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  Food Industry 
    Technical Professional 
Degree Apprenticeship



Overview
The Food Industry Technical Professional 
Degree Apprenticeship is a unique programme 
combining honours level education with 
workplace learning to help address technical 
knowledge and skills gaps in the food industry.

The apprenticeship provides an alternative 
to graduate recruitment and the opportunity 
to ‘grow your own talent’. It aims to nurture 
employees’ commitment to their organisation 
by enabling them to pursue academic learning 
alongside work.

Rigorously mapped against the standard for 
the Food Industry Technical Professional 
Degree Apprenticeship, the apprenticeship 
has been developed in collaboration with 
representatives of the food industry and 
higher education institutions. It covers all the 
core knowledge, skills and behaviours the 
food industry expects thriving employees 
in technical roles to possess, and leads to a 
BSc (Honours) Professional Practice in Food 
Technology.

The programme makes extensive use of 
Sheffield Hallam University’s state-of-the-art 
laboratory and processing facilities to foster 
the practical and intellectual skills employees 
need to excel and provide leadership in 
tomorrow’s food industry.

Key drivers
•  Food manufacturers face a critical skills gap 

and will need 109,000 new recruits by 2022 
(www.fdf.org.uk).

•  Three major WRAP studies estimated 
annual food waste arising within UK 
households, hospitality and food service, 
food manufacture, retail and wholesale 
sectors to around 10 million tonnes with a 
value of £17 billion a year. It is claimed that 
60% of this waste was avoidable.

•  As food manufacturing technology evolves 
rapidly, the food industry needs access to a 
highly-skilled workforce able to grow with 
the technology.

•  There are more than 500,000 cases of food 
poisoning a year from known pathogens 
and the same number from unknown 
pathogens. Campylobacter cases alone 
accounted for 280,000 of these cases. 
Management of control measures for 
established and emerging pathogens is 
essential to maintain customer confidence 
in the food sector.

•  The introduction of the apprenticeship levy.

Benefits for employers
•  Get work-ready, graduate-calibre employees 

embedded within your organisation who 
truly understand your business and bring 
fresh perspectives and ideas.

•  Nurture and reward employee loyalty in a 
mutually-beneficial manner that supports 
personal and business growth.

•  Principles, techniques, and their practical 
use learned at university are further 
developed in the workplace. Putting theory 
into practice develops confidence and 
professional competence.

•  Get immediate access to a motivated 
resource – even in their first year, learners 
are able to offer a cost-effective contribution 
to projects, such as quality control, supply 
chain management and food labelling.

•  Projects are negotiated with employers to 
ensure they benefit all parties.

How we can help you
•  Sheffield Hallam University has a long-

standing reputation for delivering high-
quality food courses. Our sought-after BSc 
(Honours) Food and Nutrition graduates ‘hit 
the ground running’ with on average 96% 
of them being either employed or in further 
education within six months of graduation, 
88% of these being in professional or 
managerial positions.

•  Our staff background is varied and 
combines research expertise and 
extensive industrial experience to ensure 
that students learn about the latest 
developments in the field in an applied and 
contextualised manner.

•  We have over 35 years of experience liaising 
with food manufacturers and food retailers, 
and, as such, we understand the challenges 
the food industry faces.

•  We facilitate access to our state-of-the-art 
facilities and staff expertise.

•  We have extensive experience and systems 
in place to support students developing 
their academic skills, such as numeracy, 
referencing and academic writing, with 
open drop-in sessions available to all 
students.

•  We can help you navigate the 
apprenticeship system, including using 
the new Digital Apprenticeship Service and 
claiming additional funding incentives 
where they apply.

•  As experts in student recruitment, we 
can support you to attract new young 
apprentices, developing your future talent 
pipeline, as well as increasing the capacity 
of your existing employees.

Award 
The BSc (Honours) Professional Practice in 
Food Technology is an innovative work-based 
learning solution that is designed to meet the 
needs of the employer and the learner, putting 
them at the heart of the programme.

It consists of building blocks of learning, 
comprising the essential components to 
ensure that graduates develop the skills 
required to tackle the technical challenges 
of tomorrow’s food industry rigorously and 
creatively.

Core topics, such as food science, food 
technology and food safety management, 
are complemented with work-based projects, 
which enable students to apply their learning 
in the workplace and enrich their experience 
in the classroom. Reflective and personal 
development modules enable students to 
become lifelong learners.

Duration
The programme is usually delivered over three 
years.

Delivery method
Typically, learners attend the University for 
three or four days at a time, six times in their 
first year, decreasing to five times in their 
second as they become more autonomous and 
four times in their final year as they undertake 
a major company-based project.

Course description
Developed in collaboration with the National 
Skills Academy for Food & Drink (NSAFD) and 
the Institute of Food Science & Technology 
(IFST) as well as other higher education 
institutions, the Food Industry Technical 
Professional Degree Apprenticeship draws on 
a range of food science and food technology 
subjects, and includes a combination of 
work-based learning and food manufacturing 
education. It leads to a BSc (Honours) 
Professional Practice in Food Technology.

Programme Outline
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Academic 
level BSc (Honours) Professional Practice in Food Technology Academic 

qualification

4
Food Supply 

Chain 
Management

Food Composition 
– Chemistry and 

Nutrition

Food Composition 
– Microbiological 

Ecology and 
Pathogens

The Physics of 
Heating and 
Cooling Food

Reflective 
and Personal 
Development 

Skills

Work-based 
Review

Certificate of 
Higher Education

120 CREDITS

5
Food Safety, 

HACCP and Risk 
Assessment

Food Processing 
Technology

Food Conversion 
Operations 

and Packaging 
Technology

Practices in 
Food Product 
Development

Reflective Skills 
for Professional 

Performance

Work-based 
Project

Diploma of  
Higher Education

120 CREDITS

6 Food Innovation 
Management

Food Operation 
Management

Food Quality 
Management and 

Labelling

Professional 
Review and 

Future Planning
Work-based Investigation BSc (Hons) 

Degree

Food Industry Technical Professional Degree Apprenticeship

Assessment
The assessment packages have been 
designed to support students’ learning in a 
contextualised manner by applying the theory 
to case studies from the working environment 
where desirable.

Assessed tasks are varied and include 
scientific reports, work place audit reports, 
technical portfolios, presentations and 
examinations.

Additionally, for each module, non-assessed 
work-based activities have been identified 
to feed into the professional portfolio that 
forms part of the end-point assessment and to 
demonstrate relevant knowledge application in 
the work place.

End-point assessment
Subject to confirmation, the end-point 
assessment is likely to include

• a professional portfolio (see assessment)

• a project report (see delivery method)

• an interview

Professional recognition
Successful apprentices will be eligible to 
apply for membership with the Institute of 
Food Science & Technology (IFST) and attain 
Registered Science Technician status.

Options for larger employers
Where an organisation has 15 or more learners, 
Sheffield Hallam University can work with you 
to co-create tailored content to meet individual 
business needs.

Entry requirements
Normally GCSE English language and 
mathematics at Grade C or above, or 
equivalents such as

• level 2 adult numeracy/literacy

• level 2 key skills/application of number

•  equivalency test from  
www.equivalencytesting.co.uk

For school leavers as direct entrants into the 
business, 96 UCAS points (280 UCAS points 
pre-2017) or equivalent. One A level in a 
science or food technology is required.
For post experience applicants, one A level or 
equivalent and relevant work experience.

In the absence of A levels, admission based on 
a judgement of suitable work experience taken 
by the course leader.

A minimum of 30 hours a week in the 
workplace is required where the learner is 
in employment and wishing to achieve the 
Degree Apprenticeship Award.

Applicants whose first language is not English 
must have an IELTS score of level 6.0 or above.

Fees
Typically £27,000 per learner, however 
tailored programmes may vary depending on 
requirements. 

•  Levy paying employers with wage bills 
above £3 million per annum can use their 
levy payments and a 10% government top-
up to pay for apprenticeship course fees and 
any end-point assessment up to the funding 
cap.

•  Non-levy paying employers (below the 
wage-bill threshold) can access government 
funding of 90% of the course fees (or 100% 
for learners below the age of 19 at the start 
of the course for small employers with less 
than 50 staff) up to the funding cap.

Apprenticeship funding is set by the 
government’s rules on the apprenticeship 
levy and operated through the Apprenticeship 
Service Digital Accounts.

More information on the apprenticeship 
funding arrangements, including how the levy 
works, can be found on the Department for 
Education website www.gov.uk/government/
publications/apprenticeship-levy-how-it-
will-work
As a leading provider of higher and degree 
apprenticeships, Sheffield Hallam University is 
working closely with government to maximise 
the benefits of our apprenticeship programmes 
for both individuals and businesses.

Please contact us to find out more and to get 
started.

Next steps
You can offer apprenticeships to upskill 
existing staff and recruit new talent.

Working with our partners, Sheffield Hallam 
University can offer a range of services 
to prepare and source candidates for 
apprenticeships. This will include advertising 
through the National Apprenticeship Service 
and other channels relevant to your sector.

We can also provide guidance to employers 
and apprentices on funding eligibility, and 
advise on whether a candidate meets the entry 
requirements of the course.

For more information about higher and degree 
apprenticeships contact apprenticeships@
shu.ac.uk or 0114 225 3433.
We can also help school and college leavers to 
prepare for apprenticeships and support their 
recruitment process. The apprentice can apply 
directly by emailing admissions@shu.ac.uk 
identifying the course they wish to study.

All modules incorporate work-based learning undertaken in the workplace. 
All modules are 20 credits each, except for the final work-based investigation worth 40 credits. 
The availability of the course is subject to a minimum student number requirement. 
This course is subject to validation.
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“The Food Industry Technical Professional 
Degree Apprenticeship is an important new step 
in providing much needed skills and development 
opportunities for those working in the diverse and 
innovative environment of food manufacturing 
and retailing. On a personal level gaining a detailed 
understand of the science and technology of foods 
will help and support your career forever.”

Ian Taylor, technical director at Addo Foods
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All information is correct at the time of print – March 2017.

Find out more
Whatever your query, our 
dedicated team are here to help.

Email: apprenticeships@shu.ac.uk 
Phone: 0114 225 3433

       SHUApprentice


