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[bookmark: _Toc341799461]11. Educational Aims of the Nutrition and Health Courses
Modules are offered to the students as appropriate to the degree title. Students on all the courses take a foundation year in which all six modules are common.

The Courses in the Nutrition and Health Suite and their Differentiation

BSc. (Hons) Food, Nutrition and Health 
The course provides a broadly based education in food science, nutrition and health with relevant modules, to prepare students for careers in technical management roles in the food manufacturing industry and advisory roles in the related fields of nutrition and health. 

BSc. (Hons) Nutrition and Public Health
The course provides a broadly based education in nutrition and public health to prepare students for careers in advisory roles in nutrition and health or further studies in nutrition, dietetics and public health.

[bookmark: _Toc341799462]
12. Intended Learning Outcomes for Graduates

Knowledge and Understanding

Graduates will:

1	Have a basic knowledge of the sciences that underpin food and nutrition.
2	Have a deeper knowledge of food and nutrition.
3	Understand the reactions underlying food safety and apply relevant methods of control.
4 	Have a conceptual understanding of the major techniques used in food 	preservation and processing.
5 	Be aware of the most recent research in the area of nutrition.
6	Identify the importance of nutrition to individuals and special groups within the 	community.

Ability /Skills and other Attributes

Graduates will:

7 	Be able to apply relevant scientific knowledge to technical management issues in the food industry.
8	Demonstrate knowledge of nutrition to meet the needs of individuals and groups within the community.
9 	Demonstrate an awareness of the legal framework and the responsibilities of government in relation to food and nutrition concerns.
10	Demonstrate an understanding of different concepts of food, nutrition and health and the range of skills required to deliver health promotion to individuals and groups.
11 	Evaluate policies and practices that promote health for individuals and groups in the community, particularly those identified as vulnerable in terms of access to good nutrition and public health.
12	Analyse data from experiments in appropriate ways and draw scientific conclusions.
13 	Work independently in the research process and critically analyse findings.

Professional / Practical Skills

Graduates will:

14 	Be able to recognise and evaluate technical management issues in the food industry.
15 	Work with food manufacturers in relation to the meeting the requirements of consumers.
16 	Use appropriate skills needed to work in the food industry and related areas.
17 	Demonstrate laboratory skills by the use of analytical equipment and design 	experiments with appropriate controls.
18	Critically evaluate and communicate food, nutrition and health policies.
19 	Use relevant skills with confidence to promote nutrition and health to meet the needs of individuals and groups.
20 	Critically evaluate the impact of diet on health.
21 	Design appropriate experiments, analyse data and draw conclusions.
Transferable / Key Skills

Graduates will:

22	Have developed their intellectual capabilities and be able to demonstrate an active, 	flexible approach to learning.
23 	Show an appreciation of the concept of life long learning in the development of their 	careers.
24 	Have developed appropriate skills to work independently and collaborate in group work.
25	Have enhanced their powers to think rationally and exercise critical and analytical 	thought processes.
26	Be able to communicate effectively to a range of audiences in appropriate formats.
27	Have increased their employability in positions relevant to their course.

Supervised Work Experience

Aims

The sandwich part of all the courses is optional and is placed in year three.  Students are required to undertake 48 weeks of approved supervised work experience in a food industry location or health related organisation.

The inclusion of the placement year is fundamental to the team philosophy which firmly believes that all students benefit from and increase their employability by undertaking a placement year.  The placement tutor ensures that students are placed in an environment in which they will be supported and encouraged to develop, and benefit from contact with academic staff during the year.  

The aims of the placement year are:
a) To provide opportunities for students to relate and complement studies within relevant organisations and industries.

b) To develop the student’s inter-personal skills, maturity, self-awareness and confidence.

c) To practice and consolidate practical skills and appreciate industrial conditions and standards.

d) To allow students to identify post-graduate career paths and opportunities.

e) To enable students to network with potential employers and sponsors of final year projects.







[bookmark: _Toc341799463]13. Course Structure and Requirements, Levels, Modules, Credits and Awards

· The courses are three or four years in duration, with the third year being an optional supervised work experience year.

· Students take six 20 credit modules in year one and two and five 20 credit modules and one 40 credit module in year three of the courses. The fourty credit module being the dissertation. In the first year foundation level modules, the second year intermediate modules and honours level modules in the final year. Each 20 credit module represents nominally 200 hours of student effort. Students must achieve 120 credits at each level of study.

· The courses are offered within the Department of Chemical and Biological Sciences.

· Students must successfully complete each stage of the course in order to progress to the next stage.

· The course sits within the general University regulations for undergraduate courses.

The first year of the course is designed to provide a foundation for further study for students from a wide variety of educational backgrounds. The first year provides a foundation in sciences, quantitative methods and food studies designed to underpin the core and optional modules at intermediate and honours level.

[bookmark: _Toc341799464]
Table 1. List of Available Modules
	Module Code
	Module Title

	Foundation Level
	

	SFB 1005
	Chemical and Physical Principles of Biology

	SFB 1006
	Physiology 1

	SFB 1008
	World of Microbes

	SFB 1010
	Research Skills

	SFF 1002
	Food, Nutrition, Lifestyle and Health

	SFF 1003
	Catering for Health

	
	

	Intermediate Level
	

	SIF 2002
	Food, Digestion and Metabolism

	SIF 2009
	Principles of Food Science

	SIF 2010
	Principles of Nutrition and Health

	SIF 2012
	Food in Society

	SIF 2013
	Epidemiology and Public Health

	SIB 2008
	Food & Hygiene Microbiology 

	
	

	Honours Level
	

	SHF 4001
	Applied Nutrition and Health

	SHF 4004
	Food, Nutrition and Health Education

	SHF 4005
	Food Poisoning and Food Intolerance

	SHF 4006
	Physical Properties of Food

	SHF 4008
	Research Methodology and Project

	SHF 4009
	Sport, Health, Exercise and Nutrition 




Modules are 20 credits except for the Research Methodology and Project, which is 40, credits.

[bookmark: _GoBack]Course grids are included on pages 13 and 14 to show the core modules in each course and table two below provides a summary.


[bookmark: _Toc341799465]Table 2. Core Modules for each of the Nutrition and Health Courses
	Course
	Year 1 Core
	Year 2 Core
	Year 3/4 Core

	BSc (Hons) Food, Nutrition and Health
	SFB 1005
SFB 1006
SFB 1008
SFB1010
SFF 1002
SFF 1003
	SIF 2002
SIF 2009
SIF 2010
SIF 2012
SIF 2013
SIB 2008
	SHF 4001 
SHF 4004
SHF 4005
SHF 4006
SHF 4008


	BSc (Hons) Nutrition and Public Health
	SFB 1005
SFB 1006
SFB 1008
SFB1010
SFF 1002
SFF 1003
	SIF 2002
SIF 2009
SIF 2010
SIF 2012
SIF 2013
SIB 2008
	SHF 4001
SHF 4004
SHF 4005
SHF 4008
SHF 4009
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Table 3. Mapping of Course Outcomes and Modules
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Table 5. Mapping of Course Outcomes for BSc (Hons) Nutrition and Public Health
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[bookmark: _Toc341799469]14. Teaching, Learning and Assessment
Modules are delivered over two terms, normally two hours formal contact per week. In addition practical sessions are normally of 3 or 4 hours duration.

A variety of teaching and learning strategies are adopted throughout the courses. These range from lectures, tutorials, seminars and practicals to more student led independent modes of learning.

All courses have a strong commitment to practical work that is considered essential to satisfy the vocational orientation required. Another feature is the strong links with industry and the fostering of real world links where possible through student coursework in 
modules.

Invited speakers who give specialist lectures are another feature. The modules utilise a range of approaches to student assessment consistent with the diversity of learning styles encouraged. There is a tariff for assignments so that the amount of student work required for each modules is consistent. Assignments are assessed by oral presentations, poster presentations, indivdual interviews as well as through written formats.
[bookmark: _Toc341799470]15. Support for Students and their Learning
All students are allocated a personal tutor who provides support for students throughout their studies. The personal tutor is seen as key in enabling the students to cope with any problems that they have in their studies. Personal tutors meet regularly with students within the first year and keep year tutors informed of any problems. Student's confidentiality is always respected. In addition in the final year all students are allocated a project tutor.

Students are able to seek help from any of the academic staff as they choose and most staff operate an open door policy so that problems can be dealt with swiftly. Students are also encouraged to seek help from the Academic Skills tutor and from other University support systems as necessary.

Students who have problems meeting assignment deadlines due to health or personal reasons inform their year tutor who will negotiate an extension with the lecturer concerned. Student attendance is monitored in line with University policy.

Personal development planning (PDP) was formally introduced into the courses from September 2005 in line with national policy for the H.E. sector.  The team take a comprehensive approach and aim to:

· Improve the capacity of students to understand what and how they are learning.
· Enable individuals to review, plan and take responsibility for their own learning.
· Encourage the concept of continuous profession development (CPD) in their future careers.

The Research Skills module is used to introduce the concept in the first year and help enable students gain benefit from its use. In addition there are tutorials with personal tutors who advise students on the concepts involved and the practical aspects of completing their portfolio.  Our approach to PDP is to see it implemented throughout the student’s university based study and also in their industry based work placement year.
Students are encouraged to move towards more independent learning strategies as they progress through their studies and there are a number of mechanisms available to encourage this:

University Level:-
· Learning Centre
· Library which has an extensive stock of relevant journals and books
· Virtual learning via Unilearn
· Student e mail and open access to lecturers 
· Access to Student Services which provides assistance and guidance on additional learning difficulties and includes the student counsellors and careers advisers. There are many other services including the international office, disability office and financial support.
· Access to the Student Union Academic Affairs Officer

School level:-
· School based induction week activities 
· Computer laboratories
· School of Applied Sciences Resource Centre 
· Access to the School of Applied Sciences Academic Skills  tutor
· Personal tutors system

Course level:-
· Course based induction week activities 
· In year 1 personal tutors take tutorials in study skills
· Course handbook and module handbooks

Students who take the optional SWE year are supported by the SWE tutor and the SWE administrative assistant.  Guidance is provided on the preparation of CVs, letters of application and interview techniques.  Students apply for advertised posts or set up a suitable position through their own contacts.  Students are supervised by visits during the placement period.
[bookmark: _Toc341799471]16. Criteria for Admission
Entry qualifications are in accordance with the Universities ‘Regulations for Awards’ document.

For entry to the courses students will normally be expected to have gained the following qualifications:

· BCC at A level with C in a relevant science or 260 tariff points
· The equivalent to twelve units of study from 3, 6 or 12 unit awards which must include one 6 or higher unit award and passes in five subjects at GCE/Vocational A levels/GCSE are required. The minimum level of attainment must not include an Advanced Subsidiary GCE in the same subject as an Advanced GCE, or
· A BTEC Certificate/Diploma in science or health (minimum MMM), or
· Successfully completed the University of Huddersfield Science Extended Degree Course, or
· Other qualifications deemed by the School to be equivalent/acceptable.
· General Studies are not counted towards the tariff score.

Mature students are considered on an individual basis:

· Successful completion of an Access course or the University of Huddersfield Science Extended Degree course.
· Accreditation of prior learning (APL) and prior experiential learning (APEL) can be considered for entry into years one and two with advanced standing.

[bookmark: _Toc341799472]17. Methods for Evaluating and Improving the Quality and Standards of Teaching and Learning
· Module reviews (student evaluations and staff report)
· The Huddersfield and National Student Survey
· Annual course review meeting and report.
· Annual course monitoring report prepared by the Course Leader and considered by the Course Committee and School Annual Evaluation Committee
· External examiner’s report after meeting students and assessing their work
· Employers’ reports from SWE students
· Student Panel (with student representatives)
· Course Committee (with student representatives)
· School of Applied Sciences Teaching and Learning Committee
· School of Applied Sciences Annual Evaluation Committee
· University Teaching and Learning Committee
· Course Assessment Board.
· Peer observation of teaching
· Personal development reviews of members of staff
· Committees with responsibility for monitoring and evaluating quality and standards
[bookmark: _Toc341799473]18. Regulation of Assessment
· The minimum pass mark is 40% for each module
· Assessment details are provided in Module Specifications and in Module handbooks.
· To qualify for an honours degree students must achieve 360 credits and complete all the requirements of the course
· Marks from the second and final year contribute to the final degree classification.
· Final year marks contribute two thirds of the overall performance.
· The lowest 20 credit module mark obtained in both the second and final year are not included in the final degree classification.  But all modules have to be passed.

Course Assessment Boards are guided by the following mark bands in assigning classifications:

Marks				Classification
70% and above		First Class
60-69%			Upper Second Class
50-59%			Lower Second Class
40-49%			Third Class

Role of External Examiners

External examiners are appointed by the University Teaching and Learning Committee.
Two external examiners oversee the work of the Nutrition and Health suite of courses.

Their roles are to:
· Approve examination papers.
· Review coursework and examination scripts.
· Interview borderline cases for degree award.
· Attend the Course Assessment Board.

[bookmark: _Toc341799474]19. Indicators of Quality and Standards
Key sources of information are:

· Reports of validation panels
· Annual Course Reviews
· External Examiner’s reports
· Definitive Course Validation Documents 
· Current University Student Handbook of Regulations.
· Current University Prospectus.

Indicators of Quality within the courses:
· Qualifications and experience of staff
· Graduates of the course can apply to be members of the Institute of Food Science and Technology and/or members of Association for Nutrition and may achieve Associated Registered Nutritionist status after fulfilling the appropriate work experience criteria. 

Please note: This specification provides a concise summary of the main features of the Course and the learning outcomes that a typical student might reasonably be expected to achieve and demonstrate if he/she takes full advantages of the learning opportunities that are provided.  More detailed information on the learning outcomes, content and teaching, learning and assessment methods of each module can be found in the module specifications, module handbooks and course handbook.  The accuracy of the information contained in this document is reviewed by the University and may be checked by the Quality Assurance Agency for Higher Education.



Key sources of information about the course can be found in: -

· Student Course Handbook
· Module Handbooks
· University of Huddersfield Student Handbook of Regulations
· University of Huddersfield Regulations for Awards.
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Course Grids
BSc (Hons) Food, Nutrition and Health
Course Structure 


Year 1                                       Year 2                  Year 3             Final Year

	Chemical & Physical Principles of Biology
SFB1005

CORE         
	
	Principles of Nutrition & Health
SIF2010

CORE

	
	
	
	Applied Nutrition & Health
SHF4001

CORE

	
	
	
	
	
	
	

	Physiology 1
SFB1006


CORE
	
	Epidemiology & Public Health
SIF2013


CORE
	
	
	
	Food Poisoning & Food Intolerance
SHF4005

CORE

	
	
	
	
	
	
	

	World of Microbes
SFB1008


CORE
	
	Principles of Food Science
SIF2009


CORE
	
	
	
	Research Methodology & Project (40 credits)
SHF4008

CORE

	
	
	
	
	
	
	

	Food, Nutrition, Lifestyle & Health
SFF1002

CORE
	
	Food, Digestion & Metabolism
SIF2002

CORE
	
	
	
	Physical Properties of Food 
SHF4006

CORE

	
	
	
	
	
	
	

	Research Skills
SFB1010


CORE
	
	Food & Hygiene Microbiology
SIB2008


CORE
	
	
	
	Food, Nutrition & Health Education
SHF4004

CORE

	
	
	
	
	
	
	

	Catering for Health
SFF 1003


CORE
	
	Food in Society
SIF2012


CORE
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	








BSc (Hons) Nutrition and Public Health
Course Structure 

Year 1                                 Year 2                         Year 3             Final Year

	Chemical & Physical Principles of Biology
SFB1005

CORE         
	
	Principles of Nutrition & Health
SIF2010

CORE

	
	
	
	Applied Nutrition & Health
SHF4001

CORE

	
	
	
	
	
	
	

	Physiology 1
SFB1006


C Kirby                 CORE
	
	Principles of Food Science 
SIF2009


V Kontogiorgos        CORE 
	
	
	
	Food, Nutrition & Health Education
SHF4004

CORE

	
	
	
	
	
	
	

	World of Microbes
SFB1008


CORE
	
	Epidemiology & Public Health
SIF2013


CORE
	
	
	
	Research Methodology & Project (40 credits)
SHF4008

CORE

	
	
	
	
	
	
	

	Food, Nutrition, Lifestyle & Health
SFF1002

CORE
	
	Food, Digestion & Metabolism
SIF2002

CORE
	
	
	
	Food Poisoning & Food Intolerance
SHF4005

CORE

	
	
	
	
	
	
	

	Research Skills
SFB1010


CORE
	
	Food in Society
SIF2012


CORE
	
	
	
	Sport, Health, Exercise & Nutrition 
SHF4009

CORE

	
	
	
	
	
	
	

	Catering for Health
SFF 1003


CORE
	
	Food & Hygiene Microbiology 
SIB2008

CORE
	
	
	
	

	
	
	
	
	
	
	

	
	
	
	
	
	
	






Appendix One

Tables Six – Nine

Show the bench marking statements for Biosciences mapped to modules in the Nutrition and Health courses.
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[bookmark: _Toc341799477]Table 6: Abilities and skills at Foundation Level
	
	SFB
1005
	SFB
1006
	SFB
1008
	SFB
1010
	SFF
1002
	SFF
1003

	Intellectual skills 
	
	
	
	
	
	

	Recognise & apply subject-specific theories, paradigms, concepts or principles.
	
	
	
	
	
	

	Analyse, synthesise & summarize information critically, including published research or reports.
	
	
	
	
	
	

	Obtain & integrate several lines of subject-specific evidence to formulate & test hypotheses.
	
	
	
	
	
	

	Apply subject knowledge & understanding to address familiar & unfamiliar problems. 
	
	
	
	
	
	

	Recognise the moral & ethical issues of investigations & appreciate the need for ethical standards & professional codes of conduct.
	
	
	
	
	
	

	Practical skills 
	
	
	
	
	
	

	Undertake sufficient practical work to ensure competence in the basic experimental skills appropriate to the discipline under study.
	
	
	
	
	
	

	Design, plan, conduct & report on investigations, which may involve primary or secondary data. These data may be obtained from individual or group projects. 
	
	
	
	
	
	

	Obtain, record, collate & analyse data using appropriate techniques in the field and/or the laboratory, working individually or in a group, as is most appropriate for the discipline under study.
	
	
	
	
	
	

	Undertake field and/or laboratory investigations of living systems in a responsible, safe & ethical manner.
	
	
	
	
	
	

	Numeracy skills 
	
	
	
	
	
	

	Receive and respond to a variety of information: textual, numerical, verbal, graphical.
	
	
	
	
	
	

	Carry out sample selection; record & analyse data in the field and/or the laboratory; ensure validity, accuracy, calibration, precision, replicability & highlight uncertainty during collection.
	
	
	
	
	
	

	Prepare, process, interpret & present data, using appropriate qualitative & quantitative techniques, statistical programmes, spreadsheets & programs for presenting data visually.
	
	
	
	
	
	

	Solve problems by a variety of methods, including the use of computers.
	
	
	
	
	
	


[bookmark: _Toc341799478]
Table 6a: Abilities and skills at Foundation Level (cont)
	Communication, presentation & information technology skills 
	SFB
1005
	SFB
1006
	SFB
1008
	SFB
1010
	SFF
1002
	SFF
1003

	Communicate about their subject appropriately to a variety of audiences using a range of a range of formats & approaches, using appropriate scientific language.
	
	
	
	
	
	

	Cite & reference work in an appropriate manner, including the avoidance of plagiarism.
	
	
	
	
	
	

	Use the internet & other electronic sources critically as a means of communication & a source of information.
	
	
	
	
	
	

	Interpersonal & teamwork skills
	
	
	
	
	
	

	Identify individual & collective goals & responsibilities & perform in a manner appropriate to these roles, in particular those being developed through practical, laboratory and/or field studies.
	
	
	
	
	
	

	Recognise & respect the views & opinions of other team members; negotiating skills.
	
	
	
	
	
	

	Evaluate performance as an individual & a team member; evaluate the performance of others.
	
	
	
	
	
	

	Develop an appreciation of the interdisciplinary nature of science & of the validity of different points of view.
	
	
	
	
	
	

	Self-management 
	
	
	
	
	
	

	Develop the skills necessary for self-managed & lifelong learning.
	
	
	
	
	
	

	Identify & work towards targets for personal, academic & career development.
	
	
	
	
	
	

	Develop an adaptable, flexible & effective approach to study & work. 
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Table 7: Abilities and skills at Intermediate Level and from SWE
	
	SIF
2002
	SIF
2009
	SIF
2010
	SIF
2012
	SIF 2013
	SIB
2008
	SWE

	Intellectual skills 
	
	
	
	
	
	
	

	Recognise & apply subject-specific theories, paradigms, concepts or principles.
	
	
	
	
	
	
	

	Analyse, synthesise & summarize information critically, including published research or reports.
	
	
	
	
	
	
	

	Obtain & integrate several lines of subject-specific evidence to formulate & test hypotheses.
	
	
	
	
	
	
	

	Apply subject knowledge & understanding to address familiar & unfamiliar problems. 
	
	
	
	
	
	
	

	Recognise the moral & ethical issues of investigations & appreciate the need for ethical standards & professional codes of conduct.
	
	
	
	
	
	
	

	Practical skills 
	
	
	
	
	
	
	

	Undertake sufficient practical work to ensure competence in the basic experimental skills appropriate to the discipline under study.
	
	
	
	
	
	
	

	Design, plan, conduct & report on investigations, which may involve primary or secondary data. These data may be obtained from individual or group projects. 
	
	
	
	
	
	
	

	Obtain, record, collate & analyse data using appropriate techniques in the field and/or the laboratory, working individually or in a group, as is most appropriate for the discipline under study.
	
	
	
	
	
	
	

	Undertake field and/or laboratory investigations of living systems in a responsible, safe & ethical manner.
	
	
	
	
	
	
	

	Numeracy skills 
	
	
	
	
	
	
	

	Receive and respond to a variety of information: textual, numerical, verbal, graphical.
	
	
	
	
	
	
	

	Carry out sample selection; record & analyse data in the field and/or the laboratory; ensure validity, accuracy, calibration, precision, replicability & highlight uncertainty during collection.
	
	
	
	
	
	
	

	Prepare, process, interpret & present data, using appropriate qualitative & quantitative techniques, statistical programmes, spreadsheets & programs for presenting data visually.
	
	
	
	
	
	
	

	Solve problems by a variety of methods, including the use of computers.
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Table 7a: Abilities and skills at Intermediate Level and from SWE (cont)
	
	SIF
2002
	SIF
2009
	SIF
2010
	SIF
2012
	SIF 2013
	SIB
2008
	SWE

	Communication, presentation & information technology skills 
	
	
	
	
	
	
	

	Communicate about their subject appropriately to a variety of audiences using a range of a range of formats & approaches, using appropriate scientific language.
	
	
	
	
	
	
	

	Cite & reference work in an appropriate manner, including the avoidance of plagiarism.
	
	
	
	
	
	
	

	Use the internet & other electronic sources critically as a means of communication & a source of information.
	
	
	
	
	
	
	

	Interpersonal & teamwork skills
	
	
	
	
	
	
	

	Identify individual & collective goals & responsibilities & perform in a manner appropriate to these roles, in particular those being developed through practical, laboratory and/or field studies.
	
	
	
	
	
	
	

	Recognise & respect the views & opinions of other team members; negotiating skills.
	
	
	
	
	
	
	

	Evaluate performance as an individual & a team member; evaluate the performance of others.
	
	
	
	
	
	
	

	Develop an appreciation of the interdisciplinary nature of science & of the validity of different points of view.
	
	
	
	
	
	
	

	Self management 
	
	
	
	
	
	
	

	Develop the skills necessary for self-managed & lifelong learning.
	
	
	
	
	
	
	

	Identify & work towards targets for personal, academic & career development.
	
	
	
	
	
	
	

	Develop an adaptable, flexible & effective approach to study & work. 
	
	
	
	
	
	
	











[bookmark: _Toc341799481]Table 8: Abilities and skills at Honours Level
	Intellectual skills 
	SHF
4001
	SHF
4004
	SHF
4005
	SHF
4006
	SHF
4008
	SHF
4009

	Recognise & apply subject-specific theories, paradigms, concepts or principles.
	
	
	
	
	
	

	Analyse, synthesise & summarize information critically, including published research or reports.
	
	
	
	
	
	

	Obtain & integrate several lines of subject-specific evidence to formulate & test hypotheses.
	
	
	
	
	
	

	Apply subject knowledge & understanding to address familiar & unfamiliar problems. 
	
	
	
	
	
	

	Recognise the moral & ethical issues of investigations & appreciate the need for ethical standards & professional codes of conduct.
	
	
	
	
	
	

	Practical skills 
	
	
	
	
	
	

	Undertake sufficient practical work to ensure competence in the basic experimental skills appropriate to the discipline under study.
	
	
	
	
	
	

	Design, plan, conduct & report on investigations, which may involve primary or secondary data. These data may be obtained from individual or group projects. 
	
	
	
	
	
	

	Obtain, record, collate & analyse data using appropriate techniques in the field and/or the laboratory, working individually or in a group, as is most appropriate for the discipline under study.
	
	
	
	
	
	

	Undertake field and/or laboratory investigations of living systems in a responsible, safe & ethical manner.
	
	
	
	
	
	

	Numeracy skills 
	
	
	
	
	
	

	Receive and respond to a variety of information: textual, numerical, verbal, graphical.
	
	
	
	
	
	

	Carry out sample selection; record & analyse data in the field and/or the laboratory; ensure validity, accuracy, calibration, precision, replicability & highlight uncertainty during collection.
	
	
	
	
	
	

	Prepare, process, interpret & present data, using appropriate qualitative & quantitative techniques, statistical programmes, spreadsheets & programs for presenting data visually.
	
	
	
	
	
	

	Solve problems by a variety of methods, including the use of computers.
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Table 8a: Abilities and skills at Honours Level (cont)
	
	SHF
4001
	SHF
4004
	SHF
4005
	SHF 4006
	SHF
4008
	SHF
4009

	Communication, presentation & information technology skills 
	
	
	
	
	
	

	Communicate about their subject appropriately to a variety of audiences using a range of a range of formats & approaches, using appropriate scientific language.
	
	
	
	
	
	

	Cite & reference work in an appropriate manner, including the avoidance of plagiarism.
	
	
	
	
	
	

	Use the internet & other electronic sources critically as a means of communication & a source of information.
	
	
	
	
	
	

	Interpersonal & teamwork skills
	
	
	
	
	
	

	Identify individual & collective goals & responsibilities & perform in a manner appropriate to these roles, in particular those being developed through practical, laboratory and/or field studies.
	
	
	
	
	
	

	Recognise & respect the views & opinions of other team members; negotiating skills.
	
	
	
	
	
	

	Evaluate performance as an individual & a team member; evaluate the performance of others.
	
	
	
	
	
	

	Develop an appreciation of the interdisciplinary nature of science & of the validity of different points of view.
	
	
	
	
	
	

	Self management 
	
	
	
	
	
	

	Develop the skills necessary for self-managed & lifelong learning.
	
	
	
	
	
	

	Identify & work towards targets for personal, academic & career development.
	
	
	
	
	
	

	Develop an adaptable, flexible & effective approach to study & work. 
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Table 9: Subject-specific knowledge and understanding at Foundation Level
	
	SFB 1005
	SFB
1006
	SFB 1008
	SFB 
1010
	SFF
1002
	SFF 1003

	-of the chemistry underpinning molecular interactions
	
	
	
	
	
	

	-of the key biochemical, chemical, physical and biological reactions relevant to food and the synthesis and metabolism of food materials
	
	
	
	
	
	

	-of a range of physical properties of food and experimentally determine their values
	
	
	
	
	
	

	-of nutrients in health
	
	
	
	
	
	

	
	
	
	
	
	
	

	-of scientific method and be able to
	
	
	
	
	
	

	safely use methods in food analysis and human nutrition studies
	
	
	
	
	
	

	explain and undertake methods to detect and enumerate micro-organisms important to the food industry
	
	
	
	
	
	

	undertake appropriate examinations relevant to the quality and safety of foods
	
	
	
	
	
	

	the principles & practice of food processing and food preservation
	
	
	
	
	
	

	explain characteristics of food packaging materials
	
	
	
	
	
	

	design, apply and interpret sensory evaluation methods to assess food quality/acceptance 
	
	
	
	
	
	

	assess performance of a process and conformance to specifications and legislation
	
	
	
	
	
	

	contribute to quality assurance programmes
	
	
	
	
	
	

	describe risks to health of contaminations of food & outline appropriate methods for risk reduction
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Table 9a: Subject-specific knowledge and understanding at Intermediate Level and from SWE
	
	SIF
2002
	SIB
2008
	SIB
2009
	SIF
2010
	SIF
2012
	SIF 2013
	SWE

	-of the chemistry underpinning molecular interactions
	
	
	
	
	
	
	

	-of the key biochemical, chemical, physical and biological factors underlying the synthesis and metabolism of food materials
	
	
	
	
	
	
	

	-of a range of physical properties of food and experimentally determine their values
	
	
	
	
	
	
	

	-of nutrients in health
	
	
	
	
	
	
	

	
	
	
	
	
	
	
	

	-of scientific method and be able to
	
	
	
	
	
	
	

	safely use methods in food analysis and human health studies
	
	
	
	
	
	
	

	explain and undertake methods to detect and enumerate micro-organisms important to the food industry
	
	
	
	
	
	
	

	undertake appropriate examinations relevant to the quality and safety of foods
	
	
	
	
	
	
	

	the principles & practice of food processing and food preservation
	
	
	
	
	
	
	

	explain characteristics of food packaging materials
	
	
	
	
	
	
	

	design, apply and interpret sensory evaluation methods to assess food quality/acceptance
	
	
	
	
	
	
	

	assess performance of a process and conformance to specifications and legislation
	
	
	
	
	
	
	

	contribute to quality assurance programmes
	
	
	
	
	
	
	

	describe risks to health of contaminations of food & outline appropriate methods for risk reduction
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Table 9b: Subject-specific knowledge and understanding at Honours Level
	
	SHF
4001
	SHF
4004
	SHF
4005
	SHF
4006
	SHF 4008
	SHF
4009

	-of the chemistry underpinning molecular interactions
	
	
	
	
	
	

	-of the key biochemical, chemical, physical and biological factors underlying the synthesis and metabolism of food materials
	
	
	
	
	
	

	-of a range of physical properties of food and experimentally determine their values
	
	
	
	
	
	

	-of nutrients in health
	
	
	
	
	
	

	
	
	
	
	
	
	

	-of scientific method and be able to
	
	
	
	
	
	

	safely use methods in food analysis and human health studies
	
	
	
	
	
	

	explain and undertake methods to detect and enumerate micro-organisms important to the food industry
	
	
	
	
	
	

	undertake appropriate examinations relevant to the quality and safety of foods
	
	
	
	
	
	

	the principles & practice of food processing and food preservation
	
	
	
	
	
	

	explain characteristics of food packaging materials
	
	
	
	
	
	

	design, apply and interpret sensory evaluation methods to assess food quality/acceptance 
	
	
	
	
	
	

	assess performance of a process and conformance to specifications and legislation
	
	
	
	
	
	

	contribute to quality assurance programmes
	
	
	
	
	
	

	describe risks to health of contaminations of food & outline appropriate methods for risk reduction
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