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The Macau University of Science and Technology Held "Tourism+ City of Gastronomy Development Forum" ——Challenges and Opportunities in the New Era
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Macau University of Science and Technology was
Elected as the Chairman of Executive Committee in
Pacific Asia Travel Association Macau Chapter
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Visited the Wynn Palace, Macau
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Academic Seminar “The Innovation
and Development of Hotel Products”
by Professor Peng Qing, Sun Yat-Sen

University
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Cuiheng Village

Visited the Former Residence of Sun Yat-sen,

Beverage Management

Culinary Art / Restaurant Management
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ﬁaﬁ'oﬁ ?ﬂnfﬁea Duration of Medium of
! Study (vear) Instruction
IREEEIEIH L BEERE/ @REE /BEEE / MEEERE / RBEXRIBELZER th ) 3%
Doctor of Philosophy in Hospitality Management / MICE Management / Gaming Management / 3 Chinese/E; lish
Tourism Management Cultural Heritage Tourism / Sustainable Tourism Development 9
B P i 285 5 TR AE SREMEEIE /BPER / RERBENEEE /AEEE o5
Master of International MICE and Event Management / Gaming Management / Tourism 2 Chinese/E;w lish
Tourism Management Planning and Management / Hotel Management 9
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International Tourism ) ) . Chinese/English
Management / Cultural Tourism Management / Smart Tourism / Service
Management . .
Quality and Retail Management
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Bachelor of Hotel 4 . .
Management Hotel Management Chinese/English
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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.

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

¢ Master in International Tourism Management

e Bachelor in International Tourism Management
e Bachelor in Hotel Management

e 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 2021 and is a proud member of PATA
(Pacific Asia Travel Association) and CHRIE
(Council on Hotel, Restaurant and Institutional

Education).

A QBREFH - BAHLERSERE

Wine Tasting Learning in The Seasons-MUST Training Restaurant

A FREEFEREREMAETERER
Students practice at the front desk

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 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. Beside the
theoretical knowledge, the laboratories offer both hands-on experience and in-depth
knowledge of culinary arts and hotel and restaurant management. Over the years, the
Faculty graduates who have devoted themselves to the hospitality and tourism sector,
and who are now becoming industry leaders. The Faculty has cultivated for Macao a new
generation of talents with multiple
skills, contributing to Macao’s
positioning as a World Centre of

Tourism and Leisure.



PROGRAM HIGHLIGHT S |

e Business focused curriculum preparing students for management
roles

® Experiential learning in premier commercial kitchens, restaurants,
university guest house, and event venues

e | eadership experience gained through planning and executing

e Required professional internship provides valuable work
experience prior to graduation

e Relationships with industry professionals who support the FHTM
Faculty

¢ Hospitality study abroad experiences in US, Europe, and other

high-profile events

® Supportive faculty with diverse industry backgrounds

locations.

Career Options for Students of Hospitality and Tourism Management I

Bachelor of International
Tourism Management (BITM)

e Event Planning and ® Gaming Management

Management  Airline Customer Service
* \Wedding Planner Management
¢ Cruise Ship Management

e Entertainment and Leisure

Management Management
e Golf and Country Club e Cultural and Creative Industry
Management Planning

* Hotel Management

¢ |Information Technology for
Hospitality and Tourism

® Tourism Planning and
Development

® Meetings and Convention Planning

> RPIRHR AR E Sk E IR R R TRV hERZEEREE
Justin Paul B ERE TEH
The Faculty of Hospitality and Tourism Management Hold
Culinary Demonstration Workshop by Michelin-starred Chef
Justin Paul from Sands China at M.U.S.T.

& Enquiries

e Smart Tourism Management

e Cultural Tourism Destination

® Retail and Brand Management

Bachelor of Hotel
Management (BHM)

¢ Hotel and Resort Management

e Spas and Resort Management

¢ Hotel Food and Beverage
Management

e Gaming Management

e Cruise Ship Management

¢ Golf and Country Club
Management

e Information Technology for
Hotels and Resorts

¢ Hotel Conference Operations

e Club and Membership
Management

¢ Property Management

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

® Food Stylist

e Airline Food and Beverage

Management

ik Address

TRPIKIFEBE R EPIRHRAKZ O E 0307 E / Building O, 0307, Macau University of Science and Technology, Avenida Wai Long, Taipa, Macau

EEE Tel
(853) 8897 2381
(853) 8897 2382
BH Fax
(853) 2882 5990

EE E-mall
FHTM_inquiry@must.edu.mo

4Bl Website
http://www.must.edu.mo/fhtm
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