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Laois and Offaly ETB
Programme Module for 

Food and Nutrition



leading to 


Level 4 QQI  

Food and Nutrition 4N2830

Introduction.

This programme module may be delivered as a standalone module leading to certification in a QQI minor award. It may also be delivered as part of an overall validated programme/major award leading to a Level 4 QQI Certificate. 
The teacher/tutor should familiarise themselves with the information contained in Laois & Offaly ETB’s programme descriptor for the relevant validated programme prior to delivering this programme module.

The programme module is structured as follows:

	1. Title of Programme Module

	2. QQI Component Title and Code

	3. Duration in hours

	4. Credit Value of QQI Component

	5. Status

	6. Special Requirements

	7. Aim of the Programme Module

	8. Objectives of the Programme Module

	9. Learning Outcomes

	10. Indicative Content

	11. Assessment

a. Assessment Technique(s)

b. Mapping of Learning Outcomes to Assessment Technique(s)

c. Guidelines for Assessment Activities

	12. Grading

	13. Learner Marking Sheet(s), including Assessment Criteria


Integrated Delivery and Assessment

The teacher/tutor is encouraged to integrate the delivery of content where an overlap between content of this programme module and one or more other programme modules is identified. This programme module will facilitate the learner to develop language, literacy and numeracy skills relevant to the themes and content of the module. 
Likewise the teacher/tutor is encouraged to integrate assessment where there is an opportunity to facilitate a learner to produce one piece of assessment evidence which demonstrates the learning outcomes from more than one programme module.  

Structured communication and teamwork is encouraged between the teacher/tutor delivering this programme module and the language, literacy, numeracy and learning support teacher/tutor, as appropriate, to facilitate the learner in completing the programme module and achieving certification in the award.

Indicative Content

The indicative content in Section 10 does not cover all teaching possibilities. The teacher/tutor is encouraged to be creative in devising and implementing other approaches, as appropriate. The use of examples is there to provide suggestions. The teacher/tutor is free to use other examples, as appropriate. The indicative content ensures all learning outcomes are addressed but it may not follow the same sequence as that in which the learning outcomes are listed in Section 9. It is the teacher’s/tutor’s responsibility to ensure that all learning outcomes are included in the delivery of this programme module.
1. Title of Programme Module

Food and Nutrition
2. Component Name and Code 

Food and Nutrition 4N2830


3. Duration in Hours

100 Hours (typical learner effort, to include both directed and self directed learning)


4. Credit Value

10 Credits 


5. Status

This programme module may be compulsory or optional within the context of the validated programme. Please refer to the relevant programme descriptor, Section 9 Programme Structure.  Food and Nutrition is an elective module in the level 4 award Science Skills and an optional module in related awards at QQI levels 4 and 5.


6. Special Requirements

None

7. Aim of the Programme Module

This programme module aims to inform the learner of the nutrients needed to follow a healthy and balanced diet and the special dietary requirements of certain groups of people

8. Objectives of the Programme Module

· Inform the learner of the requirements that form a balanced diet using the 6 main food nutrients and how these influence menu planning


·  Inform the learner of the special dietary requirements need for people with special dietary needs and the ill effects of dietary imbalances.


·  Inform the learner of the necessity to follow safe and hygienic food practices in food preparation.


· Explain the use and legislation relating to food labelling and how it influences how people live.
· To assist the learner to develop the language, literacy and numeracy skills related to nutrients and dietary requirements through the medium of the module themes and content.

· To enable the learner to take responsibility for his/her own learning.


9. Learning Outcomes of Level 4 Food and Nutrition 4N2830
Learners will be able to:

1. Describe the six constituents of a balanced diet namely carbohydrates and fibre, fats, proteins, vitamins, minerals and water including a source and function of each constituent

2. Distinguish between macro nutrients and micronutrients in the diet

3. Explain, using examples, the effects of nutrient deficiencies

4. Describe a healthy and balanced diet with reference to a model such as the food pyramid

5. Explain with examples, the recommended daily allowance of food constituents

6. Discuss factors that influence food choices

7. List the factors which influence energy requirements for individuals

8. Describe the factors affecting dietary and food requirements, including age, sex, health status, and activity

9. Explain the principles of menu planning

10. Explain food labelling regulation requirements

11. Explain the importance of hygiene and safety when storing, preparing and cooking food

12. Design appropriate menus for specified groups such as vegetarians, diabetics, weight loss

13. Explain the role of diet in a range of dietary related conditions such as obesity, coronary heart disease, anorexia, osteoporosis, diabetes, coeliac disease, irritable bowel syndrome, food allergies and dental caries

14. Outline the role of specialised diets as part of food choices including weight loss programmes, strength building

15. Evaluate the nutritional value of food items using food labels

16. Recognise methods of improving nutritional content of meals

17. Explain the different food concepts such as organic food, GM food, functional foods, health foods, fortified foods and food supplements

18. Discuss the importance of a balanced diet in maintaining good health and wellbeing.

10. Indicative Content 

This section provides suggestions for programme content but is not intended to be prescriptive. The programme module can be delivered through classroom based learning activities, group discussions, one-to-one tutorials, field trips, case studies, role play and other suitable activities, as appropriate.

LO 1: Describe the six constituents of a balanced diet namely carbohydrates and fibre, fats, proteins, vitamins, minerals and water including a source and function of each constituent

Refer to the following nutrients, including their classification, sources and functions;

· Proteins(include reference to essential amino acids and non-essential amino acids)animal and vegetable protein, 

· Fats (include animal fats and vegetable fats, saturated and unsaturated). 

· Carbohydrates (include sugars, starches and cellulose/fibre),

· Vitamins (include reference to water soluble and fat soluble vitamins), 

· Minerals  (to include reference to major minerals and minor minerals including trace elements)

· Water.

LO 2: Distinguish between macro nutrients and micronutrients in the diet

Refer to macro nutrients:

· Proteins

· Fats 

· Carbohydrates 

· Water 

And micro nutrients 

· Vitamins

· Minerals

Outlining their importance and the risks attached to oversupply of some micro nutrients.  Refer to the proportions of macro nutrients required for a balanced diet.

LO 3: Explain, using examples, the effects of nutrient deficiencies
Refer to the common diseases caused by a deficiency of:

· Proteins

· Fats 

· Carbohydrates 

· Minerals  (iron)

· Vitamins   (vitamin c)

· Water

Explain the interaction between nutrients in digestion.

   LO 4: Describe a healthy and balanced diet with reference to a model such as the food pyramid
 Outline in some depth the food pyramid and the daily requirements of the following groups, 

· babies, 

· children, 

· teenagers, 

· adults, 

· pregnant/breastfeeding women, 

· elderly 

· Invalids/convalescents.  

Compare and contrast the food pyramid and the food plate theory
 LO 5: Explain with examples, the recommended daily allowance of food constituents
Discuss to the recommended daily allowances of the following food nutrients, 

· Proteins(include reference to essential amino acids and non-essential amino acids), 

· Fats (saturated and unsaturated). 

· Carbohydrates (include sugars, starches and cellulose/fibre),

· Vitamins (water soluble and fat soluble vitamins), 

· Minerals  ( including trace elements)

· Water

LO 6: Discuss factors that influence food choices
 Refer to the reasons why foods are chosen in menu planning, 

· availability of food, 

· economic factors, 

· religious reasons,

· cultural factors, 

· nutritional awareness, 

· lifestyle/eating patterns, 

· advertising and marketing, 

· sensory perception, 

· dietary restrictions, 

· health status

LO 7: List the factors which influence energy requirements for individuals
Refer to the factors which influence the energy requirements of individuals;

· Metabolic rate

· Age

· Lifestyle

· Gender

· Climate

· Pregnancy and lactation

LO 8: Describe the factors affecting dietary and food requirements, including age, sex, health status, and activity
Refer to the importance of the following in determining the needs of a balanced diet and energy requirements of individuals.

· age and size, 

· growth, 

· activity level, 

· health

LO 9: Explain the principles of menu planning
 Refer to the need to take the following pointers into consideration when planning menus:

· Need for balanced nutritional content

· Variety

· Contrast

· Colour

· Eye appeal,

· ethnic origin of the diners

· occasion

· season/time of the year

· time available for preparation

· capabilities of the cook

· number of diners

· type of meal

· cooking methods used

LO 10: Explain food labelling regulation requirements
Discuss the importance of adequate information on food labels and the legislation/regulation governing it, to include:

· The requirements under the European Communities Labelling and Advertising of Foodstuffs, Regulations 

· Reference to at least 10 items which must be clearly displayed on a food label.  

Refer to the importance of providing nutritional and ingredient information on labels with particular reference to their importance to those with food intolerances.

Refer to the common additives listed on food labels, including:

· Colourings

· Preservatives

· Flavourings

· Antioxidants

· Emulsifiers

· stabilisers 

· nutritional additives 

LO 11: Explain the importance of hygiene and safety when storing, preparing and cooking food

List good personal hygiene practices when preparing storing and cooking food.

Refer to the use of safe practices regarding food storage, reheating procedures, personal hygiene and kitchen hygiene.

Refer to the benefits of good food hygiene and the cost of poor food hygiene. 

 Identify the importance of high standards of personal hygiene in the workplace and the legislation pertaining to it.

Outline the need for a food safety policy and personal action plan.

Refer to the food safety legislation in place from time to time and the roles of both the HSE and the Food Safety Authority in the inspection and regulation of food premises.

List the items of protective clothing and footwear used within the industry.

LO 12: Design appropriate menus for specified groups such as vegetarians, diabetics, weight loss
 Design menus for specified groups such as;
· Vegetarians, 

· diabetics, 

· coeliac,

· Weight loss

· Other special groups as appropriate

LO 13: Explain the role of diet in a range of dietary related conditions such as obesity, coronary heart disease, anorexia, osteoporosis, diabetes, coeliac disease, irritable bowel syndrome, food allergies and dental caries
Explain the role of the diet in each of the following, mentioning foods as appropriate:

·  obesity

·  coronary heart disease

·  anorexia

·  osteoporosis

· diabetes

·  coeliac disease

·  irritable bowel syndrome

· food allergies

· dental caries

LO 14: Outline the role of specialised diets as part of food choices including weight loss programmes, strength building

Outline the role of specialised diets as part of food choices including weight loss, body building and other sports related activities, etc.  Refer to the guidelines for compiling such diets suggesting foods that should be included and excluded.

LO 15: Evaluate the nutritional value of food items using food labels
· Refer to the nutritional groups which should be listed on food labels.

· Refer to the food value per 100gms/mls

· Requirements to be listed when minimum/maximum statements are included on food labels

· Restrictions on inclusions on food labels.
LO 16: Recognise methods of improving nutritional content of meals
· Refer to the inclusion of additional fresh varieties of protective foods

· Refer to the use of lighter/healthier methods of cooking

· Refer to the reduction in the storage time of fresh foods

· Refer to the inclusion of food grown in your own garden/window box.

LO 17: Explain the different food concepts such as organic food, GM food, functional foods, health foods, fortified foods and food supplements
Refer to the following food terms, under the following headings, definition, advantages, disadvantages and uses:

· organic food, 

· GM food, 

· functional foods, 

· health foods, 

· fortified foods  

· food supplements

LO 18: Discuss the importance of a balanced diet in maintaining good health and wellbeing. 

Refer to the importance of a balanced diet in maintaining well-being with reference to the inclusion of the: 

· cereal/bread/potato group, 

· fruit/vegetable group, 

· milk/cheese group, 

· protein group, 

· others

Make reference to the appropriate portions of each required by different groups.  Make reference to under nutrition, over nutrition and eating disorders.

11. Assessment
11a.
Assessment Techniques
Assignment                       40%

Project                               40%

Collection of Work          20%

11b.
Mapping of Learning Outcomes to Assessment Techniques

In order to ensure that the learner is facilitated to demonstrate the achievement of all learning outcomes from the component specification; each learning outcome is mapped to an assessment technique(s). This mapping should not restrict an assessor from taking an integrated approach to assessment.

	Learning Outcomes
	Assessment Technique

	1. Describe the six constituents of a balanced diet namely Carbohydrates, including fibre/cellulose, fats, proteins, vitamins, minerals and water including a source and function of each constituent
	Assignment

	2. Distinguish between macro nutrients and micronutrients in the Diet
	Assignment

	3. Explain, using examples, the effects of nutrient deficiencies
	Assignment

	4. Describe a healthy and balanced diet with reference to a model such as the food pyramid
	Assignment

	5. Explain with examples, the recommended daily allowance of food constituents
	Assignment

	6. Discuss factors that influence food choices
	Assignment

	7. List the factors which influence energy requirements for individuals
	Assignment

	8. Describe the factors affecting dietary and food requirements,including age, sex, health status, and activity
	Assignment

	9. Explain the principles of menu planning
	Collection of work

	10. Explain food labelling regulation requirements
	Collection of work

	11. Explain the importance of hygiene and safety when storing, preparing and cooking food
	Assignment

	12. Design appropriate menus for specified groups such as vegetarians, diabetics, weight loss
	Collection of work

	13. Explain the role of diet in range of dietary related conditions such as obesity, coronary heart disease, anorexia, osteoporosis, diabetes, coeliac disease, irritable bowel syndrome, food allergies and dental caries
	Project

	14. Outline the role of specialised diets as part of food choices including weight loss programmes, strength building
	Project

	15. Evaluate the nutritional value of food items using food labels
	Collection of work

	16. Recognise methods of improving nutritional content of meals
	Project

	17. Explain the different food concepts such as organic food, GM  food, functional foods, health foods, fortified foods and food supplements
	Project

	18. Discuss the importance of a balanced diet in maintaining good health and wellbeing.
	Project


11c.  
Guidelines for Assessment Activities

The assessor is required to devise assessment briefs and marking schemes, for the assignment, the project and the collection of work.  In devising the assessment briefs, care should be taken to ensure that the learner is given the opportunity to show evidence of achievement of ALL the learning outcomes. Assessment briefs may be designed to allow the learner to make use of a wide range of media in presenting assessment evidence, as appropriate. Quality assured procedures must be in place to ensure the reliability of learner evidence.
	Assignment
	40%

	Where this minor award is offered as part of an overall major award, care should be taken to stagger the distribution and submission dates for projects and briefs in association with other staff.  Typically an assignment of this nature should be completed in 3-6 weeks. 

	The tutor/internal assessor will devise an assignment brief that requires the learner to demonstrate their knowledge of food nutrients, the body’s requirements and their effect on body functions and that they understand all of the learning outcomes 1-8, 11. 
Evidence for this assessment technique may take the form of written, graphic, audio, visual or digital evidence, or any combination of these.  Any audio, video or digital evidence must be provided in a suitable format.

All instructions for the learner must be clearly outlined in an assignment brief


	Project
	40%

	Where this minor award is offered as part of an overall major award, care should be taken to stagger the distribution and submission dates for projects and briefs in association with other staff.  Typically a project of this nature should be completed in 3-6 weeks.

	The tutor/internal assessor will devise a project brief that requires learners to carry out a project on an aspect of food and nutrition with particular reference to different dietary needs and /or specialised foods as outlined.  Evidence presented should include the following:
· Report on project planning

· Record of how the topic was selected and how field investigations were carried out

· Comparisons between different types of food as to nutritional content etc.
The project brief should be broadly based on the topics covered in learning outcomes 13-18
Evidence for this assessment technique may take the form of written, oral, graphic, audio, visual or digital evidence.  Any audio, video or digital evidence must be provided in a suitable format.
All instructions for the learner must be clearly outlined in an project brief

	Collection of Work
	20%

	Where this minor award is offered as part of an overall major award, care should be taken to stagger the distribution and submission dates for projects and briefs in association with other staff.  Typically a collection of work based on the learning outcomes 8,9,12, and 15 of this nature should be completed in 6 weeks. 

	The tutor/internal assessor will devise a brief that requires the learner to produce at least 12 pieces of work, to include menus, (breakfast, lunch, dinner and special diets) labels and careful analysis of the label content
Evidence for this assessment technique may take the form of written documentation.
All instructions for the learner must be clearly outlined in an assessment brief



12. Grading

Distinction: 
80% - 100% 

Merit:

65% - 79%

Pass: 

50% - 64%

Unsuccessful:
0% - 49%

At levels 4, 5 and 6 major and minor awards will be graded. The grade achieved for the major award will be determined by the grades achieved in the minor awards.

	Food and Nutrition 4N2830

	Learner Marking Sheet

Assignment

40%



Learner’s Name: _____________________________
Note: Marks awarded must be converted to a Percentage mark on completion of marking
	Assessment Criteria


	Maximum Mark
	Learner Mark

	Appropriate methodology including careful observations and recording of relevant information
	8
	

	Comprehensive interpretation and analysis of information
	15
	

	Logical conclusions/recommendations based on work done
	10
	

	Clear understanding and application of concepts in nutrition
	10
	

	Clear understanding of the importance of hygiene and safety when storing, preparing and cooking food
	5
	

	Total Mark
	48
	

	Percentage (Total Learner Mark ÷ 48) x 40
	40%
	


NO ROUNDING OF MARKS

The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work of the named learner and that the marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................

	Food and Nutrition 4N2830

	Learner Marking Sheet

Project

40%


Learner’s Name: _____________________________

Note: Marks awarded must be converted to a Percentage mark on completion of marking
	Assessment Criteria

	Maximum Mark
	Learner Mark

	Planning
	8
	

	Comprehensive interpretation and analysis of information
	15
	

	Logical conclusions/recommendations based on

work done
	10
	

	clear understanding and application of concepts in nutrition

	15
	

	Total Mark
	48
	

	Percentage (Total Learner Mark ÷ 48) x 40
	40%
	


NO ROUNDING OF MARKS

The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work of the named learner and that the marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................

	Food and Nutrition 4N2830

	Learner Marking Sheet

Collection of Work

20%


Learner’s Name: _____________________________

Note: Marks awarded must be converted to a Percentage mark on completion of marking
	Assessment Criteria


	Maximum Mark
	Learner Mark

	Clear understanding of the  principles of menu planning
	2
	

	Menus to include 5 types
	5
	

	Clear understanding of the food labelling regulations
	2
	

	Labels to include 5 types
	5
	

	Evaluation of label contents
	10
	

	                                                                                 Total
	24
	

	Percentage (Total Learner Mark ÷ 24) * 20
	20%
	


NO ROUNDING OF MARKS

The Assessor has signed the Summary Results Sheet to verify that the evidence presented in the attached portfolio is the work of the named learner and that the marks awarded here have been transcribed to the Summary Results Sheet

External Authenticator's Signature: ............................................................   Date: ...............................
Doc No: 4N2830-02
Effective Date: 1st September 2020 
Page 18 of 18

