Food Studies

VCE Food Studies takes an interdisciplinary approach to the exploration of food, with an emphasis
on extending food knowledge and skills, and building individual pathways to health and wellbeing
through the application of practical food skills. VCE Food Studies provides a framework for
informed and confident food selection and food preparation within today’s complex architecture of

influences and choices.

UNIT 3 - Food in daily life

Students investigate the many roles and
everyday influences of food. They explore
the science of food: our physical need for it
and how it nourishes and sometimes harms
our bodies. Topics include food appreciation,
the physiology of eating and digestion, and
the role of diet on gut health. The students
use the Australian Dietary Guidelines and
the Australian Guide to Healthy Eating to
develop their understanding of diverse
nutrient requirements. There is a focus on
influences on food choices: how
communities, families and individuals
change their eating patterns over time and
how our food values and behaviours develop
within social environments. Practical
activities enable students to understand how
to plan and prepare food to cater for various
dietary needs.

AREAS OF STUDY
e The science of food
e Food choices, health and wellbeing

OUTCOMES

Outcome 1: On completion of this unit the
student should be able to explain the
processes of eating and digesting food, and
the utilisation of macronutrients, and justify
the science behind the development of the
Australian Dietary Guidelines, and apply
principles of nutrition in practical activities to
examine specific dietary needs.

Outcome 2: On completion of this unit the
student should be able to analyse factors
affecting food behaviours of individuals
through examining the relationships
between food access, values, beliefs and
choices, and demonstrate practical skills to
evaluate factors affecting planning and
preparing healthy meals for children and
families.

UNIT 4 - Food issues, challenges and futures

Students examine debates about Australia’s
food systems as part of the global food
systems and describe key issues relating to
the challenge of adequately feeding a rising
world population. They focus on individual
responses to food information and
misinformation and the development of food
knowledge, skills and habits to empower
consumers to make discerning food choices.
Students consider how to assess information
and draw evidence-based conclusions, and
apply this methodology to navigate
contemporary food fads, trends and diets.
There is a focus on issues about the
environment, climate, ecology, ethics,
farming practices and the challenges of food
security, food sovereignty, food safety and

food wastage.

AREAS OF STUDY
e Navigating food information
e Environment and ethics

OUTCOMES

Outcome 1: On completion of this unit the
student should be able to analyse food
information by applying principles of
evidence-based research and healthy
eating recommendations to evaluate a
selected food trend, fad or diet, and claims
on food packaging and advertisements, and
undertake practical activities that meet the
healthy eating recommendations of the
Australian Dietary Guidelines.

Outcome 2: On completion of this unit the
student should be able to critique issues
affecting food systems in terms

of ethics, sustainability and food
sovereignty, and through practical activities
propose future solutions that reflect
sociocultural, sustainable and ethical food
values and goals.



