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HP 83-109 Foundation Programme % 542

e are what we eat! Public awareness

of the importance of nutrition and
health is increasing. People are

now concerned about the quality of
their diets and are looking for the “right” foods. With
the awareness of the need for quality, nutritious and
healthy food products, the demand for graduates who
are specialised in nutrition, food and catering has

increased.
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Programme Aims and Features
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This programme is designed for students who are

interested in pursuing careers in nutrition, food
and catering industries. It provides students with
knowledge of a broad range of scientific disciplines
with a special focus on food and nutrition, and
their applications to human health. The nutritional
requirements of individuals at various life stages,
the science and technology of food and food safety
management will be covered. Students will also
develop basic cooking skills so that they may apply
the knowledge of nutrition into food preparation.
Some specialism courses and laboratory classes in
this programme will be taught by academic staff from
the Faculty of Science of The University of Hong Kong
(HKU). Graduates of this programme could join the
food and nutrition industries or pursue further studies
in related fields.

Opportunities for Further Studies
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PgD / MSc in Human Nutrition

MSc in Food Industry Management and Marketing

MSc in Food Safety and Toxicology

BSc (Hons) Food and Nutrition”

BSc degree in Food & Nutritional Science,
Biochemistry, Biology, Biotechnology,
Food Safety, Health Sciences and Nursing

BSc (Hons) Human Nutrition
BSc (Hons) Food and Nutrition
BSc (Hons) Food and Nutrition

BSc degree in Food & Nutritional Science,
Biochemistry, Biology, Biotechnology,
Food Safety, Health Sciences and Nursing

Higher Diploma in Nutrition and Food Management

A This is an exempted course under the Non-Local Higher and Professional Education (Regulation) Ordinance. It is
a matter of discretion for individual employers to recognise any qualification to which this course may lead.




Career Prospects
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Graduates will have a range of career opportunities in

the food, nutrition and catering industries such as food
manufacturing, food trading, hotels, restaurants, airline
caterers or institutional food service companies, school
meal caterers, health and nutrition-related commercial

companies, elderly homes, sport and health institutions

and hospitals.
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Programme Structure
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Foundation Programme ERifi2*

General English | & Il 23X (—)&(Z)
Foundations of Chinese Language S/t EzE

Mathematics and Statistics for Daily Life Applications
ERGHE

Computer Studies FHE#E

The Process of Design :R&HE712

Popular Culture: Identities and Institutions & &% X1t : 5 L2884
Ethics and Society fRIREEH &

Foundations of Biology B4 )&

Foundations of Chemistry E# {2

Multiple Intelligences and Competencies % Jt & EE2 7 B

Higher DiplomaYear 1 S#XE&—FH

General English Ill X (=)

English for Academic and Professional Purposes Part |
B R E ()

Putonghua Zi#EE

Introduction to Multimedia / Introduction to Information

Technology ZEBREE R / SR EWR

Human Physiology A4 IEE

Introduction to Food and Nutrition & f#2% & A9
Basic Chemistry for Biological Sciences A #)&I Eft{L £
The Science and Technology of Food & @A E2EaRl
Food Marketing B i5E

Fundamentals in Biology 42 E A [F Al

Food Service Practice SRR IRE EE

Higher DiplomaYear 2 S#XEB_FH

English for Academic and Professional Purposes Part Il
B R EREE(Z)

Business Communication in English B3 %58

Practical Chinese BB

Intra- and Interpersonal Competencies A& K& AR 7 g€
Dietary Assessment of Food Habits 8RB B 185 HH 2
Lifecycle Nutrition iz &2

Food Safety and Management ERmZ 2R EE
Nutrition and Metabolism & & & {CHE2 **

Food Chemistry B#J{L 2 **

Introduction to Biochemistry £ #J{t 22 AP **

Project Work T8 E {E3%



Students’ Sharing
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Ken Kong EBf@%E

2011

Two degree offers received, including:

* Bachelor of Nursing,
The University of Hong Kong

* BSc (Hons) in Food Safety and Technology,
The Hong Kong Polytechnic University
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“This programme covers fundamental knowledge in food and
nutritional science, biochemistry, chemistry, marketing, and food
safety. Besides, the programme curriculum also covers generic
skills that improve my language proficiency and strengthen
analytical capabilities. | was able to develop a solid foundation
in food and nutritional science with essential skills for further
studies.”

Cathy Kam H 3%

2010-11

Year 1, Higher Diploma in Nutrition and Food
Management

2011

Advanced to Bachelor of Science,

The University of Hong Kong
FEEBRSBEE L

"Unarguably working hard is the key leading to good academic
results; nevertheless, at HPCC, | come to realise that the
professional lecturers and quality lectures, all play a crucial role
to make my dream of studying at the university come true. The
lecturers are enthusiastic in teaching; they are patient and keen
to students when explaining the abstract principles in great
details, not to mention their lectures are both challenging and
interesting as well.”

Herman Chung EER

2010
Advanced to Bachelor of Science,

The University of Hong Kong
FEEBRBESL

Cherry Cheung R

2010

Advanced to the final year (full-time), BSc
(Hons) Human Nutrition offered by University
of Ulster (UK)

FHiEZE University of UlsterZ B #IBSc (Hons)
Human Nutrition#y 5 & B F 372

Jancy Chung #E#& 7R

2010
Advanced to the final year (full time), BSc
(Hons) Food and Nutrition offered by
Sheffield Hallam University (UK)

& E Sheffield Hallam UniversityZ B #IBSc
(Hons) Food and Nutritionf 5 % 22 38752

Mango Lam #&E

2010

Advanced to BSc (Hons) Food and Nutrition,

a 2-year part-time top-up programme offered
locally by HKU SPACE in collaboration with the
University of Ulster (UK)
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E2p3 BB University of Ulster& it 2 4 seE &l
HEE L BRE

Entry Requirements
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3-year Programme

(Entry to Foundation Programme)

e 3 passes in the HKCEE* PLUS Level 2 / Grade
E or above in Chinese Language and English
Language, and have taken Biology and Chemistry
in HKCEE, or equivalent; or

¢ Completed ProjectYi Jin with satisfactory results,
and have taken Biology and Chemistry in HKCEE.

* Students who have successfully completed a quality-assured Applied
Learning Course will be recognised as comparable to a HKCEE subject pass
(up to a maximum of 2 subjects), other than Chinese Language and English
Language.
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2-year Higher Diploma Programme

(Direct Entry to Year 1)

e Pass in 1 AL or 2 AS-level subjects in HKALE, and
have taken AL or AS-level Biology and Chemistry,
and 3 passes in the HKCEE PLUS Level 2 / Grade
E or above in Chinese Language and English
Language, or equivalent; or

¢ A recognised Pre-Associate Degree / Foundation
Programme qualification, and have taken Biology
and Chemistry in HKCEE; or

e A recognised post-secondary certificate or
diploma, and have taken Biology and Chemistry
in HKCEE.

MEFHSRERE (EBAE-FR)

- EEERRERE NEHRENE ATHEARA
RENBAHK LREHEEARESEAERRAR
ESZLNBRABH  RESRBEEHNAK
SR FPEE YR EEEEE =R [ E BRULER
& KEAZBE; %

« SRRTHSTEERE  ERRE  UREEESE
REFEENRAERE ; %

« BERTASRER S  LREEEBTEGEE
MRACBRIA o

Applicants who do not possess the above academic
qualifications but are aged 21 or above and have
relevant working experience will be considered by

the College.
HEANKREREREAZER  BEFR_T—RLE

FEBE TAEAEER - R A FREEHRAE o




Tuition Fee
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Scholarships
RES

The tuition fee for the academic year 2011 — 2012
is as follows:
20ME20125FENEEMNT ¢

All fees will be paid by installments and are subject

to annual revision.
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Financial Assistance
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Government'’s Grants and Loans:

¢ Financial Assistance Scheme for Post-secondary
Students (FASP)

e Non-means Tested Loan Scheme for Post-

secondary Students (NLSPS)
e Continuing Education Fund (CEF)
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HKU SPACE Po Leung Kuk Community College

R 212 1HIE 6657
66 Leighton Road, Causeway Bay, Hong Kong

Q 3923 7000

3923 7111
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Scholarships for 2011 HKALE or
HKCEE Candidates
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The College has set aside HK$3 million for scholarships for

newly-admitted students with outstanding results in the
2011 HKALE or HKCEE. Awardees may receive a maximum

of a full scholarship in the intake year.
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l Other Scholarships and Bursaries

HitRESRPES ]
With the generosity of the Directors of Po Leung Kuk et al,
numerous scholarships and bursaries are established as
an encouragement to students who have excelled in their
studies or made significant contributions in serving fellow

students or the community.
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@ enquiry @hkuspace-plk.hku.hk






