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PROGRAMME
CORE (53 Credit
Hours)

*Remarks:
Courses Offered are subject to change
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NF20102 NF20002
Food Service ~ Molecular
Entrepreneurship Gastronomy
NF20103 NF20003
Food Service ~ Eastern and
Basic Western Food

(5 credit hours) (5 credit hours) (6credithours) (12 credithours) (11credithours) (14 credit hours)

NF30103
Menu
Development
NF30303
Arrangement,
Design and
Equipment for
Food Service

NF30012
Industrial
Training and
Seminar

NF00103
Research
Project |
NF40102
International
Business
NF40103
Commercial
Food
Preparation
NF40303
Food Service
System and
Operation

NF00206
Research
Project I
NF40002
Quantity
Purchasing
NF40003
Special Topics
NF40203
Quantity Food
Preparation






