








• Aging population in Hong Kong

• Support Preventive healthcare in the public

•

• Situation of nutrition programs offered in Hong Kong

• The program was first offered in 2020/21.
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Program Highligts

• A unique applied nutrition program addressing the ageing 
population needs of prevention and control of non-communicable 
diseases in Hong Kong; 

• The first MSc nutrition program in Hong Kong offering practicums in 
community settings;

• Curriculum design of the MSc program is based on the UK 
Association for Nutrition (AfN) standard.
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On successful completion of the program, students should be able to 

• Utilize professional skills and knowledge to provide nutrition services and assess 
nutritional status of individuals especially for the elderly;

• Provide nutrition counselling and education to individuals, groups and 
communities to promote optimal health and well-being with emphasis on 
healthy ageing by applying specific principles of nutrition and 
communication strategies;

• Understand the food chain and its impact on food choice by human, and the 
role of nutrition and diet in healthy ageing;

• Analyze and apply research methods within a variety of nutrition and healthy 
ageing studies and settings;

• Demonstrate critical thinking and communication skills, and analytical abilities 
to identify and solve problems in the nutrition and healthy ageing issues. 
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• Excellent job prospects are available to the graduates. 

• They could work in public health and nutritional science within the 
health service, academia and in the food, catering and nutrition 
industry.

• They could work in government, maternal and child health Centres, 
Care and Attention Homes for the elderly or charities/NGOs in health 
improvement and advocacy.
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• Nutritionists provide scientific evidence-based information and 
guidance about the impacts of food and nutrition on the health 
and well-being of humans. 
– They could work in public health and nutrition science within the health 

service, academia and in the commercial sectors (food retail, service and 
manufacturing).

• Dietitians use the science of nutrition to devise eating plans for 
patients to treat medical conditions. 
– They usually work in hospitals, clinics and private practices.
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• This program aims to get accreditation from UK Association for Nutrition (AfN)
which is a registered charity that holds the UK Voluntary Register of Nutritionists 
(UKVRN). 

• The AfN currently accredits 63 undergraduate and 36 postgraduate 
programs. These degrees support the development of nutritionists’ skills 
through the delivery of evidence-based nutrition education to a professional 
level.
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AfN core competency requirements for 
Associate Nutritionists
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• Core Competency 2 – Food/Food 
Chain

Knowledge and understanding of 
the food chain and its impact on 
food choice. Integrating the food 
supply with dietary intake - for 
either human or animal systems.

– Food Preparation and Menu 
Planning

• Core Competency 1 – Science

Knowledge and understanding of 
the scientific basis of nutrition. 
Understanding nutritional 
requirements from the molecular 
through to the population level -
for either human or animal 
systems.
– Nutritional assessment

– Public Health Nutrition

– Nutrition and Health for Older 
Adults

– Nutrition Education and 
Counselling

– Capstone Project

– Research Methods and Data 
Analysis

– Advanced Human Physiology and 
Anatomy 13



• Core Competency 4 -
Health/Wellbeing

Understanding how to apply 
the scientific principles of 
nutrition for the promotion of 
health and wellbeing of 
individuals, groups and 
populations; recognising 
benefits and risks - for either 
human or animal systems.
– Nutritional Assessment

– Public Health Nutrition

– Capstone Project

– Advanced Human 
Physiology and Anatomy

– Mental Health and the 
Aged

• Core Competency 3 -
Social/Behaviour

Knowledge and understanding 
of food in a social or 
behavioural context, at all 
stages of the life course - for 
either human or animal systems.

– Food Preparation and Menu 
Planning

– Public Health Nutrition

– Nutrition and Health for 
Older Adults

– Nutrition Education and 
Counselling

– Capstone Project

– Mental Health and the 
Aged

• Core Competency 5 -
Professional Conduct

Understanding of 
Professional Conduct and 
the nutritionists’ Code of 
Ethics along with evidence 
of good character.

– Nutrition Education and 
Counselling

– Capstone Project

– Practicum I

– Practicum II
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• Cooperation with the Institute of Active Ageing (IAA), the Faculty of Health and 
Social Sciences (FHSS), Hong Kong Polytechnic University (PolyU)

• IAA is an interdisciplinary research and academic centre for the advancement 
of knowledge and practice to facilitate active ageing, and aims to:

• Cooperation with Local NGOs to work in community centres/neighbourhood
elderly centres (i.e., St. James’ Settlement, Health In Action, Hong Kong African 
Centre, Bliss District Elderly Community Centre)
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• Entrance Requirement
– Bachelor’s degree with honours in nutrition, food safety, food science, 

food technology, public health or other relevant / related disciplines

• English Language Requirement
– Applicants who are not native speakers of English, or whose Bachelor’s 

degree is awarded by institutions where the medium of instruction is not 
English, should fulfill the following minimum English language requirement 
for admission purpose:

– A Test of English as a Foreign Language (TOEFL) score of 80 for the Internet-
based test or 550 for the paper-based test; OR

– An overall Band Score of at least 6 in the International English Language 
Testing System (IELTS)
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• Online Application:

• Self-financed Tuition Fee

• Targeted Taught Postgraduate Programmes Fellowships Scheme

• Scholarship

• Website: 

• Deadline: 30 April 2022 21



Enquiry 

• Tel 3400 8812

• Email msc.healthyageing@polyu.edu.hk
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