
WJEC Level 3 Diploma 
in Food Science and 

Nutrition 



Minimum entry requirements

•5 Grades 9-5 or equivalent 

•Including grade 4 in English 
and Maths



What will I study?

There are four areas of study and we will choose 3 

Unit 1: Planning to meet nutritional needs (mandatory) 

Unit 2: Ensuring food is safe to eat (mandatory)

Unit 3: Experimenting to solve food production problems 

Unit 4: Current issues in consumer food science and nutrition



How will I be assessed?

Assessment is through a combination of projects and case 
studies, catering for different learning styles.

The qualification is assessed through a mix of Controlled 
Assessment and one examination. Unit 1 is internally and 
externally assessed and includes a written examination. The 
other 3 are based on course work and practical work. The 
diploma is an A Level equivalent.

Completion of Unit 1 achieves the Certificate of Food Science 
and Nutrition and can be done in one year



Who teaches this subject?

Seaford Head has 2 Food and Nutrition teachers

Mrs Feneron: (HOD) BA Hons English language and Media. PGCE 
secondary education in Design Technology specialising in Food 
and nutrition

Miss O’Neill: B.Ed Home Economics. BA Hons  English. M.Ed and 
Diploma in Counselling



Why should I take this subject?

This course is aimed at students who like cooking and 
learning about food. You will gain knowledge about Food 
Science and Nutrition. You will have the opportunity to learn 
about the relationship between the human body and food as 
well as practical skills about cooking and preparing food. You 
should enjoy all aspects of food preparation and cooking. 
There is a strong emphasis on practical work, making this an 
ideal choice for students who prefer learning through doing. 



Where can this subject take me?
Examples of degree courses include:
Food Science & Technology

Public Health Nutrition (Food Science)

Hospitality Management &Hospitality

Consumer & Trading Standards

Environmental Health

Examples of Career pathways:
Dietician

Hospitality and Catering

Environmental Health

Food manufacturing

Health and sports industries



What does a typical lesson look like?

• Lessons are very varied and will be a mixture of working on course 
work topics and then doing related practical lesson

• Practical lessons will involve experimenting with food and the food 
environment such as testing for bacterial growth in scientific 
conditions. When cooking students will be making dishes with a high 
level of skill and using a wide range of advanced kitchen equipment 
to produce consistently good results. Skills such as advanced  bread 
and pastry making will be taught

• Theory lessons will be largely research based, guided by the teachers 
but with high levels of independent learning expected 


