
 

LEVEL 3 FOOD SCIENCE AND NUTRITION COURSE INFORMATION   

 You will learn about different types of nutrients and how they are used by the
body so that you can develop an understanding of how to meet the nutritional
needs of a variety of target groups. You will learn about food hygiene, how to
identify hazards and how to produce a plan of action which fully addresses all
the health and safety factors to ensure any food that is prepared is safe to eat.
You will develop skills to prepare, cook and present complex nutritious dishes to
meet specific needs.

Written exam 90 minutes (External Assessment)
Three sections

Section A : Short Answers
Section B : Extended answers

Section C : Case study where you have to analyse an individual profile and
identify future specific nutritional needs.

Coursework which includes a 3.5 hour practical (Internal Assessment)

Year 13 – two modules
Exam (external assessment) - Ensuring Food is safe to eat 

The assignment will be released from the exam board on 1st May.
Eight hours under exam conditions are allowed to complete the assignment.

You will be given a scenario relating to a food safety situation you will be required
to analyse the information and make judgements regarding the potential food

safety risks.
Coursework with practical investigations - Experimenting to Solve Food

Production Problems
You will have to plan and carry out experiments that will help you to propose
options to solve food production problems. This unit will provide you with an
understanding of the scientific properties of food and how these properties

contribute to the changes that occur in food. 
 
 

Year 12 - Meeting Nutritional Needs of Specific Groups 



LEVEL 3 FOOD SCIENCE AND NUTRITION TASK  

To help you prepare for your Unit 1 piece of coursework you need to
find out about the system ‘Safer Food Better Business’ that is used in

the food industry. Use the following link to help you answer the
questions below.

 
https://www.food.gov.uk/business-guidance/safer-food-better-business

 

1) Find out what the system ‘Safer Food Better Business’ is.
2) Why do food outlets need to use it?
3) What does HACCP stand for?
4) What is ‘due diligence’?
5) Identify 5 reasons why it will help a Food Outlet to use SFBB?
6) What are the 4 C’s?
7) What 6 things will the practical and easy to use packs help a business to
do?
8) What three things is a 'Food Hygiene Rating' for a business based on?

Now read the Northampton College case study about their Safer Food
Better Business journey using the link below. This will help you as your

Unit 1 piece of coursework is a scenario which is based in a local catering
college that opens its restaurant to the general public in the evening in

order for its trainee chefs to gain first-hand experience. 

 
https://www.food.gov.uk/business-guidance/safer-food-better-

business-teaching-resources-for-colleges#case-study
 

https://www.food.gov.uk/business-guidance/safer-food-better-business
https://www.food.gov.uk/business-guidance/safer-food-better-business-teaching-resources-for-colleges

