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          ‘Dare to know
 seek to understand’ 

 

What is a Level 3 Diploma in Food Science and Nutri琀椀on 
The Level 3 Diploma in Food Science and Nutri琀椀on is about: 
• Demonstra琀椀ng an understanding of the science of food safety, nutri琀椀on and nutri琀椀onal needs in a 

wide range of contexts, and through on–going prac琀椀cal sessions. 
• Gain prac琀椀cal skills to produce quality food items to meet the needs of individuals. 
• Develop an understanding of the science of food safety and hygiene. 
• Develop an understanding of the nutri琀椀onal needs of speci昀椀c target groups and plan and cook    

complex dishes to meet their nutri琀椀onal needs. 
 
Year 12: 
What will the course cover?  
Mee琀椀ng Nutri琀椀onal Needs of Speci昀椀c Groups  
(50% of quali昀椀ca琀椀on) 
• Develop an understanding of the nutri琀椀onal needs of speci昀椀c target groups and plan and cook dishes 

to meet this nutri琀椀onal needs. 
• Advanced Food Hygiene knowledge. 
• Iden琀椀fy hazards and minimise risks when producing foods. 
• Develop skills for preparing, cooking and presen琀椀ng nutri琀椀ous dishes that meet speci昀椀c needs. 
 

Year 13 
What themes are studied in Year 13?   
Ensuring Food is safe to Eat 

(25% of quali昀椀ca琀椀on) 
• Understanding of hazards and risks in rela琀椀on to storage, prepara琀椀on and cooking of food in     

di昀昀erent environments and the control measures needed to minimise risks. 
• How micro-organisms can a昀昀ect food safety. 
• How foods can cause ill health in people that have intolerances and allergies. 
• What controls need to be in place to minimise the risks of food causing ill health. 
 

Experimen琀椀ng to Solve Food Produc琀椀on  
(25% of quali昀椀ca琀椀on) 
• Understand scien琀椀昀椀c proper琀椀es of food 

• Scien琀椀昀椀cally inves琀椀gate changes to food 

• Solve food produc琀椀on problems 

 
Studying this unit allows you the opportunity to study subjects of par琀椀cular interest or relevance to you, 
building on previous learning and experiences. 
 

How is it assessed? 
Exam Board: WJEC 
Students take a 90 minute exam for unit 1.  This will be assessed alongside coursework for all units, which is 
completed at school and moderated externally. 
 

Course entry requirements 
Grade 5 or equivalent in a GCSE Science and Food Prepara琀椀on and Nutri琀椀on. 
 

Further informa琀椀on 

Leaners need to be aware that elements of this course will need them to have a good understanding of 
food science principles and be able to apply it in both a theore琀椀cal and prac琀椀cal way.  This is not a          
voca琀椀onal subject.  
 

What next? 
Students who study Food Science and Nutri琀椀on have access to a wide range of career and educa琀椀onal   
opportuni琀椀es.  By the end of the course you will have learnt how to solve problems, develop project work 
based skills, analyse and evaluate informa琀椀on, develop research skills and apply mathema琀椀cal and ICT 
skills.  Food Science combines e昀昀ec琀椀vely with PE and Science subjects to create an a琀琀rac琀椀ve por琀昀olio of 
quali昀椀ca琀椀ons, enabling a student to move on with further educa琀椀on.  


