MSc in Food Science and Nutrition

Degree Plan

Credits Required

0



College requirements

6

Elective Courses


18


Thesis



24

	Course Code
	Course Title
	Credit
	Category

	
	
	
	Core
	Elective

	CAMS  6001
	Advanced Statistics and Experimental Design
	3
	*
	

	CAMS  6002  
	Research Methodology
	3
	*
	

	FOOD  6001
	Advanced Food Chemistry
	3
	
	*

	FOOD  6002
	Food Carbohydrates
	3
	
	*

	FOOD  6003
	Food Lipids and Flavor Chemistry
	3
	
	*

	FOOD  6004
	Proteins and Enzymes in Food Systems
	3
	
	*

	FOOD  6005
	Advanced Food Microbiology
	3
	
	*

	FOOD  6006
	Industrial Food Fermentation
	3
	
	*

	FOOD  6007
	Advanced Food Processing and Packaging
	3
	
	*

	FOOD  6008
	Novel Methods in Food Preservation
	
	
	*

	FSHN  6009
	Advanced Topics in Food Science and Nutrition
	3
	
	*

	FOOD  6010
	Advances in Food Rheology and Product Development
	3
	
	*

	FSHN  6011
	Functional Foods
	3
	
	*

	FSHN  6020
	Advanced Nutrition & Human Metabolism
	3
	
	*

	FSHN  6021
	Nutrition & Immunology
	3
	
	*

	FSHN  6022
	Molecular Biology of Nutrition
	3
	
	*

	FSHN  6023
	Maternal, Infant and Child Nutrition
	3
	
	*

	BIOR 6007
	Advanced Properties of Food and Agricultural Materials
	3
	
	*

	FSHN  7001
	Thesis

	0
	*
	


Research Interests :

Current research programs carried by the department focus on the following areas:

· Study of the function/structure relationships of protein and polysaccharides in solutions and gels.  Molecular understanding of biopolymer interactions and functionality is achieved by modeling using theoretical frameworks from synthetic polymer science and rheological, calorimetric and optical.

· Studies on influence of high hydrostatic pressure (HHP) on enzymes, textural and rheological properties of food and biopolymers.  Assessment of HHP method for blanching of fruits and vegetable before further processing such as drying and freezing.

· Studies on food-packaging interaction. It includes migration additives (i.e. plasticizers) from plastic food containers to food products.

· Fish oil and its effects on disease processes.

· Microbiological, physico-chemical and sensory assessment of seafood products and other Omani foods of animal origin in order to improve their quality and safety.

· Studies on the nutritional status of Omani population:  assessment of biochemical indicators of vitamin nutriture of male and female university students in Oman.

· Physical and microbial safety of food products on sale in Oman.

· Physiochemical and microbial characterization of indigenous food products in order to improve their quality.

· Structural characteristics of foods for determining its quality and stability.

· Physical and engineering properties of foods for processing and design.

· Nutritional evaluation of traditional Omani meals. 

· Studies on the chemical composition, glycemic responses and atherogenic factors in animal and human models.

· Nutrient losses and their bioavailability in foods as affected by various processing methods.

· Nutritional and physiological studies in relation to the utilization of novel and alternative foods or genetically modified foods.

· Effects of non-starch polysaccharides on the utilization of nutrients in foods.

· Effect of environmental pollutants and contaminants on nutrient utilization.

· Bioactive components in foods and their role as antioxiddants as well as in the detoxification and elimination of toxicants and oxidative stress factors in the human body.

· Studies on functional foods from marine raw materials and their relationship to health.

· Nausea and vomiting in pregnancy, maternal nutrition and pregnancy outcome.

Research Facilities:

The department facilities include:
· Research and teaching laboratories for food chemistry / sensory analysis, nutritional evaluation of foods, biochemical analysis of body fluids as well as for studies on anthropometric parameters and in-vitro and in-vivo models. The labs are well equipped with HPLC, Biochemical analyzer, fats and fatty acids determination units, automatic kjeldahl’s digestion and distillation units, spectrophotometers, fluorometer, Instron etc.

· Research laboratory for food rheology/food product development and microbiology equipped with a rheometer.

· A teaching and research laboratory for muscle foods comprised of smoking kiln, sausage stuffer and deep fat fryer.

· A food processing dairy plant comprised of equipment such as a homogenizer, pasteurizer using plate heat exchanger, cream separator, automatic carton filling machine, continuous ice cream freezer, laban fermentation tank, cooling units, steam boiler and walk-in cold stores, with capacities of processing milk and milk products on semi-commercial scale.

· Laboratory-scale-processing equipment include cheese vat, spray dryer, freeze dryer, circulation bed dryer, vacuum evaporator, vacuum can sealer and  canning retort.

· A food engineering facility includes ultrafiltration and reverse osmosis unit, high hydrostatic pressure unit, differential scanning calorimeter, dynamical mechanical thermal analyzer, porositymeter, autosorband other engineering properties measurement units.

Faculty:

Bassam Soussi, Full Professor 

PhD 1989, Medical Sciences, Gothenburg University, Sweden.
Majeed Al Ani, Associate Professor,

PhD1972, Human Nutrition, Purdue University USA.

Nejib Guizani, Associate Professor 

PhD 1991, Food Science, University of Florida, USA.

Shafiur Rahman, Associate Professor 

PhD 1991, Food Process Engineering, University of New south Wales, Australia. 

Shyam Sablani, Associate Professor

PhD 1996, Food Process Engineering, McGill University, Montreal , Canada.

Ahmed A. Al-Alawi, Assistant Professor

PhD 2005, Food Chemistry, McGill University, Canada

Amanat Ali, Assistant Professor 

PhD 1980, Nutrition, University of Bonn, Germany.

Ann Mothershaw, Assistant Professor 

PhD 1998, Microbiology, Open University, UK.

Buthaina Al-Rasasi, Assistant Professor

PhD 2003, Human Nutrition, University of Surrey, UK.

Saud Iqbal, Assistant Professor 

PhD 1997, Clinical Nutrition, University of Surrey, UK.

