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Welcome

Background

In February 2024, a roundtable was convened by the British Nutrition Foundation and the
Food Teachers Centre, to discuss the current status and possible future of post-16
gualifications related to food education in England.

The intended outcomes of the roundtable were to:

e ascertain a clear picture of the current provision and gaps in Level 3 qualifications provision
in England (16-18 years) compared to Wales, Northern Ireland, and Scotland;

e explore knowledge and skills required for further study and employment in the food sector;

e outline possible content for new A-Level subject criteria and assessment structures,
accommodating the breadth of the food sector and qualification/career pathways. Ask for
support for a post roundtable working group, who will seek input and draft detailed subject
criteria.

e assess the implementation challenges, such promotion of new courses, support and
resourcing, including staff capacity. Short term and long term.

A range of organisations and experts were invited to attend the roundtable discussion,
including government, awarding organisations, teachers, non-government organisations
(NGOs) and industry (see appendix 1). Attendees were sent pre-meeting reading for their
information (see appendices 2, 3, 4 and 5). They were also sent the following paper: A-Level
Food: The gap that remains: A research project on the impact of removing post 16 A-Level
examinations for Home Economics and Food Technology in schools in England in 2016
(2021) https://openjournals.ljmu.ac.uk/DATE/article/view/1362

A range of information was gathered to assist planning for discussion, including:
1) Building on the current GCSE Subject Criteria:
https://www.gov.uk/government/publications/qgcse-food-preparation-and-
nutrition
2) Current or proposed Level 3 courses available in England
¢ WJEC L3 Food Science and Nutrition
https://www.wjec.co.uk/qualifications/food-science-and-nutrition-level-
3#tab keydocuments

e T Level Catering (development suspended)
https://www.tlevels.gov.uk/students/subjects/catering

e Ministerial Update https://questions-statements.parliament.uk/written-
statements/detail/2023-03-09/hcws619

3) Advanced British Standard
o https:/leducationhub.blog.qov.uk/cateqgory/a-level/
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The roundtable

Attendees were welcomed to the meeting, highlighting the purpose of the meeting.
Attendees were reminded that the roundtable discussion does not signal that A-Levels for
food related study have been agreed. It is important the expectations are managed, as
developing new qualifications are not simple or quick. These are decisions that are not for
this group, but what we can do is to collectively discuss the current picture, consider what
might be appropriate in the future and make recommendations for next steps.

It was noted that we, as the community, are at the start of the journey looking to the future,
considering aspects of progression from GCSE through to higher education and career
opportunities for our young people. The British Nutrition Foundation and the Food Teachers
Centre remain optimistic and passionate to get this right for young people who would love to
study and work in the extensive area of food — there is a bright future for them.

Current picture
To ascertain a clear picture of provision across the UK, the current food related qualifications
were discussed.

a) Qualifications available in England

Pre-2017, there were two contrasting A-Level qualifications available, Home Economics:
Food and Nutrition and D&T Food Technology, plus vocational courses. At this current time,
there are very limited routes for students to progress from studying GCSE to post 16
courses. There is one Level-3 qualification available (via WJEC Food Science and Nutrition),
although it was noted that this is not accepted by all universities in their entrance
requirements. Previously suggested courses from Department for Education (DfE), which
were noted in the decision to remove A-Level food, such as ‘Patisserie’, have not been
offered in schools as a replacement for A-Levels as they have been seen as too job specific
and not appropriate for a school setting. There has also been discussion about suitability of
T-Levels (e.g. Catering) as an ineffective progression route from GCSE, as the study of
‘food’ is far wider than hospitality. The T-Level development is currently suspended reducing
routes further, although it appeared that very few schools had the capacity (curriculum time,
expertise, and dedicated resources) required to offer this qualification.

Evidence suggests that schools that previously offered successful A-Levels have not moved
over to vocational courses and that these courses do not meet student’s needs (Davies,
2021). Overall, this has seen a huge reduction in school centres offering post 16 study in
food and numbers achieving qualifications. There is currently therefore a gap in provision
after 7 years of not being able to offer A-Levels in food. Teacher feedback shows that
without A-Levels to follow on, students see little point on studying ‘food’ at GCSE as there in
no clear progression route.

The lack of A-Level routes appears to have contributed to fewer university admissions on a
wide range of food courses, skills gaps in the food industry and low recruitment of food
teachers.

There are also some unintended consequences, for example, anecdotal evidence suggests
that the removal has had an impact on career progression of teachers, as without A-Level
teaching experience staff may not be able to move to middle management posts at their
school, limiting their opportunity to progress to senior positions.

However, there has been Level 3 qualifications development (e.g. T-Levels) and the latest

announcements of an Advanced British Standard (ABS). It is therefore timely to consider the
place of food related courses in any future post-16 qualifications.
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The ABS is the most recent government led review of A-Level, with the results of the current
consultation to be published in summer 2024. It could be that new food qualifications are
included, whether as minor or major. However, this may change post-election time. It was
recognised that the food community needed to get Ministerial buy-in to ensure the place of
food on a future academic curriculum, and that this could include a food life-skills course for
all 16—-18-year-old students. It is also timely to create a description of what modern food A-
Level courses may look like, as there is a increased need to respond to community and
society challenges regarding globally sustainable diets and food production, and cost
effective health and well-being of the nation.

Lastly, there was a discussion around the implications of this broken progression route to
higher-education and to the food industry in England. Professor Sue Lanham-New (from
Surrey University) outlined her concerns from the University of Surrey, which focused on
declining numbers of new students. Lauren Woodly, (from Nomad Foods), suggested that
since the removal of A-Levels in food some placement students lacked key areas of
knowledge and a passion for food.

It was noted that the British Nutrition Foundation has engaged with its Corporate Members
for their views on any skill-gap issues. (The responses were written up post roundtable, see
Appendix 6.)

b) Qualifications available in Northern Ireland

The GCE Food and Nutrition qualification is available at AS and A2. The course includes:
Principles of nutrition, diet, lifestyles, and health; Food security, food safety and quality; and
a final research project (which is seen as an excellent way to prepare students for
university). Home Economics is compulsory at Key Stage 3, which helps with progression to
GCSE and GCE. (See appendix 7.). This course is widely accepted at top universities.

¢) Qualifications available in Wales

The Level-3 Food Science and Nutrition qualification is available (it is the second version of
the course and is currently being updated). Students can complete a Certificate (AS
equivalent) or a Diploma (full GCE equivalent). Units of study include Food safety, Nutritional
needs, and Specific groups, experimenting to solve problems, Current issues in Food
science and nutrition. It was noted that there is an issue with its ‘Level 3’ name, rather than
‘A-Level’. (See appendix 8.) with uncertainty about reporting in school results, equivalence to
A-Levels and acceptability for university entrance.

D) Qualifications available in Scotland

At Higher level there are two qualifications, Health and Food Technology, and Foundation
Apprenticeship in Food and Drink Technologies. At Advanced level, there is Health and
Food Technology. For pupils aged 14-16 years, there are two options: Health and Food
Technology, and Practical cookery. There are clear routes of progression available to
students. However, it was noted that there are some challenges, including recruitment of
specialised food teachers, cost of food (practical cookery courses) and encouraging parents
and young people to consider a career in food. (See appendix 9.)
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Workshop

What is needed for the future?

To explore the knowledge and skills required for further study and employment in the food
sector, a facilitated workshop session was held. Roundtable attendees were invited to
consider the main skills and knowledge required to ensure that employees are successful (at
degree level and beyond) and organisations’ future needs are met in five key areas:
agriculture (food and farming), food production and processing, nutrition and dietetics,
retailing and teaching. (Careers such as Events Management, Hospitality and Catering,
Professional Cookery are currently covered by Level 3 qualifications and therefore were not

included in this discussion.)

Through a facilitated workshop session, a detailed list of key skills and knowledge were

suggested (see appendix 10). See table 1 for a summary.

Table 1: A summary of key skills and knowledge

Area

Key skills and knowledge

Retailing

Presentation skills and communication
Business and economics
Product knowledge and development

Socioeconomic and environmental awareness

Regulatory and legal compliance
Customer service and marketing
Data analysis and mathematics
Technology and digital skills
Teamwork and collaboration
Global perspective

Teaching

Cooking skills and food science
Nutrition and dietary knowledge
Teaching and mentoring skills

Food safety and hygiene

Critical analysis and evaluation

Ethical and societal considerations
Industry knowledge

Presentation and communication skills

Nutrition and
Dietetics

Nutritional science and analysis
Critical thinking and analysis
Dietary and population needs
Regulation and public health
Food preparation and nutrition
Communication and ICT skills
Emerging trends and innovations

Agriculture

Understanding of the food chain
Environmental sustainability

Animal welfare standards
Technological proficiency

Global perspective

Food security and availability
Financial and planning skills
Communication and promotion

Soil science and growing technologies
Continuous professional development
Seasonality and diversification
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Food
Production
and
Processing

Food safety and quality control
Sustainable production practices
Microbiology and food chemistry
Technological proficiency

Data interpretation and analysis
Health and safety/hygiene
Product development and innovation
Interdisciplinary approach

Global supply chain management
Packaging and sustainability

ICT Skills

The roundtable attendees reconvened to reflect on the workshop activity.

Key areas included:

e Due to the extensive subject content listed s progression from GCSE, there is a clear need
for either course options/modules or multiple A-Level courses.

e Understanding the supply food chain system was emphasised as crucial for students,
especially amid concerns about food sustainability.

e Previous focus on ‘product development’ should be widened to include more areas of study

e Balancing breadth and depth in GCSE content was recognised as challenging, with
suggestions to transition some elements to A-Levels.

e The importance of rigor in A-Level courses was acknowledged, with an emphasis on
ensuring manageability.

e Elements of applied practical work was deemed essential to attract students to the subject.

e Teaching expertise and teacher recruitment emerged as a significant issue needing attention.

Next steps, post event
Attendees were thanked for their time and input to the roundtable.

A post-roundtable survey was circulated to attendees to gather any further reflections about
potential post-16 courses in food (see appendix 11 for a summary of their comments).
Attendees were also invited to read and consider the ABS consultation, which could include
food-related qualification content, as well as pastoral elements.

The British Nutrition Foundation and the Food Teachers Centre pulled together the outputs
of the roundtable, comments from BNF Corporate Members and post-meeting reflections
into this report. Based on these, a set of recommendations was compiled for the future (see

page 6).

The future

This report provides a summary of the roundtable discussions, as well as post-event
reflections from attendees and feedback from Higher Education and members of the food
industry. It also comprises outline information on potential food courses at Level 3, with
comparisons around the UK.

It is envisaged that this report could be used in the future when exploring Level 3 food
gualifications, providing a firm basis for development and consensus building.
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Roundtable recommendations

1. Don’t overlook the importance of including 'food' in post-16 development and
discussions. This has a vital contribution in ensuring that the UK economy flourishes (the
food sector is one of our biggest) and that we have the necessary skills and expertise to
create innovative food production systems and effective health and well-being solutions.
These needs should be addressed when considering changes to qualifications, such as ABS
and T Levels. Establish a diverse group comprising stakeholders from higher education,
industry, NGOs, Awarding Organisations, and teachers to ensure comprehensive
representation and support throughout the process. Based on research and feedback, the
ideal outcome would be food specific post-16 qualifications.

2. Ensure clear routes of progression and accessibility to 'food' education from Key
Stage 3 to post-16. Show clear progression from Key Stage 3 D&T: Cooking and Nutrition
to post-16 qualifications, which considers GCSE subject content. This enables pupils to
study food, giving them opportunity of access, and offers a clear offer to parents/carers. In
addition to post-16 qualifications, the

(a government produced framework of skills and knowledge which comprise
essential building blocks around the themes of diet and health, consumer awareness,
cooking and food safety for children and young people) should be updated for 16—18-year-
olds, allow all students the chance to learn key food life skills.

3. Develop new food courses that address the gap in post-16 education. There is a
consensus that the post-16 gap would be better served with the re-establishment of ‘food’ A-
Level routes or equivalent via the ABS. Establish multiple 'food' courses or incorporate
modular units with diverse content to accommodate various interests and career paths within
the food sector. Acknowledge the importance of context setting via food courses, enabling
students to apply knowledge in a real-world way and helps showcase roles and careers in
‘food’, thus encouraging progression onto higher education.

4. Strengthen teaching capacity in food education through targeted recruitment and
retention efforts for subject-specific teachers. Enhance the subject's status to attract
teachers and ensure schools have adequate resources to support the delivery of 'food'
courses, including teaching materials, rooms and facilities, and CPD budgets. Post-16
courses may lead to higher use of food rooms, although some non-practical aspects could
be timetabled elsewhere in school. Explore the potential for groups of schools/academies to
have shared online teaching for different aspects of courses, making more efficient use of
teaching staff, for theoretical aspects.

5. Sustain ongoing discussions and collaboration among stakeholders from education,
higher education, industry, and NGOs to review post-16 education landscapes and advance
food specific subject content development. Maintain dialogue with government bodies to
inform policy decisions and support continuous improvement in food education.
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Appendix 1: Attendees

Name

Louise Davies
Fiona Mather
Fiona Dray
Frances Meek
Elaine Hindal
Roy Ballam

Mike Haxell

Kate Gale

Liz Tydeman

Isla Porteous
Glynis Henderson
Allison Candy
Louise Attwood
Sara Curran

Lisa Winnington
Sara Mallett
Anita Hardy

Sue Lanham-New
Caroline Millman
Lucy Catley
Tracey Goodyere
Suzanne Parker Morris
Jo Lewis

Dave Parry
Becky Davies
Rosalie Forde
Helena Makowski
Garry Littlewood
Lauren Grant
Jenny Ruth
Lauren Woodley
Abbie Smallwood
Robin Leaper
Anjna Patel-Holtham
Ruthie Peterson

Organisation

Food Teachers Centre

Food Teachers Centre

Food Teachers Centre

British Nutrition Foundation

British Nutrition Foundation

School Food and Nutrition Education Consultant
Department for Education

Department for Education

OHID

Scottish Qualifications Authority (SQA)

Council for the Curriculum, Examinations & Assessment (CCEA)
WJIEC/Eduqas

AQA

AQA

OCR

OCR

OCR

Surrey University

Sheffield Hallam University

Harper Adams University

Birmingham City University

Worcester University

British Dietetic Association

CLEAPSS

Sir John Leman School

Three Ways School

Langley Grammar School

Huntingdon School

Northgate School

The Coopers Company and Coborn School
Nomad Foods

Marks and Spencer

Institute of Food Science and Technology (IFST)
Institute of Food Science and Technology (IFST)
The Institute for Agriculture and Horticulture
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Appendix 2: First thoughts on Food and Nutrition focused A Level content (drafted
2015)

The following content was drafted in 2015 by the British Nutrition Foundation with input and
feedback sought from schools, teachers and universities. The content was submitted to DfE
at the time.

GCE ‘Food’ - DRAFT Subject Principles

Aims and learning outcomes
The aim of the subject content is to encourage, develop and inspire the knowledge, understanding
and skills required to apply the principles of Nutrition and food science. The content will equip
students for higher education or the world of work.
In studying Nutrition and food science, students must:
e Develop a knowledge and understanding of human physiology and the process of digestion,
absorption and metabolism
¢ Understand the relationships between diet and health, and between current dietary patterns
and the prevalent chronic diseases
o Demonstrate a knowledge of the dietary and hydration needs and eating patterns of the UK
population
e Demonstrate knowledge and understanding of food science and the function of ingredients
e Understand that food may need to be processed to make it palatable, acceptable and safe
and have a knowledge of basic food preservation and processing procedures and food
additives
o Understand the relationship between behaviour, dietary patterns, food choice and health and
apply this knowledge when planning, preparing, modifying and evaluating meals
e Demonstrate the knowledge and skills to plan, prepare and modify meals to meet specific
dietary and nutritional needs through life
¢ Demonstrate and apply their knowledge and understanding of the factors affecting food
choice when calculating energy and nutritional values when planning recipes, meals and diets
to meet specific dietary and nutritional needs through life.
¢ Understand national and European mandatory policies relating to the provision of a safe food
supply including production, processing and labelling
¢ Develop analytical and critical approach to scientific research in nutrition and food
o Master key skills needed to understand, analyse and communicate nutrition and food science
in both written and practical activities.

Nutrition
Students should have a theoretical understanding of:
1. Nutrition principles
1.1 Human physiology and the process of digestion, absorption and metabolism

(a) Structure of the digestive system:

¢ Role of the whole digestive system: mouth, oesophagus, stomach, pancreas, gall
bladder, liver, large and small intestine in digestion

e Digestion of carbohydrates, proteins and fats— breakdown from large complex
compounds to small end products for absorption sites where digestion takes place,
examples of specific enzymes and end products.

(b) Absorption:
e Absorption of the products of digestion (e.g. sugars, triglycerides, amino acids).

(c) Assimilation and use of absorbed nutrients in body cells:
e Glucose
¢ insulin and maintaining blood sugar levels
o cell metabolism to release energy
e glycogen formation (storage).

11
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e Amino acids
e synthesis of body tissues (structural and functional proteins)
e transamination

o  Fatty acids (lipids)
¢ lipid transport and energy storage in adipose tissue; fat for insulation.

(d) Clinical nutrition

¢ Clinical conditions that affect absorption - —amino acid and carbohydrate
disorders e.g. cystic fibrosis, phenylketonuria, lactose intolerance

2. Energy required through life, balance and energy density

The recommended energy provided by protein, fats and carbohydrates (starch,
sugars and fibre) and the percentage of daily intake the nutrients should contribute
Measurement and units of energy — kilojoules (kJ) and kilocalories (kcal)

Energy produced by: 1 g glucose, 1 g protein 1 g fat and 1g alcohol

Energy content of foods — concept of energy density (kcal/g)

Use of energy in the body: energy source , growth, movement, insulation
Individual energy needs and how this it calculated: basal metabolic rate (BMR) and
energy for daily activities

Factors affecting BMR and overall energy needs, including disease and activity level
Energy balance — relationships with obesity and underweight

Protein-energy malnutrition — UK and internationally

3. Function and sources of macro nutrients

3.1 Carbohydrates:

Structure and definitions of carbohydrates (sugars and starch): monosaccharides,
disaccharides, oligosaccharides, polysaccharides (starch)

Structure, definitions and types of dietary fibre

Understanding of the terms used to describe sugars, e.g. free sugars

Functions of carbohydrates, including fibre

Food sources of carbohydrates and fibre

o Effects of deficiency and excess

3.2 Proteins:

3.3 Fats:

Amino acids, primary, secondary and tertiary structure of proteins

Essential amino acids (histidine, isoleucine, lysine, leucine, methionine,
phenylalanine, threonine, tryptophan, valine) and non-essential amino acids(alanine,
asparagine, aspartic acid glutamic acid), complementation and protein quality:

Food sources of proteins

Effects of deficiency and excess

Types, structure and composition of fats and oils

Fatty acids: saturated and unsaturated (monounsaturated and polyunsaturated);
essential fatty acids

Cis- and trans-fatty acids

Food sources of fats

Function of different fatty acids, e.g. energy source, membrane structure
Effects of deficiency and excess

12
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4 Function and sources of micronutrients
4.1 Vitamins:

Fat-soluble vitamins: A, D, E, K

Water-soluble vitamins: B vitamins (thiamin, riboflavin, niacin, folate, cobalamin),
vitamin C

Functions of vitamins including their role as antioxidants

Food sources of vitamins

Effects of deficiency and excess, e.g. deficiency diseases

Digestion and absorption of vitamins including defective absorption e.g. Pernicious
anaemia

Dietary Reference Values in the UK
Vitamins of concern in UK diet — vitamin D, riboflavin

4.2 Minerals and trace elements:

Functions of minerals, e.g. calcium, iron, iodine, fluoride

Food sources of these

Effects of deficiency and excess e.g. deficiency diseases

Factors affecting the digestion and absorption of minerals, e.g. the role of vitamin D in
calcium absorption and vitamin C in iron absorption

Dietary Reference Values

Minerals of concern in UK diet, e.g. iron, calcium and iodine

5 Water and hydration

Functions of water in the body

e Dehydration — causes and consequences
e Sources of water — from food, drink and metabolism
e Recommendations for the population

6 Nutrition in health and disease through the lifecycle

e Principles of nutrition e for different groups in society and factors affect needs:

e pregnancy and lactation

weaning (complimentary feeding)
pre-school

childhood

adolescence

adults

e older people

e Principles of basic epidemiology in a nutrition and health context
e Prevention and management of food related diseases, e.g.

. food allergies and intolerances, coeliac disease,
3 dental caries: relationship with sugars, fluoride
. obesity: prevalence and causes, relationship with diet and physical activity
level (PAL), coexistence with under nutrition
. type 2 diabetes
. coronary heart disease: relationship with diet, e.g. saturated fat, salt and
lifestyle
. cancers: relationship with diet and lifestyle
7 UK nutritional guidelines

e UK healthy eating model; main food groups with consideration of cultural preferences,
vegetarian and vegan diets, portion size and frequency of consumption

o Dietary reference values: proportion of daily energy needs to come from fat and fatty
acids (saturated and polyunsaturated, trans), carbohydrates and protein

13
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e Importance of reducing intake of free sugars and increasing intake of starchy
carbohydrates and fibre; relationship of free sugars to dental decay, relationship of high
intake of free sugars to calorie intake

e Guidelines and reasons for:

e increasing intake of dietary fibre

e reducing free sugars

e reducing sodium (salt)

e reducing saturated fat

o sufficient water (fluids) and hydration
Dietary reference values (DRVs) for different groups
Knowledge of current intakes of nutrients in UK compared to recommended intakes:
groups with excessive or insufficient intakes of nutrients and foods e.g. sugars, fibre, fruit
and vegetables, with consideration of at risk groups

8 Behaviour, dietary patterns, food choice and socio-economic aspects of diet (including
culture)

Students will demonstrate and apply an understanding of:

Factors that affect food choice, e.g. cost, availability, lifestyle, religion, culture, physical activity level
(PAL), time to prepare/cook, level of practical skills, allergies or food related diseases

Students should demonstrate and apply their knowledge and understanding of the factors affecting
food choice when:

Planning and preparing meals to meet specific dietary and nutritional needs through life
Adapting recipes according to current dietary advice

Identifying/modifying portion size when planning recipes and meals

Calculating energy and selected nutritional values when planning recipes, meals and diets to
meet specific dietary and nutritional needs through life.

Food chemistry and commodity science
Students should have a theoretical and practical understanding of:

Why food is cooked and methods of heat transference: convection, conduction and radiation
and the relevant cooking methods, e.g. boiling, steaming, baking, frying, grilling
The physio chemical principles of the reactions and conversions that occur during the
preparation, cooking/cooling, processing, production, handling and storage of foods
How preparation and cooking affects the sensory and nutritional properties of foods, e.g.
reduces or enhances
The working characteristics of the following:
e Carbohydrates
= The effect of moist and dry heat on sugars and starches: gelatinisation
dextrinisation, caramelisation
= Maillard reaction (non-enzymic browning)
= The effect of heating and cooling on starch structure: resistant starch
e Fats
Rancidity
Plasticity
Melting and smoke points
Emulsification
Shortening
Aeration
e Protein
= Denaturation by heat, acids, alkalis, mineral salts and agitation
= Enzymes, enzymic browning
»  Gluten formation
» Raising agents: chemical, biological, mechanical.
The history and purpose novel ingredients in modern foods, showing a scientific
understanding of their use in the production process, e.g. modified starches, encapsulation
technology and genetically modified foods.
The history, purpose and effect of fortification, showing a scientific understanding of how
foods are fortified; mandatory and voluntary, e.g. infant formula, bread, folic acid, vitamin D

14
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The history, purpose and effect of functional foods on the body, showing a scientific
understanding of their use, e.g. ingredients that lower cholesterol and beneficial bacteria,
such as probiotic and prebiotic (fuel for these)
The purpose and effect of additives:

e Preservatives

e Colourings

e E numbers

e Flavourings

o Emulsifiers

e Natural
e Raising agents
¢ Synthetic

e Stabilisers

¢ Anti-oxidants

e Anti caking agents

e Humectants

e Nutrient and flavour enhancers.

Microbiology
Students will demonstrate an understanding of:

The major groups of micro-organisms, e.g. bacteria, viruses, fungi, protozoan microbes
How a microbial cell functions

The basic principles of epidemiology

The use of micro-organisms in food production

Food Safety
Students will work in a safe and hygienic manner to prevent bacterial cross-contamination and reduce
the risk of food poisoning. They will identify, understand and demonstrate:

The differences between food spoilage, food poisoning and food borne diseases and the main
reasons for each
An understanding of micro-organisms, particularly pathogenic bacteria, their characteristics
and optimum growth requirements
At risk groups and symptoms of food poisoning and food borne disease
A knowledge of food contamination and contaminants and prevention:

e Physical, e.g. hair, plasters, nuts and bolts,

¢ Chemical, e.g. cleaning chemicals, pesticides and fertilisers

e Bacterial , e.g. bacteria, viruses and moulds

e Allergens, e.g. nuts
An understanding of high risk foods, e.g. high fat, high protein or moist foods or those that are
ready to serve
The importance of time and temperature control and safe storage to prevent bacterial
multiplication including limiting time in the Danger Zone
Prevention of bacterial cross-contamination
How people can be the cause and source of food poisoning and food borne diseases and
identify ways of controlling and monitoring contamination from employees and customers
Safe use and maintenance of equipment and premises including cleaning and disinfection to
reduce pathogenic bacteria to a safe level or eliminate completely
Understanding the importance of Hazard Analysis Critical Control Point (HACCP) to the food
industry
Food preservation and storage methods to extend prevent deterioration and extend the shelf
life of foods:

o Commercial methods: freezing, canning curing, smoking, dehydration, accelerated

freeze drying, vacuum packaging and irradiation, cook-chill
o Home preservation methods: freezing and chilling, drying, smoking, jam and pickle
making

15
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Food legislation
Students will demonstrate knowledge of EU and national food legislation, which protects consumers,
and how it is put into force and applied:

Food labelling

e Legally required information, e.g. name of food, use-by or best-before date,
ingredients list

e Consumer information, e.g. price, serving suggestion

e Information manufacturers may have to show, e.g. a warning if the product contains,
allergens, GM ingredients or has been radiated

e Country of origin: the label for beef, veal, fish and shellfish, honey, olive oil, wine,
most fruit and vegetables and poultry imported from outside the EU must show the
country of origin.

¢ Quality assurance: national and European quality assurance schemes, e.g. Protected
Geographical Indication (PGI), Traditional Speciality Guaranteed (TSG) and
Protected Designation of Origin (PDO)

Nutrition labelling — EU legislation applies in the UK
e Front of pack — voluntary
e Back of pack - mandatory
EU legislation relating to nutrition and health claims on food labelling which state, suggest or
imply that a food has particular beneficial nutritional properties. The EU Register of Nutrition
and Health Claims lists all permitted nutrition claims and all authorised and non-authorised
health claims. Permitted claims include. low energy, low-fat, high-fibre, calcium helps maintain
normal bones
Food safety
e Legislation that is concerned with the production and sale of food; contamination of
food, hygiene of premises, equipment and personnel; hazard analysis; temperature
control; the control of food poisoning and food borne diseases; the composition,
volume, weight and labelling of food, and food fraud e.g. The Food Safety Act 1990
(as amended), The General Food Regulations 2004 (as amended) and current
European Union legislation

Key skills
Students will demonstrate an ability to:

Carry out primary and secondary research using a variety of sources including the internet,
books, and journals

Critically appraise and interpret published materials

Analyse and present numerical data appropriately

Develop sufficient IT skills to select the appropriate computer programme and produce
documents electronically

Use IT to analyse the nutritional content of recipes, meals and diets and evaluate and modify
them

Develop written communication skills e.g. essay writing, report writing

Give effective and confident oral presentations

Demonstrate self-motivation

Demonstrate self-management

Work co-operatively in a group

Identify problems and explore solutions

Demonstrate safe and effective practical and technical skills
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Appendix 3: Level 3 qualifications

Tech levels in cookery, food and beverage service and hospitality

Qualification
Number

601/3140/8

600/4805/0

600/9005/4
601/3139/1

600/4804/9

601/3142/1

600/4803/7

600/4806/2

600/2078/7

500/8209/7

Qualification title

City & Guilds Level 3 Diploma in Professional Patisserie and
Confectionery (QCF)

VTCT Level 3 Diploma in Professional Patisserie and
Confectionery (QCF)

VTCT Level 3 Diploma in Professional Cookery Studies (QCF)

City & Guilds Level 3 Diploma In Advanced Professional
Cookery (Kitchen and Larder) (QCF)

VTCT Level 3 Diploma in Advanced Professional Cookery
(Kitchen and Larder) (QCF)

City & Guilds Level 3 Diploma In Advanced Professional
Cookery (QCF)

VTCT Level 3 Diploma in Advanced Professional Cookery

(QCF)

VTCT Level 3 Diploma in Food and Beverage Service
Supervision (QCF)

City & Guilds Level 3 Diploma In Food and Beverage Service
Supervision (QCF)

Pearson BTEC Level 3 Extended Diploma in Hospitality (QCF)

Applied general qualifications in hospitality and catering

ON

600/4386/6
601/4552/3

Qualification title

WJEC Level 3 Diploma in Food Science and Nutrition (QCF)
WJEC Level 3 Diploma in Food Science and Nutrition
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Size - GLH
(Guided

Learning Hours)
384
384

473
555

555

785

785

347

354

1080

Size
(GLH)
360
360



Appendix 4: A selection of current university food related courses (2023-24)

Further information around food science and nutrition degree courses and degree

apprenticeships can be found on the UCAS website.

Manufacture/Chef/Artisan/Specialist

Establishment

Course Name and Entry requirements

Qualification(

s)

Notes

University Professional chef (2 years) FdA
College https://www.ucb.ac.uk/study
Birmingham Students who are studying a mixture of qualifications Foundation [courses/undergraduate/pro
will receive an offer that will be inclusive of all Level 3 | degree fessional-chef-
qualifications. For example, our standard offer would fda/#overview
be - A minimum of 56 UCAS Tariff points, from a
combination of your Level 3 Qualifications must
obtain arelevant Level 3
CAFRE Food business and innovation BSc Hons
https://www.ulster.ac.uk/cou
University of Grades CCC rses/202425/food-business-
Ulster and-innovation-
33568#entryconditions
Nottingham Artisan Food Production Foundation
Trent University degree - https://www.ntu.ac.uk/cours
64 UCAS Tariff points from three A-levels or science e/animal-rural-and-
equivalent qualifications (BTEC Diploma) environmental-
sciences/ug/fdsc-artisan-
MPP from a BTEC Extended Diploma food-production
Nottingham Artisan food production BSc Hons 3 https://www.ntu.ac.uk/cours
Trent University yrs e/animal-rural-and-
104 - 112 UCAS points environmental-
(Brackenhurst sciences/ug/bsc-artisan-
Campus) food-production
University Bakery and Patisserie Technology (3 years) BSc Hons
College https://www.ucb.ac.uk/study
Birmingham UCAS tariff points 96-80 points Level 3 accepted. [courses/undergraduate/bak
ery-and-patisserie-
An A-level grade profile of CDD. technology-bsc-hons-
fdsc/#entryRequirements
Manchester Sport and Exercise Nutrition BSc Hons https://www.mmu.ac.uk/stu
Metropolitan dy/undergraduate/course/bs
112 UCAS tariff points c-sport-and-exercise-
nutrition/
University of Future Food and Culinary Management 4 years BSc Hons

West London

112 UCAS tariff points

https://www.uwl.ac.uk/cours
e/undergraduate/future-
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https://digital.ucas.com/coursedisplay/results/courses?searchTerm=food-science-and-nutrition&studyYear=2024&destination=Undergraduate&postcodeDistanceSystem=imperial&pageNumber=1&sort=MostRelevant&clearingPreference=None
https://www.ucb.ac.uk/study/courses/undergraduate/professional-chef-fda/#overview
https://www.ucb.ac.uk/study/courses/undergraduate/professional-chef-fda/#overview
https://www.ucb.ac.uk/study/courses/undergraduate/professional-chef-fda/#overview
https://www.ucb.ac.uk/study/courses/undergraduate/professional-chef-fda/#overview
https://www.ulster.ac.uk/courses/202425/food-business-and-innovation-33568#entryconditions
https://www.ulster.ac.uk/courses/202425/food-business-and-innovation-33568#entryconditions
https://www.ulster.ac.uk/courses/202425/food-business-and-innovation-33568#entryconditions
https://www.ulster.ac.uk/courses/202425/food-business-and-innovation-33568#entryconditions
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/fdsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/fdsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/fdsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/fdsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/fdsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/bsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/bsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/bsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/bsc-artisan-food-production
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/ug/bsc-artisan-food-production
https://www.ucb.ac.uk/study/courses/undergraduate/bakery-and-patisserie-technology-bsc-hons-fdsc/#entryRequirements
https://www.ucb.ac.uk/study/courses/undergraduate/bakery-and-patisserie-technology-bsc-hons-fdsc/#entryRequirements
https://www.ucb.ac.uk/study/courses/undergraduate/bakery-and-patisserie-technology-bsc-hons-fdsc/#entryRequirements
https://www.ucb.ac.uk/study/courses/undergraduate/bakery-and-patisserie-technology-bsc-hons-fdsc/#entryRequirements
https://www.ucb.ac.uk/study/courses/undergraduate/bakery-and-patisserie-technology-bsc-hons-fdsc/#entryRequirements
https://www.mmu.ac.uk/study/undergraduate/course/bsc-sport-and-exercise-nutrition/
https://www.mmu.ac.uk/study/undergraduate/course/bsc-sport-and-exercise-nutrition/
https://www.mmu.ac.uk/study/undergraduate/course/bsc-sport-and-exercise-nutrition/
https://www.mmu.ac.uk/study/undergraduate/course/bsc-sport-and-exercise-nutrition/
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management?start=995&option=33

food-and-culinary-
management?start=995&op
tion=33

Future Food and Culinary Management 4 years with
foundation

72 UCAS tariff points

https://www.uwl.ac.uk/cours
e/undergraduate/future-
food-and-culinary-
management-foundation-
year?start=995&option=33

Birbeck Culinary Industry Management (jointly delivered by BBA Hons https://www.bbk.ac.uk/cours
Birkbeck and the Le Cordon Bleu Culinary Arts es/undergraduate/culinary-
University of Institute) industry-management
London
96 - 112 UCAS tariff points
Foundation: 64 points
South Bank Advanced Baking Pastry and Technology Diploma of | DipHE https://www.Isbu.ac.uk/stud
University HE y/course-finder/baking-
science-and-technology-
Alevel CCD with-foundation-year
South Bank Baking Science and Technology BSc https://www.Isbu.ac.uk/stud
University y/course-finder/baking-
AlevelBBC science-and-technology-
with-foundation-year
University of International Gastronomy Management BA Hons https://www.uwtsd.ac.uk/ba-
Wales (Trinity St international-gastronomy-
David) UCAS points 88-120 management/
Anglia Ruskin Agri Food Technology BSc Hons https://www.aru.ac.uk/study
[undergraduate/agri-food-
96 UCAS points technology
College of Food Innovation Management (Pathways in BSc Hons https://www.cafre.ac.uk/stu
Agriculture, Technology and Nutrition) dent-courses/bsc-hons-
Food and Rural degree-in-food-innovation-
Enterprise NI 104 UCAS points management/
University of the | Professional cookery Higher https://www.uhi.ac.uk/en/co
Highlands and National urses/hnc-professional-
islands 21-24 UCAS points Certificate cookery/
Professional Cookery with management
42-48 UCAS points https://www.uhi.ac.uk/en/co
urses/hnd-professional-
cookery-with-management/
Newcastle Culinary Arts FdA https://www.ncl-
College coll.ac.uk/courses/7750002
University A Level CC UCAS points 42-64 Foundation 63314356/fda-culinary-arts
Centre Degree in Arts
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https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management-foundation-year?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management-foundation-year?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management-foundation-year?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management-foundation-year?start=995&option=33
https://www.uwl.ac.uk/course/undergraduate/future-food-and-culinary-management-foundation-year?start=995&option=33
https://www.bbk.ac.uk/courses/undergraduate/culinary-industry-management
https://www.bbk.ac.uk/courses/undergraduate/culinary-industry-management
https://www.bbk.ac.uk/courses/undergraduate/culinary-industry-management
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.lsbu.ac.uk/study/course-finder/baking-science-and-technology-with-foundation-year
https://www.uwtsd.ac.uk/ba-international-gastronomy-management/
https://www.uwtsd.ac.uk/ba-international-gastronomy-management/
https://www.uwtsd.ac.uk/ba-international-gastronomy-management/
https://www.aru.ac.uk/study/undergraduate/agri-food-technology
https://www.aru.ac.uk/study/undergraduate/agri-food-technology
https://www.aru.ac.uk/study/undergraduate/agri-food-technology
https://www.cafre.ac.uk/student-courses/bsc-hons-degree-in-food-innovation-management/
https://www.cafre.ac.uk/student-courses/bsc-hons-degree-in-food-innovation-management/
https://www.cafre.ac.uk/student-courses/bsc-hons-degree-in-food-innovation-management/
https://www.cafre.ac.uk/student-courses/bsc-hons-degree-in-food-innovation-management/
https://www.uhi.ac.uk/en/courses/hnc-professional-cookery/
https://www.uhi.ac.uk/en/courses/hnc-professional-cookery/
https://www.uhi.ac.uk/en/courses/hnc-professional-cookery/
https://www.uhi.ac.uk/en/courses/hnd-professional-cookery-with-management/
https://www.uhi.ac.uk/en/courses/hnd-professional-cookery-with-management/
https://www.uhi.ac.uk/en/courses/hnd-professional-cookery-with-management/
https://www.ncl-coll.ac.uk/courses/775000263314356/fda-culinary-arts
https://www.ncl-coll.ac.uk/courses/775000263314356/fda-culinary-arts
https://www.ncl-coll.ac.uk/courses/775000263314356/fda-culinary-arts

South West Foundation Degree in the Professional Practice and Foundation https://swc.ac.uk/courses/fo
College Management of Culinary Arts Degree undation-degree-in-the-
professional-practice-of-

Possess NVQ Level 3 or above in Kitchen and Larder culinary-arts-2

and/or Patisserie and Confectionery or equivalent

recognised qualifications in Hospitality and Catering.

Writtle Sustainable Food production (Fresh produce) BSc https://writtle.ac.uk/BSc-
University (Hons)-Sustainable-Food-
college 96 UCAS points Diploma and Production-(Fresh-Produce)
Certificate also
available
Newcastle Food Business Management and Marketing BSc Hons https://www.ncl.ac.uk/under
University graduate/degrees/nd61/
128 - 147 UCAS points (A level A B B)
Food Science and related courses
Leeds Food Science BSc https://courses.leeds.ac.uk/
University 3335/food-science-bsc

ABB inc 2 science subject ( chemistry Physics,

biology or Maths )

Food Science and Nutrition BSc https://courses.leeds.ac.uk/
g414/food-science-and-

ABB inc 1 science with practical science pass nutrition-bsc

Food Science and Nutrition (4 Years) MSci., BSc. https://courses.leeds.ac.uk/i
256/food-science-and-

ABB inc 2 sciences with practical science pass nutrition-msci-bsc

Nottingham Uni: | Food science BSc Hons https://www.nottingham.ac.
Sutton uk/studywithus/ugstudy/cou
Bonington ABB Modular rses/UG/Food-Science-
Campus, BSc-Hons-
Leicestershire UBUFOODS.html
Nottingham Uni: | Food Science & Nutrition BSc https://www.nottingham.ac.
Sutton uk/studywithus/ugstudy/cou
Bonington ABB Modular rses/UG/Food-Science-and-
Campus Nutrition-BSc-Hons-
UBUFSCAN.html
Nottingham Trent | Level 3 Food Technologist Advanced Apprenticeship ttps://www.ntu.ac.uk/course

Diploma [animal-rural-and-
environmental-

GCSE Maths/English 4 and above sciences/app/level-3-
diploma-food-technologist-
apprenticeship

Reading Food Science with business and marketing BSc https://www.reading.ac.uk/r
University eady-to-

BBB

study/study/subject-
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https://swc.ac.uk/courses/foundation-degree-in-the-professional-practice-of-culinary-arts-2
https://swc.ac.uk/courses/foundation-degree-in-the-professional-practice-of-culinary-arts-2
https://swc.ac.uk/courses/foundation-degree-in-the-professional-practice-of-culinary-arts-2
https://swc.ac.uk/courses/foundation-degree-in-the-professional-practice-of-culinary-arts-2
https://writtle.ac.uk/BSc-(Hons)-Sustainable-Food-Production-(Fresh-Produce)
https://writtle.ac.uk/BSc-(Hons)-Sustainable-Food-Production-(Fresh-Produce)
https://writtle.ac.uk/BSc-(Hons)-Sustainable-Food-Production-(Fresh-Produce)
https://www.ncl.ac.uk/undergraduate/degrees/nd61/
https://www.ncl.ac.uk/undergraduate/degrees/nd61/
https://courses.leeds.ac.uk/3335/food-science-bsc
https://courses.leeds.ac.uk/3335/food-science-bsc
https://courses.leeds.ac.uk/g414/food-science-and-nutrition-bsc
https://courses.leeds.ac.uk/g414/food-science-and-nutrition-bsc
https://courses.leeds.ac.uk/g414/food-science-and-nutrition-bsc
https://courses.leeds.ac.uk/i256/food-science-and-nutrition-msci-bsc
https://courses.leeds.ac.uk/i256/food-science-and-nutrition-msci-bsc
https://courses.leeds.ac.uk/i256/food-science-and-nutrition-msci-bsc
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-BSc-Hons-U6UFOODS.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-BSc-Hons-U6UFOODS.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-BSc-Hons-U6UFOODS.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-BSc-Hons-U6UFOODS.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-BSc-Hons-U6UFOODS.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-and-Nutrition-BSc-Hons-U6UFSCAN.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-and-Nutrition-BSc-Hons-U6UFSCAN.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-and-Nutrition-BSc-Hons-U6UFSCAN.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-and-Nutrition-BSc-Hons-U6UFSCAN.html
https://www.nottingham.ac.uk/studywithus/ugstudy/courses/UG/Food-Science-and-Nutrition-BSc-Hons-U6UFSCAN.html
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.ntu.ac.uk/course/animal-rural-and-environmental-sciences/app/level-3-diploma-food-technologist-apprenticeship
https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics
https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics
https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics

area/marketing-ug/bsc-
food-marketing-and-
business-economics

Food Science with Industrial training

BBB 24 points 1 science

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-science-with-
industrial-training

Food science with Foundation

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-science-with-
foundation

Food Science with industrial training

ABB 2 sciences (food tech/home ec as 1)

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-science-with-
industrial-training

Food Science with International Foundation year

Grades 9-4 (A*—C) in five subjects, or equivalent
qualifications

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
areal/international-
foundation-programme-ifp-
ug/bsc-food-science-ifp-
september

Food Technology with Bioprocessing

ABB including B in one core science and one
additional science subject.

Core sciences: Chemistry, Physics, Biology, Maths
and Nutrition & Food Science.

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-technology-
with-bioprocessing

Food Technology with Bioprocessing with Industrial
Training

ABB including B in one core science and one
additional science subject.

Core sciences: Chemistry, Physics, Biology, Maths
and Nutrition & Food Science.

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-technology-
with-bioprocessing-with-
industrial-training

Food Science

ABB 2 sciences (inc H/Ec or FdTech)

BSc

https://www.reading.ac.uk/r
eady-to-
study/study/subject-
area/food-and-nutrition-
ug/bsc-food-science

Coventry
University

Food Science

112 UCAS BBC inc 1 science

BSc Hons. 3
Yrs

https://www.coventry.ac.uk/
course-
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https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics
https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics
https://www.reading.ac.uk/ready-to-study/study/subject-area/marketing-ug/bsc-food-marketing-and-business-economics
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-foundation
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/international-foundation-programme-ifp-ug/bsc-food-science-ifp-september
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-technology-with-bioprocessing-with-industrial-training
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science
https://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-food-science
https://www.coventry.ac.uk/course-structure/ug/hls/food-science-bsc-hons/
https://www.coventry.ac.uk/course-structure/ug/hls/food-science-bsc-hons/

structure/ug/hls/food-
science-bsc-hons/

Food Safety, Inspection and Control BSc Hons https://www.coventry.ac.uk/
course-
112 UCAS points (A level B B C inc. biology or structure/ug/hls/food-safety-
chemistry) inspection-and-control-bsc-
hons/?term=2024-25
Harper Adams Food Business Management BSC Hons https://www.harper-
University adams.ac.uk/courses/under
Shropshire 88-104 UCAS points graduate/201097/food-
business-management
Food Science and Innovation + foundation year BSc Hons https://www.harper-
adams.ac.uk/courses/under
At least 17%2 years old, and have 6 GCSE passes at 5 years graduate/201216/food-
grade C/4 or above, to include English language, science-and-innovation
maths and science (or 5 GCSE passes at grade C/4
or above, to include English language, maths and
science with a level 3 qualification such as A level or
BTEC).
Food Industry Technical Professional BsC hons https://www.harper-
adams.ac.uk/courses/appre
The entry requirement for the degree apprenticeship Food Science | nticeship/201153/food-
will typically be a minimum of three A levels at Grade | and industry-technical-
C or higher, including a Science or Food Technology professional
Technology, or the equivalent (in UCAS points) or a
Level 3 apprenticeship in a related discipline
Surrey Food Science and Nutrition BSc Hons https://www.surrey.ac.uk/un
University dergraduate/food-science-
120 - 144 UCAS points and-nutrition
Abertay Food and Consumer Science BSc Hons https://www.abertay.ac.uk/c
University ourse-
96 - 144 UCAS points search/undergraduate/food-
and-consumer-science/
Teesside Food Science and Technology (+ foundation year) BsC Hons https://www.tees.ac.uk/und
University ergraduate courses/food &

32 - 88 UCAS points

nutrition/bsc_(hons) food
science _and technology.cf
m
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https://www.coventry.ac.uk/course-structure/ug/hls/food-science-bsc-hons/
https://www.coventry.ac.uk/course-structure/ug/hls/food-science-bsc-hons/
https://www.coventry.ac.uk/course-structure/ug/hls/food-safety-inspection-and-control-bsc-hons/?term=2024-25
https://www.coventry.ac.uk/course-structure/ug/hls/food-safety-inspection-and-control-bsc-hons/?term=2024-25
https://www.coventry.ac.uk/course-structure/ug/hls/food-safety-inspection-and-control-bsc-hons/?term=2024-25
https://www.coventry.ac.uk/course-structure/ug/hls/food-safety-inspection-and-control-bsc-hons/?term=2024-25
https://www.coventry.ac.uk/course-structure/ug/hls/food-safety-inspection-and-control-bsc-hons/?term=2024-25
https://www.harper-adams.ac.uk/courses/undergraduate/201097/food-business-management
https://www.harper-adams.ac.uk/courses/undergraduate/201097/food-business-management
https://www.harper-adams.ac.uk/courses/undergraduate/201097/food-business-management
https://www.harper-adams.ac.uk/courses/undergraduate/201097/food-business-management
https://www.harper-adams.ac.uk/courses/undergraduate/201216/food-science-and-innovation
https://www.harper-adams.ac.uk/courses/undergraduate/201216/food-science-and-innovation
https://www.harper-adams.ac.uk/courses/undergraduate/201216/food-science-and-innovation
https://www.harper-adams.ac.uk/courses/undergraduate/201216/food-science-and-innovation
https://www.harper-adams.ac.uk/courses/apprenticeship/201153/food-industry-technical-professional
https://www.harper-adams.ac.uk/courses/apprenticeship/201153/food-industry-technical-professional
https://www.harper-adams.ac.uk/courses/apprenticeship/201153/food-industry-technical-professional
https://www.harper-adams.ac.uk/courses/apprenticeship/201153/food-industry-technical-professional
https://www.harper-adams.ac.uk/courses/apprenticeship/201153/food-industry-technical-professional
https://www.surrey.ac.uk/undergraduate/food-science-and-nutrition
https://www.surrey.ac.uk/undergraduate/food-science-and-nutrition
https://www.surrey.ac.uk/undergraduate/food-science-and-nutrition
https://www.abertay.ac.uk/course-search/undergraduate/food-and-consumer-science/
https://www.abertay.ac.uk/course-search/undergraduate/food-and-consumer-science/
https://www.abertay.ac.uk/course-search/undergraduate/food-and-consumer-science/
https://www.abertay.ac.uk/course-search/undergraduate/food-and-consumer-science/
https://www.tees.ac.uk/undergraduate_courses/food_&_nutrition/bsc_(hons)_food_science_and_technology.cfm
https://www.tees.ac.uk/undergraduate_courses/food_&_nutrition/bsc_(hons)_food_science_and_technology.cfm
https://www.tees.ac.uk/undergraduate_courses/food_&_nutrition/bsc_(hons)_food_science_and_technology.cfm
https://www.tees.ac.uk/undergraduate_courses/food_&_nutrition/bsc_(hons)_food_science_and_technology.cfm
https://www.tees.ac.uk/undergraduate_courses/food_&_nutrition/bsc_(hons)_food_science_and_technology.cfm

Appendix 5: Nutrition undergraduate courses

Establishment

Qualification(s)

Abertay University

BSc (Hons) Food, Nutrition and Health

Abertay University

BSc (Hons) Fitness, Nutrition and Health

Atlantic Technological University Galway-Mayo

BSc (Hons) Public Health Nutrition

Atlantic Technological University Sligo

BSc (Hons) Human Nutrition

Bath Spa University

BSc (Hons) Human Nutrition

Bournemouth University

BSc (Hons) Nutrition

Cardiff Metropolitan University

Food Science and Nutrition (Human Nutrition)

Coventry University

BSc (Hons) Nutrition & Health

Edge Hill University

BSc (Hons) Nutrition & Health

King’s College London

BSc Nutrition

Kingston University

BSc (Hons) Human Nutrition

Kingston University

BSc (Hons) Nutrition (Exercise & Health)

Leeds Beckett University

BSc (Hons) Nutrition

Liverpool Hope University

BSc (Hons) Nutrition

Liverpool John Moores University

BSc (Hons) Nutrition

Liverpool John Moores University

BSc (Hons) Sports Nutrition

London Metropolitan University

BSc (Hons) Human Nutrition

London South Bank University

BSc (Hons) Human Nutrition

Manchester Metropolitan University

BSc (Hons) Nutritional Sciences
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https://www.abertay.ac.uk/course-search/undergraduate/food-nutrition-and-health/
https://www.abertay.ac.uk/course-search/undergraduate/fitness-nutrition-and-health/
https://www.gmit.ie/bachelor-of-science-honours-in-public-health-nutrition
https://www.itsligo.ie/courses/bsc-hons-in-human-nutrition/
https://www.bathspa.ac.uk/courses/ug-human-nutrition/
https://www.bournemouth.ac.uk/study/courses/bsc-hons-nutrition
https://www.cardiffmet.ac.uk/health/courses/Pages/Public-Health-Nutrition-BSc-(Hons).aspx
https://www.coventry.ac.uk/course-structure/ug/2021-22/hls/nutrition-and-health-bsc-hons/
https://www.edgehill.ac.uk/courses/nutrition-and-health/
http://www.kcl.ac.uk/study/undergraduate/courses/nutrition-bsc.aspx
http://www.kingston.ac.uk/undergraduate-course/nutrition/
http://www.kingston.ac.uk/undergraduate-course/nutrition-exercise-health/
http://www.leedsbeckett.ac.uk/
https://www.hope.ac.uk/undergraduate/undergraduatecourses/nutrition/
https://www.ljmu.ac.uk/study/courses/undergraduates/2023/36475-sport-nutrition-bsc-hons
https://www.ljmu.ac.uk/study/courses/undergraduates/2023/35652-nutrition-bsc-hons
http://www.londonmet.ac.uk/
http://www.lsbu.ac.uk/courses/course-finder/human-nutrition-bsc-hons#course_tab_overview
https://www.mmu.ac.uk/study/undergraduate/course/bsc-nutritional-sciences/

Manchester Metropolitan University BSc Sport and Exercise Nutrition
Munster Technological University BSc (Hons) Nutrition & Health Science
Newcastle University BSc (Hons) Food and Human Nutrition
Newcastle University BSc Nutrition with Food Marketing
Northumbria University BSc (Hons) Food Science and Nutrition
Oxford Brookes University BSc (Hons) Nutrition
Queen Margaret University, Edinburgh BSc (Hons) Nutrition (Public Health Nutrition)
Robert Gordon University BSc (Hons) Food, Nutrition and Human Health
Sheffield Hallam University BSc (Hons) Human Nutrition and Health
Sheffield Hallam University BSc (Hons) Food and Nutrition
St Mary’s University, Twickenham BSc (Hons) Nutrition
Technological University Dublin BSc (Hons) Public Health Nutrition
Technological University of the Shannon BSc (Hons) Nutrition and Health Science
University College Cork BSc (Hons) Nutritional Sciences
University College Dublin BSc (Hons) Human Nutrition
University College London BSc (Hons) Nutrition and Medical Sciences
University of Bedfordshire BSc (Hons) Health, Nutrition and Exercise
University of Brighton BSc (Hons) Nutrition
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https://www.mmu.ac.uk/study/undergraduate/course/bsc-sport-and-exercise-nutrition/
http://www.cit.ie/course/CR333
https://www.ncl.ac.uk/undergraduate/degrees/b46d/
https://www.ncl.ac.uk/undergraduate/degrees/bd46/
https://www.northumbria.ac.uk/study-at-northumbria/courses/food-science-and-nutrition-uusfsu1/?ds_rl=1265527&ds_rl=1265527&gclid=CjwKCAjw79iaBhAJEiwAPYwoCF7BzaCtbNl9XIuIo4EBnn5Hot2MGsg_zQRZ2f-JqhJqZ28g6cUtORoCrIMQAvD_BwE&gclsrc=aw.ds#year-four
https://www.brookes.ac.uk/courses/undergraduate/nutrition/
http://www.qmu.ac.uk/
http://www.rgu.ac.uk/
https://www.shu.ac.uk/courses/food-and-nutrition/bsc-honours-human-nutrition-and-health/full-time/
https://www.shu.ac.uk/courses/food-and-nutrition/bsc-honours-food-and-nutrition/full-time/2024
https://www.stmarys.ac.uk/undergraduate/nutrition?utm_source=bing&utm_medium=cpc&utm_campaign=SS%20%7C%20Search%20%7C%20UK%20%7C%20Undergraduate%20%7C%20TOP&utm_term=Nutrition%20University&utm_content=Nutrition%20BSc%20(Hons)%20-%20University
https://www.dit.ie/biologicalandhealthsciences/
https://www.ait.ie/courses/AL836
https://www.ucc.ie/en/ck504/
https://myucd.ucd.ie/program.do?programID=50
https://www.ucl.ac.uk/prospective-students/undergraduate/degrees/nutrition-medical-sciences-bsc
https://www.beds.ac.uk/howtoapply/courses/undergraduate/next-year/health-nutrition-and-exercise/
https://www.brighton.ac.uk/courses/study/nutrition-bsc-hons.aspx

University of Brighton BSc (Hons) Nutrition with Public Health
University of Brighton BSc (Hons) Nutrition with Sport and Exercise
University of Chester BSc Human Nutrition
University of Exeter BSc Nutrition
University of Greenwich BSc (Hons) Human Nutrition and Health
University of Hertfordshire BSc (Hons) Nutrition
University of Leeds BSc (Hons) Nutrition (International/industrial)
University of Nottingham BSc (Hons) Nutrition
University of Plymouth BSc (Hons) Nutrition, Exercise & Health
University of Reading BSc (Hons) Nutrition and Food Science
University of Reading BSc (Hons) Nutrition and Food Consumer Science
University of Reading BSc (Hons) Nutrition
University of Roehampton BSc (Hons) Nutrition and Health
University of Suffolk BSc (Hons) Nutrition and Human Health
University of Surrey BSc (Hons) Nutrition
Ulster University BSc (Hons) Human Nutrition
University of Wales Trinity St David BSc (Hons) Health Nutrition and Lifestyle
University of Westminster BSc (Hons) Human Nutrition (Nutrition and Exercise
Science)
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https://www.brighton.ac.uk/courses/study/nutrition-bsc-hons.aspx
https://www.brighton.ac.uk/courses/study/nutrition-bsc-hons.aspx
http://www.chester.ac.uk/undergraduate/human-nutrition
https://www.exeter.ac.uk/undergraduate/courses/sport/nutrition/
https://www.gre.ac.uk/undergraduate-courses/engsci/human-nutrition-bsc-hons
https://www.herts.ac.uk/courses/undergraduate/nutrition
https://courses.leeds.ac.uk/f666/nutrition-bsc
http://www.nottingham.ac.uk/
https://www.plymouth.ac.uk/courses/undergraduate/bsc-nutrition-exercise-and-health
http://www.rdg.ac.uk/Study/ug/NutritionandFoodScience(withorwithoutIndustrialTraining)BSc.asp
http://www.reading.ac.uk/food/ug/foodbio-ugbscnutritionwithfcs.aspx
http://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutrition-ug/bsc-nutrition-with-professional-training.aspx
http://www.roehampton.ac.uk/
https://www.uos.ac.uk/courses/ug/bsc-hons-nutrition-and-human-health
http://www.surrey.ac.uk/
http://www.science.ulst.ac.uk/
https://www.uwtsd.ac.uk/bsc-health-nutrition-lifestyle/
http://www.westminster.ac.uk/

University of Worcester

BSc (Hons) Human Nutrition

Bournemouth University

MSc Nutrition and Behaviour

King’s College London

MSc Nutrition

Leeds Beckett University

MSc Nutrition in Practice

Leeds Beckett University

MSc Nutrition in Practice (distance learning)

London Metropolitan University

MSc Human Nutrition

London Metropolitan University

MSc Human Nutrition (Sport)

London School of Hygiene & Tropical Medicine

MSc Nutrition for Global Health

Manchester Metropolitan University

MSc Human Nutrition

Northumbria University

MSc Nutritional Science

Oxford Brookes University

MSc Applied Human Nutrition

Sheffield Hallam University

MSc Nutrition with Obesity and Weight Management

Sheffield Hallam University

MSc Nutrition with Public Health Management

Sheffield Hallam University

MSc Nutrition for Sport and Exercise

St Mary’s University Twickenham

MSc Human Nutrition

University College London

MSc Eating Disorders and Clinical Nutrition

University College London

MSc in Clinical and Public Health

University of Aberdeen

MSc Human Nutrition
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http://www.worcester.ac.uk/courses/human-nutrition-bsc-hons.html
https://www.bournemouth.ac.uk/study/courses/msc-nutrition-behaviour
https://www.kcl.ac.uk/study/postgraduate-taught/courses/nutrition-msc
http://courses.leedsbeckett.ac.uk/nutritioninpractice
https://www.leedsbeckett.ac.uk/courses/nutrition-in-practice-msc
http://www.londonmet.ac.uk/pgprospectus/courses/human-nutrition-public-health-sports.cfm
http://www.londonmet.ac.uk/pgprospectus/courses/human-nutrition-public-health-sports.cfm
https://www.lshtm.ac.uk/study/courses/masters-degrees/nutrition-global-health
https://www.mmu.ac.uk/study/postgraduate/course/msc-pgdip-human-nutrition/
https://www.northumbria.ac.uk/study-at-northumbria/courses/nutritional-science-dtfnls6/
https://www.brookes.ac.uk/courses/postgraduate/applied-human-nutrition/
https://www.shu.ac.uk/courses/food-and-nutrition/msc-nutrition-with-obesity-and-weight-management/full-time
https://www.shu.ac.uk/study-here/find-a-course/msc-nutrition-with-public-health-management
http://www.stmarys.ac.uk/postgraduate-courses-london/msc-human-nutrition/
http://www.stmarys.ac.uk/postgraduate-courses-london/msc-human-nutrition/
https://www.ucl.ac.uk/prospective-students/graduate/taught-degrees/eating-disorders-clinical-nutrition-msc
https://www.ucl.ac.uk/prospective-students/graduate/taught-degrees/clinical-public-health-nutrition-msc
https://www.abdn.ac.uk/study/postgraduate-taught/degree-programmes/118/human-nutrition/

University of Aberdeen

MSc Clinical Nutrition

University of Chester

MSc Human Nutrition

University of Chester

MSc Public Health Nutrition

University of Glasgow

MSc Human Nutrition with specialisation (see notes)

University of Leeds

MSc Nutrition

University of Leeds

MSci (Hons) Nutrition (International/industrial)

University of Nottingham

MSc Nutritional Sciences

University of Nottingham

MSc Clinical Nutrition

University of Plymouth

MSc Human Nutrition

University of Reading

MSc Nutrition and Food Science

University of Roehampton

MSc Clinical Nutrition

University of Sheffield

MSc Human Nutrition

University of Southampton

MSc in Public Health

University of Surrey

MSc Human Nutrition

University of Surrey

MSc Nutritional Medicine

Ulster University

MSc Human Nutrition

University of Westminster

MSc Global Public Health Nutrition

University of Westminster

MSc Sport and Exercise Nutrition
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https://on.abdn.ac.uk/degrees/clinical-nutrition/
http://www.chester.ac.uk/postgraduate/nutrition
http://www.chester.ac.uk/postgraduate/public-health-nutrition
http://www.gla.ac.uk/humannutrition
http://www.leeds.ac.uk/coursefinder/20043/MSc_Nutrition
https://courses.leeds.ac.uk/i258/nutrition-msci-bsc
http://www.nottingham.ac.uk/pgstudy/courses/biosciences/nutritional-sciences-msc.aspx
https://www.nottingham.ac.uk/pgstudy/course/taught/clinical-nutrition-msc
https://www.plymouth.ac.uk/courses/postgraduate/msc-human-nutrition
http://www.reading.ac.uk/ready-to-study/study/subject-area/food-and-nutritional-sciences-pg/msc-nutrition-and-food-science.aspx
http://www.roehampton.ac.uk/postgraduate-courses/clinical-nutrition/
https://www.sheffield.ac.uk/postgraduate/taught/courses/2021/human-nutrition-msc-pg-certificate-pg-diploma
https://www.southampton.ac.uk/medicine/postgraduate/taught_courses/msc_public_health_pathways.page
http://www.surrey.ac.uk/postgraduate/human-nutrition
https://www.surrey.ac.uk/postgraduate/nutritional-medicine-msc-2018
https://www.ulster.ac.uk/courses
https://www.westminster.ac.uk/nutrition-and-public-health-courses/2020-21/september/part-time-day/global-public-health-nutrition-msc
https://www.westminster.ac.uk/nutrition-courses/2018-19/september/part-time-day/sport-and-exercise-nutrition-msc

Appendix 6: BNF Corporate member feedback

11 of the British Nutrition Foundation’s corporate members fed back to an anonymous online
survey. They were offered the opportunity to provide their details if they wished to be further
informed about the A-Level work — six agreed. 4 members worked in nutrition, 2 in
manufacturing, 2 in agriculture, 1 in product development, 1 in sustainability and 1 in a trade
association.

1. Inthe past 2 years, have you employed placement year Food Science or Nutrition
students or graduates, or students/graduates who have completed another food-
related degree?

Yes 9
No 2

Have you employed placement year students/new graduates who have studied A-
Level Food Technology in the past?
Yes 3
No 2
Don’t know 6

2. Please share any key differences you’ve observed in those students/graduates who

have studied A-Level Food Technology, compared to those that have not.

e Passion for food and nutrition: Students who have studied A-Level Food Technology tend to
demonstrate a greater passion for food and nutrition, often stemming from a young age. This
enthusiasm for the subject may contribute to their motivation and dedication in pursuing
careers related to food and nutrition.

e Understanding of food Safety and nutrition: A-Level Food Technology students exhibit a
deeper understanding of food safety, food hygiene, and food composition compared to their
peers who have not studied the subject. Their education provides them with comprehensive
knowledge in these areas, which is valuable in various food-related professions.

e Nutrition degree background: It was noted that all recent recruits with a background in A-Level
Food Technology have pursued a degree in nutrition. While specific A-Level qualifications may
not always be a prerequisite for recruitment, having studied Food Technology at A-Level
appears to align well with further education in nutrition-related fields.

e Passion and enthusiasm: The feedback highlights that students who have studied A-Level
Food Technology often possess a genuine passion for food. This enthusiasm can translate
into their work ethic, creativity, and problem-solving abilities in food-related roles.

3. Inyour opinion, what is the key food knowledge required to be a successful graduate

in your sector?

e Nutrition and food science: There is a consensus among companies that a solid understanding
of nutrition and food science is essential for success in the food industry. This includes
knowledge of nutrients within food, the molecular basis of food, and how food impacts human
health.

e Sustainability: Sustainability is identified as a crucial area of knowledge. This encompasses
understanding the environmental impact of food production, as well as knowledge of
sustainable practices and their importance in the food industry.

e Real-world application: Companies emphasise the importance of being able to apply food
knowledge in real-world environments. This includes understanding how meals are prepared,
basic food science principles, and the practical application of nutrition knowledge in relation to
people's eating habits and cooking practices.

e Understanding of food systems: Knowledge of the broader food system, including agriculture,
supply chains, and food development, is highlighted as important. This encompasses an
understanding of where food comes from, how it is grown and produced, and its journey from
farm to table.

28

© British Nutrition Foundation 2024 | nutrition.org.uk



e Passion and interest: Companies value graduates who demonstrate passion and interest in
the food industry. This passion can be sparked by educational experiences such as studying
A-Level Food, which may lead to focused degrees and career paths within the food sector.

4. Inyour opinion, what are the key transferable skills required to be a successful

graduate in your sector?

e Communication skills: Companies emphasize the importance of strong communication skills,
including the ability to effectively convey complex scientific information to a wider audience in
a simple and engaging way. This involves translating scientific messages, developing stories,
and maintaining open-mindedness while critically evaluating information.

e Research and analytical skills: Research and analytical skills are deemed essential for success
in the sector. This includes conducting research, analysing data, and having a critical eye when
evaluating scientific information and trends. Flexibility and adaptability in research approaches
are also valued.

e Collaboration and teamwork: Collaboration and teamwork skills are highlighted as crucial for
success. This involves working effectively with others, prioritising collaboration, and
contributing to team projects and initiatives.

e Critical thinking and problem-solving: Companies stress the importance of critical thinking
skills, strategic thinking, and resilience to challenge businesses. Graduates should possess
the ability to think critically, solve problems, and remain open to new ideas and trends.

e Organisational and project management skills: Graduates are expected to demonstrate
organisational skills, including prioritisation and project management abilities. This involves
managing tasks efficiently and effectively, meeting deadlines, and handling multiple
responsibilities simultaneously.

5. In your view, what would the main content be in a Food A-Level?

e Nutrition and health: Learning about nutrients and their sources, as well as the importance of
healthy balanced meals in promoting overall health and well-being. Understanding the science
of food and nutrition, including the molecular basis of food, healthy eating behaviours, and how
food relates to health outcomes on a population level.

e Food science and production: Basic understanding of food science and its interplay with
nutrition, including topics such as food safety, hygiene, and the science behind food production
processes. Exploring food production from primary to secondary levels, including aspects of
sustainability and supply chains. Practical elements of food preparation, such as developing
fundamental recipes and understanding the role of packaging in food preservation and
presentation.

e Product development: Knowledge of product development processes, supply chains, and
process control in the food industry. Understanding the interplay between food science,
nutrition, and product development, and exploring various career pathways within the food
sector.

e Integration of Biology and Chemistry: Integration of biological and chemical concepts into the
curriculum, such as metabolism, organ functions, and sustainability issues that intersect with
health and nutrition. Emphasis on understanding the molecular basis of food and nutrition, as
well as the scientific principles underlying food safety and hygiene.
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Appendix 7: Northern Ireland presentation

CCEA
GCE
NUTRITION

AND FOOD
SCIENCE

8™ February 2024

Nutrition and
Food Science

Specification

* AS1: Principles of Nutrition

External written examination (1 hour 30 mins) 50% of AS / 20%of GCE
* AS2: Diet, Lifestyle and Health

External written examination (1 hour 30 mins) 50% of AS / 20%of GCE

|* A21: Option A- Food Security and Sustainability
Option B- Food Safety and Quality
External written examination (2 hours 30 mins) 30%of GCE
* A22: Research Project

Internal Students comple ch-based project. Teachers
mark the projects, and we moderate the results. 30%of GCE

1
Contexts and considerations
A22 Research PI’O]eCt » Compulsory Home Economics at Key Stage 3
Tide « Independent study * GCSE Food and Nutrition-pathway
m  Researcliarea chosen fiom * GCE Nutrition and Food Science -STEM
:u = ‘:vm specification content « Career destinations GCE Nutrition and Food Science (2016) | CCEA
| Methodology * University entrance * University entry requirements
Discussion of results ) & QUEEN‘SSM
=
Recommendation
o Pt By oMot e s, s o s e
3
Thank you!
* Food landscape
« Teacher training/ expertise
* Resources
| » Government strategies
5
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Appendix 8: Wales presentation

Level 3 Food Science and Nutrition

-
i wjec
Update: February 2024 o 04

Qualification Overview &
wjec

Level 3 Food Science and Nutrition is available as a cbac
Certificate and a Diploma

(These Qualifications are available to centres in England and in Wales and in
Northern Ireland)
[ [ WJEC Lovet 3 Cortficate in Food Science and Nutriion

I Unilt Title Structure Assessment
| Meeting Nutritional Needs of Specific T T ar
| S et [Manomory | e
* 180 GLH are recommended for the Certificate
* Thereisan ination and a for this unit
* Centres may choose to offer the Certificate as a one year option
* Both assessments must be completed in year 12 if learners want to cash in for a Certificate and not continue to Year 13
* The examination could be taken in year 12 then as a resit in year 13 if required
* Unit 1 could be taught over two years with learners sitting the formal examination at end of year 13 if that suits the

needs of the learners/centre
* The certificate is equivalent to a GCE AS qualification. (size depth, rigour and UCAS points)

e ] &

Qualification overview w)ec

| | cbac
PR P~ P 7y e p—

ke et

+ Three units must be completed over the two year programme
There are two mandatory external assessments and two mandatory internal assessment

Units may be delivered in any order
All assessments can be taken submitted at the end of year 13 if that suits the needs of the learners/centre

The Diploma is equivalent to a GCE A level qualification. (size depth, rigour, Performance and UCAS points)

Candidate’s performance

'WJEC Level 3 Food Science and Nutrition Unit 1 external

FF - Facility Factor
The lower the score the less
accessible the question

Good to see such a high

attempt percentage across
the whole paper.

-
wjec
cbac

2023 Outcomes

Grade Boundaries 2023

et e o " .
e s [ “ o n
s extenat “ “ u
- S T o SR N Recent feedback
Bl ool » 1 2 from a centre
=y [ » » n
oy hessened bd ud | u 1am pleased to say | have a student this
year with an offer from Kings College
London to study Nutritional sciences, which
) G . " = o is good. My students have also got into
=T T s = " Rusell group Uni's to study unrelated
ot | ! 1 subjects to food : Exeter, Nottingham, Leeds
S ) od b _4 2 as well os Loughborough .

Percentages at
each grade/level
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Qualification challenges &
wjec

Final achievement cbac
Overall grades are cumulative, so all learners’ marks are added
together at the end to award a final level.

However

* Learners need to achieve a grade in every unit in the qualification to get an overall grade, BUT
they do not need the same grade necessarily in every unit e.g. If they get a Distinction in 1,
Pass in another and 2 Merits they could still get a merit overall.

* There s also a minimum mark needed for each external assessment

* Asit's Pass, Merit and Distinction and Distinction * — learners miss out on UCAS points for a B.
and D grade comparative outcome from GCE

+ Distinction® - 56 points B =40 points
« Distinction — 48 points D =24 points
* Merit - 32

. _Pass — 16 poin!

6




-
Proposals for the new Level 3 FSN wjec

cbac
Teaching from September 2026

Specs, SAMS and GFT available from Autumn 2025

+  Change the grading - A *-E ensures equity with GCE

+ Removal of the “workplace” empha: interviews in Unit1 ,
presenting information to a company director Unit 3 - reduces VQ
feel

+  Certificate to become a 2 Unit qualification

+  Diploma to become a 4 Unit qualification ( 2 optional )

+ Must pass all units will be removed

Advantage over a GCE A level ( England) is that there is a year 1 exit
route - centres and learners really appreciate this

ar 1
2 (plus resit opportunity)

Working assumptions / proposal is

-
Unit 1 (50 % of existing Unit 1) wjec

cbac
Deyeloping knowjedge ;."&Hﬁﬂ‘.‘.:‘é‘.‘.’" of nutritional needs and the practical skills to plan, prepare
Internal Assessment.
Unit 2 ( 50 % of existing Unit 1)
Nutritional needs across the life stage
External Examination
Unit 3 ( reflects some of existing Unit 2)
Principles of food hygiene and food safety in Food Production
External assessment
Unit 4 Exy inting with Food ( reflects some of existing Unit 3
inornal Aasessmont ¢ )

Unit 5 Current issues in Food Science and Nutrition
Internal Assessment

Additional information on the units in the current Specification is at
the end of the presentation for reference

Any questions? cbac

Contact our specialist Subject Officers and administrative
support team for your subject with any queries.

Thank you

Subject team
Contact details

Allison Candy - Subject Officer
food@wiec.co.uk

Gemma Edwards - Subject Support Officer
food@wiec.co.uk

Sian Williams — Subject Advisor
food@wiec.couk

Unit 1 Content Requirement w,ef
Meeting Nutritional Needs of Specific Groups (Mandatory) cbac
Aim and purpose

The purpose of this unit is for learners to develop an understanding of the nutritional needs of
specific target groups and plan and cook complex dishes to meet their nutritional needs.

Lo1 the of food safety

LO2 understand properties of nutrients

LO3 understand the relationship between nutrients and the human body
LO4 be able to plan nutritional requirements

LOS be able to plan production of complex dishes

LO6 be able to cook complex dishes

Specification Pages 16-35
‘Guidance Booklet Pages 11-34 (Internal assessment)

Two Assessments on this one unit / usually completed Year 12
. EE

10

The main focus is ‘_
LOS Be able to plan production of complex dishes
LOG Be able to :nuk:omplex dishes J uJJeC
cbac

(The written evidence must address LO1, 2, 3 and 4 as not all ACs feature in the exam paper every year)
Learners will need to;

(i) Select suitable dishes to meet the brief and showcase skills

(ii) Plan for the skills test

(iii) Prepare, cook and present the menu

(iv) Evaluate the menu and their efforts

Learners have 9% hours to complete all sections of this assessment
Time scales for each section may be changed but the total time must not be exceeded
Learners may only attempt their dishes once

ic evidence is i in the written

Evidence to be submitted ( electronically ) for external moderation to WIEC by May 15% each series

All 3 scenarios were attempted summer 2023

11
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External Assessment -
wjec
(i) External assessment (does not assess LOS or LOG these are assessed in the internal) cbac
90 minute examination plus 15 minutes reading time
Section A short answer questions (focus on LO1/L02/L03)
(i) Name two types of food poisoning
(ii) Explain the difference between water soluble and fat soluble vitamins
Section B extended answer questions (focus on LO1/LO2/LO3/LO4)
(i) Assess how food production methods impact on nutritional value
Discuss the value of food fortification
Section C relates to a case study (LO4)
(i) Analyse the individual’s profile and identify their current and future specific nutritional
needs

* Examination is available in June every year and candidates can resit once

« Itis a traditional examination i.e. paper format not on-line

* Rough notes can be made in the reading time

* It's recommended the SAM is used for practice and the 2017-2023 papers as mock
examinations. ( there were papers in Autumn 21 and Jan 22 also as no summer exams)

* OER’s and the Question bank can support revision also and Examination Walk Throughs

12



Unit 2 Content Requirement -
wjec
Diploma only cbac

Ensuring Food is safe to Eat  (Mandatory)
Aim and purpose
Learners will develop an understanding of hazards and risks in relation to the storage, preparation and cooking
of food in different environments and the control measures needed to minimize these risks. From this
understanding, learners will be able to recommend the control measures that need to be in place, in different
environments, to ensure that food is safe to eat.
101 understand how micro-organisms affect food safety

102 understand how food can cause ill health
103 understand how food safety is managed in different situations
NB: Scenario changes every year and will be released to centres via the secure website May 1% 2023. The evidence must be

completed by June 1%, and be sent to WJEC for marking, with the coversheet for marks awarded to be recorded and a time
sheet.

Specification P. 36-43 Guidance Booklet P.35-46

N.B. The required 8 hours must therefore be included in the school calendar for
examinations.

S SS— ——
13

Unit 3 Content Requirement

-
wjec
to Solve Food Problems

Diploma only cbac

Aim and purpose
The aim of this unit is for learners to use their understanding of the properties of food in
order to plan and carry out experiments. The results of the experiments would be used

to propose options to solve food production problems.

L01 understand the scientific properties of food

There are 3
scenarios to
choose from for
the final

102 be able to scientif

ally investigate changes to food

103 be able to solve food production problems
assessment

Specification P.44-53  Guidance Booklet P. 47-59

e —— I
14

’ -
Unit 4 Content Requirement wjec
Current Issues in Food Science and Nutrition (optional) Diploma only cbac

Aim and purpose
Through this unit, you will develop the skills needed to plan, carry out and present a
research project on current issues linked to issues related to food science and nutrition.
This could be from the perspective of a consumer, food manufacturer, caterer and/or

policy-making perspective.

LO1 be able to plan research into a current issue related to food science and nutrition

LO2 be able to manage project

Good link with
LO3 be able to investigate current issues in food science and nutrition

(see website) if

104 understand current issues in relation to food science and nutrition \ooking for
additional
qualifications

doidololerng Somole Aseeimenl

Guidance Booklet P. 60-93

Specification P. 54-65

| —— I
15
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Internal Assessment
Learners have to -~
(1) Plan research into a current issue affecting consumer food choice wjec
(il Investigate current consumer food choice issues cbac

Learners have 14 hours to complete all sections of this assessment
Time scales for each section may be changed but the total time must not be
exceeded

« Project hypothesis must be posed as a question which can be proved or disproved
« Evidence to be submitted for external moderation to WIEC by May 15

Suggestions for project titles:

Is it possible to have a balanced diet on a low budget?

Is it easier to avoid obesity by following a vegetarian diet ?
Can Fakeaways help address an over reliance on takeaway foods?
Do television cooking programmes influence the way we cook?

Do teenagers understand what a healthy diet is?

Does following a vegan diet allow for a balanced range of nutrients to be consumed
naturally?

Is it possible to have a sugar free diet and still eat processed foods?

In the current cost of living crisis, is it realistic to follow the Eatwell guide?

| —— I
16




Appendix 9: Scotland presentation

Isla Porteous

Food based subjects
isla.porteous@sga.org.uk

Curriculum Overview

16 -18 year olds in Scotland

Subject Implementation Manager

}\(S QA

Current provision in Scottish Secondary Schools

National 5 Higher Advanced Higher
* Healthand Food | * Health and Food * Health and Food
Technology Technology Technology
* Practical * Foundation
Cookery Apprenticeship in Food
and Drink Technologies

}\(SQA

Practical Cookery

S
2023 2024
8507 10442

Purpose and aims of Practical Cookery

to further study in the hospitality context.

« This course aims to further develop candidates’ life skills and enhance their personal
effectiveness in terms of cookery and to provide a set of skills for those who wish to progress

In preparing candidates for life, the course anticipates their future needs and enables them to
learn how to plan, prepare and cook food for themselves and others.
« It also develops organisational skills, which have an application in a wide variety of contexts.

)\(S QA

Health and Food Technology
Course Uptake
National § Higher Advanced Higher
2023 2024 | 2023 2024 I 2023 2024
1849 2016 1488 1573 31 49

Purpose and aims of Health and Food Technology
+ The course allows candidates to develop and apply the knowledge and skills of research,
analysis and evaluation to make informed food and dietary choices
+ Candidates develop their understanding of the properties of food in relation to food
i ing and the of food products
+ The course uses an experiential, practical and problem-solving learing approach and
promotes independence in learning

+ It uses real-life situations, and where appropriate, takes account of lgl‘ Qrgﬁx
i and ical i i /

Technologies

Foundation Apprenticeship in Food and Drink

« Foundation Apprenticeships (FA's) provide work-based learning opportunities
for secondary school pupils making their senior phase subject choices

« FA's were desi and ped with empl Skills D

« TheFA

Scotland and Scottish Qualifications Authority (SQA), and is made of two
elements, a taught element and a work-based learning element

is deli through p ip

Pprogi

local college or learning provider, and local employers.

}\(S QA

Challenges

* Recruitment of ialised Home E i in Scotland

« Practical Cookery — cost of food for centres, although most centres pay for
the cost of ingredit provided to pupils, this varies from school to
school

+ Encouraging parents and young people to consider a career in the food and
drink industry — we need to make it an attractive option.

}\(SQA

Developing new courses

* Make it relevant
experiences

be a subject which will be accepted by universities.

+ Have a mix of course content which allows pupils to have some real-life

+ Try to align with STEM subjects so that it has a raised profile and is seen to

XSQA
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Appendix 10: Workshop outputs - key food skills and knowledge required

Note: this list is based on the considerations on the day in the workshop. It is not intended to
be provided as a comprehensive list for learning.

Area Skills/knowledge

Retailing e Presentation skills and communication: Both written and oral communication
skills are crucial, as well as the ability to present ideas effectively. Cross
collaboration and communication across different teams within retail are
emphasized.

e Business and economics: A solid foundation in economics and business,
possibly gained through A-Level courses, is essential. Understanding profit
and loss, costing, and business skills are crucial for success in the industry.

e Product knowledge and development: Knowledge of ingredients, product
ranges, and the basics of commercial food are necessary. This includes
understanding product development, marketing, and designing products for
specific target markets.

e Socioeconomic and environmental awareness: Understanding the
socioeconomic aspects, environmental impact, and sustainability within the
food retailing industry is emphasised. This includes considerations of food
waste, food miles, seasonal considerations, and transportation logistics.

e Regulatory and legal compliance: Knowledge of food law, regulations,
standards within the industry, and food labelling requirements are essential to
ensure compliance and consumer safety.

e Customer service and marketing: Skills related to customer service, branding,
market influencers, and meeting target market needs are important for
successful retailing.

e Data Analysis and mathematics: Proficiency in data analysis and
mathematics, particularly for analysing costs, margins, and trends forecasting.

e Technology and digital skills: ICT skills, digital literacy, and understanding
emerging technologies in food retailing are increasingly important in today's
digital age.

e Teamwork and collaboration: The ability to work collaboratively in teams,
including industry partnerships and collaborations with food companies, is
essential for success.

e Global perspective: Understanding global trends, international sourcing of
ingredients, emerging markets, and global sustainability initiatives is important
for adapting to the evolving food retailing landscape.

Teaching e Cooking skills and food science: A comprehensive understanding of cooking
skills, including knife skills, and the underlying principles of food science and
technology are essential. This includes knowledge of food chemistry,
microbiology, and the physics of food.

e Nutrition and dietary knowledge: Understanding current dietary advice,
nutritional needs of individuals, dietary-related diseases/allergies, portion
sizes, and factors affecting nutritional needs (medical, environmental, lifestyle)
are fundamental. This also includes knowledge of global food issues,
environmental aspects, and sustainability.

e Teaching and mentoring skills: The ability to teach and mentor others
effectively, including delivering practical lessons, is crucial. This involves
preparing affordable, nutritious meals, delivering practical lessons safely and
hygienically, and modifying recipes to meet dietary needs.

e Food safety and hygiene: Knowledge of food safety, hygiene, and
preservation techniques, including factors affecting shelf life, is essential. This
includes personal hygiene, food storage, and maintaining food safety in
practical multi-use spaces.
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Critical analysis and evaluation: Skills in critical evaluation and analysis,
particularly in response to developing specialist diets and food trends, are
important. This involves assessing responses to dietary needs and evaluating
food production with safety and hygiene in mind.

Ethical and societal considerations: Understanding ethical considerations,
religious perspectives, and societal changes related to food is necessary. This
includes knowledge of food policy, advocacy, and consumer behaviour.
Industry knowledge: Familiarity with the food industry, including food
operations, manufacturing, quality control, and food legislation, is beneficial.
This also includes an understanding of margins, product development, and
innovation within the industry.

Presentation and communication skills: Effective presentation skills and
communication abilities are essential for teaching and engaging students. This
includes sensory testing/analysis and presenting information in a clear and
understandable manner.

Nutrition
and
dietetics

Nutritional science and analysis: A comprehensive understanding of nutritional
science, including food and nutrition analysis, practical application, and the
impact of food on physiology, digestion, and human health.

Critical thinking and analysis: Analytical and critical thinking skills are essential
for evaluating current issues, emerging science, and debates in nutrition, as
well as for interpreting research data and literature reviews.

Dietary and population needs: Knowledge of the dietary needs of different
population groups and life stages, including personalized nutrition concepts
and considerations for cultural differences, is fundamental.

Regulation and public health: Understanding of regulation, public health
principles, and preventative medicine, particularly in relation to government
intervention and the role of nutrition in healthcare efficiency.

Food preparation and nutrition: Practical food production skills, including
planning meals for specific target groups, nutritional analysis, and modifying
food products for nutrition and cost, are important for translating nutritional
knowledge into real-world applications.

Communication and ICT skills: Effective communication skills, including the
ability to translate complex science for non-experts, and proficiency in ICT
skills for data analysis and presentation are necessary for working in the field
and in government roles.

Emerging trends and innovations: Awareness of emerging science, future
trends, and innovations in nutrition, as well as consideration of market and
customer interests, are important for staying updated and relevant in the field.

Agriculture

Understanding of the food chain: Knowledge of the entire food production
process from ‘farm to fork’, including factors such as food labelling, welfare
standards, sustainability, and regionality of produce.

Environmental sustainability: Understanding and prioritising environmental
sustainability in agriculture, including practices to protect and conserve natural
resources.

Animal welfare standards: Awareness of animal welfare standards and farm
assurance schemes, as well as ethical considerations in agriculture.
Technological proficiency: Proficiency in using technology in agriculture,
including Al, data analysis, and handling/operating agricultural machinery and
equipment.

Global perspective: Understanding global supply chains, economies, politics,
and differences in agricultural practices across regions and countries.

Food security and availability: Knowledge of food security issues, including
GM foods, import/export dynamics, and ensuring food availability through
sustainable farming methods.
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Financial and planning skills: Competency in financial management,
budgeting, and planning, including diversification opportunities and applying
agricultural knowledge to new areas.

Communication and promotion: Effective communication skills for conveying
information between producers and users, as well as advertising and
promoting agricultural products.

Soil science and growing technologies: Understanding growing methods, soil
science, and emerging technologies in agriculture to maximize productivity
and sustainability.

Continuous professional development: Commitment to lifelong learning and
training to stay updated with advancements and best practices in agriculture.
Seasonality and diversification: Awareness of seasonal factors affecting
agriculture and opportunities for diversification to adapt to changing market
demands.

Production
and
processing

Food safety and quality control: Understanding food safety standards, quality
control measures, and the importance of raw materials in ensuring product
quality and safety.

Sustainable production practices: Knowledge of sustainable production
methods, including the role of processing, food additives, and packaging in
minimising environmental impact.

Microbiology and food chemistry: Proficiency in food microbiology and
chemistry, including the functionality of ingredients, preservation methods,
and the impact of processing on food composition.

Technological proficiency: Familiarity with technologies and techniques for
food preservation, packaging functionality, and automation in food production.
Data interpretation and analysis: Skills in interpreting data, sensory analysis,
and market trends to inform decision-making and innovation in food
production.

Health and safety/hygiene: Awareness of health and safety regulations,
hygiene practices, risk assessments, and crisis management in food
production environments.

Product development and innovation: Understanding of food product
development processes, including testing, and investigating various
processing methods and functional properties of ingredients.

Interdisciplinary approach: Recognition of the interconnected nature of the
food industry, requiring collaboration across disciplines such as engineering,
technology, and sustainability.

Global supply chain management: Knowledge of global supply chain systems,
carbon footprint management, and net-zero initiatives to ensure sustainable
and efficient food production.

Packaging and sustainability: Understanding the impact of packaging on food
preservation, sustainability, and labelling requirements, including
considerations for allergen management.

ICT Skills: Proficiency in utilising technology, including ICT skills, to enhance
efficiency and innovation in food production processes.
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Appendix 11: Post roundtable attendee feedback

16 attendees completed an anonymous online survey post event. They were offered the
opportunity to provide their details if they wished to be further informed about the A-level
work — all agreed.

1.

In your opinion, what has been the impact (if any) that you have witnessed in your
role since the removal of Food at A-Level?

Decreased uptake and perception: There is a notable decrease in the number of students
opting to study Food at GCSE level due to the lack of progression to A-Level. Parents and
students perceive Food as a 'second class' subject with reduced academic challenge and
importance without an A-Level route.

Reduction in further study: The removal of the Food A-Level has led to a decrease in the
number of students continuing to study food-related subjects post-18, including at university
level. This lack of progression limits opportunities for students interested in pursuing higher
education and careers in the food industry.

Impact on teacher training: Applicants for PGCE courses demonstrate lower subject
knowledge without the A-Level in Food, affecting their preparedness for teaching. The absence
of a foundational knowledge base has broken the progression chain into teaching roles, leading
to a decline in students pursuing teaching careers in food-related subjects.

Challenges in Higher Education: University placement students exhibit a lack of awareness
and understanding of fundamental concepts in the food industry, such as food safety, hygiene,
and regulations. This deficit in knowledge impacts their performance during placement years
and their suitability for degree-level Food and Nutrition courses.

Barriers to education: The removal of the Food A-Level has created barriers to education, with
fewer local options available for learners interested in pursuing food-related qualifications at
Level 3. Limited access to such courses discourages students from undertaking higher-level
food education.

Perceived stigma and misconceptions: There is a stigma surrounding Level 3 qualifications in
food, with students and parents viewing them less favourably compared to A-Levels. The
subject of food is sometimes not taken seriously in schools, leading to misconceptions about
its content and importance.

Impact on career pathways: The closure of the academic pathway to higher-level food careers
restricts students' options and diminishes the attractiveness of pursuing food-related
qualifications at lower levels.

In your opinion, what is the key food knowledge required to be a successful
undergraduate in your sector?

Nutrition: Strong knowledge of nutrients and their functions. Understanding of nutritional needs
for different dietary groups and factors affecting nutritional requirements. Application of
nutrition knowledge in preventing dietary diseases and planning meals for people on restricted
diets. Knowledge of national dietary guidelines and regulations related to food claims.

Food Science: Understanding of food science fundamentals, including the functionality of
ingredients and the behaviour of different foods when combined. Awareness of food
processing methods, storage states, and the impact of processing on nutritional quality.
Knowledge of food safety and hygiene practices, including HACCP principles. Familiarity with
food composition, ingredient functionality, and the basics of food preservation and packaging.
Sustainability and food supply: Understanding of sustainability issues related to food
production, including food provenance, seasonality, and the environmental impact of food
choices. Awareness of food supply chains from farm to fork and the impact of food processing
on nutritional quality and sustainability.

Food trends and market analysis: Ability to research and interpret market trends, including
understanding consumer preferences and behaviours. Awareness of modern issues and
debates in nutrition, such as ultra-processing and nutrients of concern like salt, saturated fat,
and sugar. Knowledge of food trends, processed foods, and their links to health outcomes.
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e Practical Cooking and Product Development: Proficiency in cooking and food preparation
skills, including recipe planning and modification for different user groups. Understanding of
food product development processes, including cost analysis, profit margins, and aligning
prices with market trends.

e Other Skills and Knowledge: Knowledge of food safety and hygiene practices, allergens, and
classroom safety management for teaching roles. Familiarity with animal welfare, production
hygiene, and food labelling regulations. Understanding of pedagogy, classroom management,
curriculum development, and professional ethics for teaching roles.

3. Inyour opinion, what are the key skills required to be a successful undergraduate in

your sector?

e Research skills: Ability to conduct thorough research from a variety of sources. Analytical skills
to critically evaluate information and make predictions. Independent learning and investigation
across a broad range of topics.

e Communication and presentation: Strong communication skills, both written and verbal.
Effective presentation skills to convey information clearly and engagingly. The ability to
communicate complex concepts in a clear and understandable manner.

e IT proficiency: Competence in using a range of IT tools and software for data analysis,
presentation, and dietary analysis. Familiarity with technology to enhance production
processes, such as agricultural/horticultural practices and dietary analysis software.

e Practical skills: Hands-on practical skills, including cooking techniques, food preparation, and
recipe development. Culinary knowledge, such as understanding ingredient behaviour during
cooking and the scientific principles behind food preparation.

e Critical thinking and problem solving: Critical thinking skills to evaluate and analyse data
effectively. Problem-solving skills to address challenges encountered in the food sector.
Innovative thinking to explore new ideas and approaches to food-related issues.

e Collaboration and teamwork: Ability to work effectively in teams and collaborate with others.
Cross-collaborative working skills to foster cooperation across different disciplines and areas
of expertise.

e Nutrition and food science: In-depth knowledge of nutrition, including macronutrients,
micronutrients, dietary guidelines, and their relationship to health. Understanding of food
science principles for processing, cooking, storage, and quality control. Awareness of
sustainability practices, including sustainable food sourcing, production, and agriculture.

e Consumer education and awareness: Skills to educate consumers about food-related topics,
including nutrition, sustainability, food safety, and food preparation. Ability to tailor educational
materials to diverse audiences and convey information effectively to consumers.

4. Inyour opinion, what is the key food knowledge required to be a successful
employee in your sector?

e Nutrition: A strong understanding of nutrition, including aspects such as dietary balance,
nutritional needs of different client groups, and the relationship between nutrition and health.

e Food science: Knowledge of food science principles, including food composition, processing,
storage, and the functionality of ingredients.

e Food safety and hygiene: Proficiency in food safety and hygiene practices, including
microbiology, cleaning practices, preservation techniques, and adherence to food safety
legislation.

e Sustainability: Awareness of sustainable food practices, including sustainable sourcing,
production methods, and the environmental impact of food processing.

e Quality control: Understanding of quality control processes in food production, including
sensory analysis, preservation methods, packaging functionality, and shelf-life requirements.

e Marketing and customer research: Skills in market research, target market identification, and
product development tailored to customer needs and preferences.

e Practical food skills: Proficiency in practical food skills such as food preparation, cooking
techniques, and meal development.

e Research and analysis: Ability to conduct research, analyse data, and interpret market trends,
as well as an understanding of research methodologies and study quality.

39

© British Nutrition Foundation 2024 | nutrition.org.uk



Commercial awareness: Knowledge of commercial aspects of food production, including cost
analysis, pricing strategies, profit margins, and market positioning.

Factory operations: Basic understanding of factory operations and processes relevant to food
production.

Continued Professional Development: Recognition of the importance of ongoing professional
development in both soft and hard skills, with an emphasis on future skills and niche business-
specific knowledge.

Consumer Education and Awareness: Ability to educate consumers about food-related topics,
including nutrition, sustainability, and food safety.

Life Stages and Food Preparation: Understanding of nutrition linked to different life stages, as
well as manipulative skills and techniques in food preparation and cooking.

5. In your opinion, what are the key transferable skills required to be a successful
undergraduate/employee in your sector?

e Communication: Effective verbal and written communication skills, including the ability to
communicate with diverse audiences and adapt communication style depending on the
receiver.

e Teamwork: Collaboration and ability to work effectively as part of a team, including cross-
collaborative working and teamwork skills.

e Research and analysis: Proficiency in research skills, data analysis, and critical thinking, with
an emphasis on questioning evidence and referencing sources.

e Time management: Ability to manage time effectively, prioritise tasks, and multitask efficiently,
even under pressure.

e Independence: Capacity for independent work and decision-making, coupled with the ability to
work autonomously when necessary.

e Flexibility and adaptability: Willingness to adapt to change, think creatively, and seek out non-
standard solutions to problems.

e Resilience: Ability to bounce back from setbacks, handle challenges with resilience, and
maintain a positive attitude in difficult situations.

e |CT Skills: Proficiency in information and communication technology (ICT) skills, including
familiarity with software such as Excel, and the ability to utilise digital tools for research and
analysis.

e Creativity: Capacity for creative thinking and innovation, particularly in developing engaging
educational materials or problem-solving scenarios.

e Educational pedagogy: Understanding of teaching and learning principles, instructional design,
and curriculum development tailored to various learning styles and levels.

e Organisational skills: Strong organisational and planning skills, including event coordination,
resource management, and logistics planning.

e Problem-solving: Ability to identify problems, analyse situations, and develop effective
solutions using critical thinking and analytical skills.

e Patience and sense of humour: Patience and a sense of humour to navigate different situations
effectively, particularly in educational settings.

6. Inyour view, would creating Food A-Level(s) benefit the talent pipeline for the food
industry/a career in food?

Yes 16
No 0
7. Please explain your answer to question 6.

Career pathway strengthening: A Food A-Level would strengthen the career pathway from
GCSE to employment by providing foundational knowledge necessary for various roles within
the food industry. It would help students understand the breadth of opportunities available and
guide them towards suitable career paths.

Increased awareness and interest: Introducing Food A-Levels would improve awareness of
career opportunities in the food industry and encourage more students to consider careers in
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this field. It would also attract talent by demonstrating that food-related professions offer viable
and rewarding career paths.

e Addressing knowledge gaps: Currently, there is a lack of knowledge at Key Stage 5 (KS5)
regarding food-related subjects. A Food A-Level would address this gap by providing students
with in-depth knowledge across various aspects of food science, nutrition, and industry
practices.

e Academic progression: The absence of an academic A-Level in food limits the academic
progression of students interested in this subject area. Introducing Food A-Levels would
provide a clear academic pathway for students pursuing careers in food-related fields.

e Industry-relevant curriculum: A Food A-Level would allow the curriculum to align with the needs
and demands of the food industry. It would equip students with skills and competencies valued
by employers, thus contributing to a more robust talent pipeline for the industry.

e Diverse career opportunities: By offering a Food A-Level, students would gain exposure to
diverse career opportunities beyond traditional pathways such as basic catering or factory-
based settings. They would develop broad academic skills like problem-solving and critical
thinking, preparing them for various roles in the food industry.

e Passion for food: Many students have a passion for food, but the absence of an academic A-
Level in this subject area limits their ability to pursue it further. Introducing Food A-Levels would
allow students to cultivate their love for food and explore career paths aligned with their
interests.

8. Inyour view, what would the main content be in Food at Advanced Level?

e Nutrition and Health: A strong emphasis on nutrition, dietary needs, and factors affecting
nutritional requirements for various groups. Understanding macronutrients and micronutrients,
their sources, functions, and the scientific principles behind them.

e Food science: Basics of food science, including functionality of ingredients, food quality,
production, and processing. Knowledge of food safety, microbiology, preservation techniques,
and food product development cycle. Understanding food technologies, packaging
functionality, and food supply chains.

e Sustainability and environmental impact: Addressing sustainability and environmental issues
in food production, distribution, and consumption. Strategies for promoting sustainable food
choices, reducing food waste, and mitigating the environmental footprint of the food industry.
Awareness of the environmental impacts of food production and distribution, including ethical
considerations.

e Food industry and career opportunities: Understanding the food industry, including supply
chains, market trends, consumer behaviour, and career roles in food production, processing,
marketing, research and development, quality assurance, and food service. Developing
employability skills such as communication, teamwork, problem-solving, and adaptability
through practical projects and industry placements.

e Global and contemporary issues: Addressing global food issues, food trends, food security,
food poverty, nutrition transition, and contemporary debates in food and nutrition. Awareness
of modern challenges such as ultra-processing, clean label, additives, and sustainable food
production.

e Practical skills: Practical aspects such as food preparation and cooking techniques. Inquiry-
based learning to explore complex food-related issues and develop evidence-based solutions.

e Research and critical thinking: Developing research and critical thinking skills to analyse food-
related topics, evaluate scientific evidence, and interpret research findings. Conducting
literature reviews, experimental design, data collection, analysis, and interpretation on food
and nutrition topics.

9. Which skills would Food A-Level(s) ideally develop?

e Research and analysis: Conducting thorough research and analysis of food-related topics,
including nutritional content, food industry workings, and dietary requirements. Developing
critical thinking skills to evaluate information and make informed decisions.

e Practical food skills: Practical competencies in food preparation, cooking methods, and food
presentation. Recipe development and modification to meet various dietary preferences,
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nutritional needs, and culinary trends. Menu planning and nutritional profiling to create
balanced and nutritious meals.

e Communication and presentation: Effective communication skills, including written, verbal, and
presentation skills. Ability to tailor communication to different audiences and flexibly adapt
communication styles.

e |CT skills: Proficiency in using information and communication technology (ICT) tools for
research, data analysis, and presentation. Excel fluency for data analysis and nutritional
modelling.

e Problem solving and creative thinking: Problem-solving skills related to food development,
nutrition, and meeting the needs of diverse populations. Creative skills to innovate in food
preparation, recipe engineering, and product analysis.

e Teamwork and collaboration: Collaborative working skills, including the ability to work
independently as well as part of a team. Collaboration in cross-disciplinary projects and
research endeavours.

e [Food safety and hygiene: Understanding of food safety principles, hazards, and best practices
in food handling, storage, and preparation. Compliance with food safety regulations, standards,
and HACCP principles.

e Financial literacy: Understanding basic financial information related to food production, costing,
and pricing.

e Investigative skills: Skills in conducting investigations, planning experiments, and testing
ingredients.

e Awareness and adaptability: Awareness raising about food-related issues, sustainability, and
environmental impact. Adaptability in modifying recipes, menus, and food products for different
dietary needs, allergies, and lifestyles.

10. In your view, what should assessment look like in Food A-level(s) and why, e.g.

research based project, non-examined assessment, examination, topic-based essay?

e Research-based project: A research-based project would allow students to delve deeply into
specific topics, promoting critical and analytical thinking. The project could involve both written
components and practical assessments, such as presentations or cooking demonstrations.

e Written examinations: Written examinations would provide a rigorous assessment of students'
foundational knowledge in food-related topics. This format ensures that students have a solid
understanding of key concepts and principles.

e Practical assessments: Practical exams could assess students' ability to apply theoretical
knowledge to real-world scenarios, such as cooking tasks or food product development
projects. These assessments could be integrated into research projects or conducted
separately to evaluate hands-on skills.

e Non-Examined Assessment (NEA): NEAs offer opportunities for students to demonstrate their
understanding and skills without the pressure of traditional exams. Assessment formats could
include extended research projects, science investigations, or portfolio-based assessments.

e Topic-based essays: Topic-based essays provide a platform for students to explore specific
areas of interest or current issues in the food industry. Essays could cover a range of topics,
from nutrition and sustainability to food safety and culinary trends.

e Combination of assessment methods: A balanced approach combining NEAs, written
examinations, practical assessments, and topic-based essays ensures that students are
evaluated across various dimensions. This approach supports the development of a wide
range of skills needed for further study and employment in the food industry.

11. How could Food A-Level(s) be made distinctive from other Advanced Level
gualifications?

e Synergy with other subjects: Food A-Level(s) could complement other subjects such as PE,
Science, and Geography, offering a unique interdisciplinary perspective.

e Practical skills: The inclusion of practical skills sets Food A-Level(s) apart, providing students
with hands-on experience alongside academic rigor.
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e Optionality and specialisation: Offering different pathways within Food A-Level(s), such as
nutrition or food industry, would allow students to tailor their studies to their interests and career
goals.

e Rigour and depth: Ensuring that Food A-Level(s) maintain the same level of academic rigour
as other A-Level qualifications, while offering unique content and research opportunities.

e Research projects: Incorporating research projects, presentations, and exams as part of the
assessment process would distinguish Food A-Level(s) by emphasising applied learning and
preparation for university studies.

e Focus on nutrition: Given the limited coverage of nutrition in other A-Level subjects, Food A-
Level(s) could stand out by offering in-depth study in this area.

e Industry engagement: Providing opportunities for students to work with industry partners or
engage in real-life scenarios and visits would enhance the practical relevance of Food A-
Level(s).

e Flexibility and vocational elements: Including a mix of academic content, creative components,
and vocational elements would cater to diverse learning styles and interests.

e Pathways to degrees: Highlighting the pathways to academic degrees and career opportunities
associated with Food A-Level(s) would attract students seeking applied learning experiences.

e Practical application: Emphasizing practical application throughout the course would
distinguish Food A-Level(s) by providing students with valuable real-world skills and
experiences.

12. Inyour view, is it feasible or appropriate to have one A-Level Food course with a

broad approach, or for students to have a choice of A-Levels in Food?

e One broad A-Level: Some respondents believe that one comprehensive A-Level Food course
with a broad approach would be sufficient and preferable. They argue that offering multiple
courses might result in lower uptake due to limited resources and lower student interest.

e Mix of mandatory and optional units: Others suggest a mix of mandatory and optional units
within a single Food A-Level course. This would allow students to specialize in areas of their
interest while still covering essential topics.

e Core with different pathways: There is support for a core Food A-Level course with different
pathways for students to choose from. This approach offers flexibility while ensuring that all
students cover essential content.

e Modular approach: Some propose a modular approach, with core modules covering common
topics and elective modules tailored to different food-related careers. This would provide
students with specialized knowledge while maintaining a cohesive framework.

e Concerns about fragmentation: There are concerns about fragmenting the subject by offering
multiple A-Level options, potentially leading to lower uptake and viability of the courses.

e Need for discussion and consideration: Many respondents emphasize the importance of
discussing and considering the practical challenges, resources, and feasibility before making
a decision. They suggest that a group discussion involving stakeholders is necessary to
determine the best approach.

13. In your opinion, what might be any implementation challenges of new A level(s) in
Food (short term/long term)?

e Staffing challenges: One of the most prominent concerns is the availability of teachers with the
appropriate knowledge and skills to deliver the course. Recruiting and retaining qualified food
teachers, as well as providing ongoing training and upskilling, are major challenges.

e Recognition and perception: There is a perception challenge regarding the recognition of Food
A-Level(s) compared to other subjects. Some believe that there is a misconception that it solely
involves cooking, rather than encompassing broader food-related topics.

e Resources and infrastructure: Schools may face challenges in terms of classroom availability
and resources, especially if facilities previously used for A-Levels have been repurposed. The
need for new textbooks and resources raises concerns about whether there would be enough
student enrolment to justify the investment from publishers.
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e Commitment from awarding bodies: There is a need for commitment from awarding bodies to
develop the courses, which may require significant investment. However, this commitment
might be contingent on the anticipated demand for the course.

e Teacher training and support: Providing appropriate training and support for teachers to deliver
the new course is essential. This includes release time for training, as well as ensuring that
teachers have the necessary subject expertise.

e Room capacities and promotion: Room capacities and the need for high-quality promotion to
encourage schools to adopt the course are additional challenges. Without sufficient promotion,
schools may be hesitant to direct students towards the Food A-Level(s).

e External factors: External factors such as potential changes in educational policies, funding
issues, and the upcoming elections may also impact the implementation of new A-Level(s) in
Food.

e Cross-curricular collaboration: Some suggest the possibility of cross-curricular collaboration,
particularly with science subjects, to address staffing and expertise challenges.

e Resource allocation and funding: Adequate resourcing and funding are necessary to ensure
the successful implementation of the course, including the provision of necessary equipment,
materials, and facilities.
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Who we are

British Nutrition Foundation

The British Nutrition Foundation is a registered charity. Its vision is simple - healthy,
sustainable diets should be accessible to all. To achieve this, the Foundation translates
evidence-based nutrition science into accessible and engaging information that people —
policy makers, industry leaders, health professionals and the general public — can act upon.
In all aspects of its work, the charity aims to communicate clearly, ensuring the information
we provide is impatrtial, relevant and driven by our commitment to public benefit.

The Foundation takes pride in being a great place to work, and in creating information
specifically designed to be accessible to all. The principles of equity, diversity and inclusion
are embedded across our organisation to help it to deliver its charitable aims and is
committed to support initiatives that widen inclusion in nutrition science more broadly.

The British Nutrition Foundation runs and manages the Food — a fact of life education
programme. Food - a fact of life (FFL) is a comprehensive, progressive education
programme which is founded on a whole-school approach. The programme communicates
up-to-date, evidence-based, consistent and accurate messages around ‘food’ to all those
involved in education. The FFL programme meets the requirements of food and nutrition
curricula across the UK. It also aligns with other subjects including design and technology,
health and wellbeing, science, numeracy, literacy, geography, religious education, and RSE
and health education.

https://www.nutrition.org.uk/

Food Teachers Centre

The Food Teachers Centre is a UK based self-help group for secondary teachers founded
by Louise T Davies in 2013 and supported by experienced volunteer associates. There are
over 9,100 active teachers in the group. It provides a platform to exchange best practice,
give advice and support to less experienced teachers, answering practical concerns and
keeping them abreast of the latest curriculum changes. It is a one-stop shop for like-minded
professionals who seek help through authoritative and accurate information. The idea of a
‘Teachers Centre’ is a response to the lack of local and national specialist support and
diminishing Continuing Professional Development with the demise of Local Authority
advisers, Advanced Skills Teachers, lead practitioners and supporting organisations.

The Centre utilises new technologies, it is a ‘virtual centre’ not requiring a physical space in
new times, but providing the same high-quality service that traditional teachers centres were
recognised for.

The Food Teachers Centre is a place of:
e creative and innovative ideas and action
e practical solutions
e learning and sharing

https://foodteacherscentre.co.uk
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