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University/College Country Degree Offered Entry
Requirements

Application
Process

Special
Conditions/Notes

CAFRE (College of
Agriculture, Food and
Rural Enterprise)

Northern
Ireland

BSc (Hons) Food
Technology

A-Level: CCC (no
specific science
requirement)

Direct
application/UCAS

No specific science
subject required at A-
Level.

CAFRE (College of
Agriculture, Food and
Rural Enterprise)

Northern
Ireland

BSc (Hons) Food
Business Management

A-Level: CCC (no
specific science
requirement)

Direct
application/UCAS

No specific science
subject required at A-
Level.

Ulster University
Northern
Ireland

BSc (Hons) Food and
Nutrition

A-Level: BBB
(including one
science subject)

UCAS No special conditions.

Queen's University
Belfast

Northern
Ireland

BSc (Hons) Food
Quality, Safety and
Nutrition

A-Level: BBB
(including one
science subject)

UCAS No special conditions.

Dundalk Institute of
Technology

Ireland
BSc (Hons) Food
Science and Health

Irish Leaving Cert:
H3 in Biology or
Chemistry

CAO No special conditions.

Letterkenny Institute
of Technology

Ireland
BSc (Hons) Food
Science and Nutrition

Irish Leaving Cert:
H4 in two subjects

CAO No special conditions.

Institute of
Technology Sligo

Ireland
BSc (Hons) Food
Science and Business

Irish Leaving Cert:
H4 in two subjects

CAO No special conditions.

Dublin Institute of
Technology (TU
Dublin)

Ireland
BSc (Hons) Food
Innovation

Irish Leaving Cert:
H4 in Biology or
Chemistry

CAO No special conditions.

University of Chester UK
BSc (Hons) Food
Science and
Innovation

A-Level: CCC UCAS No special conditions.

University of Lincoln UK
BSc (Hons) Food
Science

A-Level: BBC UCAS No special conditions.

PROfiles
Pathway

Disclaimer
This information is liable to change and decisions on pathways should only be
made using up to date and relevant information from the universities.  This
information is provided for guidance only.

Pathway PROfiles

Food Science is the study of the physical, biological, and chemical makeup of food. It explores
how food is processed, preserved, and evaluated for safety and quality. Professionals in this field
develop new food products, improve existing ones, and ensure that food is nutritious, safe, and
sustainable for consumption.
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