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Diploma in Bakery & Pastry

B

/ i

Course Structure tRfE 41
v’ Fundamental of Baking 35 ) F:fill v’ Safety and Hygiene 4= Fll22 4>
v’ Butter & Dough 5 7H 5 1] [4] v’ Material and Product Handling #4072 i Ab ¥
v Soft Bun B I 2 v’ Confectionery & Chocolate Product £ 51T 58 /77 fis
v’ Soft and Hard Roll 51 5 i 5 i £ v Frozen Dessert ¥4t
v’ Cookies v’ Special Pastry Product Decoration 5F 15 FE i 77 it 2 1
v’ Cakes H¥% v’ Bakery Product Sales & Marketing Tfl € /& 7= i B4 £5 A1
v Puff T 2Bk v" Bakery Production Control [ £, J5 A= 7= 42 il
v’ Croissant 2 /1 [l £ v’ Bakery Stock Control i £, 2 1742 ]
v’ Danish Pastry F'+ 52 Ik J¢ 1t v’ Bakery Administrative Function [ £ 5 &5 ¥
v’ Bread [ v" Bakery Product Costing #L 5 7= i A 11 5

Requirement 2 ZEZ f#

v’ Course Mapping required

%%ﬁ&ﬁ%ﬁgﬂn Hﬁ Alumni Non - Alumni

v Top up module may be required B BB AR BRI
2 T ) Start from RM 1600 Start from RM 2100
& iE M RM 1600 & M RM 2100 &

v Exam required
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For further information THAI NS, THEEL
Tel Hii%: 03-41498211 Fax & E.: 03-4149 7211

Mobile FH1: 010-2257831/ 832

E-mail B THE{F: enquiry@vtar.edu.my
Website P 3fi: www.vtar.edu.my
Facebook /i 13: VTAR Institute

Address Hilit: Off Jalan Malinja, Taman Bunga Raya, Application Form
53000 Kuala Lumpur. (via TARUC — Gate 7)

Information contained herein is subject to change without prior notice.
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