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nutrition, epidemiology, and public health. Graduates
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Program Mission & Goals

Mission:

“Providing a distinguished program that ensures cultivation of qualified
scientists and consultants in human nutrition, 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:

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

Developing the scientific and practical capabilities of students to
ensure their efficiency in leadership positions in the job market.
Building students' critical, analytical, and creative thinking to
diagnose challenges and solve problems related to the community
nutrition and health.

Developing students' ability to create and lead sustainable
development projects and build a knowledge economy in society.
Promoting research and innovation in human nutrition with an
emphasis on ethical practice.

Enhancing students' understanding of various related disciplines and
utilizing them in the service of human nutrition.
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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: “Accreditation Council for Education in
Nutrition and Dietetics” (ACEND).

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

Awarded Qualification:
Doctor of Philosophy in Human Nutrition.

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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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 human
nutrition (or clinical nutrition or food sciences 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 (3.75 out
of 5) or its equivalent.

= Achieve a score of (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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K1 Demonstrate an expert-level understanding of specialized topics in nutrition science and o Aslasell )BTy OludYl &S 3 dasasiedl gublgall clasdl Sgiume e 048 Hlel) K1
their interdisciplinary implications. 3 Slasasal
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models to drive key developments in human nutrition. Apdadl ele (3 dolgll wlyglasdl

K3 Ability to challenge and critique current human nutrition knowledge, evaluate it, and OMdad| z18lg iy lgeudsy OludYl dydias Jlxse 3 Al A8 anll (U (Je 8yuall K3
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Program Graduate Attributes

Program Graduate has the Following Attributes

Exhibit a deep knowledge and understanding of the principles, theories,
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improve nutrition sector.
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nutrition challenges. el £illy Aardyell ol Ll Slaglaslly L)
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GA.5 busines‘: management S2 g dasl) JLosHI 3] 3 Gylally lasdl Kinly eglondl 3lg GEEY pols  GALS
GA6 Lead responsibly by promoting teamwork and providing a healthy work 2 dillang daSg> Olawa) duoio Jos diw 939 (£lozell Joadl i @yl (e ddggeney 8oL A
’ environment to ensure nutrition services governance and compliance. Adad) Gleus ’
Work professionally in various fields and work environments, adapting to . . - e . . s
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Possible Employers

Regulatory bodies in food, nutrition, and public health

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

Nutrition Education and Awareness

Nutrition and Food Security Fields

Dietetics

Research in nutrition and public health

Food Product Development

* Many other occupations
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Courses Description



530 BCH Biochemical Methodology

The course covers the theoretical principles and practical applications of the most
important analytical and separation techniques used in biochemistry and molecular
biology

630 ZOOL Gastrointestinal Physiology

The course provides an in-depth study of the anatomy, morphology, and histological
structure of the digestive system in humans, with comparative reference to selected
experimental mammalian species.

545 BCH Inborn Errors of Metabolism

The course aims to introduce students to inborn errors of metabolism, which result
from genetic mutations that affect the function of enzymes or proteins involved in
the body's metabolic pathways.

534 ZOOL Physiology of Hormones

The course provides a comprehensive study of the physiological functions of
hormones secreted by the various endocrine glands in the body, with a focus on their
regulation, mechanisms of action, and effects on vital organ systems.

613 AGEC Agricultural BIO-Statistics

This course deals with a study of parametric and nonparametric statistical tests and
linear regression analysis and logistic regression, variance and covariance analysis.
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FSN 610 Nutritional Changes during Processing

The course covers various nutritional changes that occur in foods during processing,
handling, storage from farm to fork.

FSN 620 Advanced Applied Nutrition

The course focuses on advanced topics in recent applied nutrition studies in the field
of nutrition for pregnant women, infants, children and adolescents, nutrition in
schools, nutrition of athletes, nutritional alternatives to traditional meals, recent
topics in local and global nutritional problems

FSN 630 Special Nutritional Aspects

In this course, students learn about nutritional imbalances, food alternatives in cases
of digestive system disorders (stomach, intestines, pancreas, and liver), nutrition for
kidney patients, blood pressure, arteriosclerosis, diabetes, cancer, and food allergies

FSN 631  Nutritional Aspects of Energy Balance

This course focuses on energy metabolism, biochemical processes of energy loss and
storage, mechanisms of basal energy expenditure, physical activity energy
expenditure, thermogenesis, and the impact of food intake on body weight and
related aspects.

FSN 632 New Concepts in nutrition

The course covers the latest nutritional interventions in modern nutrition applications
and global trends in manufacturing, marketing and prescribing nutritional
fortifications. Scientific directions in integrating nutritional interventions and physical
activation and their role in health
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FSN 690

In this course, The student conducts laboratory or field research on a topic related to
human nutrition in coordination with the subject professor and submits a scientific
report on the research at the end of the semester.

Special Studies

FSN 697

The course is designed to let student prepare the research plan for the doctorate’s
thesis.

Thesis Proposal Preparation

FSN 698

In agreement with the subject professor of the course, the student chooses a specific
topic in the field of human nutrition and submits a report on it.

Seminar (1)

FSN 699

In agreement with the student's academic supervisor, the student submits a report on
the research project he/she intends to conduct to obtain a doctorate.

Seminar (2)

Com 700

By registering for this course, Students will be examined for a comprehensive written
and oral examination administered in accordance with the rules and regulations of
King Saud University.

Comprehensive Exam

FSN 700

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

PhD. Dissertation
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