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2135 TedQual MEBRERERE ZRENFER : 18 TedQual MERBEBREEH First Certification with 3 Years Renewal:
o EIRFIREE IS + 2URTE R=FHERERE ¢ * Doctor of Philosophy in Tourism

o FIfRIREEIEIE T2 URTE

Certification with 4 Years Renewal:

e Bachelor of International Tourism Management
e Master of International Tourism Management

Management
¢ Bachelor of Hotel Management
¢ Bachelor of Food and Beverage
Management

o iREEIRB T BMIRE
o BEERE T BIRE
o ERNELB T BIRE

PATA APTA

P I N TERNATIONAL . ' L . B
MEMBER Asia Pacific Tourism Association
‘ U

r— Council on Hotel, Restaurant, Certificate of APTA Membership
and Institutional Education

The Hospitality &
Tourism Educators

PATA enables travel and tourism organisations.
to build their business in the Asia Pacific

PATA BUILDS YOUR 5USINESS | NETWORK | PEOPLE | BRAND | INSIGHTS

BE B RBE RSB A PATA KRR
A member of PATA
(Pacific Asia Travel Association)

JBIEBERIEEIREERT A CHRIE IR E
A member of CHRIE (Council on Hotel,
Restaurant and Institutional Education)

BB NREE RSB A APTA IS
A member of APTA

(Asia Pacific Tourism Association)

I EEEHR BRES
Ll Duration of |  Medium of
Study (vear) Instruction

Major / Area

ki EIEE L BIEERE / SRENE / BYER / MLEEEE / REEXTHERR

Doctor of Philosophy in Tourism Hospitality Management / MICE Management / Gaming Management / 8 Chinze//éri lish
Management Cultural Heritage Tourism / Sustainable Tourism Development 9
B iR E IR L SROEMEEE / BYER / REREIHER / BEEE o
Master of International Tourism MICE and Event Management / Gaming Management / Tourism Planning 2 Chinese/EF] lish
Management and Management / Hotel Management 9
B SR RS My

Master of Hotel Management Hotel Management

EREIE / BRFEN / BIEERE / UEREERE / BEKE / REEER

Chinese/English

Bl ean T
Bachelor of International Tourism == 4 /%=
YERERETEnD MICE Management / Gaming Management / Hotel Management / Cultural Chinese/English
9 Tourism Management / Smart Tourism / Service Quality Management
BEEREL BEEE 4 £
Bachelor of Hotel Management Hotel Management English
BRMEESEL B & -
HE2 / ERERE My
Bachelor of Food and Beverage o 4 . .
Management* Culinary Art / Restaurant Management Chinese/English

* ZaRiz 2024/2025 BEBERRIBLE The course will not be offered in 2024/2025 academic year




VY EH (BB2EE)
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 divers 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

ARBNBEE (BBEREBEE)
Guest House (Training Hotel)

&

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, 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. This program has lecture learning, interlevel management
of 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 (UNWTQO) in 2007. Recently,
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M Mission and Slogan

Be a global citizen, be a tourism professional.
The mission of FHTM is to engage all stakeholders to prepare students
for future leadership positions in hospitality and tourism industries through

sound theoretical and applied course work that produce innovative

after a comprehensive audit, TedQual announced that all programs in

FHTM are granted certification with high scores:

e Doctor of Philosophy in Tourism Management
e Master of International Tourism Management

e Bachelor of International Tourism Management
® Bachelor of Hotel Management

¢ Bachelor of Food and Beverage Management

In addition, the Faculty of Hospitality and Tourism Management ranked 40"
in the Shanghai Ranking’s Global Ranking of Academic Subjects in 2023
and is a proud member of PATA (Pacific Asia Travel Association), CHRIE
(Council on Hotel, Restaurant and Institutional Education) and APTA (Asia

Pacific Tourism Association).

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.

A RAERERBE

Culinary Laboratory Wine & Beverage Laboratory

&) Enquiries

itk Address
REDREPICMTZRE RS JBPIRHEAZ O =12 0307 E

(853) 2882 5990

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

FHTM_inquiry@must.edu.mo

BEE Tel BIE E-mail
(853) 8897 2381 /(853) 8897 2382
BE Fax 4835 Website

http://www.must.edu.mo/fhtm

solutions to real world problems.

Program Highlights

® Business focused curriculum preparing students for management roles

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

e | eadership experience gained through planning and executing high-
profile Events

e Supportive faculty with diverse industry backgrounds

* Required professional internship provides valuable work experience prior
to graduation

® Relationships with industry professionals who support the FHTM Faculty

* Hospitality study abroad experiences in US, Europe, and other locations

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. Moreover, in order to encourage our students to
enhance themselves especially for the outstanding academic achievement,
the University offer scholarships including admission scholarships, rector’s
honor list and dean’s honor list and the faculty offer scholarships including
Macau Fair and Trade Association Scholarship, Galaxy Entertainment
Group Scholarship, MGM Elite Scholarship and so on. 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.

A HEREE
Baking and Pastry Laboratory

A EREFBE
Fundamental Laboratory
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