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KS5 Curriculum Overview
Curriculum Rationale

WJEC Level 3 Diploma in Food Science and Nutrition is an Applied General qualification designed to support students who decide to progress onto a higher education course at university. It builds on knowledge gained at KS4 and the Level 3 Certificate and further advances the students understanding of food science and nutrition. The course is a stepping stone for a wide range of professions and industries including: education, the food industry, environmental health, health and social care, health professions such as dietetics or nutritionists, hospitality and catering industry, medicine and sports science.

The Certificate element is studied in year 12 and is equivalent to an AS level. Students continuing their studies complete the Diploma in year 13 which is equivalent to an A Level qualification.

The qualification is assessed and graded through an externally assessed written assessment (unit 2), and students pick either unit 3 or unit 4 which is an internally assessed and externally moderated written assessment.
The qualification results in a Level 3 Pass, Level 3 Merit or a Level 3 Distinction

Topics covered by the Certificate 
· Unit 2 Ensuring food is safe to eat (Mandatory) – Food safety hazards and risks in relation to storage, preparation, cooking and serving of food in different environments and the control measures needed to minimise these risks and ensure food is safe to eat is the focus of the unit. Students will demonstrate their ability to analyse and recommend control measures that would need to be in place to ensure that food is safe to eat in a specific environment. They will need to draw on knowledge gained in unit 1 to help with this assessment. They will be given a ‘real life’ scenario to analyse and make recommendations and proposals.

· Unit 3 Experimenting to solve food production problems (Optional) - Food production is similar to formal scientific experimentation because it uses recipes/formulae/specifications, methods and processes and specialised equipment. It encourages creativity when conducting experiments in order to solve problems based on real life scenarios, which the students will need to solve as part of their final assessment. This assessment has a practical element.

· Unit 4 Current issues in food science and nutrition (Optional) – The focus of this unit is the development of skills needed to carry out and present a research project on a current issue related to food science and nutrition. Students will research and investigate an issue that is of interest to them and produce a research project. This assessment is report based and has no practical element.






	
	Year 13


	Enquiry
	Unit 3 Experimenting to solve food production problems


	Rationale 
	Experimenting to solve food production problems
In this unit learners will gain knowledge and understanding and focus on the scientific properties of foods and how they are used to develop food products and solve food production problems. They need to demonstrate their ability to research and understand scientific properties of food, plan and carry out experiments with different foods and propose options to solve a food production problem.
Student’s learn about the scientific properties of foods and how these are affected and changed by a range of variables and processes that occur when foods are stored, prepared and cooked.


	Autumn 1 & 2
	Know 
LO1 Understand the scientific properties of food
LO2 Be able to scientifically investigate changes to food
Acquire knowledge and understanding of the properties of foods and how they are changed
Acquire knowledge and understanding of denaturation of proteins
Acquire knowledge and understanding of coagulation
Acquire knowledge and understanding of how properties change when exposed to heat
Acquire knowledge and understanding of how properties change when exposed to acid
Acquire knowledge and understanding of mechanical agitation 
Acquire knowledge and understanding of gelatinisation
Acquire knowledge and understanding of caramelisation
Acquire knowledge and understanding of the maillard reaction
Acquire knowledge and understanding of what colloids are
Acquire knowledge and understanding of emulsification
Acquire knowledge and understanding of the factors that influence food production
Acquire knowledge and understanding of food production systems and potential production problems
Acquire knowledge and understanding of how to solve food production problems – types of scientific experiments and conducting scientific investigations and experiments

Know how:
LO1 Understand the scientific properties of food
LO2 Be able to scientifically investigate changes to food
Understand and can explain the properties of foods and how they are changed
Discuss and explain why proteins denature. Produce a batch of meringues to see denaturation in action.
Understand and can explain coagulation. Produce examples of coagulation in action e.g. quiche, egg custard or crème caramel
Understand and can explain how properties change when exposed to heat – practical such as quiche, egg custard or crème caramel
Understand and can explain how properties change when exposed to acid – practical such as cheese, cheesecake
Understand and can explain mechanical agitation through practical making meringues
Understand and can explain gelatinisation through practical of making a béchamel sauce 
Understand and can explain caramelisation through practical making crème caramel, spun sugar or crème brulee
Understand and can explain maillard reaction through practical e.g. toasting bread, egg glaze on a product
Aware of different colloids and food science examples
Understand and can explain emulsification through practical e.g. emulsification experiment, making mayonnaise, hollandaise sauce, ice-cream, butter
Aware of the different factors that influence food production
Know food production systems and potential problem through trialling making products – traditional production, one off craft production and batch production. Inside the factory programme showing various production systems.
Aware of types of scientific investigations and how to conduct them


















	Enquiry
	Unit 3 Experimenting to solve food production problems
Unit 2 Ensuring food is safe to eat

	Rationale 
	Unit 3 Experimenting to solve food production problems
In this unit learners will gain knowledge and understanding and focus on the scientific properties of foods and how they are used to develop food products and solve food production problems. They need to demonstrate their ability to research and understand scientific properties of food, plan and carry out experiments with different foods and propose options to solve a food production problem.
Student’s learn about the scientific properties of foods and how these are affected and changed by a range of variables and processes that occur when foods are stored, prepared and cooked.

Students will begin spring term with a mock production problem to solve. Will be timed and supervised as an assessment (12 hours, during lesson time)

Students will conduct a series of mini experiments which they will analyse data and propose recommendations.

Students will complete Unit 3 LAB for submission to WJEC during term 2 – internally assessed and externally moderated (12 hours timed and supervised)
Submission Deadline May 15th

Unit 2 Ensuring food is safe to eat
Food safety hazards and risks in relation to storage, preparation, cooking and serving of food in different environments and the control measures needed to minimise these risks and ensure food is safe to eat is the focus of the unit. Students will demonstrate their ability to analyse and recommend control measures that would need to be in place to ensure that food is safe to eat in a specific environment. They will need to draw on knowledge gained in unit 1 to help with this assessment. They will be given a ‘real life’ scenario to analyse and make recommendations and proposals.


	Spring 1 & 2
	Know 
Unit 3 Experimenting to solve food production problems
Acquire knowledge and understanding of a ‘real life’ production problem 
Acquire knowledge and understanding of dextrinization
Recall knowledge and understanding of effect of heat on protein
Acquire knowledge and understanding of plasticity
Acquire knowledge and understanding of productions methods – given recipes e.g. marshmallows, pancakes and have to conclude what variable are changing and the name of the process.

Unit 2 Ensuring food is safe to eat
Acquire knowledge and understanding of the effects of environmental conditions on microbial growth and reproduction.
Acquire knowledge and understanding of food handling and prevention of food safety hazards
Acquire knowledge and understanding of how micro-organisms affect food quality
Acquire knowledge and understanding of how preservation methods prevent the growth of micro-organisms
Acquire knowledge and understanding of the physiological basis and effects of food poisoning
Acquire knowledge and understanding of the physiological basis of food allergies and food intolerances
Know how
Unit 3 Experimenting to solve food production problems
Know and understand how to follow the assessment criteria by completing a mock 
Know and understand dextrinization by conducting an experiment using pastry/toast
Know and understand effect of protein using eggs boiling at different times and recording data
Know and understand what plasticity is by using butter at various temperatures to make biscuits, make predictions and record and analyse data
Be able to identify processes by making foods following a recipe

Unit 2 Ensuring food is safe to eat
Know and understand and can explain of the effects of environmental conditions on microbial growth and reproduction.
Know and understand and can explain of food handling and prevention of food safety hazards
Some recall from unit 1 and understand and explain of how micro-organisms affect food quality
Some recall from unit 1 and can understand and explain how preservation methods prevent the growth of micro-organisms
Aware of the physiological basis and effects of food poisoning
Aware of the physiological basis of food allergies and food intolerances
















	Enquiry
	Unit 2 Ensuring food is safe to eat

	Rationale 
	Unit 2 Ensuring food is safe to eat
Food safety hazards and risks in relation to storage, preparation, cooking and serving of food in different environments and the control measures needed to minimise these risks and ensure food is safe to eat is the focus of the unit. Students will demonstrate their ability to analyse and recommend control measures that would need to be in place to ensure that food is safe to eat in a specific environment. They will need to draw on knowledge gained in unit 1 to help with this assessment. They will be given a ‘real life’ scenario to analyse and make recommendations and proposals.

Students will complete Unit 2 LAB for submission to WJEC during term 1– externally assessed (8 hours timed and supervised)

	Summer 1 












	Know 
Acquire knowledge and understanding of how food safety is managed in different situations
Acquire knowledge and understanding of control measures used to minimise food safety risks

Know how
Know and can explain how food safety is managed in different situations
Some recall from unit 1 and can explain control measures used to minimise food safety risks

Students will complete Unit 2 LAB for submission to WJEC during term 1– externally assessed (8 hours timed and supervised)
LAB released 1st MAY and to be completed within 3 weeks of issue to students.
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Both assessments are completed during summer term 1 and the course has ended.
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