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Chapter 6 - Conclusions & Recommendations 

6.1 Conclusions 

• Expert recommendations to increase the consumption of fruit & vegetables and 

decrease fats, sugar and salt are effectively reaching the study population.  The 

message to increase the consumption of starchy foods and decrease red meat is 

not being successfully conveyed.   

• The majority of the study population is unsure of the composition of foods.  They 

could not confidently identify which foods are high in saturated fats, sugar and 

salt and therefore do not know which foods they should cut down on/avoid.  They 

are also unaware of which foods are high in fibre and so are unsure of what foods 

they should be increasing their consumption of.   

• Student knowledge of links between diet and disease was well observed for fats, 

sugars and alcohol but not so clear for fibre, salt and fruit & vegetables.  If 

students don’t understand the underlying causes/risk factors of a disease they will 

not be motivated to change their current eating habits/lifestyle. 

• Student knowledge of portion sizes was poor.  For most food groups they 

overestimated portion sizes which could lead to weight gain.  The vast majority of 

students have requested more information on portion sizes. 

• Knowledge of calories in alcoholic drinks was weak.  It is important students are 

aware of both the alcohol content of common drinks and the calorie content as 

many drinks are very high in sugar.   

• Any topics which do not feature prominently in the National Curriculum are 

bypassing students e.g. cholesterol, different types of fats and antioxidants.   
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6.2 Recommendations  

Without a doubt there is some work still to do to educate young people on nutrition 

and healthy eating.  We are heading in the right direction and with the new 

Government initiatives starting in schools from September 2008 the problems are 

being addressed.  However what can we do about the 7-10 years of students who will 

leave for university without these essential cooking skills and nutritional knowledge? 

• In most schools General Studies A-level is a compulsory subject.  It may be 

possible to include a short course in nutrition education and practical cooking 

skills within this subject to prepare students for managing their own diets when 

they leave home.   

• The process of a spiral curriculum has proved to have a positive effect on 

students’ knowledge.  Nutrition needs to be a core part of every subject, not just 

an optional subject on its own.  It has been proved that repetition leads to 

increased retention of facts.  With the new “Be Healthy” outcome as part of Every 

Child Matters curriculum proposals have been made to include the education of 

nutrition across the subject spectrum.  If schools willingly embrace these 

suggestions it may have a significant improvement on retention of nutrition 

knowledge. 

• What are the implications of these new initiatives on school teachers?  Do they 

have the training to successfully teach aspects of nutrition if they are a 

Mathematics or Foreign Languages specialist?  The Government has set aside 

₤750,000 to train 800 new Food Technology teachers but if the key is for nutrition 

to be a cross-curricular subject then all teachers will need training.  This is a 

HUGE task to accomplish.   
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6.3 Further research 

• The final study population consisted of 98% white British/Irish/other and 2% 

mixed white and African/Caribbean.  This is not a representative sample of 

England and therefore results cannot be generalized.  A wider variety of schools 

across England need to be studied to ascertain whether a lack of knowledge of 

portion sizes and lack of understanding of which foods contribute to disease is a 

country wide problem.   

• Neither school in this study had National Healthy School Status.  Are schools who 

have gained this prestigious title educating their students any differently regarding 

nutrition? 

• Different methods of cooking foods as not assessed in this study.  Are students 

aware of the difference in fat content of frying, roasting and grilling?  Do they 

know more vitamins and minerals are contained through steaming vegetables 

rather than boiling? 

• Repeat this study in 5 years time with a group of students who have received the 

new compulsory Food Technology curriculum from year 7.  Have the new 

Government initiatives for schools made a difference to students’ nutritional 

knowledge? 




