
VCE Food Studies will enable you to:

• Evaluate food information and marketing messages

• Make informed food choices

• Examine past and present eating patterns

• Discover Australian and global food production systems

• Investigate economic, environmental and ethical dimensions of food

• Explore employment opportunities in home economics, consumer science,  
dietetics, health promotion, food technology, food manufacturing and hospitality.

NEW in 2017

Victorian Certificate of Education

FOOD STUDIES
Looking for a contemporary and relevant subject?
• Explore the world of food • Appreciate the meaning of food in daily life
• Understand food, health and wellbeing

VCE Food Studies
www.vcaa.vic.edu.au

Home Economics Victoria
www.homeeconomics.com.au

Developed by Home Economics Victoria for students. May be copied for promotional purposes.
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