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The culinary development of Asian food received a big 
boost with the official opening of the Asian Culinary 
Institute (ACI) on 15 June 2016. The 19,000 sqm facility, 
located on the third floor of Lifelong Learning Institute 
in Paya Lebar, will play a critical role in implementing 
the Food Services Sectoral Manpower Plan, which was 
launched in late May 2016, to build a deeply-skilled 
Singaporean core in Food Services. 

ACI, a continuing education and training institute 
under Nanyang Polytechnic, is conceptualised 
and designed around five guiding principles of 
tradition, heritage, efficiency, productivity and 
innovation. From the blend of colours (based on 
the five Chinese elements – metal, wood, water, fire 
and earth – collectively known as the Wu Xing of the 
Chinese zodiac), building materials to its artefacts, 
ACI’s interior is specially crafted to reflect our Asian 
tradition and heritage. The state-of-the-art kitchens in 
ACI incorporate new technologies that are designed 
to help food and beverage (F&B) improve on their 
efficiency and productivity.

At the opening ceremony, it was revealed that ACI 
has signed 11 Memorandum of Understandings 
(MOUs) with F&B and hospitality organisations such 
as Singapore Marriot Tang Plaza Hotel, Select Group, 
Jumbo Group and Sakae Holdings, among others, to 
attract and recruit new entrants into the F&B industry. 
The areas of collaboration include a five-year term plan 
which will see the sponsorship of training programmes 
for new entrants and existing workers, provision of 
work attachments and mentoring for ACI trainees, as 
well as chef demonstrations to generate publicity and 
awareness for Asian cuisines. 

In a separate MOU between ACI and the Japan Food 
Town Development, both parties will jointly develop 
a Japanese Cuisine curriculum, enabling local chefs 
to undergo a train-the-trainer programme under the 
tutelage of a master chef from Japan. The curriculum 
will be ready by the end of the year. 

The setting up of a Distinguished Chefs Advisory 
Panel was also announced at the opening. It will 
advise ACI on the programme curriculum as well as 
industry trends and needs. This panel comprises eight 
reputable local and foreign chefs: Christophe Megel, 
Violet Oon, Eric Neo, Frédéric Deshayes, Justin Quek, 
Yong Bing Ngen, Bruno Menard and Hiroshi Ishii. The 
panel held its first meeting in July 2016 where they 
were introduced to ACI’s programmes and events as 
well as the Sectoral Manpower Plan for Food Services.

Together, ACI and the Singapore Workforce 
Development Authority (WDA) launched the 
SkillsFuture Earn and Learn Programme for this sector 
in 2015. Fresh graduates from the relevant polytechnic 
and Institute of Technical Education courses can 
get a head-start in the F&B sector via a 15-month 
programme that would provide opportunities to 
develop industry relevant skills and knowledge.

The launch of ACI complements the government’s 
SkillsFuture initiative to groom a sustainable pool 
of talent for all sectors, including the food services 
industry. 

Taking Asian Food a Step Further 

At the opening of ACI (from left): Chief Executive of WDA Mr Ng Cher Pong; Principal & CEO of NYP, Ms Jeanne Liew, 
Japan’s Ambassador to Singapore, Mr Kenji Shinoda; Guest-of-Honour Parliamentary Secretary at the Ministry of Education 
and Ministry of Trade & Industry, Ms Low Yen Ling; and Japanese Masterchef, Chef Nanmoku.



CONTINUING EDUCATION AND TRAINING

02

Earn and Learn with ACI 
Students under the SkillsFuture Earn and Learn Programme 
(ELP) run by ACI met with the Minister for Trade and 
Industry (Industry), S. Iswaran, during the launch of the 
Food Service Sectoral Manpower Plan in May 2016. 

The five-year plan was developed by Spring Singapore 
and WDA together with industry stakeholders and unions. 
It outlines three key strategies: covering job redesign using 
technology, building a future-ready Singapore core, and 
strengthening companies’ human resource capabilities to 
develop and maintain a quality workforce. 

Twin sisters Lee Mei Jin and Lee Mei Yu who graduated 
from Nanyang Polytechnic’s Diploma in Food & Beverage 

Building a Skilled Workforce for Food Sector

Business, are among the first batch of trainees under the 
ELP. They were attached to Breadtalk Group since July last 
year where they were given opportunities to be rotated 
and trained in different departments. In the process, they 
learned more about product lines and value chains of 
the bakery-making processes. They also learned about 
procurement, warehousing, logistics, as well as restaurant 
operations in different outlets and retail business formats 
in addition to exposure on the use of different machines, 
equipment and technology for research and development. 

The twins also gained some international exposure when 
the company sent them for a short attachment to its 
Shanghai’s operations. 

To date, ACI has conducted two masterclasses. 

The first was in June 2016 where ACI partnered 
Electrolux S.E.A. Pte Ltd to conduct a masterclass on 
the latest cook chill technologies. It was attended by 
members from the Association of Catering Professionals 
(ACAPS), which consists of about 100 F&B catering 
establishments.

The masterclass provided participants with a good 
understanding and knowledge of the latest cooking 
technologies such as Cook Chill and Sous Vide cooking. 
Participants were shown how these technologies 
could help caterers reduce food wastage, increase 
productivity, achieve higher levels of food safety and 
generate higher profitability.

Electrolux’s Application Chef Daniel Schneider who has 
more than 14 years of culinary experience in Singapore 
as well as his homeland, Germany, conducted the 
training. 

The second masterclass on “Adoption of Future Culinary 
Trends” was held in August 2016. It was conducted 
with the Restaurant Association of Singapore by ACI’s 
Chef Adrian Fun, a member of the Singapore National 
Culinary Team who won the Silver Medal (individual) at 
the Gourmet Team Challenge and second runner-up 
position at the overall team challenge at the Food & 
Hotel Asia Gourmet Team Challenge this year. 

To support business transformation in the food and 
beverage industry, ACI showcased how a modern 
induction kitchen, which is cleaner, safer and cooler, 
can be created.  Due to regulatory requirements, 
more professional chefs are now turning to induction 
technology in commercial kitchens. 
 
Chef Adrian demonstrated the capabilities of induction 
technology through popular dishes like crab meat fried 
rice, stir fried salted egg prawn and seafood soup. The 
experiential session left 40 business owners and industry 
chefs in awe, debunking the myth that induction is not 
suitable for Asian cuisine.

Expert Sharing In Masterclasses

Chef Daniel Schneider, an Application Chef at Electrolux 
Professional SEA (extreme right) showing off his culinary 
skills to Mr Tan Jek Min, Director of ACI and Ms Low Yen Ling, 
Parliamentary Secretary, Ministry of Education & Ministry of 
Trade and Industry, at ACI’s opening.

Masterclass on “Adoption of Future Culinary Trends” 
conducted by chef Adrian Fun.
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ACI in tandem with SkillsFuture 

Sixty-six year old Mr Shum San Wah (left photo) has 
been working in the IT sector for the past 30 years. 
Two years ago, he decided to leave his job to pursue 
his passion in cooking and started part-time work in 
the F&B sector.  To date, he has completed a WSQ 
Certificate, Higher Certificate and Advanced Certificate 
in Culinary Arts (Asian Cuisine) at ACI, using his 
SkillsFuture credit to partially offset his course fees. 
The training boosted his confidence and skills in his 
part-time work.  He is now given more opportunities 
to work in the different restaurants within his company.  
Recently, he started on his Diploma in Culinary Arts 
(Asian Cuisine) course.

Place and Learn with ACI 
At the official opening of Kitchen Solutions Pte Ltd, a 
central kitchen facility owned by Indian restaurateurs 
under the Indian Restaurants Association Singapore, 
Minister for Manpower Lim Swee Say met with ACI’s 
trainees under the Place-and-Train (PnT) programme. 
ACI plays an instrumental role in the transformation 
of the Indian restaurants sector with the launch of the 
PnT programme to attract and groom local chefs for 

the Food Services sector.  These trainees are placed 
with Indian restaurants, undergo skills-based training at 
ACI and structured on-the-job training that leads to an 
industry-recognised certification, coupled with a well-
structured career development pathway. Aged between 
21 to 53 years old, the trainees previously came from 
non-F&B sectors such as security and cleaning services. 

Manpower Minister 
Lim Swee Say, 
Minister of State 
for Manpower 
Teo Ser Luck, and 
Parliamentary 
Secretary for 
Education & Trade 
and Industry Low 
Yen Ling meeting 
ACI’s Place and 
Train trainees.

Like Mr Shum, many Singaporeans have also tapped on 
their SkillsFuture Credit to enrol at ACI’s short courses to 
pick up new skills or develop themselves further. 

Ms Clarine Lin (right photo) is another good example.  
The 30 year-old housewife with three young children 
has now re-joined the workforce as a part-time 
pastry cook with the Grand Park City Hall Hotel after 
completing her Certificate in Culinary Arts (Asian 
Cuisine) at ACI.  While the hotel was undergoing 
renovation, she upgraded herself further by taking up 
the Certificate in Asian Pastry and Bakery Course at ACI.
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INDUSTRY PROJECTS

The School of Engineering (SEG) recently collaborated 
with two key industry partners to develop advanced 
technologies that will boost manufacturing productivity 
through robotics and automation solutions.

It entered into a collaboration with Sanwa-Intec (Asia) 
Pte Ltd, a key player in the precision plastic injection 
moulding industry. SEG worked with Sanwa-Intec in 
2015 to develop a robotic socket handling system 
that performs both the feeding of pre-tested moulded 
sockets to a tester unit and the retrieving of passed 
sockets from the unit.

The project started with SEG’s recommendation of 
using a standardised platform to convey sockets in 
batches between machines.  A trolley for automation 
was thus designed by SEG to work and convey 16 trays 
of 80 sockets (1,280 sockets per trolley) which can 
seamlessly convey between machines.  This removes 
the previous approach of having an operator to move 
sockets tray by tray between machines.  The trolley of 
1,280 sockets will then be docked at the robotic socket 
handling system that transfers four pre-tested sockets at 
a time to the tester unit, and after which it transfers them 
to another docked empty trolley to receive the passed 
sockets.  

The robotic system consists of a high speed four-axis 
SCARA robot that performs the transferring of sockets 
in and out from the tester unit at a cycle time of three 

seconds per transfer.  Operators will only need to reload 
another new trolley of 1,280 pre-tested sockets when all 
the sockets in the current trolley have been transferred 
to the tester unit.  The operator will also only need to 
unload the trolley of passed sockets from our system 
and reload a new empty trolley to receive a new batch 
of passed sockets.  As such, the robotic socket handling 
system is able to provide continuous operation with 
minimum involvement by an operator.

Previously, an operator was expected to perform the 
mundane work of feeding and retrieving the sockets 
manually from the tester unit.  The innovation has 
since been successfully commissioned and put into 
production runs, effectively streamlining the company’s 
processes and improving the company’s overall 
manufacturing productivity.

Fuel represents a significant portion of a vessel’s total 
operating cost in the shipping industry. The Centre of 
Innovation for Electronics and Internet of Things (COI-
EIoT) in the School of Engineering partnered Ascenz 
Solutions Pte Ltd, a local company specialising in 
remote fuel consumption and bunkering monitoring 
systems, to design and develop a new instrumentation 
solution to enhance the fuel saving and efficiency 
management functions in their systems.

The COI-EIoT team designed and developed a unified 
serial communication hub that would help Ascenz 
improve on the reliability and accuracy of its fuel 
consumption and bunkering data acquisition process. 

Here’s how it works: The new hub would congregate 
data captured from the fuel flow meter sensors, vessel 
engine RPM gauge sensors and maritime GPS receivers 
of a moving ship. The existing bunkering monitoring 
system will then send these vital information in the hub 
to an onshore control office via a satellite link. With this 
new end-to-end Internet of Things (IoT) solution, shipping 
companies are able to gain real-time insights into vessels’ 
operations and achieve a higher level of quality assurance 
for the shipping industry. The system has since been 
widely adopted by the shipping industry.

Boosting Industrial Productivity with NYP Solutions

Robotic Socket Handling System

In

novation

1

Integration of Serial 
Communication Hub into 
Bunkering Monitoring System

In

novation
2

The automated socket handling system designed by NYP.

Flow chart illustration of the new monitoring system 
solution.  
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New Centre to Innovate Solutions 
for Smart Nation 

In support of Singapore’s Smart Nation initiative, 
Nanyang Polytechnic (NYP) and Microsoft signed 
a Memorandum of Understanding (MOU) in June 
2016 to set up the Smart Nation Innovation Centre 
(SNIC). The Centre will synergise capabilities and 
resources from both parties to develop talents in 
Smart Nation-related technologies. It will also create 
citizen-centric software solutions that are aligned 
with Smart Nation’s vision. These solutions aim to 
address challenges faced by major cities, especially 
in the areas of urban density, ageing population, 
healthcare, mobility and energy sustainability.

SNIC will also serve as an innovation hub to 
collaborate with NYP’s industry partners on 
projects, applied research and development, as 
well as conduct professional courses on Microsoft 
technologies and the Internet of Things (IoT).

The Centre will also serve as a multi-disciplinary hub 
that promotes vibrancy and cohesion. Students from 
various diplomas across different schools in NYP will 
be brought together to work on a diverse range of 
industry and in-house projects.

SNIC has identified several collaboration projects for 
development in the initial phase. These projects will 
involve NYP staff and students from the School of 
Information Technology (SIT), School of Engineering 
(SEG), School of Health Sciences (SHS) and the 
Smart Campus Programme Office (SCPO).

From left: Mr Gary Lim (Senior Partners-in-Learning 
Director, Microsoft), Ms Tiffany Bloomquist (Director, 
Enterprise Services Lead, Microsoft), Mr Foo Jong Tong 
(Director Public Sector and Business Development, 
Microsoft), Ms Jessica Tan (General Manager, Microsoft), 
Ms Jeanne Liew (Principal & CEO, NYP), Mr Edward Ho 
(Deputy Principal (Development) NYP and Mr Dennis 
Ang (Director SIT, NYP).

Project 1: Smart Security Patrol Monitoring System 

This project capitalises on NYP’s wireless access points 
as position beacons. Using signals from the beacons, 
the command centre can monitor the patrol guards’ 
location online in real-time. The command centre will 
also be equipped with various types of event alerts, such 
as patrol route deviation, and guards who are stationary 
along patrol routes. The records of patrol routes are also 
stored for analytics. The project also aims to create a 
prototype to demonstrate the use of robots for security 
patrol, complementing human patrol guards. Project 
partners include SEG, Smart Campus Programme Office 
and PICO.

Project 2: Smart Office Analytics System 

This project allows staff to book meeting rooms via 
multiple platforms such as mobile app, web app and 
Microsoft Outlook. Each meeting room is installed with 
Internet of Things sensors to monitor room occupancy 
and its environment parameters such as temperature, 
light luminance and occupancy status. The information 
system’s analytics function will aggregate the sensor data 
and room booking information, using Microsoft Azure 
technology to provide valuable insights on the actual 
meeting room utilisation. With this system, usage of 
meeting rooms can be maximised, reducing scenarios 
such as users booking a meeting room but not turning 
up at the last minute or users booking a conference room 
for an hour but overrunning the booking duration. This 
will provide management with a better overview on the 
overall allocation of resources and therefore possibly 
save costs by converting under-utilised rooms into office 
space.

Developed by SIT in collaboration with S3 Innovate, 
the project will be deployed in the Defence Science & 
Technology Agency (DSTA). 
 

Project 3: SilverTune 

Music Therapy is an established health procedure where 
music is used to address physical, emotional, cognitive, 
and social needs of individuals. However, for patients 
who suffer from stroke or dementia, handling the delicate 
musical instruments is a challenge. Students from SIT and 
SHS are working on SilverTune, a smart Internet of Things 
musical device that can be transformed into multiple 
musical instruments such as the recorder and saxophone. 
It also includes a mobile app that will assist in performing 
music therapy anywhere, anytime. SilverTune can adapt 
to elderly patients’ cognitive and physical disabilities to 
overcome the barriers of playing music. In addition, it 
improves the productivity of therapists by cutting down 
the time required to monitor elderly patients on-site. This 
system can also record data quantitatively to facilitate 
data analytics. Project partners include SIT, SHS, National 
University of Singapore, CUTE Centre, Khoo Teck Puat 
Hospital and AWWA, a non-profit organisation that 
provides help to communities with needs.
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SIT Students Doing Research Projects in Germany and NZ

Visitors to the Botanic Gardens Shop have given the thumbs-
up to a vibrant window display, which was developed by the 
School of Design (SDN)’s Diploma in Visual Communication 
students. This stunning tree window display structure, which 
signifies the growth of Singapore, was creatively decorated 
with Peranakan tiles, beadwork and embroidery. 

This project was the brainchild of the winning team of the 
SG50 Window Display Competition organised by NYP and 
RISIS. Team members,  Chua You Yue, Germaine Heng and 
Siti Nur Farthihah Binte Suhairi, stood out for their creative 
and unique tree window display.

From the drawing board to 
conceptualisation, pitching to the client, 
to production and setup processes, the 
competition, held from 15 May to 28 
July 2015, allowed students to apply the 
knowledge acquired in the classroom to a 
real retail environment. It also enabled the 
students to better appreciate  industry 

Creative Window Display that Wowed Visitors

(From left) SDN students Germaine Heng, Siti 
Nur Farthihah Binte Suhairi, Chua You Yue, 
won the first prize of the SG50 Window Display 
Competition with their tree window display 

The School of information Technology (SIT) signed a 
Memorandum of Understanding (MOU) on 11 Aug 2016 
with the University of Waikato (UW), a New Zealand 
government-supported research university, to allow 
Nanyang Polytechnic students to be attached to their 
Cyber Security Lab at the Faculty of Computing and 
Mathematical Sciences.  Students will work with UW 
researchers on cyber security-related topics.  

The School inked another MOU with the University of 
Applied Sciences in Germany where SIT students will 
get to work with the university on applied research 
in computing areas.  In both agreements, all parties 
have pledged to pursue further collaborations beyond 
student attachments, including guest lectures by visiting 
faculty and collaborative projects.  

These agreements are just the beginning of a renewed 
effort by SIT to provide students with a global outlook 
through immersive project works and internships 
in foreign countries.  This is in line with the MOE’s 
emphasis on enabling Singaporeans to be able to 
collaborate across cultures and be socially responsible.  
The Infocomm Development Authority is also placing 
emphasis on the borderless nature of work in the 
infocomm industry and the need to prepare Singapore 
students in this regard.

Four SIT students, two each from the Diploma 
in Information Security and Diploma in Business 
Intelligence and Analytics, have been shortlisted for the 
inaugural programmes with the two universities.  

NYP graduates well employed in chemical sector
The Earn and Learn programmes (ELP) for various 
industry sectors is fast gaining steam among 
polytechnic graduates. At the launch of the ELP for 
the energy and chemicals sector in August, it was 
announced that 26 have signed up for it. Among them, 
10 were Nanyang Polytechnic (NYP) graduates from 
the School of Chemical & Life Sciences’ (SCL) diplomas 
in Chemical & Green Technology and Chemical & 
Pharmaceutical Technology. This represents almost 
39% of the total and shows the high employability of 
NYP graduates! 

The launch, officiated by Acting Minister for Education 
(Higher Education and Skills) Ong Ye Kung, took 
place at petrochemical giant Shell’s premises on Pulau 
Bukom. Shell alone has 16 employees on the ELP, and 
eight of them are from NYP.

The first batch of ELP participants will 
undergo an 18-month work-study 
programme with eight major companies 
from the energy and chemicals sector and 
receive a monthly wage of $1,400 to $2,000 
per month with a shift allowance of $800 
to $1,100. They have a career head-start in 
this industry as process technicians, with a 
dedicated pathway for future advancement 
planned for them. Whilst working, they will also 
take up an advanced diploma with Singapore 
Polytechnic. 

Those who successfully complete the ELP can pursue 
a related degree with local universities such as the 
Bachelor of Technology (Chemical Engineering) at 
National University of Singapore and the Bachelor 
of Engineering (Chemical) at Singapore Institute of 
Technology-Newcastle University.  As a first for the 
ELP, these two universities will offer the ELP graduates 
exemptions in selected modules. 

With Minister Ong Ye Kung at the launch of the Earn 
and Learn Programme for the Energy and Chemicals 
Sector are 16 Shell employees and half of them 
(circled in yellow) are NYP graduates from the School 
of Chemical & Life Sciences.

The MOU signing by Professor Geoff Holmes, Dean 
of Computing & Mathematical Sciences,  University of 
Waikato and Dennis Ang, Director SIT, NYP.
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Partnerships To Enhance Learning Journeys
Student Project Centre with 
Guangzhou Panyu Poly

A new partnership inked with the Guangzhou Panyu 
Polytechnic (GZPYP) formalised the set-up of the GZPYP 
Student Project Centre located in Nanyang Polytechnic 
(NYP) campus. With this new Centre, both parties hope 
to scale new heights in promoting technical and cultural 
exchanges between students and staff members.

A Memorandum of Understanding (MOU) signed by 
the Party Secretary of GZPYP, Meng Yuanbei, and NYP’s 
Deputy Principal (Organisational Excellence) Henry 
Heng sealed the deal.

GZPYP is among the top 100 model-polytechnics, out of 
more than 1,300 polytechnics in the People’s Republic 
of China. Recently, it was ranked among the top 10 in 
China. Over the years, it has sent more than 100 staff 
members and 50 students to NYP for training in various 
management and pedagogy programmes. 

Under the MOU, GZPYP will send two batches of 
students each year to the new Centre. The inaugural 
batch of 22 students, comprising mostly top students 
and student leaders, accompanied by two staff 
members, arrived here for a learning journey for 10 
days in May 2016. They took part in various activities 
at NYP schools, one of which was a Design Thinking 
Workshop conducted by the School of Design. 

Currently, NYP has an Overseas Students Project Centre 
in GZPYP which was set up in 2010. To date, more than 
1,300 students and 83 staff members from NYP have 
visited this project centre under various student-staff 
exchange and project development programmes. 

Mentorship with Hotel Veterans

Twenty-six hotel veterans from AccorHotels signed 
a deal with the School of Business Management 
to mentor 70 Diploma in Hospitality & Tourism 
Management (DHTM) students for two academic 
years, starting from their second year of study. 
Captains in their domain areas such as Rooms 
Division, Revenue Management and Food and 
Beverage Management, the mentors will provide 
DHTM students with support, guidance and career 
advice.

The first mentor-mentee meeting was held in 
L’Rez, NYP’s Training Restaurant in July 2016. The 
mentors shared on the rewards and challenges 
of working in the hospitality and tourism industry, 
using interesting anecdotes. 

Learning in Taiwan University
A renewed Memorandum of Understanding (MOU) 
between Nanyang Polytechnic and the National Central 
University (NCU) will continue to bring learning benefits 
to students from both institutions. The MOU was signed 
by Director of School of Business Management (SBM) 
Loh Chuu Yi and Vice President for International Affairs, 
NCU, Dr Hsu Ping-Yu.

Since 2014, SBM has sent 15 students to spend a 
semester at NCU’s School of Management. 
Colleagues from NYP’s Schools of Chemical & Life 
Science, Engineering and Information Technology 
also met with the NCU’s management to explore 
potential collaboration opportunities. 

This MOU renewal will see both institutions continuing 
their collaboration in areas such as student and faculty 
exchanges and joint 
applied research.

A firm handshake by Mr Meng and Mr Heng sealed the 
deal for staff and student exchange programmes between 
Guangzhou Panyu Polytechnic and NYP.

AccorHotels mentors with DHTM students

Director SBM 
Ms Loh Chuu Yi 
with Dr Ping-Yu 
Hsu, Vice President 
for International 
Affairs, National 
Central University, 
Taiwan.



Worldskills 
Singapore 2016

The Best Skills in Singapore
STUDENTS’ ACHIEVEMENTS

It was the best medal haul amongst the polytechnics 
and Institute of Technical Education (ITE). Nanyang 
Polytechnic (NYP) clinched six gold, seven silver and 
six bronze medals at Worldskills Singapore (WSS) 
2016 which was held at ITE College Central in early 
July. The nationwide skills competition saw a total 
of 150 young talents from the five polytechnics and 
ITE going through gruelling assignments in different 
trades and skills.

Altogether, 35 NYP students competed in 15 out of 
17 Skill Areas such as CNC Milling, Graphic Design 
Technology, Health and Social Care and IT Software 
Solutions for Business, Mobile Robotics, Cooking and 
Visual Merchandising. 

Fazira Binte Zulklifi, a final-year Diploma in Nursing 
student, struck Gold in the Health & Social Care 
category. It was a difficult period for her during the 
competition because her grandmother passed away 
just a week before the competition started. Although 
she was grieving, she showed resilience and told 
herself to hang on and strive to treat each patient like 
how she would treat her loved ones. 

 

Worldskills Singapore 2016

NYP Gold medallists in Worldskills Singapore 
2016 are:
• Koh Yang Ming (Diploma in Digital & Precision 

Engineering) in CNC Milling category
• Low Kin Lin (Diploma in Interaction Design) in 

Graphic Design Technology category 
• Fazira Bte Zulkifli (Diploma in Nursing) in 

Health and Social Care category
• Li Kangli (Diploma in Cyber Security 

& Forensics) in IT Networks Systems 
Administration category

• Clarence Lim / Eljer Chua (Diploma in 
Mechatronics Engineering) in Mechatronics 
category

• Wong Shu Ting / Raymond Tay Sze Seng 
(Diploma in Telematics & Media Technology/ 
Diploma in Engineering with Business) in 
Mobile Robotics category 

All winners received medals and cash awards of 
$3,000, $2,000 and $1,000 for gold, silver and 
bronze respectively. Best of all, they will represent 
Singapore at the 44th WorldSkills Competition to 
be held in Abu Dhabi, United Arab Emirates, in 
October 2017. 

A triumphant 
moment for 
nursing 
student Fazira.

NYP Worldskills 2016 Medallists with Minister Ong Ye Kung (middle in white 
shirt) and NYP Principal & CEO Jeanne Liew (standing fourth from right).
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STUDENTS’ ACHIEVEMENTS

A made-in-Nanyang Polytechnic social robot called 
Ruth took the top prize in the World Citizenship 
Category in the Microsoft Imagine Singapore Cup 
Singapore competition. Winning the local leg of the 
competition gave the creators, who called themselves 
Team YuuY, a ticket to the World Finals that was held 
in late July 2016 at Microsoft’s headquarters in Seattle, 
United States. There, they faced-off against 12 other 
teams from around the globe. 

Imagine Cup is a global student technology 
programme and competition that provides 
opportunities for students across all disciplines 
to team up and use their creativity, passion and 
knowledge of technology to create applications, 
games and integrate solutions that can change the 
way we live, work and play.

Team YuuY comprised three fresh graduates (Goh 
Xihuang, Yu Zhigang and Yu Yi) from the Diploma in 
Mechatronics Engineering and one final-year student 
(Francis Swee) from the Diploma in Electronics, 
Computer and Communications Engineering. 
Functioning as a personal assistant for the elderly, 
Ruth understands speech and context and can also 
reciprocate with appropriate verbal answers, respond 
to emotions, display expression feedback and call 
for help. The robot had a chance to meet Mr Satya 

Imagine Cup Singapore
Nadella, the Chief Executive Officer of Microsoft 
Corporation, when he was in Singapore recently.

A total of 18 students from three diplomas in the 
School of Engineering (SEG) participated in the local 
leg of Imagine Cup which had three categories: 
Games, Innovation and World Citizenship. Out of 65 
teams, three SEG teams were amongst the 15 that 
advanced to the semi-final round. Eventually, Team 
YuuY was crowned the Singapore champion in the 
World Citizenship category. Taking on the world stage
was a daunting experience but the boys did not let 
up in giving their best shot against competing teams 
from countries like China, Germany and Poland. Their 
project even earned a prominent coverage in The 
Straits Times! 

Dr Edwin Foo, the team’s supervisor and SEG senior 
lecturer, revealed that the team will scale up Ruth’s 
capabilities such as giving her legs to allow her to 
move around, and explore how she can detect falls 
among seniors living at home.

The NYP team (in light blue T-shirts standing back row) with fellow participants from all over the world.

Team YuuY (from Left) Francis Swee, Yu Zhigangg, 
Yu Yi and Guo XiHuang.
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Hername isRuth.
Not a single drop of blood runs

through her veins, yet she blushes
whenshe looksat you.
She cannot feel, yet she smiles

whenyou lookhappy, andgetswor-
ried when you look sad. “You look
stressed,” shewill say.
She is Singapore’s newest social

robot, made to act like a human be-
ing and built completely from
scratch by four students fromNan-
yang Polytechnic who call them-
selvesTeamYuuy.
Making use of an advanced vi-

sion sensor and a camera, the
team gave her the ability to
recognise people’s faces and read
their expressions.
Several motors around her body

allows her to move her head and
arms, andevenblinkhereyes.
And her brain – powered by a

mini-Windows PC and configured
using various Microsoft technolo-
gies – allows her to recognise
speech and reciprocatewith appro-
priateverbal answers.
Ruth’s intelligence and sensitivi-

tywonover judges at this year’sMi-
crosoft Imagine Cup Singapore
2016 Finals in April. They crowned
Team Yuuy champions of the
WorldCitizenship category.
Two weeks ago, the team and

Ruthwenthead toheadwith 12oth-
er teams from around the world, in
the World Citizenship category at
this year’s Imagine Cup World Fi-
nals at Microsoft’s headquarters in
Redmond,UnitedStates.
Teamswereencouragedto identi-

fy a problem in the world and to
comeupwitha solution.
While the Singapore teamdid not

win, they are confident that Ruth
will eventuallybeable tohelpelder-
lypeople living alone.
They had designed her to keep

seniors living alone happy and safe,
a growing challenge in ageing com-
munities in countries like Singa-
pore, JapanandChina.
By 2030, 900,000 people in Sin-

gapore will be aged 65 and over, an
increase from 11.8 per cent of the
population last year to 20percent.
The results of a studybyresearch-

ers from the National University of
Singapore released last year
showed that elderly Singaporeans

who livedalone are 1.7 times as like-
ly todieprematurely.
Researchers said this was likely

due to the lack or loss of a spouse,
who could have helped to monitor
health conditions and ensure that
they take their medication and
keepmedical appointments.
The research also found that eld-

erly people who lived alone are
about twice as likely to suffer de-
pressionand loneliness.

“We want Ruth to be a friend to
the elderly living alone by talking to
them, telling jokeswhen the elderly
person seemsdown, and toeven re-
mind them to take their medica-
tion,” said Mr Yu Zhigang, 22, a
memberofTeamYuuy.
The white-and-yellow robot

weighs around5kg andcost close to
$10,000todevelop.
It has already been tested on two

seniors living alone, who found her

easy to interact with due to her
non-threateningappearance.
DrEdwinFoo, the team’s supervi-

sor and a senior lecturer at the
School of Engineering at Nanyang
Polytechnic, said the teamwill next
look at givingRuthwheels as legs to
allow her to move around, and ex-
plore how she can be used to detect
falls among seniors living at home.

Samantha Boh

SamanthaBoh

More than 100 students from 34
countries marched into Micro-
soft’s headquarters in the city of
Redmond in the United States
last month, carrying with them
their dreams.
Among the objects in their bags

were a robot, a headgear that be-
stows “super sight” on its user anda
bionichand that looked as if it came
straightout of aTerminatormovie.
Thesewere just threeof the 35 in-

ventions by the students compet-
ing in the Microsoft Imagine Cup
WorldFinals.
Since 2003, technology giant Mi-

crosoft has organised the Imagine
Cup, which brings together aspir-
ing innovators, entrepreneurs and
technologists from all academic
backgrounds. The contest spurs
them to develop new technologies
that showcase not only superior
programming skills, but also the
ability to thinkoutof thebox.
The battle for the top prize of

US$50,000(S$67,300) in threecat-
egories – Games, Innovation and
World Citizenship – started on the
morningof July 27.
Each team was given 10 minutes

to set up, another 10 to present its
idea and20minutes to demonstrate
its invention and answer questions
posedbyapanelof judges.

Among the teams fielding ques-
tions were four students from the
Aristotle University of Thessaloniki
in Greece, who called themselves
Team Amanda – after Amanda
Todd, a 15-year-old Canadian teen-
ager who committed suicide in
2012after years ofbeingbullied.
They competed against 12 other

teams in theWorldCitizenshipcate-
gory, and eventually emerged win-
ners for having the most “world-
changing” software innovation.
“Every seven minutes, a child is

bullied,” said Team Amanda mem-
ber Margarita Bintsi, 22, as she be-
gan the presentation.
“Bullying is a global phenome-

non... and what is the cost? Over
2,200suicides ayear,” she said.
Inspired by Amanda’s plight, the

students invented a virtual reality
application aimed at raising aware-
ness of bullying, and increasing the
empathy felt by individuals.
Among other features, the pro-

gramallowsan individual toexperi-
ence bullying from the perspective
of a bully, a victim and a bystander,
simply by putting on a virtual reali-
tyheadset.
A Microsoft Band worn on the

wrist tracks the user’s heart rate
and other biometrics at the same
time, to determine if the person
shows tendencies towards bullying

or being a victim. The software
then customises the experience for
the user to boost self-confidence or
improveempathy, for instance.
“By eventually sharing this with

students around the world, we
hopewe can change how theworld
sees intervention in bullying,” the
teamsaid.
Mr Kurt Steck, general manager

for audience and platform evange-
lism at Microsoft, told The Straits
Times that teams are increasingly
trying to solve problems that are
personal and local to them.
The students in Team Amanda

were inspired after they watched a
video created by Amanda before

her suicide, about her experiences
ofbeingbullied.
“A lot of these ideas are also born

out of specific issues that students
are dealing with in their individual
lives,” saidMrSteck.
For instance, two students from

Germany’s Karlsruhe Institute of
Technology behind Team VRMo-
tion came up with a device to help
stroke patients. One student’s
mother had suffered a stroke,
which made the team realise there
was a lack of rehabilitation therapy
for suchpatients.
“Currently, strokepatientsunder-

go just one hour of therapy a day,
which is not enough for them to re-

cover and get back to their normal
lives,” saidMsAlessaDreixler, 23.
She andher teammate developed

a device that can help stroke pa-
tients improve their motor skills,
by monitoring their hand move-
ments as they play computer
games that require certain actions.
These includewiping itemsoff a ta-
ble or picking up and placing ob-
jects intoboxes.
“We thought, since there is so

much spare time, our device could
be used during that time to help pa-
tients recover faster,” she said.
In recent years, there have been

more innovationsatMicrosoft’s Im-
agine Cup focused on improving
health, saidMrSteck.
He said this year’s cropof innova-

tions also included aprogram tode-
tect and improve stuttering and a
wearable device that tracks inner
earbalance andspinalposture.
The latter device helped Team

ENTy from Romania win
Microsoft’s Imagine Cup 2016
WorldChampionship round, edging
out Team Amanda and Team PH21
from Thailand, which won in the
Gamecategory for a computer game
centredontimemanipulation.
Team ENTy won a one-on-one

mentoring session with Microsoft
chief executiveSatyaNadella.
Its device, which is strapped to

the back, tells users if they are hav-
ing balance or posture issues. The
teamhopes it canaid in theearlyde-
tectionofParkinson’sdisease, as its
first symptomis imbalance.
While there are brilliant ideas be-

hindthese inventions,MrStecknot-
ed that the key to ensuring that
these ideas make it to the market
and benefit people is to arm stu-
dentswith soft skills.
“I think a lot of times, in the past,

the focus was on the technology
andwhat the solutionwas,”he said.
More focus should be placed on

skills trainingandmentorship, inar-
eas such as good presentation skills
and how to formulate a business
plan,he said.
“It’s now about how we help stu-

dents build the soft skills that allow
them to not just bring their idea to
life through technology, but also
communicate that idea and sell
that idea.”

samboh@sph.com.sg

Mr Francis Swee, 20 (left), and Mr Yu Zhigang, 22, with Ruth. The two students from Nanyang Polytechnic make up half of Team Yuuy, which came up with Singapore’s newest social robot.
Ruth is designed to act like a human being and intended to eventually be able to help elderly people living alone. PHOTO: DIOS VINCOY JR FOR THE STRAITS TIMES

Students from around the world showcased their inventions at last month’s Microsoft Imagine Cup World Finals. From left: Team Night’s Watch member Mohamed
Zied Cherif, who was born with a defect that prevented his hand from fully forming, wearing the Tunisian team’s Smart Hand; a judge trying out Team Amanda’s
anti-bullying virtual reality headset; and a member of Japan’s Team Biomachine Industrial modelling headgear that bestows “super sight”. PHOTOS: MICROSOFT

Teamsbehind35
inventions compete
inMicrosoft Imagine
CupWorldFinals

This social
robot is a boon
to seniors
living alone

SPORTSFUNMERIDIANPRIMARYFOCUSESONPLAYFORNATION’SBIRTHDAYB8

Students race to turn
dreams into reality

The team was featured prominently in The Straits Times.
Source: The Straits Times © Singapore Press Holdings Limited. 
Permission required for reproduction.
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Captivating Student Works for NDP 2016

If you are one of the lucky ones who had tickets to 
watch the National Day Parade 2016 at the National 
Stadium, did you notice the animation displays on the 
four elongated LED screens below the stage? Each 
measuring 32m x 2.56m, these screens are positioned 
to provide animation effects, designed by Nanyang 
Polytechnic (NYP) students, to the live action on stage.

It was in NDP 2011 that NYP students were first invited 
to participate in the creative development for the 
parade. Since then, it has become an annual invitation 
(a great honour indeed!) and their works only get 
better and better.

This year, a team of final-year students from the 
Diploma in Motion Graphics & Broadcast Design 
kicked off the project six months back. The first 
batch of nine students developed the concept and 
storyboard for the animation that was required in 
Acts 1 and 2 in the show part of NDP. They handed 
the baton to a second batch of eight students who 
did most of the production work. Act 1 tells the story 
of Badang, a legendary folk warrior whereas Act 2 
depicts the co-existence of the four national races. 

The students worked closely with CraveFX, a full 
fledge animation, motion effects and visual effects 
company founded by a NYP alumnus, which also 
developed animation for this NDP. Also providing 

creative direction for NDP 2016 is another alumnus, 
Brian Gotong Tan, who studied digital animation. 
We are proud that the School of Interactive & Digital 
Media (SIDM) has nurtured highly-skilled professionals 
in this field.

Another team of eight final-year Diploma in Mass 
Media Management (DMMM) students took up the 
task of documenting the NDP from start to end. The 
10-week project had them filming the practice sessions 
by various performing groups at different locations 
such as Nee Soon Camp and Singapore Expo, and also 
at the national education and preview shows. 

All the footages they filmed were edited into three 
appreciation videos, lasting 4 – 5 minutes each, 
and shown at three occasions. The first was shown 
on 9 August itself to thank all the performers and 
helpers. The second and third were shown at separate 
appreciation events.

The projects were demanding, back-breaking and at 
times, frustrating when circumstances didn’t work to 
their advantage. But when their end products were 
shown to the tens of thousands watching the parade 
live at the National Stadium or at home, pride was 
written all over their faces. After all, how many poly 
students can boast that their works are shown at a 
magnificent national event? 

The impressive animation works produced by NYP’s animation students for NDP 2016.

Hard at work rendering the animation works in the 
SIDM studio.

NYP’s media students documenting NDP 2016 from 
practices to rehearsals, day and night. 
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Stellar Performances by NYP Students
Top Prize at Sembcorp-EMA Energy Challenge 2016

Diploma in Electrical Engineering with Eco-Design final-
year students did Nanyang Polytechnic (NYP) proud 
with their first prize win in the Polytechnic category at 
the Sembcorp-EMA Energy Challenge (SEEC) 2016. 
Ten teams from four polytechnics took part in this 
annual competition jointly organised by Energy Market 
Authority and Sembcorp to inspire more engineering 
students to pursue careers in the power sector. They 
received a cash prize of $1,000 and as well as internship 
opportunities with Sembcorp. 

Two teams of students from the School of Chemical & 
Life Sciences (SCL) swept all top three prizes at the 12th 
Singapore National Crystal Growing Challenge (NCGC) 
– the Champion, the 1st Runner-up and the Biggest
Single Crystal prizes.

NCGC is a biennial event organised by the National 
University of Singapore and is open to students from 
secondary schools, international schools, junior colleges, 
Institute of Technical Education and polytechnics.

The competition has three categories - Junior, Senior 
and Open categories and SCL sent two teams to 
participate in the Senior Category. SCL Team 1, 
comprising Diploma in Medicinal Chemistry students 
Ray Tan and Wendy Ang, won the Champion and 
Biggest Single Crystal prize. SCL Team 2 members 
Marcus Tan (Diploma in Pharmaceutical Sciences) and 
Khairunnisa Bte Khairul Anuar (Diploma in Molecular 
Biotechnology) took the 1st Runner-up prize.

SEEC comprises a strategy-based scenario-planning 
game which challenges the participants to work 
together as a team to manage and develop a power 
ecosystem, while maintaining profitability, reliability and 
environmental impact - a real-world issue that electrical 
power professionals face at work.

Taking part in the competition has given them deeper 
insights into the trade-offs required to address the 
energy trilemma that Singapore is facing when 
considering economic competitiveness, energy security 
and environmental sustainability.

From left: Fedi, Chee Wei Ting, Tan Xiu Yian, Rosliana Nasrullah Bte Anwar, Siti Nurulhudah Bte Yunos, Toh Jun Ren, 
Nooraishah Bte Rahmat, Ong Sei Hui. (Back Row): Goh Kwang Ping, SEG Manager and Wong We Hung, SEG Assistant 
Manager. 

The winning team (from left): Ray Tan, Wendy Ang, 
Khairunisa and Marcus Tan.

The winning crystal.

Sweeping Top 3 Prizes in Crystal Growing

The two teams went through 
six painstaking months to grow 
their crystals. The chemicals for 
growing crystals were difficult 
to obtain and the teams also 
had to ensure the crystals were 
grown in the right conditions. 
Most crystals would have the 
tendency to crack or turn out 
rather small. But SCL Team 1 
managed to grow a crystal that 
was about 2x2 inches in size.
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A little digital startup created out 
of frustration by one of its founders 
has gained attention and even 
attracted funding from various 
sources. Nanyang Polytechnic 
(NYP) alumni Sayid Hafiz Bin Sayid 
Zin and Shafiqah Nurul Afiqah Bte 
Ramani set up PsychKick last year, a 
digital application that aims to help 
psychotherapists treat their client 
more efficiently.

Both of them already harboured 
plans of becoming entrepreneurs 
back when they were studying at 
NYP. In fact, they co-founded the 
Entrepreneurship Club in NYP and 
tried their hands running small sole 
proprietorship businesses even 
before they graduated.

Sayid did his Diploma in Business 
Informatics whereas Shafiqah 
pursued a Diploma in Media Studies 
& Management. Both graduated in 
2013. Thereafter, Shafiqah pursued 
her degree in film at LASALLE 
College of the Arts while Sayid spent 
two years starting on an IT business 
that didn’t pan out and then took on 
a web developer job.

PsychKick came about when 
Shafiqah was hospitalised in a 
psychiatric ward early last year. She 
experienced the inefficiency on-
site and the follow-up treatment 
processes. She felt that significant 
improvement could be made 
using digital tools to link up 
psychotherapists with their clients.

In the current system, 
psychotherapists use hard copy 
paper to assign tasks or homework 
to their clients, such as jotting down 
things that made them happy or 
sad and their mood journeys in 
a day. Patients find it challenging 
coping with the daily regiment of 
doing their homework on pieces of 
paper for two to three months until 
their next appointment. They have 
to pay careful attention not to lose 
the papers or risk having to rewrite 
everything.

What PsychKick hopes to do is to 
digitise the process on a mobile 
app. The daily homework can be 
recorded on their smartphones or 
tablets. Features such as pop-up 
reminders and notifications will keep 
them on their toes to complete their 
homework. The psychotherapists are 
also linked to their clients on the app 
and would take notice if any inactivity 
is observed. With the data, they need 
not wait for their clients to show them 
their homework before prescribing 
the next course of action. Much time 
is therefore saved along the way.

Shafiqah shared her idea with Sayid.
With his strength in IT, she hopes 
Sayid could help her develop the 
digital application.  To concentrate 
fully on her start-up, she decided to 
defer her studies.

The start-up received support, 
first from Investments Infocomms, 
a subsidiary of the Infocomm 

Development Authority (IDA). A 
meeting with Larry Tchiou, the 
founder of UNFRAMED’s Enabling 
Change Incubation Program (ECIP), 
secured them their first financial 
funding. Set up in 2014, ECIP is a 
social-impact startup incubator by 
entrepreneurs for entrepreneurs, 
whose mission is to build great start-
ups with clear social impact.  

Larry pushed them from just having 
an idea to having a company. “With 
his push, we worked harder and 
were able to realise many of our 
goals through his mentorship,” says 
Shafiqah.

PsychKick is marketed as a service 
enhancer for psychotherapists, a 
digital tool for them to improve their 
services with their clients which in 
turn will hopefully accelerate their 
client’s recovery. There are plans 
to roll out a subscription fee for 
psychotherapists who opt for the 
service, and their clients can use it 
for free.

Hafiz shares that while there 
were various modules in his NYP 
course that were useful in his 
entrepreneurial journey, the group 
project works benefitted him the 
most. “For every group project, we 
had to brainstorm to generate ideas 
and execute them. This is the same 
when building a start-up,” he says. 
He is also thankful to his lecturers 
who gave him the opportunities 
to take part in IT competitions that 
helped to deepen his skills and 
knowledge in this field.

The business modules in Shafiqah’s 
course has helped her significantly 
in preparing for this start-up. “The 
business aspect of my media 
course nurtured the entrepreneurial 
mindset in me. I was equipped 
with the know-how of starting and 
managing a business,” says Shafiqah, 
who misses most the warmth of 
NYPians during her three-year 
journey.

She recalls fondly her NYP days: 
“Since day 1, I was comfortable 
talking to schoolmates in campus, 
and a number of times, even asked 
for help from strangers. Time and 
time again, they helped me even 
though they didn’t know who I was. I 
felt very welcomed in NYP and I miss 
the amazing warmth I felt when I was 
there.”

Getting Psyched and 
Kicked Into Startup

PsychKick founders Shafiqah Nurul and Sayid Hafiz




