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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 leading to a Level 5 QQI Certificate. 
The teacher/tutor should familiarise themselves with the information contained in Laois and 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 the academic and vocational 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. The integration of the delivery and assessment of level 5 Communications and level 5 Mathematics modules with that of other level 5 modules is specifically encouraged, as appropriate. 

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.
Title of Programme Module
Nutrition

Component Name and Code 
Nutrition 5N2006

Duration in Hours
150 Hours (typical learner effort, to include both directed and self-directed learning)

Credit Value
15 Credits 

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

Special Requirements
None

Aim of the Programme Module
This programme module aims to equip the learner with the knowledge, skill and competence to understand the nutritional composition of food and the effects of food and nutrition on an individual’s health and personal well-being.

Objectives of the Programme Module
· To understand the importance of healthy eating and its benefits to good health 
·  To be able to identify the components of a healthy diet for all age groups
· To understand the process of digestion and the factors that affect it
· Appreciate the role of food and its significance in the management of various conditions and diseases
· To assist the learner to develop the academic and vocational language, literacy and numeracy skills related to Nutrition through the medium of the indicative content 
· To enable the learner to take responsibility for his/her own learning.

Learning Outcomes of Level 5 Nutrition 5N2006

1. Explore the functions of food, specifying the different classes of nutrients and their main functions
2. Examine the energy values of the different food types and the factors that affect the energy requirement of an individual
3. Examine basal metabolic rate (BMR) and reference nutrient intake (RNI) and the factors that can alter BMR
4. Explore the functions of the digestive organs and the process of digestion and absorption of nutrients in the human body
5. Examine the role of each type of fat (monounsaturated, polyunsaturated and saturated) and fatty acids in relation to health and the effects of the deficiency and excess intake of fat
6. Investigate the main sources of fat, carbohydrates and protein in the Irish diet
7. Examine the functions, sources, deficiency symptoms and the effects of excessive intake of the fat-soluble vitamins and water soluble vitamins
8. Distinguish between digestible and poorly digestible (non-starch polysaccharide NSP) carbohydrates
9. Examine the functions, sources and deficiency symptoms of minerals, to include, Fe, Ca, I, P, Na, Zn
10. Explore the importance of fibre in the diet and the sources of 5 soluble and insoluble fibre and the potential health functions of each
11. Examine the effects of a low and a high carbohydrate diet
12. Distinguish between essential and non-essential amino acids
13. Compare the protein content of foods derived from plants and animals
14. Examine the role of vitamins and minerals in maintaining good health, the reference nutrient intake (RNI) for vitamins and minerals and the factors which affect absorption

15. Investigate why certain groups of people are at high risk of suffering vitamin and mineral deficiencies
16. Explore how the vitamin and mineral content of food can be preserved and the effects of preparation and cooking
17. Explore the specific nutritional needs and the factors that influence the eating habits of infants, children, adolescents, adults and the elderly
18. Explore how glycogen loading is achieved
19. Examine the possible causes and effects of dehydration and the importance of maintaining fluid intake
20. Specify the labelling of food products in accordance with EU regulations
21. Examine the main categories of food additives, including E numbers, distinguishing between artificial and natural food additives, and the impact of additives on health
22. Identify the trace elements that are required in the diet
23. Test foods for the presence of fat, carbohydrates and proteins
24. Examine the causes, symptoms and effects of anorexia, nervosa, bulimia and obesity
25. Examine the role and impact of diet in a range of diseases and illnesses to include; coronary heart disease and hypertension, links between diet and types of cancer, osteoporosis, diabetes and dental health
26. Explore the role of diet in the treatment of a range of illnesses to include, diabetes mellitus, coeliac disease, cystic fibrosis and lactose intolerance
27. Examine the different techniques for measuring the nutritional status of an individual
28. Devise a suitable menu for infants, school-going children, adolescents, the elderly, pregnant women, vegetarians, vegans and athletes
29. Interpret the nutrition labels on a variety of food products
30. Evaluate the current dietary recommendations of the Department of Health.



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.

Section 1 : Food & Digestion
Learning Outcome 1. Explore the functions of food, specifying the different classes of nutrients and their main functions.
In order to achieve Learning Outcome 1, facilitate learners to:
· Outline the main functions of food
· Specify the different classes of nutrients and understand their main functions
· Distinguish between macro and micronutrients

Learning Outcome 2. Examine the energy values of the different food types and the factors that affect the energy requirement of an individual
In order to achieve Learning Outcome 2, facilitate learners to:
· Understand the terms: Kilocalorie/kilojoule
· Understand which nutrients within food provide Kcals/kilojoules
· Identify factors affecting the energy requirements of an individual.

Learning Outcome 3. Examine basal metabolic rate (BMR) and reference nutrient intake (RNI) and the factors that can alter BMR.
In order to achieve Learning Outcome 3, facilitate learners to:
· Understand the terms: BMR and RNI
· Explore the factors that affect BMR.

Learning Outcome 4. Explore the functions of the digestive organs and the process of digestion and absorption of nutrients in the human body.
In order to achieve Learning Outcome 4, facilitate learners to:
· Identify and label the various components of the digestive system, to include the accessory organs (liver, gallbladder, pancreas)
· Explain the difference between chemical and physical digestion, giving examples of each type
· Understand the process of digestion from mouth to anus.
Learning Outcome 5. Examine the role of each type of fat (monounsaturated, polyunsaturated and saturated) and fatty acids in relation to health and the effects of the deficiency and excess intake of fat.
In order to achieve Learning Outcome 5, facilitate learners to:
· Identify the various categories of lipids, including examples of sources and their effects on the body
· Outline the effects of a low and high fat intake in the diet
· List the main animal and plant sources of lipids in the diet.

Learning Outcome 8. Distinguish between digestible and poorly digestible (non-starch polysaccharide NSP) carbohydrates
In order to achieve Learning Outcome 8, facilitate learners to:
· Classify carbohydrates into: Monosaccharide, Disaccharide, Polysaccharide & give an example from each class.
· Categorise each of the above minerals into a relevant class (macro/trace elements)

Learning Outcome 9. Examine the functions, sources and deficiency symptoms of minerals, to include, Fe, Ca, I, P, Na, Zn
In order to achieve Learning Outcome 9, facilitate learners to:
· Give the main functions, food sources and effects of deficiency of the above-named minerals.

Learning Outcome 13. Compare the protein content of foods derived from plants and animals
In order to achieve Learning Outcome 13, facilitate learners to:
· Distinguish between High Biological Value (HBV) and Low Biological Value (LBV) sources of protein in the diet.

Learning Outcome 16. Explore how the vitamin and mineral content of food can be preserved and the effects of preparation and cooking
In order to achieve Learning Outcome 16, facilitate learners to:
· Identify how food storage, preparation and cooking methods can alter the vitamin and mineral content of food.

Learning Outcome 20. Specify the labelling of food products in accordance with EU Regulations
In order to achieve Learning Outcome 20, facilitate learners to:
· Understand food labelling regulations for pre-packed and loose foods.

Learning Outcome 23. Test foods for the presence of fat, carbohydrates and proteins
In order to achieve Learning Outcome 23, facilitate learners to:
· Carry out the relevant tests used to identify the presence of lipids, carbohydrates and protein.


Section 2: Diet Health & Well-being
Learning Outcome 6. Investigate the main sources of fat, carbohydrates and protein in the Irish diet
In order to achieve Learning Outcome 6, facilitate learners to:
· Identify the main sources of carbohydrates and protein in the diet
· Identify the main sources of fat in the diet

Learning Outcome 7. Examine the functions, sources, deficiency symptoms and the effects of excessive intake of the fat-soluble vitamins and water-soluble vitamins
In order to achieve Learning Outcome 7, facilitate learners to:
· Identify the fat (A,D,E,K) soluble vitamins
· Identify the water (B vitamins, C) soluble vitamins, to include vitamin B1, B2, B6, B12, Folate.
· Identify the functions, sources and deficiency symptoms of each vitamin
· Define Hypervitaminosis, giving two examples of the toxic effects of excessive intake.

Learning Outcome 10. Explore the importance of fibre in the diet and the sources of soluble and insoluble fibre and the potential health functions of each
In order to achieve Learning Outcome 10, facilitate learners to:
· Define fibre
· List the food sources of both soluble and insoluble fibre
· Identify the benefits of fibre to the body.
· Specify the effects of excessive fibre intake on health


Learning Outcome 11. Examine the effects of a low and a high carbohydrate diet
In order to achieve Learning Outcome 11, facilitate learners to:
· Specify the effects of a high starch/sugar diet on health (such as weight gain dental caries, etc.)
· Examine the deficiency symptoms of low carbohydrate intake:  constipation, weight loss, lacking in energy, nutrient deficiency.

Learning Outcome 12. Distinguish between essential and non-essential amino acids
In order to achieve Learning Outcome 12, facilitate learners to:
· Understand the elemental composition of amino acids 
· Differentiate between the essential and non-essential amino acids

Learning Outcome 14. Examine the role of vitamins and minerals in maintaining good health, the reference nutrient intake (RNI) for vitamins and minerals and the factors which affect absorption
In order to achieve Learning Outcome 14, facilitate learners to:
· Recognise the functions of vitamins and minerals in the body for maintaining good health.
· Identify the factors which inhibit and aid the absorption of vitamins and minerals.

Learning Outcome 15. Investigate why certain groups of people are at high risk of suffering vitamin and mineral deficiencies
In order to achieve Learning Outcome 15, facilitate learners to:
· The effects of lifestyle on vitamin and mineral status (smoking, heavy drinking, high caffeine/tannin consumption)
· Identify at risk groups for vitamin and mineral deficiencies (such as menopausal women, elderly).

Learning Outcome 17. Explore the specific nutritional needs and the factors that influence the eating habits of infants, children, adolescents, adults and the elderly
In order to achieve Learning Outcome 17, facilitate learners to:
· Define Balanced Diet
· Understanding of the food pyramid (food groups and serving sizes)
· Have an awareness of the nutritional needs of an individual throughout the lifecycle
Learning Outcome 18. Explore how glycogen loading is achieved
In order to achieve Learning Outcome 18, facilitate learners to:
· Identify the factors that influence food intake (examples, income, advertising, time/facilities available etc.).
· Define and understand the principal of glycogen loading.

Learning Outcome 19. Examine the possible causes and effects of dehydration and the importance of maintaining fluid intake
In order to achieve Learning Outcome 19, facilitate learners to:
· List the functions and dietary sources of water.
· Describe the effects of dehydration on the body.


Learning Outcome 21. Examine the main categories of food additives, including E numbers, distinguishing between artificial and natural food additives, and the impact of additives on health
In order to achieve Learning Outcome 21, facilitate learners to:
· Classify food additives and give an example of each class
· List the advantages and disadvantages of food additives.

Learning Outcome 22. Identify the trace elements that are required in the diet
In order to achieve Learning Outcome 22, facilitate learners to:
· Identify the functions and food sources of Iron, Iodine, Zinc, calcium, phosphorous, magnesium, copper, selenium, manganese, chromium, molybdenum

Learning Outcome 24. Examine the causes, symptoms and effects of anorexia nervosa, bulimia and obesity
In order to achieve Learning Outcome 24, facilitate learners to:
· Define anorexia nervosa, bulimia and obesity.
· Identify the causes, symptoms and effects of the above.


Learning Outcome 25. Examine the role and impact of diet in a range of diseases and illnesses to include; coronary heart disease and hypertension, links between diet and types of cancer, osteoporosis, diabetes and dental health
In order to achieve Learning Outcome 25, facilitate learners to:
· Define coronary heart disease, hypertension, cancer, osteoporosis, diabetes and dental caries.
· Know how diet could contribute to the management of the above conditions.

Learning Outcome 26. Explore the role of diet in the treatment of a range of illnesses to include, diabetes mellitus, coeliac disease, cystic fibrosis and lactose intolerance
In order to achieve Learning Outcome 1, facilitate learners to:
· Define diabetes mellitus, coeliac disease, cystic fibrosis and lactose intolerance
· Illustrate how diet plays a central role in the management of the above conditions

Learning Outcome 27. Examine the different techniques for measuring the nutritional status of an individual
In order to achieve Learning Outcome 1, facilitate learners to:
· Define and interpret Body Mass Index (BMI) readings
· Awareness of Skinfold thickness

Learning Outcome 28. Devise a suitable menu for infants, school-going children, adolescents, the elderly, pregnant women, vegetarians, vegans and athletes
In order to achieve Learning Outcome 28, facilitate learners to:
· Plan and devise menus for each of the above groups using the current Irish Food Pyramid as a guide


Learning Outcome 29. Interpret the nutrition labels on a variety of food products
In order to achieve Learning Outcome 29, facilitate learners to:
· Have an ability to read and translate nutritional information on food labels to include Guideline Daily Amount (GDA’s.)

Learning Outcome 30. Evaluate the current dietary recommendations of the Department of Health
In order to achieve Learning Outcome 30, facilitate learners to:
· Outline the current dietary guidelines for healthy eating (such as reduce saturated fat intake etc.).

Assessment
[bookmark: Section11]11a. Assessment Techniques
In order to demonstrate that they have reached the standards of knowledge, skill and competence identified in all the learning outcomes, learners are required to complete the assessment(s) below.  
Assignment 1 - 30%  
Assignment 2 - 30%  
Examination-Theory 40% 
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 Outcome
	Assessment Technique

	1. Explore the functions of food, specifying the different classes of   nutrients and their main functions.
	Assignment 1

	2. Examine the energy values of the different food types and the factors that affect the energy requirement of an individual.
	Assignment 1

	3. 3 Examine basal metabolic rate (BMR) and Reference Nutrient Intake (RNI) and the factors that can alter BMR.
	Examination

	4. Explore the functions of the digestive organs and the process of digestion and absorption of nutrients in the human body.
	Examination

	5. Examine the role of each type of fat (monounsaturated, polyunsaturated and saturated) and fatty acids in relation to Health and the effects of the deficiency and excess intake of fat
	Assignment 1/ Examination

	6. Investigate the main sources of fat, carbohydrates and protein in the Irish diet
	Assignment 2/Examination

	7. Examine the functions, sources, deficiency symptoms and the effects of excessive intake of the fat-soluble vitamins and water-soluble vitamins
	Assignment 1/ Examination

	8. Distinguish between digestible and poorly digestible (non-starch polysaccharide NSP) carbohydrates
	Examination

	9. Examine the functions, sources and deficiency symptoms of minerals, to include, Fe, Ca, I, P, Na, Zn
	Assignment 1

	10. Explore the importance of fibre in the diet and the sources of soluble and insoluble fibre and the potential health functions of each
	Assignment 2/ Examination

	11. Examine the effects of a low and a high carbohydrate diet
	Assignment 2/Examination

	12. Distinguish between essential and non-essential amino acids
	Assignment 1

	13. Compare the protein content of foods derived from plants and animals
	Assignment 1

	14. Examine the role of vitamins and minerals in maintaining good health, the reference nutrient intake (RNI) for vitamins and minerals and the factors which affect absorption
	Assignment 2/ Examination

	15. Investigate why certain groups of people are at high risk of suffering vitamin and mineral deficiencies
	Examination

	16. Explore how the vitamin and mineral content of food can be preserved and the effects of preparation and cooking
	Examination

	17. Explore the specific nutritional needs and the factors that influence the eating habits of infants, children, adolescents, adults and the elderly
	Assignment 2/Examination

	18. Explore how glycogen loading is achieved
	Examination

	19. Examine the possible causes and effects of dehydration and the importance of maintaining fluid intake
	Examination

	20. Specify the labelling of food products in accordance with EU Regulations
	Assignment 1

	21. Examine the main categories of food additives, including E numbers, distinguishing between artificial and natural food additives, and the impact of additives on health
	Examination

	22. Identify the trace elements that are required in the diet
	Assignment 2

	23. Test foods for the presence of fat, carbohydrates and proteins
	Assignment 1

	24. Examine the causes, symptoms and effects of anorexia, nervosa, bulimia and obesity
	Examination

	25. Examine the role and impact of diet in a range of diseases and illnesses to include; coronary heart disease and hypertension, links between diet and types of cancer, osteoporosis, diabetes and dental health
	Examination

	26. Explore the role of diet in the treatment of a range of illnesses to include, diabetes mellitus, coeliac disease, cystic fibrosis and lactose intolerance
	Examination

	27. Examine the different techniques for measuring the nutritional status of an individual
	Examination

	28. Devise a suitable menu for infants, school-going children, adolescents, the elderly, pregnant women, vegetarians, vegans and athletes
	Assignment 2

	29. Interpret the nutrition labels on a variety of food products
	Assignment 1

	30. Evaluate the current dietary recommendations of the Department of Health.
	Assignment 2



11c. Guidelines for Assessment Activities
The assessor is required to devise assessment briefs and marking schemes/examination papers, marking schemes and outline solutions for the assignments and examination.  In devising the assessment briefs/examination papers, 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 1
	Weighting : 30%

	This assignment will be completed over a period of 3-5 weeks

	
Assignment 1 will provide evidence of learning Outcomes 1,2,5,7,9,12,13,20,23,29
The brief for the first assignment will focus on the nutritional content of foods.  Candidates will carry out an investigation of foods using appropriate research methods, include the underlying nutritional theory, presentation and analysis of results, and provide conclusions and recommendations.  Candidates will submit a report with supporting documentation as part of the evidence
Evidence for this assessment technique may take the form of written, oral, 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 assessment brief






	Assignment 2
	Weighting : 30%

	This assignment will be completed over a period of 3-5 weeks

	
Assignment 2 will provide evidence of learning Outcomes 6,10,11,14,17,22,28,30
The second assignment must focus on the nutritional requirements of individuals or groups.  The Learner will investigate the dietary requirements of specific individuals or groups.  They will devise suitable menus, outline the rationale for their selections, include underlying nutritional theory, make recommendations and present a conclusion. The Learner will submit a report with supporting documentation as part of the evidence.
Evidence for this assessment technique may take the form of written, oral, 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 assessment brief




	Examination
	Weighting : 40%

	The Examination will be of 1.5 hours duration

	The Examination will provide evidence of learning Outcomes 3,4,8,15,16,18,19,21,24,25,26,27
The internal assessor will devise a theory-based examination that assesses the candidate ability to recall and apply theory and understanding, requiring responses to a range of structured questions.  These questions may be answered in different media such as in writing or orally.
The format of the examination will be:
10 short-answer questions, candidates are required to answer all
2 structured questions- candidates are required to answer both questions (@20 marks each)
Evidence for this assessment technique may take the form of written, oral, 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 /examination paper 




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.





















	Nutrition 5N2006
	Learner Marking Sheet
Assignment 1- 30%



Learner’s Name: ________________________________
	Assessment Criteria
	Maximum Mark
	Learner Mark

	Appropriate methodology, including good structure, acknowledged sources, bibliography
	5
	

	Comprehensive interpretation and analysis of information
	5
	

	Considered evaluation and analysis
	10
	

	Clear understanding and application of concepts in nutrition
	10
	

	Total Mark
	30
	



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: ...............................


	Nutrition 5N2006
	Learner Marking Sheet
Assignment 2 - 30%



Learner’s Name: ________________________________
	Assessment Criteria
	Maximum Mark
	Learner Mark

	Appropriate methodology, including good structure, acknowledged sources, bibliography
	5
	

	Comprehensive interpretation and analysis of information
	5
	

	Considered evaluation and analysis
	10
	

	Clear understanding and application of concepts in nutrition
	10
	

	Total Mark
	30
	





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: ...............................


	
Nutrition 5N2006
	Learner Marking Sheet
Examination - 40%




Learner’s Name: ________________________________
	Assessment Criteria
	Maximum Mark
	Learner Mark

	
Section A: 
10 Short answer questions (1 marks each)
	Question No.
	
	

		1
	1
	

		2
	1
	

		3
	1
	

		4
	1
	

		5
	1
	

		6
	1
	

		7
	1
	

		8
	1
	

		9
	1
	

		10
	1
	

	Subtotal
	10
	

	
Section B: 
Two structured questions, answer both (15 marks each)
	Question No.
	
	

		1
	15
	

		2                                                     
	15
	

		Subtotal
	30
	

	Total Mark
	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: ...............................
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