
Course Information Form
This Course Information Form provides the definitive record of the designated course

Section A: General Course Information

Course Title Food and Nutrition Science, Food and Nutrition Science (with Foundation Year); Food and Nutrition Science (with Professoinal 
Placement Year)

Final Award BSc (Hons)

Route Code BSFNSAAF/BSFNPAAF/BSFNFAAF

Intermediate 
Qualification(s)
FHEQ Level 6

Location of Delivery University Square Campus, Luton

Mode(s) and length of 
study 

September start for home students (3 years full time, 4 years for the Foundation Year route and PPY route).

September, and Level 4 February entry for International students (3 years full time).  Level 4 entry in February is available to 
international students only, who study Level 4 through February and the Summer semester, joining Level 5 in September.  

Standard intake points 
(months) September (UK and International) and February (February for International Students only)

External Reference 
Points as applicable 
including Subject 
Benchmark 

QAA’s Subject benchmark statement for Agriculture, Horticulture, Forestry, Food And Consumer Sciences (2019) 

Framework for Higher Education Qualifications (2014)

SEEC Credit Level Descriptors (2021)
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Professional, Statutory 
or Regulatory Body 
(PSRB) accreditation or 
endorsement

N/A

 

HECoS code(s) 100274, 101017

UCAS Course Code D610 
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Course Aims

BSc (Hons) Food and Nutrition Science provides a broad educational training in food and nutrition specifically targeted towards 
employability within the food and nutrition industries, or for employment or further education within academic research. Our 
approach within this degree programme is to ensure that the training is contextualised so that our students learn about theory and 
practical skills required for food and nutrition relevant to industry and to a broad range of graduate career paths. Embedded within 
this academic programme throughout all three years is a strong development of laboratory practical skills, and an awareness of 
their application, as well as development of core transferable and general subject skills expected by employers.

The BSc (Hons) Food and Nutrition Science course is delivered by highly experienced and research active staff from a range of 
bioscience backgrounds. The School of Life Sciences, within which this course is based, has grown in staff and student numbers, 
and has new laboratories for the provision of our practical training as part of the STEM building development. Students joining the 
BSc (Hons) Food and Nutrition Science course will benefit from close interaction with students on our related courses of 
Biomedical Science, Biological Science and Forensic Science. We also offer MSc courses including Pharmacology, Biotechnology 
and Environmental Management providing progression routes for BSc (Hons) Food and Nutrition Science graduates interested in 
further related education.

Educational Aims 
BSc (Hons) Food and Nutrition Science provides you with a broad education in food and nutrition science and its application to the 
food and nutrition industry with a strong emphasis on practical skills. The course is divided into four key themes (Food Production 
and Consumption; Nutrition in Health and Disease, and Food Industry and Nutrition Policy and Subject Technical and Generic 
Skills) which develop over the three years of the course.

The aim equally is to develop students’ essential transferable skills, such as team-working through group laboratory work, group 
discussions, and various learning activities throughout the course. Students should also demonstrate effective time-management 
and organisational skills to meet deadlines, and develop their confidence in tackling novel tasks and in presenting clear 
summaries of their understanding in both verbal and written form. 

Students will also be expected to present their findings in the broader context of published work within this field. They will be given 
the opportunity to consider their learning in the context of employability, not only through the skills research proposal and research 
project units, but also through guest lectures from relevant employers and/or industry- and practice-facing specialists, and from 
the University’s careers service staff. Students also have the opportunity to do an up to 52 week work-based placement at the end 
of the second year.
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Course Learning 
Outcomes

Upon successful completion of your course you should meet the appropriate learning outcomes for your award shown in the table 
below 

Outcome Award

1
Demonstrate acquired coherent and detailed knowledge in various 
subjects related to food and nutrition science, some of which is at 
the forefront of the food and nutrition fields.

BSc Food and Nutrition Science (all routes)

2 Competently perform a range of established practical techniques 
and be able to accurately analyse and interpret data. BSc Food and Nutrition Science (all routes)

3

Produce formal scientific reports that demonstrate a conceptual 
understanding whereby arguments have been constructed and / or 
problems have been solved and where particular aspects of current 
research within the disciplines of food and nutrition are described 
and commented upon. 

BSc Food and Nutrition Science (all routes)

4
Exhibit an ability to manage their own learning, identify and make 
use of relevant scholarly reviews and primary literature sources in 
the field of food and nutrition and communicate this knowledge. 

BSc Food and Nutrition Science (all routes)

5
Show an appreciation of the uncertainty, ambiguity and limits of 
knowledge and ethical, legal and/or health and safety implications 
relevant to the disciplines of food and nutrition.

BSc Food and Nutrition Science (all routes)

6
Critically evaluate arguments and make judgements based on 
assumptions, abstract concepts and data from the food and nutrition 
fields of study. 

BSc Food and Nutrition Science (all routes)

7
Apply knowledge and understanding to complete a final year food 
and nutrition research project whereby the methods and techniques 
learned throughout the course are consolidated and extended. 

BSc Food and Nutrition Science (all routes)

8
Demonstrate knowledge and analytical understanding of 
professional practice by successfully completing an approved period 
of approved work place practice.

BSc Food and Nutrition Science (with Professional 
Practice Year)

The BSc (Hons) Food and Nutrition Science course is designed to introduce students to fundamental principles of anatomy, 
chemistry, genetics, cell biology and microbiology at Level 4. These subjects underpin the biosciences. Students will also be 
introduced to fundamental principles of food and nutrition. Assessments at Level 4 therefore focus on knowledge retention and 
understanding through a combination of end of unit examinations and the ability to produce a range of assignments to present 
data from laboratory practical sessions to variety data sources. The practical reports use a structure that is the professional 
standard for publishing scientific research, and encourage students to employ an effective scientific method in considering the 
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Teaching, learning and 
assessment strategies 

background and aim of an experiment, the appropriateness of the method employed, the reliability of the results obtained, and the 
meaning of the data in a broader scientific context.

As students progress through Level 5 they are expected to apply their basic understanding to novel situations and the analysis of 
more complex biological phenomena. Although practical reports are still a key assessment method, the assessment criteria 
weighting changes from an emphasis on subject understanding and written structure at Level 4, to an emphasis on accurate 
analysis of the results, critical evaluation of the method and data, and effective use of literature at Level 5. Similarly, end of unit 
exams involve short essay answers allowing students to demonstrate broader understanding of the subject material and an ability 
to apply their knowledge in different contexts. Additionally, Level 5 students will prepare and orally present a proposal to address 
a need identified in scientific literature. The presentation will include the design of an experiment to test the scientific need you 
have identified. This requires students to develop and practice the scientific method to generate hypotheses, and to consider the 
commercialisation and broader applicability of the science.

At Level 6 students are expected to demonstrate an ability to integrate varied knowledge and to critically evaluate their 
understanding. Problem based learning through case studies and student-led group discussion is used in their Food Security and 
Management Unit. Teaching throughout this year is more student focussed and students are expected to lead discussion topics in 
Food Security and Biotechnology applications, and to devise their own research project topic and assess literature to present a 
novel hypothesis in their project. End of unit exams are long essay based to enable students to demonstrate knowledge synthesis 
and critical evaluation.

Teaching at all levels employs laboratory practicals to teach technical skills and to enable students to apply their learning from 
lectures in an employment related setting. The final year Research Project involves lab based practical or a higher level data 
analysis and data-based reports. This experience closely mimics that of graduates working in research laboratories, and students 
use laboratory diaries and reflective evaluation of their research and experimental results to develop key employability skills.

Improving students’ learning
A fundamental aspect to University study is independent learning. Students must attend lectures for the primary explanation of 
theoretical concepts, and are expected to make their own comprehensive notes and to further read around the subject from the 
recommended textbooks in their independent learning. They are recommended to apply active learning techniques by applying 
their learning to such activities as answering practice exam questions, preparing summary diagrams or bullet point lists, or 
explaining concepts to someone else. 

Students will receive Tutor-supported seminars and practical activities to reinforce and apply their subject understanding. Lectures 
and seminars may include the use of videos or web sites, practice assessments, or interactive sessions designed to support their 
learning. They should also search for and identify their own learning resources as appropriate.

It is expected that students identify their own areas of weakness and are proactive in seeking support and training to improve 
these. This may take the form of further independent learning, requesting tutorials or revision of the topic with a lecturer, or 
attending workshops and training with the Study Hub Team.
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Students should also maintain a laboratory diary of their practical work, and should reflect on the development of their skills 
throughout your course.

Academic Integrity
Guidance about academic integrity including plagiarism will be given during the induction week, and written guidance will be 
available through the Virtual Learning Environment. Further support about assessment requirements will be provided in the Skills 
units and in the assignment briefings for each assessment. Where required additional training can be sought through the Study 
Hub Team.

Internationalisation
Food and Nutrition laboratory techniques and the scientific research methods follow standard approaches in countries across the 
globe. Thus the fundamental basis of this degree course is inherently internationalised. Key employers, such as academic 
research laboratories, or the food and nutrition industries are international, and employ the same practices of reporting, research 
skills, and critical evaluation that we develop through the course. Teaching also encourages awareness of internationalisation by 
considering such things as obesity, food and nutrition security, food safety, malnutrition.
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Learning support 

Students are actively supported through their assessments both directly in subject specific areas by tutors, and by working with 
the Study Hub to provide targeted workshops to support academic skills development. The focal areas include an introduction to 
academic integrity, developing good academic practice, scientific writing, use of statistics, and communication of science to 
diverse audiences including presentation skills also aligned to assessment requirements. 

Throughout course delivery workshops and tutorials are used to support the development of academic skills, alongside the 
learning and the assessment process. All in-course assessments are supported by timetabled, interactive tutorial sessions with 
formative assessment tasks, as appropriate. In addition, assessments that are based around practical work will involve a briefing 
before, and a session after the laboratory work to explain further the expectations of the assessment and support specific tasks 
such as data analysis. Examinations are supported by timetabled revision sessions and by workshop sessions covering examples 
of past examinations and the expectations of examination questions at each level.

To assist our learners, assignment briefs a uniform set of information and a consistent set of assessment criteria across the 
course. At the start of each level, students are given introductory session(s) that set out the expectations for each year. For entry 
points, several sessions are used to provide guidance and support to students joining the University. These provide details of 
support for the development of academic skills and learning from the School, the Study Hub and initiatives such as peer-assisted 
learning (PASS scheme). For students progressing between levels, introductory sessions are also provided to ensure the students 
are aware of the change in expectations of learning and assessment. This will flag areas such as expectations for increased self-
directed learning, critical thinking and analysis that are expected as students go through the learning process.

A key aim for the school is the integration of transferable skills within learning and assessment to enhance employability. Our 
courses build awareness of business applications of knowledge with assessments that develop practical ideas and employability. 
This is supported by the University’s Careers and Employability service throughout the course.

Students who commit academic offences due to a lack of clear understanding of academic integrity are further supported by being 
invited to attend academic practice guidance (APG) meetings with course staff to discuss the issues, and to refer them to the 
university academic integrity resource (AIR) to encourage them to develop good academic skills.

As highlighted, alongside the direct support by the School, the University provides a comprehensive student support service 
includes: Student Information Desk, a one-stop shop for any initial enquiries; Student Support team advising and supporting those 
with physical or learning needs or more general student well-being; Study Hub team providing academic skills guidance; Personal 
Academic Tutoring system; a student managed peer-assisted learning scheme; and the University’s Careers and Employability 
providing support on the transition to the workplace.

https://www.beds.ac.uk/entryrequirements
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Admissions Criteria
Approved Variations and Additions to Standard Admission

N/A

https://www.beds.ac.uk/about-us/our-university/academic-information

Assessment 
Regulations

Note: Be aware that our regulations change every year 

Approved Variations and Additions to Standard Assessment Regulations’

None
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Section B: Course Structure

The Units which make up the course are listed below. Each unit contributes to the achievement of the course learning outcomes either through 
teaching (T), general development of skills and knowledge (D) or in your assessments (A). 

Unit Unit Name Level Credits Core or 
Option

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

BHS002-1 Microbiology and Biochemistry 4 30 Core T1
T2

T1 
T2

BHS004-1 Human Anatomy and Physiology 4 30 Core T12T12

BHS012-1 Cell Biology 4 15 Core T1
T2

T1T
2

BHS016-1 Molecular Genetics 4 15 Core T1
T2

T1T
2 T2

BHS020-1 Skills in Food and Nutrition Science 4 15 Core T1
T2

T1T
2 T1

BHS022-1 Chemistry 4 15 Core T1
T2 T2 T1T

2

BHS022-2 Skills in Science 5 15 Core D1
D2

D1
D2 D2 D1

D2
D1
D2

BHS023-2 Human Metabolism 5 15 Core D1
D2 D1

BHS027-2 Immunology 5 15 Core D1
D2

D1
D2

BHS031-2 Biotechnology 5 15 Core TD
1 D12 D12

BHS032-2 Food Microbiology 5 15 Core D1
2 D2 D12 D12

BHS049-2  Food Analytical Techniques                                              
  5 15 Core D1

2 D12 D2 D2 D12

BHS054-2 Human Nutrition 5 15 Core D1
D2 D2

BHS062-2 Medical Physiology 5 15 Core TD
12

TD1
2

TD1
2

BHS025-3 Food and Nutrition Science Research Project 6 30 Core DA
12

DA1
2 DA2DA1

2
DA1

2
A1
2

DA
12

BHS042-3 public health nutrition 6 15 Core DA
12 DA1A12 A1 A1

2
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BHS049-3 Food security and management 6 15 Core TD
A1

TD
A2 TD1

BHS055-3 Food Processing 6 15 Core DA
12 DA2A12 A2

BHS058-3 Applied Plant Science 6 15 Core A1
2 DA2DA2A12 A1

2

BHS062-3  Nutraceuticals and Health 6 15 Core A1
2 DA2DA2 A1 DA

12

BHS065-3 Clinical Nutrition 6 15 Core DA
12 A2 DA2 A12

Unit Unit Name Level Credits Core or 
Option

1 2 3 4 5 6 7 8 9 10 11 12 13 14 15

BHS020-2 Professional Practice Year 5 0 Core A1
A2 
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Section C: Assessment Plan

The course is assessed as follows :

BSFNSAAF- BSc (Hons) Food and Nutrition Science

Unit Code Level Period Core/Option Ass 1 Type
code 

Ass 1 Submit
wk

Ass 2 Type
code 

Ass 2 Submit 
wk

Ass 3 Type 
code 

Ass 3 Submit 
wk

Ass 4 Type 
code 

Ass 4 Submit 
wk

BHS002-1 4
SEM1 
 OR 
SEM3

Core WR-LAB 9 EX  13   

BHS012-1 4
SEM1 
OR 
SEM3

Core CW-DE 6 EX-CB 13

BHS020-1 4
SEM1 
OR 
SEM3

Core CW-PO 13   

BHS004-1 4 SEM2 Core CW-ESS 9 EX-CB 13

BHS016-1 4 SEM2 Core EX-CB 13

BHS022-1 4 SEM2 Core WR-LAB 6 IT-PT 13

BHS023-2 5 SEM1 Core WR-LAB 13  

BHS026-2 5 SEM1 Core CW-DE 6 EX 13

BHS032-2 5 SEM1 
 Core WR-LAB 10 EX 13  

BHS049-2 5 SEM1 Core PR-OR 13

BHS022-2 5 SEM2 Core PR-OR 11

BHS027-2 5 SEM2 Core IT-PT 13

BHS031-2 5 SEM2 Core PR-OR 9 EX 13

BHS054-2 5 SEM2 Core WR-LAB 6 EX 13

BHS042-3 6 SEM1 
 Core CW-LR 12  

BHS058-3 6 SEM1 
 Core WR-I 10 CW-ESS  13
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BHS065-3 6 SEM1 
 Core CW-CS 10 EX 13

BHS049-3 6 SEM2 Core CW-CS 8 EX 13

BHS062-3 6 SEM2 Core CW-PO 12

BS055-3 6 SEM2 Core CW-RW 9 EX 13

BHS025-3 6 TY Core PJ-PRO 26 PJ-ART 26  

TBC- BSc Food and Nutrition Science (with Professional Practice Year)

Unit Code Level Period Core/Option Ass 1 Type
code 

Ass 1 Submit
wk

Ass 2 Type
code 

Ass 2 Submit 
wk

Ass 3 Type 
code 

Ass 3 Submit 
wk

Ass 4 Type 
code 

Ass 4 Submit 
wk

BHS020-2 5
26 
WEEK
S

Core CW-PO 26

Glossary of Terms for Assessment Type Codes

CW-CS Coursework - Case Study

CW-DE Coursework - Data Exercise

CW-ESS Coursework - Essay

CW-LR Coursework - Literature Review

CW-PO Coursework - Portfolio

CW-RW Coursework - Reflective Writing

EX Exam (Invigilated)

EX-CB Computer-based Invigilated Examination

IT-PT Summative in-class test or phase test

PJ-ART Coursework - Artefact

PJ-PRO Coursework - Project Report

PR-OR Practical - Oral Presentation

WR-I Coursework - Individual Report
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WR-LAB Coursework - Laboratory Report

Administrative Information
Faculty Creative Arts Technologies and Science
School School of Life Sciences

Head of School/Department Prof S Sreenivasaprasad

Course Coordinator Shaobo Zhou
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