
Assessment 
The qualification will be delivered over two years 

and is made up of three units:  

 

50% exam and 50% coursework 

25% exam and 25% coursework  in Y12 

And 

25% exam and 25% coursework in Y13 

An exciting new course which will allow 

students to learn about the relationship 

between the human body and food as well as 

developing practical skills linked to 

experimental work and the cooking and 

preparation of food. 

Areas of Study… 

Meeting the needs of specific nutritional 

groups 

Ensuring food is safe to eat 

Experimenting to solve food production 

problems 

LEVEL 3 DIPLOMA FOOD SCIENCE & NUTRITION 

EXAMINATION BOARD: WJEC 

Why Study Food & Nutrition? 

The food industry is one of the largest 

employers in the UK.  There are many global 

opportunities in hotels and restaurants, 

nutritionists, sports coaches, fitness 

instructors and care providers.  You could be 

employed in a food manufacturers or 

government agency; developing menus and 

food products.   

· Public health 

· Pharmaceuticals 

· Medical diagnostics 

· The catering industry 

· Sports nutrition 


