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VCE FOOD STUDIES

VCE Food Studies is designed to build the capacities of students to make informed food 
choices and develop an understanding about food security, food sovereignty and food 
citizenship. Students develop their understanding of food while acquiring skills that enable 
them to take greater ownership of their food decisions and eating patterns. This study 
complements and supports further training and employment opportunities in the fields of 
home economics, food technology, food manufacturing and hospitality.

Area of Study 1
Food around the world
In this area of study students explore the origins and 
cultural roles of food, from early civilisations through 
to today’s industrialised and global world. Through an 
overview of the earliest food production regions and 
systems, students gain an understanding of the natural 
resources, climatic influences and social circumstances 
that have led to global variety in food commodities, 
cuisines and cultures, with a focus on  one selected region 
other than Australia.

Area of Study 2
Food in Australia
In this area of study students focus on the history and 
culture of food in Australia. They look at indigenous 
food prior to European settlement and the attempts of 
the first non-indigenous settlers to establish a secure 
and sustainable food supply. Students consider the 
development of food production, processing and 
manufacturing industries and how Australian food 
producers and consumers today have been influenced by 
immigration and other cultural factors.

Area of Study 1
Australia’s food systems
In this area of study students focus on commercial food 
production in Australia, encompassing components of 
the food systems that include primary food production, 
processing and packaging, distribution and access through 
the retail and food service sectors, media and marketing, 
consumption and waste management. 

Area of Study 2
Food in the home
In this area of study students further explore food 
production, focusing on domestic and small-scale food 
production. They compare similar food products prepared 
in different settings and evaluate them using a range of 
measures. They consider the influences on the effective 
provision and preparation of food in the home. 

UNIT 1 UNIT 2

RATIONALE



INFORMATION GUIDE

Area of Study 1
The science of food
In this area of study students focus on the science of 
food, underpinned by practical activities. They investigate 
the science of food appreciation, physiology of digestion, 
absorption and utilisation of macronutrients: carbohydrates, 
including dietary fibre, fats and proteins. Students develop 
their capacity to analyse advice on food choices through 
investigating food allergies and intolerances, and the 
science behind the nutritional rationale and evidence-based 
recommendations of the Australian Dietary Guidelines.

Area of Study 2
Food choices, health and wellbeing
In this area of study students focus on patterns of eating in 
Australia and the influences on the food we eat. Students 
look at relationships between social factors and food 
access and choices, as well as the social and emotional 
roles of food in shaping and expressing identity and how 
food may link to psychological factors. They inquire into the 
role of politics and media as influences on the formation 
of food habits, beliefs and food sovereignty. Students 
investigate the principles of encouraging healthy food 
patterns in children and undertake practical activities to 
develop a repertoire of healthy meals suitable for children 
and families.

Area of Study 1
Navigating food information
In this area of study students focus on food information 
and misinformation and the development of food 
knowledge, skills and habits. Students learn to assess 
information and draw evidence-based conclusions to 
navigate contemporary food fads, trends and diets. They 
reflect on a selected food fad, trend or diet and assess 
its credibility and the reliability of its claims, taking into 
consideration the principles of evidence-based research 
and healthy eating recommendations that support the 
Australian Dietary Guidelines and the Australian Guide to 
Healthy Eating.

Area of Study 2
Environment and ethics
In this area of study students address debates concerning 
Australian and global food systems, relating to issues on 
the environment, ethics, innovations and technologies, 
food access, food safety, and the use of agricultural 
resources. Students explore a range of debates through 
identifying issues, forming an understanding of current 
situations and considering possible futures. 
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CAREER OPTIONS
•	 Catering
•	 Chef
•	 Dietitian

•	 Event Manager
•	 Genetic Counsellor
•	 Hospitality

•	 Nutritionist
•	 Retail
•	 Sous Chef
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Kilbreda College
118 Mentone Parade, Mentone VIC 3194
(03) 9581 7766
kilbreda.vic.edu.au

To find out more information  
about VCE Food Studies 
at Kilbreda College, please contact:

Christine Vaughan 
Learning Leader: Visual Arts, 
Design and Technologies
christine.vaughan@Kilbreda.vic.edu.au

This flyer is correct as of July 2024, however may be subject to change.


