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AIM(S)

1. To conduct in depth nutrition assessment using appropriate analysis software, along with an understanding of nutritional requirements of different age groups and devise appropriate menus and dietary strategies that ensure individuals and groups meet their nutritional requirements, and that comply with regulatory and legislative requirements.

LEARNING OUTCOMES
Upon the successful completion of this module, the student should be able to:
· conduct in depth nutritional assessment using appropriate nutritional analysis software;
· determine nutritional requirements of different age groups and devise an appropriate menu to meet these requirements, to ensure individuals achieve optimal nutritional status;
· demonstrate a critical understanding of the various regulatory and legislative approaches surrounding food production, processing, distribution, retail, packaging and labelling within the UK.

INDICATIVE CONTENT

· Nutrient analysis to include calculating nutrient contents of foods and diets of an individual, justifying choice of a method of dietary assessment for a specific stated purpose.
· Ability to obtain, record, collate, analyse, interpret and report nutrition related data using appropriate qualitative and quantitative research and statistical methods.
· The role of a Registered Nutritionist and the importance of standards, ethics, conduct and performance.
· Record keeping and confidentiality, informed consent and duties under the Data Protection Act (AfN and Sport and Exercise Nutrition Register (SENr) Codes of Practice).
· Scientific basis for the measurement and estimation of nutritional requirements/ dietary reference values for the general population.
· Theory and methods of investigating the dietary patterns of the general population, subgroups and the individual.
· How nutrients are used by the body, consequences of deficiency and assessment of nutritional status.
· How nutritional needs change with age, gender, physical activity, lifestyle etc.
· Menu planning and analysis to meet specific requirements, i.e. age, gender, physical activity, lifestyle.
· Food regulation including food labelling and food safety.
· Methods of food production and preparation including; cooking and storage methods, non-nutrient components of food, additives, functional foods etc.

Study Time Allocation

The study time for the module is divided as follows:
	Activity type
	Hours
	Percentage

	Scheduled learning
	45
	23%

	Independent learning
	155
	77%

	Placement learning
	0
	0%

	TOTAL
	200
	100%




ASSESSMENT

Assessment Component 1 (Tick one)
	☐	Written exam
	☒	Coursework
	☐	Practical

	Mode of assessment
	Volume
	Weighting

	Written assignment (which will be designed to limit use of generative AI)

	2000 words
	50%



Assessment Component 2 (Tick one)

	☐	Written exam
	☒	Coursework
	☐	Practical



	Mode of assessment
	Volume
	Weighting

	Written assignment (which will be designed to limit use of generative AI)

	2000 words
	50%




Assessment Summary
	Activity type
	Percentage

	Written exam
	0%

	Coursework
	100%

	Practical
	0%

	TOTAL
	100%



This module meets some of the core competencies required by the Association for Nutrition as part of the accreditation of the Nutrition, Physical Activity and Health programme.
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