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Nutrition and  
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Become 
a U.S. accredited registered dietitian 

and have a promising career in 
Lebanon, USA, and worldwide

Think 
beyond the calories! Discover how 
food can prevent disease, improve 

health and boost well-being

Manage 
a global food safety crisis 

through addressing 
foodbourne diseases 

Committed to high quality education, 
innovative research, and effective outreach 

programs in nutrition and food sciences.
NFSC leads Lebanon and the region 

in research and education in nutrition, food 
science, and food safety. The department 

fosters a multidisciplinary approach to 
basic, clinical, and translational research by 

addressing topics of relevance to Lebanon and 
the region: obesity, food consumption practices, 

dietary patterns, nutritional assessment, 
community nutrition, diet-disease relationships, 

food analysis, traditional foods, food safety, 
product reformulation, sensory evaluation, 

and food packaging.

961-1-350000-4540  |  nfsc@aub.edu.lb  |  www.aub.edu.lb/fafs/NFSC



Outreach 
and Development
NFSC provides an exemplary learning 
environment that offers experiential learning 
opportunities, volunteering, and job 
shadowing for undergraduate and graduate 
students. Students have the opportunity 
to conduct community-based nutrition and 
public health interventions that promote 
healthy, sustainable diets, prevent non-
communicable diseases, and improve 
nutrition security and overall health and 
wellbeing of diverse populations across 
Lebanon and the region.
NFSC also provides a wide variety of services 
to the food industry, including product 
development, processing, packaging, 
microbiological testing, and shelf-life 
studies. Projects range from standardized 
testing to custom studies that may take 
several months. NFSC’s laboratories are 
state-of-the-art and equipped in accordance 
with the American Society of Testing 
and Materials (ASTM), the International 
Organization for Standardization (ISO), 
and the US Food and Drug Administration 
Bacteriological Analytical Manual (BAM). 

Job Opportunities
NFSC is recognized as a major source of health 

sector and food service professionals. Graduates 
find employment with private and public sector 
consultancies; public policy and governmental 

agencies (MOPH, MEHE); non-governmental 
agencies at the local, regional, or international 

level (WHO, FAO, WFP, IMC, Makhzoumi 
Foundation, etc.); research facilities; food service 
facilities in public and private institutions, health 

promotion, and community nutrition agencies; 
local and international food industry; catering 

companies; and hospitals and clinics. 

Undergraduate Programs: 
Food Science and Management: 97 credits.
Prepares students for technical and managerial positions in food processing 
and service industries.

Nutrition and Dietetics: .97 credits 
Prepares students for careers in enhancing nutritional well-being and health 
of individuals, families, and populations in the country and the region

Nutrition and Dietetics,  
Coordinated Program: 133 credits. 
Combines theoretical and experiential learning in nutrition and dietetics with 
at least 1200 hours of supervised practice in affiliated medical facilities. The 
program is accredited by ACEND (Accreditation Council for Education in Nutrition 
and Dietetics), offers a concentration in medical nutrition therapy (MNT) and 
leads to a BS in nutrition and dietetics, coordinated program (NDCP).    

Graduate Programs:

Food Safety: 30 credits, thesis or non-thesis. 
Equips graduates with multidisciplinary knowledge and technical skills 
essential to effectively contribute, nationally and globally, to the production 
of safe, wholesome foods.

Food Technology:  
30 credits thesis, 33 credits non-thesis. 
Provides training in food biochemistry, food safety, food engineering and 
rheology, sensory evolution, and food product development. Prepares 
graduates for advanced studies in food science and technology.

Nutrition: 30 credits thesis, 33 credits non-thesis. 
Develops in students the ability to understand advances in human nutrition 
and knowledge gaps in relevant literature. Trains students to become 
nutritionists with advanced research skills and prepares graduates for 
doctoral study in nutrition.

Public Health Nutrition: 
40 credits, thesis or non-thesis.  Provides comprehensive 
knowledge and skills to address and solve nutrition and lifestyle challenges 
among regional populations. Exposes students to public health, health 
policy, and health promotion theories. This program jointly offered by AUB’s 
Faculty of Agricultural and Food Sciences and Faculty of Health Sciences. 

“ My years at FAFS  
were filled with learning and personal 

growth. I acquired the basis of everything 
I know about nutrition today, but more 

importantly, I learned to be part of a 
community whose objective is to make an 

impact on the health of people. ”
AMIRA KASSIS (2000), 

research scientist, 
Nestlé Research Center, Lausanne, 

Switzerland 

Scan here for  
NFSC website


