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Higher Diploma in

COMMUNITY NUTRITION ===

iHEE =Rl E

QF Level BEREZEERLR - 4
¥R EE ho QR Registration No. & & ME08EE © 25/001230/L4
= ﬁ ;’R ili% Validity Period 3%HA : 01/09/2026 to ongoing 01/09/2026 & & iH5ER N

@ = :
Qualifications Successful completion of this programme leads to an award within The
Framework University of Hong Kong system through HKU SPACE
BARINERRRE  9REEXNEHET - KEEAXBEEERBRBIREIZBN
Community nutrition incorporates the study of nutrition and the promotion TEEEREREER  BANSARNNREIE

of good health through food and nutrient intake in population. This area of B » DM RIEATREE - B8 MER °
nutrition focuses on the promotion of good health and the primary EHRBATHERER20228AH T (EEBEERE
prevention of diet-related illness within a community setting. It involves the BEEE)  SHEEESENERRB S LEER
assessment, planning, implementation, and evaluation of nutrition FIETAGMEEEE - RERETN —ERE
programmes and policies that address the specific needs of communities. e B o B A RS B R T HE B
The HKSAR government released the Primary Healthcare Blueprint in 2022, EEEEMNHNEAR—N  BEEEEI)IFZAMHE
which aims to shift the focus of our healthcare system from treatment-focused HELSBEMGMAS  FPETERNEBERR
healthcare to more prevention-oriented primary healthcare at the community 3% o

level. One of the critical fields within primary healthcare is community

nutrition. Higher Diploma in Community Nutrition programme aligns with

this policy by contributing to a more robust and effective primary healthcare

system.
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Communicate ideas in a manner appropriate to the circumstance using
English and Chinese languages (oral and written) in social and academic
contexts;

Use information technology and/ or quantitative/ numerical skills to
manage information and solve daily life problems;

Apply knowledge of basic sciences to the function of nutrients in metabolic
processes, and relate the roles of diet, community and primary healthcare in
the maintenance of health and in prevention of diseases;

Interpret nutrition information, nutritional requirements and guidelines,
food customs, culinary science and plan menu for healthy individuals across
the lifespan;

Relate the chemical composition of food to their underlying properties and
effects on human health;

Assess the health and nutritional needs of different populations in the
community and design community-based nutrition programmes that
address their needs;

Apply the knowledge of nutrition, culinary science, food science and
metabolism to develop a functional food product for health maintenance
and disease prevention.
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PROGRAMME STRUCTURE
N ERIEEEE

Higher Diploma Year 1
BRXE—FER

Introduction to Academic English

English for Academic Purposes |

Elementary Statistics

Fundamentals of Nutrition

Fundamentals of Food Science

Human Physiology and Anatomy

Cell and Molecular Biology

Introduction to Community and Primary Healthcare
General Chemistry for Biological Sciences

Nutrition Throughout the Lifecycle

Higher Diploma Year 2
BRXEZER

English for Science and Technology
English for Academic Purposes Il

Practical Chinese®

Al and Digital Literacy

Health Promotion and Nutrition Education
Basic Biochemistry

Diet and Disease

Nutrition and Health Assessment
Nutrition and Culinary Management
Functional Foods and Nutritional Products

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

ERSREREARE - REBEQERF B Z#F -

$ 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 BEENIFERE  BRER IR AAIRIOKT - AT RIERXXH
B RAgHRREMHERE -

OPPORTUNITIES FOR
FURTHER STUDIES
5 HEmS

UGC-funded Universities

The programme is tailored to cover foundational principles and
knowledge in science and community nutrition that complement
the in-depth, research-driven content of advanced courses at the
university.

Graduates will be eligible to apply for admission to various
Bachelor's degree programmes related to nutrition, community
health and public health.

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

BASTHEHKS
FREHREMBNMLEERBNRRFEANNIGG - EXEFE

HBEREFEAMABRENEES HRERRALEBRNAME
BRYB L B2URE -

EETERERAZ  UHRBERENLTHEMASHEMNBEL
BRE

L. The University of Hong Kong

Bachelor of Nursing
Bachelor of Science
BSc (Major in Food and Nutritional Science) (Senior Year Entry)

L. The Chinese University of Hong Kong

Bachelor of Science

BSc Community Health Practice
BSc Gerontology

BSc Natural Sciences

BSc Public Health

. The Hong Kong Polytechnic University
BSc (Hons) Scheme in Food Science and Nutrition

Graduates are also eligible to apply for the below degree programmes
offered by other institutions:

XS TR ABELL T H MR E L BERRE -
Other Local Institutions E b A Hb PR

= HKU SPACE in collaboration with Ulster University, UK
BSc (Hons) Food and Nutrition

*The above list is not exhaustive and only shows some of the examples.
LUEFI R AR HEE D H G FLUERE o

CAREER PROSPECTS
N MRS

Students will have opportunities to engage in community health
projects and industry visits, enhancing their understanding of
real-world applications and preparing them for various career
paths such as nutrition assistant, patient care assistant, or roles in
health promotion within community settings.

BrEHESRMERRIEER - ERtfMHtEEERANE

R o M & TR R E IR R ANEEBNIE - MAGEIRENIE
B (Rt = ERAY TAF -



Higher Diploma in

Application Code # & #R5% : HDFSSY
Duration {£:EEHf : 2 years fREE

FOOD SCIENCE & SAFETY &=

EmEEREZTHB/NE

& ERIB
Qualifications
Framework

BERINERRE

QF Level BEEZEERA : 4
QR Registration No. EE&BE
Validity Period B3I : 01/09/2026 to ongoing 01/09/2026 &

SCEHE ¢ 25/001368/L4
BEREEEN

Successful completion of this programme leads to an award within The
University of Hong Kong system through HKU SPACE

HIREBRERER

EEEPNE T S ) L S

The field of food science is essential in addressing the challenges of the
complex food system which involves all processes from production and
processing to distribution and consumption. It requires the collaboration of

multiple stakeholders to ensure a safe, nutritious and sustainable food supply.

Food scientists play a crucial role in ensuring a safe and sustainable food
supply for a growing global population by integrating diverse concepts from
nutrition, microbiology, chemistry and laboratory sciences. One of their
primary responsibilities is to safeguard food safety, which is vital for
protecting consumers from health issues and preventing financial losses for
producers. Without proper food safety management, foodborne diseases and
related injuries can have severe consequences. The ongoing need for food
science and safety professionals is obvious, with high demand for graduates in
quality control, food testing, and product development.

REMSHEREE NI ﬁiﬁﬁﬂ}‘ﬁgﬂ’\]%’é%ﬂ%
RAMORETDER - BRRAMFRZHHEMN
MENAE  UERZRE EEENIFENRR
HLRE -

ARNBRABBRALESD  MENS  (LBNE
RERBOAH > REASMEHIHADERS
MAHEORRHE - ARFBRYIREEL—
ERMARES - ERREHEELSRRMEY
WA EEGEBEIAL - AHAEHARRD
BE ABMARNEMEETEESRRER
£ - RERBHENR 2 BE A BOHRE LA
PR HEHEERH  RRBANERBRNES
$EFRERE -
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Communicate ideas in a manner appropriate to the circumstance using
English and Chinese languages (oral and written) in social and academic
contexts;

Use quantitative/ numerical skills to solve daily life problems;

Explain the fundamentals of sciences and its application in food processing
and human health;

Apply the scientific principles of nutrition, food science and food processing
to analyse the safety aspects of raw materials and food products;

Work in the laboratory effectively to identify the major microorganism and
substances in food and implement food safety control measures by
conducting appropriate inspection, sanitation and documentation
practices;

Apply the knowledge of nutrition, food science, food processing and safety
regulations to develop a functional food product.

R ZMBMIREF - EAEERFBMPXEE
BRE (OFME@) - ETR
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UGC-funded HKU SPACE
Local Self-financed . . -
Degree Programmes Degree Programmes International College Overseas Universities
At EEEE A L8 EREE EieABELEEER i W
CEL N T v BRI 1-2 Years
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Higher Diploma in Food Science and Safety

RRHESREEEHENE

2Years ML




PROGRAMME STRUCTURE
ERIZIE R

Higher Diploma Year 1
BRXE—FER

Introduction to Academic English

English for Academic Purposes |
Elementary Statistics

Basic Engineering Mathematics
Fundamentals of Nutrition

Fundamentals of Food Science

Human Physiology and Anatomy

Cell and Molecular Biology

General Chemistry for Biological Sciences
Physics for Food Science

Higher Diploma Year 2
BRXEZER

English for Science and Technology
English for Academic Purposes Il

Practical Chinese®

Laboratory Skills in Food Science

Food Commaodities and Processing

Basic Biochemistry

Food Chemistry and Analysis

Food Safety and Management

Food Microbiology

Functional Foods and Nutritional Products

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

ERSRERBEARE - REBEQERF B Z#F -

$ 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 AAIHRIOKT - ATRERERXH
B RAgHRREMBHEALE -

OPPORTUNITIES FOR
FURTHER STUDIES

o AZRS

UGC-funded Universities

The programme is tailored to cover foundational principles and
knowledge in science, food science and food safety that
complement the in-depth, research-driven content of advanced
courses at the university.

Graduates are eligible to apply for admission to Bachelor's
degree programmes in food science, food safety and technology,
analytical sciences for testing and certification or related
disciplines offered by local universities.

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

BASTEHKS
REREEHE RAMBNRAREMEARGIEMME - 2

EERERFFFIHABEHNRAME « REZEFHM -
IRAIFIEREE R DT R 2 AR B R A 2 B RAE -

ERLABVEEAD > UTRFRBL THAMKBEMOBEL

BURE

L. The University of Hong Kong

Bachelor of Science
BSc (Major in Food and Nutritional Science) (Senior Year Entry)

LI The Chinese University of Hong Kong

Bachelor of Science

BSc Biochemistry

BSc Molecular Biotechnology
BSc Natural Sciences

.. Hong Kong University of Science and Technology
BSc Biotechnology

L. The Hong Kong Polytechnic University

BSc (Hons) Analytical Sciences for Testing and Certification
BSc (Hons) Applied Biology with Biotechnology

BSc (Hons) Food Safety and Technology (Senior Year Entry)
BSc (Hons) Scheme in Food Science and Nutrition

Graduates are also eligible to apply for the below degree programmes
offered by other institutions:

BEA T AELTEMRRAE LB ERE
Other Local Institutions £ fth A<t Bk

= Hong Kong Metropolitan University
BSc (Hons) Food Testing Science

= HKU SPACE in collaboration with Ulster University, UK
BSc (Hons) Food and Nutrition

*The above list is not exhaustive and only shows some of the examples.
LUEFI R R HE D H 2G| FLUERE o

CAREER PROSPECTS
N OEREIR

Students have opportunities to engage in laboratory practical
and food industry visits, enhancing their understanding of
real-world applications and preparing them for various career
paths such as food safety officer, quality control technician, or
roles in food product development within the food industry.

BEAGHE2RERETBRNRATESE  HARAMBMAKIRE

FERMER > ARAREAS EERHRMEHRAITER
B R R A ) 38 5 B BT 26 5B R AT E A -
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Higher Diploma in

FOOD HEALTH &

Application Code & #&%5% : HDFHBM
Duration {EE5EH] : 2 years REE
S, 2975 5881 | == sss.sze@hkuspace.hku.hk

BUSINESS MANAGEMENT

EnmfERREFEESHERNE

QF Level BFEZRIEMRT - 4
QR Registration No. & [EZ+& M5 056  13/000649/L4
Validity Period A% : 16/10/2013 to ongoing 16/10/2013 & HEEIHEB M

& ERIB
Qualifications
Framework

Successful completion of this programme leads to an award within The
University of Hong Kong system through HKU SPACE

BERINERRE - HREBADREG EEERBSLEBBRAREIRI

Public awareness of the importance of health is increasing. People are
now concerned more about the quality of their diets in relation to good
health. Modern diets have moved forward from nutrient adequacy to
preventive nutrition. There is a global trend towards healthy eating
and consuming dietary supplements, and functional foods for health
and disease. This trend has resulted in a higher demand for the food
industry and nutraceutical business to market more reliable, effective
and trustworthy products, which in turn has created a need for graduates
who are specialised in both food studies and health management. There
are many opportunities for well-trained food professionals with relevant
background in health management to be employed by the food and
health industries.

EEAROBRIRRAR RAERTERRERE
BEK BAERATESHEEMINGG  NEMHERE
RAREMRASE - Bt - HEEHAMBERES &
EWMTRRINERGBNTRBRAK < ETFEEMERE
TERFREMELERNRE  HETOBWZER
TREBNEMATRERHESHMENRS - XRER
BERMEREE RANBREESBITBINERRE
SERMMGE - BEUBEEREANEFIEMR - B
KB RYRERRRITEFRELER -

PROGRAMME AIMS AND FEATURES

L BREEERER

» Equips students with the knowledge underpinning food science,
nutrition and business management, as well as the skills needed to
work in the fast moving and competitive food industry and health
food business;

]

This programme is unique in its interdisciplinary approach by
integrating new topics such as diet and health, new food product
development, functional foods and nutritional supplements;

]

This programme emphasises on practicality and provides an
integrated curriculum that blends different applied aspects of food
science into the curriculum. Practical classes are held in a well-
equipped food and nutrition laboratory;

u

In addition to formal classes, learning experiences outside the
classroom such as practicum and site visits to local or overseas
catering companies and food factories will be arranged. Students
can therefore be better prepared for their careers upon graduation;

u

Guest seminars will be arranged for academic progression and
career advancement. Local and overseas scholars or food and
nutrition practitioners will be invited as speakers to provide useful
information about studies pathways, work experiences and career
preparation;

u

Each student will carry out an integrated food research and
development project in the final year. Through practice, students will
be able to master the key elements of food development planning
and perform innovative food research to a professional standard.

 FRREERERDITE ERARREREEWRG
EERAERAE > MRS REMEREREE
BNERSE  YHLEEEENEMER > T2t
GHREBERBFHIINRATERBRRATS |

TASS RIS AYRRE - MERR BRER KRR « BlE
RAME  NERBREBEERBERST - FREEGE
ZFAZERDPEERABHENZEREL  BSNER
EIE

REZETAMN  BRARMBIRBERSBENRE
A EREHRFBTENRYREELERE &
FSEEBRERMF

RELIN  RBER—LERYREEHERAEE
EITIT(FRER  S2HANEIBIMERARRRS
SUEM - ERETRMITEIEERL  RARKSNM
BIERF LS

L —RINBM RIS EBE - BEATEREARE
HEE REREBERNBEALURERRE -
MBEARBIFEINEE « THEERIZERMELE
%

BURBHEET - RRABFRROME - (Fh
RABBFNHFRAIAE - EREBRME  EERSH
ROVKREIRIR - sEHEB R KTHATRAME -

u

]

u



PROGRAMME STRUCTURE
. RiEEE

Higher Diploma Year 1

BRXE—FER

Introduction to Academic English

English for Academic Purposes |

Elementary Statistics

Al and Digital Literacy

Fundamentals of Nutrition

Fundamentals of Food Science

Introduction to Food and Beverage Management
Introductory Financial Accounting

Principles of Marketing

Applied Chemistry for Food Sciences

Higher Diploma Year 2
BRBE_ER

English for Academic Purposes Il

English for Nutritional Sciences

Practical Chinese®

Food Chemistry

Food Safety and Management

Food Marketing

Diet, Health and Disease

New Food Product Development
Functional Foods and Nutritional Products
Principles and Practice of Management

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

ERIZERERTE - REERERT B ZEF -

5 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 BEENIREERE - BRER IR A RIOKE - AIRREERIER R
B RAGHEREMBHERE -

PROGRESSION PATHS

-l-l-E

. HEm=

Overall Progression Rate in 2025: o #

2025 MEFHERER ¢ 0

Among those who chose further studies, #
admitted to local degree programmes 1 UUO/
BT A S B R 0
UGC-funded Universities

Graduates are eligible to apply for admission to Bachelor’s
degree programmes in Health Education, Public Health,

Community Health, Business Management or other related
disciplines offered by local universities (including HKU). The
list below shows the local degree offers that our graduates/
students received in the past*:

BEASTEHKS
BESAFEHAMAREREEFEADHARNOERNE - A
B HEEE - BETENERNS2LBMRE - WTRAE
RIER L /B BRI A B ERTE

L. The University of Hong Kong
BSc Information Management

L. The Chinese University of Hong Kong

BSc Community Health Practice
BSc Public Health

L. The Hong Kong Polytechnic University

BA (Hons) Applied Ageing Studies and Service Management
BBA (Hons) Management

L. City University of Hong Kong

BBA Business Operations Management

BSocSc Public Policy and Politics

Department of Information Systems

(options: BBA Global Business Systems Management,
BBA Information Management)

LI Hong Kong Baptist University
BSc (Hons) Analytical and Testing Sciences

.. The Education University of Hong Kong
Bachelor of Health Education (Hons)

*The above list is not exhaustive and only shows some of the examples.
LUEFRRIBHEE D H B O FLUEBRE o

#Source: 2025 Graduate Survey

BRI 1 2025 BREHEAHBHE

Graduates are also eligible to apply for the below degree programmes

offered by other institutions:

FELIAITFELU T HE R Ra 2 L 2IRE

Overseas Universities k&2

= Sheffield Hallam University (UK)

Full-time, final year, BSc (Hons) Food and Nutrition
= Ulster University (UK)

Full-time, final year, BSc (Hons) Food and Nutrition

08



Sharon Yip EFAH

Graduate of the Higher Diploma in Food Health and
Business Management

Admitted to BSc Community Health Practice,

The Chinese University of Hong Kong

(2-year programme)
BERERRELEHELSRUEREL
FHEEEEPX ALt B2 RES T (MEHERE)

TZEMBORERE  FEARHEAEFHERNME 1 2EFTE
EREFTBRER - KB FEXRFEEAC TERDRAMERBCH
B,

AngusLaw BRH

Graduate of the Higher Diploma in Food Health and
Business Management

Admitted to BSc Community Health Practice,

The Chinese University of Hong Kong

(2-year programme)
RRERREREESERERRE

FHREEEHP AL ERFRIEE T (MEHERE)

Other degree offers received:
* BSc Information Management, The University of Hong Kong (2-year programme)
* BBA Business Operations Management,

City University of Hong Kong (Senior year entry)

H b BEERERAVB (U ERAE

s BEAXBIER T (G EE)(MEFIRE)

s EENTASIHERBT(HREEEE)(EERAD)
TERTRIRFA T HMAVIREF - BRT IR T RB R KM EEBHIRE - TEBFEEE
BIRRIFABRFE - FEROERITUMBERZ LB  EBRKACHE
i

9% Kwok Wing lan EREXAX

Y Graduate of the Higher Diploma in Food Health and
| Business Management

~ Admitted to BSc Community Health Practice,

The Chinese University of Hong Kong

(2-year programme)
ERERREREEEEHRUEREE

FEREEP AL E 2 REIEE T (MFHERE)

Other degree offer received:
* BA (Honours) Applied Ageing Studies and Service Management,
The Hong Kong Polytechnic University (2-year programme)

H b BEERERHI B U ERAE
cBREBETAZEREZFRRRBEERGE B2
(MEHIERTE)

Juno Chan PFR#%

Graduate of the Higher Diploma in Food Health and
Business Management

Admitted to Department of Information Systems
(options: BBA Global Business Systems Management,
BBA Information Management),

City University of Hong Kong
REERREREEESRUERRE
FESEETARENRAER BIE: THEESZL(IRK
BRRAGER) ITREEST(BNER)

Harrison Chu %RHHE

Graduate of the Higher Diploma in Food Health and
Business Management

Admitted to BSc Information Management,

The University of Hong Kong

(2-year programme)
REERREA*EEZEREREE
FHEFEAREE I (B EE)(MEHERE)

Other degree offers received:
* BSocSc Public Policy and Politics, City University of Hong Kong (Senior year entry)
* BBA Business Operations Management, City University of Hong Kong (Senior year entry)
* BA (Hons) Applied Ageing Studies and Service Management,
The Hong Kong Polytechnic University (2-year programme)

HthEERAIB (U ERAZ

* FEAMMARHENBRL(RHBUREEIA) (S FRAD)

c HEEAPNTABRIHEESRT(HREEEE)(SERADR)

- EREE T ABERAEF2RBRHEZER B L(MEFIFRE)

CareyYuen [iEE

Graduate of the Higher Diploma in Food Health and
Business Management

Admitted to BSc (Honours) Food Marketing Management,
Sheffield Hallam University

EnERRBREESSREBERE
FHEEESERRRAS

Other degree offer received:

 Bachelor of Health Education (Honours), The Education University of Hong Kong

* BA (Honours) Business Administration and Management, offered locally by
CityU SCOPE in collaboration with De Montfort University (UK)

HAth AN SRR B (2742 -

c BAUBABRRUYBHES T

e HEHH ABEEEEBRREERFDe Montfort University
RAEESHERITER EEZEEEL

~F 7
PRIVIDENCE
NEW ENGLAND




MINIMUM ENTRY REQUIREMENTS

. REAZHR

Obtain Level 2 or above in 5 subjects** including English Language
and Chinese Language’ in the HKDSE Examination; OR
FEEPEXRERAEDAMS(BIEREEXRFEE
ZHRE L ERkAE R

Hold a recognised Diploma in Foundation Studies Programme; OR
TERERE FHEXCRRRE B

Hold a Diploma of Applied Education / Diploma Yi Jin; OR

SR ERHESCRRRE | BEXCRRIE S &L

Equivalent qualifications will be considered by the College.
ERTEERRERERE -

NEEE

For Higher Diploma in Community Nutrition / Higher Diploma in
Food Science and Safety, applicants who have attained Level 2
or above in any one of the following HKDSE subjects — Biology,
Chemistry or Technology and Living (Food Science and
Technology Strand) — or possess an equivalent qualification
will be considered favourably. Those without the relevant
subject background will be required to attend a summer
intensive course mainly in Chemistry and Biology before
programme commencement.

HEAMTEERESRE  ARHBREZSHUENHEA - 07
ERPEXESHEY CR2HMFEETE (RRHNBEE)
o EEE RN LS NERRFERNBREABRESS
B 2B EREHESNRBEARTEERERBNSMEENE
S AR SHERE -

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).

MR ANRBERFERMFRISHCRRREABRE - AJHBAEER
BELHEXERRE -

Recognition of Prior Learning (RPL)
B & 2T (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.

FREEAMEAEBEUEINVE S RIMER TIEACER K | SRERE (I
Mg TREERERT . KRB RBRREBEGIETL) 0 XHRE
NEZBEUHE  ERTEEEHEBE -

Mature Students
BABRE

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

RAANKEGFEREARER  AFR-+—RIBHERI%E
158 > ERTEERER -

* 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 (Il)" is deemed equivalent to Level 4 or above;
“Attained with Distinction (I)" is deemed equivalent to Level 3; and
“Attained” is deemed equivalent to Level 2 in the HKDSE Examination.

AIEETZSHMAERSZERAE ¢

DERTRREBRE (1), MFRBFEPECEEHE MR EAIRAE
DERURRER (1), MENTEPEEEAE=R R

DER ) MEREEPEEEAE MR

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

IREEBLRFEALN - MIRE TEABRER , i - TESRRER o
S If one of the five HKDSE subjects is Citizenship and Social Development, the

requirement will be “Attained” for the subject.

MEARNER—FE TAREHERRE, - HEXRAZEZHIG

TRERR ) RLAE -
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TUITION FEE

28

The tuition fees for newly admitted students in the academic year 2026-27 are as follows: 2026-27 & AEEWEBENT *

Programmes Tuition Fee for Local Students Per Year (HKS) Tuition Fee for Non-Local Students Per Year (HK$)
B Kt BFRE (B) EAMEC BFRE (BH)
Higher Dip%rgé:égg};%ty Nutrition 20,520* 61,250
e 20520° 61,250

BEBFEAMBHST EREFEREELAESE -

*In the academic year of 2026-27, 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.

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

RERFEM2026-27 B FMMA R THEEBE/FRRIEEBIETE] ) ISR - BAURNABE B F R &S EHE40,7307THIER) ©

OTHER SCHOLARSHIPS,
BURSARIES AND

SPONSORSHIPS
Hith382 % - BhB = REHEIEAED

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.

ABRRSFIMEEME  LRES/ILE - REREZ - R

RIAZIREDRE  PHBSREEEE  SXFRATHARRER
1RIE - BIE  RRBEFENE - HEEEZ  URHMBEEE

o

SCHOLARSHIPS FOR
NEWLY-ADMITTED

STUDENTS
EAREES

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.

ERFUMEABRBE > 5T EREEEPEEEHARE

BIERMENRFEE - ABERNAEHERAMZRE &
WEERESS - RRBENRSRSIHAETEE -

FINANCIAL ASSISTANCE
SEE

Government Grants and Loans:
BUFF &R :
" Financial Assistance Scheme
for Post-secondary Students (FASP)
B FBLERETE
= Non-means-tested Loan Scheme
for Post-secondary Students (NLSPS)
B4R ARBEEENEE

HKU SPACE Po Leung Kuk

Stanley Ho Community College
EXRRATBEHESMR

66 Leighton Road, Causeway Bay, Hong Kong
F BN ETEIEE 66 5%

$, 39237000 X -
839237111 !;?ﬁlflj
= enquiry@hkuspace-plk.hku.hk

@ https://hkuspace-plk.hku.hk

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.

AFEBN RS E - WAERS - BRRERIFEHENANT 2R - BARITEM -
(Apr 2026)
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