
Course title: WJEC Food Science and Nutrition Level 3 

Introduction 

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.   

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 

It is equivalent in size to 1 A Level. 

Suggested entry criteria 

A minimum of GCSE grade 5 in English and Science 

Course details 

Learners complete three units: two mandatory and one optional.   

 The first mandatory unit Meeting Nutritional Needs of Specific Groups will enable the learner 

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.  

The second mandatory Ensuring Food is Safe to Eat unit will allow learners to develop their 

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. 

Studying one of the two optional units will allow learners the opportunity to study subjects of 

particular interest or relevance to them, building on previous learning and experience. Students 

can choose from: 

·         Experimenting to Solve Food Production Problems  

·         Current Issues in Food Science and Nutrition 



Assessment 

Unit 1: Meeting Nutritional Needs of Specific Groups will be both internally and externally 

assessed.  

The external assessment is a 90 minute examination; plus 15 minutes reading time worth a total 

of 90 marks. There is also an internally assessed assignment 

Unit 2 Ensuring Food is Safe to Eat is externally assessed by an assignment which will be 

produced each academic year by the exam board and is opened in May.  It is an eight hour 

timed, supervised assessment 

Unit 3: Experimenting to Solve Food Production Problems and Unit 4: Current issues in Food 

Science and Nutrition are internally assessed with centre based assignments. 

Careers. 

Students can apply to do a variety of food-based degrees after completing this. 

 


