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WIEC L3 Alternative Academic Qualification (Applied
Qualification) in Food Science and Nutrition (Extended

Certificate)

Why study Food Science and Nutrition at The Sixth Form at Ridgewood?

e Studying WJEC Level 3 Food Science and Nutrition will provide an excellent
introduction to the food, health and nutrition sector.

e ltisidealfor students who are interested in the science of food production, food
safety, and the nutritional requirements of different individuals.

e The qualification is equivalent to one A Level and is highly valued by universities
and employers. It can lead to a wide range of higher education courses or career
opportunities in food science, nutrition, dietetics, public health, and catering
industries.

e Qur experienced teaching team includes subject specialists with professional
backgrounds in food, nutrition and health, and we work closely with local
organisations and universities to enhance your learning experience.

What topics will | study in this subject?

Topic

What this means

Unit 1: Meeting
Nutritional Needs
of Specific Groups

In this unit, students explore the nutritional requirements of different groups,
such as children, older adults, athletes and individuals with specific dietary
needs. Students learn how to plan balanced meals, adapt recipes, and create
dishes that meet these needs. This unit also develops students’ understanding
of healthy eating, diet-related conditions, and the impact of lifestyle choices on
nutrition.

Unit 2: Developing
practical food
production skills

This unit focuses on building students’ practical abilities in preparing, cooking
and presenting food. They will develop essential technical skills such as knife
skills, cooking methods, food preparation techniques and time management in
the kitchen. Students learn how to follow recipes accurately, adapt dishes, and
apply a range of professional skills required in the food industry.

Unit 3: Principles
of food hygiene
and food safety in
food

production

Students gain a strong understanding of how to handle, store and prepare food
safely. They explore food safety legislation, the causes and prevention of
foodborne illness, safe working practices, and the importance of maintaining
hygienic kitchen environments. This unit provides the knowledge needed to
apply safe food-handling skills in both practical lessons and future professional
settings.




Unit 4:
Experimenting to
Solve Food
Production
Problems

In this unit, students investigate the scientific principles behind food and
cooking. They conduct experiments to explore how different ingredients,
processes and conditions affect food quality. Students learn to test hypotheses,
analyse results, and use scientific reasoning to improve recipes or solve
common food production issues. This unit develops problem-solving and
analytical skills essential for food science pathways.

Unit 5: Current
Issues in Food
Science and
Nutrition (optional)

This optional unit allows students to explore modern challenges affecting the
food industry and wider society. Topics may include sustainability, food
poverty, global food supply, environmental impact, and emerging food
technologies. Students research contemporary issues, evaluate their
significance, and consider how they influence consumer choices, food policy
and the future of the food sector.

What skills will I need in this subject?

Skill

What this skill involves in this subject

Scientific and
analytical skills

You will learn to carry out food experiments, analyse results, and apply
scientific reasoning to explain outcomes

Research skills

You will investigate current issues in nutrition and food science using a range
of reliable sources and justify your conclusions.

Practical and
technical skills

You will develop hands-on skills in food preparation, hygiene, and safe
working practices in a controlled environment.

Evaluative skills

You will assess the impact of dietary choices and food production processes
and make informed recommendations based on evidence.

What will my lessons involve?

* You will engage in both theoretical and practical lessons where you will learn about the
science of food and nutrition.

e Lessons will include a mix of demonstrations, experiments, group discussions and
independent research tasks.

* You will develop practical food preparation and safety skills in a professional-style
environment.

e Some sessions will focus on scientific principles, data analysis, and nutrition planning to
prepare you for assessments.

e Guest speakers and industry links will enrich your understanding of careers within food
and nutrition sectors.




What will my independent study involve?

* You are expected to dedicate at least one hour of independent study for every hour of
taught time.

¢ Independent work will include researching nutritional case studies, practising practical skills,
and revising for assessments.

* You will complete written coursework and practical evaluations, building a strong portfolio
of evidence.

¢ Managing time effectively and meeting deadlines is crucial for success on this course.

How will | be assessed?

Percentage exam assessment: 50% Percentage coursework assessment: 50%
Assessment Details of assessment
Unit 1 Nutritional needs across the life stages
Assessment Written examination
External
25%
Unit 2 Developing practical food production skills
Assessment Controlled assessment
Internal
25%
Unit 3 Principles of food hygiene and food safety in food
Assessment Written examination
External
25%

Experimenting to solve food production problems
Option module | Controlled assessment

Assessment 4 Internal

25%

Option module | Current issues in food science and nutrition
Assessment 5 | Controlled assessment

Internal

25%




How do | know this is the right course for me?

You are interested in the science of food, nutrition and health.

You enjoy both practical and scientific study and are motivated to work independently and
collaboratively.

You can manage coursework deadlines and thrive in both written and practical assessments.

This course is ideal if you are considering a career in food science, nutrition, dietetics, public
health, hospitality or catering.




