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Higher Diploma
in Culinary Science
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Culinary Science is a unique field that integrates science, food technology and culinary arts.
Through the integration of food science and culinary skills, students will be equipped with an in-depth
understanding of food manufacturing, product development and sensory science, and they will also be
familiarized with nutrition, food safety and food technology.

During the study period, students will undertake industrial attachment at local food manufacturing brands
to gain valuable experience. Graduates can pursue further studies by applying for admission to relevant
accredited degree programmes offered by local and overseas universities or develop a career in the food
manufacturing and catering industry.
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AZ{ZH Entry Requirements

- EBPEREH AR NABES AU L (BIEEREXRPEEX) ;5

Five HKDSE subjects at Level 2 or above, including English Language and Chmese Language; OR

- VTCERRESUR (#RRI=) | BHRFRIZSUR ; |

VTC Foundation Diploma (Level 3) / Diploma of Foundation Studies; OR

VICHEHFXR [ BESUR ; 5

VTC Diploma in Vocational Education / Diploma of Vocational Education; OR

- RESCRREFR2E

Diploma Yi Jin or equivalent

¥ BT Core Modules

$—E 4 Year 1:

Chinese Cuisine in Practice

SHEZ BRI mER

Fundamental Culmary Studies

« KHERI2

Kitchen Science

- BREBIE

Modern and Industrial Cooking

- HMEEEREE
Food Nutrition for Chefs
- FRRI

Ingredient Science

BEmit2
Food Chemistry

BEmMEEZE
Food Microbiology and Safety

BIREAMG

Introduction to Management and Organisations
BYEERZE

Food Hygiene and Safety

BIREAMSH

Introductlon to Management and Organisations
BOHEEBREER

Law and Ethics for Catering Operations

E R — iR R E L R

Information Technology: Data Analysis and Promotion

R HEE R B
Vocational English & Putonghua
THEEE

Industrial Attachment”

S5 _EA%F Year 2:

- BYIEEEE

Food Fermentation

© EmifE

Product Development

- RERZEBY)mET

Sensory Analysis and Product Evaluation

l:ll:l [=1=] éﬁfi%"ﬁ

Quality Management Systems for Food Processing

- AIEEmEENRE

Innovative Culinary Product Development Project

- FRRSE

Service Marketing

« MRIERRTS R B FRAREF

Hospitality Industry in a Global Perspective

- T

Enrichment Module

« TRRENREFERE

Workplace Competencies and Integrated Career Development

- BERBERE @R

Vocational English & Putonghua

*RFER TIFEERRZNEE > TFEBRNRIZEEBPANF B2 BERRIET

Depending on the job nature and study programme, industrial attachment will be arranged at an appropriate time during the Year 2 period of study.

5% Remarks:
A.
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The above information including programme titles, programme features and tuition fee etc. are subject to change
without prior notice. Please refer to information available upon registration.




