
 

 

ACCESS TO BIOMEDICAL SCIENCE PRE COURSE TASKS 

Congratulations, if you have gained a place on one of our Access to Higher Education Courses; we 
hope you are excited and eager to get started. With this in mind it is really important that you start 
to prepare for your course. Please complete the following tasks and bring this completed document 
with you to the induction on Wednesday 5th September at 9.45 am. 

TASK ONE 

Please carry out some research into universities and degree programmes 

1. We would like you to go onto the website for 2 different universities that you might consider 
applying to. 
Here are a few examples – 

https://www.brighton.ac.uk/index.aspx 

http://www.sussex.ac.uk/ 

http://www.gold.ac.uk/ 

http://www.bristol.ac.uk/ 

http://www.manchester.ac.uk/study/ 

 
Complete the following table: 

NAME OF UNIVERSITY 3 REASONS WHY THIS WOULD BE A GOOD PLACE 
TO STUDY 

 
 
 
 
 

1. 
 
2. 
 
3. 
 

 
 
 
 
 
 

1. 
 
2. 
 
3. 

 

 

 

https://www.brighton.ac.uk/index.aspx
http://www.sussex.ac.uk/
http://www.gold.ac.uk/
http://www.bristol.ac.uk/
http://www.manchester.ac.uk/study/


2. Now consider and research 2 different degree programmes using 2 of the universities you 
have already written about. 

NAME OF DEGREE/UNIVERSITY WHAT ARE THE ENTRY REQUIREMENTS? 
 
WHAT DOES THE DEGREE INCLUDE WHICH 
APPEALS TO YOU? 

 
 
 
 

 

 
 
 
 
 

 

  

TASK TWO 

Read the following article: 

Out of flavour: why tomatoes have lost 
their taste 
After exhaustive studies, an international team of scientists has worked out 
why tomatoes don’t taste like they used to 

 

 
The scientists found that tomato flavour was inadvertently lost as the 
industry sought to maximise yields. Photograph: Steven Senne/AP 
 

An international team of scientists claims finally to have cracked one of the 
most common consumer conundrums: why don’t tomatoes taste like they 
used to? 

https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-their-taste#img-1
https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-their-taste#img-1
https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-their-taste#img-1


After conducting exhaustive taste tests of 100 tomato varieties and 
sequencing the genomes of nearly 400 varieties, researchers have found the 
13 volatile compounds that give a tomato its inherent flavour. 

By comparing traditional tomatoes with their modern descendants, the 
teams uncovered the properties that have been lost in the quest for 
improved size, yields and resistance. 

Antonio Granell, a research professor at the Spanish 
National Research Council who co-authored the report, said the aim of the 
project had been simple. 

“This study came out of the general complaint that modern tomato varieties 
– the kind that you find in supermarkets – have lost that typical tomato 
taste,” he said. “We decided to look at the basis for this loss of flavour in 
modern commercial varieties; you can still find that flavour in traditional 
varieties that are grown on a small scale locally.” 

The first task was establishing precisely which components of a tomato 
interact with the tasting apparatus in our mouths and noses. Granell’s 
colleagues in the US assembled a 100-person tasting panel to sample about 
100 tomato varieties and describe the flavours and aromas. 

“Over various years and sessions, we managed to identify which molecules 
and components were involved. We did chemical and biochemical analysis 
of all the sugars, organic acids and volatile compounds. There are around 
400 organic compounds that interact with our saliva but not all of them 
contribute to flavour.” 

The researchers then isolated the 13 volatile compounds responsible for 
flavour and found they were present at good levels in tomatoes judged 
favourably by the panel. 

The compounds’ absence from modern varieties suggests flavour was 
inadvertently sacrificed as the industry sought to maximise yields and 
resistance to pests and disease. The team also found the 100 genes 
necessary to ensuring the high levels of the taste compounds that occur in 
traditional tomato varieties. 

“We were trying to see what had happened in programmes to ‘improve’ 
tomatoes,” said Granell. “After the second world war, seed companies 
started to worry about producing more to feed people. The principal aim 
was to increase production, and it’s very difficult to control flavour 
character in an ‘improvement’ programme. 

https://www.theguardian.com/education/research


“The flavour got lost because people didn’t know what the molecular and 
genetic bases were, so they couldn’t apply them. It was because they 
focused on quantity, productivity and resistance. What we’ve discovered is 
that they basically lost these volatile compounds that we’ve identified in 
this study.” 

But thanks to the study, which is published in the journal Science, 
producers have the genetic information they need to reintroduce the 
missing flavours. 

“This study is a tool – a genetic marker – that has revealed these 100 genes 
and shows where the best version of those genes can be found among 
traditional varieties,” said Granell. 

But he added that flavour was unlikely to be the only concern for growers: 
“We need to cross these traditional varieties with those modern ones that 
have resistance and productivity genes.” 

https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-
their-taste 

 

Now do the following: 

1. Highlight 4 of the most important points in this article 
2. Highlight an opinion 
3. Highlight a fact 
4. Write a couple of paragraphs using supporting evidence on a related issue. 

 

 

TASK THREE 

As part of your programme, you will be doing Maths both as a separate unit and incorporated into 
some of your science units so you need to refresh and practice your skills. Please copy and paste this 
link, which will take you to a practice Maths for Science booklet. 

 

http://www.open.ac.uk/science/main/sites/www.open.ac.uk.science.main/files/file/maths-skills.pdf 

 

Good luck! 

http://www.sciencemag.org/journals
https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-their-taste
https://www.theguardian.com/lifeandstyle/2017/jan/27/out-of-flavour-why-tomatoes-have-lost-their-taste
http://www.open.ac.uk/science/main/sites/www.open.ac.uk.science.main/files/file/maths-skills.pdf
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