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Medium of Instruction:
Chinese & Simple English
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16 Years O/d & Above

AEEREL
With Internship

BrE5EESUIRNREERAEFRFEEZEAFRERSEENT G, RIEES
BFHhUEE, FF:%'GFQ*AZU TR B FEHIE (RSB . EIE.
HTE. XBREFEF) . FESERBATE. FEFEEMMIRRAFRMEEER,

BERGEI, FEBESERFIFETIHWECIEIEED, MEATIBRFE
EFD. FRIPERE. BFPOEBEARRBFERIRS,

The One-Year Vocational Course in Postnatal Management is designed to
equip students with professional skills in postnatal care and nutrition. The
curriculum covers postnatal centre management, postnatal nutrition and
meal planning, the preparation of functional postnatal meals (recovery
meals, nourishing meals, strength meals, beauty meals, etc.), halal and
vegetarian postnatal meals, maternity care fundamentals, and postnatal
centre operations management. Through structured training, students will
develop the skills necessary for employment or entrepreneurship in the
postnatal care industry, including roles such as postnatal nutritionist,
postnatal care consultant, postnatal centre manager, and postnatal meal
entrepreneur.

S 44853 / Students will learn and be able to:
A BEBESERAERFNEIZAR, AFREEERMELIRERS.,

Integrate nutrition science and culinary arts to create personalised recovery meal plans for
postnatal mothers.

A gBEsnRPERAEEGEE, BESHNNERPESE.
Blend modern postnatal care principles with traditional wisdom to provide comprehensive
maternal care solutions.

A BEBRESHEM, fEERNEEERMETFE.

Creatively utilise ingredients to craft nutritious and delicious postnatal meals.

A gwerRasRe SEEE, WRATHONSHEEE.
Master food safety and management skills to ensure high-standard operations in postnatal
care centres.

A EBFEEERATRES, BASTIUTENHRRES.
Explore global postnatal meal trends and innovate nutritious dishes by incorporating diverse
cultural elements.

A E S ERRERTL R, SRt IR R M.
Develop professional expertise and build industry connections through hands-on experience and
real-world practice.




IBFEAZS | COURSE OUTLINE

- ERIFEEEE

Introduction to Postnatal Care Management

- EREFSERNK

Postnatal Nutrition and Meal Planning

- FERRPEROE DA EE

Postnatal Care Center with Hygiene Management

ERMR - REH

Postnatal Diet - Recovery Meal

- FERER - EANE

Postnatal Diet - Nourishing Meal

cERER - AR
Postnatal Diet - Strength Meal

FRER - £R

Postnatal Diet - Main Dishes

cERER - FEX
Postnatal Diet - Appetizers

FRER - @

Postnatal Diet - Dissert

CRER - XAFER
Postnatal Diet - Beauty Meal

- BASEAFRER

Halal and Vegetarian Postnatal Meal

- PERIEALENIR

Maternity Basic Knowledge

- AFEEEZER

Postpartum Meal Kitchen Operations Management

- %3
Practice in Postnatal Center (Internship)

* Please note that the modules listed are indicative and may be subject to change.
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FiEPrE | ASSESSMENT

100% RIfEAANER: SR S]. ARRREAFREEENER
20%55:8%80%, BRETF LIEHFTHISIRRRL A .

HHEREE, EFEFSFATE, UEREEHR.

100% assignment and practical exercise. The course
offers both the theory (20%) and practice (80%) of
Postnatal Management, with a focus on the practical
application of these skills in the workplace.

Teamwork is encouraged and students learn to work in
groups to complete their projects.

EEVAK | QUALIFICATIONS

REEMAFIEZEREWE
Diploma awarded by West College Scotland, UK

SAETE | CAREER PATHWAYS

AFEERE. EFIF. ZRPEE. AFHOEFRKIF.
AFHLEBAR. FREESMEAER. REKXIF.
FERPEEIE. BRIAAFE. ERMEER. RMAE.
BEATE. REATFEERRSLE.

Postnatal Meal Chef, Nutritionist, Postnatal Care Consultant,
Postnatal Centre Nutrition Planner, Postnatal Centre
Manager, Postnatal Diet Research and Development
Specialist, Menu Planner, Postnatal Care Trainer, Healthy
Eating Consultant, Food Research and Development
Specialist, Procurement Officer, Self-Employed, Postnatal
Meal Service Provider and more.
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Building top star standards and industry quality, to master the professional skills.

| 011-6051 0218 | 011-1688 4915 03-8737 8770 | 03-8737 9292

(DEPARTMENT OF SMART INDUSTRIAL AND HOSPITALITY) (GENERAL LINE)
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