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FdSc in Food, Nutrition and Health

Fact file

How to apply:
UCAS

Institution code:
A45

Course code:
BD46

Course Location:
Loughry Campus

Course Duration:
2 years full-time

Entry Requirements:
100 UCAS tariff points

Course Manager:
Fintan McCann

Email contact details:
fintan.mccann@dardni.gov.uk
enquiries@cafre.ac.uk

Website:
www.cafre.ac.uk

Telephone:
028 8676 8149
(Use 048 8676 8149 from Rol)

Text Phone:
028 9052 4420

Progression Opportunities:
Depending on achievement students
may progress onto Level 2 of relevant
Honours Degree programmes at
Loughry Campus (see pages 56 & 60
& 64).

Students may also be eligible for
progression onto food programmes
within the School of Biomedical
Sciences at the University of Ulster.

Course aim

The Foundation Degree (FdSc) in
Food, Nutrition and Health, validated
by the University of Ulster, has been
designed to equip graduates with the
knowledge and skills to develop
innovative, nutritious, safe healthy

foods which meet consumer demands.

Placement

Semester one of the second year of
this programme is dedicated to work
placement. This allows students to
develop technical and commercial
expertise and at the same time
complete an applied investigative
project. Students can complete the
work placement locally or abroad.

Careers

A wide range of posts is available
in product development, quality
management, production
management, food inspection,
education, training and research.

Student’s view
Megan McCormack

" Having almost completed my

first year of studies | am looking
forward to getting my work
placement arranged. This year
has been exciting and | have
made new friends. It is a close
call to say what | have enjoyed
most, the subjects we are
studying or the social life.”

“It is a close call to say what
| have enjoyed most, the
subjects we are studying
or the social life.”

Course content

Level 1

- Food industry in practice

- Human resource management

- Introduction to business management

- Introduction to food manufacture and
quality systems

- Investigative project

- Nutrition

- Science 1

- Science 2

Level 2

- Applied investigative project
- Food and health

- Food and the consumer

- Human physiology

- Work based learning

Entry requirements

‘A level

100 tariff points, plus four GCSE subjects

at Grade C including a Science subject,
Mathematics and English Language or
equivalent.

Irish Leaving Certificate

100 UCAS points equivalent, including
two Grade C1s at Higher level or
equivalent plus two Grade C passes
at Ordinary level in English and
Mathematics.

National Diploma

A National Diploma in an appropriate
subject with at least one Merit

eg Pass Merit Pass.

Additional qualifications

During the course, students may have
the opportunity to achieve additional,
nationally recognised qualifications to
complement their course, which can
give them a competitive advantage in
employment or career progression.

These qualifications include:

Chartered Institute of Environmental
Health, Food Safety Certificate
Chartered Institute of Environmental
Health, Foundation Certificate in Health
& Safety in the Workplace

Royal Society for Public Health, Level 2
Award in Healthier Food and Special
Diets

European Computer Driving Licence
(ECDL)

These programmes are classified as
competency based courses and are
widely recognised by the industry.
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FdSc in Food Product Innovation

Fact file

How to apply:
UCAS

Institution code:
A45

Course code:
D631

Course Location:
Loughry Campus

Course Duration:
2 years full-time

Entry Requirements:
100 UCAS tariff points

Course Manager:
Fintan McCann

Email contact details:
fintan.mccann@dardni.gov.uk
enquiries@cafre.ac.uk

Website:
www.cafre.ac.uk

Telephone:
028 8676 8149
(Use 048 8676 8149 from Rol)

Text Phone:
028 9052 4420

Progression Opportunities:
Depending on achievement students
may progress onto Level 2 of relevant
Honours Degree programmes at
Loughry Campus (see pages 56 & 60
& 64).

Students may also be eligible for
progression onto food programmes
within the School of Biomedical
Sciences at the University of Ulster.

Course aim

The Foundation Degree (FdSc) in Food
Product Innovation, validated by the
University of Ulster, has been
designed to equip graduates with the
knowledge and skills to develop
innovative, nutritious, safe healthy

foods which meet consumer demands.

Placement

Semester one of the second year
of this programme is dedicated
to work placement. This allows
students to develop technical and
commercial expertise and at the
same time complete an applied
investigative project.

Careers

A wide range of posts is available
in product development, quality
management, production
management, procurement food
inspection, education, training
and research.
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Course content

Level 1

- Food industry in practice

- Human resource management

- Introduction to business management

- Introduction to food manufacture and
quality systems

- Investigative project

- Nutrition

- Science 1

- Science 2

Level 2

- Applied investigative project

- Food and the consumer

- Improving business opportunities
- Product development

- Work based learning
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Entry requirements

‘A level

100 tariff points, plus four GCSE subjects
at Grade C including a Science subject,
Mathematics and English Language or
equivalent.

Irish Leaving Certificate

100 UCAS points equivalent, including
two Grade C1s at Higher level or
equivalent plus two Grade C passes at
Ordinary level in English and
Mathematics.

National Diploma

A National Diploma in an appropriate
subject with at least one Merit

eg Pass Merit Pass.
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Additional qualifications

During the course, students may have
the opportunity to achieve additional
nationally recognised qualifications to
complement their course, which can
give them a competitive advantage in
employment or career progression.

These qualifications include:

e Chartered Institute of Environmental
Health, Food Safety Certificate

o Chartered Institute of Environmental
Health, Foundation Certificate in Health
& Safety in the Workplace.

e Royal Society for Public Health, Level 2
Award in Healthier Food and Special
Diets

e European Computer Driving Licence
(ECDL)

These programmes are classified as

competency based courses and are
widely recognised by the industry.

management
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FdSc in Food Manufacture

Fact file

How to apply:
UCAS

Institution code:
A45

Course code:
D636

Course Location:
Loughry Campus

Course Duration:
2 years full-time

Entry Requirements:
100 UCAS tariff points

Course Manager:
Fintan McCann

Email contact details:
fintan.mccann@dardni.gov.uk
enquiries@cafre.ac.uk

Website:
www.cafre.ac.uk

Telephone:
028 8676 8149
(Use 048 8676 8149 from Rol)

Text Phone:
028 9052 4420

Progression Opportunities:
Depending on achievement students
may progress onto Level 2 of relevant
Honours Degree programmes at
Loughry Campus (see pages 56 & 60
& 64).

Students may also be eligible for
progression onto food programmes
within the School of Biomedical
Sciences at the University of Ulster.

Course aim

The Foundation Degree (FdSc) in

Food Manufacture, validated by the
University of Ulster, has been
designed to equip graduates with the
knowledge and skills to apply food
science, manufacturing technology,
quality management and business
studies to the production of safe food,
which meets consumer demands.

Student’s view
Luke McGovern

Placement

Semester one of the second year of
this programme is dedicated to work
placement. This allows students to
develop technical and commercial
expertise and at the same time
complete an applied investigative
project. Students can complete the
work placement locally or abroad.

" After completing my ‘A" levels
| was unsure what | wanted to
do. Thankfully I have chosen
a programme that | enjoy and
which will lead me either into
a job, or onto an Honours
Degree. | was very lucky to
have got a great placement
that allowed me to experience
all aspects of managing a
food business.”

Careers

A wide range of posts is available
in product development, quality
management, production
management, food inspection,
education, training and research.

Course content

Le

vel 1

- Food industry in practice

- Human resource management

- Introduction to business management
- Introduction to food manufacture and

quality systems

- Investigative project
- Nutrition
- Science 1
- Science 2

Le

vel 2
Applied investigative project

- Food product manufacture

- Improving business opportunities
- Lean manufacture

- Work based learning

Entry requirements

‘A level

100 tariff points, plus four GCSE subjects

at Grade C including a Science subject,
Mathematics and English Language or
equivalent.

Irish Leaving Certificate

100 UCAS points equivalent, including
two Grade C1s at Higher level or
equivalent plus two Grade C passes at
Ordinary level in English and
Mathematics.

National Diploma

A National Diploma in an appropriate
subject with at least one Merit

eg Pass Merit Pass.

Additional qualifications

During the course, students may have
the opportunity to achieve additional
nationally recognised qualifications to
complement their course, which can
give them a competitive advantage in
employment or career progression.

These qualifications include:

e Chartered Institute of Environmental
Health, Food Safety Certificate

o Chartered Institute of Environmental
Health, Foundation Certificate in Health
& Safety in the Workplace

e Royal Society for Public Health, Level 2
Award in Healthier Food and Special
Diets

e European Computer Driving Licence
(ECDL)

These programmes are classified as
competency based courses and are
widely recognised by the industry.
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FdSc / Certificate of Higher Education in
Food Studies, Food Nutrition and Health,
Food Product Innovation, Food Manufacture (part-time)

Fact file

How to apply:
Direct to CAFRE

Course Location:
Loughry Campus

Course Duration:
2-4 years part-time (FdSc);
1-4 years part-time (Cert HE)

Entry Requirements:
100 UCAS tariff points

Course Manager:
Fintan McCann

Email contact details:
fintan.mccann@dardni.gov.uk
enquiries@cafre.ac.uk

Website:
www.cafre.ac.uk

Telephone:
028 8676 8149
(use 048 8676 8149 from Rol)

Text Phone:
028 9052 4420

Progression Opportunities:
Depending on achievement students
may progress onto Level 2 of relevant
Honours Degree programmes at
Loughry Campus (see pages 56 & 60
& 64).

Students may also be eligible for
progression into food programmes
within the School of Biomedical
Sciences at the University of Ulster.

Course aim

The Foundation Degrees / Certificates
of Higher Education in Food Studies
and Food Manufacture, validated by
the University of Ulster, have been
designed to equip graduates with
the knowledge and skills to apply
the principles of food science,
manufacturing technology, quality
management and business studies

to the production of safe food, which
meets consumer demands.

The Foundation Degrees / Certificates
of Higher Education in Food, Nutrition
and Health and Food Product
Innovation, which are validated by
the University of Ulster, have been
designed to equip graduates with

the knowledge and skills to develop
innovative, nutritious, safe healthy
foods which meet consumer demands.

Careers

A wide range of posts is available

in product development, quality
management, production
management, procurement, food
inspection, food retailing, education,
training and research.

Student’s view
Pat Doherty

“I'am a fully qualified chef and
have worked in various
restaurants for almost 24 years
now. | have recently been
looking to change my career.
| believe studying on the
Foundation Degree course will
lead me into a job where | can
combine my skills as a chef with
the new skills | am developing
in commercial food production.”

“1 believe studying on the
Foundation Degree course
will lead me into a job where
| can combine my skills as a
chef with the new skills | am

developing.”

Course content

Students undertake core subjects and
select optional subjects to allow some
degree of specialisation. Six modules or
120 credit points are required to obtain a
Certificate in Higher Education. Twelve
modules or 240 credit points are required
to obtain a Foundation Degree.

For the list of modules in each course
refer to the information on the full-time
Foundation Degree Programmes.

The programme manager can provide
guidance on the sequence in which the
modules can be studied to complete the
FdSc/Certificate of Higher Education.

Entry requirements

‘A level

100 tariff points, plus four GCSE subjects
at Grade C including a Science subject,
Mathematics and English Language or
equivalent.

Irish Leaving Certificate

100 UCAS points equivalent, including
two Grade C1s at Higher level or
equivalent plus two Grade C passes
at Ordinary level in English and
Mathematics.

National Diploma

A National Diploma in an appropriate
subject with at least one Merit

eg Pass Merit Pass.

Prior Experiential Learning

Industrial experience and prior
qualifications of applicants who have
worked for a minimum of three years are
taken into account and for some modules
it may be possible to apply for
Accreditation of Prior Experiential
Learning (APEL).

Additional qualifications

During the course, students may have
the opportunity to achieve additional
nationally recognised qualifications to
complement their course, which can
give them a competitive advantage in
employment or career progression.

These qualifications include:

e Chartered Institute of Environmental
Health, Food Safety Certificate

e Chartered Institute of Environmental
Health, Foundation Certificate in Health
& Safety in the Workplace

e European Computer Driving Licence
(ECDL)

These programmes are classified as
competency based courses and are
widely recognised by the industry.






