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HARPER ADAMS UNIVERSITY 
Programme Specification 
 
1 Awarding Institution: Harper Adams University  

2 Teaching Institution: Harper Adams University  

3 Course Accredited by: TBC 

4 Final Award and Level: MProf (Level 7) 

5 Interim Award(s) and Level(s): PgC Food Business Management (Level 7) 
PgD Food Business Management (Level 7) 

6 Award Title: Food Business Management  

7 UCAS Code: N/A 

8 HECoS and CAH2 Group(s): 
100526 (Food and Beverage Production) 
CAH06-01 (Agriculture, Food and Related 
Studies) (100%) 

9 QAA Benchmark Statement(s): Business and Management  

10 Language of Study: English 

11 Mode of Study: Full-time and part-time 

12 Course Duration: 
Full-time (PgC and PgD) – 1 year 
Part-time (PgC and PgD) – 2 years 
Full-time (MProf) – 1 calendar year 
Part-time (MProf) – 3 calendar years 

13 Date Approved or Revised: 
Taught Postgraduate Business and Food 
Validation Event held on 11th January 2021 
(September 2021 – August 2026) 

 
CONTEXT AND RATIONALE 
 
The MProf in Food Business Management is in line with the University’s Mission Statement to 
deliver “world leading higher education and research for the delivery of sustainable food chains 
and the protection of rural resources for future generations” 
 
Food businesses and their supply chains are increasingly significant players in the delivery of 
the sustainability agenda, in the context of the environment, the economy and for society at 
large. An issue for both the UK and internationally, particularly, when we consider that food 
and food production sectors deliver a significant share of GDP in Lesser and More Developed 
Countries. 
 
The food and drink industry is the largest of the manufacturing sectors accounting for 20% of 
manufacturing overall, with a total turnover of £105 bn contributing £28bn to the economy 
(FDF, 2019). The industry employs some 430,000 - 500,000 people, equating to around 15% 
of the UK manufacturing workforce (FDF, 2019; ONS, 2020). When the analysis is extended 
to the food supply chains (pre-COVID) the agri-food sector in the UK accounts for £121.0 billion 
or 9.4% of the Gross Added Value in 2018 (DEFRA, 2019).   
 
The course offers a vehicle to build upon Harper Adams’ strong industrial links throughout the 
food supply chain, offering a stepping stone for graduates and mature learners to progress 
within their chosen field. The course is designed to enable students to develop the knowledge 
and skills to become the innovative and creative leaders requisite to this highly complex 
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sector/supply chain. Whilst the course sits alongside its sister course the MSc Food Business 
Management, the course is based entirely on the taught element of the course and with more 
emphasis on professional acumen and a more in-depth coverage of certain discipline areas. 
 
GENERIC AIMS 
 
All MSc Postgraduate awards aim to provide the following: 
 

1. To deepen knowledge and understanding of facts, concepts and principles in a 
specialist area beyond that acquired in undergraduate studies.  
 

a. Or 
 

2. To develop knowledge and understanding of facts, concepts and principles in a 
specialist area which is different to that studied at first degree level. 
 

a. And  
 

3. To develop the skills required to deal with complexity and uncertainty in the application 
of concepts and principles to the solution of management, scientific, technical or 
economic problems.  
 

4. To provide a sound basic research training to underpin a further degree or research in 
a professional context.  
 

5. To develop personal autonomy, initiative and responsibility and to evaluate the work 
of others.  
 

6. Confidently, and with critical awareness, demonstrate a detailed and specialised 
knowledge of a range of theories, ideas, terminology and contexts associated with the 
discipline, and show a clear appreciation of the ways in which knowledge is 
developed and the provisional nature of knowledge.   
 

AWARD-SPECIFIC AIMS 
 
The MProf Food Business Management, aims to provide the following: 
 

7. Develop the ability to apply relevant knowledge and manage the resources to deliver 
sustainable food businesses in the context of complex food business environments. 

 
8. Promote the creative development of innovative holistic solutions through the 

application of knowledge taking account of its relationship and interaction with other 
businesses or organisations; 

 
9. Develop a critical awareness of the impact of current issues in food business 

management; informed by leading-edge research, and explore the potential for 
innovative solutions for practice in the field; 

 
10. Develop an understanding of appropriate techniques and data analysis sufficient to 

allow detailed investigation into relevant food industry management issues; 
 

11. Develop a conceptual understanding that enables the evaluation of published food 
industry management research and the assessment of its relevance to new situations, 
as well as the ability to extrapolate from existing research and scholarship to identify 
new or revised approaches to practice; 
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GENERIC OUTCOMES 

 
On successful completion of MProf awards, students will be able to: 
 

a. Confidently and with critical awareness, demonstrate a detailed and specialised 
knowledge of a range of theories, ideas, terminology and contexts associated with the 
discipline, and show a clear appreciation of the ways in which knowledge is developed 
and the provisional nature of knowledge.   

 
b. Create, use and critically evaluate appropriate strategies to solve complex, 

unpredictable, ambiguous and real-world problems 
 

c. Analyse complex data using a range of appropriately selected techniques, draw out 
robust findings in this process, and critically evaluate the effectiveness of the analytical. 

 
d. Relate a range of complementary and contradictory ideas and/or data to generate 

meaningful and convincing composite evidence or arguments with a clear purpose. 
 

e. Critically review complex and unpredictable information to address unpredictable, 
ambiguous or real-world problems, using appropriately selected methods and with a 
detailed awareness of the limitations of the source material and the analytical 
approach.   

 
f. Select, develop, use, and critically evaluate technologies to enable or enhance the 

performance of a range of tasks, and demonstrate the use of technologies at the 
forefront of their discipline or relevant profession. 

 
g. Work effectively with others, with minimal or no supervision, and thereby showing 

leadership qualities, to achieve positive outcomes and confidently demonstrate 
leadership and management capabilities within a team situation and critically assess 
the performance of self, others and the group. 

 
h. Recognise, pursue, record and reflect on personal development to pursue credible and 

well researched personal career goals and appreciate the changing nature of the 
workplace and demonstrate personal resilience and a commitment to lifelong learning. 

 
i. Communicate fluently, effectively and professionally for a range of different purposes 

and through different modes, with consideration of audience needs as well as other 
contextual factors such as commercial sensitivity, professional conventions, impact 
maximisation and accessibility requirements. 

 
j. Confidently perform practical operations in complex, unpredictable, real-world 

situations that require the selection of combined or novel practical skills and critically 
review personal effectiveness in practical tasks with reference to relevant professional 
standards and personal career aspirations 

 
k. Act independently, autonomously, and with initiative, balancing curiosity, professional 

requirements and personal values, to undertake academic and practical tasks. 
 

l. Using appropriate strategies select and use research to inform the development of 
knowledge and understanding, and to inform decision-making. 
 

m. Compare and contrast international examples or case studies that are associated with 
the discipline and work with an active awareness of global factors or trends that have 
an impact on specific areas of study. 
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n.  Critically evaluate the sustainability of practices, processes or developments, with 
attention to different stakeholder perspectives, unintended consequences, economic 
and social dimensions, or environmental considerations.  
 

o. Locate a range of ethical issues associated with their own research or professional 
behaviours, and demonstrate highly developed personal responsibility for ethical 
choices, including adherence to professional codes in complex ethical dilemmas. 
 

AWARD-SPECIFIC OUTCOMES 

 
On successful completion of the Postgraduate Certificate in Food Business Management 
students will be able to: 
 

r.  Apply appropriate knowledge in resolving complex food industry management     
problems. 
 

 
On successful completion of the Postgraduate Diploma in Food Business Management the 
student will be able to: 
 

s.  Develop innovative holistic solutions to challenges faced by the Food Industry. 
 
t.  Appreciate the impact of issues facing the food supply chain and their influence upon 

the management of resources within food businesses. 
 
u. Investigate and evaluate the complexity of the management of resources within food 

business operations. 
 

On successful completion of the MProf Food Business Management award, students will be 
able to:    
 

 
v.  Design and execute a research project relevant to the food industry and evaluate and 

interpret data and draw relevant conclusions; 
 

w.   Demonstrate understanding, and competence in application, of a comprehensive range 
of subject areas. 

 
 

RELATIONSHIP WITH EXTERNAL REFERENCE POINT(S) 

 
The generic aims and outcomes and award-specific aims and outcomes have considered the 
QAAs Character Statement – Master’s Degree (February) for a Qualification at Masters (M) 
Level.  This edition has been revised following the publication of the revised UK Quality Code 
for Higher Education in 2018. 
 
The award-specific outcomes of the Harper Adams Master of Science programme can be 
largely benchmarked against the Subject Benchmark Statement for Master’s degrees the 
Business and Management, https://dera.ioe.ac.uk/23428/1/SBS-Business-
and%20Management-15.pdf 
 
PROFESSIONAL ACCREDITATION ARRANGEMENTS 
 
There are arrangements being established based on an existing relationship with the Institute 
of Leadership and Management. Initial discussions have taken place.  
 
 

https://dera.ioe.ac.uk/23428/1/SBS-Business-and%20Management-15.pdf
https://dera.ioe.ac.uk/23428/1/SBS-Business-and%20Management-15.pdf
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COURSE PROGRESSION, MODULE COMPENSATION, TRANSFER, ADVANCED 
STANDING AND INTERIM AWARDS 
 
Progression 
 
Where a student has satisfied the entry requirements only sufficient for a PgC, but wishes to 
progress to a PgD or MProf award, the requirement for progression is that they have passed 
the award requirements of the PgC.  
 
Module Compensation Exclusions 
 
The following modules are not eligible for compensation within the MProf programme 
 
Part 1 modules: Research and Information Skills  
Part 2 modules:  Strategic Management for International Agribusiness  
Part 3 modules:        Professional Practice Project  
 
Transfer 
 
Students can transfer from PgC to PgD and from the PgD to the MProf. Conversely, they are 
also permitted to transfer from the M Prof. to the PgD and the PgC.  
Senior Leader Apprentices can transfer to the PgC, PgD , and MProf. 
 
Entry with Advanced Standing 
 
Table 4.1 in Section 4 of the Academic Quality Assurance Manual identifies the maximum 
credit that can normally be advanced for students wishing to enter with advanced standing 
from a Harper Adams’ award, or an award from another institution.  Harper Adams’ awards 
which qualify for the maximum volume of advanced standing into this programme are listed as 
follows: 

 
There are no Harper Adams awards that qualify for admission with advanced standing. 

 
Interim awards which qualify for a lower level of advanced standing, including Harper Adams’ 
awards, into this programme are listed below: 
 

There are no Harper Adams interim awards that qualify for admission with advanced 
standing. 

 
The course structure diagram(s) identify the specific study programme(s) for candidates 
entering with advanced standing.  Section 4.5.10 of the Academic Quality Assurance Manual 
specifies the arrangements for transfer and advanced entry and these will apply unless an 
alternative arrangement has been approved. 
 

An atypical arrangement for students that allows students to enter with advanced 
standing will be in place for Senior Leader Apprentices. A student/learner who has 
participated in studies at Harper Adams University or elsewhere on a Senior Leader 
Apprenticeship programme would, were they to move to another employer, be able to 
switch to Harper Adams as an apprenticeship provider, and with the appropriate credits 
be eligible to access the M Prof. programme. All students are eligible to apply for 
accreditation of prior learning (APL) through the appropriate Harper Adams 
procedures. 
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Interim Awards 
 
The requirements for interim awards associated with final awards are as follows: 
 
PgC – Food Business Management 60 credits from the following:  
 

Module title Module 
number 

Credit value 

Research and Information Skills  F7034 15 
Operations and Project Management F7039 15 
Innovation and Change within the Food 
Industry 

F7041 15 

An elective/option module    15 
 
PgD – Food Business Management 60 credits of the PgC plus a further 60 credits made up 
of: 
 

 Module 
number 

Credit value 

Strategic Management for International 
Agribusiness 

R7050 15 

Advanced Research Methods (Social 
Science) 
 
Or  
 
Experimental Design and Analysis 
 
Or  
 
Elective/Option 2 if not progressing to a 
MSc (i.e. any module scheduled to run, 
and any pre-requisites met)  

F7031 
 
 
 
 

C7041 

15 

And any two modules from:  
 

Food Sustainability and Ethics F7036 15 
Agri-food Supply Chain Strategy and 
Management 

F7043 15 

Principles of Finance  R7044 15 
Food Retail Management F7040 15 
Managing Contracts and Exchange 
Relationships  

F7042 15 

 
  



Harper Adams University, Academic Quality Assurance Manual 
Approved: Academic Standards Committee, October 2008  Annex 3.02a 
Revised: September 2019 Page 7 of 12 

MProf Food Business Management – 120 credits from the PgD programme plus  
 

Module title Module  
Number 

Credit value 

Professional Practice Project TBC 30 
Leadership and People Management  
 
Or  
 
Principles of Finance   

R7041 
 
 
 

R7044 

15 
 

 
 

15 
 

Agri-food Supply Chain Strategy and 
Management  
 
Or  
 
Marketing for Agri-food Sectors 

F7043 
 
 
 
 

F7037 

15 
 
 
 
 

15 
 
 
 
 
Validation Date: 11th January 2021 
Date of Approval following Response to Validation Report: April 2021 
Period of Approval: September 2021 – August 2026 
 
 
 
Harper Adams’ programmes are based on a credit-accumulation system where 1 credit 
represents 10 notional hours of student study time.  Modules are normally 15 credits or 
multiples thereof.  Modules are also at different levels from Levels 3 – 7, according to their 
intellectual challenge.  Courses leading to specific awards include core modules, optional 
modules from which students must select choices up to the number of credits required, and, 
in some cases, elective credit whereby students may study any modules of their choice from 
within the Harper Adams portfolio, subject to timetabling and pre-requisite constraints, in place 
of optional modules, with the approval of their programme manager. 
 
The minimum credit requirements needed to progress to interim and final awards are listed in 
Section 4.4.5 of the Academic Quality Assurance Manual.  These are reflected in the 
corresponding course structure study programmes, which follow. 
 
APPROVED CREDIT VALUES 

Award 
Minimum 

total 
credits 

Maximum lowest level 
credit and range of 

levels 
Min highest 
level credits 

Max general 
credits to 
advance 

Postgraduate 
Certificate 60 6, 7 (20 at level 6) 40 at level 7 60 at level 7 

Postgraduate 
Diploma 120 6, 7 (30 at level 6) 90 at level 7 120 at level 7 

Master’s 
Degree  180 6, 7 (30 at level 6) 150 at level 7 n/a 
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COURSE DESIGN, LEARNING, TEACHING AND ASSESSMENT METHODS 
 
Assessment philosophy 
 
Assessment is considered to be an integral part of the learning process. Normally, modules 
are assessed by one assessment component, with an emphasis on coursework, allowing 
students to apply knowledge and understanding in a real-world context.  
 
Coursework is diverse and include literature reviews, problem-based assignments, written 
reports and presentations. The M Prof. culminates in the submission of Professional Practice 
Project. Students are also encouraged to engage in formative assessment to help them 
prepare for summative assessment. A range of formative assessment tools are used which 
may include, multiple choice quizzes, in-class verbal and written tests, continuous monitoring 
and improvement by peers and tutors and feedback on assignment progress. Precise details 
of the assessment methods used are provided in the individual module descriptors. 
 
Learning and teaching methods 
 
During the programme students will study modules with a credit value of 15 (except the 
Masters Research Project, 60 credits), with 1 credit being equivalent to 10 hours of notional 
learning time. This will be delivered by direct contact and independent study. Typically, at level 
7, the ratio of contact time to independent study is approximately 1:5, which for a 15-credit 
module, equates to around 30 hours of contact and 120 hours of independent study. This will 
be delivered in blocks of 5 days at Harper Adams, with directed study being supported through 
the Harper Adams Virtual Learning Environment (The Learning Hub).   
 
The learning and teaching methods used are designed to provide knowledge, and through 
further investigation and reflection, to develop concepts which can be explored through testing 
and experimentation. In practice, the methods used will vary depending on the subject matter, 
but will include formal lectures, tutorials, practical hands-on data analysis sessions and off-site 
visits as appropriate. 
 
Transferable skills,  
 
Following on from their undergraduate studies, students studying for post-graduate awards 
should already have developed a wide range of transferable skills. The nature of the learning 
and teaching described above is designed to further develop in students the range of 
transferable skills required to succeed in higher education and employment, and to develop 
the scholarship required in a learned society. These include communication, presentation, 
literacy, numeracy and I.T. skills, together with the independent learning, problem solving and 
interpersonal skills required in the world of work. 
 
Typical assessment 
 
Assessment typically comprises one assessment instrument per module, with four 
assessments for the PgC (4 modules), eight assessments for the PgD (8 modules) and the 
completion of 2 taught modules and a Professional Practice Project required for the M Prof. 
which includes submission of a project.  Across the awards there is a greater weighting on 
assessment by coursework than exam, allowing students to apply knowledge and 
understanding in a more realistic context.  All students will begin their awards with the 
Research and Information Skills module, which sets the foundation for the PgC, PgD and MSc/ 
MProf awards.  The further seven 15 credit modules can be studied in any order (this is 
especially relevant for Part-Time study students).  
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ENTRANCE REQUIREMENTS 
 
General academic requirements for access to a Master of Professions: 
 
Candidates should possess one of the following:  
 

1. An honours degree in an appropriate area in management, food course or other 
relevant discipline. 

 
2. A good UK based HND or Foundation Degree or equivalent in an appropriate 

agricultural or other scientific subject together with related industrial or professional 
experience of at least two years.  

 
3. A Graduate Diploma or Graduate Certificate or equivalent.  

 
 
General academic requirements for access to the Postgraduate Certificate or 
Postgraduate Diploma  
 
Candidates should possess one of the following:  
 
(1)    An Honours Degree.  
 
(2)   A good HND or Foundation Degree, together with related industrial or professional 

experience of at least two years.  
 
(3)  A Graduate Diploma or Graduate Certificate or equivalent.  
 
 
Additional considerations for international students 
 
In addition to the entry requirements listed above, all international students must provide 
confirmation of their English language ability before a place can be offered.   
 
International students, including those who need a Tier 4 (General) student visa for 
undergraduate or postgraduate study, must show evidence that their English Language skills 
are at B2 level on the CEFR (Common European Framework of Reference). This can be 
demonstrated by obtaining one of a range of accepted tests of language competency, including 
an Academic IELTS score of band 6.0 overall or above (with no less than 5.5 in any 
component) or an equivalent score in PTE, CAE/CPE or TOEFL IBT.  
 
Full details of the minimum scores required and other accepted evidence of English 
competence are available on the university website. It may be possible to consider other 
evidence which constitutes an equivalent level of language competency on an individual basis 
and we welcome you to contact us about this. Applicants whose English is below B2 level and 
who are aiming to follow a pre-sessional course prior to postgraduate study must take a Secure 
English Language Test (SELT). This test must be taken in an approved test centre. If you are 
unsure whether your English level is at B2, we strongly advise you to take a SELT (most 
commonly IELTS for UKVI - Academic). https://www.harper-adams.ac.uk/university-
life/international/english. 
 
 
 
 

https://www.harper-adams.ac.uk/university-life/international/english
https://www.harper-adams.ac.uk/university-life/international/english
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Curriculum Map for MProf Food Business Management (Level 7) 
This map identifies where the generic and award specific outcomes are developed and assessed within the course, by specified modules.  It also provides 
a check list for quality assurance purposes and could be used in validation, accreditation and external examining processes by making the learning 
outcomes transparent.  In this way, it also helps students monitor their own learning, personal and professional development as the course progresses.  
The map shows only the main broadly defined measurable learning outcomes. 
 

Award Outcomes A B C D E F G H I J K L M N O P Q R S T U V W 
  Core:                        
  Research and Information skills                         
Operations and Project Management                         
Innovation and Change within the Food 
Industry 

                       

Strategic Management for International 
Agribusiness                        

Professional Practice Project                         
Advanced Research Methods (Social 
Science) /or Experimental Design and 
Analysis 

               
        

Options:                        
Managing Contracts and Exchange 
Relationships                         

Food Retail Management                         
Principles of Finance                         
Food Sustainability and Ethics                         
Leadership and People Management                         
Marketing for the Agri-food Sectors                        
Agri-food Supply Chain Management                        
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A Knowledge Confidently, and with critical awareness, demonstrate a detailed and specialised knowledge of a range of theories, ideas, terminology and contexts associated with 
the discipline, and show a clear appreciation of the ways in which knowledge is developed and the provisional nature of knowledge. 

B Problem Solve Create, use and critically evaluate appropriate strategies to solve complex, unpredictable, ambiguous and real-world problems. 
C Analysis Analyse complex data using a range of appropriately selected techniques, draw out robust findings in this process, and critically evaluate the effectiveness of the 

analytical. 
D Synthesis Relate a range of complementary and contradictory ideas and/or data to generate meaningful and convincing composite evidence or arguments with a clear 

purpose.   
E Evaluation Critically review complex and unpredictable information to address unpredictable, ambiguous or real-world problems, using appropriately selected methods and with 

a detailed awareness of the limitations of the source material and the analytical approach. 
F Digital Competence Select, develop, use, and critically evaluate technologies to enable or enhance the performance of a range of tasks, and demonstrate the use of technologies at the 

forefront of their discipline or relevant profession. 
G Team Work Work effectively with others, with minimal or no supervision, and by showing leadership qualities, to achieve positive outcomes and confidently demonstrate 

leadership and management capabilities within a team situation and make critically assess the performance of self, others and the group. 
H Career Dev Recognise, pursue, record and reflect on personal development to pursue credible and well-researched personal career goals and appreciate the changing nature of 

the workplace and demonstrate personal resilience and a commitment to lifelong learning. 
I Communications Communicate fluently, effectively and professionally for a range of different purposes and through different modes, with consideration of audience needs as well as 

other contextual factors such as commercial sensitivity, professional conventions, impact maximisation and accessibility requirements.   
J Practical Comp Confidently perform practical operations in complex, unpredictable, real-world situations that require the selection of combined or novel practical skills and critically 

review personal effectiveness in practical tasks with reference to relevant professional standards and personal career aspirations. 
K Autonomy Act independently, autonomously, and with initiative, balancing curiosity, professional requirements and personal values, to undertake academic and practical tasks. 
L Research Using appropriate strategies select and use research to inform the development of knowledge and understanding, and to inform decision-making. 
M Sustain Practice Critically evaluate the sustainability of practices, processes or developments, with attention to different stakeholder perspectives, unintended consequences, 

economic and social dimensions, or environmental considerations. 
N Global Compare and contrast international examples or case studies that are associated with the discipline and appreciate the cultural contexts that give rise to differences 

or similarities and work with an active awareness of global factors or trends that have an impact on specific areas of study. 
O Ethics Locate a range of ethical issues associated with their own research or professional behaviours, and demonstrate highly developed personal responsibility for ethical 

choices, including adherence to professional codes in complex ethical dilemmas, ethical choices, including adherence to professional codes in complex ethical 
dilemmas. 

P Placement  Not applicable 
Q Honours  Not applicable 
R PgC Outcomes  Apply appropriate knowledge in resolving complex food industry management problems  
S PgD Outcomes Be capable of developing innovative holistic solutions to challenges faced by the Food Industry. 
T PgD Outcomes Appreciate the impact of issues facing the food supply chain and their influence upon the management of resources within food businesses 
U PgD Outcomes Investigate and evaluate the complexity of the management of resources within food business operations; 
V MProf Outcomes Design and execute a research project relevant to the food industry and evaluate and interpret data and draw relevant conclusions 
W MProf Outcomes  Demonstrate understanding, and competence in application, of a comprehensive range of subject areas. 
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	PgD – Food Business Management 60 credits of the PgC plus a further 60 credits made up of:

