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The Diploma in Professional Barista and Tearista programme is designed to
equip students with comprehensive knowledge and practical skills in
coffee brewing, tea preparation, and beverage craftsmanship. The
programme covers coffee fundamentals, espresso preparation, manual
brewing methods, milk frothing and latte art, tea knowledge and brewing
techniques, signature beverage development, café operations, customer
service, and food safety practices. Through extensive hands-on training,
students will develop skills in beverage preparation, quality control,
equipment operation, and professional service.

Through structured practical learning, students will enhance their
technical expertise, creativity, and professionalism, preparing them for
rewarding careers in cafés, specialty coffee businesses, the food and
beverage industry, or entrepreneurship.
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Master Professional Coffee & Tea Skills

Develop fundamental and advanced skills in espresso preparation, manual brewing, milk frothing
and latte art, tea brewing, signature beverage creation, and beverage presentation, building a
strong foundation in coffee and tea craftsmanship.
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Learn from Professional Baristas & Tea Specialists

Learn from experienced baristas and tea professionals through hands-on training while gaining
valuable industry insights and practical expertise.
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Hands-on Beverage Training

Gain practical experience in coffee brewing, tea preparation, beverage crafting, customer service,
and equipment operation within a realistic café and food & beverage environment.
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State-of-the-Art Café Facilities

Train using professional espresso machines, coffee grinders, manual brewing equipment, and tea
preparation tools in an industry-standard learning environment.
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Career & Entrepreneurship Preparation

Comprehensive training equips students with technical expertise, customer service skills, and
café operations knowledge, preparing them for careers in cafés, specialty coffee businesses, the
food and beverage industry, or their own entrepreneurial ventures.
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Refining the Quality of Espresso 100% Assignment and Practical Exercises.
The Professional Barista and Tearista programme
IR A focuses on the practical application of coffee brewing,

tea preparation, and beverage-making skills in a

Types of Coffee and Specialty in Coffee Brewing professional café and food & beverage environment.
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Coffee Latte and Milk Texturing through individual and group projects, allowing students
to demonstrate their beverage preparation techniques,

. E ok customer service skills, creativity, and professional work.

Hand-brewed Coffee
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Coffee Bar Equipment and Beverage Calibration
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Diploma awarded by West College Scotland, UK
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Coffee Bar Customer Services Coordination
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Entrepreneurship
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Work-Based Soft Skills
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Workplace English Communication: Food and Beverage
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Professional Barista, Professional Tearista, Café Supervisor,
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Introduction to Tea Culture and Tea History
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Professional Tea Brewing Techniques
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Tea Sensory Evaluation and Tea Pairing
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Beverage Innovation and Menu Development
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Professional Knowledge in Specialty Tea
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Tea Matching, Food and Table Manners
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Professional Skills in Japanese Tea and Matcha
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Brewing and Roasting in Coffee
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Green Beans and Tea Leaves Usability and Purchase
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Practice in Beverage Preparation and Café Operations (Internship)

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

Café Manager, Food and Beverage Supervisor, Beverage
Development Specialist, Coffee Roaster, Coffee Quality
Specialist (Q Grader Career Path), Tea Beverage
Development  Specialist, Beverage Trainer, Coffee
Procurement Officer, Food and Beverage Operations
Executive, Café Entrepreneur, Self-Employed Beverage
Business Owner, 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 BUSINESS AND HOSPITALITY) (GENERAL LINE)

o B5-B7, Block B, Jalan TKS 1, Taman Kajang Sentral, 43000 Kajang, Selangor. P enrolment@neivee.edu.my
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