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Curricula of Food Science at the Universities in the UK
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Colleges Admissions Service) = H|g2] 71773
= 53l o]FoIAH, AYTE> UCASE F3f 570
YA A9g 5 ek

3 Sl A Ze B wabge) AEe ¢
Yeleh g S ARET LERSEAAL7 )R
(Quality Assurance Agency for Higher Education,

QAA)Y 9| H71E T8l 3 7l9] statellM o2 7)
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UCAS 3o|AE F3ll R1g
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ek
2. At WPy 29 IR

F=tollA] 2)EF8H(food science)S 71=X|= thet
et 2470 e, AR SolA whd 7 sl

o] oieet Ay WIS 29 4 Uk A A UCAS®l= 2008 3P 7|5 - 174709] 2135320k
1. 90| AZNS £} CfEt 22
T 713 4
1 @ o](Surrey) 100.0
2 A2 A AH(Kings College London) 94 .4
3 - E]¥(Nottingham) 90.6
4 #"d(Reading) 88.7
5 ] A(Leeds) 88.5
6 T7E=(Newcastle) 84.9
7 Al 9}~ E(Queens-Belfast) 83.2
8 -E]l¥ EFE(Nottingham Trent) 82.7
9 Z2|ul9-2~(Plymouth) 80.6
10 Y| ER Z 2] el Leeds Metropolitan) 79.9
11 Z18]YX|(Greenwich) 78.0
12 2J71(Lincoln) 76.9
13 23 E HE(Oxford Brookes) 75.9
14 2% 2 =Y <¢KGlasgow Caledonian) 745
15 T 2~E] o E 2 Z2] e Manchester Metropolitan) 74.4
16 UWIC - Cardiff 73.8
17 v}~ 23l Bath Spa) 73.2
18 MZ = Sk(Sheffield Hallam) 732
19 AAE|(Ulster) 73.0
20 W ZEF-o]~(Liverpool John Moores) 70.0
21 2-8-H ZJo}(Northumbria) 67.1
22 E]2ALO] = (Teesside) 66.5
23 UCHYA(University College Birmingham) 64.2
24 AJulg](St Marys) 63.5
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H4e) o

Bl

4%, ALFUSANEAD 71 o

gl

£4%, 890 B A - AR 59 ARAUA 6%, P O 1902 FYEc

48

AEor

19} 993 (2008)



LANYO R SRHo} glom), LAY TEA 2L
A9 1000 B34 Fee vhs vegeleh o o
oAl Be) TANAS AGEA ALE 5 UL
F3ho} olsh, AR} FIee] AU A
EAleA) R AE AFAtel desolza ¥
S S WAL vl WAL 30% HrolT, AE
o) A4S WBAR A5 A A - AR
e Sol 4FS RA AT FE U

Aot Boks 1 43} SHok] mel o)
fEow PRAE 4 otk

ele) AFFTeIL B 2 HFA
3} F8KFood Science & Technology), 2|3} %
(Food and Nutrition) | A5FE, & T Al&E3H &
IsHFood Science), 2]&3}3tz} 9K Nutrition &
Food Science), 2]&-g3Food Technology), 2]%w]
A&(Food Microbiology), ol E3le 2&&4 -
oA - %K Food Quality, Safety and Nutrition), 2]
FAZHARI(Food Product Design)7F<] thksith
AEHE AAL BN ARE AE 204
#2](Food and Consumer Management)®, 2]Z 10}/
B #Z](Food Marketing Management), 2]Z2Fd%
A #2|(Food Safety and Quality Management), &

2]37} 23739 (Hospitality and Food management)
ol AUtk
“AE At B g

EL 73
2 wdage] 542 EAsiE

o
b
N
N
w
rL
i)
o
o
:i
o2
i
Mo
o2
i)
2
S
A
::1,
o2
=2
rir

1d Ao dFaE7IZke] 2 A= X](sand-
wich) #Hgo] gtk TIFH = 1- Holl= AT
ZFAZH{HND), =8AKFdSc) 71 F-of = 31 o]/l
7d-5-olli= SHABSc) 7} Fof TP,

[\®)
L
W

EE

3% 30 AXE vRe} o] thekstk A%
= AL7F 9= ok City & Guild=
AAZHND) A= 52 293}, edexcel-2 2]
o 2] B 7k - Vs WY AHAF AEE
FaL Qloh w24kdell thsiAl= HAB 7L =7}
=g w93l Ak

232715774 Food Standards Agency)ol| A
= $BiAe] =2 AEHAEEE sl BE
Aol s 2FA=(Food Premises Inspection Quali-
fication) & S738l2 Utk 2]EF 787|483 (Insti-

tute of Food Science and Technology)+ ©] AFA%

w
e
ofH
rk

bl

o2
4!
=2
X
rir
=

0!

)
N
Y

=L

N o de
of ofN o2 Ml Mo ¢
y 2

2. ¥=o| 2 muiaN 0|4 oI 55
717k T2 =

13 5 ;

- ! 13

34 18 3

313/4\dS g =

4dF p -

4AF/53S 5 ;

448 10 5

5F ] S

5) o] g e] 34l FA= ok} 2] 8K nutrition and food science), 7173(health), 7|t]o]¢} t]A}¢)(media and design), ZH]=X}<=2(con-

sumer needs)©|th

6) 93t onol|A] S wFAolgly & = glov), IS WSY|H A Pdsly 9= UCASOA ZaH0Z 275k 9lo] o7

AN ZFAZAE

49
Food Science and Industry (Vol.41 No.3)




R

olN

H3

city & guilds BTEC/Edexcel National Diploma®

BTEC/Edexcel Higher National Diploma (HND)?

Food Preparation
& Cooking

Level 3 BTEC Certificate in International Cuisine

Level 3 BTEC Diploma in International Cuisine

Food Preparation

& Service

Level 3 BTEC Certificate in Food and Beverage Service

BTEC National Award in Food Science and Manufacturing

edexcel Technology
Food Science & BTEC National Certificate in Food Science and
Technology Manufacturing Technology
GCSE in Design & Technology (Food Technology)
GCSE (Short Course) in Design & Technology (Food Technology)
Advanced GCE in Design & Technology: Food Technology
HAB National Vocational Qualifications (NVQs) for Hospitality Industry
F 1) AYs vHree A &L 7170 el 22 AAS5E A5 T o f-85kk tiAE YA E(vocational A-level)oll FabH o] 2
= "zl H AL ol Ahe B Sl Ao Foi it
2) A% T4 S 7N E o|BHRI FEE /Esly] dake SES 1% FRelth o] AHE AFHLE vkl A SAF HA 23hd
o} 38R0 2 o] 7R3tk

=

52 9Pz Y9

DI BT 2ol A
J o
=% %A} F|(British Dietetic Association)2] 3]
U5,558 0= sljnirt 2507 o] A tF FAt
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flo] QURol} AT FYLEE T
o fYYstsel wuAe] Ew, H40%), 7}
Aolel Ml THH20%), HANS(10%) 2= FAL
3= U=

S5 FEPE H7 fEiME i SAEEeIE A
U AAFS olgalo) stk RE waRe B
2] Z 213 3](Health Professions Council)®] <91S
o, W A7FE $(National Health Service) A=
L E R AL EERES
Ui = 2FEWE 37, SR 97, A

Z 177, Boldait /|7 = 147 WollA] 25}
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H 4. YL=rHetme] A Tl TS Wiy

ALY= skl (University of Wales Institute)

a4 AZ738}& 7]% (Food Science & Technology, D615)

i

¢J%KHuman Nutrition)
A} 8}8}(Biochemistry)

¥ w]AE3}(Food Microbiology)
37 7]%(Raw Material Technology)
2]3= 3}8Food Chemistry)

A3kl (Biochemistry)
A]ZE2(Food Analysis)
A<5(Work Experience)

i

2% ZA 3} H(Food Quality and Legislation)

2]Z oFH(Food Safety)

b
o
A
)
&

A 518K Biochemistry)

A1} 91819 7 Auditing and risk assessment)
Z2#2](Quality Management)
28 21Z 3} Applied Food Chemistry)

g]Z st (University of Leeds)2] 21&z}s W
A3 YA 8k(University of Wales Insti-
tute) ¢] AFH7 | AP 3 40 AAEIATE
slzrleme] 7%, TARow AguEe), AE
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2. ME0YZ (food microbiology)

A2t &ka(University of Surrey) 9} -8t sly
(University of Nottingham)& 2]Z0|AEo) S35
WIS Gkl kA T s B 2E

7) Procter Department of Food Science, Faculty of Maths and Physical Sciences

8) Cardiff School of Health Sciences, Centre for Nutrition Dietetics & Food Science

9) @i e 2)F =8t sl(school of food bioscience)oll4+= %%} 233} Nutrition and Food Science), 21332}8Food Science), 213}
8}l 7d%(Food Science with Business), 2% 7]%(Food Technology), 2™ 38kBiotechnology)2] 571 s wa4S 23357 Tk
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T 2|2 8k (University of Leeds)
Az 2)ZF 78K (Food Science)

EA 9} IT(Statistics and IT)

AEBEE 93 518K Chemistry for Biologists)

213 71993} Fel(Food: Origins and Form)

2)3Z3}8} 9JF(Introductory Food Sciences)

2)3E0] FQ 27 (Key Industrial Processing Operations for Food)
Q1A %k Q A(Elements of Human Nutrition)

2E A E 13 £ 318K (Physical Chemistry for Food Scientists)

Gk}t A 2] 71% 7]1&(Key Skills in Food and Nutritional Sciences)
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3= 2]F E2Molecules in Food that Control Texture and Taste)
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3}|23}7](Solving Problems in Food Processing)
: "ol WPH(Determining What Food Contains: Modern Methods)

Ak, A¥Eo] B2 2]3(Food Colloids: Formulation of Creamy, Fatty and Bub-

o> 1>
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o
[ Mo
i)
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o
H
o

bly Foods)

28R4 v AE} o17KMicrobes and Man)

21FA| Zol| A 0] FZEAR] 8- (Application of Quality Assurance in Food Manufacture)
2ZE 7} 94ekd EZ(Food Processing and Nutritional Quality)

213F0] 7714, A8]4 #(Sensory and Psychological Aspects of Food)

uAE W 38k 21F<kH(Microbiological and Chemical Food Safety)

21323 L 27] ¥H(Food and the Allergic Reaction)

Ao X FollA]] ¢k (Nutrition in the Prevention and Treatment of Disease)

2
)

4Al<5(Industrial Placement)

W
e
¢
X
)
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2E7 Al A 7ER](Food Processing: From Farm To Shop)

£ RS2 A58 v (How Ingredients Interact in Foods)
AFFA: Z2AFe) WA(Research Project: Investigation and Discovery)
2123} W(Food and the Law)

MEE A)F 79KDesigning New Foods)

e
&

21FA| Zol| A o] FZEA2] 8- (Application of Quality Assurance in Food Manufacture)
2ZF7 7} 9ekd EZ(Food Processing and Nutritional Quality)

48R3 213F0] 7714, A8]4 #¥(Sensory and Psychological Aspects of Food)

uAE W 38k 21F<EH(Microbiological and Chemical Food Safety)

2]3Z 3 L 27] ¥H(Food and the Allergic Reaction)

Ao X FollA]¢] ¢k (Nutrition in the Prevention and Treatment of Disease)

oJor o] W 7A7ke] whzl(Advances in Nutrition, Diet, and Health)

sl ME Ao A¢A2l 21X] (Biotechnology: Traditional and Leading Edge)
EA+- dje] WA =Y(Food Research: Recent Revelations and Disputes)

54 2]Z(Functional Foods)

=

3} 9Food and Cancer)

2
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#gt gl (Reading University)

2] 7]%(Food Technology)

21Z 78 Food Science)

o
.

e,
&

253 Argzstellx o] s

(Topics in Food & Biotechnology)

A% AL 913 /1% ot

(Essential Mathematics for Food Biosciences)
71% 3}sKFoundation Chemistry)

4 nlgEst g

(Introduction to Food Microbiology)
AAA 2 =24 B4

(Physical Aspects of Biological Systems)
Aro}l= M| ¥ (The Living Cell)

AAA 9} A& Chromosomes and Genes)

HM|371% 3F8K(The Chemistry of Cellular Function)

<HEle B>

i)
¥

£
»

A3}t g 48 Biochemistry & Enzymol
AE shste] 71

(Fundamentals of Food Chemistry)
2338 (Food Engineering)

24 2o 9% 5%

(Mathematics for Process Engineering)
AE7rees

(Food Processing Operations)

njo] @ F-2](Bioseparations)

2] A &8 Food Microbiology)

213 AE(Food Commodities)

oJorst 71%(Fundamentals of Human Nutrition)
Bk olewt A

(Food Processing -Theory & Practice)
AERE|E}

(Microbiology of Food Preservation)

AE] VAR SAs ek

(Microbiological Hazards in Foods)
HEARHIL B 71712

(Chemistry of Food Components and Instrumen-
tal Analysis of Foods)

Ex}A &8 (Molecular Biology)

2
)

21o](Languages)
733 aE ek vHI"
(Business Management & Marketing)

e 2>

i
p

2
)

A A

(Industrial Experience (Four Year Course Only)

<4E71%3} U

1o

p
e
>

A3} 2]#-¢sHAdvanced Food Engineerin
2]F= X8 E2(Special Topics in Food Toxi
21Z 75 A Al(Food Process Systems)

)% 7' Food Product Development)
s ¥7KSensory Evaluation)

wESHA AEP FA

(Control of Microbial Food Safety)
21FZ2 B Z(Food Quality Assurance)
&3 A|(Research Project)

cology)

(o 25 5 2 438)

NES 5

(Selected Topics in Food Chemistry)

2]Ale} AH(Diet and Disease)

747}, A oK Genes, Lifestyle and Nutrition)

<AFeH T8>

2
)

21o](Languages)
73238} Business)

2]ZoJoKHuman Nutrition)
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Si8) CfEimo| AIZ 0SSt HE T bln

g st M3
212] gkl (University of Surrey)

=83 o)kl (The University of Nottingham)

g
AF S99 vaEs

(Food Science & Microbiology, CD56)

2] nA &8 Food Microbiology c560)

e
¥

Aa}sk AlZITiAKBiochemistry: Metabolism)
g2k vk oJ9kA(Nutrition: Macronutrients))
BB f2%

(Molecular Biology and Genetics)

M3 ABE3KCell Biology)

A=k vAEd 17t

(Microbiology: Microbes and Man)

2] 3}8H (Food Science 1)

71%271%1(Key Skills 1)

w23 E Ale]sMicrobial Physiology)

=3 4714 E Whole Organism Biology)
frAeks) A AE3KGenetics and Cell Biology)
Ay s}si(Biochemistry)

FrAs& AT nAY &S

(Genetics & Microbiology Specialisms)
2]Zekd(Food Safety)

2]3#A| Z(Food Manufacturing)

ookx} A7 (Nutrition and Health)

el
¥

o

Jok: w2k o 9k~(Nutrition: Micronutrients)
A7 2]3ZFEA)(Practical Food Analysis)
2123181 (Food Science 2)
71%271%2(Key Skills 2)

HEss Faae

(Food Analysis and Quality Control)

W38} E(Introduction to Immunology)

Al A=ele] v

(Bacterial and Biological Diversity)
nlo]2] 28K Virology)

255 Wi (Food Borne Pathogens)

r>~
)

2] 78 Food Science)
oJoKNutrition)

E2} v]AE-8 Molecular Microbiology)

4$5(Optional Professional Placement Year)

Fs) s

el
¥

Al F43 8K Regulatory Toxicology)
2]13Zokd(Food Safety)

21FF 2 B A(Food Quality Assurance)
2]3£71%(Food Technology)

A7 213 v)AE-S)(Practical Food Microbiology)
AR Ak A

(Regulation and Disorders of Metabolism)
2)Z3}8HFood Chemistry)

2)3£-0] n|AEHThe Microflora of Foods)
2} n A58 Molecular Microbiology)

Ay=i3-8k(Biotechnology)

l-f)'
)

Al QAL SA1E] wIAUS
(Mechanisms of Bacterial Gene Control)
Hlagete] AelH S8

(Industrial Application of Microbiology)
u|A-E 4§ (Microbial Fermentation)
Akt 4 E7E

(Macromolecules and Food Structure)
2]ZoJ9KHuman Nutrition)

2] Z-27-2-%(Food Factory Operations)
2)3Z-9] vl A Z{Flavour/Colour of Foods)




AEo] FH FEo|tf A HAul skl
Hjs] B3] nAE # o] gl 53], wEY
fele] Ag- AFggoln Gk Ao Z &
Jsl= WHA, mlolg g A5E HAdFs I
o7 28 AL E nAE Yo 2HS w9l
ol Meldigare] 7, ddustaAd A As
HHE 95h= v, 8ddghs tE EUslY
= HAE 913 f-9¥9(European Study) S 33}
3 ok

3. M&EF OF(foool and nutrition)

é}%og Bg OJ:L_,_ =95 o3} o:]o]:A]_ X]— ﬁr]é

FAE7F AL Z olds)E o] om} 2
% ol oJekd Ry} opL 9s) AlE
Nutrition)¢]gk= IS Jsit) o
5], 2HGA FYL Dol FoL &)
AYE, AFAGD A, AENE 5 Aol

(BSc Honours in Nutrition and D etetics); 2L

A Lot ek TR0 HPL 2P AP
AHYPRI EHF 5 glom, Aol By
299 A5l WO AAZ glol AEYAIA 2
P8 Hrk

% S el ue, b Egistel A9HE,

189 4L ohAlR wldzstek whe, 28R $g%)3
Sha Shge s ek QuigEltge A
oo} HAES} So| HPL S v, WY
Gt FH e AAA R, BANSRH 5 mAel)
BE HEL 2 S ol 4E A
AR 9] s FABE B
A} SO gk olth o) WY F42
Qal7] 9 Ao Helth AVYBA A,

4, MERt . AHE (food science with business)
2 F o Agag

of] BHA WM H JT’—TﬂLJ’V*O] “4‘1— +G= 2 Uk Y
tetaelXe AEHete] AYshs HEAR waTt
A(Food Sci. with Business)< 2933} 9t} A=
e}, AFrAES], AEset 2 I o)9]of 7

Aeh, mAIR I Z3dst i AR, A
- b4 A dgolehrel wola
5 7120l slgsle At AFAIS okl 7|1x
22 37 Fepolth

ol o]H Tt ) &(University of Abertay Dundee)
olME 7121E tiARl(Food Product Design)S &
T 3o $9sky ok of Al AED

st e el 315 ol Aeleh, A Bkt
e, VY BR B s 21, Y 5 A

l:l
L EES WEA

15

A Bt A A F R 2
WEBHL Sl
A=t w(Queen’s University Belfast) oA+ 2]
ZZ A - obA - o 9% (Food Quality, Safety and
Nutrition) ZAES 93517 Yt FE 12 X)), o] 3}
AL 49 FA O 2 st u] A (foundation course)
< 2ghstal vk 13hd o e 72955 74
slar 28hd W el A PHIE, B, 7Rt
27, A8 22 AEALEPY ) A d7e]
FELS 27k,
ul~2~5} th &k(University of Bath Spa)ol|A1:= 2]
Z . 9Jok. 28]x}H S (Food, Nutrition and Con-
3L QITK3E 13). st
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sumer Protection) #A-& 243

10) Department of Nutrition and Dietetics, Biomedical & Health Sciences
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¥ 8. YElChawe| AlZEdokst M P

oo™

'TJ

gy 9 theh (The University of Reading)
Ay oF @ A3 3138} (Nutrition & Food Science, BD46)

3

olA|%d k2] 7]Z(Fundamental of Human Nutrition)

014 Ag)8Human Physiology)

1% 3}8KFoundation Chemistry)

2)Ezlelol A 2] AMelE 3lxl(Selected Topics in Food Science)

18ha ARA 2] B2]4 - (Physical Aspects of Biological Systems)
=8t} A= sk AlalMathematics & Computing for Life Sciences)

712 A& (Fundamental Microbiology)

2Aol9)= M| E(The Living Cell)

AR 2} 542K Chromosomes and Genes)

N

32K 719 9F (Public Health Nutrition 1)

o1A A s YF(Introduction to Human Disease)

2)Zel 7} FA|(Food Choice & Regulation)

Z~H]z} 3J=(Consumer Behaviour)

2]Z3}8}e] 7]%(Fundamentals of Food Chemistry)
2)Z71g(Food Processing)

2|30 | AESH] 93l & A(Microbiological Hazards in Foods)
Ay 7}8t 24| (Statistics for Life Sciences)

7

28ha

W48 Endocrinology)

2]Z A 53} Chemistry of Food Components)
TAE-E(Microbiology)

21oj(Languages)

r)v
)
o

38hd 2Al<5(Professional Experience (Four-Year Degree Only)

73 A o] 91499k Human Nutrition in Health & Disease)
FFH7A%%2(Public Health Nutrition 2)

AESA o] 87FsA 2%F 7] A7K(Bioavailability Diet & Gut Health)
5% 7(Sensory Evaluation)

433 2]Z7%(Food Product Development)

A-ZA|(Research Project)

F

A4} oJoksk(Clinical Nutrition)
T EAR=re] 21354 (Food Issues in Developing Countries)

Azlela) A2dste] AejskBiochemistry & Physiology of Heart Disease)

2
)
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9. HH ZAZIR[X|| HAUst ME WA H|w
sk A 7)2~Z)A|(King’s College London)
A BSc Honours in Nutrition BSc Honours in Nutrition and Dietetics
oJokst7l| 2(Introduction to Nutrition)
ALs] - Al2]8KSocial and Psychological Studies)
HEAANEUE <H% 9% 93} 5>
13h4 (Introduction to Food Science and Technology)
7% A3}k Basic Biochemistry)
A@] x| 2~8l(Physiological Systems) ZE-21%571 2(Introduction to Professional Practice)
FEAPA| Z-5-A 8 Molecular and Cellular Genetics)
oJokat A7KNutrition and Health)
2] ZH(Eating Habits)
AANE Slat A i, A7), el k)
(Research Methods for Health Sciences) (Endocrinology, Reproduction and Physiological
28hd | Aje]Sl(physiology) 7 Control)
Ay 3}8k(biochemistry)- |72 0 2 Sojo} 3m,
Mo s immunology), H21#2](Food Service & Catering Management)
v &S microbiology), 218K genetics) =
23 HEl s thAMetabolism)
1 71¢J<k3}A|(Public Nutrition Project) 2JA} A S(Diet Therapy)
g3} E-E(Specialised Topics in Nutrition) JAakalsla) 2 g
B AW sl A o)ats) thtol| A 231 A9 715 | (Principles of Clinical Science and Therapeutics)
. (Two optional subjects, chosen from final year 4tk Clinical Nutrition)
3ehd courses in the Schools of Health and Life Sci- ARWHF 9 A7F=A
ences and Biomedical Sciences.) (Communication & Health Promotion)
18] 3= 1(One optional subject)
i A AR B ojs)
(Advanced Diet Therapy & Medicine)
SRR RREEE
43pd (Management, Health and Social Policy)

& 2A)(Research Project)

I S HH G4 FAHOZE 7hgolv #4, W+t
o st WSl THE FIL

QAT fAkE WY

20 2 ouje|o|dt] thekw (University of Abertay
Dundee)o|A= 21ZF3} 48]z} 8 Food and Con-

sumer Sciences)¢|Zh= AL 295FT JTHE 14).
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3
Og H
21353 AvFete] skAl(Topics in Food & Biotechnology)
o ELE e LY
(Essential Mathematics for Food Biosciences or Foundation Chemistry)
2% v EE Q& (Introduction to Food Microbiology)
AAA 2] B4 - (Physical Aspects of Biological Systems)
Z3A)8H (Economics 1)
viA Y J&(Introduction to Marketing)
734993} Y&(Introduction to Management)
2)3ZE318ke] 7] Z(Fundamentals of Food Chemistry)
oJoko] 71%(Fundamentals of Human Nutrition)
2)E7 5~ ©o]&3} AA|(Food Processing- Theory & Practice)
ZAA)82(Economics 2)
A ©l2(Marketing 2)
73499 #2](Business Management)
21oj(Languages)
H

B>

—=

Z} 3)5(Consumer Behaviour)

2

)
)
e

d(Policy Analysis)

3} glo]e] EA(Research Methods & Data Analysis)
- .
I S

(Industrial Experinece)

-

e oX
-

ok

it

o
O
i
>

7@ Food Product Development)

D
HodH

i

F3Z 21 Food Quality Assurance)

olr

3 7(Sensory Evaluation)

=514 21FF A #E](Management of Microbial Food Quality)
12} 88*5(Consumer Behaviour)

E FF"WFood Supply Chain)

T3A(Research Project)

o}(Languages)

=3} FYA)HFood & Agricultural Markets)

viA Y A E(Marketing Research Methods)

2)ZA13 2] 1Al(Regulation of the Food Industry)

I
o
ri
> Py E o
ooz

rg 4

e

2
)
1>

5. A (food hospitality) 'D(Thames Valley University) ol A= 24 5L 252

Gl A FGsh= A WS 1170 2](Hospitality Management and Food Studies)2h=
40, Stilbachelor) 82> 47]0]22 YAl= A 3idA] SPALeke] S Gkl qdvk ATty
AHZONT AL BAoIT BAZMAN T oA 3 A LA, ob= At of

11) The London School of Tourism, Hospitality & Leisure
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= 11. O] CHBHme| 7FEAIE Cixlel &

Kl
)

ol¥e]o] thetal (University of Abertay Dundee)

| Lok

¢
of
ol

71521% tJx}el (Food Product Design D610)

2)Z 3} 9J9KFood & Nutrition)

A9} AH W3 Research and Communications)
A}3]8l(Sociology)

7A7¥3} A&k (Health and Lifestyle)

914 A&-8Human Biology)

A 2] 8(Physiology)

7A7¥7} 23 <eFd(Health & Food Safety)

2] &3} TR (Food Promotion & Design)

213 A, dAl 23 vj(Food: Past, Present and Future)
S Eal4 2 99K Nutrition Through the Lifespan)
v e} tzl9l(Media & Design)

viAE] B2 ghEb7)(Exploring the Marketing Mix)

R7AX A3} ZZ](Health Policy and Organisation)

H(Law)

A} 202 o} Bel Mol AEAS] U
(Professional Practice in the food and Consumer Science context)
2% tJARI(Food Product Design)

213 oA #A2)(Food Safety Management)

F3 B ¢J°KPublic Health Nutrition)

77F=7(Health Promotion)

nHA B(Marketing)

A 9} =F(Reserach Methods & Dissertation)

713 A2 913 JoXNutrition for an Active Lifestyle)
AubAs]o o] A7} (Health in the Community)

)33} Z-H]xKFood and the Consumer)

213 AF 8 Food Biotechnology)

F3 B ¢J°KPublic Health Nutrition)

233} wjA)(Food and the Media)

28 oJoKApplied Nutrition)
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sty AZ U8k (Queen’s University Belfast)

5}
A3 2)E3E7 obd 2 JoKFood Quality, Safety and Nutrition, DB6K)

e
1o
i
)
&

AE3} 151 (Introductory Biology 1)
3}8} JF1(Introductory Chemistry 1)
318t YF2(Introductory Chemistry 2)

i)
&

183 olx)] A82]e€Human Physiology)

n] A8 &8 Microorganisms)

2)3Z-9] JLA)(Composition of Foods)
21Z 8219} AjE 2K Food Molecules and Macromolecules)

71% %K Fundamental Nutrition)

AE8Fe] 71& JF(Introductory Skills for Biosciences)

2
)

2]235}8} 9 F(Introductory Food Chemistry)

2]o|e} A7NDiet & Health)

i)
o
>
o

13

_‘

]

>

FQN)(Work Placement)

A2 93} Z&7HFood Appearance & Texture)
147} mAE-8KFood Hygiene & Microbiology)

> |
O»

% (Food Commodities)
Al Bl(Food Marketing)
A2)(Food Policy)

1>
ﬂ-[Ll o EL} H-IH

d

2
)
>

A

A5 §*J(Raw Material Production)

E-l\il of ‘18(‘

°¥sK(Clinical Nutrition)
=

i)

)

o
e > g% oM

_%A}(FQN)(Project)

A=t 71997F A Al(Business Innovation and Entrepreneurship)

A3} oBA(Food Quality & Safety)
A-HFQN)(Professional Studies)

1>

O}%

_|_4

o
oY oH | F-{EI M o of
I

2
)

o)
olN

E
2i

A3} oJoke] & EA| - (Current Issues in Food Safety and Nutrition)
7l Food Product Development)

F3} A3t 2]Y(Health Promotion and Empowerment)

3P52] Alg]g(Psychology of Consumer Behaviour)

et AEAAZHND) oItk F s w5 7

U7 50| FHE ofn|, 4FAI} BL AR

= 4T et ols|E B Aimolrk thek Y=

Welth S5t SIS S =R 2 5 E T of
2 Zshe Ao Bl

o&
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A tste] 71 2 BHE A £S5
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2~2~3} th8k(University of Bath Spa)
3L

2] . ¢Jok . 2B)2FH 3(Food, Nutrition and Consumer Protection)

i)
b

15hd

2]
oJoks}7] Z(Introduction to Human Nutrition)

1| A &-8}k7] Z(Introduction to Microbiology)

2
)
ok

A 21 Z2(Global Food Resources)
3} A7XDisease and Health)

% Alst 7
FH(Research Methods)
= Z(Food Quality)

i,

&
o> e 08. [

gju 41 o

K o

N

o (Professional Studies)

7K Human Nutrition Diet and Health)

<

iz 2 (Food Packaging)

4 e |
i

.
)
LA )

e
T
fxa

13-4(Food Processing Operations)

g%, 747)(Diet, Activity and Health)
O} ARl A

o

d
0,
g

¢

(Food Safety)

i,
4
> > 1

e ok -
:i

ZH]x}H S (Food Law and Consumer Protection)

T-EZAE(Food Studies Research Project)

LR b)
Moo | o ol o

B

.
)

AF2] 9 9K Nutrition in Society)

E7l(Product Development)

o]r(Contemporary Food Issues)

&3 9ko](Current Issues in Nutrition)

3 = O ARkl e

8} - 7]H(Department for Innovation, Universities
& Skills)ollX Fgitt 7lens} QANA =712
FrlFger Stk HAAIMY 2FTuF
<+ AAY AstEthe SvE S it A
oA ofHo] - gl - 715 (Department for Chil-
dren, Schools and Families)ol|x] @3-tk

A ZA] L3 S Q= oHLS TFdth=
4= THe) o]el SHE AEHS . T8 YUY T
g ool 2 wiejE T Yo, 1 5HE & o
413 gelal e ofehe)

A, S SOk BT A4L T2 1
e A dgel W B gy 24oR vl
Atk It S7Ee) dEey e AE @
AL S 712A) A b2

S, AAe] o) B et 43S ek,
o12 o o chetat A A, 24 WA
A Bew sk g xzlo] Halm wAEL
7ol 9] ATk igo] so} spyEo] 9]
2 84 gou Yt 1 wASES AN
F o S 7196l Ak LARES s
uhs- teket wamATe] 2EY Ye ey
] ARIAE Bed S 7k 4tk 2 7]
Aol Le R sh Aol Seteioli Stop
S gl TAE TR, e AT I
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14, Of{Efo] BiC| CHBHmO] AT} AHIR} 2iSt AT WD

IR oHeo] Tr] tigk (University of Abertay Dundee)
A3 2123} 48]z} 738} (Food and Consumer Sciences, DN69)
21Z 3} 9J9KFood & Nutrition)
A9} HMd(Research and Communications)
A13]8l(Sociology)
13hd 7733} A&k (Health and Lifestyle)
914 AJE-8}(Human Biology)
2] & Physiology)

7A7¥7} 213 <oFd(Health & Food Safety)

AZ &3} t)A2)(Food Promotion & Design)

213 A, dA) 12]3L v]#(Food: Past, Present and Future)
S Ea4 2 99K Nutrition through the Lifespan)

23hd ufA| 2} TIA}$)(Media & Design)

upAE "2 g4(Exploring the Marketing Mix)

B3} ZZ|(Health Policy and Organisation)

hq(Law)

Z3} M)A} 78} Aol M o] AEA A%
(Profess10nal Practice in the Food and Consumer Science Context)
2% tJRRI(Food Product Design)
38hd 21Z oA #2)(Food Safety Management)
F3H A% K Public Health Nutrition)
A7=7(Health Promotion)
ulA 8(Marketing)

A I} =F(Research Methods & Dissertation)
717 AEE]S 913 99K Nutrition for an Active Lifestyle)
At Alslof|Ae] 717} (Health in the Community)

23311 482K Food and the Consumer)

43hd

2% A F8Food Biotechnology)

F-&H A9 K Puplic Health Nutrition)

2123} vjA|(Food and the Media)

28 J9KApplied Nutrition)
geka A2o) Besie: S Spol Adstel @l viek wARgel ARE 2l A A%
We etk v AGuletls A et 5 Aelole el b B A7 A el o
B& L=S Y 42 Y0 NG AR B 9 A Al ¢ ) 2 0
St ¥ SHAERlAl AEAE Al B (tailored) 7 *J‘?SﬁH FRE Fotslal old e S
qers 7IEIh A Stk v, $ElE AEAellA ofd %ﬂ%
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E 15, Qe |SHme} HOATHSIe| QAMe] M2 MR ulm
] Bl ]t &(Thames Valley University) W At sk (Bournemouth University)
Age AN 2 AFaE 22418t
(Hospitality and Food Management) (International Food and Hospitality Management, HND)
2)3E3} 2814 Food and Beverage Opera- A8]) 2 wlA| El(Services Marketing)
tions) A SA R
wj%} #2)(Rooms Operations) (Financial Reporting in Hospitality)
2)7pe] 914 - AEA 7)uk(Personal and Pro- | “1E(Food Studies)
5 o fessional Development for Managers) A=
18 | =5 P g e
X}91817(Business Environment) (Hospitality Skills and Development)
F)AF(Management Information) E]Aﬂﬁﬁﬂlig} @X}ﬂﬂ]
A3} SE(Food and Drink Studies) (Reception Services and e-commerce systems)
HAZA
(Hospitality Context & the Experience Economy)
B Ea=te o aEN R A AE)| 222 B2)(Production & Service
(Restaurant and Food Management) Operations Management)
21Z, AAL E3KFood, Diet and Culture)
A3]A 2 oJAFAA(Management Accounting ZH]2}8)=(Consumer Behaviour)
28h3 2 and Decision-Making) A Ad#](Hospitality Facilities Management)
& #A2](Rooms Management)
7 Q18 &) (Managing People in Practice)
MY =9} npA| El(Sales and Marketing)
21<(Work Placement)
A g AAAEA
(Strategic Hospitality Management) (Management Accounting in Hospitality)
e FQo)9re} W3kAE](Contemporary Issues and ZAB =3} A AHEA N
=T the Management of Change) (Organisational Behaviour & Personal Profes-
21322 (Food Policy) sional Development)
T—(Dissertation)
(oF #5 = o} 418)
- A ¥e(Strategic Financial Management) | &7-22x(industrial placement)
-FZ2HuA E)(Global Marketing) Q28 opER
3%d —%xﬂ?_]ﬁﬂ%ﬂi] (Gastronomy & Events Management)
(International I_-Iuman Resource Management) 47991 2 4 =(Hospitality Tndustry Project)
(oFN 2% 5 S Al HOT R OPTRTY ARCRI O
M | -HAPEIIEd
(Hospitality Information Technologies Strategy)
-oE Z2 A E e
(Hotel Project Management)
-BRESH T A
(Resort and Casino Management)
-21o](Languages)
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- Cabinet Office, Food Matters Towards a Strategy for the 21st
Century, July 2008

- European Academic and Practitioner Standards for Dietetics.
European Federations of the Associations of Dieticians. 2005.
http://www.efad.org/Reports/EFAD_Benchmark-June2005_UK.
pdf

- http://courses.bournemouth.ac.uk/Course.aspx ?course=1&page
=course_content

-http://courses.tvu.ac.uk/CourseDetails.aspx?Courseln-
stanceD=9889&SearchType=adv&KeyWord=food%20hos-
pitality&rptindex=1&isSorted=0&img=img&sortname=null&coun
t=0&PageSize=20&Sub=13,24&SubjectAreas=13,24&StudyLeav-
el=&Mode=Select&Campaign=Select&Quali=Select&Loca-
tion=Select&LocationReal=Select&Duration=Select&Interna-
tional=radInternational2& Y ear=&Month=&Ccode=&RC=Select&
Faculty=Select&Department=Select&swKeyWord=&swTi-
tle=&swAward=&swStudyMode=&SearchMode=simple

- http://webprod]1.leeds.ac.uk/catalogue/dynprogrammes.asp?Y=200809

YNEToiIL A9l €T (2008)

&P=BS%2DFO0OD4

- http//www.abertay.ac.uk/Courses/CDetails.cfm?CID=204&Key=003.002
- http//www.abertay.ac.uk/Courses/CDetails.cfm?RID=1&CID=202&Key

=002#Themes

- http//www.abertay.ac.uk/Courses/CDetails.cfm?RID=1&CID=202&Key

=003

- http://www.bathspa.ac.uk/courses/undergraduate/food-nutrition.asp
- http://www.bda.uk.com/edqualify.html

- http://www.cityandguilds.com/cps/rde/xchg/cgonline

- http://'www.edexcel.org.uk/subjects/a-z/food-service/

- http://www.hab.org.uk/about.asp

- http://www.kcl.ac.uk/ugp09/programme/77

- http://'www kcl.ac.uk/ugp09/programme/78

- http://www.nottingham.ac.uk/biosciences/courses/bsc_food_micro-

biology.php

- http://'www.qaa.ac.uk/aboutus/heGuide/guide.asp
- http://www.qub.ac.uk/schools/Instituteof Agri-FoodLandUse/Prospec-

tiveStudents/UndergraduateStudies/FoodQualitySafetyNutri-
tion/CourseStructure/

-http://www.reading.ac.uk/Study/ug/FoodScience(withor-

withoutIndustrial Training)BSc.asp

- http://www.reading.ac.uk/Study/ug/FoodSciencewithBusi-

ness(withorwithoutIndustrial Training)BSc.asp

- http://www.reading.ac.uk/Study/ug/FoodTechnology(withor-

withoutIndustrial Training)BSc.asp

- http://www.reading.ac.uk/Study/ug/NutritionandFoodScience(with-

orwithoutIndustrial Training)BSc.asp

- http//www.surrey.ac.uk/undergraduate/courses/coursedetails.php?url=food-

science/programme

- http://www.ucas.co.uk/about_us/governance
- http://www.uwic.ac.uk/courses/food_consumer/Food_Sci-

ence_Technology.asp



