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Qualifications

Framework Validity Period: 01/09/2024 — 31/08/20
Commencement Date: 09/2024
Programme Aims & Features

Equips students with an in-depth knowledge of basic sciences such as biology, chemistry, biochemistry and physiology, as
well as food science, food safety, quality control and operations management;

Provides comprehensive training in food microbiology, instrumental food analysis and food chemistry which enables them to
work in the food safety field and food industry, or to progress to further studies towards a degree in the relevant fields;

This programme aids students in acquiring transferable skills, such as laboratory techniques, data analysis, interpersonal,
and teamwork abilities, preparing them for future study or employment in the field of food science and food safety;

Lecturers are dedicated and experienced, some specialism courses are taught by professionals in the food and nutrition
industry;

The curriculum emphasises both theory and practice, as well as practical skills in science and food laboratories. These skills
and knowledge will equip students to enter employment in the fast-moving and competitive food industry;

Learning experiences outside the classroom such as practicum and site visits to local or overseas institutions, nutrition
facilities and food companies will be arranged;

Graduates will be capable of entering the food industry and pursue careers such as quality control and quality assurance
officers, health inspectors, food technologists or work in the areas of food product research and development.

Opportunities for Further Studies
The list below shows the degree programmes that our graduates may apply for further studies:

The University of Hong Kong Hong Kong University of Science and Technology
Bachelor of Nursing BSc Biotechnology

Bachelor of Science

BSc (Major in Food and Nutritional Science)

BSc Information Management

The Chinese University of Hong Kong City University of Hong Kong

Bachelor of Nursing BEng Bioengineering

Bachelor of Science BSc Biological Sciences

BSc Biochemistry BSc Applied Physics

BSc Community Health Practice BSc Biomedical Sciences

BSc Exercise Science and Health Education BSc Chemistry

BSc Natural Science BSc Environmental Science and Management

BSc Public Health

The Hong Kong Polytechnic University Hong Kong Baptist University
BA (Hons) Applied Ageing Studies and Service Management BSc (Hons) Applied Biology — Biotechnology Concentration
BSc (Hons) Applied Biology with Biotechnology BSc (Hons) Chemistry

BSc (Hons) Analytical Sciences for Testing and Certification
BSc (Hons) Food Safety and Technology

Remarks:

1. The above list is not exhaustive and only shows some of the examples.

2. This programme was formerly known as Higher Diploma in Nutrition and Food Management (Theme: Food Science and Safety), and has been replaced by
Higher Diploma in Food Science and Safety with effect from the 2024-25 academic year.
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