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The University of Jordan

Study Plan Form Number EXC-01-03-05A

Ph.D. Program : 2963/2022/24/3/2
Issue Number and Date 5/12/2022
Number and Date of Revision or Modification 2/(10/12/2023)
Deans Council Approval Decision Number 50/2023

The Date of the Deans Council Approval Decisio: 26/12/2023

Number of Pages 02

.1 | School Agriculture
.2 | Department Nutrition and Food Technology
3. | Program title (Arabic) Sy gl &dis 3 o, _,:f.ﬂ\
4. | Program title (English) PhD in Human Nutrition and Dietetics
.5 | Track Thesis Track

Specialization # Degree Dep # l Faculty # l Year Track
Plan Number 031 9 3 \ 6 ‘ 2024 Thesis Track

First: General Rules & Conditions:
1. This plan conforms to the valid regulations of the programs of graduate studies.
2. Specialties of Admission:

The First priority: MSc in Human Nutrition and Dietetics or Clinical Nutrition
- The Second priority: MSc in Nutrition and Food Technology
- The Third priority: MSc in Public Health

- The Fourth priority: BSc in Human Nutrition and Dietetics or Clinical Nutrition or Nutrition and Food Technology and MSc in Food

Science and Technology or MSc in Biological and Health Sciences
Second: Special Conditions: None.

Third: Study Plan: Studying (54) Credit Hours as following:

1. Obligatory Courses (21) Credit Hours:

" Coutse Number | CourseName . . . "o . o i o[ Credit Hours:
0601930 ‘ Experimental Design and Data Analysis - Advanced (3
0603901 Carbohydrates Nutrition and Metabolism 3 3 - -
0603902 Lipids Nutrition and Metabolism 3 3 - -
0603903 Proteins Metabolism and Nutritional Genomics 3 3 - -
0603904 Clinical Nutrition in Critical Care 3 3 - -
0633971 Nutritional E}.)idemiology 3 3 ) -
0603905 Community Nutrition, Policies and Planning 2 2 - -
0603906 Critical Thinking and Ethics in Scientific Research 1 1 - -
2. Elective Courses: Studying (15) Credit hours from the following:
G Number | CogeName L 0 7| Colit
0603956 Nutrition Immunity 3
0633955 Nutrition Genomics 3
0603907 International Nutrition 3
0603908 Integrative Geriatric Nutrition 3
0603909 Functional Foods and Nutraceuticals 3
0633933 Biotechnology in Food and Nutrition 3
0603910 Effective Communication Strategies 3
0603912 Food Product Development 3
0701911 Health Informatics 3

3. Pass the Comprehensive exam (0633998).
Dissertation: (18) Credit hours (0633999).

>
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5 S in Arabic Language Exams (2501700)
Course Description

Course Number | 0601930 - | Course Nam: . Experimental Design ‘and Data Analysis - CreditHQﬁrs: §

kil .
% Advanced - 4 R s a

Prerequisite:- o) 5

Description:
This course covers comparison of designs, models, and analyses such as complete and incomplete block designs, confounding, repeated
measure designs, fractional factorial designs, response surface designs, and other designs of interest to students. This course also covers

computer applications.

Course Number : 0603901: - ., Conrsej'Na‘me:‘ K Cagbqhyt:lrates Nulxjﬁop"and Metabolism 7| Credit Hours: i3

Prerequisite:-

Description:

Gain insight into the recent advances in physiological, biochemical, and molecular aspects of carbohydrates, including digestion,
absorption, and metabolism and their homeostatic regulation, focusing on selected carbohydrate—related physiological, biochemical, and
genetic problems. The active learning methodology is applied so that each student must prepare, analyze, and present a research paper on a

specific course-related topic as a seminar.

Course Number ! 0603902 . 'Co'fn"se Name: . Lipids Nutrition and Metabolism - | Credit Hours: | 3°

Prerequisite:-

Description:

Study of the recent advances in physiological, biochemical, and molecular aspects of lipids, including digestion, absorption, and metabolism
and their homeostatic regulation, emphasizing the regulatory and metabolic facets of the cell membrane on both structural and functional
levels, as well as the study of selected lipid-related physiological, biochemical, and genetic problems. The active learning methodology is

applied so that each student must prepare, analyze, and present a research paper on a specific course-related topic as a seminar.

| Course Number | 0603903 Course Name: * Proteins = Metabolism - and - Nutritional | Credit Hours: * 3
. A S { Genomics R ; Co
Prerequisite:- .

Description:

An advanced study, based on the physiological and biochemical principles of protein digestion, absorption, metabolism and regulation;
understand how certain physiological, biochemical, and nutritional problems can affect proteins and amino acids requirements: use of
amino acids as supplement in health and disease; brief account of protein biosynthesis; study of how various methods can be used in the
nutritional evaluation of food proteins, taking into consideration human protein requirements. Active learning will be applied through
critical reading group assignments and preparation of a term paper on a selected topic. Each group will be required to lead a class

discussion on one research paper. The term paper will be presented to the class by each student.

‘CourseNumber 0603904 . |-Course Name:  Clinical Nutrition in Critical Care : Credit Hours: =~ 3

Prerequisite:*

Description:

Advanced study of the physiologic and metabolic demands of critical illness and how these alterations influence the nutritional needs of
critical care patients: an effective use of the literature in evidence based medical practice and research development in pediatric nutrition
and various hyper—metabolic states such as burns, cancer/ AIDS, chronic kidney and respiratory failure. Students will assess the patient’s
nutritional status and determine best methods of nutrient delivery including tube feeding formulas and total parental nutrition. Active
learning will be applied through critical reading group assignments and preparation of a term paper on a selected topic. Each group will be

required to lead a class discussion on one research paper, The term paper will be presented to the class by each student.

Course Number ;. 0633971 -] Course Name: | ‘I:Iut:riﬁonal Epidemiology- - . - - Credit Hours: "3

| Prerequisite:-

Description:
Study of purposes, principles and methods of nutritional epidemiology. To emphasize what are the advances and developments in
nutritional epidemiological research designs of local, regional and international nature. To understand how to implement, process and

interpret research methods and. data. To study how to test and estimate hypotheses, and to evaluate study,_design_and

A

Development of critical research skills in the field of nutrition epidemiology. Active le gg'ading group

il be spplied;
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assignments and preparation of a term paper on a selected topic in nutritional epidemiology area. Each group will be required to lead a
class discussion on one research paper. The term paper will be presented to the class by each student.

Course Number @ 0603905 - - * Course Name: " Community Nutrition, Policies and Planning Credit Howrs: 2

Prer‘equis.ite:-«,

Description:

Student will be familiarized with the concepts: policy, policymaking and food systems as an introduction to understand food policy and
how food policy is made in alignment with food systems approach. Student will be aware of nutrition policy, dietary guidelines and food
security (and insecurity) as vital components of food policy. Students shall be acquainted with tools for assessing and evaluation aspects of
food policy with provisions of relevant case studies. Students will be engaged with case studies of food policies whereby each shall be
assigned with a national food policy to critically review, present and discuss. Students shall critically discuss and evaluate food policy in

Jordan aiming at providing objectives, plans, and programs for improvement.

Course Number " 0603906 - Course Name: | Critical: Thinking and Ethics “in. Scientific | Credit Hours:

# Reséarch

s
e

Description:

To enable the student to develop critical thinking skills as exemplified by the scientific method beyond those developed in previous science
and English courses. To learn the basic skills of analyzing information with attention to scientific thinking skills such as: problem solving,
observation, analysis, inferencing, interpretation, and argumentation in both oral and written expression. To know how to apply ethics in
scientific research. Active learning will be applied through demonstration the ability to think critically and present coherent arguments, in
both written and oral methods.

Course Number 0633955 ' Course Name: i Nutrition Genomics . * . to- Cret!jt Hours:

Prerequisite:-

Description:

Gain insight into the main concepts of genomics, transcriptomic, proteomics, metabolomics and bioinformatics and their applications to
human nutrition; focus on how individual genetic variation can influence nutrient metabolism and how nutrition can affect the expression
of certain genes known to be involved in chronic diseases; discuss the latest functional genomic studies that relate to nutrient intake and
polymorphism, and clinical dietary strategies for the prevention of chronic diseases. The active learning methodology is applied so that

each student must prepare, analyze, and present a research paper on a specific course-related topic as a seminar.

Course’Number § 0603956 Course Name: l Nutrition and Immunity v . Credit Hours: ',‘ 3

Prerequisite:-

Description:

Study of the fundamental concepts of human nutrition, health and immunity; demonstrates how inflammation and immune disturbances
are common in chronic diseases; presents the integrative nutrition approach to identify the underlying causes of inflammatory and
immune-related conditions and associated nutritional influences; focuses on applications related to individualized nutritional interventions,
as powerful modulators of the pathophysiology of inflammatory and immune responses. Active learning will be applied through

preparation of a research paper by every student to critically review and discuss it.

Course Number 0603907 ' »Course Name: International Nutrition . . Credit Hours: - 3.

 Prerequisite:- i

N

Description:

Design and scientifically analyze global problems in food and nutrition, Develop awareness and knowledge of contemporary issues in
global public health nutrition. The students will examine the current situation of both over-nutrition and under-nutrition including
potential causes and risk factors. Recognize the global state of nutrition, current public health nutrition practice priorities, strategies and

initiatives at the local, national and international levels will be critiqued.

Course Number 0603908 "| Course Name: ! Integrative Geriatric Nutriion .~ ™ : . Credit Hours: 3
Prerequisite:- i " P o o . N
Description:

Combination of biology of aging and geriatric nutrition; different aging theories, pathophysiology of aging and age-related diseases,

nutritional needs of older adults, nutritional impacts on lifespan and health span and nutritional interventions for healthy aging.

" Course Niimber ' 0603909 - - | Course Name: | fypcrional f‘oodsjzind Nuh@@euﬁcﬂs
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“Prerequisiter- .. | . | R

Description:

A postgraduate level course that discusses the different categories of functional foods: nutraceuticals (including micronutrients),
microbiological preparations (probiotics and prebiotics) active amines, organic acids and phytochemicals claims to be beneficial to health.
The claims and fads associated with such food components and their applications in the prevention and treatment of complicated chronic
disease such as cancer C.N.S. disabling diseases, obesity, immune deficiencies and diseases if the elderly are focused upon. Active learning

methodology will be applied through preparation of every student a research paper, analyzing and presenting it.

Course Number ., 0633933 Course Name: B?otéchnn]ogy in‘Fopd and Nutrition . S Credit Hours: 3

- Prerequisite:- . \k

'

Description:

Study of the applications of biotechnology in food examination; production of food substitutes and modification of food functional
properties; unit operations that are used in biotechnology, bioreactors, and in bioconversion of raw materials; biotechnology of vitamins,
growth factors, hormones, and amino acids regarding their production, modification, and the know-how of their use in food enrichment;
regulatory and social aspects of food and nutrition biotechnology. Active learning will be applied through preparation of a research paper
by every student to critically analyze and present it.

Course Number ', 0603910 * Course Name:  Effective Communication Strategies Credit Hours: . 3 °

Preréqu_isite:—f % R

Description:

Understand the essentials of the communication process, identify potential communication problems, construct productive approaches to
communication, and develop strategies for effective communication and overcome barriers. To equip students with the ability to use the
communication skills (Listening and questioning skills, art of conversation, paraverbal and non-verbal communication, emotional

intelligence). Active learning will be applied through the use of artificial intelligence to enhance the overall effectiveness of communication

strategies.

Course Number ; 0603912 - ‘Course Name: ‘ Food Product Devel}ipment_ . Credit Hours: ! 3
 Prerequisite:- - ' B " L : I o
Description:

An advanced study of the development of new food products with respect to history, criteria used, driving forces and stages according to
ISO and other established bench marks. The course also covers ingredient function and selection, role of sensory analysis, consumer
satisfaction and quality motivation in product development and roles of packaging and preservation in marketing and innovation. The
course includes case studies of important success stories in new food products. Active learning is achieved through preparation of a theory
— oriented research paper relevant to an up- to- date product development topic assigned at the beginning of the semester with recent
references, critically analysing its content by the student and presenting it to the class in a seminar fashion .In addition each student

prepares a new product and presents its results in the same fashion.

"Course Number '; 0701911 -~ | Course Name: * Health Informatics.. *: ..~ .=, Credit Hours:- x3
Prerequisite:- e e R . N
Description:

This course will examine the application of health informatics to health care research. The course content is designed to facilitate the

acquisition of a set of systems skills that can be applied to clinical informatics, outcomes management, and health-related databases.

."‘ -
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