food & Chronic Diseases
Food Risk Assessment

Food Enzymes

Food Fermentation

Food Rheology

Recent Topics in Food Safety

Food Packaging

Development of Food Products
Advance

Credit

2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)
2 (2+0)

2 (2+0)
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FSN 615 Food Toxicology

The course deals with basic principles of food toxins with a focus on chemical and
natural toxins from plant, animal, fungus and seafood sources. The course covers
toxicity and detoxification resulting from different treatments for different food
toxins.

FSN 616 Recent Advances in Bakery &Cereal Processing

The course discusses in depth flour testing, industrial production, and bakery
products production, baking reactions, new technique and instruments for quality
assessment storage.

FSN 617 Recent Advances in Dairy Processing

The course focuses on the recent advances on dairy process and the problems of
manufacturing and production in factories producing and processing dairy products,
cheese, and dairy products from a scientific and practical perspective and the ability

to understand how to put the plan and developed the possible solutions to avoid that.

FSN 618 Recent Advances in Meat Processing

This course deals with the technology involved in the processing, storage and further
processing of meat, fish, and poultry. The course covers the importance of packaging
technologies in fresh and processed meat, fish and poultry products, food safety and
shelf-life of meat, fish and poultry products

FSN 619 Food Perception & Chemical Senses

The course covers examination of the anatomy and physiology of the chemical senses
(taste, smell, and the trigeminal senses) and how they are involved in the perception
of food and food intake. Anatomy and physiology of the sense of taste - mechanisms
of taste chemoreception and transduction; neural coding
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FSN 623 Food & Allergic Reactions

This course deals with food allergy concept (definition and classification), incidence
and prevalence of food allergy, pathophysiology of food allergy, antibodies (definition
and structure), antibody-antigen interaction, production of an antibody, molecular
nature of food allergens (general properties, physicochemical characteristics).

FSN 624  Food Fortification

The course focuses on the advanced methods of adding essential vitamins, minerals,
and other nutrients connect to foods to increase their nutritional value and the
chemo-physical.

FSN 625 Recent Advances in Fruits & Vegetable Processing

The course provides a comprehensive knowledge of fruits and vegetable technology,
fresh-cut produce, quality parameters of Fresh-cut fruit and vegetable products,
safety and quality aspects of Fresh-cut fruits and vegetables.

FSN 626 Functional Food for Health

In this course, Students learn bioactive substances in foods and the potential of
enhanced health and reduced risk of disease. The course covers the issues and
challenges in the development, evidence testing, marketing and changing regulations
controlling functional foods and nutraceutical.

FSN 627 Food Defense

The course introduces the concept of food terrorism, and the food defense planning
and prevention of food terrorism.

FSN 628 Food Hydrocolloids

The course provides fundamental colloidal theories in the context of food systems
including interactions between colloidal particles, stability of colloidal dispersions,
and interfacial phenomena.
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FSN 629 Food Additives

This course is designed to learn and understand how food additives are formed, the
changes they make, and the significant biochemical reactions that occur. As well as
the definitions and analytical methods used to analyze food additives. Food additives
reactions.

FSN 633  Food Extrusion

The course is designed to provide the student with an understanding of extrusion
technology and the ability to apply it to product development and production through
a “hands-on” approach.

FSN 635  Special Topics in Food Science

This course covers special and emerging technologies/ processes and innovations in
any area of Food Science and Technology. Students will be given selected readings
each week.

FSN 636 Foods Nanotechnology

This course covers the fundamentals of nanoscience and nanotechnology from
historical development, concepts, and principles to nanomaterial manufacturing and
property characterization, and the application of nanotechnology in food science.

FSN 637 Food & Chronic Diseases

In this course, students get knowledge, understanding and exploring the role of food
in the occurrence, development, or reduction of many chronic diseases. Students will
learn how to obtain sources of information about their prevention.

FSN 638 Food Risk Assessment

The course provides the knowledge, and understanding principles of risk assessment
as applied to different biological systems and studying the effects of exposure to food
hazards on the health and safety of humans, animals and the environment.
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FSN 640 Food Enzymes

This course includes the identification and understanding of the physical, chemical
and interactive properties of enzymes, extraction, purification and study of food
enzymes and factors affecting enzymatic activity.

FSN 641 Food Fermentation

In this course, students learn how to know the identity, characteristics, and sources of
microorganisms in food fermentations. This course covers different topics including
metabolic activities of microorganisms and their influence on product attributes.

FSN 642 Food Rheology

The course fucoses on food rheological behavior including definitions, importance in
the food field, rheological tests, and fundamental rheology.

FSN 643  Recent Topics in Food Safety

The course discusses and explains various types of food contamination and factors
that contribute to foodborne illness, the characteristics of potentially hazardous
foods, the dangers of foodborne illness, and the high-risk population.

FSN 644 Food Packaging

The course describes the role and function of packaging materials used for a range of
consumer food , and the design solutions to packaging problems.

FSN 645 Development of Food Products Advance

In this course, students learn how to explain product development process-models
and management, product design and quality; from concept to definition: and
approaches to modeling.
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