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A BPIRIRASEE SR ERBREESEEE KT +1 ATEBREETH
Faculty of Hospitality and Tourism Management of Macau University of Science
and Technology and MGM Held a Talent Development Partnership For Tourism+
MOU Signing Ceremony

A ZES2ERPIRNEE Students Visited the Galaxy Hotel

A SRR A S RS BRI 2021 FE RGBS
The Faculty of Hospitality and Tourism Management of Macau University of
Science and Technology held the Christmas Gala Dinner 2021
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Food and Beverage Management Students
from The Faculty of Hospitality and Tourism
Management Participated in a Pizza Workshop at
the Grand Lisboa Hotel
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The Faculty of Hospitality and Tourism
Management of Macau University of
Science and Technology Held the Culinary
Demonstration Workshop with Chef Daniel
Lai from Wynn Food & Beverage Academy
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Faculty of Hospitality and Tourism Management of Macau
University of Science and Technology Held a MOU Signing
Ceremony with School of Management of Xiamen University

MASTERS FROM TOURISM
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A BEZBMBAEE Field Trip to The Londoner Hotel Seminar by Ms. Maria Helena de Senna Fernandes,

Director of Macau Government Tourist Office
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Certification with 4 Years Renewal:

e Bachelor of International Tourism Management
* Master of International Tourism Management
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First Certification with 3 Years Renewal:
e Doctor of Philosophy in Tourism Management
e Bachelor of Hotel Management
e Bachelor of Food and Beverage Management

PATA

Pacific Asia Travel Association

MEMBER

BIE BRI EIESE A PATA IS
A member of PATA
(Pacific Asia Travel Association)

I B RS
A member of CHRIE (Council on Hotel,
Restaurant and Institutional Education)

CHRIE

Council on Hotel, Restaurant,
und Institutional Education

APTA

Asia Pacific Tounism Association

The Hospitality &
Tourism Educators

BI2EEA CHRIE BRI SEE SRS IR A APTA (IR S

A member of APTA (Asia Pacific Tourism Association)
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Major / Area

1EEFHA

Duration of

BRES
Medium of
Instruction

IREEERIE L
Doctor of Philosophy in
Tourism Management

BEEE/ SREE /BEER / XEEERE / REEXTFEER
Hospitality Management / MICE Management / Gaming Management / 3
Cultural Heritage Tourism / Sustainable Tourism Development

Study (vear)

o
Chinese/English

By A=
Master of International
Tourism Management

SEREMEEE / BYEE / RERANER /BEEE
MICE and Event Management / Gaming Management / Tourism 2
Planning and Management / Hotel Management

o
Chinese/English

BIEEREL N e
BIEEIRE D 5
Master of Hotel 2 )
Management Hotel Management English
EE R sEa SREE/BEYREE /BEEE / XEREEE / EBRE / RFER
. fﬁ f CIESEE: -
ache O.r © . MICE Management / Gaming Business Management / Hotel 4 ) 5o )
International Tourism ; . . Chinese/English
Management Management / Cultural Tourism Management / Smart Tourism / Service
9 Quality and Retail Management

3 ST B
BEEEE LT EESIE k=13
Bachelor of Hotel 4 )
Management Hotel Management English
é h.—ﬁ}i,ﬂ:t*

FHEE / EREEL EE:Y
Bachelor of Food and HEE/EREE 4 /R

Beverage Management

72 2023/2024 BEGRHBIBE © The course will not be offered in 2023/2024 academic year.

Culinary Art / Restaurant Management

Chinese/English
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A FH (B2ERE)
The Seasons (M.U.S.T. Training Restaurant)

With the school motto “Sincerity in
Seeking Knowledge and Improvement
of Ability and Quality” in mind, the
Faculty of Hospitality and Tourism
Management (FHTM) at Macau
University of Science and Technology
offers high-quality undergraduate and
graduate programs in the fields of
hospitality and tourism management.
Macao has become one of the world’s
premier tourism center, and was officially
designated a UNESCO Creative City
of Gastronomy in 2017. Macao has a
diverse tourism development trend and
rich international hotel resources, which
offers a world-class tourism industry-
university-research base, providing
unlimited possibilities for students
to study. The Faculty closely follows
the trend of the world, advocates
experiential teaching, attaches great
importance to the combination of theory
and applied teaching, and focuses on
cultivating students' practical ability and
professional quality to adapt to the future
development trend of internationalization.

The Bachelor of International Tourism
Management (BITM) was created in order to
train professionals for the gaming and tourism
industry. Better trained and highly qualified
professional can ably provide services that
conform to international standards and
increase the competitiveness of the entire
industry. The positioning of Bachelor of Hotel
Management (BHM) is to train professional
hotel management talents. The Bachelor of
Food and Beverage Management (BFBM)
program aims to train professional chefs,

A DBRBREE
Wine & Beverage Laboratory

Fundamental Laboratory

AQNBREE (BBREBESE)
Guest House (Training Hotel)

catering industry managers and restaurant
operators with management knowledge.

The postgraduate program includes the Master
of International Tourism Management (MITM), the
Master of Hotel Management (MHTM) and the
Doctor of Philosophy in Tourism Management
(DPTM). The Master of International Tourism
Management (MITM) was created in order to
train senior professionals for the gaming and
tourism industry. This program has three area of
specialization: MICE and Event Management,
Tourism Planning and Management and Hotel
Management. The Master of Hotel Management
(MHTM) was created in order to train senior
professionals for the hotel industry. This
program has lecture learning, internship, and
academic thesis. This program emphasizes
the combination of theory and practice and
focuses on cultivating the students as senior
professionals for the hotel industry. The Doctor
of Philosophy in Tourism Management (DPTM)
program aims to train tourism professionals who
will be able to promote the philosophy of tourism
with high academic standards.

The Faculty thinks globally and is a world-
class institution. FHTM was first accredited
by TedQual (Tourism Education Quality)
certification from the United Nations World
Tourism Organization (UNWTO) in 2007.
Recently, after a comprehensive audit,
TedQual announced that all programs in FHTM
are granted certification with high scores:

* Doctor of Philosophy in Tourism Management
e Master in International Tourism Management
e Bachelor in International Tourism Management
e Bachelor in Hotel Management

® Bachelor in Food and Beverage Management

In addition, the Faculty of Hospitality and
Tourism Management ranked among top 100
in the Shanghai Ranking’s Global Ranking
of Academic Subjects in 2022 and is a

Baking and Pastry Laboratory
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Computer Laboratory

proud member of PATA (Pacific Asia Travel
Association), CHRIE (Council on Hotel,
Restaurant and Institutional Education) and
APTA (Asia Pacific Tourism Association).
Macau University of Science and Technology
was elected chairman of the Executive
Committee in Pacific Asia Travel Association
Macau Chapter in 2021.

The Faculty of Hospitality and Tourism
Management is committed to providing
students with theoretical and practical
courses and innovative learning activities.
The Faculty boasts a team of highly
professional, scholastic and internationalized
teaching staff with rich teaching experience,
sharing a sense of professional dedication
in caring and nurturing our students. We
have the leading teaching restaurant “The
Seasons”, and a Guest House operated by
our students. What's more, the four newly
built and comprehensively equipped culinary
laboratories including Baking and Pastry
Laboratory, Fundamental Laboratory, Culinary
Laboratory and Wine & Beverage Laboratory,
provide our students with the best possible
learning and practicing environment.

The Faculty has actively participated in
international exchange programs and research
projects in countries like United States, Japan,
Switzerland, South Korea, New Zealand, etc.,
it has also been involved in various study-
abroad programs as well. In addition, the
Faculty also regularly invites famous scholars
and industry elites to hold "Distinguished
Scholar Forum of Hospitality and Tourism",
‘Seminars by Masters from Tourism Industry”,
"Seminars by Hotel Managers', "Seminars by
F&B Managers" and "Culinary Demonstration
Workshop". The Faculty expects that these
events will enable students to have an up-
close and personal experience with experts,
so that they can learn from them, and broaden
their horizons.

Culinary Laboratory



PROGRAM HIGHLIGHTS

university guest house, and event venues

high-profile events

Bachelor of International
Tourism Management (BITM)

e Event Planning and
Management

¢ Wedding Planner

e Cruise Ship Management

¢ Entertainment and Leisure

* Meetings and Convention
Planning

e Gaming Management

e Airline Customer Service
Management

Management e Smart Tourism Management
e Golf and Country Club e Cultural Tourism Destination
Management Management

* Hotel Management

¢ Information Technology for
Hospitality and Tourism

® Tourism Planning and
Development

Planning

® Business focused curriculum preparing students for management roles
¢ Experiential learning in premier commercial kitchens, restaurants,

® Leadership experience gained through planning and executing

e Cultural and Creative Industry

¢ Retail and Brand Management

prior to graduation

e Supportive faculty with diverse industry backgrounds
® Required professional internship provides valuable work experience

¢ Relationships with industry professionals who support the FHTM Faculty

® Hospitality study abroad experiences in US, Europe, and other locations.

Career Options for Students of Hospitality and Tourism Manageme

Bachelor of Hotel
Management (BHM)

* Hotel and Resort Management

¢ Spas and Resort Management

® Hotel Food and Beverage
Management

* Gaming Management

® Cruise Ship Management

® Golf and Country Club
Management

e Information Technology for
Hotels and Resorts

e Hotel Conference Operations

e Club and Membership
Management

® Property Management

Further Study in Top Rank Universities

Bachelor of Food and
Beverage Management (BFBM)

¢ Hotel Food and Beverage
Management

e Cruise Ship Food and Beverage
Management

¢ Restaurant Management and
Entrepreneurship

e Catering Services

® Beverage Distribution

e Chef and Culinary Innovation

¢ Restaurant and Kitchen Design

¢ Wine Tasting and Distribution

e Food Stylist

e Airline Food and Beverage
Management

e EHL Hospitality Business School
¢ Glion Institute of Higher Education
* Swiss Hotel Management School
¢ Hong Kong Polytechnic University

e University of Cambridge

¢ University College London

e National University of Singapore
e University of Edinburgh

e King's College London

EEGTEMRHELE

MGM Macanese Culinary Contest

A ZESHBIEFEHE
<y Entertainment Group Macau Cup — The 12" MGM Macanese

Youth National Knowledge Competition “Runner-up”

A TEISREEBEBBEKFBE
B'—2021 BIEEERIFAE
China University Business Elite Challenge - Wynn
Academy Cup “The Championship” -2021
Hotel Management Innovation Competition

A BN\ERFIREELE
“TmE

Competition “Runner-up”

&l Enquiries

The 8" Young Macanese Chef

3 #iEE Prize Presentation

<55

Cuisine Culinary Contest “The Championship”

2022
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k3 A 2021/2022 BFIXERRBEEE
TEENREILE T
2021/2022 Macao Tertiary Institution

Students Conference Challenge

e University of Hong Kong
e University of Melbourne

¢ The Chinese University of Hong Kong
e University of Manchester

A 2022 PATA
2022 PATA Student Talk in Macao “The Championship”

THE BEST THEME
ATTIRE AWARD

| Macau University of Science
and Technology (MUST)

‘Team members from Macau

LongUnWong  Shi Man Deng Zi Ying Zhao

A EXRETNE
R RELENA
The 6" AFECA Asia MICE Youth hallenge

“The Best Theme Attire Award”

BATHEREE

itk Address
RERFI K FERE B RS BPIRE AR O BE=12 0307 E

Building O, 0307, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau, China

E&E Tel

(853) 8897 2381 /(853) 8897 2382
B8H Fax

(853) 2882 5990

BE E-mail
FHTM_inquiry@must.edu.mo
4uh Website
http://www.must.edu.mo/fhtm

10/ 2022




