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Higher Diploma in

Application Code #f %& #&5 : HDFSS
Duration {E:E5FH] : 2 years lEE

FOOD SCIENCE & SAFETY

RYVEERERZZEEHHRIE

QF Level BEEZHERER : 4
QR Registration No. & [E+& & EE5EH - 23/000664/L4
Registration Validity Period &EE%IHA : 01/09/2024 - 31/08/2027

& FEXRIS
Qualifications
Framework

Successful completion of this programme leads to an award by HKU SPACE Po
Leung Kuk Stanley Ho Community College (HPSHCC)

BAERINEERRE - BHEERBEEEECERERBMBLILIESFRIRREIRMI

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has been replaced by Higher Diploma in Food Science and Safety with effect from the 2024-25 academic year. The former is awarded

within The University of Hong Kong system through HKU SPACE.

AR S AEERRSEESHCEEMHERRERLE) » MWHt2024-252 FRLFFRERMBSRESLZEERVENN - gIEERE

AR EEBABTHEEDREREIR -

Food science is a broad industry and discipline that is necessary in the modern
world and it is highly connected to our daily life. It is the broad-ranging field
of science for solving real-world problems surrounding the complex food
system. One of the roles of a food scientist is to safeguard the safety of foods.
Food safety saves consumers from various health issues as unsafe food can be
a disaster for both consumers as well as producers. Health issues nowadays
are closely related to the idea of food safety globally, which is regarded by
people as a highly important and pressing issue. The course material provides
a solid basis for students who want to explore the knowledge in food science
and food safety. The Higher Diploma in Food Science and Safety curriculum
also prepares students to further continue their studies at degree level or to
develop careers in the food and nutrition industries.

REMBERSHEHAMFN—EEROBRETE

BRFEEE B -EFIRES BN EZH RS
STEFRREHRERRBGLURITEHRIHRHEE - &
EHBRNHEZ —EMERRRE > EMAEHBH
EEREERARE  AREHEERISERRME
HWEE - RSNRRMERERREAREREMEN

wWAFRASEEZMEERME - LRREHER
MBNRSZENH  AEERENBEREMTEEN
i - RYPBRESRESHCEREHBEER
FERRERMAEBITEETEM -

PROGRAMME AIMS AND FEATURES
I ariz B IR R 198

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;

u 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.

HEEBERBBMENS - L8 EMLBERE
HEF  VEURAENZMSEN  MRLAFE -
RR%TE - HERFNEEEE  JABREEER
BREFHZINRMETS

RERGWEYS REERSTERRKIEE
R BBRAEAMEIEIKRBHERB L RWURE
TELF2ER

REHPBLEEGIERRE  MERERM &
BT~ ABRZIEMEBFSIEREN  AitFIRRE
REMBENRERREN BB M EMITLER

BEMNBMADERSER - HHEERBHER
BERRYITENBEALEH

RIPEREERYE  RTRIREESENG &
RURBEENHBRERZERRYERE  ERA
BBREARS

RS B —LER BB EITIRINE R - B2 E
AE BN LB R R RIEE  FEETHRITEL®R
(=P
BEEFTHEAESLEUEESNEGEEAR
BRLEETENIE  BEENERAERMER
BEER  BYEERHNEEFE RIS
BEMREEEE -



PROGRAMME STRUCTURE
ERIZIE R

Higher Diploma Year 1
BRE—FER

Introduction to Academic English Z3{fiZ£zE A P9

English for Academic Purposes | Z4fif525E (—)

Practical Chinese® &R HI3°

Basic Engineering Mathematics B T 222

Human Physiology and Anatomy A %84 3B fig & &2

Basic Chemistry for Biological Sciences 4 #)F B {2
Cellular and Molecular Biology #HBEF14 F 4 HE2
Introduction to Food Science & @FHEHR
Introduction to Nutrition 4 &£ 4

College Physics for Food Science £ % E24)122

Field Attachment (Optional, Non-credit bearing)
TXEE B FENFE)

Higher Diploma Year 2
BRNE-ER

English for Food and Nutritional Sciences 4 & FE25L5E
English for Academic Purposes Il ZijZ3E3E (Z)

Elementary Statistics ZEfEHTETER

Biochemistry 41L&

Food Chemistry & F{t &

Food Microbiology & #4452

Food Processing and Analysis & &1 T 1547

Laboratory Techniques in Food Science & &% EE ERERH i
Food Safety and Quality Assurance E¥)ZZ R FHBIEH
Food Science Project ZgEHE

The College reserves the right to make modifications to individual courses on a
need basis.

ERBIZEREARE - REEQERNT B 2T -

% Non-Chinese speaking students or students who have not received sufficient
training in the Chinese language may apply for exemption from the Chinese
course(s), and alternative courses may be assigned.

WA BEENIFEERE » BRER IR AIAYARSOKTE - ATRREERIEH R
B RAEHRKEMMBRE -

CAREER PROSPECTS
N BRAI=R

Graduates will have a range of career opportunities in the food,
nutrition and catering industries such as health and nutrition-
related commercial companies, food manufacturing, food
trading, restaurants, airline caterers or institutional food service
companies, school meal caterers, elderly homes, sport and
health institutions, government agencies and hospitals.

PROGRESSION PATHS
N ABRZE

UGC-funded Universities

Graduates are eligible to apply for admission to Bachelor’s
degree programmes in Food and Nutritional Science, Dietetics,
Food Safety and Technology, Analytical Sciences for Testing
and Certification, Nursing or related disciplines offered by local
universities (including HKU). The list below shows the degree
programmes that our graduates may apply for further studies*:

BEZEPKE

XL EHAM AR EEFEADRPNRRREEH
2282 RRRERFE  AIKBESMTHE  EIEE
SRR L BUREE - LT AARREEELE T HENBMUR

o

| The University of Hong Kong

Bachelor of Nursing

Bachelor of Science

BSc (Major in Food and Nutritional Science)
BSc Information Management

| The Chinese University of Hong Kong

Bachelor of Nursing

Bachelor of Science

BSc Biochemistry

BSc Community Health Practice

BSc Exercise Science and Health Education
BSc Natural Sciences

BSc Public Health

| Hong Kong University of Science and Technology
BSc Biotechnology

| City University of Hong Kong

BEng Biomedical Engineering
BSc Biological Sciences

BSc Biomedical Sciences

BSc Chemistry

BSc Physics

| The Hong Kong Polytechnic University

BSc (Hons) Analytical Sciences for Testing and Certification
BA (Hons) Applied Ageing Studies and Service Management
BSc (Hons) Applied Biology with Biotechnology
BSc (Hons) Food Safety and Technology

| Hong Kong Baptist University
BSc (Hons) Applied Biology - Biotechnology Concentration
BSc (Hons) Chemistry

*The above list is not exhaustive and only shows some of the examples.
LUEFIRRIGHEE D HBH FLUESRE o

BEEARLA - BISRIELFIKEBEIH  tERA EER
HRITENIF SEEREH EBEERNE RUER
MEEFR -  RMEERHNEERE  RAaRERYEE
EHEE -
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Higher Diploma in

Application Code # & #R5% : HDNFMT
Duration {E:E5FH] : 2 years lEE

NUTRITION & FOOD MANAGEMENT

EEREMEESHRNE

QF Level BEREZEHEMA : 4
QR Registration No. & [FZ+& M5 056 1 23/000666/L4
Registration Validity Period EEZHEZIH : 01/09/2024 - 31/08/2027

S ERB

Qualifications
Framework

Successful completion of this programme leads to an award by HKU SPACE Po
Leung Kuk Stanley Ho Community College (HPSHCC)

BARINERERE - BHEERBEEEERRERBMBLNLIEERIAREIR

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

former is awarded within The University of Hong Kong system through HKU SPACE.

FERN S ALEREAETESHCREENREERE) » Wift2024-25BFHLUFIREERAREESR BN - BIEREB AL

fl > EEBRBEEEEBRIRIREIRL -

Food and nutrition are important factors in the maintenance of good health
throughout the entire life course. A healthy diet throughout life promotes
healthy outcomes, while imbalanced or poor diet may lead to specific nutrient
deficiency, and these in turn may increase the risk of a variety of health
problems. There is growing public interest in the relationship between diet and
health, and as a result there are increasing demands from the public for reliable,
evidence-based and trustworthy information. Given this background, nutrition
is expected to be a central focus of health care in the future. The Higher
Diploma in Nutrition and Food Management programme equips students to
continue their education at the degree level or to pursue professions in the
food and nutrition sectors.

HRANEEEMISFRRNERRR - ZRER T UE
ESRER  MAEENTREAR\JEGEHREES
BAERZ - FIEMHIR R B R RRAEN R o fE
AT REMERZ AR RS EE - AR
A5 ERBIENESEENERNFRBBREX
EFGELRR - SEBMARRERRBNES -
EERRREESHURREARBERENBIRS
RMMERITEFLER -

PROGRAMME AIMS AND FEATURES
I IRIEB R

Provides students an in-depth knowledge of basic sciences such as biology,
chemistry, biochemistry and physiology, so as to enable them to pursue
degree studies in a relevant field at both local and overseas universities;

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

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

“ The curriculum emphasises both the fundamental scientific knowledge
of the theory and practice, as well as offers hands-on practicals in a well-
equipped food and nutrition laboratory;

= Each student will carry out a food and nutrition related research project in
the final year;

Learning experiences outside the classroom includes practicum and
site visits to local or overseas institutions, nutrition facilities and food
companies;

Graduates may continue their studies at degree level or enter the food or
nutrition industries, pursue careers such as nutrition assistants, patient care
assistants, food quality officers, or work in the areas of health promotion
and food safety management.

CREREREMRENMEYS LR EMLBRE
BREZ  ZRZ2EXESERYREES  AHR
FHEEARM KBV KRR R T BRI (R IF £

L RRREMBLESTERRE  MERERIM &
B BRI - ABZENERSEED B
IR ERAFBMNERARNBENMEITR
£

- BENBMADENRER  HHFEREHRER
BE  EMEEMmERMITENEEATEH

C RRIEREERTE  BRTBREBEEENE B
RHSZBTENRMAREESZERE  ERZER
SRR

- BURSBREHREBFHEET HRRYREESMN
RARYMIRIRE ;

o RSB LHERANKEBETIEIED 528
A BN E B R R BIENE  FRETHITETE
(=P

L BEATREAEBRIBUFENNEERRSR
BETENTE BIEEEME RARBE
EYREEE  REHERENELEEE -



PROGRAMME STRUCTURE
ERIZIE R

Higher Diploma Year 1
BRE—FER

Introduction to Academic English E3{fiZ£zE A P9
English for Academic Purposes | Z4fif525E (—)

Practical Chinese® &R HI3°

Information Technology Fundamentals &% %
Human Physiology and Anatomy A %84 3B fig & &2
Basic Chemistry for Biological Sciences “E¥)FIE (L E
Cellular and Molecular Biology #HBEF14 F 4 HE2
Introduction to Food Science & @FHEHR
Introduction to Nutrition 4 & EH %

Food Service Management Bi R ARTS &2

Field Attachment (Optional, Non-credit bearing)
TEEL EE > IFENHE)

Higher Diploma Year 2
BRNE-ER

English for Academic Purposes Il E{ij55E (Z)

English for Food and Nutritional Sciences & &I B3R
Elementary Statistics ZEfEHTETER

Biochemistry 41L&

Metabolism and Human Nutrition &% K {518

Food Chemistry B F#{b2

Applied Nutrition FEFB&EE

Community Nutrition and Health Promotion it &% & & 2 HE
Food Safety and Quality Assurance B¥RZE R mEEH]

Food and Nutrition Project ZgEZE

The College reserves the right to make modifications to individual courses on a
need basis.

ERBRERBEARE - RBENERNM B ZEF -

¥ Non-Chinese speaking students or students who have not received sufficient
training in the Chinese language may apply for exemption from the Chinese
course(s), and alternative courses may be assigned.

B RFENIFETE - SRERTIBARPIOKTE - AJREREPH
B RAERREMHERE -

CAREER PROSPECTS
N HEAR

Graduates will have a range of career opportunities in the food,
nutrition and catering industries such as health and nutrition-
related commercial companies, food manufacturing, food
trading, restaurants, airline caterers or institutional food service
companies, school meal caterers, elderly homes, sport and
health institutions, government agencies and hospitals.

PROGRESSION PATHS
N ABZER

UGC-funded Universities

Graduates are eligible to apply for admission to Bachelor’s degree
programmes in Food and Nutritional Science, Dietetics, Food
Safety and Technology, Nursing or related disciplines offered by
local universities (including HKU). The list below shows the degree
programmes that our graduates may apply for further studies*:

BEZEPHKE

B3 EAAMAA AR EEEEAD) BHORERER
B gES RAR RN  HESHMAMNSLTBMR
72 o LT AARERE £ A A SR

| The University of Hong Kong

Bachelor of Nursing

Bachelor of Science

BSc (Major in Food and Nutritional Science)
BSc Information Management

The Chinese University of Hong Kong

Bachelor of Nursing

Bachelor of Science

BSc Biochemistry

BSc Community Health Practice

BSc Exercise Science and Health Education
BSc Natural Sciences

BSc Public Health

Hong Kong University of Science and Technology
BSc Biotechnology

City University of Hong Kong

BEng Biomedical Engineering
BSc Biological Sciences

BSc Biomedical Sciences

BSc Chemistry

BSc Physics

The Hong Kong Polytechnic University

BSc (Hons) Analytical Sciences for Testing and Certification
BA (Hons) Applied Ageing Studies and Service Management
BSc (Hons) Applied Biology with Biotechnology

BSc (Hons) Food Safety and Technology

Hong Kong Baptist University

BSc (Hons) Applied Biology - Biotechnology Concentration
BSc (Hons) Chemistry

*The above list is not exhaustive and only shows some of the examples.
LUEFRRIBHEED HBH| FLUESRE o

fEETRIUA  WHRFLFGHEH SRS BER
HATENTE  QEEAKSE SEEERNE ANES
MEAEE  ANERBHAERESE ARRNHANES
wEE o
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JoannaYip EZE¥2

Admitted to Bachelor of Science (Honours) in Food Safety and
.| Technology, The Hong Kong Polytechnic University

# (Senioryear entry)
| FESEETAZRAERERYR2(RE)EET
(BFE/AR)

TEHAERFEERETET  RNEZIEERNBELE - MEAHEAE
ABIRAGEE - BEME  ZESFABREBRT AP RE - ERANT
FESHETSROBCHBE  AMERER T —RIGBEHRAENX - €1
AUERLBEEF S LREABEHREZBAES - A ERTH/BER
HADIR EBER TEL - HBBERBBEREE - HILRBRBREL
BAEBHMIZFMNES - STHMTLUEFIEBEHE - o

| CherriePang EFE

Admitted to Bachelor of Science (Honours) in Food Safety and
Technology, The Hong Kong Polytechnic University

(Senior year entry)
AESEETAZRRHRERNRR2(RE)ESLT
(BERAR)

Other degree offers received:
* Bachelor of Science in Biotechnology, The Hong Kong
University of Science and Technology (Senior year entry)
* Bachelor of Science,
The Chinese University of Hong Kong (Credit exemption)
* Bachelor of Science in Public Health,
The Chinese University of Hong Kong
* Bachelor of Science (Major in Food and Nutritional Science),
The University of Hong Kong (Senior year entry)

HAthEEVERRIBAIRE *

s EARRARBEBT(EYRR)(SERAR)

* BAEPNABIEBL(BHER)

c BREPNARBAHFERS S

c FEERBESL(FEARRERHB)(SERASR)

Jonathan Hung FLE1S

Admitted to BSc (Major in Food and Nutritional Science),
The University of Hong Kong (Senior year entry)

FESEASPESL(EERMERNB)(EERAR)

Other degree offers received:
* BSc Biomedical Sciences,
City University of Hong Kong (Senior year entry)
* BSc (Hons) Food Safety and Technology,
The Hong Kong Polytechnic University (Senior year entry)

HAthEEVERRIBAIRE ©
c BEMHABESL - AYER(ESERASD)
s BARTIABRRHRERYR2GEERLEERAD)

Sarah Mok E{fi

Admitted to Bachelor of Science (Major in Food and
Nutritional Science),
The University of Hong Kong (Senior year entry)

HIESEASPESL(EERRRERMNB)(EERAS)

Other degree offer received:

* Bachelor of Science (Honours) in Food Safety and
Technology, The Hong Kong Polytechnic University
(Senior year entry)

HAthEEVSZRIB(IERTE -
« FARTABRGHRERYR2(RE)ERLEFRAD)

ChloelLo EIF&E

Admitted to Bachelor of Science
(Major in Food and Nutritional Science),
The University of Hong Kong (Senior year entry)
FESEASEE T (FERARERHE)
l (BFEH/RAR)

Other degree offer received:
* Bachelor of Science in Natural Science,
The Chinese University of Hong Kong (2-year programme)

HAthBENERHI B (AR |
« EAP AR A AT BB (MEFIFRE)

THE R BURHMERNIES  RERAEABEARRABLTES
e HEEBRS—HBABOENKRS - EEREMEESHIUSRIZNG
EMEIERRE  £EBRBHHEM - B - BEBRRERTONFHIEEMENRS
BARMTERNABENRZIE - BREIATIHEE £ A B9IRERE o 4

== LaulnTung WA

. Admitted to Bachelor of Science (Major in Food and
Nutritional Science),
The University of Hong Kong (Senior year entry)

HESEABPESL(EERRRERHB)(EERAR)

Other degree offers received:
* Bachelor of Science in Community Health Practice,

The Chinese University of Hong Kong (2-year programme)
* Bachelor of Science in Natural Science,

The Chinese University of Hong Kong (2-year programme)
* Bachelor of Science (Honours) in Food Safety and Technology,

The Hong Kong Polytechnic University (Senior year entry)
* Bachelor of Science in Applied Biology,

City University of Hong Kong (Senior year entry)

HAthEERERHIBAIERAE ¢

o H& P KB B R RIE B (M EFIERE)

» FE P AB B AR BIRR T (MEFIERTE)

 FEEETIABRABEHEYRS(RE)ESELT
(BFMAR)

s BEUHABERL(ERENR)(EERAR)

i RicoLam #hEZH

Admitted to Bachelor of Nursing,
The University of Hong Kong
FEESEASHESS

Other degree offers received:
* BSc Community Health Practice,

The Chinese University of Hong Kong (2-year programme)
* BSc (Hons) Food Safety and Technology,

The Hong Kong Polytechnic University (Senior year entry)

EAthEENERHIB(IERTE |
* B PN AP R RIEB T (MEFIERE)
c BABTARRRHBERNR2RBESLEFRAR)

Mok ChinHo ERE

Admitted to Bachelor of Science (Honours) Scheme in
Biotechnology, Food Safety and Chemical Technology,
The Hong Kong Polytechnic University
FETEETIABEMEER - RMR 2 RILBRE(RE)
ERTHSHRE

Other degree offers received:

« Bachelor of Science in Biological Sciences, The City
University of Hong Kong

« Bachelor of Science (Hons), Hong Kong Baptist University

E AR B RS ¢
- BB ABESL(EYHE)
cE AR ABES (S



4 Chung Mei Sze #E3EHR

Admitted to Bachelor of Science in Food and Nutritional
Sciences, The Chinese University of Hong Kong
(Senior Year Entry)

ABREEINAZRRRERHBES T (BFRAR)

Samuel Tsin £E[E g

{ Admitted to Bachelor of Science
(Major in Food and Nutritional Science),
The University of Hong Kong (Senior year entry)

HESEASEST(EERRRERTHNB)EERAR)

Other degree offers received:

« Bachelor of Science in Natural Science, The Chinese
University of Hong Kong (2-year programme)

* Bachelor of Science (Honours) in Analytical Sciences for
Testing and Certification, The Hong Kong Polytechnic
University (2-year programme)

* Bachelor of Science (Honours) in Applied Biology with
Biotechnology, The Hong Kong Polytechnic University
(Senior year entry)

HAthEEVEZRIB (IR ¢

s HEEPNARDE AR BEB T (MERIFE)

* BERTABIRARZEATHB(ERE) BB T (MEFERRE)
* BEETIABEREMREYVHEGRESLEFRAD)

4 Lee Sum Yee ZEiSN[&

Admitted to Bachelor of Science (Honours) Scheme in
Biotechnology, Food Safety and Chemical Technology,
The Hong Kong Polytechnic University
FESBEETRBEVEE - RURERESER(RE)
BRI HSHRE

Wu ChunKi #B{&iH

Admitted to Bachelor of Nursing,
The University of Hong Kong
FESEXSHESS T

Other degree offers received:
* BSc Public Health, The Chinese University of Hong Kong
* BSc Community Health Practice, The Chinese
University of Hong Kong (2-year programme)
* Bachelor of Health Education (Hons),
The Education University of Hong Kong
* BSc (Hons) Food Safety and Technology,
The Hong Kong Polytechnic University (Senior year entry)
* BSc Biomedical Sciences,
City University of Hong Kong (Senior year entry)

EAthEEVERAIR(IERTE -

c BEPNABAHEHERL

 HE P AT B R RIEB T (MEFIERE)

c BEEYBEABPREABERSBL

c BARTABRRHBERENR2RE)ERLEFRAR)
c EERHABRENEBESL(SFRAS)

MINIMUM ENTRY REQUIREMENTS

L REAZEHR

' Obtain Level 2 or above in 5 subjects*® including English Language
and Chinese Language” in the HKDSE Examination, AND have
obtained Level 2 or above in one of the following HKDSE subjects:
Biology, Chemistry, Physics, Combined Science, Integrated Science
or Technology and Living (Food Science and Technology), or
equivalent; OR
BEEREEEHAR AR (BREEBEEXRPEEX)ZES
ZHRE Ll ERRAE  WREFEBRBEREREY LR YR
ARE - HEH2  RREEERRERBEMI)F - HR—FE
BEMREL AR - SRERFEE ; B

' Hold a recognised Diploma in Foundation Studies Programme,
AND have taken one of the following HKDSE subjects: Biology,
Chemistry, Physics, Combined Science or Integrated Science
or Technology and Living (Food Science and Technology), or
equivalent; OR
TEREARE ERECERE  UBEESEFEREREY
L2 132~ IZARE - HEHE - BRELERRSHBEBR
WEAP—F - SARFEE ; 5

I Hold a Diploma of Applied Education / Diploma Yi Jin; OR
TERERRECR | $EXRRE 5

" Equivalent qualifications will be considered by the College.
ERTEERREREHE -

Applicants who do not meet the entry requirements of the 2-year
Higher Diploma programme should apply for admission to the
Diploma in Foundation Studies (DFS).
WMEAENKRBERFEMERISHICRRREABER - FJHFEAEER
B FHEXCRRE -

Recognition of Prior Learning (RPL)
BEZSERT(RPL)

' Relevant and substantial work experience and/or prior
qualifications obtained in or outside Hong Kong (e.g. assessed
through recognition of prior learning and credit accumulation
and transfer), with demonstrated ability to undertake sub-degree
education, will be considered by the College.

R AR AR B IR/ NS S E 0ERE T FEER R/ E & B (A4S
DEEEERR , REDREREBEEIETG)  LHREES
BIBMUHE ERTEEEHPE -

Mature Students
RABAE

Applicants who do not possess the above academic qualifications,
but are aged 21 or above and with relevant work experience will be
considered by the College.

RBEANREFERBEARER  BEER -+ UL EMERE I
158 - ERAGERERE -

* Applicants are allowed to use not more than 2 Applied Learning (ApL) subjects
in the application. The recognition of the ApL subjects is as follows:

“Attained with Distinction (I1)"is deemed equivalent to Level 4 or above;
“Attained with Distinction (1)"is deemed equivalent to Level 3; and

“Attained”is deemed equivalent to Level 2 in the HKDSE Examination.

AEETSHRMAERSERE !

DERNRBER (1), MFREBPECEEHE MR EAIMRHE
DERLRBER (1), BEREBRBETEEAE =R &

TER ) EEREBPBECEEAE R -

# ApL Chinese (for non-Chinese speaking students) would be accepted as an
alternative Chinese Language qualification.

IFEEBAERFBAL  MAF TEABRER, & TRESRER -
° If one of the five HKDSE subjects is Citizenship and Social Development, the
requirement will be “Attained” for the subject.

MEARMER—FE TARBUERE, - HEXRAIZEZHEG NE
12 g -

06



TUITION FEE
28

The tuition fees for newly admitted students in the academic year 2025-26 are as follows:

2025-26 FEABIEMNBEMNT

Tuition Fee for Local Students Per Year (HK$)
Atz BFBE (BK)

Tuition Fee for Non-Local Students Per Year (HK$)
AT BFRE (BK)

Programmes
ETE
Higher Diploma in Food Science and Safety

*
EYNBRARRE SRS 19,500 60,230
Higher Diploma in Nutrition and Food Management 19.500* 60.230

EERRMBEESHRUR

Tuition fees will be paid in 2 equal instalments annually and subject to annual revision.

DESFHIMBHT EREEEREHLAESE -

*In the academic year of 2025-26, the programme is subsidised by the government under the Study Subsidy Scheme for Designated Professions/Sectors (SSSDP). Local
students enrolled in the programme will receive a subsidy up to HK$40,730 per year.

RN 2025262 FIMA R TIEEBE/RAFREEFE, ZI8E

E1E

BN A B B RS B1540,730TRIEE ©

OTHER SCHOLARSHIPS,
BURSARIES AND

SPONSORSHIPS
Hithi¥ B2 % - B2 = R EHBIEED

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

BEBEEBRFINEERE  TRAERMILE RBERS - Bk
B BRRRE - PRRREUEY - FERALRARRE
B8R BiF  RRBEZEME - HEEE - LREMERE -

SCHOLARSHIPS FOR
NEWLY-ADMITTED

STUDENTS
EABEDS

The College has established scholarships for applicants with
outstanding results in the current HKDSE. The applicant could be
awarded the scholarship upon successful admission to the College.
Awardees may receive a maximum of a full first-year scholarship.

ERFIMEARRRS  BHTFEEBEEHEEEHAPE
BERMAENRFEE - ARERNABHERMAMZRE &
WEERESE - RRRENRSRSIRRETEE -

FINANCIAL ASSISTANCE
SEBE

Government Grants and Loans:
5853 =1:
" Financial Assistance Scheme
for Post-secondary Students (FASP)
B EBEEEE
= Non-means-tested Loan Scheme
for Post-secondary Students (NLSPS)
S LBE R ASETENGTE

HKU SPACE Po Leung Kuk

Stanley Ho Community College
EXRRABETESHR

66 Leighton Road, Causeway Bay, Hong Kong
HERIEIRIEE 66 57

%, 3923 7000

niﬂ-
& 39237111
= enquiry@hkuspace-plk.hku.hk

@ http://hkuspace-plk.hku.hk E rk-ra l c

The College issues this programme leaflet as a general guide only, and not as a contract.
The College reserves the right to amend information published in this leaflet, as necessary.
AN RURSE  WKRRT) - BIRREAIREHEAT 2R - BARITEA

(Apr 2025)




