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Course Course title CR Bal—al) Al Balal) 8,
number o

1101711 Design and Analysis of 3 olaal) Jilaty aenad 1101711

Experiments

1101715 | Advanced Plant Physiology 3 adiia Linglgud 1101715
1101720 | Plant Nutrition 3 ol aya | 1101720
1101722 | Advance Plant Breeding 3 adiia it dug 1101722
1101737 | Plant Biotechnology 3 cilall Lgal) it | 1101737
1101785 | Seminar in Plant Nutrition A 1 ‘ sou | 1101785

tBadine Aol (12) Whlelu dae 14 LaaY) paweddll cilihia

Course Course title CR Bal—al) ol Balall A,

number o

1101730 Adv_a_nce Fertilizers and Soil 3 adite digeads Bland 1101730
Fertility

1101731 Plant Anatomy 3 il ey 1101731

1101735 Plant Growth Regulators 3 gai cilalaie | 1101735
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1101739 Plant Stress Physiology 3 i algal | 1101739

1101741 Advance Vegetable 3 * e Cglpiad 1101741
Production *

1101742 Advance Field Crop 3 * adite Adis Jpalas 1101742
Production *

1101743 Advance Fruit Production * 3 * e dgS 1101743

1101744 Advance Forage Crop 3 * Lale Jualaa| 1101744
Production*

1101745 Advance Floriculture & 3 * adie Ay s 1101745
Ornamental Plants * i

1101746 Advance Range 3 * e el 5] 1101746
Management * )

1101747 Advance Protected 3 adiia dpanal) del))) 1101747
Agriculture

1101748 Crop Culture in Dryland 3] ahbludl 8 Jealsdll de)yy | 1101748
Regions . "

4'5 -

1101749 Advance Siviliculture 3 adiie Ciblall ale 1101749

1101751 Advance Diseases of 3 adiia iliadl clul) (ialyal 1101751
Horticultural Plants

1101752 Advance Diseases of Field 3 adiia Jualaall Gl Giayal 1101752
Crops

1101753 Advgnce Insects of 3 adiia il Jualae Cihyda 1101753
Horticultural Plants

1101754 é;j(;/;snce Insect of Field 3 adiia dlia Jualae cilyda 1101754

1101756 Advance Seed Technology 3 adia oh Linglgis 1101756

1101782 Selected Topics ** 3 #% L ald Clegonge| 1101782

1101783 Scientific Methods 3 Gy 3yl | 1101783

1101784 Linear Programming 3 Abaal) daayll | 1101784

1101799 Master Thesis 9 wivaldl Alu, [ 1101799

* A student must study at least one of these courses

**: to be studied only once
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Course Course title CR Bal—al) o) Baal) o,
number 6
1101711 Design and Analysis of 3 sl Jilaty asaa | 1101711
Experiments
1101715 | Advanced Plant Physiology 3 adiia Linglgoud 1101715
1101720 | Plant Nutrition 3 s | 1101720
1101722 | Advance Plant Breeding 3 adiia il Ay 1101722
1101737 | Plant Biotechnology 3 lill Lgal) il | 1101737
1101741 | Advance Vegetable 3 adia Clglpund 1101741
Production
1101742 | Advance Field Crop 3 adite Alis Jralae 1101742
Production
1101743 | Advance Fruit Production 3 adiia dgSlé 1101743
1101785 | Seminar in Plant Nutrition A 1 sou| 1101785
tBadina Al (9) hlelu e 14 LAY (awadil) clikia
Course Course title CR Bal—all auul Balall A,
number PRy
1101730 Advance Fertilizers and Soil 3 adite Zigeadg Bland 1101730
Fertility '
1101731 Plant Anatomy 3 il ey 1101731
1101735 Plant Growth Regulators 3 s cilalaie [ 1101735
1101739 Plant Stress Physiology 3 il slgal | 1101739
1101744 Advance Forage Crop 3 * duile Jualaa | 1101744
Production*
1101745 Advance Floriculture & 3 * adie db) il 1101745
Ornamental Plants * i
1101746 Advance Range 3 * adie elye 5l 1101746
Management * i
1101747 Advance Protected 3 adita duenall del) 3l 1101747
Agriculture
1101748 Crop Culture in Dryland 3 Ghlidl 3 Joaladll delyy| 1101748
Regions . .
&l
1101749 Advance Siviliculture 3 adiia Ll ale 1101749
1101751 Advance Diseases of 3 adiie Al sl el 1101751
Horticultural Plants
1101752 éﬁig/;snce Diseases of Field 3 adia Jualad) cils Gialyal 1101752
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1101753 Advgnce Insects of 3 adite Al Jpealae Ciyda 1101753
Horticultural Plants

1101754 éﬂ;/;snce Insect of Field 3 adiie dlia Jualse Ciyda 1101754

1101756 Advance Seed Technology 3 e sl LinglsiSs 1101756

1101782 Selected Topics ** 3 #% L ald Clegiage| 1101782

1101783 Scientific Methods 3 Gy Gk 1101783

1101784 Linear Programming 3 Llaall dsay | 1101784

* A student has to study at least one of these courses

**: 10 be studied only once
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Courses Description

il Ciua

A study of correlation and regression. Also, estimation and
interpretation of variance in different designs, study the
fundamental basis of experiment design and analysis of
different designs, and treatment means comparisons
methods such as Cancan test and LSD, and others
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Courses Description all oy
Study of the physiological basis to increase yield and el 520 5 A 5] a2 3 e 5oLl o3 Jas o

improve the efficiency of used resources. Study the light . . el 3 . 1 o 4=
interception by plant canopy, photosynthetic efficiency- udij"mﬁ | ‘ﬁf&ﬁbg jj:?j:jﬁs g;dzj‘ Jw‘:;j
photorespiration, respiration, and dry matter partitioning Teayl ﬂ%j T B j;m g d:; s ):3&\ ';usj
photosynthate translocation, water relations and the effect of (,Ju :m\; s ‘u:a il s Lol z\ﬁ il el
water stress on the plants. Study nitrogen fixation and Ll Ja) ;:&" ),us\ ’ dﬂu Ll )Jm I o
metabolism, plant growth regulation and development, il el Andies 0 T JQL:.’M e }i:.s\j
| growth analysis, and maturation and senescence ' =
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Courses Description

LA g

The course consists of different the subjects of plant
nutrition as factors that controlling production,
absorption of elements as well as transferring,
transforming and storage of these elements. Also, the
course expresses the physiological functions of
elements as well as their deficiency and toxicity
symptoms.
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Courses Description oAl Chag
A study of quantitative genetics, estimation of

herltak_)lllty coefficient and factors effect onit. o 3385 ¢ a6l Jalaa (el &1 ) e (o gl 53l 028 (panads

Breeding methods for self and cross-pollinated Sl g Al Jpealaall AL N A i 3ol duled S gall Jal gall

crops. Qenetlc variability, o _ ol LAl sy 505 S e Lomil) el (55 31 o il ¢ )

populations,chromosome multiplication, mutation ans€ il GaliaY) singl L) (il gyl s Y da slial i 1)

breeding for pest resistance and environmental Leas ) 15 Cilia) (33Ua) (sasaiall L shadll

stress. Production of hybrids and synthetic
varieties, release, and distribution of varieties
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Courses Description

LA dag

Theory and applications of plant biotechnology
including plant tissue culture,artificial seeds,
immunological methods in plants, production and
analysis of transgenic plants for several agronomic
characteristics, the use of Arabidopsis thaliana as a
model to study biological process in plants and their
applications in biotechnology.

del )y Jadd g il 8 4y gal) il Gilanlat g il Hlas
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Arabidopsis thalianaiba®) 3 ) sae Sl Julas ¢ ~)
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Courses Description

LA g

This course presents a philosophy of fertilizer
recommendations according to plant and soil
analysis in which they consist evaluation of
nutrient elements availability in relation to soil
fertility as well as fertility process in different.
agricultural regimes and soil management.

L;s AT :\_J.J\A.uj\ QL!LL\A}.\M dad 3alall o2 C#
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Courses Description

o8l lag

This course covers the principles of cell function and structure,
internal structure for plant and its tissues and organs, the relation
between organstructure and its function. The course is designed to
study the reproduction organs,reproductive cycle and the
development of embryo.
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Courses Description oA Ciagg

(= At Apmpiaill il Slalaia 5 A8lal) S ga yell Al
This course presents the studies of plant hormones and artificial | &bl Clsball Juast ) <yl o Jay i 5 Janlisi g Calas)

plant growth substances and their effects on growth and Jerin Al clill gaill ciladaia g g1l Al 50 Jady WS (dsliall g
inhibition of agronomic plants. Also, emphasize on the benefits | Le! claill dulaiul 5 Lealadinl 2588 5 4kl 5 dulinall Jualaall
and problems of these materials resulting from their use Gl (e deaalill JSLaa 5 Ledlerind (o Lnle Juant Al ) 4l

Lellanind
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Courses Description oA iy
Includes general aspects on stress physiology and plants 3l s jalia Al calalga DU el
response to environmental stress such as chilling temperature, 35 adl cla jo s Cilalaasy) il ¢ Acaddid)
freezing temper high temperature, soil moisture, radiation, and 7O 5 o L) fo il 8 elall (5 siae g A yall
salt stress. Also includes general discussion on up-to-date A8l ecaty WS clall lalgaV) el pe
researches on this area. e il il slga) Jlae 3 Al sy
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Courses Description

LA g

Discussing different physiological phenomena on the growth of
vegetable crops such as the relationship between the vegetable plants
with water and soil, effect of nutrients, nutrition, dormancy and
germination of the seeds, transplants and hardening, flowering and
fruit setting and fruit development with emphasis on the discussion of
the latest researches dealing with vegetable production.
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Courses Description oA Chag

The course discusses in depth the major classifications and
the crop rotation. In addition to the relation between field
crops and economic factors. Also, the course covers the
advantages of contract farming. The students are also asked
to present and discuss up to date scientific articles in field
crop industry
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Courses Description

LA dag

This course covers the effect of different environmental
factors on growth and production of fruit trees, with
emphasis on physiological concepts and principles under lie
horticultural practices to control some problems facing fruit
trees. The course will discuss the recent information about
flowering, pollination, flower bud initiation bloom and fruit
thinning, fruit growth and development, physiological
relation between root stock and scion, growth and yield
measurements.
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Courses Description

LA dag

A study of forage crop management and
production practices, mixture

Composition, and their food quality, methods of
chemical analysis interm of quantity and quality
measurements, methods of forage utilization, hay,
silage, grazing systems methods of storage, lost
during harvesting and storage, storage with organic
acids and storage of dry forages.
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Courses Description

DA ag

This course covers the importance of flowers and ornamental
plants to human. and environment, their specific
characteristics, method of their propagation, cut flower
production, flowering bulbs, indoor plants, truf grass. This
course will cover also the recent basic information related to
land scape gardening
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Courses Description

A Cia g

The course cover to ecosystem of rangeland, their improvement,

especially in arid and semiarid land, regarding holistic management

(human, animals, plants).
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Courses Description

LA dag

The course studies and deals with the establishment of protected
agriculture. and the control of environmental factors, ventilation,
moistures, heating, cooling, lighting and carbon dioxide. Besides
the regulation and management of vegetable crop production
inside these protected houses and their effect on the quality and
quantity of the yield.
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Courses Description

LA dag

A study of the crop production basis in dry-land farming.
Studying the drought injury and resistance in plants. Root
patterns, characteristics and functions, and root relation to
drought tolerance. The relationship between humidity and crop
growth and production. The use of anti-transpiration in dry-land
farming, Crop characteristics in dry environment and water
harvesting techniques
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The art and science of studying theoretical and practical of ) - . ]
. : . laa Ll L i g calalal) G dileal) A1) Ayl
controlling forest establishment, composition, and growth to best Walens sl & j‘ 903y ST Gl dilaally k0l A,
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Courses Description

LA dag

A study of horticultural plant diseases from different aspects
including the interaction between the host plant and the causal
agents, epidemiology, and the use of biotechnology in plant
pathology and disease diagnosis
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Courses Description S A Cia

A study of field crop diseases from different aspects including
the interaction between the host plant and the causal agents,

epidemiology, and the use of biotechnology in plant pathology
and disease diagnosis.
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Courses Description

Lot Cag

Theoretical and practical studying economical insects-of fruit
trees and vegetables, identification, generation, damage stage
and their biology also knowledge of insect plant relationship
and application of integrated pest management
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Courses Description

DA dag

Studying, identification, surveying of insects which attack
economical field crops during different growth stages and
their biology and studying principals of applying integrated
pest management for these insects
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Courses Description

Al ciag

Detail studies of specific topics on seed development,
vigor, viability and their relationship with chemical
content. Study the physiology of seed dormancy. Injury
symptoms result from seed drying, treatment, storage, also
study the production conditions and factors that result in
seed deterioration and aging.
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Courses Description

LA dag

Include one or more subjects which are not included above,
it's registered once only
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Courses Description

Al dhiag

This course introduces key elements of research
methodology to graduate students. It will contain the
following main parts: scientific theory, research.
methodology, reviewing, writing and presenting skills
of a scientific paper. Students will be train on how to
write a thesis and be familiar with its structure,
content, style and references
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Courses Description

Jhall ag

The course is a graduate-level subject in the theory
and practice of linear programming. The course will
review the essential properties and geometry of
linear programs, present modeling techniques,
discuss the efficient solution methodologies,

and introduce current research topics in linear
programming. The objective is to introduce students
to linear programming tools, which will enable them
to model and solve real systems, and analyze and
develop algorithms
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Courses Description

LA dag

The student collects information related to a
selected subject in horticultural and field crops
from scientific journals and books that are local,
regional or international with emphasis on those
published in the last five years. The subject is
presented using the different visual aids followed
by a discussion related to the subject.
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Courses Description

l).il‘ . Y}

The course includes the concepts and statistical methods
necessary in the design and analysis of the various studies
in food science and nutrition by addressing the relevant
examples related to the field of nutrition and food science.
Multivariate Analysis, Simple and Multiple Linear
Regression, Correlation Analysis, Variance and covariance
Analysis, One-Way, Two-Way or Three-Way ANOVA
Analysis, Multiple Comparisons and Use of SAS / SPSS
Software in Statistical Analysis, Sectors and Random
Impact. Analysis of variance in global experiments, design
of complete and incomplete random designs in food
science and nutrition, CRD, CRBD, Latin Square design,
and Split plot design. Evaluation of the results of statistical

prasali (84 )5 pall Ailian ) 5kl 5 aliall Glusall Gaualy
DA (e I3 5 A0l 5 L2 asle A de giiad) bl all Jlas
Al A3l Mae A& 485 1) Alall cold Al ALY 5l
bl jlaaiViareiall il jaal el all Lol 3,361 4 e
Jlad el yidiall cplall Jalas edalii V1 ol canmiall g Jasall
8aaxiall i Hlaall g cilaladl SN o caaladl o sladly oyl
sban ) sl & (SAS/SPSS) @ sulall geal y aladinl
Azalaadll 5 dplasall Jallall o) ya) | ) sliadl il 5 e Uadll
A0 gl e Uasl) apanaiciplalal) (o ladl) 8 cplill Jidas
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Courses Description

bl oy

Classification, chemistry, types, functions, and
metabolism of carbohydrates, fats and proteins
from the physiological point of view.Biological
regulation of enzymes, and their relationship with
chronic diseases and their effect on health
promotion

S aa g SN iy caillags gl il ey Caial Al
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Courses Description s A diag

Chemical, biochemical and_ functional mechanism of Sy g Sl eaall Aia gl g Ay gl Albasll s Aglesl ALIY)
fats, carbohydrates, proteins and enzymes. Food

ingredients and their effect on the composition of |y S o laily eldall Gl Slay 331y Slisis ol
foods during manufacturing, handling and storage £ i) Sl A 1l il e o 23241
processes. Molecular composition of food types, ) . _ ' e
interference  and  interaction  between  these el Sl ol G gSall 038 G Je il y Jaall 408 )
components during manufacturing processes.
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Courses Description A diag

Introduction to methods of designing, conducting and . o
completing reports and scientific researches. Identify and | 233 Azalell Sad¥ls a8 Sladl s el jals manal Bob G Jaa

define the problem, formulate and forming the Sl e RSy el s A dll JR055 A2l s AL s
hypotheses, create and write scientific project proposals | 'ebiais Ul gen Asalell ) & 2l manais dsalell g Juiall
and design scientific research experiment. Data ol (5 588l 5 (5 il il 5 Ayalall 48 )5l 5 Canll AU

collection, analysis, research writing paper, and oral and
written presentation of results
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Courses Description

D8l Cag

Technical methods in quantitative, qualitative, physical,
biochemical, biological and chemical analysis of nutrients in
food and food products. Technical methods of analysis using
spectral devices and equipment, chromatography, mass
spectrometry,  immunochemistry  technique,  atomic
absorption and radiation apparatus. Experimental techniques
in microbiology, Quantitative and qualitative methods in
molecular biology (DNA / RNA), automated techniques for
detection of radioactive materials in food, Methods of using
multiple laboratory techniques with global reference in
nutrition and food products.

Celiall) (S sl s (SLsally Al WS diladll (8 dpdl) (3 )kl
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Courses Description

LA g

Attend the seminars offered during the semester.

includes each student to submit a scientific subject of interesi
or writing a research project, he wishes to conduct or writing &
scientific review paper for what has been done by researchers

in the interested subject.

It alsc

‘rIAJ&jHMhSJ\eM\J\&jmjAMQ Um?.msuuluads
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Courses Description

DA ag

Microbiology of physiology and their classification and
methods of analysis used in the study of microorganisms
added or present in food and microorganisms that cause
food spoilage or foodborne illnesses. The role of
microorganisms in food processing and distribution. Fast
methods of identifying microorganisms. Effect of food
properties and components and methods of modern
conservation on the growth and effectiveness of
antimicrobial agents.  Relationship  between living
organisms, their environment and mechanism. Microbial
toxicity and pathogenicity levels resulting from food
contamination

Sl 35k 5 et g A58al) LS Lia ol gandl) 50l

)aad) 8 5aa giall ol Adliaall A88AN ela¥l Al jo A Aeadiudll
clall s A yaall 5 B3 Y1 ALl Luedll Al oLaYl
o ol 8 day puall okl ke 55 aieal G A8da
Apaall Jasal) 3k g A3 Y b Koy lia il A8l cLaY)

dadal) cLal) gail ddadiall ol aliadl) o) gall dileli g gad e
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Courses Description

A dhiay

Analysis of the concepts of integrated laws and TQM anc
statistical methods used in the food quality control
processes used in the applications of international quality
systems such as HACCP, ISO and SQF in food industries
Advanced sensory methods related to similarity or linkage
between food and flavor analysis diagram (Model) of fooq
products.

Aibasy) Gohlly TQM s AlalSiall ol g8l ammlia Jidas
53 sl Akl il 8 Janall cililee 8 dadiiodll

| el Cleliall SQF 5 1SO 5 HACCPUie 4l
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Courses Description

I Cag

The physical and chemical changes that occur during the

handling, processing and storage of foods. Food quality

and safety factors and markers. Modern and traditional

applied developments and theories in the field of food

science and technology.

Gllee A Gaaad -l Ailas 5 Al Sl ol il
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Courses Description

LA g

Current and future trends and challenges in many areas of food
safety to consumer product, emergence of microbial poisoning,
food safety control and traditional and innovative microbial
safety techniques and methods of controlling food safety. The
relationship between the environmental factors of the occurrence
of food poisoning, food spoilage and techniques of controlling
the pollution of toxic substances. The impact of food
contamination on food poisoning, foodborne illnesses, outbreaks
and global food produce exchange.

On ¥l e el 8 Al 5 A0la) el Cilga 5

Iova s A s Sedd) Cileanll ) sela s ellgiuall aisall o3l dad
O Lo Al 3 Sl 5 Al Ay 5 Saall (3 ka5 A3 Y1 dadlas
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Courses Description

Al Ciag

The role of biotechnology in food industries and the genetic
engineering. Principles of protein and genetic structure of
microorganisms. Identification the types of programs and tools
vital information as the bases of research scientific information of
genetic properties and protein of microbial byproducts.
Applications of DNA technology in food safety and public health

Al dnigll cpacatiy A0l Cileliall 4 3y gpall ClEl) o
Aigodly 48,50 4a) clwlel Aexiudl 4 el eladl
Cany 2o 5S4 gl Cla sleall <l Y1 5 el ) e ) il e iyl
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Courses Description

JRall ag

Types and uses of packaging and filling materials. Theories and
hypotheses of migration and interactions resulting from
packaging materials used in foodstuffs. Methods of inspecting
packaging, packaging materials and recycling processes for
packaging materials and negative and positive effects on the
environment.

3ongll Glicajiy byl cadaill g il o) ga Calaladiul g &\}-j
Naall 8 Aasdivall Calailly Rmdll alse e Aadd) eSlelddl
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Courses Description

LAl cika g

Principles and challenges in the development of food products
with a health impact beyond basic nutrition, impact, safety,
regulation and marketing of functional and therapeutic foods.
Current controversy and evidence about the therapeutic function
of functional foods and supplements. The natural and vital
ingredients of foodstuffs and their impact on health in cases
such as: inflammation, cancer, heart disease, Obesity and
Diabetes mellitus and the effect of microbiology beneficial to
health. Analysis, chemistry, manufacture, bioavailability and
health benefits of active living materials. Methods of production
and control of various functional foods.

dadll ety oaa i ) Aglie Cilaiie gk 8 sl (galuall
Al Ll gl 43S0 5y geill s adaiill 5 RSl a5 daulY)
LSl g Aails o) A3 DU Auadall Ads ) Jea cpal pall g WY Jaal)
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Courses Description oAl Cha g
Advanced skills in nutritional assessment methods. . o L o

measurement of body components and interpretation of ol e“ﬂ‘“—"-’ﬁsﬁ o Al ‘U‘Af‘ e Sk o Aadtie Dl e

indicators and physical and laboratory tests. Diagnosis of ot el Al clagadly @bl 54l ca il

undernourishment and malnutrition as well as clinical a3 (g padied Gl A gl dpempiitil) lanal ) Als] sl s

diagnostic characteristics used to determine and describe the A s23l) Aadl 5 gas A j3 g

degree of poor nutritional status.
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Courses Description
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This course will provide in-depth the sources, absorption,
availability, metabolism, and functions of micronutrients
(minerals and vitamins). Recommended dietary allowances or
amounts recognized as safe for these nutrients will be discussed.
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Courses Description

sl ag

The course will provide instructive and experiential learning
opportunities in the area of clinical nutrition by application of
the nutrition care process and model to simple and complex
medical conditions and discusses the use of anthropometry,
laboratory data, dietary and physical signs which help in making
nutritional diagnosis and intervention. Students will know how
to perform these assessment methods for individuals and
communities as well as in hospitals

3l (o haal) alail) g anladl) Y Lae Alhall et 8 g BaLal) 232
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Courses Description

LA dag

This course will provide advanced study of diet therapy for
prevention and treatment of diseases, evaluation and interpretation
of current research in nutritional care of metabolic diseases,
application of nutritional care in the treatment of some diseases
such as situations of some surgeries and severe illnesses that are
found in intensive care unit, relationship between laboratory
analysis and nutritional assessments of patient. In-depth study of
historical, epidemiological, prevention and treatment aspects of
topics related to dietetics.
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53l Al 8 Aaall CAaY! Syl g sl g al jaY) 20kl
Jia (al a1zl 8 Ay el Al aadad g Apal) () pedM]
da alls Al Gl WYy el all s dalall sl
Ly G ALaYL el Glall saay ) s callan
Ll 50 | g yall A ghal) Al s g Ay judall Jallall (g 28I
Aalill e 4 dladl L0080 Jlae (8 dpalall puial sall (a2l ddiac

76




del )3l ads

Ada gz Ohall g A58 6 43S 5 m el 400 1) 5 dpa Ul

77




EEIBBUREI

1103744 33l 8, o

pdiie YDAy o) dal) (asliBalall aid o

Glelu 3 sdaaizall Glelid) 22 °

acly iyl Akl °

(25 ) Gl llaid) .

401l Gle lially 432500 il °

Courses Description
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Chemistry, Nutritional physiology and its relation to nutrient
requirements and establishment of reference values. Digestion,
absorption, metabolism, storage and disposal or excretion of
excess nutrients. Indicators of adequacy or increase in the
amount of nutrients consumed with a focus on the
micronutrients needed by the body in small quantities. Function
of nutrients in the building of bone muscles and blood, growth,
development and communication.

On Slalia¥) Gunli 8 Lible 5 438l s ol g0 5 5 elaasS
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