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DURATION
FULL-TIME: 2 YEARS 4 MONTHS (7 SEMESTERS)

The TVET Diploma in Hotel Management (TVET DHM) offers essential ENTRY REQUIREMENT(S)
exposure to the fundamental knowledge and skills in regards to running a

hotel from the basics. . Possesses Sijil Pelajaran Malaysia

(SPM), O-Level, UEC or its
This programme emphasizes the key components of hotel operations, which equivalent, with a minimum of 3
cover food and beverage services, front office management, kitchen credits in any subject; or

operations, housekeeping management, sales, and marketing. A pass in Sijil Kemahiran Malaysia

(SKM) (MQF, Level 3) in related
fields; or

Students will undergo theory classes from the beginning of the programme
before moving into the practical learning phase of hotel operations.

A pass in Certificate [Level 3,
Malaysian Qualifications Framework
(MQF)] of related filed or any equivalent
qualifications with a minimum CGPA

of 2.0
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Employment

SPM, O-Level, TVET Diploma
UEC, in Hotel

Certificates or Management
Other (2 Years 4

Qualifications Months)

Bac?:ls:,g?/gree Mas.ter.in
Hospitality/ Hospitality &

Tourism Tourism
Management Management

(mihndozn\:ii;s 4 (min 1.5 - 2 Years)
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PROGRAMME STRUCTURE

MPU 1 . Penghayatan Etika dan Peradaban (Local Students); or
. Bahasa Melayu Komunikasi (International Students)
Credit in BM SPM
- Critical Thinking; or
- Microsoft Excel (previously known as Digital Skills); or

MPU 2 . Emotional Intelligence at Workplace
Without Credit in BM SPM/UEC
. Bahasa Kebangsaan A

MPU 3 - Malaysia Economy

MPU 4 Community Outreach; or

- Public Speaking

- English for Academic Purpose 1
- English for Academic Purpose 2

PROGRAMME STRUCTURE

College Courses

Food and Beverage Service Operation-WBL - Personal Development Skills
Year1 Introduction to Information Technology . Principles of Marketing
Food Sanitation and Hygiene . Menu Planning and Cost Control
Basic kitchen operation - WBL
Principles of Accounting . Food and Beverage Service Management
Meeting, Exposition, Event . Cuisine Restaurant Operation
and Convention . Event Management (Final Year Project)
Year 2 - Room Division Operations -WBL . Fundamentals of Entrepreneaurship
Fundamental of Pastry and Bakery . Introduction to Hospitality and Travel Law
Accommodation Management -WBL . Human Resources Management

Community Outreach

AWARDS
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