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'ABOUT KDU

As a pioneer in private tertiary education in the region, KDU College sets itself apart by focusing on delivering
quality programmes partnering with top universities around the world. With more than 48,000 alumni, KDU has built
a strong presence in the region and continues to inspire its students to greater heights.

0

i, W ' i

Welcome to the World with a Truly International Experience



OUR PROMISE

“ Our experience being the
Ist Hospitality & Culinary Arts
school in Northern Malaysia
& RM 5 million worth of
facilities makes our students
stand out above the rest. Get
the Swiss edge with us.”

Ms Cindy Loh
Acting Academic Department Head
School of Hospitality, Tourism & Culinary Arts
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HOSPITALITY

What come to mind when you are dreaming of vour future, Do you want to travel the world?
Manage world-class hotels?

Hospitality & Tourism is a fast growing industry, and is the world's largest single revenue
earner. It has developed swiftly over the last decade and employs approximately 10% of
the worldwide labour force, With a wvast potential for job opporiunities, career
advancement and job satisfaction, this industry has more to offer that meets the eve,

At KDU, we help you turn your dreams into reality. Join us and discover the endless
opportunities we have to offer.

awith a Truly International EXperienss




Career Options

// Hospitality & Food Service: // Consultancy:
Hotels, Resorts, Restaurants and Management Consultancy, Technical
Catering Establishments. Consultancy, Project Management,
Froduct Development, Destination

// Marketing & Commnnication: el ppmad,
Public Relations, Journalism, Advertising
and Sales. // Tourism:

~— Theme Parks, Golf Clubs, Equestrian
/7 Eduecation & Training: Clube, Casinos, Sports Club and

Hotel and Tourism Training Institutions. Attractions.




STUDY ROUTE

S5PM/O-Lievel or
edqpuivalent

STPMY A-Level /AUSKIAT F EKDU-IMI Diploma in
Foundaton Studies/ International Hotel &

UEC or equivalent Tourism Management

IMI 3+0B.A.
International Hotel & Tourism EDU
Managemeni University College
Major:
International Hotel &
Tourlsm Management/
Event Management/
European Culinary Management (U'C Only)
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.: IMI B.A. (Hons)

at ' IMI MEX in International

IMI University Centre, Hospitality Management
Switzerland

Sfudenis can also articulafe into these umiversities affer the completion of the diploma programme: -

Rusiralian Tniversities: University of Tasmania, Griffith TTniversity, Victoria University of Technology,
Edith Cowan Univeraity, International College of Tourism and Hotel Management, La Trobe University,
L& Cordon Blen

U8 UTniversities: Ashland Univeraity, Johnson & Wales University, Hawail Pacific University, Lynn

University, New Hampshire University, Purdue University, Widerner University

United Kingdom Universities: Leeds Metropolitan University, Middlesex University, Ouford Brookes
University, Thames Valley University, University of Sirathchyde, University of Wolverhamplon, UC Birmingham

Entry with advanced standing
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ALUMNI

EDU belisves that people should learn more from people and not just from books. Here at KD,
the leszons are learned but the people are celebrated for the inspiration they bring to each other.

Jimmy Loh Chee Hau
General Manager
Flo Group China

EDU Penang has pravided me with bath, the theorstical background as well as the
practical, hands-on experience needed to prapars for a best possible caresr-start in

the hospitality industry.

The course struciure at the KD is very dynamic and fast-moving, perfedly preparing
for the ever-changing world of hospitality. What I personally always liked about the EDTT
Hoiel Bchaol is the praciical erientation of the prograrm where yon learn io behave likke a
manager with good leadership skalls, which is something that is wery waluable for the
futnre. [t s because of KDU that [ have exeslled in my career for the lagt 12 years, KD
Hodel School nnderstands that learning is learning throagh actions and setting a good
foundation is the core of futnre sncesss for any hoteliar.

Kenneth Khaw Cheng Haw
Asst. Front Office Manager
Golden Sands Resort

EDU Penang is one of the best college here for Hospitality and Catering. The facilities
are very complete and I was able to gain a diverse set of skills throuwgh ita practical
lessona. During moy time here, [ hawe learnt so much and made many friends from all
over the world, so I will always cherish the memaories of my experience in KD One
of the highlights of my experience as a studeant was being able to work with lecturers
who abways stressed on the importance of the customer and to deliver them a service
that abways has to be beyond their expectations.

Prakash Jakathesan
Lecturer
Hospitality & Tourism Program - KDU SHTCA

EDT Penang courses are excellent, The campus facilities are best and they have
lecturers with very good experiences and the knowleddge I've gained was applicable
- directly to the industry,

Today I am here because of the brand and pricde of KD and it has also made me
someane in the community! Thanks EDIT!
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Diploma in
Hotel Management

The Malawsia Center for Tourism and Hospatality Education (MylenlTHE) 15 an orgamzation aimed towards
improving the guality of tourism and hospitalify education through collaboratn

domestic public and private sectors, referred (o as clusters, o guaraniee large-scale eco ith

national indusiries of tourism and hospitality as part of the Malaysian Government's economic iransformation
programme (ETP).

In support of this nattonal imatiafive, B College Penang, the cluster leader under MyGenTHE will offer a
Waork-based Learmmg (¥ EL) |I|'|-|nrr1 in Hnlr'l Managemeni. This special programme 15 designed (o resemble
an apprenticeship iramming programme where stucents will h-' attached o a designated hotel estabhshment for
a period of 8 months throwghout the duration of the programme, On top of the classroom tertiary education
experience they will recerve from BEDL College Penang, siudenis wnll be proviced a chance (o recerse a cquality
and recognized hospitality diploma programme that comes with a truly unigque experience coupled with hxed
allowance throwghout their indusicy attachment,

* Basic Food Preparation * Banquet and Event Management

» Computing Studies * Eco Hospitality

* Food & Beverage Studies * Hospitality & Tourism Law

» Hospitality & Tourism Communication * Hospitality & Tourism Management Accounting
* Incusiry Flacement | * Industry Placement 3

* Intreduction to Tourism & Hospilality Industry * Introduction to Foreign Languages in Hospitality
* Managing Guest Experience * Project {Entreprensurship)

MPU Subjects
Local
. » Pengajian Malaysia 11
* Commercial Cookery = Dral Communication X Bahaga Eebangeaan A
* Food and Beverage Managemeni + Ethice and Moral 1T

= Front Office Operation & Managemeni = Holistic Personal Development
= Fundamentals of Marketing

= Hospitality & Tourism Economics Forelgn

= Hahasa Melayu Komuanilasi [
= Ciral Communicatian I

= [ncdusiry Placement 2
= [ntroduction to Accounting « Ethise and Moral II

= [ntroduction to Human Rescurce Management » Holistic Personal Development
= [ntroduction to Management

Duration :08 Semester i years § months - 2 ypears § months)
: Offered at : KD PENANG I

- I I S I a O I I S I I S D O O s s Ee s s

Why pursue a MyCenTHE hospitality diploma in EDU?

| " :I{n.ndn -on programme syllabus, Experience a unique Work Based training syllabus with the MyCenTHE ;
| Diploma programime. '
| * International 5-5tar Industry Training. Internship placement with top 5 Star establishmentz as well as!
| mindmum BEM150 allowance for MyCenTHE programme. '

I
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UNIVEREITY GENTHE
MTERWAT DAL
WAKARERTNT IFETITUTE

BWITIERLANET

.-
IMI University Centre, Switzerland

Diploma in International Hotel & Tourism Management

With a syllabus that mirrors our Swiss counterpart's methods and curriculum, this diploma will expose you to the
theoretical, practical and management aspects of the hospitality industry. Its combination of Swiss hotellerie and
modern managemaent techniques will ensure all the right doors are open for youl

S iBemester 1

= Personal Development Planning [
= Business Language & Culture:
Intreduction to German/Introduction to French
= Business Language & Culture:
English Intermediate
= Front Office Management
= The Tourism Industry

= Tourism & Hospitality Geography

SiSemester 2

* Infroduction to Food Production
* Introduction to Food Service
= Business Language & Culture;
Intermediate to German/Intermediate to French
= Personal Development Planning 11
= Accommodation Operafions Management
» Cultural Studies”

Duration :2 years
Offered at : KDU PENANG

frBemester 1

* Beverage Sudies
* Food Costing, Purchasing & Merchandising
* Business Language & Culture:
English Higher Intermediate
* Marketing & E-Commerce for Hotel & Tourism
+* Financial Management for Hospifality & Tourism |
* Hospitality Law”

& Oferwid 18 KLU Penaeig

MPU Subjects

Local

= Pengajian Malayaia [[

= Oral Communication 11/ Bahasa Kebangaaan A
= Ethics and Maral I

» Holistiz Personal Development

Foreign

= Bahasa Melayu Eomunilasi ]

= Oral Communication 11

= Ethics and Maral IT

» Holistic Personal Development

Welcorne to the World with a Truly International Experience E
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IIMI University Centre, Switzerland
3+0 Bachelor of Arts in

International Hotel & Tourism Management

Get yourself ready for the demands of management in the hospitality and tourism industry with the only 3+0 Swisa
degree offered in Malaysia. With a focus on strategic business development of hospitality and tourism organigations,
this programme irains you to be an independent leaner, as well ag offers you the opportunity for learning and
developing foreign language skills,

International Hotel & Tourism Management Major/Events Management Major

= Personal Development Planmning |
= Busineas Langoage & Callure:
English Intermediate
= Business Language & Caliure:
Intreductery Cerman/Introductory Freneh
= Food & Beverage Services
= Buropean Resfaurant Operalions
= Food Production
= The CGlobal Hospitality & Tourism Indusiry
= Personal Development Flanmineg 11
* Businsas Language & Coliurs:
English Higher Intermediale
* Financial Managemen! for Hospitality & Tourism [
= Busineas Landgoage & Callure:
Intermediate German/French
= Beverage Studies
= Promt Office Manadgement
= The Tourism Indusiry
= Accommedation Operations Managemenl

¢ Parsonal Development Planning [V
* [nternational Tourism Dewvelopment
= F & B Themes and Applications

¢ Evants Operations ©

* [ndustrial Placement

* Every Managernent Major Ondp

tality degree in EDUY

i i

= Enterprise Development Praject
= Human Resource Managemeant for Hoapitality & Touriam
= Financial Managemen! for Hospitality & Tourism 11
= Gervices Markeling
= Bugineqs Language & Cullure: Advanced German/French
= Tranapor & Touriam
= Food & Beverage Facilities Management/
Food Costing, Porchasing & Merchandising
= Peraonal Drevelopment Planning 1
= Regearch Methods
= Dissartation
= Information & Communication Sysiems

= Qluantitative Mathods

= [nfernational Strategic Marketing Managemeni

= Meeting, Incentives, Conventions and Exhibitions (MICE) *
= Touriam Altractions Managemen| *

+ - Evendy Manapemard Malor Dy
4 {nfermationad Hode! & Tourism Mansgement Major Oniy

= Hubungan Exnile

= TITAS

= Bahasa Kebangsaan & £ IELTE Preparatory Class
= Exhics & Moral 11

» Halistio Professional Develapment

» Bahasa Melayn Komunikasi [T

» Pengajian Malaysia 111

= [ELTS Freparatory Class

+* Ethies and Moral 1Tl

* Helistic Profassional Dawvelopmeant

| Daration : J years ]
| Offered at : mqu-mNG'

— e

* Bwigs IMI made European programme syllabms. Experience a rencwned European ayllabus which incorporates the

vary beat of the Swiss hospitality and colinary art trade.

= 3-5tar Kitchens, Restanrant, Al-Fresco Café and Mock Up Suite. Our students are tanght wsing what the PROs use 'mr.h|

our BME million worth of learning facilities.

MANAgeEnent.

* Sindy in IMI, Lucern for 10 days! Get the total experience with an inclusree stody trip to the IMI campus i Smtaarlemd_
« Tanght by lwarﬂ Winning Chefs and Hospitality Gurus! Taoght by the experts including Master and Cele]::-nr'_!.rl

|
|
|
|
- BRounded Hospitality syllabus. A frue hospitality trade syllabus encompassing hospitality, tourism and -E‘l.l'ﬂl'lt|
|
|
|
I

Chefs, F&B specialists and Hospitality & Tourism Researchers.
= Complate Dissertation module to graduate with Honowrs.
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UNIVERSITY PARTNER

IMI University Centre, Switzerland hitp: Mwerw imi-lusern, comy/imi

' EDU's partnership with IMI University Centre was established in 1387, making EDU's

IMI : School of Hospitality, Tourism & Culinary Arts School the only one in Malaysia that

i . offers a complete Swiss experience. Through this collaboration, KDU students have

UNIVEREBITY CENTRE  he opportunity to obtain prestigious Swiss qualifications without having to go
INTEMMATILRAL

MR E R INETITITE abroad. One of the unique features of the EDU-IMI programmes is the exposurs to

BWITZERLAMND industry placement in reputable local or international hotels and restaurants wherne

practical gldlls are enhanced in real-life situations.

PROFESSIONAL MEMBERSHIPS

q L".‘:‘.:“."..:. THE-ICE (International Centre of Excellence in Tourism and Hospitality Education)
ﬂﬁi SEMBA (Swiss Malaysia Business Association)
ey I

Q “Maiaysia CAM (Chef Association of Malaysia)

MATTA (Malaysian Association of Tour & Travel Agents)
MAH (Malaysian Association of Hotels)

WACS (World Association of Chafs Societies)

RCA (Research Chefs Association)

TEAM (Touwriam Educators Association of Malaysia)

CHRIE {Council on Hotel, Restaurant, and Institutional Education)

ﬁ _ WACS Recognition of Quality Culinary Education
'

R
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INDUSTRY PARTNRES
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FACILITIES

/¢ Buginess Lounge
/f Caréme
= Pastry & Bakery KEitchen
/f Cafeteria
/¢ Computer labe and iMac labs
/f Escoffier
» Garde Manger & Bulchery Eitchen

/{ Fully-equipped science labs
/{ Games Design Lab
/f Gymnasium
/i Library

* Electronic book databases

* Electronic journal databases

» Specialized electronic databases
/¢ KDU-Holiday Inn Hospitality Training Suite
/{ Pastry Kitchens

* Fully-equipped hotel specification kitchen

» State-of-the-art ecuipment
/f Bervice Restaurants

= Bon Appetii - Pine Dining

= Bar 81 - Alfresco Casual Dining
/f Bpin Doctor Lab
/Y Surau
/{ Wi-Fi enabled campus

ey
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BUSINESS + Carl. in Financial Flanning (CFF) = Dip in Busines * Eeale Univarsity
a+0 B, Arts (Hona) Busimess Managamant [Dauble Major)

MASS COMMUNICATION + [ip, in Masa Copmunication + Nesthumbsia
Univaraley 3+0 BS=. (Hons) Camenunlcaltan and Publie RBalatiar

COMPUTING + Carl.in Informaitan Tachnalagy = Dip.in Camputer Studied = Dip. in
Camed Techralagy + Morbumbria Univerairy 2+0 BSc. (Hana) in Coempating Sudias
+ Uniwarairy of Landan 3= 0 Bac. (Hard) in Creates Camputing

DESIGN + Diploma in Creativs Madia Design + Diploma in Inerier Dedlgn

ENGINEERING - Dip. in Blectrical & Eleciranic Enginearing (Microalactronies)
+ [Dip, in Elecirical & Elactronic Engineering (Machairanics) + Nerthumbria
Uniwaraity 3+0 BEmg. (Hong) in Blectrical & Elecrorde Engirmaring

HOSFITALITY, TOURIEH & CULINARY ARTS + Dup. (6 Holel Manageeant + IMD
Univeraity Cantre Dip. in International Hobel & Tourdm Maragemant + 1MI
Uniwarairy Centra Dip i Profesalanal Shal Training = 1M Univeraity Cantra 3+0 B.A
in Internatianal Hetal & Tourtem Mansgamaen

LANGUAGE - Imensive English Language + IELTS Freparatiery Course + CIDTT -
Intensiva English Language Enhancemant Programme (IELEP) + Holiday Engliah
Language Course [HELG) = Corporale Training = Baner Engliah for Baiter Business
Oppariumity + Craativs Tips and Tricks in Tesching English

FRE-UNIVERSITY < OJCE A-Laval
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My rewat Auadit 20908 5001

COLLEGE L & e o

KDU College (Pg) Sdn. Bhd, cxzam

By Paramaoumi Educatian

32, Jalan Anson, 10400 Penang
Tel :04-2386368

Fax :04-Z2B0054/0362
Email; best@kdupg.edu.my

KEDU Ipoh Recruitment Centre

1* Floor, No.3, Jalan Dato Tahwil Azar,
30300 Ipoh, Perak.

Tel :05-241 4211

Fax :05-241 4211

Email ;: best@kdupg.edu.my

Website: http:// www kdupg.edu.my
CMhet members inclide:




