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Update on the revised Level 3 Food Science and Nutrition qualification
The Level 3 Alternative Academic Qualification in Food Science and Nutrition (Certificate and Extended Certificate) qualification, which will be introduced for first teaching this September, builds on the strengths of the legacy qualification while addressing key issues raised by teachers and other stakeholders, including:
· Improved UCAS parity: The previous P/M/D/D* grade scale resulted in a narrower UCAS tariff range than A Levels, disadvantaging learners in higher‑education applications. The revised A*-E grade scale provides more equitable progression opportunities.
· Removal of the ‘hidden hurdle’: Under the legacy model, learners were required to achieve (or nearly achieve) a pass in all units to achieve the qualification overall. The updated qualification resolves this issue, supporting fairer outcomes for students.
· Reduced assessment burden: Total assessment time has been reduced from 33 hours in the legacy qualification to 26.5 hours in the updated model, supporting a more balanced experience for learners and centres. 
· Streamlined and modernised content: Outdated material has been removed to ensure the qualification reflects current industry practice and contemporary scientific understanding. 
· Clearer structure with dedicated practical learning: The former Unit 1 has been divided into two distinct units, allowing for a standalone practical unit that gives learners more focused hands‑on experience and makes teaching and assessment more manageable.
We worked closely with a broad range of stakeholders during the development of our new qualifications to ensure that both the content and assessment approach align with the expectations of higher education and industry.

The qualification content was informed by research undertaken by the British Nutrition Foundation and the Food Teachers Centre in February 2024, which brought together teachers, practitioners, employers and industry representatives to identify the knowledge and skills required for further study and employment in the food sector.

The new qualifications have been very positively received by a wide range of universities, as evidenced by the following quotes:

We are impressed by the qualification’s focus on both food science and nutrition. After reading the content and assessment of the units we feel the new programme bridges the gap between academic theory and practical application, preparing learners for food and/or nutrition higher education and relevant careers. The curriculum’s emphasis on applied learning ensures that students develop research, analytical, and practical skills that will benefit them in university courses and beyond.
Course leaders, BSc Food with Nutrition and BSc Human Nutrition, Bath Spa University


I have reviewed the proposed Level 3 Alternative Academic Qualification in Food Science and Nutrition and find it to be a well-rounded and comprehensive programme, covering all the key topics we would expect at this level.

As a representative of the degree food programmes at Harper Adams University, I believe this qualification would provide an excellent foundation for students wishing to progress onto any of our degree-level food programmes.

Senior Lecturer Food Safety Culture and Operations, Harper Adams University
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