Food Technology & Catering
In Simgapore
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%’ COURSE :
DIPLOMA IN FOOD TECHNOLOGY & CATERING

ADMISSION ENQUIRY O +917034051111
ADMISSION PROCESSING <> +3190721 78888
LEGAL & DOCUMENTATION -+9190725 98500

AMSTER GROUP IN ASSOCIATION WITH
TRENT GLOBAL COLLEGE OF TECHNOLOGY & MANAGEMENT PTE LTD




SINGAPORE DIPLOMA SPECIALIZATION IN
~ FOOD TECHNOLOGY & CATERING
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Course awarded by Trent Global College of Technology & Management Pte Ltd

Registered under government of Singapore
Committee for Private Education (CPE).

About INTYVEF TN

English for Professional Communications 1

In this module students will be equipped with the necessary skills and knowledge in effective communication in the
workforce environment. Students shall be able to read and understand professional communications such as memos,
letters, orders, and such. Students will also expand their vocabulary by acquiring a better understanding of
terminologies used in the industry.

Central Kitchen and Catering Operations

In this module students will be introduced to basic skills required to carry out tasks in all facets of a central kitchen.
Applying knowledge in food safety management students will also learn about organizing each workstation in accordance
with regulatory requirements.

Food Safety Management

In this module students will gain knowledge and understanding of food safety and quality systems as well as
legislation in working with food processing and production. To be able to do basic risk assessment and identify
threats to food safety.

Food Preservation
This module will instill a knowledge and understanding of how foods can be preserved through different means.
Students will also learn about how to apply safety management when handling food for preservation.

Food Packaging Technology |
In this module students will display their knowledge and skills to develop food packaging techniques for the consumer
market based on current food trends.

Food Packaging Technology |
In this module students will display their knowledge and skills to develop food packaging techniques for the consumer
market based on current food trends.

Career Readiness and Professional Development
In this module students will be equipped with necessary skills for their career in food technology. Students will attend
professional networking workshops to hone their networking skills.

Industry Attachment - Internship (24 weeks)

The industry attachment provides students with an opportunity to gain work life experience in the food industry.




¥ Intakes :- Every two months
¥ Duration : - 8 months Intuitional learning and 6 months
Industrial attachment IEIA(Work)

FEES AND EXPENSES

APPLICATION FEE NIL

VISA DOCUMENTATION $214*singapore dollar
& VISA PROCESSING

COURSE FEES $7597

MATERIAL FEES $160.50
'OTHER FEES

HOSTEL FEES approx. $250- $300

STUDENT PASS FEE $90- $150

STUDENT PASS INSURANCE $40 - $60

RTPCR(@AIRPORT) $120

UPTO 30% COURSE FEES DISCOUNT FOR AMSTER CANDIDATES *T&C APPLIED

ADMISSION PROCESSING STEPS

1. Attend detailed counselling about Admission, documentation
& processing from Amster students Abroad Expert.
2. Book your seat for Next Admission
3. Share following Documents for Admission
= All Education Documents
= Passport front and back scanned copy
=« White background passport size photo
=« Wait 3 to 7 working days for offer letter
= Sign offer letter & send back to Singapore institution
= Visa processing
= 3 to 1> Months after visa success pay tuition fees to college
= Book your flight tickets
= Use Amster post landing support
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