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Introduction 
This 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 QQI major or special purpose award.
  
The educator [footnoteRef:2]should familiarise themselves with the information contained in Laois and Offaly Education & Training Board’s programme descriptor for the relevant validated programme prior to delivering this module.  [2:  NOTE: Educator in this context refers to a teacher, tutor, instructor, assessor.] 


The module is structured as follows: 
	1. Title of Module 

	2. QQI Component Title and Code 

	3. Credit Value of module

	4. Duration in hours

	5. Status 

	6. Special Requirements 

	7. Aim of the Module 

	8. Objectives of the Module 

	9. Minimum Intended Module Learning Outcomes (MIMLOs)

	10. Content
a.  Indicative Content 
b. Suggested Methodologies for Delivery
c.  Suggested Resources

	11. Assessment 
a. Assessment Techniques 
b. Mapping of MIMLOs to Assessment Techniques 
c. Guidelines for Assessment Activities 
d. Eligibility for Certification 

	12. Grading 


	13. Learner Marking Sheet(s) 
       Assessment Criteria

	Appendices
a. Suggested Content for Delivery
b. Sample Assessments
c. Assessment Rubric




Integrated Delivery and Assessment 
Where this module is delivered as part of a major and special purpose award the educator is encouraged to integrate the delivery of content where an overlap between some MIMLOs of this module and one or more modules is identified. 
 
Likewise, the educator 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 module. 
1.       Title of Module
Nutrition
2.       Component Name and Code 
[bookmark: _Hlk181362876]Nutrition 5N2006
3.       Credit Value
15 Credits	
4.       Duration in Hours
150 hours (typical learner effort includes both directed and self-directed learning)
5.       Status
This module can be delivered as a stand-alone minor award or as part of a relevant full CAS major special purpose or supplemental award. 

In some major and special purpose awards, this module is mandatory, and in others, it is offered as an elective. Educators should check Laois and Offaly Education & Training Board’s programme descriptor for the relevant validated programme to confirm the status. 
6.      Specific Validation Requirements
None. 
7.      Aim of the Module
The purpose of this award is to equip the learner with the knowledge, skill and competence in the nutritional composition and the effects of nutrition on an individual’s health and personal wellbeing.
8.       Objectives of the Module 
1. Explore with the learner the function of food and the different classes of nutrients and their role in maintaining health.
2. Explore with the learner the digestion, absorption and metabolism of various nutrients and the factors that influence them.
3. Facilitate the learner to apply dietary guidelines and recommendations to understand nutritional requirements at different life stages.
4. Assist learners to evaluate the role of diet in the prevention and management of some chronic diseases. 
5. Examine with the learner the importance and impact of food safety on the health and nutritional status of individuals and vulnerable groups. 
6. Facilitate the learner to evaluate and use credible and evidence-based sources of nutritional information, while developing nutritional literacy skills.
7. Facilitate the learner to develop the knowledge, skills, and competences in nutrition to enable progression and/or participation in the workplace, under general direction within a range of diverse environments.


9. 	Minimum Intended Module Learning Outcomes (MIMLOs)

On completion of this module learners will be able to: 
	Minimum Intended Module Learning Outcomes (MIMLO’s) of Nutrition
	Mapped to QQI component specification for the minor award

	1. Analyse the contributions of food and nutrition to overall health and wellbeing, using evidence-based sources of information
	LO 1, LO 2, LO 15, LO 17, LO 18, LO 24, LO 25 & LO 30

 

	2. Evaluate macronutrients in terms of their structure, function, sources and role in maintaining health 

	LO 1, LO 2, LO 4, LO 5, LO 6, LO 8, LO 10, LO 11, LO 12, LO 13, LO 18, LO 19, LO 23 & LO 30

	3. Evaluate micronutrients in terms of their function, sources and role in maintaining health 

	LO 1, LO 4, LO 7, LO 9, LO 14, LO 15, LO 16, LO 17, LO 22 & LO 30

	4. Discuss the digestive system’s structures and functions related to digestive processes

	LO 2, LO & LO 4

	5. Evaluate the impact of nutrition and lifestyle in the prevention or management of a range of health conditions

	LO 2, LO 3, LO 4, LO 11, LO 14, LO 15, LO 17, LO 19, LO 24, LO 25, LO 26, LO 27 & LO 30

	6. Explain the importance of food safety and its health implications for the general population and vulnerable groups

	LO 1, LO 2, LO 7, LO 9, LO 14, LO 15, LO 16, LO 17, LO 19, LO 26, LO 27, LO 28 & LO 30

	7. Make informed dietary choices considering the nutritional content and quality of food

	LO 16, LO 20, LO 21, LO 29 & LO 30


	8. Evaluate nutritional requirements at various life stages applying current dietary recommendations, guidelines and tools
	LO 1, LO 2, LO 3, LO 4, LO 5, LO 6, LO 7, LO 10, LO 11, LO 13, LO 14, LO 15, LO 16, LO 17, LO 18, LO 19, LO 22, LO 24, LO 25, LO 26, LO 27, LO 28 & LO 30 





10a.	Indicative Content  
 
The indicative content in Section 10 does not cover all teaching/instructing possibilities and is not intended to be prescriptive. The educator is encouraged to be creative in devising and implementing other approaches, as appropriate. The use of examples is there to provide suggestions. The educator is free to use other examples, as appropriate. The indicative content ensures all MIMLOs are addressed but it may not follow the same sequence as that in which the MIMLOs are listed in Section 9. It is the educator's responsibility to ensure that all MIMLOs are included in the delivery of this module. 

Educators delivering this module as part of a CAS Major or special purpose award should ensure that the content is focused on the specific vocational field of learning of the target award.  The module can be delivered through classroom-based learning activities, group discussions, one-to-one tutorials, self-directed learning, research, case studies, role play and other suitable and creative activities, as appropriate to the learner group, and can be adapted to suit the context of the overall award. 

	Introduction:

	MIMLO  1 Analyse the contributions of food and nutrition to overall health and wellbeing, using evidence-based sources of information


	In order to achieve this MIMLO, facilitate the learner to:
· Discuss what is involved in the study of nutrition.
· Define nutrition, food, nutrients, health and well-being. 
· Discuss factors that influence health (determinants of health) and food choices, considering the complex interactions between them.  For example, review current national and international healthy eating guidelines and frameworks such as Healthy Ireland Framework and action plans, WHO. gov.ie - Healthy Ireland)
· Impact of Nutrition on Physical Health 
· Impact of Nutrition on Mental Health
· Socioeconomic Influences on Dietary Choices
· Cultural and Social Factors in Nutrition
· Sustainable Eating Practices
· Food Security and Safety
· Evaluating Credible Sources of Nutrition Information
· Identify the factors that influence food intake.
· Facilitate learners how to evaluate sources of information. For example:
· Information literacy and health literacy. What are they? Why are they important? 
· Discuss Misinformation, Bias and Fact Checking
· Use evidence-based sources of information
· Provide tools to distinguish between credible and non-credible sources of nutritional information. For example, how to identify sources that are creditable, accurate and useful? How to identify red flags for misinformation and avoid junk science? Use of methods such as CRRAP, SIFT, ESCAPE, lateral reading methods. Home - Evaluating Information Sources - LibGuides at Education and Training Boards Ireland, ETBI
· Consider the role of nutritional professionals and the importance of credentials when looking at sources of evidence-based nutritional information. 
· For example, The Irish Nutrition and Dietetic Institute (INDI) is the only professional body for registered dietitians in the Republic of Ireland. Regulated by Coru, they are the only regulated nutrition professional body in this country.   “Many people claim to be experts in nutrition yet have very limited knowledge, are unregulated and do not offer protection to the public. Unfortunately, for those who use the services of these unqualified ‘nutrition practitioners’, the advice or therapy provided may be ineffective, inappropriate and potentially unsafe. unregulated or inappropriate advice on nutrition.” INDI. 


	MIMLO 2: Evaluate macronutrients in terms of their structure, function, sources and role in maintaining health 


	In order to achieve this MIMLO, facilitate the learner to:
Classification of Nutrients 
· Specify the six classes of nutrients and their main functions (carbohydrates, lipids, proteins, water, vitamins, minerals)
· Distinguish between macronutrients and micronutrients 
Macronutrients (umbrella term for carbohydrates, lipids, proteins, water)
· Outline the energy values of macronutrients
· Identify sources
· Discuss functions and role in the diet of each and effects of deficiency or excess
· Optional activity: Describe/conduct food tests to show the presence of fats, carbohydrates and proteins
· Carbohydrates and Fibre: 
· Classify carbohydrates - Simple (monosaccharides, disaccharides) and Complex (oligosaccharides, polysaccharides) 
· Structure
· Distinguish between digestible and poorly digestible (non-starch polysaccharide NSP) carbohydrates
· Identify sources and health functions of soluble and insoluble fibre
· Explore how glycogen loading is achieved
· Water
· Although often classed as a macronutrient as it is required in substantial amounts, unlike carbohydrates, fats and protein, it does not provide energy
· List the functions and dietary sources of water
· Discuss the importance of hydration and possible causes and effects of dehydration on the body
· Discuss the combined role and importance of water and fibre in the diet
· Proteins 
· Structure
· Types: Distinguish between essential and non-essential amino acids. Discuss sources and digestibility of High Biological Value (HBV) and Low Biological Value (LBV) proteins (complete and incomplete proteins)
· Fats 
· Structure 
· Types of lipids (triglycerides, phospholipids, sterols) 
· Classify fats (monounsaturated, polyunsaturated and saturated)
· Identify sources of each type of and the role and impacts of fats and fatty acids in the diet


	MIMLO  3: Evaluate micronutrients in terms of their function, sources and role in maintaining health 


	In order to achieve this MIMLO, facilitate the learner to:
Examine micronutrients (umbrella term for vitamins, minerals and trace elements), highlighting sources, role, dietary requirements and impact of excess and deficiencies.  
· Classify them into vitamins and minerals, 
· Examine their role in maintaining good health and reference nutrient intake (RNI) Vitamins and minerals - HSE.ie
· Vitamins: 
· Identify functions and sources of key water and fat-soluble vitamins (A, D, E, K and B vitamins (B1, B2, B3, B6, B12), folate and folic acid and vitamin C) 
· Discuss requirements and the effects of vitamin deficiency (avitaminosis) and excess (hypervitaminosis), including symptoms and potential health risks.
· Minerals:
· Identify functions and sources of key minerals (Iron, Calcium, Iodine, Phosphorus, Sodium, Zinc). 
· Discuss requirements and common examples of mineral toxicity (Iron, Calcium, Sodium and Selenium) and deficiency (iron, calcium, magnesium, potassium and zinc), including symptoms and prevention.
· Trace Elements:
· Identify essential trace elements required in the diet (e.g. iron, zinc, copper, manganese, iodine, selenium, fluoride, chromium).
· Absorption Factors:
· Explain factors affecting nutrient absorption such as solubility, age, health status, diet, and interactions with other nutrients or medications. 
· Consider health conditions such as coeliac disease and cystic fibrosis.
· Preserving vitamin and mineral content 
· Identify how food storage, preparation and cooking methods can alter (increase or decrease) the vitamin and mineral content of food, impacting food quality and nutritional density. Discuss methods to preserve vitamin and mineral content.
· Supplements:
· Discuss the advantages and disadvantages of vitamin and mineral supplements and related issues.


	MIMLO 4: Discuss the digestive system’s structures and functions related to digestive processes


	In order to achieve this MIMLO, facilitate the learner to:
· Examine the digestive system’s structures, functions and digestive processes. To include:
· Differentiate between physical and chemical digestion and discuss locations of each
· Discuss the processes of ingestion, digestion, assimilation, absorption and egestion
· Name main types of enzymes (amylase, protease, lipase, lactase) and their actions at each stage of digestive processes.
· Metabolism: The main process of how the body converts food into energy.
· Outline conditions that affect absorption such as Coeliac Disease, Crohn’s Disease, Lactose Intolerance, Cystic Fibrous, Chronic Pancreatitis etc. 
· Briefly discuss the human gut microbiome (highlighting that more research is required and that it is a difficult to research as there are many factors involved). For example, you could mention: 
· the role of gut bacteria in digestion and manufacturing of vitamins (B group and K) and production of metabolites. 
· the connection between the gut and brain and potential impact on digestion, mood, mental health and overall health. 


	MIMLO 5: Evaluate the impact of nutrition and lifestyle in the prevention or management of a range of health conditions


	In order to achieve this MIMLO, facilitate the learner to:
· List the main Non-Communicable Disease (NCDs) or chronic disease 
· Examine the risk factors that contribute to NCDs including obesity 
· Examine the role food, nutrition and lifestyle in the prevention and/or management of obesity, coronary heart disease, hypertension, cancer, osteoporosis, Type 2 diabetes, liver disease and dental health
· Examine the role of diet and its contribution to overall health and wellbeing. 
· This could include for example, investigating/discussing/group work/presenting on nutritional topics of interest in the context of the module. For example: diet trends and fads, eating disorders, some risk factors for developing them and possible impacts, special diets for certain groups. (Examples of eating disorders include anorexia nervosa, bulimia, obesity, binge eating disorder, avoidant/restrictive food intake disorder, pica, rumination disorder). 
                                                                          

	MIMLO 6:    Explain the importance of food safety and its health implications for the general population and vulnerable groups


	In order to achieve this MIMLO, facilitate the learner to:
· Discuss food safety and its importance to prevent illnesses and maintain health. 
· Discuss how and why food may become unsafe and how to prevent or manage the risks. 
· Discuss the health implications of unsafe food to the general population for example because of food poisoning or contamination (short- and long-term ill health) and extent (mild to extreme illness or death) depending on type of exposure.
· Examine groups who are particularly susceptible to severe outcomes from foodborne illnesses such as infants, young children, pregnant women, older people, those with weakened immune systems and those with underlying conditions. 
· Risks and potential health implications
· Special nutrient requirements for specific groups
· Suitable foods (and foods to avoid), low and high-risk foods and alternative safer foods 
· Discuss and distinguish between food allergies, food sensitivities, food hypersensitivity, food intolerances. 
· Consider suitable food substitutions/supplements to meet nutritional requirements. 
· Discuss reporting requirements of unsafe food, highlighting the role of regulatory bodies in ensuring food safety.


	MIMLO  7: Make informed dietary choices considering the nutritional content and quality of food


	In order to achieve this MIMLO, facilitate the learner to:
· Interpret nutritional information on a range of food labels, considering its nutritional importance. 
· Consider EU and Irish food regulations and labelling requirements with respect to nutritional information and having a healthy balanced diet. 
· For example, labelling includes mandatory information. (Labels must include the name of the food, list of ingredients, allergens, net quantity, date of minimum durability, storage conditions, and instructions for use. Nutritional information must be provided per 100 g or 100 ml and per portion, including energy value, fat saturates, carbs, sugars, protein and salt). 
· Discuss the importance and use of food labels and other food information that informs the quality and nutritional value of food we eat.
· For example, what information can be found on labels? Why is there so much information on labels? Why is food labelling so important? Why is it important that people understand food labelling? How does it inform our food choices? Could food labels be made easier to understand and interpret? What would be the health and nutritional implications if there were no labels?
· Provide learning opportunities to explore the nutritional value and food quality of a range of different foods from a nutritional perspective, considering the impact of different processes on the nutrient content. This could include group work and exploring areas of interest relevant to the context of the module.
·  For example, discuss the impact of cooking or processing food on vitamin and mineral content, or the addition of bulking agents added to food etc. 
· Other examples/questions: The nutritional value of processed vs unprocessed foods. Do preservation techniques improve or reduce the nutritional value of food? Are all food additives bad? What are the implications of food fortification on health? What are the nutritional requirements and regulations for baby formula? What are the nutritional implications of ultra processed foods? What are the health implications of unregulated food supplementation or other nutritional trends? 


	MIMLO  8: Evaluate nutritional requirements at various life stages applying current dietary recommendations, guidelines and tools


	In order to achieve this MIMLO, facilitate the learner to:
· Examine current dietary requirements, recommendations and guidelines
· Energy requirements for individuals and factors affecting energy requirements such as age, lifestyle, health status, genetics 
· Examine basal metabolic rate (BMR) and Reference Nutrient Intake
· Consider nutritional requirements throughout the Life Cycle. For example, explore the nutritional needs of infants, children, adolescents, adults, pregnant women, menopausal women and older people, with consideration of age, activity levels and overall health.
· Explore factors that influence the eating habits of infants, children, adolescents, adults and older people and how they influence nutritional status.
· Consider special dietary requirements, for example, consider diverse requirements and food item substitutes to meet requirements. For example, nutrition requirements for pregnant women, athletes, individuals with specific health conditions (Type-1 and Type-2 diabetes, coeliac, IBS, cystic fibrous), dietary requirements such as veganism, vegetarianism, food intolerances (lactose or gluten intolerant). 
· Consider vitamin and mineral requirements at each stage. 
· Explore techniques and tools to measure nutritional status.
· Explain different techniques for measuring nutritional status. For example, BMI, Skinfold thickness, Mid- Upper Arm Circumference (MUAC), waist to hip ratio, Food Frequency Questionnaire (FFQ), Food diaries and records, blood tests to measure the levels of nutrients, urine tests, physical, grip strength, reaction times and physical performance tests.
· The use of technology in evaluating, measuring and supporting health and fitness.
· Practice applying dietary guidelines and recommendations, for example, using various case studies and scenarios. 
· Adhere to dietary recommendations and guidelines.
· Use the Food Pyramid discussing serving sizes, limiting foods and drinks that are high in fat, sugar and salt, vitamin D supplementation and wholemeal and low-fat options.
· Suggest serving sizes and recommended daily allowances of macro and micronutrients. Include the RDAs of fibre and water for the completion of a balanced diet and maintaining a healthy lifestyle. 
· Create balanced meal plans (breakfast, lunch, dinner and snacks) for people at different stages of life (infants, children, adolescents, adults and older adults) evaluating relevant factors such as health status, age, lifestyle, genetics or underlying conditions. 
 




10b. Suggested Methodologies for Delivery 
Suggested methodologies could include: 
· Direct instruction: teacher-led approach emphasising clear, explicit teaching of nutritional theory and concepts.
· Group Discussions: facilitate discussions on nutritional topics such as the impact of nutrition on health, current trends in nutrition and how to identify appropriate sources of information. 
· Problem-based learning: provide opportunities for projects/role play/problem solving to address develop nutritional skills and address current nutritional issues, research, trends etc.
· Case Studies: Analyse real-life scenarios to apply theoretical knowledge to practical situations. 
· Blended Learning: Combine online resources, digital tools and apps such as videos and interactive modules (following local ETB policies and procedures). 
· Formative assessments: Use a mix of formative assessments to evaluate understanding and skills, providing constructive feedback for improvement.

Note to Educators: 
· The teaching, learning and assessment activities, case studies and scenarios provided in this module are included to actively engage learners, develop transversal skills and provide opportunities for UDL. They do not reflect intended outcomes or capabilities of learners following successful completion of the course. 

10c. Suggested Resources 

	Organisation / Author 
	Resource
	Web location  

	ETBI
	Evaluating Information Sources
	Home - Evaluating Information Sources - LibGuides at Education and Training Boards Ireland, ETBI

	Alice Callahan, PhD; Heather Leonard, PhD, RDN; and Tamberly Powell, MS, RDN. Copyright © 2020 
	Open Education Resource (OER) Nutrition: Science and Everyday Application V2.0

	Nutrition: Science and Everyday Application – Simple Book Publishing

	Health, Safety, and Environment (HSE)
	The Food Pyramid For adults, teenagers and children aged five and over
	food pyramid professional version.pdf

	Irish Nutrition & Dietetic Institute (INDI)
	Current INDI Fact Sheets
	Food Facts - INDI
https://www.indi.ie/get-cooking-all-recipes.html 

	Food Safety Authority Ireland
	A guide supporting the Healthy Ireland Food Pyramid
	Healthy eating, food safety and food legislation

	Food Safety Authority of Ireland
	Healthy Eating, Food Safety and Hygiene, Food Labelling, Food Allergens, Food Legislation
	Consumer Advice | Food Safety Authority of Ireland

	Safe Food Ireland
	Information on 
Nutrition, Healthy Food, Education, Research and Food Safety
	Food safety and healthy eating on the island of Ireland | Safefood

	Health, Safety, and Environment
	Healthy Food for Life resources
	Healthy Eating Guidelines - HSE.ie

	Health, Safety, and Environment (HSE)
	Nutrition standards for food and beverage provision for staff and visitors in healthcare settings
	nutrition-standards-for-food-and-beverage-provision-for-staff-and-visitors-in-healthcare-settings.pdf

	Health, Safety, and Environment (HSE)
	HSE Talking Health and Wellbeing Podcast

	HSE Talking Health and Wellbeing Podcast - HSE.ie

	Health, Safety, and Environment (HSE)
	National Framework for the Integrated Prevention and Management of Chronic Disease in Ireland 2020-2025
	National Framework for the Integrated Prevention and Management of Chronic Disease in Ireland 2020-2025

	Health, Safety, and Environment (HSE)
	A Health Behaviour Change Framework and Implementation Plan for Health Professionals in the Irish Health Service (2016)
	making-every-contact-count-framework.pdf

	Health, Safety, and Environment (HSE
	Food Pyramids
	food pyramid professional version.pdf

	WHO
	Nutrition and related topics
	Nutrition

	Further Education Support Service and Education and Training Boards Ireland 
	Academic writing handbook for learners in the FET sector. Available from (2019)
	https://fess.ie/images/stories/ResourcesForTutors/AcademicWritingHandbookForLearnersInTheFETSector.pdf 
https://library.etbi.ie/referencing

	Further Education Support Service and Education and Training Boards Ireland 
	Referencing handbook for the FET sector 2019
	https://www.fess.ie/images/stories/ResourcesForTutors/Referencing_Handbook_files/Referencing_Handbook_February_2019.pdf  

	ETBI 
	Academic Integrity Guide Digital Library
	https://library.etbi.ie/ld.php?content_id=34423196





11a. 	Assessment Techniques 
To demonstrate that learners have reached the standards of knowledge, skill and competence identified in all the MIMLOs, the following assessment techniques are used to assess learners:

1. Examination 	40%
2. Project 		60%

These techniques follow UDL principles allowing multiple means for representation, expression and engagement and providing choice and autonomy in responses.
More detailed assessment guidance is supplied in Section 11C. 

The rationale for the assessment technique selection:
 An examination (closed book, unseen, proctored) provides a means of assessing a learner’s ability to recall, apply, recognise and understand concepts and theory involved in nutrition. The examination is conducted within a set period and under clearly specified conditions. An examination ensures learners have gained a thorough grasp of essential concepts related to nutritional theory which is foundational for future application through case studies and assignments. 

A project is a research-based assessment technique and involves a substantial piece of work, conducted over time. It is designed to allow learners to respond to real-life scenarios and case studies to encourage engagement. This assessment project is intended to enable learners to demonstrate the achievement of a range of learning outcomes which involves understanding nutritional information, applying nutritional concepts and responding to nutritional issues.

Learners need to be provided with the opportunity to complete the assessments, and it is the assessor's responsibility to devise assessment instruments (e.g. project and examination papers) and marking schemes, consistent with the assessment techniques and assessment criteria identified below.

Where this module is being delivered as part of a CAS major or special purpose award, the educator 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 module.



11b. 	Mapping of MIMLOs to Assessment Techniques 
To ensure that the learner is facilitated to demonstrate the achievement of all MIMLOs, each minimum intended learning outcome is mapped to one or more assessment technique(s). This mapping should not restrict an educator from taking an integrated approach to assessment. 


	Minimum Intended Module Learning Outcome 
	Assessment technique/s

	1. Analyse the contributions of food and nutrition to overall health and wellbeing, using evidence-based sources of information
	Examination and Project

	2. Evaluate macronutrients in terms of their structure, function, sources and role in maintaining health 
	Examination and Project


	3. Evaluate micronutrients in terms of their function, sources and role in maintaining health 
	Examination and Project

	4. Discuss the digestive system’s structures and functions related to digestive processes
	Examination and Project

	5. Evaluate the impact of nutrition and lifestyle in the prevention and management of a range of health conditions
	Project

	6. Explain the importance of food safety and its health implications for the general population and vulnerable groups
	Project

	7. Make informed dietary choices considering the nutritional content and quality of food
	Project

	8. Evaluate nutritional requirements at various life stages applying current dietary recommendations, guidelines and tools
	Project



The assessment technique in bold is predominantly technique used to produce assessment evidence for the MIMLOs mapped to it. However, evidence of application of theory (MIMLOs 1 – 4) may also be evident in the project generated assessment evidence. 
The original learning outcomes, outlined in the component specification have been mapped to the Minimum Learning Outcomes (MIMLOs) listed above.  Therefore, learners will be assessed on, and must achieve these MIMLOs, rather than the original learning outcomes.


11c.   	Guidelines for Assessment Activities 

	Assessment Technique 1
Examination – 40%

Guidelines for assessors:
The assessor is required to devise an examination and sample answers for this assessment.  In devising the theory-based examination, care should be taken to ensure that the learner is given the opportunity to demonstrate nutritional knowledge, understanding and application of nutritional theory.  The examination should evidence achievement of MIMLO 1, MIMLO 2, MIMLO 3, and MIMLO 4. 

Assessment title: Nutrients, Digestive Processes and Health

Overview: In this assessment, you will provide learners with the opportunity to demonstrate nutritional knowledge in a theory-based examination. The examination requires responses to a range of short-answer and structured questions that assesses the learner’s ability to recall and apply theory and understanding.  

MIMLOs covered by this assessment:
1. Analyse the contributions of food and nutrition to overall health and wellbeing, using evidence-based sources of information

2. Evaluate macronutrients in terms of their structure, function, sources and role in maintaining health 

3. Evaluate micronutrients in terms of their function, sources and role in maintaining health 

4. Discuss the digestive system’s structures and functions related to digestive processes

Duration: Examination duration is one and a half hours. 

Assessment Details:
The format of the examination will be: 
· Section A (20 marks) - twelve short questions on MIMLO 2 and MIMLO 3. Learners to answer ten questions in total, five questions on each MIMLO.  
· Section B (40 mark, 20 marks per MIMLO) – Four structured questions. Learners are required to answer one structured question on MIMLO 1 and one question on MIMLO 4.  
The principles of Universal Design for Learning (UDL) are adhered by providing choice and autonomy.

Note: Care should be taken when devising the exam, that any choice provided, does not interfere with the learner’s ability to demonstrate assessment evidence of the required MIMLOs and their weighting.  
It is recommended that multiples of marks be used and converted into a percentage for the result. 

Assessment Criteria  
Section A 
Criteria for Short- Answer Questions:
· Demonstrate knowledge of MIMLO 2 – (10 marks)
· Structure, functions and sources of macronutrients
· The role of macronutrients in maintaining health
· Demonstrate knowledge of MIMLO 3 – (10 marks)
· Functions and sources of micronutrients
· The role of micronutrients in maintaining health
Section B
Criteria for Structured Question 1: 
· Demonstrate knowledge of MIMLO 1(20 marks)
· Factors that influence food choices and contribute to health and wellbeing 
· The impact of food or nutrition on health and wellbeing
· Nutritional literacy and evaluation of sources of information 

Criteria for structured question 2: 
· Demonstrate knowledge of MIMLO 4 (20 marks)
· Structures, functions and processes of the digestive system
· Factors and conditions that effect digestive processes

Assessment Submission: 
Examination paper and answer book must be submitted after exam completion. 

Assessment Grading: 
Examination is 40% of module assessment.
A marking scheme and sample answer should be created for the examination. Grades will be awarded using the grade bands:

Distinction:  		80% - 100%  
Merit:  			65% - 79% 
Pass:  	 		50% - 64% 
Unsuccessful: 	 	0% - 49% 

Assessment Instructions: 
The examination will be a closed book, sight unseen, proctored and timed. You are required to answer:
Section A -answer ten questions. Where choice is provided answer five questions on MIMLO 2 AND five questions on MIMLO 3.  
Section B - answer two questions. Where choice is provided answer one question from the two provided, in each section.

Academic Integrity
Note: Laois and Offaly ETB promote academic integrity in all our work.  Plagiarism and academic misconduct will not be tolerated and can have serious consequences for you in achieving your award.  Ensure that all sources are properly cited and referenced according to academic conventions. 

This referencing guide will support you in ensuring that your work is to the highest academic integrity standard. 




	Assessment Technique 2
Project – 60%

Guidelines for assessors:
The assessor is required to devise an assessment brief and marking scheme for the project. 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 MIMLOs mapped to this technique.  The project should enable the learner to demonstrate nutritional knowledge, skills and competencies in the practical application of nutritional theory.

MIMLOs to be addressed by this project:
5. Evaluate the impact of nutrition and lifestyle in the prevention or management of a range of health conditions

6. Explain the importance of food safety and its health implications for the general population and vulnerable groups

7. Make informed dietary choices considering the nutritional content and quality of food

8. Evaluate nutritional requirements at various life stages applying current dietary recommendations, guidelines and tools

Assessment Criteria: 
The project requires the learner to: 
· Analyse the nutritional content and quality of food. (20 marks)
· Apply dietary guidelines and recommendations effectively at different life stages. (30 marks) 
· Evaluate the potential impact of diet and lifestyle (e.g. on a health condition or a group with specialised requirements). (30 marks)
· Present information logically and rationally using a suitable format. (10 marks)
· Reference work using appropriate conventions and credible sources of information. (10 marks)
Duration: Six to eight weeks for full-time programmes.

Scheduling: When teaching of the associated MIMLOs is complete.

Assessment Instructions: 
This project requires you to demonstrate knowledge, skills and competences in the practical application of nutritional theory. You will complete a project which involves research, application, analysis and evaluation of nutritional information and presentation of findings.
You will:
1. Evaluate the nutritional content and quality of a range of foods. 
2. Apply nutritional requirements at different life stages.
3. Research and evaluate the potential impact of diet and lifestyle on a group with specific and special nutritional requirements considering the importance of food safety.
4. Present project findings using a suitable format and using credible (evidence-based) sources of information, appropriately referenced.  

Assessment Grading: 
Project is worth 60% of the module assessment.
A marking scheme and rubric should be created to assess the project. Grades will be awarded using the grade bands:
Distinction:  		80% - 100%  
Merit:  			65% - 79% 
Pass:  	 		50% - 64% 
Unsuccessful: 	 	0% - 49% 

Options for format: Assessment briefs should be designed to allow the learner to make use of a wide range of media, tools and formats in presenting assessment evidence, as appropriate.  The principles of Universal Design for Learning (UDL) should be adhered to by enabling multiple means of action and expression.




11d. Eligibility for Certification

The learner is eligible for certification when they have demonstrated achievement of all MIMLOs.
12. Grading 

Distinction:  		80% - 100%  
Merit:  			65% - 79% 
Pass:  	 		50% - 64% 
Unsuccessful: 	 	0% - 49% 
 
At levels 4, 5 and 6, CAS major and minor awards will be graded. The grade achieved for the major award will be determined by the grades achieved in the minor award.


13. Assessment Criteria - Learner Marking Sheet(s)
	Individual Learner Marking Sheet 
Nutrition 5N2006
	Learner Name: 


	Assessment Technique 1:  
Examination 40%
	Maximum Mark 
60 marks

	Learner Mark 

	Section A 10 short- answer questions	

	20 marks
	

	5 short questions on MIMLO 2 macronutrients to include:
· structure, function, and sources of macronutrients
· the role of macronutrients in maintaining health
and
5 short questions on MIMLO 3 micronutrients to include: 
· function and sources of micronutrients
· the role of micronutrients in in maintaining health
	10 marks








10 marks

	 







           


	Section B 2 structured questions 

	40 marks

	

	Question A
Questions on MIMLO 1 nutrition and wellbeing to include:
· the impact of nutrition on health
· factors that influence health and wellbeing
· nutritional literacy and evaluation of sources of information 

One question on MIMLO 4 the digestive system to include 
· Structures, functions and processes of the digestive system
· Factors that affect digestive processes

	
20 marks









20 marks
	

	Total marks
(learner mark ÷ 60) x 40=%
	/60
	/60

	Total %
	40%
	/40%

	

	External Authenticator’s Signature: 
 
	 
	Date: 
	 





	Individual Learner Marking Sheet 
Nutrition 5N2006
	Learner Name: 


	Assessment Technique 2: 
Project 60%
	Maximum Mark 

	Learner Mark 

	Project to assess evidence of achievement of MIMLO 5, MIMLO 6, MIMLO 7 and MIMLO 8. 

· Analyse the nutritional content and quality of food
· Apply dietary guidelines and recommendations effectively at different life stages
· Evaluate the potential impact of diet and lifestyle (e.g. on a health condition or group with specialised requirements) considering the importance of food safety
· Present information logically and rationally using a suitable format. 
· Reference work using appropriate conventions and credible sources of information.


	


20 marks

30 marks

30 marks



10 marks

10 marks
	 

	
	
	

	Total Mark 
	/100
	/100

	Percent 
	/60%
	/60%

	

	External Authenticator’s Signature: 
 
	 
	Date: 
	 





	
	
	




Effective Date: 1st September 2025
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