Food & Consumer Seiences

Food plays an important and vital role in all our lives. Decisions about what you choose to eat and drink are
central to your day to day life. You may already appreciate that the food and drink industry is a major contributor
to the UK economy, and is a multibillion pound business operating in a highly competitive, dynamic global
market, with extensive career opportunities. Our unique and contemporary courses train you to understand
trends in consumer food buying patterns, changing eating patterns, food choice, the functionality of food, food as
a meal solution rather than as an ingredient, and how nutritional and health issues all play their part. To meet
these challenges, the food industry needs motivated and well qualified graduates with the skills and abilities
which you will acquire.

The content of first and second year is common to all three courses. In the third and fourth years you follow a
prescribed set of specialist modules towards completion of your chosen programme. The Diploma of Higher
Education (DipHE) Food and Consumer Studies shadows the degree curriculum and successful completion of
the DipHE allows direct entry into third year of any of the degree courses.

Course Content

Food Studies — You learn about sourcing, selection, preparation and storage of food products; about natural
and artificial additives and preservatives, and recipe formulation; and how to handle and present food safely and
attractively.

Nutrition and Food Science — You learn the importance of a balanced diet, evaluating eating patterns, food
choice and the application of meal planning to different social groups. You analyse the physical and chemical
structures of food products, and how to evaluate diets. You consider applied nutrition, food safety, specialised
diets for sport and exercise, and community nutrition models. Using case studies you evaluate the effect of
eating patterns and food choice on diet related diseases such as coronary heart disease, obesity, coeliac
disease, dental caries, and cancer.

Health — You discuss the relationship between food and health, gender issues, Government health policy,
environmental aspects of food production, principles of epidemiology and the public and private bodies that
promote and support health.

Media and Design — You investigate the imagery of food, the rules of effective packaging design, labelling and
the function of photographs. Using our state-of-the-art digital and audiovisual technologies you learn how to
communicate effectively with consumers using interactive teaching packages, and how to make videos and
deliver web-casts to demonstrate your product.

Course UCAS Code Duration

BSc (Hons) Food & Consumer Science DN69 BSc/FCS Four years FT
BSc (Hons) Food, Nutrition & Health BD46 BSc/FNH Four years FT
BSc Hons) Food Product Design D610 BSc/FPD Four years FT
DipHE Food and Consumer Studies Two years FT
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Consumer Needs — To understand customer needs, you develop skills in market research and understanding
the market mix. You become familiar with quality assurance issues, consumer law and consumer protection
agencies, and product and food safety. You will explore topical issues which affect consumer confidence such
as BSE/VCJD.

Work Experience

In third year of your course you undertake a ten week supervised work placement which helps you apply your
academic studies to practical situations. Placements are normally within the United Kingdom.

Exchange Opportunity

You may want to follow the lead of a significant number of third year students who have undertaken a year long
exchange with Ryerson University in Toronto, Canada. Students undertaking this exchange must complete their
honours year at UAD.

Specialist Facilities

You carry out your practical classes in our two training kitchens, food science laboratory, the digital food
photography studio and the demonstration/lecture theatre.

Professional Accreditation

Our degrees are accredited by the General Teaching Council (GTC) for Scotland as suitable for entry to a PGCE
(Secondary) Home Economics Course.

Career Opportunities

Your degree is a passport to a wide range of opportunities in food product development, consumer advice, food
management and buying and customer services, community initiatives, housing associations, major food
companies and the media. Typical job titles are Recipe Development Officer, Food Technologist, Food Stylist,
Nutritionist, Food Project Manager, Teacher, Food Journalist, Consumer Advice Officer, Health Promotion
Officer.

Course Accessibility

Students participating in this course may be involved in the following activities: field trips, team working,
attending lectures and tutorials, undertaking practical work in kitchens and IT laboratories, and work placements.
For advice on course accessibility, please contact John Petrie (Student Advisor) at j.petrie@abertay.ac.uk or
telephone (01382) 308051.

Further Information

Details of the entrance requirements can be found on our website. If you would like more information on this
course, please contact the Student Recruitment Office (details at the bottom of the page).

The information in this leaflet is correct at the time of going to print. As the University has a policy of regularly reviewing its courses, the

course or content may be subject to change without prior notice.
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