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FIELD RATIONALE

The BSc Honours in Nutrition (Full Field) derives its educational aims and objectives from the QAA Subject Benchmark Statements for the Biosciences, which include Nutrition, and the Association for Nutrition’s Guidance Notes on Course Accreditation.  (The Association for Nutrition has taken over course accreditation from the Nutrition Society).  Directly linked to these educational aims and objectives, the content and structure of the Field reflect the teaching, practice and research expertise of Staff within the School of Life Sciences and colleagues from other Schools, Faculties and Institutions.  The design of the Field provides students with a broad based scientific education, in which the fundamentals of human nutrition are integrated with the study of cognate disciplines in the biosciences; and ultimately reflects the evolving and expanding multidisciplinary nature of this discipline, which is apparent in industry, research, healthcare and public health.  Practical and theoretical studies are integrated throughout the programme in nutrition and the applied biological and related sciences.  From National Framework of Qualifications (NFQ) levels 4 to 6 the Full Field in Nutrition delivers subjects which are core to the study of Nutrition to ensure that students acquire the knowledge and skills essential for the competent practice of this discipline.  These subjects combined with options at NFQ Level 6 provide students with expertise in Nutrition and also the skills, both generic and specialist, expected of today’s graduates.
PROGRAMME SPECIFICATION





A.
NATURE OF THE AWARD

Awarding Institution:


Kingston University

Programme Accredited by:


The Association for Nutrition 
Final Award(s):

BSc (Hons) Nutrition/BSc (Hons) Nutrition SW 
Intermediate Award(s):

DipHE in Nutrition
CertHE in Nutrition

Field Title:




Nutrition

FHEQ Level for the Final Award

Honours
Credit Rating by Level


120 @ Level 4, 120 @ Level 5, 120 @ Level 6

JACs codes:




B400/B402
QAA Benchmark Statement(s):

Biosciences
Minimum Registration Period

3 years

Maximum Registration Period

9 years


10 years (SW)
Faculty

Faculty of Science 

Schools

School of Life Sciences 
Location:




Penrhyn Road
Date Specification Produced:

September 2004
Date Specification Last Revised

August 2010

B.
FEATURES OF THE FIELD

1.
Title:


The field is available in the following forms:

· BSc (Hons) Nutrition (Full Field) 
· BSc (Hons) Nutrition SW (Full Field) 
· Dip HE Nutrition

· Cert HE Nutrition

2.
Modes of Delivery


The field is offered in the following alternative patterns:

· Full-time

· Part-time

3.
Features of the Field

Nutrition (Full Field) is offered primarily as a three-year full-time honours degree or as a four year full time degree including a sandwich year, which is optional.  However, it is possible for students to follow the field part-time and to switch between full-time and part-time study with permission of the course director. Students who graduate having studied the full field are eligible to become an Associate Nutritionist (ANutr) without having to prove professional competence as this field is accredited by the Association for Nutrition (which took over course accreditation from the Nutrition Society). 


C.
EDUCATIONAL AIMS OF THE FIELD

The main aims of the full field are:

· to provide all students who take the Nutrition full field with an in-depth knowledge and understanding of the core elements of human nutrition;

· to provide a foundation in the biosciences fundamental to the study of human nutrition;

· to enable students to identify, locate and critically appraise  primary and secondary sources as a basis for independent study;

· to enable students to undertake a focussed independent research study in a specialised area of human nutrition, informed by an understanding of appropriate research methods and skills in critical appraisal;

· to develop subject related practical skills and professional competence in the collection, analysis, interpretation and representation of  basic scientific, and nutritional, data and information;

· to extend and apply students’ knowledge of core human nutrition to specialist areas of human nutrition;

· to afford students with the opportunities to develop their written and oral communication skills; 

· to prepare students for graduate employment, research, further study and lifelong learning by developing their intellectual, problem solving, practical and key (transferable) skills;

· to produce undergraduates with a knowledge and skills base that allow pursuit of careers in a variety of work environments such as in the food and pharmaceutical industries, local government, agencies and departments of national government and clinically-related employment (including research);

· to make available training and development in relevant software programmes;
· to give students the experience of interacting with nutritionists, public health nutritionists and dieticians working in the private and public sectors.

D.
LEARNING OUTCOMES (OBJECTIVES) OF THE FIELD

1.
Knowledge and Understanding
On completion of the BSc (Hons) in Nutrition (Full Field) all students will have a knowledge and understanding of the following areas:

· the terminology and classification systems used in nutrition;

· human anatomy, physiology and the structure and function of biological molecules;
· the nutritional importance of macronutrients and micronutrients;

· the fundamental concepts of energy and nitrogen balance;
· the derivation and application of dietary reference values;
· the use of food tables for dietary analysis;

· the use of computer software for dietary analysis;
· the use of various methods (recall methods, food diaries, weighed food intakes, duplicate diets) to carry out dietary assessments;
· the range of nutritional screening and assessment methods used to determine the nutritional status of individuals and populations; 
· the development of food and nutrition policy in the UK;
· the concepts and theories of health promotion and their application to promoting nutritional health in different population/client groups and settings including formulating appropriate diets;
· the socioeconomic, cultural and political influences on health behaviour in relation to nutrition;

· the critical issues in human nutrition and the management of nutritional disorders in the developing world; the social function of food in society and of eating habits and patterns of eating in different social situations; 

· the determinants of nutrient requirements in diverse socio-economic and cultural groups across the human lifespan;

· bioenergetics and intermediary metabolism and the mechanisms by which they are regulated;

· the effect of different physiological states on metabolism;

· basic immunology and pharmacology;

· the impact of the chemical and physical properties of nutrients on the properties and behaviour of food;
· the influence of food production, supply and processing on the nutritional value of food; 
· the use of scientific skills in analytical techniques relevant to nutritional science;

· the principles underpinning scientific research methodology and the ethics of research;
· the role of nutrition in the maintenance of health, the aetiology of disease and its management including the efficacy of artificial nutrition in the management of patients;

· the role of nutrient-gene interactions in disease aetiology; 
· the impact of physiological, environmental, socio-economic factors and disease on food intake;

· the concepts underpinning optimal nutrition and the development of functional foods/nutraceuticals;
· the importance of food legislation, food safety and food preservation and the procedures/processes used in assessing the safety of foods both traditional and novel;

· the immunological, pharmacological and toxicological aspects of food and nutrition; and
· a broader knowledge of the career opportunities in areas related to human nutrition.
2.
Cognitive (thinking) Skills
On completion of the BSc (Hons) in Nutrition (Full Field) students will be able to:

· critically analyse and appraise information from both primary and secondary sources;
· solve complex problems by use of appropriate learning technologies and management systems;
· plan, conduct and report on an individual research project;
· assemble data from a variety of sources (including academic literature) and discern and establish connections; and
· demonstrate the ability to be independent, autonomous learners.
3.
Practical Skills

On completion of the BSc (Hons) in Nutrition (Full Field) students will be able to:

· carry out subject-related practical work safely and understand ethical and safety issues, including implications of copyright and data protection, preparing completed CoSHH forms and conducting risk assessments and the correct handling of biological material;

· to efficiently perform practical techniques required for food science and food safety;

· use techniques commonly used in assessing nutritional status and to demonstrate competency in these techniques;

· demonstrate skills in the evaluation and interpretation of data obtained using nutritional assessment techniques;
· use appropriate techniques to analyse dietary intake data and demonstrate skills in the interpretation and utilization of these data;
One of the conditions of Association for Nutrition accreditation is that the Full Field in Nutrition be mapped to its Curriculum Standards. Many of these standards overlap with the Learning Outcomes (Objectives) of the Field and cover Subject Knowledge and Subject Specific Skills specified by the Society. See Appendix 1 for the Full Field mapped against the Association for Nutrition’s Curriculum Standards. See Appendix 2 for the Learning Outcomes mapped against modules.
4.
Key Skills

On completion of the BSc (Hons) in Nutrition (Full Field) students will have acquired the following transferable skills:

a. Self awareness skills
· have self awareness in relation to academic and personal development (including career/professional development) 

· clarify personal values and set personal objectives
· manage time and tasks
b.
Communication Skills

· make effective contributions to discussions
· engage in debate and argue effectively and rationally in oral and written discourse
· give an oral presentation on a complex topic
· provide written materials in a variety of formats fit for purpose; (e.g. abstracts, essays, posters, reports and summaries)
· listen effectively and question information received in a range of formats during the learning process 

c.
Interpersonal skills
· take responsibility within a group and carry out agreed tasks
· negotiate, asserting one’s own values whilst respecting others within a group
· review and evaluate progress of a group’s collective and individual performance 
· identify ways of improving the performance of groups and own contribution to groups
d.
Creativity and problem solving skills

· recognise/identify problems and find solutions to them using a variety of approaches
· evaluate and present evidence to justify decisions/judgements made
e.
Research and information literacy skills

· use appropriate ICT to present text, data, images and to analyse dietary data
· produce a document (e.g. essay, project/dissertation) combining information from a variety of sources
· search for and retrieve (from appropriate ICT and non ICT sources) and store information (from ICT sources) within ethical and legal frameworks;
· evaluate the quality of appropriate on-line information 
f. Numeracy

· collect data from primary and secondary sources;
· Record and present data in suitable formats, and evaluate data;
· select and use appropriate methods to manipulate primary and secondary data
· be aware of issues of selection, accuracy and uncertainty in the collection and analysis of data
g. Management and leadership skills

· determine scope of a task or project
· identify/determine, monitor and review resources and time required to effectively complete the task or project
· work in collaboration with others to ensure the effective collective contribution to the task or project
See Appendix 2 for Key Skills mapped against modules.

	E.
FIELD STRUCTURE

“The field is part of the University’s Undergraduate Modular Scheme (UMS).  Fields in the UMS are made up of modules which are assigned to levels.  Levels are progressively more challenging as a student progresses through the field.  Each level is normally made up of 8 modules each worth 15 credits (or an equivalent combination of half and multiple modules in some cases).  Typically, a student must complete 120 credits at each level.  Successful completion of 120 credits at each level is required for progression to the next level of an Honours award.  Where the field culminates in an honours degree it is the higher levels that contribute to the classification of the degree.  Intermediate awards are normally available after completion of a level.  Some students may exit with an intermediate award.  All students will be provided with the UMS regulations. Specific variations to the UMS that are required for professional accreditation are outlined in section L and will be provided in detail for students in field handbooks


FIELD CONTENTS - See Appendix 3 for Course Diagram and Module Directory for Module Descriptors
	LEVEL 4
Module Code

Core Modules:
Semester 1
CH1260
HC1010
HC1030
LS1130
Semester 2
HC1020
LS1160
LS1140
MA1120

	Module Title
Chemistry for Life Sciences

Foundation Studies in Human Nutrition 1

Social Nutrition

Human Physiology 1

Foundation Studies in Human Nutrition 2

Structure and Function of Biological Molecules

Human Physiology 2

Mathematics and IT


	Credits
15 L4
15 L4
15 L4
15 L4
15 L4
15 L4
15 L4
15 L4

	Pre-requisites
GCSE Chemistry or Dual Science or equivalent

None

None

GCSE Biology or Dual Science or equivalent

None

CH1260A

LS1130A

GCSE Maths




Knowledge of key areas in nutrition is developed from level to level.  The Level 4 nutrition (HC) modules provide the core knowledge necessary to proceed to applied nutrition (HC) modules delivered at Level 5.  In addition, Level 4 provides students with a breadth of knowledge of basic biochemistry, chemistry and human physiology so as to facilitate the student’s understanding of nutrition, in the context of health, dietary assessment and research at Level 5. 

	LEVEL 5
Module Code

Core modules:
Semester 1
HC2016
LS2010
LS2273
LS2260
Semester 2

HC2010
HC2250
LS2050
LS2280
Semesters 1 & 2
Option Module

LS2320
	Module Title

Nutritional Assessment 1
Protein Biochemistry

Introductory Pharmacology

Research Methods & Skills
Nutrition Across the Lifespan
Food Science

Bioenergetics & Intermediary Metabolism

Immunology

Sandwich Option Work placement
	Credits

15 L5
15 L5
15 L5
15 L5
15 L5
15 L5
15 L5
15 L5
60 L5
	Pre-requisites

HC1010A & HC1020B

LS1160B

LS1130A

None
HC1010A & HC1020B

HC1010A

CH1260A
LS1150A
Completion of 120 Levels 1 credits and 120 Level 2 credits of the taught components of an appropriate field




Level 5 demonstrates how basic concepts in nutrition are applied to core areas, namely nutritional assessment of, and requirements for, groups and individuals and also provides a basis for the student to extend their knowledge of these areas at Level 6.  Level 5 also provides students with the opportunity to develop generic and discipline specific research skills and further their knowledge and understanding of food science.  In addition, Level 5, through the delivery of modules concerned with more advanced aspects of human biology (biochemistry, immunology and pharmacology) provides the student with the necessary background to pursue more advanced study at Level 6.  The sandwich option, which takes place after successful completion of Level 5 (for students registered on the sandwich mode), provides a work based environment in which students can apply their knowledge and understanding of nutrition and the basic sciences combined. 
	LEVEL 6
Module Codes

Core modules

Semester 1
HC3018
HC3050
HC3017
Semester 2

HC3019
HC3010
Semesters 1 & 2
LS3970
Option Modules

Semester 2
LS3040 

LS3360
LS3520
	Module Title

Nutritional Assessment 2

Health Promotion, Food and Nutrition Policies

Contemporary Issues in Food & Nutrition
Nutrition in the Aetiology and Management of Impaired Health

Nutrition in Developing Countries

Project Module

Clinical Chemistry

Toxicology

Sports Physiology and Nutrition


	Credits

15 L6
15 L6
15 L6
15 L6
15 L6
30 L6
15 L6
15 L6
15 L6

	Pre-requisites

HC2016B
HC2010A

LS2273A or LS2280B
LS2280B or LS2050B

HC2010A, HC2016B, HC3018A & HC3050A

Complete Level 5
LS1130A or LS1160B

LS1160B or CH211A

LS1130A


Level 6 consists of advanced core and option modules.  The choice of option module is not limited by the modules taken at Levels 4 and 5 since all modules at this level are core.

From level to level, students progressively make use of more primary, research-based sources of information.  They develop skills to assemble and appraise original sources, solve complex problems and at Level 6, be able to carry out an individual research investigation from planning to final report with the help of a project supervisor.  Students are expected to become more independent in their learning from level to level.  This culminates in the research project in Level 6.

Notes:
1. Students who complete 120 Level 4 credits and discontinue their studies are eligible for the award of a certificate of Higher Education (CertHE).

2. Students who complete 120 Level II credits (following 120 Level 4 credits) and discontinue their studies are eligible for the award of a Diploma of Higher Education (Dip.HE).

3. Students who have completed Level 5 may choose to progress to a Degree rather than an Honours Degree.  This requires the completion of 60 Level 6 credits and must include three Level 6 taught modules. 
4. Students who pass 8 modules at level 6 are eligible for the award of a BSc (Honours) degree.
F.
FIELD REFERENCE POINTS

· The Full Field has been designed to take account of QAA Subject Benchmark Statements for the Biosciences, which include Nutrition, and the Association for Nutrition’s Curriculum Standards. 
· The awards made to students who complete the field or who are awarded intermediate qualifications comply fully with the National Qualifications Framework.

· All of the procedures associated with the field comply with the QAA Codes of Practice for Higher Education.

G.
TEACHING AND LEARNING STRATEGIES
A wide range of learning and teaching strategies are used in the field.  These include:

Lectures

Lectures are formal staff led sessions designed to introduce new topics, impart a large but structured knowledge base to students or to give an overview of subject matter which is to be developed further by the student by further literature referral and appraisal or in preparation for other learning strategies.  They may be enhanced using media including a variety of audio-visual aids and handouts. 
Practical work
Practical experiments are designed to enable the students to acquire practical and analytical skills through the application of theory and may include data collection and manipulation, research design, recording and reporting. Students may learn on an individual or group basis by following a series of instructions or through a problem solving approach. Safety and laboratory organisation will be an important aspect of practical work
Seminars/Workshops
Seminars/Workshops may be student or staff led, with individual or group working and usually requiring a high proportion of oral communication and group work.  They enable students to examine a particular subject in detail and develop critical, analytical and investigative skills by discrimination of information and presentation and consideration of differing viewpoints.
Case Studies/Group Work
The use of case studies reflects all aspects of the environment that the student will encounter within their subject discipline.  Here the student or group of students develops a particular topic and present it back to the group in an appropriate format.  This can be used for analysing a particular problem, prioritising situations or tracing a series of events towards a conclusion.
Tutorials
These enable students to discuss issues with a tutor in a small group or on an individual basis.  The tutorial provides an opportunity for the student to discuss individual learning problems or have remedial tuition.  The tutorial may also be used to explore deeper areas with more able students and to review current course work or assistance on research projects.
Independent Studies
Here the student learning is undertaken through private reading and study, and is supported by appropriate tutoring and assessment.  The initiative, self discipline and study skills developed by self-education are important aspects of postgraduate level teaching
Computer Aided Learning

The use of the computer for searches, word-processing, preparing spreadsheets and presentations, databases and dietary analysis is undertaken throughout the course.

Project
This is an important course component which is intended to develop students' confidence, their ability to work independently on a piece of research, to undertake critical analysis and communicate their findings in a clear and scientific manner.
These teaching and learning strategies are based on the QAA Subject benchmark statements for the Biosciences, which include Nutrition.  These have been designed to meet the aims and objectives of the Full Field in Nutrition.  From Level 4 to Level 6 students progress through different levels of learning and thus the teaching and learning strategies change from that of teacher centred (demonstrations, formal lectures, practicals and workshops) to student centred (computer aided learning, discussion groups, independent and tutor directed learning, research projects, seminars and tutorials). 
During Level 4 of the Full Field, students encounter a large volume of information, in the core areas of nutrition, human physiology and biochemistry, through formal lectures and tutorials.  Within these areas an understanding of the structure and functioning of the human body and its basic nutritional requirements is acquired.  In addition, students at Level 4 are encouraged to integrate their theoretical studies with their practical work in the laboratory and in the field. 
At Levels 5 and 6 , students learn to build on their knowledge (through formal lectures, independent study, computer aided learning, discussion groups, case studies, group work, seminars and tutorials) and are able to apply themselves towards discrimination between situations and analyses of problems, for example identifying the nutritional needs for groups within a population, the development of risk assessment strategies for novel foods as part of evaluating their effectiveness in ensuring food security, or devising a health promotion strategy related to food and nutrition policies.
Options available at Level 6, through formal lectures, tutorials and practicals (some of which are based around case studies) enhance the study of nutrition for the student by highlighting its significance in other areas of the biosciences.
Students are expected to become more independent in their learning from level to level and this (independence) culminates in the research project.  Research projects at Level 6 address contemporary issues in nutrition ranging from public health concerns, such as obesity and breastfeeding, through to food allergy, functional foods/nutraceuticals and bioactive compounds of potential nutritional significance. In addition, the research project allows students to experience the research process (identifying the research question/problem, hypothesis formulation, study design, research ethics and data interpretation) first hand.  
The Full Field sets out to ensure that students learn actively and effectively using these strategies.  At all levels, students are encouraged, through guidance and support, provided by academic staff involved in the teaching of this field and the School of Life Sciences Student Support Officer, to take responsibility for their learning.  Such an approach enables students to reflect on their learning and achievements so that they are able to identify their strengths and weakness as part of their personal development.  These strategies also enable students to focus on and develop self awareness skills, communication skills, interpersonal skills, numeracy skills, research and information literacy skills, creativity and problem solving skills and management and leadership skills. 
Combining these strategies enables students to develop an investigative, independent and individualised approach to learning and lay the foundation for further research and/or training, careers lifelong learning or personal development goals

Work Based Learning. 
Students who are registered on the degree on the sandwich mode are required to undertake a period of at least 36 weeks of supervised work experience.  This is assessed, and successful completion is required for the award, but the placement is not graded. 

If it is not possible to find a suitable placement, it will be necessary to transfer a student’s registration to the non-sandwich degree.

The Nutrition Field Leader, in collaboration with a Life Sciences’ work placement tutor, facilitates and supports students in finding nutrition work placements, which are mainly industrial placements, including assisting them with preparation of their curriculum vitae (CV) at the beginning of Level 5.  These CVs are then sent to prospective employers during semester 1 of Level 5 and, normally, students are subsequently involved in competitive interviews with the company / organisation for placements.

The Field Leader, or another member of the Nutrition team, visits students on placement during semester 1 of the placement year and confirms that the employer is satisfied with the student’s work and that the student is receiving sufficient support.  The nature of the placement work is reviewed at this time to confirm that it is in accordance with that agreed as being an appropriate placement within the Nutrition degree.  A second visit also takes place in semester 2
Assessment of the work placement is on a pass / fail basis.  Therefore, successful completion of the sandwich year by the student is recognised through the award of ungraded credit, which does not, however, contribute to their final award.  The degree is awarded with the title specifically stating ‘with sandwich year’.  To this end employers submit a proforma reporting on each student’s performance, and students produce a written log of their placement (3000 – 4000 words).  A transcript is issued following successful completion of the work placement and submission of the student’s log.  In many cases the placement experience provides the topic for the level 6 project or dissertation. 
Those students who are not registered on the sandwich mode are encouraged to take up summer placements, mainly industrial but sometimes research or hospital based, or voluntary work experience, mainly in the area of public health.  Opportunities are found by members of the Nutrition teaching team mainly through contacts with external organisations however students are also encouraged to seek work based opportunities independently.  For both summer placements and voluntary work experience students are supported by staff throughout the application process.  Some summer placements require monitoring and for the student to write a report (3000 words), for example Erasmus placements. 
Whether a sandwich, summer or voluntary work experience placement, these forms of work based learning provide students with the opportunity to experience nutrition outside of academia and enhance their learning and academic, personal and professional development
H.
ASSESSMENT STRATEGIES
A wide range of assessment strategies are used in the field.  The assessments are designed to demonstrate that students have achieved the learning outcomes detailed in section D above and include:

· unseen examinations;

· multiple choice tests;

· short answer tests;

· practical reports;

· problem exercises;

· data interpretation exercises;

· group and individual presentations;

· essays;

· literature surveys;

· experimental designs;

· project reports.

These assessment strategies of the Full Field are based on the QAA Subject benchmark statements for the Biosciences, which include Nutrition.  Many of the skills developed during study of this field are assessed within these various types of assessment.  For example, the use of ICT is a normal expectation in the preparation of written work.  Data handling is inherent in many of the activities.  Assessments are carried out by groups and individuals and greater self-reliance is needed from level to level.

The assessment strategies reflect the analytical nature of the field and include extensive hands-on laboratory experience, nutritional assessment, including dietary analysis session, and the collection and analysis of nutrition/dietary data obtained from individuals and groups.  These strategies are designed to evaluate the independent problem solving and analytical skills of the students in an appropriate environment.

The assessments are a mixture of formative and summative assessments.  Each module carries a final grade, which is made up of the marks for course work only or course work and end of module assessments.  The contribution of the individual assessments to the module total and the requirements to pass each module are detailed in the field handbook/module descriptors.

See Appendix 1 for the Full Field mapped against the Association for Nutrition’s Curriculum Standards. See Appendix 2 for the Learning Outcomes mapped against modules.

I.
ENTRY QUALIFICATIONS

1.
The minimum entry qualifications for the field are:

Five GCSE passes (A-C)* and two at A2 (200-240 points).  The A2 subjects should normally include Biology or Chemistry or related subjects.  

*Applicants must obtain GCSE passes (A-C) in Maths, English Language and Science 

OR

Any equivalent qualifications and/or experience. Applications from mature students and holders of qualifications other than GCSEs are welcomed. 
2.
Typical entry qualifications set for entrants to the field are:

A total of 200 - 240 points to include: two 6 unit (A2) awards or equivalent; a minimum of 60 points in Biology or Chemistry at A level; or a minimum of 200 points in Vocational A-level double award in science; or BTEC ND/NC (6 merits in the final year); or a pass in an appropriate Access programme.

J.
CAREER OPPORTUNITIES

There are career opportunities for nutritionists in the food, pharmaceutical and clinical nutrition industries. In addition, food retailers, national and local government departments, consumer groups, the media and hospitals all have openings for qualified nutritionists in a variety of roles that range from product development to nutrition advice and health promotion. 

If the ultimate goal is to work/carry out research in specialist areas of nutrition such as Clinical and Public Health Nutrition, then graduates can pursue postgraduate study in these areas.  Graduates can also go on to study dietetics at postgraduate level on approved courses that provide eligibility for state registration. 

The Association for Nutrition offers a professional qualification of Associate Nutritionist to recently graduated nutritionists (as the full field is accredited) so as to facilitate in the continued development of graduates’ careers in Nutritional Science. More information about this qualification and study and careers in Nutritional Science can be obtained from the Association for Nutrition and the Nutrition Society.  

K.
INDICATORS OF QUALITY

The field was part of the internal subject review of Life Sciences provision at Kingston in 2008. The report evaluated the programme as current and valid and commended the quality of the learning opportunities available to enhance the students’ experience within the field.

L.
APPROVED VARIANTS FROM THE UMS/PCF

N/A
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Knowledge
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Understanding of the nature of nutrients (including water and alcohol) in terms of nutrient essentiality, conditional essentiality and dispensability, nutrient limitation and beneficial non-nutrients.
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Structure and Function of Biological Molecules

Contemporary Issues in Food and Nutrition
	HC1010

HC1020

LS1160

HC3017

	Familiarity with the food sources of nutrients, and other major dietary components, including toxins and anti-nutrients
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Contemporary Issues in Food and Nutrition

Toxicology (option)
	HC1010

HC1020

HC3017

LS3360

	Understanding of digestion, absorption, metabolism and excretion of nutrients and an appreciation of the biological effects of inert ingesta on the organism
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Human Physiology 2

Structure and Function of Biological Molecules

Bioenergetics and Intermediary Metabolism
	HC1010

HC1020

LS1140

LS1160

LS2050

	Understanding of the nature and extent of the metabolic demand of an organism for nutrients, the effects of altered supply and demand of each nutrient.
	Bioenergetics and Intermediary Metabolism

Nutrition in the Aetiology and Management of Impaired Health
	LS2050

HC3019

	Understanding of the role of diet, foods and nutrients in the maintenance of health and in the prevention or causation of disease or dysfunction throughout the lifecycle.
	Nutrition Across the Lifespan

Nutrition in the Aetiology and Management of Impaired Health
	HC2010

HC3090


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Knowledge
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Familiarity with nutritional physiology and biochemistry including:
	
	

	Control of food intake and choice;

	Nutrition in the Aetiology and Management of Impaired Health


	HC3019

	Bio-availability and utilisation; 


	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Human Physiology 2

Structure and Function of Biological Molecules

Bioenergetics and Intermediary Metabolism


	HC1010

HC1020

LS1140

LS1160

LS2050

	Energy and nutrient balance;


	Foundation Studies in Human Nutrition 1

Nutritional Assessment 1

Nutritional Assessment 2


	HC1010

HC2016

HC3018

	Nutrient turnover and storage;


	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Human Physiology 2

Structure and Function of Biological Molecules

Bioenergetics and Intermediary Metabolism


	HC1010

HC1020

LS1140

LS1160

LS2050

	Nutrient-gene interactions;

	Nutrition in the Aetiology and Management of Impaired Health


	HC3019


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Knowledge
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Body composition;

	Foundation Studies in Human Nutrition 1

Nutritional Assessment 2
	HC1010

HC3018

	Fertility, reproduction and lactation;

	Nutrition Across the Lifespan

Nutrition in Developing Countries
	HC2010

HC3010

	Homeostasis and homeorhesis;

	Human Physiology 1
	LS1130

	Adaptation and its limits 


	Nutrition Across the Lifespan

Bioenergetics and Intermediary Metabolism

Nutrition in the Aetiology and Management of Impaired Health

Sports Physiology and Nutrition (option)
	HC2010

LS2050

HC3019

LS3520

	Immunity & allergy
	Immunology

Nutrition in the Aetiology and management of Impaired Health
	LS2280

HC3019

	An understanding of the methods for acquiring and interpreting information about diet and nutritional status, and about the interactions between diet, health and disease.
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Nutritional Assessment 1

Nutritional Assessment 2

Nutrition in the Aetiology and Management of Impaired Health

Nutrition in Developing Countries
	HC1010

HC1020

HC2016

HC3018

HC3019

HC3010


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Knowledge
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Understanding of the derivation and purpose of dietary reference values, and sources and use of standards and other reference data
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Nutritional Assessment 1

Nutritional Assessment 2

Nutrition in Developing Countries


	HC1010

HC1020

HC2016

HC3018

HC3010



	Appreciation of how food production, supply, and preparation can determine chemical composition and content of dietary nutrients and other constituents
	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Food Science

Contemporary Issues in Food and Nutrition
	HC1010

HC1020

HC2250

HC3017

	Understanding of the economic, social & behavioural factors that influence food supply, choice, access, and consumption
	Social Nutrition

Health Promotion, Food and Nutrition Policies

Nutrition in Developing Countries
	HC1030

HC3050

HC3010

	Understanding of the links between evidence and action as a basis for policy concerned with food and nutrition in relation to public health
	Health Promotion, Food and Nutrition Policies

Nutrition in Developing Countries
	HC3050

HC3010


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Specific Skills
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Intellectual Skills
	
	

	Ability to recognise strengths and weaknesses in research methods, in order to understand the limitations of the scientific basis of nutritional knowledge.
	Research Methods and Skills

Nutrition Across the Lifespan

Nutrition in the Aetiology and Management of Impaired Health

Contemporary Issues in Food and Nutrition

Research Project
	LS2260

HC2010

HC3019

HC3017

LS3970

	Familiarity with the principles associated with the formulation of a diet to meet a specification appropriate for a stated situation for an individual human or animal or group of humans or animals.
	Nutritional Assessment 2

Nutrition in Developing Countries
	HC3018

HC3010

	Ability to integrate knowledge and understanding from a variety of sources to identify or propose solutions in the improvement of the health and well being of man


	Nutrition Across the Lifespan

Nutrition in the Aetiology and Management of Impaired Health

Nutrition in Developing Countries

Health Promotion, Food and Nutrition Policies
	HC2010

HC3019

HC3010

HC3050


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 1 Course Syllabus Mapped against Association for Nutrition’s Curriculum Standards
	Subject Specific Skills
	BSc (Hons) Nutrition: Module Titles*
	BSc (Hons) Nutrition:

Module Codes*

	Experimental and Practical Skills
	
	

	Familiarity with methods used to analyse the composition of foods.


	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Food Science?
	HC1010

HC1020

HC2250

	Familiarity with methods used to assess diet and nutritional status of individuals and in populations, and their advantages and disadvantages. 


	Foundation Studies in Human Nutrition 1

Foundation Studies in Human Nutrition 2

Nutritional Assessment 1

Nutritional Assessment 2

Nutrition in Developing Countries
	HC1010

HC1020

HC2016

HC3018

HC3010

	Ability to plan, conduct, analyse and report on investigations into an aspect of nutrition in the laboratory and / or in the field in a responsible, safe and ethical manner.


	Nutritional Assessment 1

Nutritional Assessment 2

Research Project
	HC2016

HC3018

LS3970

	Ability to record, collate, analyse, interpret and report nutrition-related data using appropriate statistical methods
	Nutritional Assessment 2

Research Project
	HC3018

LS3970

	Communication Skills
	
	

	Ability to formulate ideas and opinions and communicate and exchange information concerning food, nutrients, and nutrition effectively and appropriate to the needs of specialist and non-specialist target audiences
	Food Science

Nutritional Assessment 1

Health Promotion, Food and Nutrition Policies

Nutrition in the Aetiology and Management of Impaired Health
	HC2250

HC2016

HC3050

HC3019


* Descriptors for these modules, which include learning outcomes, module syllabus, which is indicative, teaching, learning and assessment strategies and module bibliographies, which are indicative can be found in the module descriptors document. Module descriptors can also be accessed via the following link: http://scweb1.kingston.ac.uk/scinet/modules/index.htm
Appendix 2

Map of Field Learning Outcomes and Key Skills to modules 

In this mapping exercise, “F” should be used to indicate where a formative assessment/feedback occurs and “S” to indicate where a summative assessment occurs

	FIELD LEARNING OUTCOMES
	CH1260
	HC1010
	HC1020
	HC1030
	LS1130
	LS1140
	LS1160
	MA1120
	HC2010
	HC2016
	HC2250
	LS2010
	LS2050
	LS2260
	LS2273
	LS2280

	KNOWLEDGE AND UNDERSTANDING
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the terminology and classification systems used in nutrition
	
	S
	S
	
	
	
	S
	
	
	
	
	
	
	
	
	

	human anatomy, physiology and the structure and function of biological molecules
	S
	S
	S
	
	F,S
	S
	F,S
	
	
	
	
	S
	
	
	
	

	the nutritional importance of macronutrients and micronutrients
	
	S
	F,S
	
	
	
	
	
	
	
	
	
	
	
	
	

	the fundamental concepts of energy and nitrogen balance
	
	F,S
	
	
	
	
	F,S
	
	S
	
	
	
	
	
	
	

	the derivation and application of dietary reference values
	
	S
	F,S
	
	
	
	
	
	S
	S
	
	
	
	
	
	

	the use of food tables for dietary analysis
	
	F,S
	F,S
	
	
	
	
	
	
	S
	
	
	
	
	
	

	the use of computer software for dietary analysis
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	the use of various methods (recall methods, food diaries, weighed food intakes, duplicate diets) to carry out dietary assessments
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	the range of nutritional screening and assessment methods used to determine the nutritional status of individuals and populations
	
	S
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	the development of food and nutrition policy in the UK
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the concepts and theories of health promotion and their application to promoting nutritional health in different population/client groups and settings including formulating appropriate diets
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the socioeconomic, cultural and political influences on health behaviour in relation to nutrition
	
	
	
	S
	
	
	
	
	F,S
	
	
	
	
	
	
	

	the critical issues in human nutrition and the management of nutritional disorders in the developing world; the social function of food in society and of eating habits and patterns of eating in different social situations
	
	
	
	S
	
	
	
	
	
	
	
	
	
	
	
	

	the determinants of nutrient requirements in diverse socio-economic and cultural groups across the human lifespan
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	
	

	bioenergetics and intermediary metabolism and the mechanisms by which they are regulated;
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the effect of different physiological states on metabolism
	
	
	
	
	
	
	
	
	
	
	
	
	S
	
	
	

	basic immunology and pharmacology
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	F,S
	S

	the impact of the chemical and physical properties of nutrients on the properties and behaviour of food
	
	
	
	
	
	
	
	
	
	
	F,S
	
	
	
	
	

	the influence of food production, supply and processing on the nutritional value of food
	
	
	
	
	
	
	
	
	
	
	F,S
	
	
	
	
	

	the use of scientific skills in analytical techniques relevant to nutritional science
	
	S
	F,S
	
	S
	S
	S
	
	
	
	
	S
	S
	
	S
	S

	the principles underpinning scientific research methodology and the ethics of research
	
	
	
	
	F,S
	
	
	
	F
	
	
	
	F
	F,S
	F
	

	ethical issues specific to the application, practice and research of nutrition
	
	
	
	
	
	
	
	
	S
	S
	
	
	
	
	
	

	the role of nutrition in the maintenance of health, the aetiology of disease and its management including the efficacy of artificial nutrition in the management of patients
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the role of nutrient-gene interactions in disease aetiology
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the impact of physiological, environmental, socio-economic factors and disease on food intake
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the concepts underpinning optimal nutrition and the development of functional foods/nutraceuticals
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	the importance of food legislation, food safety and food preservation and the procedures/processes used in assessing the safety of foods both traditional and novel
	
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	

	the immunological, pharmacological and toxicological aspects of food and nutrition
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	a broader knowledge of the career opportunities in areas related to human nutrition
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	COGNITIVE SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	critically analyse and appraise information from both primary and secondary sources
	
	
	
	
	
	F,S
	
	
	F,S
	
	
	S
	S
	S
	S
	S

	solve complex problems by use of appropriate learning technologies and management systems
	
	
	
	
	F,S
	
	
	F
	
	
	
	
	
	
	
	S

	plan, conduct and report on an individual research project
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	assemble data from a variety of sources (including academic literature) and discern and establish connections
	
	
	
	
	F,S
	
	S
	
	S
	S
	
	S
	S
	S
	S
	

	demonstrate the ability to be independent, autonomous learners
	F,S
	F,S
	F,S
	S
	F,S
	F,S
	F
	S
	S
	S
	F,S
	F
	F
	F,S
	S
	F,S

	PRACTICAL SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	carry out subject-related practical work safely and understand ethical and safety issues, including implications of copyright and data protection, preparing completed CoSHH forms and conducting risk assessments and the correct handling of biological material
	F,S
	S
	S
	
	F
	F,S
	F
	S
	
	S
	S
	S
	
	S
	S
	S

	to efficiently perform practical techniques required for food science and food safety
	
	S
	S
	
	
	
	
	
	
	
	S
	
	
	
	
	

	use techniques commonly used in assessing nutritional status and to demonstrate competency in these techniques
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	demonstrate skills in the evaluation and interpretation of data obtained using nutritional assessment techniques
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	use appropriate techniques to analyse dietary intake data and demonstrate skills in the interpretation and utilization of these data
	
	
	
	
	
	
	
	
	
	S
	
	
	
	
	
	

	KEY SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	SELF AWARENESS SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	have self awareness in relation to academic and personal development (including career/professional development)
	F
	F
	F
	F
	F
	F
	F,S
	F
	F
	F,S
	
	F
	F
	F,S
	F
	F

	clarify personal values and set personal objectives
	F
	F
	F
	F
	F
	F
	F,S
	
	
	F,S
	
	F
	
	F,S
	F
	F

	manage time and tasks
	F
	S
	S
	S
	F,S
	F
	S
	S
	S
	S
	S
	F,S
	S
	F,S
	F,S
	S

	COMMUNICATION SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	make effective contributions to discussions
	
	F
	F
	F
	F
	
	
	
	F
	F
	
	F
	
	F
	
	

	engage in debate and argue effectively and rationally in oral and written discourse
	
	
	
	S
	F
	S
	F,S
	
	F
	S
	S
	F
	S
	F,S
	S
	S

	give an oral presentation on a complex topic
	
	
	
	S
	
	
	
	
	
	
	
	
	
	
	
	

	provide written materials in a variety of formats fit for purpose; (e.g. abstracts, essays, posters, reports and summaries)
	S
	S
	S
	S
	S
	S
	S
	F,S
	S
	S
	S
	S
	S
	F,S
	S
	S

	listen effectively and question information received in a range of formats during the learning process
	
	F,S
	F,S
	
	F
	
	
	
	F,S
	F,S
	F,S
	S
	
	F,S
	F
	

	INTERPERSONAL SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	take responsibility within a group and carry out agreed tasks
	F
	F
	F
	
	F
	
	
	
	
	F
	F
	F,S
	F,S
	
	
	F,S

	negotiate, asserting one’s own values whilst respecting others within a group
	
	F
	F
	F
	F
	F
	F
	
	F
	F
	F
	F,S
	F,S
	F
	F
	F,S

	review and evaluate progress of a group’s collective and individual performance
	
	
	
	
	F
	
	F,S
	
	
	F
	F,S
	F,S
	F,S
	
	F
	F,S

	identify ways of improving the performance of groups and own contribution to groups
	
	
	
	
	F
	
	
	F
	
	F
	F,S
	F,S
	F,S
	F
	F
	F,S

	CREATIVITY AND PROBLEM SOLVING SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	recognise/identify problems and find solutions to them using a variety of approaches
	
	
	
	
	F,S
	F
	
	F,S
	F,S
	F
	F,S
	
	
	F,S
	
	S

	evaluate and present evidence to justify decisions/judgements made
	
	
	
	
	F,S
	F
	F,S
	
	S
	S
	S
	
	
	S
	
	S

	RESEARCH AND INFORMATION LITERACY SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	use appropriate ICT to present text, data, images and to analyse dietary data
	
	S
	S
	S
	F
	F
	S
	F,S
	
	F,S
	S
	F
	F
	F,S
	S
	

	produce a document (e.g. essay, project/dissertation) combining information from a variety of sources
	
	
	
	S
	
	
	
	
	S
	S
	S
	S
	
	S
	S
	

	search for and retrieve (from appropriate ICT and non ICT sources) and store information (from ICT sources) within ethical and legal frameworks
	F,S
	
	
	S
	F,S
	F,S
	S
	
	S
	S
	S
	S
	S
	S
	S
	S

	evaluate the quality of appropriate on-line information
	
	
	
	S
	F,S
	S
	F,S
	
	S
	S
	S
	S
	S
	S
	S
	

	NUMERACY
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	collect data from primary and secondary sources selectively
	S
	
	S
	S
	F,S
	F,S
	
	F,S
	
	S
	S
	S
	S
	
	S
	

	Record and present data in suitable formats, and evaluate data
	S
	S
	S
	S
	F,S
	F,S
	
	F,S
	
	S
	S
	S
	S
	F,S
	S
	S

	select and use appropriate methods to manipulate primary and secondary data
	S
	S
	S
	S
	F,S
	F,S
	
	F,S
	
	S
	S
	S
	S
	F,S
	S
	S

	be aware of issues of selection, accuracy and uncertainty in the collection and analysis of data
	
	S
	S
	S
	F,S
	F,S
	
	F
	F
	S
	S
	S
	
	F,S
	
	S

	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	MANAGEMENT AND LEADERSHIP SKILLS
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	
	

	determine scope of a task or project
	
	F
	F
	F
	F
	
	
	
	F
	F
	F
	S
	
	
	
	

	identify/determine, monitor and review resources and time required to effectively complete the task or project
	
	
	
	
	F
	
	
	
	
	
	
	S
	
	
	F
	

	work in collaboration with others to ensure the effective collective contribution to the task or project
	
	F
	F
	
	F
	
	
	
	
	F
	F,S
	F
	F
	
	
	


Appendix 2 (continued)
Map of Field Learning Outcomes and Key Skills to modules 

In this mapping exercise, “F” should be used to indicate where a formative assessment/feedback occurs and “S” to indicate where a summative assessment occurs

	FIELD LEARNING OUTCOMES
	LS2320
	HC3010


	HC3017
	HC3018
	HC3019
	HC3050
	LS3040
	LS3360
	LS3520
	LS3970

	KNOWLEDGE AND UNDERSTANDING
	
	
	
	
	
	
	
	
	
	

	the terminology and classification systems used in nutrition
	
	
	
	
	
	
	
	
	
	

	human anatomy, physiology and the structure and function of biological molecules
	
	
	
	
	
	
	
	
	
	

	the nutritional importance of macronutrients and micronutrients
	
	
	
	
	
	
	
	
	
	

	the fundamental concepts of energy and nitrogen balance
	
	
	
	
	
	
	
	
	
	

	the derivation and application of dietary reference values
	
	
	
	
	
	
	
	
	
	

	the use of food tables for dietary analysis
	
	
	
	
	
	
	
	
	
	

	the use of computer software for dietary analysis
	
	
	
	
	
	
	
	
	
	

	the use of various methods (recall methods, food diaries, weighed food intakes, duplicate diets) to carry out dietary assessments
	
	
	
	
	
	
	
	
	
	

	the range of nutritional screening and assessment methods used to determine the nutritional status of individuals and populations
	
	F,S
	
	F,S
	
	
	
	
	
	

	the development of food and nutrition policy in the UK
	
	
	
	
	
	S
	
	
	
	

	the concepts and theories of health promotion and their application to promoting nutritional health in different population/client groups and settings including formulating appropriate diets
	
	
	
	
	
	S
	
	
	
	

	the socioeconomic, cultural and political influences on health behaviour in relation to nutrition
	
	
	
	
	
	S
	
	
	
	

	the critical issues in human nutrition and the management of nutritional disorders in the developing world; the social function of food in society and of eating habits and patterns of eating in different social situations
	
	S
	
	
	
	
	
	
	
	

	the determinants of nutrient requirements in diverse socio-economic and cultural groups across the human lifespan
	
	
	
	
	
	
	
	
	
	

	bioenergetics and intermediary metabolism and the mechanisms by which they are regulated;
	
	
	
	
	
	
	
	
	
	

	the effect of different physiological states on metabolism
	
	
	
	
	
	
	
	
	S
	

	basic immunology and pharmacology
	
	
	
	
	
	
	
	
	
	

	the impact of the chemical and physical properties of nutrients on the properties and behaviour of food
	
	
	
	
	
	
	
	
	
	

	the influence of food production, supply and processing on the nutritional value of food
	
	
	
	
	
	
	
	
	
	

	the use of scientific skills in analytical techniques relevant to nutritional science
	
	
	S
	F,S
	
	
	S
	
	S
	

	the principles underpinning scientific research methodology and the ethics of research
	
	
	
	
	S
	S
	
	F
	
	

	ethical issues specific to the application, practice and research of nutrition
	
	S
	S
	S
	S
	S
	
	
	
	S

	the role of nutrition in the maintenance of health, the aetiology of disease and its management including the efficacy of artificial nutrition in the management of patients
	
	
	
	
	S
	
	
	
	
	

	the role of nutrient-gene interactions in disease aetiology
	
	
	
	
	S
	
	
	
	
	

	the impact of physiological, environmental, socio-economic factors and disease on food intake
	
	S
	
	
	S
	S
	
	
	
	

	the concepts underpinning optimal nutrition and the development of functional foods/nutraceuticals
	
	
	S
	
	
	
	
	
	
	

	the importance of food legislation, food safety and food preservation and the procedures/processes used in assessing the safety of foods both traditional and novel
	
	
	S
	
	
	
	
	
	
	

	the immunological, pharmacological and toxicological aspects of food and nutrition
	
	
	S
	
	S
	
	
	S
	
	

	a broader knowledge of the career opportunities in areas related to human nutrition
	F,S
	
	
	
	
	
	
	
	
	

	COGNITIVE SKILLS
	
	
	
	
	
	
	
	
	
	

	critically analyse and appraise information from both primary and secondary sources
	
	S
	S
	S
	S
	S
	F,S
	S
	S
	S
	
	

	solve complex problems by use of appropriate learning technologies and management systems
	
	S
	
	S
	S
	
	F,S
	
	S
	S
	
	

	plan, conduct and report on an individual research project
	
	
	
	
	
	
	F,S
	
	
	S
	
	

	assemble data from a variety of sources (including academic literature) and discern and establish connections
	
	S
	S
	S
	S
	S
	F,S
	S
	S
	S
	
	

	demonstrate the ability to be independent, autonomous learners
	F
	S
	S
	S
	S
	S
	F,S
	S
	F
	S
	
	

	PRACTICAL SKILLS
	
	
	
	
	
	
	
	
	
	

	carry out subject-related practical work safely and understand ethical and safety issues, including implications of copyright and data protection, preparing completed CoSHH forms and conducting risk assessments and the correct handling of biological material
	
	
	S
	S
	
	
	S
	S
	S
	S

	to efficiently perform practical techniques required for food science and food safety
	
	
	S
	
	
	
	
	
	
	

	use techniques commonly used in assessing nutritional status and to demonstrate competency in these techniques
	
	
	
	S
	
	
	
	
	
	

	demonstrate skills in the evaluation and interpretation of data obtained using nutritional assessment techniques
	
	F,S
	
	S
	
	
	
	
	
	

	use appropriate techniques to analyse dietary intake data and demonstrate skills in the interpretation and utilization of these data
	
	
	
	
	
	
	
	
	
	

	KEY SKILLS
	
	
	
	
	
	
	
	
	
	

	SELF AWARENESS SKILLS
	
	
	
	
	
	
	
	
	
	

	have self awareness in relation to academic and personal development (including career/professional development)
	F
	
	
	
	
	F
	F,S
	F,S
	
	S

	clarify personal values and set personal objectives
	F
	
	
	
	
	
	F,S
	F
	
	S

	manage time and tasks
	F
	S
	S
	S
	S
	S
	F,S
	S
	S
	S

	COMMUNICATION SKILLS
	
	
	
	
	
	
	
	
	
	
	
	

	make effective contributions to group work and discussions
	F
	F
	F
	F
	
	F
	F,S
	
	
	

	engage in debate and argue effectively and rationally in oral and written discourse
	
	S
	S
	S
	S
	S
	F,S
	S
	F,S
	S

	give an oral presentation on a complex topic
	
	
	
	
	
	S
	
	
	
	S

	provide written materials in a variety of formats fit for purpose; (e.g. abstracts, essays, posters, reports and summaries)
	
	S
	S
	S
	S
	S
	F,S
	S
	S
	S

	listen effectively and question information received in a range of formats during the learning process
	
	F,S
	F,S
	F,S
	F,S
	F,S
	F
	F
	
	

	INTERPERSONAL SKILLS
	
	
	
	
	
	
	
	
	
	
	
	

	take responsibility within a group and carry out agreed tasks
	F
	F
	
	F
	F
	F
	
	F
	
	

	negotiate, asserting one’s own values whilst respecting others within a group
	F
	F
	
	F
	F
	F
	F
	F
	S
	

	review and evaluate progress of a group’s collective and individual performance
	F
	
	
	
	
	
	F
	F
	
	

	identify ways of improving the performance of groups and own contribution to groups
	F
	
	
	
	
	
	F
	F
	
	

	CREATIVITY AND PROBLEM SOLVING SKILLS
	
	
	
	
	
	
	
	
	
	

	recognise/identify problems and find solutions to them using a variety of approaches
	F
	S
	F,S
	F,S
	S
	F,S
	F,S
	F
	S
	S

	evaluate and present evidence to justify decisions/judgements made
	F
	S
	S
	S
	S
	S
	F,S
	S
	S
	S

	RESEARCH AND INFORMATION LITERACY SKILLS
	
	
	
	
	
	
	
	
	
	

	use appropriate ICT to present text, data, images and to analyse dietary data
	
	S
	S
	S
	S
	S
	S
	S
	S
	S

	produce a document (e.g. essay, project/dissertation) combining information from a variety of sources
	
	S
	S
	S
	S
	S
	
	S
	S
	S

	search for and retrieve (from appropriate ICT and non ICT sources) and store information (from ICT sources) within ethical and legal frameworks
	
	S
	S
	S
	S
	S
	F,S
	S
	
	S

	Evaluate the quality of appropriate on-line information
	
	S
	S
	S
	S
	S
	
	S
	
	S

	NUMERACY
	
	
	
	
	
	
	
	
	
	

	collect data from primary and secondary sources selectively
	
	
	S
	S
	
	S
	F,S
	F
	S
	S

	Record and present data in suitable formats, and evaluate data
	
	
	S
	S
	
	
	F,S
	S
	S
	S

	select and use appropriate methods to manipulate primary and secondary data
	
	
	S
	S
	
	
	F,S
	S
	S
	S

	be aware of issues of selection, accuracy and uncertainty in the collection and analysis of data
	
	
	S
	S
	
	F
	F,S
	F
	S
	S

	MANAGEMENT AND LEADERSHIP SKILLS
	
	
	
	
	
	
	
	
	
	

	determine scope of a task or project
	F
	F
	F
	F
	F
	F
	F
	F
	
	S

	identify/determine, monitor and review resources and time required to effectively complete the task or project
	
	S
	
	
	
	S
	F
	F,S
	
	S

	work in collaboration with others to ensure the effective collective contribution to the task or project
	
	F
	
	F,S
	
	
	
	F,S
	
	


Appendix 3
SUMMARY DIAGRAM – BSc (Honours) NUTRITION – Full Time Course 
	LEVEL 4 
	LEVEL 5 
	Optional Sandwich Year
	LEVEL 6

	Human Physiology I

LS1130A (D)


	Human Physiology II

LS1140B (B)


	Protein Biochemistry

LS2010A (A/G)
	Bioenergetics & Intermediary Metabolism

LS2050B (G)


	
	 Nutritional Assessment 2

HC3018A (E/G)
	Nutrition in the Aetiology and Management of Impaired Health

HC3019B (D)

	Foundation Studies in Human Nutrition 1

HC1010A (E)
	Foundation Studies in Human Nutrition 2

HC1020B (E)
	Introductory Pharmacology

LS2273A (E)
	Immunology

LS2280B (F)
	
	Health Promotion, Food and Nutrition Policies

HC3050A (A/D)


	Nutrition in Developing Countries

HC3010B (B)


	Social Nutrition

HC1030A (C)


	Structure and Function of Biological Molecules

LS1160B (C)
	Nutritional Assessment 1

HC2016A (B)
	Nutrition Across the Lifespan

HC2010B (D)
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