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University of Mu'tah

Faculty of Agriculture
Department of Nutrition and Food Technology
Master Degree in Nutrition and Food Science

First: General Requirements:
1. This plan is consistent with the postgraduate instructions in force at the
University of Mu'tah.
2. The priority of registration on this program is as follows:
a) Bachelor of Science and Food Manufacturing.
b) Bachelor of Nutrition and Food Industries.
c¢) Bachelor of Clinical Nutrition, Human Nutrition and Dietetics
d) Bachelor of Life Sciences, Biochemistry, Health and Medical Sciences,
Home Economics (Nutrition), Chemistry, Human Medicine, Veterinary
Medicine, Animal Production.

Second: Special conditions:

1. There are no special conditions for registration in this program other than
postgraduate requirements at Mutah University.

2. Subjects of study required to be studied by admissions in the program, it will
be approved according to the situation and in accordance with the instructions
of graduate studies at the University of Mu'tah.

Third: Study Plan:
The study plan for the Master of Science in Nutrition and food Science includes
two tracks, the first is the Theses Track (Research) and the second is the
comprehensive. The number of credit hours per track is thirty-four credit hours
(34 Credit hours) as follows:
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Comprehensive Track

The study plan for the course of the comprehensive and the number of hours is 34
credit hours as follows:

a) 25 credit hours compulsory courses

b) 9 credit hours elective courses

Compulsory requirements for the comprehensive Track: - The number of
credit hours (25) from the following list:

List (a-comprehensive): - (25 C.H.) All Compulsory

Course Course Weekly hours Prerequisite
Number
Credit Hours |Practical | Theoretical
1103700 Experimental Design and 3 - 3 -
Analysis
1103704 Advanced Biochemistry 3 - 3 -
1103710 | Advanced Food Chemistry 3 - 3 -
1103712 |Advanced Human Nutrition 3 - 3
1103714 Research Methodology 1 - 1 -
1103716 Advanced Laboratory 2 3 1 -
Techniques in Nutrition
and Food Science
1103718 Seminar in Nutrition and 1 - 1 -
Food Science
1103720 Advanced Food 3 - 3 -
Microbiology
1103728 |Advanced Food Safety and 3 - 3 _
Hygiene
1103736 | Advanced Nutrition 3 - 3 -
Assessment
Total 25 3 24 -
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a.Elective courses for the comprehensive Track: The student chooses (9
credits) from the subjects listed in List (B):

List (b-comprehensive): - (9 C.H.) All Elective

Course Course Weekly hours Prerequisite
Number
Credit Hours |Practical |Theoretical
1103722 Advanced Food Quality 3 - 3 _
Management and Control
1103726 Advanced Food Science 3 - 3 -
1103730 Advanced Food 3 - 3 -
Biotechnology
1103732 Advanced Food 3 - 3 -
Packaging
1103734 Advanced Functional 3 - 3 -
Foods
1103738 Vitamins and Minerals in 3 - 3 -
Nutrition
1103740 Nutrition Care Process 3 - 3 -
1103742 Advanced Clinical 3 - 3 -
Nutrition
1103744 Advanced Nutritional 3 - 3 -
Metabolism and Disorders
Total 27 27
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Thesis Program

2. The study plan for the course of the thesis track and its number of hours is 34 credit hours
distributed as follows:

a. Compulsory: (16) credit hours.
b. Elective: (9) credit hours.
C. Thesis: (9) credit hours.

Students are allowed to enroll in this track after successfully passes all compulsory subjects listed
(A-Thesis) and obtain a minimum cumulative average of 84% as stated in the instructions by the
College of Graduate Studies.

a. Compulsory requirements for the Thesis Track: - The number of credit hours
(16), from the subjects listed in the following list A:

List (A-Thesis): - (16 C.H.) All Compulsory

Course Course Weekly hours Prerequisite
Number
Credit Hours |Practical |Theoretical
1103700 Experimental Design and 3 - 3 -
Analysis
1103704 Advanced Biochemistry 3 - 3 -
1103710 Advanced Food 3 - 3 -
Chemistry
1103712 Advanced Human 3 - 3
Nutrition
1103714 Research Methodology 1 - 1 -
1103716 Advanced Laboratory 2 3 1 -
Techniques in Nutrition
and Food Science
1103718 Seminar in Nutrition and 1 - 1 -
Food Technology
Total 16 3 15
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b. Elective courses for thesis Track: The student chooses (9 credits) from the subjects listed in
the following list (b-Thesis)

List (b-Thesis) : - (9 C.H.) All Elective

Course Course Weekly hours Prerequisite
Number
Credit Hours |Practical |Theoretical
1103720 Advanced Food 3 - 3 -
Microbiology
1103728 Advanced Food Safety 3 - 3 -
and Hygiene
1103722 Advanced Food Quality 3 - 3 -
Management and Control
1103726 Advanced Food Science 3 - 3 -
1103730 Advanced Food 3 - 3 -
Biotechnology
1103732 Advanced Food 3 - 3 -
Packaging
1103734 Advanced Functional 3 - 3 -
Foods
1103736 Advanced Nutrition 3 - 3 -
Assessment
1103738 Vitamins and Minerals in 3 - 3 -
Nutrition
1103740 Advanced Nutrition 3 - 3 -
Counselling Skills
1103742 Advanced Clinical 3 - 3 -
Nutrition
1103744 Advanced Nutritional 3 - 3 -
Metabolism and Disorders
Total 36 36
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University of Mu'tah
Faculty of Agriculture
Department of Nutrition and Food Technology
Master Degree in Nutrition and Food Science

(1103700) Experimental Design and Analysis 3 C.H.

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
analysis and support of research hypotheses.

(1103704) Advanced Biochemistry 3 C.H.

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.

(1103710) Advanced Food Chemistry 3 C.H.

Chemical, biochemical and functional mechanism of fats, carbohydrates, proteins and
enzymes. Food ingredients and their effect on the composition of foods during
manufacturing, handling and storage processes. Molecular composition of food types,
interference and interaction between these components during manufacturing processes.

(1103712) Advanced Human Nutrition 3 C.H.
Advanced study of macro and micro nutrients and their relationship to disease such as
heart disease, cancer, diabetes, high blood pressure and osteoporosis. Body

components and weight issues. Physiological and metabolic aspects and its relation to
nutrient requirements during the stages of life, supported by medical examples.
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(1103714) Research Methodology 1C.H.

Introduction to methods of designing, conducting and completing reports and scientific
researches. Identify and define the problem, formulate and forming the hypotheses,
create and write scientific project proposals and design scientific research experiment.
Data collection, analysis, research writing paper, and oral and written presentation of
results.
(1103716) Advanced Laboratory Techniques 2 C.H.

in Nutrition and Food Science
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.

(1103718) Seminar in Nutrition and Food Science 1C.H.

Attend the seminars offered during the semester. It also includes each student to submit
a scientific subject of interest or writing a research project he wishes to conduct or
writing a scientific review paper for what has been done by researchers in the interested
subject.

(1103720) Advanced Food Microbiology 3 C.H.

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.

(1103722) Advanced Food Quality Management and Control 3 C.H.

Analysis of the concepts of integrated laws and TQM and statistical methods used in the
food quality control processes used in the applications of international quality systems
such as HACCP, 1SO and SQF in food industries. Advanced sensory methods related to
similarity or linkage between food and flavor analysis diagram (Model) of food
products.
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(1103728) Advanced Food Safety and Hygiene 3 C.H.

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.

(1103730) Advanced Food Biotechnology 3 C.H.

The role of biotechnology in food industries and the genetic engineering. Principles of
protein and genetic structure of microorganisms. ldentification 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.

(1103732) Advanced Food Packaging 3 C.H.

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.

(1103734) Advanced Functional Foods 3 C.H.

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.

(1103736) Advanced Nutrition Assessment 3 C.H.
Advanced skills in nutritional assessment methods. Measurement of body components
and interpretation of indicators and physical and laboratory tests. Diagnosis of

undernourishment and malnutrition as well as clinical diagnostic characteristics used to
determine and describe the degree of poor nutritional status.
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(1103738) Vitamins and Minerals in Nutrition 3 C.H.

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.

(1103740) Nutrition Care Process 3 C.H.

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.

(1103742) Advanced Clinical Nutrition 3 C.H.
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.

(1103744) Advanced Nutritional Metabolism and Disorders 3 C.H.

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.
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