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Level 3  
Food Science and Nutrition 

 

 
 

Why study Food Science and Nutrition? 
This course offers exciting and interesting practical food experiences, using contexts and 
case studies from local food business and is assessed unit by unit. This course will, 
therefore, allow you to demonstrate to universities and future employers that you can work 
independently and creatively alongside food professionals, research and present ideas and 
information, solve problems, and take responsibility for your learning.  
An understanding of food science and nutrition is relevant to many industries and job roles.  
Care providers and nutritionists in hospitals use this knowledge, as do sports coaches and 
fitness instructors.  Hotels and restaurants, food manufacturers and government agencies 
also use this understanding to develop menus, food products and policies that that support 
healthy eating initiatives. Many employment opportunities within the field of food science 
and nutrition are available to graduates. There will always be a demand for food 
products.     
This is an Applied General qualification.  This means it is designed primarily to support 
learners progressing to university.  It has been designed to offer exciting, interesting 
experiences that focus learning for 16 - 19 year old learners through applied learning, i.e. 
through the acquisition of knowledge and understanding in purposeful, work-related 
contexts, linked to the food production industry. 
There is a genuine shortage of well-trained food professionals and universities are fighting 
to attract the best students to their courses at the moment.  
This Level 3 Diploma is studied alongside A Levels and other Level 3 qualifications, attracting 
UCAS points equivalent to an A-level.  
 
What are the course entry requirements? 
The most important requirement is that students must have a genuine interest and 
enthusiasm for practical food work and be interested in studying the links between food and 
health.  
There are no formal additional entry requirements but having studied GCSE Food 
Preparation and Nutrition, Biology, Science, Physical Education or Level 2 Hospitality and 
Catering would be an advantage 
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How will I study? 
This qualification will be delivered through a range of strategies such as: 

➢ Highly skilled focused practical activities.  
➢ Theory based that will link to real life scenarios where applicable.  
➢ Coursework focusing on a specific task set by the exam board, and again 

incorporated into real life scenarios.  
 
What will I learn? 
Unit 1 - Aim and purpose  
This first mandatory unit will enable you to demonstrate an understanding of the science of 
food safety, nutrition and nutritional needs in a wide range of contexts, and through on–
going practical sessions, to gain practical skills to produce quality food items to meet the 
needs of individuals.   
 
Unit introduction   
Why do we need to follow food hygiene regulations? What is cross contamination? How do 
you know something is cooked and safe to eat?  What are nutrients?  Why do we need 
them? Is any food “bad” for us? Could fizzy drinks replace water?  How does loss of mobility 
affect what I need to eat?  Should we eat more in the winter?  Can vitamin tablets replace 
fresh fruit?  How can you make sure that when you cook a meal, everything is ready on 
time?  How can you a make a dish look attractive?    
  
Understanding food hygiene is an essential requirement for anyone who handles food in an 
industrial or domestic situation.  The study of nutrition is essential in society as there are 
huge pressures on the global food system and increasing incidences of poor nutrition, 
despite a growth in interest in food related issues.  Understanding nutritional requirements 
for a balanced diet will allow us to make informed dietary choices.  Those working in food 
production need an appreciation of the nutritional value of food and the effect of this on 
individuals, as nutritional requirements can vary according to age, health, religion and 
lifestyle choices. Care sector workers need to ensure that meals meet the needs of specific 
patient groups: elderly, sick and nutritionally vulnerable. Those working as personal trainers 
understand how the nutritional intake of an athlete can impact on their performance and 
know the most effective methods of preparing food in order to maximise its nutritional 
value.  
  
Whether cooking for two people at home, 100 clients at a conference or 1000 people in a 
hospital, any chef or cook will make sure they have a plan of action, which fully addresses 
health and safety factors to ensure any food prepared is safe to eat.  They will also make 
sure they have all of the commodities and equipment needed and enough time to prepare 
and cook the dishes on the menu.    
  
Through this unit, you will have gained an understanding of how to identify hazards and 
minimise risks when producing food to meet the nutritional needs of specific groups.  You 
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will learn about different types of nutrients and how those are used by the body to ensure 
you can plan a balanced nutritious diet.  You will develop skills for preparing, cooking and 
presenting nutritious dishes that meet specific needs 
Unit 2 - Aim and purpose  
The second mandatory unit will allow you to develop your understanding of the science of 
food safety and hygiene; essential knowledge for anyone involved in food production in the 
home or wishing to work in the food industry.  Again practical sessions will support the 
gaining of theoretical knowledge and ensure learning is a tactile experience. 
 
Unit introduction   
Why should we follow storage recommendations on food products? Why do menus need to 
highlight products containing nuts?  Why should vegetarian dishes be prepared away from 
those containing meat? Why are temperature probes used in the food industry? How can 
you be sure the food you eat is safe?   
  
Food needs to be stored, handled, prepared and cooked correctly to ensure its consumption 
does not affect people’s health.  For some people, their health is affected because they have 
food intolerances or allergies, but the health of all people can be affected if they are 
subjected to food poisoning.  Everyone working in the food industry has a responsibility to 
minimise the risks of causing a food borne illness.  Food safety is one of today’s major health 
issues and there are many roles within the food industry related to food safety. Many food 
scientists work for the Environmental Health departments of local authorities as food 
inspectors. Food inspectors ensure businesses produce and serve food that is safe to eat; 
this would include a whole range of businesses from a large bakery to a stall selling pasties 
at a local festival. Food inspectors also ensure that descriptions of food (on menus for 
example) do not mislead customers and help to minimise the risks to ill health, for example, 
noting where certain dishes contain nuts.   
  
In this unit you will learn about food safety, how micro-organisms can affect food safety, 
how some foods can cause ill health in people that have intolerances or allergies and what 
controls need to be in place to minimise the risks of food causing ill health.  This 
understanding will allow you to recommend the safety controls that should be in place in 
different environments where food is stored, prepared and cooked.  
 
You will have a choice between the following 2 units.  
 
Unit 3 - 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. 
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Unit introduction   
Why does ice cream freeze? How do I stop cream curdling? How do I make cakes rise? Why 
do salad dressings separate?   
  
Making use of the way certain foods change in order to create new dishes has been the 
foundation of food development. Food producers and chefs develop new and interesting 
dishes by experimenting with the properties of food. Today, even greater understanding of 
the scientific principles of food provides chefs with a range of options as they come up with 
more and more innovative dishes and ideas. Individuals, chefs and employees within the 
food industry can now produce dishes that do not use standard ingredients or methods, but 
provide the consumer with interesting and exciting food choices.   
  
This unit will provide you with an understanding of the scientific properties of food and how 
these properties contribute to the changes that occur in food.  You will also draw on your 
learning from Unit 1: Meeting Nutritional Needs of Specific Groups and Unit 2: Ensuring 
Food is Safe to Eat.  You will use this learning to plan and carry out experiments with 
different types of food.  By carrying out these experiments, you will be able to propose 
options to solve food production problems. 

OR 
Unit 4 - 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 
policymaking perspective  
  
Unit introduction   
Are mass produced economy ready meals meeting the needs of individuals? Why is catering 
at events such as music festivals and sporting events usually so limited and unhealthy? Why 
are contract caterers being used for events such as funeral teas, buffets at 18th birthday 
parties when years ago, the families would have done this themselves?  Should cooking 
skills be compulsory in schools?  How much extra will consumers pay for organic food?  How 
important is a sustainable, equitable and affordable diet?  How much is packaging affecting 
consumer buying behaviour?  Are diet trends effective?  Is food labelling misleading?  How 
is the media influencing our food choices?  What are current food trends?   
  
Food processing and production, catering, hospitality organisations and retailers have 
experienced significant changes in consumer choice and expectations and this has led to 
them continually responding to demands and changes in the environment.  Food scientists, 
home economists, market researchers and public health analysts are examples of those that 
would be involved in carrying out research into current issues on behalf of their employers 
and public policy makers.    
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Through this unit you will have the opportunity to build on prior learning from Unit 1: 
Meeting Nutritional Needs of Specific Groups and Unit 2: Ensuring Food is Safe to Eat and 
develop knowledge and understanding of issues that are currently affecting food choice and 
food availability.  Through individual and group projects, you will learn about how key 
stakeholders within the food industry are responding to changes in food related habits.  The 
projects will also help you to develop the skills needed to effectively plan and carry out an 
individual research project.  

 
How will my work be assessed? 
It is assessed through a combination of a written exam, an external assignment set and 
marked by the exam board and two centre-marked assignments. 
 

Unit 
Number 

Entry 
Codes 

Unit Title Structure Assessment 

 
1 

 
TBC 

Meeting Nutritional Needs 
of Specific Groups 

 
Mandatory 

Internal 
and 
External 

 
2 

 
TBC 

 
Ensuring Food is Safe to Eat 

 
Mandatory 

 
External 

 
3 

 
TBC 

Experimenting to Solve 
Food Production Problems 

 
Optional 

 
Internal 

 
4 

 
TBC 

Current Issues in Food 
Science and Nutrition 

 
Optional 

 
Internal 

 
 
What career opportunities could lead from studying Food Science and Nutrition? 
This qualification is suitable for anyone wishing to work in a health/food related setting.  
Such careers include: 

➢ Nutritionist 
➢ Dietician 
➢ Sports science 
➢ Food product development 
➢ Sensory analysis 
➢ Retail manager 
➢ Food buyer for retailers 
➢ Nursing 
➢ Dentists 
➢ Teaching, DT, Food and PE 
➢ Chef 
➢ Fitness instructor 
➢ Health promotion 
➢ Technical brewer 
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➢ Hotel manager 
➢ Baker 
➢ Drink and food services 
➢ Child care and development 

 
Where have past students progressed onto? 
There are some videos that you can look at from past pupils on how studying Food and 
Nutrition at A level has influenced and directed their career paths. These are just a few.  
There are many career opportunities that result from studying this course, it will definitely 
open up your options and future pathways that other courses don’t allow. Other pathways 
and career prospects are outlined above.   
 
 
 


