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	1
	Programme Title
	Human Nutrition

	2
	Programme Code
	MEDT17, MEDT18, MEDT19 & MEDT20

	3
	JACS Code
	B400, B900

	4
	Level of Study
	Postgraduate

	5
	Final Qualification
	MSc or Diploma

	6
	Intermediate Qualification(s)
	Not applicable

	7
	Teaching Institution (if not Sheffield)
	Not applicable

	8
	Faculty
	Medicine, Dentistry & Health

	9
	Home Department
	Human Nutrition Unit, Department of Oncology

	10
	Other Department(s) involved in teaching the programme
	Department of Biomedical Science

Sheffield Kidney Institute

Sheffield Institute for the Study of Ageing

	11
	Mode(s) of Attendance
	Full time or Part-time

	12
	Duration of the Programme
	11 months Full time (MMedSci)

9 months Full time (Diploma)

23 months Part time (MMedSci, PG Diploma)

	13
	Accrediting Professional or Statutory Body
	Association for Nutrition

www.associationfornutrition.org

	14
	Date of production/revision
	May 2016


15. Background to the programme and subject area

	The Unit offers Masters and Diploma programmes in Human Nutrition for graduates from a variety of backgrounds, including healthcare, the pharmaceutical, food and drink industries, psychology, nutrition and dietetics and the basic sciences.  The taught section of the programme lasts six  months (end of September – March) followed by a five-month research project for Masters students, or in the case of the Diploma, a three-month library research project. The Masters and the Diploma programmes may also be taken on a part-time basis.
These programmes offer a knowledge and skill base across a range of disciplines that constitute the broad field of Human Nutrition. The research project is an important component of the MMedSci programme and gives students an opportunity to acquire research skills in one of various environments.  There is the possibility of carrying out the research at other locations in the United Kingdom as well as overseas.  The programme provides training appropriate for students wanting to enter a broad range of disciplines relevant to Human Nutrition including Sports Sciences, Community Nutrition, Food Industry, research into diet/health interactions.  Further information can be found www.sheffield.ac.uk/medicine.

Career pathways for both Masters and Diploma include : NHS/Hospital Trusts; Food manufacturing/retail; Pharmaceutical industry/contract research companies; Local government/other Community based work; Central Government, International non-government organisations, e.g. overseas aid agencies; HE and other educational establishments; Further training, e.g. PhD, Dietetics, Medicine; Self employment, e.g. Nutritional Consultant; Research Institutions.


16. Programme aims
	The overall aim of the Masters and Diploma programmes is to facilitate students’ development as nutritionists. The   course will:

· Provide students with a core body of instruction/knowledge in the fundamentals of nutritional science: nutritional biochemistry, molecular nutrition, nutritional physiology, nutritional epidemiology, clinical nutrition and nutrition for developing countries.

· Provide students with a knowledge and understanding of human nutrition beyond that offered at undergraduate level.

· Provide a learning environment that is informed by the academic/research background and professional experience of the staff.

· Provide a knowledge in research skills and techniques in Human Nutrition (MMedSci only)

· Provide the educational basis for a student to register as an Associate Nutritionist, and eventually as an Accredited Nutritionist.


17. Programme learning outcomes
	Knowledge and understanding:

Following completion of the programme of study a candidate will have a sound knowledge base across the breadth of sub-disciplines of human nutrition (as identified by the six modules).  They will have developed critical skills in terms of evaluating current literature and will be able to offer scientifically-based judgements on nutrition issues.  They will have demonstrated key practical skills relating to assessment of dietary intake and determination of energy balance.  Students completing the research project (MMedSci only) will be able to demonstrate competence in research study methodology, which may include design, recruitment and randomisation issues and the statistical handling of data.  Specifically:

	K1
	Principles of nutritional epidemiology and community nutrition, including,

· principles of epidemiology

· basic design of epidemiological studies

· fundamental statistical concepts

· dietary assessment techniques

· socio-cultural determinants of dietary intake
· course concepts – dietary recommendations for various UK population groups

	K2
	Principles of nutritional biochemistry, including

· essentiality of nutrients

· food sources of nutrients

· metabolic regulation and integration
· metabolic responses to specific diets

· application of molecular approaches to studying nutritional questions

	K3
	Principles of molecular nutrition, including

· Central dogma (DNA makes RNA makes protein)

· Molecular biology of the cell

· Sources of variation

· Tools for investigation

	K4
	Principles of clinical nutrition

This module is concerned with

· the epidemiology of diseases that are thought to have a causative link with diet and underlying mechanisms

· the role of dietary constituents in the pathophysiology of disease

· possible mechanisms linking nutrients with protection against disease.  Focus is on diseases associated with economic affluence

	K5
	Principles of nutritional physiology including

· homeostasis in the human body

· energy balance and metabolic rate

· regulation of nutrient intake

· physiological adaptation in, foetal development, pregnancy and lactation, infancy and old age
· physiology of exercise and the impact of diet on performance


	K6
	Principles of nutrition for developing countries.

This module builds on modules 1-4 and discusses the special features of dietary intake and nutritional status in developing countries.  Issues to be discussed include:

· food availability at all levels in the food system

· nutrient deficiencies in developing countries

· assessment and prevention of under nutrition
· factors affecting nutrition: a global perspective

	K7
	Understanding of the role of nutritionists in different environments including ethical considerations where appropriate


	Skills and other attributes:
Intellectual Skills

Students will develop the ability to:

	S1
	Design epidemiological studies.

	S2
	Show critical awareness of published studies.

	S3
	Produce a synopsis of literature on topical and controversial subjects. †

	S4
	Develop an evidence-based scientific position on topical or controversial nutritional issues.

	S5
	Carry out a critical analysis of contemporary nutritional issues.


	Practical Skills

Students will be able to:

	PS1
	Conduct laboratory experiments to measure energy expenditure and body composition.

	PS2
	Use anthropometric data to evaluate the severity of malnutrition in an individual or group.

	PS3
	Carry out dietary assessment using a range of methods and a computer package.

	PS4
	Contribute to the design and execution of a research project in a laboratory setting, in the field, or in bioinformatics. Ŧ


†   MMedSci + Diploma students only
Ŧ   MMedSci only

	Transferable Skills
Students will be able to:

	TS1
	Communicate effectively in writing and orally.

	TS2
	Work co-operatively in groups in order to present material orally, in report-writing and in practical exercises.

	TS3
	Generate databases and analyse data according to the most appropriate statistical techniques.

	TS4
	Retrieve information from a variety of sources using appropriate techniques.


18. Teaching, learning and assessment


Research

Project 

	eport

	Dietary Assessment or Laboratory practical report

Laboratory practical report

	Oral presentations

	Mini-review                      

	Written Report


	Knowledge base.
														
	Nutritional biochemistry

	*

		*

						*

				*

	*


	Molecular nutrition

	*

		*

					*

	*

					
	Nutritional  epidemiology 

	*

	*

	*

	*

		*

			*

		*

	*

	*

	*


	 Clinical nutrition

	*

		*

	*

			*

		*

			*

	*

	*


	Nutritional physiology

	*

	*

	*

						*

		*

		*

	*


	Nutrition in developing countries.

	*

		*

	*

								*

	*

	*


															
	Intellectual Skills

														
	Design of  epidemiological studies

	*

		*

	*

	*

	*

			*

				*

	*


	Awareness of published studies

	*

		*

	*

	*

		*

			*

		*

	*

	*


	Synopsis of literature

			*

	*

	*

		*

		*

	*

		*

	*

	*


	Topical and controversial issues.

	*

		*

						*

	*

		*

	*

	*


	Critical Analysis

			*

	*

			*

		*

	*

	*

	*

	*

	*


															
	Practical Skills

														
	Laboratory experiments

		*

			*

						*

			
	Anthropometry

		*

			*

						*

			
	Dietary Assessment

		*

			*

						*

			
	Research project

					*

					*

		*

		
															
	Transferable Skills

														
	Communication skills

			*

	*

			*

		*

			*

		
	Group  work/practical exercises

		*

	*

	*

			*

				*

	*

		
	Databases and analysis.

		*

			*

	*

			*

	*

	*

			
	Information retrieval

			*

		*

					*

		*

	*

	*



	Ŧ  MMedSci only


	Opportunities to demonstrate achievement of the programme learning outcomes are provided through the following assessment methods:

The table above summarises the relations between the programme(s) learning outcomes and the assessment methods.   Contribution by different assessment methods to the overall assessment is shown below.
Masters in Human Nutrition1
Diploma in Human Nutrition2
                                                                Credits 1                     %                                    Credits   2                      %

Written Examinations

55
30.5
55
46
Oral presentation/debate
28
15.5
12
10
Workshop/laboratory Report
12
6.5
2
10
Essays 

  6
313
6
  5
Research dissertation
48
27
-

  -

Research conduct

16

9

Review

15

8.3

Library Projects

  -

-

35
29



19. Reference points

	The learning outcomes have been developed to reflect the following points of reference:

Subject Benchmark Statements

http://www.qaa.ac.uk/AssuringStandardsAndQuality/subject-guidance/Pages/Subject-benchmark-statements.aspx
Framework for Higher Education Qualifications (2008)

http://www.qaa.ac.uk/Publications/InformationAndGuidance/Pages/The-framework-for-higher-education-qualifications-in-England-Wales-and-Northern-Ireland.aspx
University Strategic Plan

http://www.sheffield.ac.uk/strategicplan
Learning and Teaching Strategy (2011-16)

http://www.shef.ac.uk/lets/staff/lts
The Nutrition Society’s guidelines for course content relevant to Public Health Nutrition (http://www.nutritionsociety.org).

The evaluation by teachers on this course, and research project supervisors outside this Academic Unit.


20. Programme structure and regulations

	The MMedSci programme is modular, comprising 6 modules (5 at 15 credits each and 1 at 10 credits), a long essay (mini review) (15 credits), and a research project (80 credits), totalling 180 credits.
The Diploma programme is modular, comprising 6 modules (5 at 15 credits each and 1 at 10 credits), and a library project (35 credits), totalling 120 credits.

The MMedSci and Diploma courses can also be taken on a part time basis, over a two year period.

The taught section of both the Master’s and Diploma programmes lasts six months (September-March), followed by a 5 months research project, or in the case of the Diploma, a three month library research project.
For MMedSci students to proceed to the original research project, students must pass the course work.  Students who do not satisfy the criteria to proceed to the research project may still be eligible to progress towards a Diploma.

	Detailed information about the structure of programmes, regulations concerning assessment and progression and descriptions of individual modules are published in the University Calendar available on-line at www.shef.ac.uk/calendar


21. Student development over the course of study
	All students attend lectures and associated practical exercises, workshops/seminars etc. for all of the six modules.  All students are assessed through assignments and examinations on these six modules.  At the end of the taught part of the course students progressing to MMedSci embark upon a research project whereas Diploma students undertake a library based research project.  Masters students (only) are expected, in addition, to prepare a ‘long essay’ of 3,000 words on a controversial subject.

TAUGHT COMPONENT
Module 1 – Statistics, Community Nutrition and Epidemiology

Students are introduced to an in-depth review of the various epidemiological study designs, and dietary assessment methodologies.  The student will be provided with the necessary insight and instruction to be able to conduct nutritional surveys, and will understand the essential factors that lead to the development of food and nutrition policies.  Consideration will be given to how the government controls food supply, and the influence of advertising and government health promotion on the eating habits of the population.  Socio-cultural aspects of food choice will be discussed, with particular emphasis given to the association between diet and poverty.  The nutrition of special population groups will be covered, including infants, schoolchildren, minority groups, the elderly and vegetarians.  The module includes an introduction to basic statistical methodology and its applications, and students will gain practical experience in dietary assessment methodology.  Students carry out a dietary assessment exercise and make an oral presentation in a workshop setting, which is assessed.  Students sit a module examination.

Module 2 - Nutritional Biochemistry
Students are provided with a comprehensive understanding of the fundamentals of nutritional biochemistry.  The chemistry and functions of the major nutrient and the digestion and absorption of nutrients from the gut will be covered.  Nutrient sources in the diet, stability, effects of food processing and food composition will be studied.  Whole body metabolism will then be considered in terms of the storage, release and utilisation of energy.  Metabolic regulation receives particular attention.  The roles of vitamins and minerals in metabolism and other specialised roles of these micronutrients will be discussed.  The nature and biological importance of essential fatty acids, essential amino acids and dietary fibre will be considered, and the concept of a balanced diet discussed.  Students prepare a written account of the metabolic responses to specific meal types, which is assessed.  Students sit a module examination.

Module 3 – Molecular Nutrition

This module serves two purposes – it aims to introduce concepts of molecular biology for students who have a prior grounding in this area but studying nutrition at masters’ level, and it aims to demonstrate to masters level students how molecular biology techniques may be applied to the study of nutritional questions. By the end of the module all students should be able to read and understand original research papers in this field, and to design and interpret experiments using molecular biological approaches.  Delivery will be a combination of lectures and workshops.  Students sit a module examination.

Module 4 - Nutritional Physiology
This module introduces physiological homeostasis.  The concept of energy balance, the control of energy intake, the physiological factors that influence energy expenditure, and the concept of obesity as energy imbalance are discussed.  The student proceeds to study the physiology of exercise with particular emphasis on requirements and utilisation of energy for physical work and the nutritional needs to the athlete.  The student will gain practical experiences in techniques of indirect calorimetry and measurement of body composition.  The final component of the module provides insight into the physiology of pregnancy, lactation, childhood and old age and the particular nutritional requirements of these states.  Students write up a report of an energy balance laboratory practicals and submit a written report, which is assessed.  Students sit a module examination.
Module 5 - Clinical Nutrition

This module explores the links between nutrition and disease.  The emphasis is on chronic, degenerative diseases associated with economic development and relative affluence within a country, for example coronary heart disease, cancer, osteoporosis, diabetes mellitus, gastrointestinal diseases and tooth decay.  Evolutionary concepts of nutrition-related disease will be considered, to help place these diseases into the context of continuing changes in the physical and social environment of humans.  Evidence from epidemiological, human, animal and in vitro studies (where available) will be reviewed for diseases studied.  The pathogenesis of common diseases is covered, together with the evidence for a role of diet in either causation or prevention.  This approach may be by disease, or by nutrient.  The pathogenesis of anorexia nervosa and bulimia nervosa will be considered.  The principles and practical aspects of enteral and parenteral nutrition will be discussed. Students make an oral contribution in a debate setting, which is assessed.  Students sit a module examination.

Module 6 - Nutrition for Developing Countries
This module considers the association between agriculture, industry, food distribution and the economy of developing countries.  Malnutrition and specific deficiency states and their relationships with infection and growth are described in the context of the socio-economical conditions prevalent in many developing countries.  The student will be expected to understand the sources and supply of food to people living in developing countries, different methods of farming, the influence of monetarisation and cash cropping, the trend to urbanisation and the culture and religious influences that govern food intake, particularly the distribution of food within the family.  Topics include the control of metabolic fuels in starvation and long term adaptation to reduced energy intake, the effects of specific deficiency states, the effects of malnutrition on the immune system and the predisposition to infection and cancer.  The student will be encouraged to develop his or her own ideas concerning strategies for monitoring and tackling malnutrition in developing countries through workshop discussions, and will be given insight into the practical aspects of famine relief by guest lecturers. Students carry out a food shortage workshop, which is assessed, and complete an open book assignment.
Diploma students are allowed to upgrade to the Masters if they fulfil the criteria below:

a.
pass all 5 examinations >50%

b.
obtain an overall mark of >50% in all  6 modules, with no module <40%

MINI-REVIEW Students conduct a review of a topical or controversial nutritionally relevant subject and submit a written account.
THE RESEARCH PROJECT

Following the taught component Students on the Masters course undertake a research project of approximately five months duration.  Students develop their information retrieval expertise, as well as becoming familiar with the research techniques that allow a question to be answered within the allotted time span.  Students contribute to the design of a protocol, learn and apply research techniques, work in the field/laboratory, use statistical packages, analyse data and write a report.  Students present their work as oral communications.

THE LIBRARY PROJECT
Students on the Diploma course undertake a library based research project.  Students identify a topic of interest and develop their information retrieval skills using the library and other information sources to answer the key questions posed in the title of the review.  They complete a critical review of scientific papers and scientific opinions on controversial issues, gaining initiative/ability to work alone.


22. Criteria for admission to the programme

	Detailed information regarding admission to the programme is available on our web pages www.sheffield.ac.uk/nutrition
Applications can be made on-line at www.sheffield.ac.uk/postgraduate.  Enquiries to the Course Administrator (t.caruth@sheffield.ac.uk). There are no strict requirements regarding the subject of undergraduate study but students usually have a first degree in Nutrition, Food Sciences, Medicine or one of the basic sciences. Occasionally, if referees are particularly supportive, and there is evidence of a sound science base at A level or equivalent, students are accepted with a degree in a non-sciences subject.  Students are considered with a minimum of 2:2 pass.  Exceptionally, students with an appropriate vocational qualification, but no degree may be accepted on the Programmes.


23. Additional information
None
	This specification represents a concise statement about the main features of the programme and should be considered alongside other sources of information provided by the teaching department(s) and the University. In addition to programme specific information, further information about studying at The University of Sheffield can be accessed via our Student Services web site at www.shef.ac.uk/ssid.
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