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Food and Nutritional Sciences at Liverpool Hope is led by a team of
research-active, committed and supportive registered Nutritionists, who
share their ambitions in the discovery and dissemination of nutrition
knowledge.
With a dynamic and multi-faceted approach, our research and teaching
focuses on many dimensions of food and nutritional sciences. We aim to
investigate the interrelationship between food, nutrients, and health and
wellbeing in individuals and populations.
Combining teaching and research is at the core of our curriculum, and we
are proud to produce graduates who are ready to face the evolving and
demanding environment of the contemporary world. We aim to develop food
and nutrition professionals who have intellectual, practical and transferable
skills gained through evidence-based learning.
Our students study nutritional sciences, food chain, social and behaviour
sciences, health and wellbeing, and professional conduct. The courses focus
particular attention on the quality of our graduates, and this is evidenced by
many inspirational success stories of our alumni.
Through our commitment to innovation and critical thinking, as well as
interdisciplinary collaborations with colleagues in Engineering, Mathematical
and Computer Science, Sport and Exercise Science, and Psychosocial
Science, we aspire to transform the quality of life of individuals, enhance
health and wellbeing, support disadvantaged communities, and contribute to
sustainable development goals.
We are proud of our approach and achievements in learning, research and
enterprise, and welcome those who share our ambitions in discovery and
dissemination of nutrition knowledge.
Dr Farzad Amirabdollahian
BSc PGCHE PhD FRSPH FHEA FIFST RNutr
Assistant Head of the School of Health Sciences
Associate Professor (Reader) in Nutrition
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LIVERPOOL – A CITY
WITH FOOD PRODUCTION
AT ITS CORE
The food industry is one of the largest industrial sectors in Merseyside,
with the region home to a number of household names from the food
and beverage sector.
You may be surprised to hear that Lambrini, Crabbie’s Ginger Beer and
Caribbean Twist pre-mixed cocktails are all made at Halewood International,
just down the road from our Hope Park campus in Childwall.
Both John West Foods and Princes Foods are also based in Liverpool, with
the company headquarters based in the city centre, making Merseyside a
serious player in the manufacturing of tuna.
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The production plant for Typhoo tea, which is Britain’s third-biggest producer
of tea, is based in Moreton in Wirral, while 90% of England’s marzipan is
produced by Renshaw baking factory just off Upper Parliament Street in
Liverpool.
Jacob’s Bakery, which is the producer of famous biscuits and crackers, has
had its main production line in Aintree, Liverpool, for more than 100 years.
Vimto is also a familiar name in Merseyside, with the fruity soft drink from
manufacturer Nichols made nearby in Newton-le-Willows.
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PROUD CENTRE FOR
INTERNATIONAL EXCELLENCE

WHAT OUR INTERNATIONAL
PARTNERS SAY

Liverpool Hope University has a number of strategic partnerships with
high-quality overseas institutions, which share the University’s mission
and values.
These partnerships aim to foster collaborative academic research, deliver
innovative programmes and academic progression, and provide Study Abroad
and Exchange opportunities.
Food and Nutritional Sciences works with several international
collaborators, including:

Faculty of Medicine and Midwifery,
Université Catholique de Lille, France

School of Chemistry & Life Sciences,
Nanyang Polytechnic, Singapore

Stella Maris College, India

BAYERO
UNIVERSITY
KANO

Bayero University, Kano, Nigeria

School of Natural Sciences,
Ouachita Baptist University, USA

Women’s Christian College, India
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“In the summer of 2019, I conducted research with Dr Richard Webb on
the effects of a ketone monoester beverage on food intake, glycemic
control, and appetite. My placement at Liverpool Hope was great
because I was able to enhance my lab skills, while also becoming more
self-confident in my actions.
“Being able to experience a new culture allowed me to have a better
understanding of myself and to have a greater appreciation for the people
around me. My advice for future students is not be afraid to get connected
with the people around you. Everyone I worked with was exceptionally
friendly and always willing to help me with any questions I had. I highly
recommend conducting research at Liverpool Hope University because it is
such a unique experience and you won’t regret it.”
Beau Pennington, a Biomedical Sciences major from Ouachita Baptist
University, USA

FOOD AND NUTRITIONAL SCIENCES | 7

FACILITIES AT LIVERPOOL HOPE
In January 2016, the Health Sciences Building – which is home to our
Sport Science and Nutrition research facilities – was unveiled.

There are also research facilities for the biochemical assessment of nutritional
status, including a dedicated Phlebotomy Suite for the measurement of
metabolic and molecular markers of human nutrition. Two recent additions to
these laboratories are a semi-automated clinical chemistry testing system (RX
Masino, Randox Laboratories) and a sophisticated Biochip Immunoanalyser
(Evidence Investigator, Randox Laboratories), both of which have broad
applications in nutrition and health research.
Our Food Research and Development Suite provides an operational setting
for Food New Product Development for health and disease, supported by a
state-of-the-art advanced Food Sensory Analysis Suite equipped with expert
software packages. The Food Research and Development Suite benefits from
advanced equipment for assessment of food composition, such as a C4 Bomb
Calorimeter for the examination of energy composition of foods, and a Food
Lab Analyser for assessing the quality of lipids in food.

The £8.5m facility features specialised laboratories for Clinical Nutrition,
Nutritional Biochemistry, Food Sensory Analysis and Food Product
Development. These laboratories host specialised equipment for assessment
of body composition (through Air Displacement Plethysmography and
Bioelectrical Analysis), evaluation of cardiometabolic health, blood pressure
and pulse wave velocity, assessment of resting metabolism through QUARK
RMR and ECAL indirect calorimeters, and assessment of physical activity
habits through Sensewear Armband technology. They provide an outstanding
operational setting for the overall evaluation of nutritional status throughout
the lifespan, health and disease.
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STUDY AT LIVERPOOL HOPE
There are a number of courses available to study within the department:

BSc/MSci Clinical Nutrition

MRes Food and Nutritional Science

(Available as an undergraduate with an integrated Master; also available
with an additional year in industry)

Our Master’s degree in Food and Nutritional Sciences with four different
specialisms (Food Science and Innovation; Public Health Nutrition; Clinical
Nutrition; Nutrition, Sport and Health) has been designed to enable students
to develop excellence in appropriate research planning skills, together with
a focus on the dissemination of outcomes in both academic and applied
settings.

The key role of diet in prevention and management of metabolic diseases
such as diabetes and cardiovascular diseases suggests the need for nutrition
experts who clearly understand the link between nutrition, health and illness.
The Clinical Nutrition courses at Liverpool Hope focus on the prevention and
management of diseases in individual and population levels.

BSc Nutrition
The Single Honours BSc Nutrition is accredited by
the Association for Nutrition - also available with
an additional year in industry.

The course will provide students with specialist training, ensuring they can
confidently respond to the challenges faced by skilled Nutritionists working in
a variety of fields.
To find out more about the courses on offer in the School of Health Sciences,
visit: www.hope.ac.uk/healthsciences/studywithus

The BSc Nutrition degree at Liverpool Hope has been designed to develop
the essential knowledge, understanding and skills that a Nutritionist requires.
The curriculum includes a focus on the delivery of five core competencies
in nutritional science, food chain, social and behaviour sciences, health and
well-being, and professional conduct.

Also available as a Combined Honours degree, please see the website for
more detail.
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NUTRITION AND FOOD
SCIENCE RESEARCH GROUP

Examples of some ongoing and emerging projects include:

The Nutrition and Food Science Research Group is focused on
exploring the interrelationship between food, nutrition, and health.
Our research aims to bring better understanding of how diets, foods
and food components influence the health and wellbeing of individuals
and populations. Our studies cut across the Food and Nutritional
Sciences to help understand the complex relationships between food
environments, food choice behaviours, nutrient intake and physical
activity.
Research interests and expertise includes fundamental aspects of how
nutrients influence health and susceptibility to disease - from clinical, public
health and personalised perspectives; the development and evaluation of
interventions designed to improve food choice behaviours, physical activity,
and health - including dietary assessment and measuring food environments;
and the interests in food quality management, food product development,
and the sustainable production of healthy and nutritious foods.

•

Association between vitamin D status and risk of type 2 diabetes in a
population of UK adults: A cross-sectional study.

•

Effect of stevia extract on postprandial glucose response and satiety in
overweight and obese adults: A three-arm crossover trial.

•

The effects of anthocyanin-rich blueberry extract on bone health,
cardiovascular health and inflammation in postmenopausal women.

•

Development of gel electrophoresis methods for the separation of
lipoprotein classes and subclasses.

•

The impact of a ketone monoester supplement upon glycaemic control
and markers of appetite.

•

The analysis of large-scale population data for the determination of links
between diet and blood lipid abnormalities.

In the last few years, the Group has strategically focused on improving the
research culture, enhancing the experience of our postgraduate research
students, and developing the rigour, significance and impact of our research.
This has led to new and exciting areas of research; successful completion of
PhD projects; the establishment of international collaborations; and a series
of exciting regular research talks and seminars involving external speakers
from across the country.
The Group has a successful track record of producing peer-reviewed research
outputs; has contributed to regional, national and international research
projects; and regularly presents research at national and international
conferences. These include the European Nutrition Conference, annual
summer and winter meetings of the Nutrition Society, and the American
Academy of Nutrition and Dietetics Conference.
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WHAT OUR PHD CANDIDATES SAY
Current students and alumni share their experiences of studying
Nutrition at Liverpool Hope.

Luke O’Brien

Kate Mooney

PhD Candidate

PhD candidate

“My PhD project involves assessing the physical and
metabolic demands of Gaelic football training and
match play, in order to get a better understanding of the
nutritional requirements of the athlete.
“I assessed the current nutrition knowledge, dietary intake, energy
expenditure and training loads of Gaelic footballers. I also developed a
reliable Gaelic football simulation protocol that replicated the movement
demands of elite Gaelic football match play. I then used this protocol to
assess the efficiency of different fuelling strategies on Gaelic footballspecific performable.
“Benefits of undertaking a PhD at Liverpool Hope University include
having access to state-of-the-art facilities and equipment. The size of the
Nutrition department at Hope means that you get to know all the Nutrition
staff members and everyone is willing to help. Sharing an office with fellow
postgraduate students is also beneficial, because it can become a strong
support network and you can share ideas.
“My advice to future PhD candidates would be to take advantage of any
opportunity to present at any internal research symposiums or external
conferences, and continue to grow your network.”

Benefits of undertaking
a PhD at Liverpool Hope
University include having
access to state-of-the-art
facilities and equipment.
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“My PhD project is titled: Effects of protein
supplementation alone and in combination with exercise
training on musculoskeletal functioning, cardiometabolic
health and nutritional status in older adults. This project
examines the changes in a number of health parameters in adults aged 60
years and over. The design of the project is multi-dimensional, using methods
and techniques from not only the Nutrition Department, but from across the
School of Health Sciences, to gain knowledge and skills from many different
disciplines.
“More than 100 older adults were recruited from the community to take
part in a 16-week intervention. Participants taking part in the research are
assessed at baseline and again after the intervention. They are assessed
across a number of measures such as anthropometry (height, weight, body
composition), strength (upper and lower limbs), functional ability (distance
and speed) and have blood tests taken for cholesterol, blood glucose and
markers of inflammation. Carrying out this particular project required a
lot of lab time, as well as organisational skills in order to run a large, timeconsuming intervention.
“Conducting PhD research at Liverpool Hope University has been a fantastic
opportunity. In comparison to other universities, Liverpool Hope is relatively
small, allowing easy access to the state-of-the-art lab equipment, resources
and teaching staff. My advice to students considering postgraduate research
at Liverpool Hope, is to never be afraid to seek out advice and help, as there
is tonnes of it available.”
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WHAT OUR STUDENTS SAY
Suzanne Wootton

Danielle O’Hagan

Health Educator, NHS Diabetes Prevention

Dietitian, Whiston Hospital

“I studied BSc Nutrition and Health Promotion at
Liverpool Hope and I’m now employed as a Health
Educator on the Healthier You NHS Diabetes Prevention
Programme. The initiative delivers interactive and
practical health and lifestyle education to groups in the
community who are diagnosed as borderline diabetic.

“I am a Band 5 rotational Dietitian in an acute hospital
setting. Here I receive referrals to review patients and
analyse their current dietary intake. With additional
information, I then implement a plan to ensure the patient
is not at risk of malnutrition, or if at risk, I prescribe oral
nutritional supplements.

“The education raises awareness of an individual’s risk of developing Type 2
Diabetes and subsequent health conditions. Education includes the Eatwell
Guide, portion sizes, exercise, food labelling system, choosing healthy snacks
and emotional eating.

“As a Dietitian, I help to advise different enteral feeding options, for instance
when it is necessary for a patient to be nasogastric (NG) fed. With additional
calculations I then administer certain NG feeding regimens to meet patients’
nutritional requirements. I also present training talks on the Malnutrition
Universal Screening Tool, falls groups and surgical recovery groups. My
job covers a wide range of skills that I developed throughout my time at
university.

“Studying at Liverpool Hope not only helped me in my current role through
learning about the biological and chemical processes of Nutrition, but also
by helping me develop the skills needed to apply the knowledge practically in
my job.
“During my studies, my confidence increased through many opportunities for
public speaking. I developed my research skills to help me keep up to date
with a topic as dynamic as Nutrition. I was also encouraged to gain valuable
work experience by applying for funding to develop, implement and evaluate
a project delivering Nutrition workshops in youth clubs and military cadet
units.
“What I loved most of all was that all the lecturers and staff were
always very approachable and available when I needed support. Further
opportunities for CPD and registration with the AfN makes Liverpool Hope
the best place to study Nutrition. I had an amazing experience as a mature
student at Liverpool Hope and would highly recommend this university to
anyone who is thinking of studying Nutrition.”

“Studying BSc Nutrition at Liverpool Hope enabled me to achieve my dream
job. Without my undergraduate degree, and having been employed as a
research assistant for six months at the University, I would not have been
able to secure a place on the PG Dip dietetics course. I learnt a wide range
of skills through my studies - specifically nutritional sciences. Without this
baseline of knowledge and my employment at Liverpool Hope, I would not
have been able to achieve my chosen career.
“Liverpool Hope is an exceptional university, with excellent support services
from lectures and other professionals, no question is ever left unanswered.
The Nutrition team encouraged me to achieve my dream and were always
supportive of my desired career. Whether your chosen career is within
health promotion, hospital settings or nutritional sciences, opportunities are
available to strengthen your skills and knowledge regarding your desired
career.
“By applying to Liverpool Hope you will not be disappointed, the team are
second to none and will support you throughout. Their doors are always open
and lecturers are willing to give advice and support.”
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WHAT OUR STUDENTS SAY

Hayley Bowes

Munibah Makda

Food, Water and Environmental
Laboratories, Public Health England

Food Technician, Kepak

“I’ve recently begun working for Public Health England in
a Food, Water and Environmental Laboratory as part of
the National Infection Service. My role involves the use
of laboratory procedures/techniques to identify harmful
bacteria including legionella, Ecoli, and salmonella. It’s a preventative role
helping to protect the nation from ill-health, outbreaks and food poisoning.

“After studying single honours Nutrition at Liverpool
Hope, I started my career working as a food technician
for a spice company based in Stockport, learning the
ins and outs of food manufacturing. I am now working
for a company called Kepak, which has a number of
manufacturing plants across Ireland and the UK.

“The range of samples we process is huge, they include pre-packaged
sandwiches, takeaway meals, restaurant meals, dishcloth swaps, surface
swabs, shellfish, sea waters, ship waters, hospital waters and even tattoo
ink.

“The site I’m based at predominantly develops microwaveable burgers that
you may have seen on the shelves under brands such as; Rustlers, Feasters
and Quicksters. My main role involves artwork approval, creating back of
pack information such as ingredient declarations and nutritional figures, while
also making sure it all complies with the current regulations.

“My Nutrition degree helped me gain experience within the laboratory,
teaching me the best techniques to reduce error and contamination when
sampling, something I have carried over into my job. Although Nutrition isn’t
directly related to what I do now, the food safety aspects of the course really
come to light showcasing the importance of hygiene and cleaning.

“This requires constant training and development to ensure I’m fully informed
and understand current food labelling legislation. Aside to this, I’m also
involved in projects such as salt reduction, data collection from lab results
and trend analysis, and working alongside new product development to allow
a smooth transition of information from development to launch of a product.

“For anyone thinking about studying Nutrition, I would really recommend it.
The opportunities that come with a Nutrition degree are vast, and jobs often
appear that you wouldn’t initially think of. Three years ago, I would never
have thought I would work in a laboratory, but now I love it! Do listen to the
lecturers though, work experience is essential to give you a spark that many
others are likely to be missing.”

“Studying at Liverpool Hope gave me the knowledge to kick-start my career
and use it as a foundation to develop and grow within the industry. It also
gave me the confidence to lead meetings and present work, thanks to the
different skills gained from presentation experience.”

The opportunities that come
with a Nutrition degree are vast,
and jobs often appear that you
wouldn’t initially think of.
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WHAT OUR STUDENTS SAY

Alison Griffin

Lauren Wing

Dietetic Assistant, Aintree Hospital

Specifications Technologist, Premier Foods

“I am currently working as a Dietetic Assistant for Aintree
Hospital and the main part of my role is assessing and
reviewing patients who are malnourished or at risk of
malnutrition. I see patients face-to-face and educate
them on the ways they can maximise their nutrition while in hospital.
“I also work with the Dietitians to prescribe oral nutrition supplements and
monitor patients’ overall progress during their time as an inpatient. This
role also requires me to plan patient discharges and ensure these plans are
completed. Another aspect of my role is the delivery of education sessions
that focus on cardiac rehabilitation, nutrition and pressure sores.
“Studying Nutrition at Liverpool Hope has given me vital knowledge, as
well as an in-depth understanding of the different factors that can affect an
individual’s nutritional status. I was encouraged to complete a placement
during my degree, which I successfully did with the Dietitians at Aintree
Hospital. This was something that definitely gave me confidence when I
interviewed for my job!
“I really enjoyed studying at Liverpool Hope as the lecturers were all
extremely passionate and very supportive, which helped keep me motivated
during my degree. The programme content was also well structured and
relevant. The campus is stunning and has some great facilities for students.
The Health Sciences Building has equipment and facilities specifically for the
field of Nutrition, such as the food and sensory labs and body composition
machines like the Bod Pod.”

“I’m currently working as a Specifications Technologist
at Premier Foods, which is very well known for its muchloved brands such as Mr Kipling ‘Exceedingly Good
Cakes’, Ambrosia, Homepride, Batchelors and Bisto. As a
Specification Technologist, I’m based at one of Premier Foods’ manufacturing
sites in Carlton, Barnsley, where I manage the Mr Kipling specifications
alongside various retailers.
“My role requires me to check artwork to ensure that it is compliant, correct
and reflective of the specification. I also have to ensure all information is
presented in a format that facilitates the generation of a finished product
specification and product label. I provide answers to queries and correct
technical information on allergens, ingredients and nutritional data to various
departments and consumers.
“Studying at Liverpool Hope helped me gain various skills and extensive
knowledge, as well as employment at Premier Foods. It meant I was able to
demonstrate a strong understanding of public health nutrition and regulations
within nutrition.
“My advice to future candidates would be to research careers, talk
to professionals within the Nutrition sector, and complete some work
experience. I completed work experience at Liverpool Women’s Hospital
where I worked alongside a Dietician.”

The programme content was...
well structured and relevant.
The campus is stunning and
has some great facilities for
students.
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WHAT OUR STUDENTS SAY

Rosa Threadwell

Jayne Whyte

Public Health Officer, London Borough of
Morton

Quality Assurance Manager, Moy Park
Industries

“I look after the health of the older adults in the borough
by implementing local and national campaigns and
services, such as cervical cancer screening, diabetes
support, dementia services and suicide prevention measures.
“Studying Nutrition at Liverpool Hope opened my eyes to Public Health
Nutrition, using my knowledge of the larger determinants of health to
improve the wellbeing of a wider population. Nutrition is at the centre of
many health ailments and an understanding is essential to ensuring the
positive health and wellbeing of London’s older population.
“The support, passion and enthusiasm from the lecturers at the University
was outstanding, and really brought the subject to life. New and complicated
ideas and theories were made easier to understand by having access to
state-of-the-art equipment and facilities. While learning from someone who
enjoys their subject area as much as Liverpool Hope’s lecturers clearly do, is
incredible to experience.
“My advice for those thinking of studying Nutrition is to look into the topics
outlined in the course prospectus and potential jobs you wish to attain postgraduation. If there’s something you’re interested in, then go for it! Investing
in your future will pay dividends many times over. You may even discover a
passion for something you had never previously considered. I know I did.”

“I work as a Quality Assurance Manager within the
Technical Supply Chain team at Moy Park - a large food
manufacturer operating within the UK and Europe. I was
offered a place on the Moy Park Technical Graduate Trainee Management
Scheme in 2013, which provided me with a wealth of food industry
experience in both primary and convenience poultry processing.
“I then moved to the central technical team, where I was given the
opportunity to create a Food Integrity Risk System. This allows the team to
assess all finished products, including any product claims, right through to all
the ingredients. This was a challenging task for the food industry, and I was
proud to receive a gold standard.
“After completing my degree, I was offered an opportunity to work as a
nutrition intern at Liverpool Hope. My three-year degree combined with my
internship experience allowed me to apply via portfolio entry to become an
Associate Registered Nutritionist (ANutr). To register as an ANutr, it is key
to have a core understanding of all competencies within the Association for
Nutrition (AfN) requirements.
“Another huge benefit post-graduation is that I was able to remain in contact
with many of my lecturers, who have all been so friendly and helpful to me even over recent years when I required advice or career direction.”

The support, passion and
enthusiasm from the lecturers...
was outstanding, and really
brought the subject to life.
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COURSE ACCREDITATION

RECOGNISING EXCELLENCE

Our Single Honours BSc Nutrition degree
is accredited by the Association for
Nutrition (AfN). This means that once you
graduate, you are eligible to apply directly
for registration as a registered Associate
Nutritionist.
If you graduate with Nutrition Major (Combined Honours) you can apply for
registration via submission of a portfolio of evidence to meet the requirement
of the UK Voluntary Register of Nutritionists (UKVRN) as set out by the AfN.

Each year, the University holds a special Graduation prize ceremony,
where students are recognised for achievements and their contributions
to life at Liverpool Hope.
As well as the School of Health Sciences Prize for
the Best Performing Combined Honours Student in
Nutrition, the department awards the Aaron Ainger
Prize for the Best Performing Student in Nutrition.
Aaron (pictured left) studied Nutrition and Sport at
Liverpool Hope while battling Leukaemia. He was
diagnosed with the condition while at the University and
continued with his studies throughout his treatment. He persevered with his
degree, before sadly passing away in December 2008 aged 20.
The AfN is a registered charity, whose role is to protect and benefit the
public. It holds the UKVRN, a register of competent, qualified nutrition
professionals who meet the rigorously applied standards for scientifically
sound evidence-based nutrition and its use in practice.
The UK Voluntary Register of Nutritionists is the only register of qualified
nutritionists recognised by Public Health England, NHS Choices and NHS
Careers.
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His family said: “We are immensely proud and appreciative to Liverpool
Hope for naming the prestigious Aaron Ainger Prize for the Best Performing
Student in Nutrition after our son, and we send our very best wishes to those
who receive it. To all those embarking or thinking about studying at Hope, we
can categorically say it gave so much more to Aaron than simply a place to
study.”
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FIND OUT MORE
You can find out more about studying at Liverpool Hope University in
our 2021 Prospectus, and check out our Living in Liverpool Guide for
more information on life in our vibrant city!
The information provided in this guide was correct at time of print. For the
most up-to-date information, please visit www.hope.ac.uk

CONTACT US
If you have any questions about studying at Liverpool Hope, or would like to
arrange a campus tour, please contact our Outreach Team on:
T: 0151 291 3111
E: enquiry@hope.ac.uk
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