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10. Educational Aims of the programme
This degree involves the study of human nutrition, biological sciences and social science and offers careers in public health nutrition, research and the food industry.

Programme Aims

1. To provide a programme of study that develops a sound understanding of the issues and concepts related to nutrition at the individual, community and population level.

2. To develop the ability to integrate contributory disciplines in the analysis and interpretation of factors influencing the maintenance and disturbance of the body’s functions and overall health.

3. To develop in students the capacity for critical, analytical, reflective and independent thinking so that they become more effective problem solvers and  continuing learners both as students and in their subsequent careers.

4. To encourage a research mindedness on the part of students so that they may better understand and evaluate relevant research, compare merits of alternative hypotheses and be able to undertake research themselves.

5. To facilitate the progressive development in students of a range of transferable skills relevant to the world of work including the commitment to life-long learning and a professional and ethical attitude to working.

6. To develop experimental and practical skills related to their field of study with associated skills in design of investigations, data collection, analysis and reporting.

7. To encourage awareness of the standards of proficiency for registered nutritionists.
11. Benchmark statements/professional and statutory body requirements covered by the programme

QAA Benchmark standards for Biosciences

The programme aims to graduate honours students who achieve the typical generic standard for biosciences students according to the QAA Benchmarks, however all graduates must achieve the threshold standards.

Generic standards: typical

On graduating with a BSc (Hons) Nutrition, students should:

· be able to access and evaluate bioscience information from a variety of sources and to communicate the principles both orally and in writing (eg essays, laboratory reports) in a way that is well organised, topical and recognises the limits of current hypothesis

· have ability in a broad range of appropriate practical techniques and skills relevant to the biosciences.  This will include the ability to place work in context and to suggest lines of further investigation, have a secure and accurate understanding of the explanation of biological phenomena at a variety of levels (from molecular to ecological systems) and be able to understand the relationship of evolutionary theory to their area of study

· be able to plan, execute and present an independent piece of work (eg a project) in which qualities such as time management, problem solving and independence are evident, as well as interpretation and critical awareness of the quality of evidence

· be able to construct reasoned arguments to support their position on the ethical and social impact of advances in the biosciences, be able to apply relevant advanced numerical skills (including statistical analysis, where appropriate) to biological data

· have well-developed strategies for updating, maintaining and enhancing their knowledge of the biosciences
Generic standards: threshold

On graduating with a BSc (Hons) Nutrition, students should:

· be able to access and evaluate bioscience information from a variety of sources and to communicate the principles in a manner appropriate to the programme of study

· have ability in a range of practical bioscience techniques, including data collection, analysis and interpretation of those data, and testing of hypotheses

· have an understanding of the explanation of biological phenomena at a variety of levels (from molecular to ecological systems) and be able to explain how evolutionary theory is relevant to their area of study

· be able to plan, execute and present an independent piece of hypothesis-driven work (eg a project) within a supported framework in which qualities such as time management, problem solving and independence are evident

· have some understanding of ethical issues and the impact on society of advances in the biosciences

· be able to record data accurately, and to carry out basic manipulation of data (including qualitative data and some statistical analysis, when appropriate) to biological data

· have developed basic strategies to enable them to update their knowledge of the biosciences
Nutrition Society Competencies

In order for the programme to maintain its accreditation by the Nutrition Society, it was important to map the programme syllabus against the Nutrition Society Learning Outcomes for Nutrition 

Intellectual Skills

1. Knows how to recognise strengths and weaknesses in research methods, in order to show understanding of the limitations of the scientific basis of nutritional knowledge. 

2. Knows how to formulate a diet to meet a specification appropriate for a stated situation for an individual or group of individuals. 

3. Ability to integrate knowledge and understanding from a variety of sources to identify or  propose strategies or solutions designed to improve the health and well being of man. 

Practical Skills

4. Knows how to analyse the composition of foods. 

5. Knows how to formulate a diet to meet a specification appropriate for a stated situation for an individual or group of individuals. 

6. Knows how to assess the diet and nutritional status of individuals and groups or individuals, and is able to explain his/ her choice of methods. 

7. Knows how to plan, conduct, analyse and report on investigations into an aspect of nutrition in the laboratory and/ or in the field in a responsible, safe and ethical manner. 

8. Knows how to record, collate, analyse, interpret and report nutrition-related data using appropriate statistical methods. 

Communication skills

9. Shows how he or she formulates ideas and opinions in nutrition; communicates and exchanges information concerning food, nutrients, and nutrition effectively; in ways appropriate to the needs of specialist and non-specialist target audiences.

Core Subject Knowledge

10. Understanding of the nature of nutrients (including water and alcohol); a nutrient essentiality, conditional essentiality and dispensability, nutrient limitation and beneficial non-nutrients. 

11. Familiarity with the food sources of nutrients, and other major dietary components, including toxins and anti-nutrients. 

12. Understanding of digestion, absorption, metabolism and excretion of nutrients and an appreciation of the biological effects of inert ingesta on the organism. 

13. Understanding of the nature and extent of the metabolic demand of an organism for nutrients, the effects of altered supply and demand of each nutrient. 

14. Understanding of the role of diet, foods and nutrients in the maintenance of health and in the prevention or causation of disease or dysfunction throughout the lifecycle. 

15. Familiarity with nutritional physiology and biochemistry including: Control of food intake and choice; Bio-availability and utilisation; Energy and nutrient balance; Nutrient turnover and storage; Nutrient-gene interactions; Body composition; Fertility, reproduction and lactation; Homeostasis and homeorrhesis; Adaptation and its limits; Immunity & allergy

16. An understanding of the methods for acquiring and interpreting information about diet and nutritional status, and about the interactions between diet, health and disease. 

17. Understanding of the derivation and purpose of dietary reference values, and sources and use of standards and other reference data. 

18. Appreciation of how food production, supply, and preparation can determine chemical composition and content of dietary nutrients and other constituents 

19. Understanding of the economic, social & behavioural factors that influence food supply, choice, access, and consumption. 

20. An understanding of the links between evidence and action as a basis for policy concerned with food and nutrition in relation to public health 

Other Nutrition Society Professional reference documents include:
Standards of Proficiency for the Modern Nutrition Profession (2008) 
Code of Ethics and Statement of Professional Conduct (2007)
12. Learning Outcomes of the Programme

On completion of the course the student will be able to:

1. Integrate knowledge of nutrition and related subjects relevant to the study of nutrition at the individual, community and population level.

2. Demonstrate critical understanding of multidisciplinary and interdisciplinary factors influencing the body’s functions, metabolism and overall health.

3. Analyse, interpret and evaluate data and information both within and across disciplines.

4. Demonstrate research mindedness through the ability to evaluate current research and to undertake research themselves.

5. Demonstrate the capacity for sustained independent work, problem solving and management of their own learning.

6. Display competency in a range of transferable skills relevant to the world of work.

7. Demonstrate awareness of the standards of proficiency for registered nutritionists.
Undergraduate programmes at QMU will aim to foster graduates who have, in addition to the knowledge and skills required for their discipline, social and personal attributes to equip them for life.

QMU aspires to develop graduates who:

· have academic, professional and personal skills for career management and personal development;

· undertake and use research: understanding the nature and boundaries of knowledge creation; applying skills of enquiry, critical analysis, synthesis and creative thinking to investigate problems; systematically collecting and evaluating evidence; and proposing solutions; 

· conduct themselves professionally and ethically, respecting the diversity of others; 

· have the capacity to help build a socially just and sustainable society, striving for high levels of social, ethical, cultural and environmental conduct;

· are mindful of their role as global citizens, contributing positively to society at local, national or international levels; 

· demonstrate high level skills of information literacy and communication to create and share knowledge;

· promote the principles of multi-/inter-disciplinarity;

· are confident, responsible, autonomous and critically reflective lifelong learners.

These are available at www.qmu.ac.uk/quality/documents/UGgraduateattributes.doc
13. Teaching and learning methods and strategies

Our learning and teaching strategies aim to employ effective methods of achieving course and module aims while encouraging flexibility and innovation in meeting student requirements. Thus the student learning experience encompasses a variety of forms of learning/ teaching selected to be appropriate to the particular subject and its level of the course. We appreciate that it is important to continue efforts to improve and develop, especially in times of change and an ever increasing pressure on resources. We continue to use a wide range of learning and teaching formats developed as appropriate to particular modules and levels of the programme.
We believe that this Honours degree programme in Nutrition should encourage and expect the development in students of critical and creative thinking and the ability for independent work. Developing these attributes, which are at the core of SCQF Level 10, will enable them as graduates to continue to develop intellectually, taking responsibility for their own life-long learning appropriate to their career paths, a core feature of all our professional benchmarking documents. To this end, student centred learning is an essential feature of the programme and is introduced progressively, becoming predominant in later levels.

Such student-centred learning activities vary in format and extent, taking into account the particular topic and the developmental stage of the student or cohort. At early stages they may be undertaken within a framework designed largely by staff but progressively students and staff will negotiate learning targets and contracts. At later levels students are given considerable freedom and responsibility to structure their own learning commitments through choices provided by optional modules or specific module assessment options.

Formal lectures still have a role especially in providing framework knowledge and concepts. They are retained in the new programme though significantly reduced compared to previous practice. Participatory forms of learning/ teaching including laboratory practicals, computer-based workshops, tutorials, problem solving exercises, group work, directed and independent study, and group or individual presentations are key elements of the course. 

A potential advantage of student-centred learning, including problem solving, is that it involves more active participation by students and encourages deeper learning – one of the key principles of the QELTA strategy. However, we are aware that for some stages or aspects of the curriculum a more structured, staff-led delivery can make an important contribution to the achievement of learning objectives. We do not believe the two approaches to be mutually exclusive but complementary approaches to learning/ teaching when used in suitable balance.

In particular, at the earlier levels we believe that a greater proportion of structured staff support and guidance in learning is appropriate than is the case in Levels 3 and 4. We recognise that learning strategies such as problem-based learning are more effective with a broad knowledge base, nevertheless, student centred learning is introduced in Level 1 with progressively greater emphasis thereafter. Tutorials, seminars and workshops in which student participation is essential, with staff mainly facilitating and guiding, are used at all levels to involve students more actively in the learning process. 

As students progress, the shift in responsibility from staff to students in setting and achieving learning objectives is reflected in the balance of forms of learning and assessment and greater variety of assessment methods. However it is encouraged early in the programme using a problem based group approach in modules such as the Integrating module at levels 1 and 2 and Key Investigative Skills 2 at level 2. This engenders cooperative learning in these introductory levels and is further developed in later levels where there is an emphasis on less formal lecture contact and more independent and directed learning with the curriculum being driven by the published evidence base. This is reinforced by encouraging attendance at the school research seminar and public lecture series at the University. Developing students as independent thinkers with the ability to have generic graduate skills as well as programme and professional specific skills entails both formal and informal introduction to the extent of the learning resource centre (library)  and the available information technology. The essential practical skills requirement takes on a similar development. 

Various modules progressively develop laboratory and/or professional skills;  practice in research, professional communication and give further valuable experience in investigative techniques, problem solving, experimental design and analysis/ interpretation of data. These in turn support the Level 4 project which involves experimental design, practical investigation and selection of methods of data collection/ analysis. The independent work required, the analysis and interpretation of data and comparison of project findings with published work are combined with the rigour of writing a project report. Thus the project represents the culmination of a student’s individual research awareness and ability as an undergraduate within their subject area.

As students of nutrition, a key part of the curriculum is enquiry and research. Research awareness and research skills are important attributes of an Honours graduate, particularly in science-based degrees and for evidence-based practice. This theme begins in Level 1 where inputs on principles of investigation and data handling. The introduction of key concepts is integrated with learning in other modules for example in physiology with data handling derived from real experiments (integration of the modules microbiology, human physiology with key investigative skills 1). At all levels, references and research publications appropriate to the stage of learning are used to support students in lectures, tutorials, workshops and problem based exercises.  Skills on how to find credible sources of information are introduced at level 1, these skills are then developed further in terms of strategic searching of databases and critical appraisal of literature as students progress through the levels of the programme.  These approaches encourage a research mindedness in students and the ability to critically evaluate research findings. The teaching staff have considerable research experience across a number of disciplines which strengthen these research teaching linkages. 

We are mindful of developing the professional graduate as well as the scientific one. To date this has not featured as strongly within the Nutrition degree. We are redressing this by encouraging students through modules such as the level 3 professional module to understand the need for appropriate ethical, social and  professional conduct. This is one example of how we are developing professionalization in our students. This activity begins in level one where the personal development portfolio PDP is introduced in Key Investigative Skills 1. Whilst this is the students responsibility it is supported through the PAT system where staff support students in identifying the necessity for reflecting on academic performance. Level 2 (Key Investigative Skills 2) progresses the PDP on a formal basis and this reflection on performance and behaviour provides the pre-requisites for the professional module content in Level 3.  This development theme is intended to provide the student with the ability to plan for their future personal, educational and career development.
Our learning/ teaching strategies also include appropriate provision and employment of learning resources such as independent learning packs, library-based materials and web-based facilities (e-journals, databases etc). To support and encourage studies in general and student centred learning in particular, induction training in effective library usage and IT skills is provided at Level 1. Opportunity for the skills necessary to find and evaluate information are progressively developed throughout the programme.  Finding credible information, how to conduct an effective search strategy, scientific literature databases and software such as reference manager being introduced to students in levels 1, 2 and 3. During the programme students are encouraged and expected to access the University’s Learning Resource Centre and formal sessions on searching and database use are integral to the module content in KIS1, KIS2 and Dissertation.  

All modules have a dedicated Blackboard module page within Webct, which provides the student with all relevant information on its aims and objectives, content and materials and assessment procedures. The curriculum for the nutrition undergraduate programmes satisfies that of the Biosciences Benchmarking Statements (2007) and the curriculum guidelines of the accrediting body – the Nutrition Society.

References

Quality Assurance Agency for Higher Education (2007) Benchmarking Statements – Biosciences. 
[online] 
[http://www.qaa.ac.uk/academicinfrastructure/benchmark/statements/biosciences07.asp]

Scottish Credit and Qualifications Framework (2007) ‘Level Descriptors Handbook’ [Online]  
[http://www.scqf.org.uk/AbouttheFramework/LevelDescriptors.aspx?]
14. Assessment strategies

Our approach to assessment incorporates a variety of assessment methods. Formal examinations ranging from MCQ tests or short answer formats to questions requiring discursive answers are employed and are useful to assess knowledge and understanding of subject matter across the syllabus at a certain point in a programme. They are used in our programme when considered appropriate, and proportionately more at earlier levels, but a variety of assessment methods other than examinations are also employed. Generally there is one assessment per 10 credit module unless there is a requirement for both theoretical and practical learning outcomes to be assessed when exceptionally up to two may be allowed.

Assessment methods other than unseen examinations used include essays, laboratory reports, activity logs, individual and group projects, research protocols, problem solving exercises, open-book exams, seminar and poster presentations, group assessment and peer review. These can assess a range of different qualities and types of work confirming the development of a key skill-mix in our students. 

We have incorporated formative practical laboratory examinations to ensure students can fulfil the practical component required for modules such as biochemistry. This also provides assurance that all students can participate in essential practical and experimental techniques in later group-led modules.

To maximise learning from returned assignments students are given written feedback on their work. Assessment performance in general, including examinations, is discussed periodically with the personal academic tutor and forms the basis of the PDP in early levels. 

Students are given written details of their assessment schedule at the start of each academic year with any adjustments published via announcements on module  home pages or e-mail. Feedback from marked assessments allows significant developments in learning and the standard feedback proformae used are appropriate for the nature of the assignment.

Established procedures are in place for students with any special requirements for assessment including the use of a computer to write examinations, scribe or extended examination time as required.  Any student can apply for extension to assignment deadlines for valid reasons (such as certificated illness). 

15. Programme structures and features, curriculum units (modules), credits and award requirements 
The BSc (Hons) Nutrition programme covers a broad spectrum of subjects in Levels  1 & 2 but develops in Levels 3 & 4 into a programme where the Nutrition student has the option to choose from specific and more specialised subjects which would be tailored to their preferred career aspirations. 

	
	Credits
	Semester 1
	Semester 2
	Coordinator

	Level 1
	
	
	
	

	Biochemistry 
	20
	(
	(
	JMcK

	Cell Biology & Genetics 
	10
	(
	
	MW

	Developmental Biology & Ageing 
	10
	(
	
	DMcB

	Human Physiology 
	20
	(
	(
	IG

	Introduction to Food and Nutrition 
	10
	
	(
	JJ (MC)

	Key Investigative Skills 
	10
	(5
	(5
	EB

	Microbiology 
	10
	(5
	(5
	IG

	An Introduction to Health Psychology
	10
	(
	
	Psych 

	Health & Welfare 
	10
	
	(
	Psych

	Integrating Module
	10
	
	(
	ID

	
	
	
	
	

	Level 2
	
	
	
	

	Human Physiology & Pharm 1 
	10
	(
	
	ID

	Systems Biology
	20
	(
	(
	JMcK

	Immunology 
	10
	
	(
	LF

	Key Investigative skills 2 
	10
	(
	
	EB

	Molecular Biology 
	10
	(
	
	MW

	Nutrition  
	20
	(
	(
	EB

	Human Physiology & Pharm 2 
	10
	
	(
	DMcB

	Food Science 
	10
	(
	
	MC

	Integrating module 
	10
	
	(
	ID

	Professional Development PDSA
	10
	
	(
	KA

	
	
	
	
	

	Level 3
	
	
	
	

	Clinical Sciences 1 
	20
	(
	(
	LF

	Clinical Sciences 2 
	20
	(
	(
	JMcK

	Applied Nutrition 
	20
	(
	(
	SD

	Public Health Practice 
	10
	(
	
	MC

	Determinants of Health
	10
	(
	
	ID

	Techniques for Nutritional Research 
	10
	(
	
	SD

	Dissertation 
	10
	
	(
	IG

	Professional Module 
	10
	
	(
	MC(SD,EB)

	Epidemiology & Health
	10
	
	(
	MC

	
	
	
	
	

	Level 4
	
	
	
	

	Honours Project 
	40
	
	(
	ID

	Research Process 
	10
	
	(
	LF

	Research & Professional Communication 
	10
	
	(
	MW

	Current Issues – Cardiovascular 
	10
	(
	
	DMcB

	Current Issues – Cancer
	10
	(
	
	MW

	Current Issues – Obesity
	10
	(
	
	SD

	Epidemiology 
	10
	(
	
	ID

	Food & Nutrition Policy 
	10
	(
	
	SD

	Health Education & Promotion*
	10
	*(
	
	MC

	Current Issues in Sports Nutrition & Exercise* 
	10
	*(
	
	SS

	International Health & Nutrition* 
	10
	*(
	
	SD


*Level 4 Option: 1 module from: Health Education & Promotion; Current Issues in Sports Nutrition & Exercise; International Health & Nutrition
16. Criteria for admission

Typical Entry:
Scottish Higher: 156 UCAS Tariff points, (BCC or other grades giving equivalent points)
A Level: 160 UCAS Tariff points, (CC or other grades giving equivalent points) 

Special: 
Biology or Chemistry and preferably another science at Higher or A Level (which may include Mathematics, Home Economics or other relevant science - please enquire if you are unsure). Chemistry, Biology,
Mathematics and English should normally be held at least to S/Intermediate2/GCSE or equivalent. 

17. Support for students and their learning
The BSc (Hons) Nutrition Programme provides the following student support:

· Personal Academic Tutors

· Personal Development Portfolios

· Student handbooks

· Access to Student Learning Services, Library and IT support
· Access to Student Services: careers, counselling, disability advice

· Representation through Student-Staff Committees

18.
Quality Assurance arrangements
This programme is governed by QMU’s quality assurance procedures. See the QMU website for more detail: http://www.qmu.ac.uk/quality/
Programme 
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