ausewecan
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COURSE CALENDAR

JANUARY - JUNE 2024

Click on the course categories below to view available courses

INTERACTIVE & PROFESSIONAL

BUSINESS DIGITAL MEDIA DEVELOPMENT

-

PUBLIC HEALTH &

SOCIAL SERVICES SCIENCE

| TECHNOLOGY : OTHERS

sl B

NANYANG N

THE INNOVATIVE POLYTECHNIC singapore
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Click on your course of choice for more information

COURSE NAME ‘ VENUE ‘ DURATION AN ‘ F MAR ‘ APR ‘ MAY ‘ JUN
1 Day Hgnds—On Pay Per Click Search NYP 1day 2

Advertising

Adapt To Change (SF-Manager) Online 8 days 20

Adapt To Change (SF-Supervisor) SIRS 4 days 3

Advanced HR Analytics 'Usmg Data Modelling NYP 1day 2 2%

To Improve Human Capital Performance

Bu5|ne§s Environment Analysis (SF- Online 4days 24

Operations Manager)

Consumer Behaviour (STB) NYP 1 day 19
Digital Entrepreneurship In The Era Of

Cross-Border E-Commerce: Mastering Selling SIRS 2 days 20-21

Strategies On Amazon.com

Digital Marketing For Hospitality .

Management: A Practical Approach Online 1day !

Diploma In Business Practice (Accounting) NYP 2.5 years 15

Diploma In Business Practice (Customer

Relationship & Service Management) NYP 2.5 years 5

Dlplgma In Business Practice (Hospitality And NYP 25 years 15

Tourism Management)

Diploma In Business Practice (Supply Chain NYP 25 years 15
Management)

Drive Conversions & Optimise Returns With

Social & Influencer Marketing SIRS 2 days 26-27 25-26 26-27
Drive Productlwty And Innovation (SF- Online 4days 21

Operations Manager)

Emerging Technology (SF-Operations Online 6 days 3

Manager)

Emerging Technology (SF-Operations NYP 3 days 3

Manager)

Event Branding and Social Media Marketing NYP 1 day 20

Financial Analysis (SF-Manager) Online 10 days 1
Fund Management & Administration

(Specialist Diploma) NYP 1 year 15

Generate Leac.is For Free & Maximise Your SIRS 2 days 22-23 6-7 20-30 | 20-21
Sales Conversions

Growing Wealth NYP 1 day 12

How Marketers Can Win With Gen Z NYP 1 day 18

HR Analytics NYP 1 day 20

H'uman Resource Management (Specialist NYP 1year 15

Diploma)

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/4113fecb-5e68-41f8-bc0b-5381cebc67be
https://stms.polite.edu.sg/student/ihlcourse/detail/4113fecb-5e68-41f8-bc0b-5381cebc67be
https://stms.polite.edu.sg/student/ihlcourse/detail/6a4abf33-e97c-457c-8214-3d9c34adbad5
https://stms.polite.edu.sg/student/ihlcourse/detail/528cd7bb-c7e9-40e6-97e7-714df197a820
https://stms.polite.edu.sg/student/ihlcourse/detail/cfc79170-ae07-4569-b0da-fb296eed7ac6
https://stms.polite.edu.sg/student/ihlcourse/detail/cfc79170-ae07-4569-b0da-fb296eed7ac6
https://www.sirs.edu.sg/courses/retail-excellence/retail-and-digital-certification-programmes/wsq-specialist-diploma-in-retail-operations
https://www.sirs.edu.sg/courses/retail-excellence/retail-and-digital-certification-programmes/wsq-specialist-diploma-in-retail-operations
https://stms.polite.edu.sg/student/ihlcourse/detail/34d2c6ad-c676-4dca-8664-b0f6fc7e4e6f
https://stms.polite.edu.sg/student/ihlcourse/detail/85f08341-0729-404a-b15c-75af8b855bd2
https://stms.polite.edu.sg/student/ihlcourse/detail/85f08341-0729-404a-b15c-75af8b855bd2
https://stms.polite.edu.sg/student/ihlcourse/detail/85f08341-0729-404a-b15c-75af8b855bd2
https://stms.polite.edu.sg/student/ihlcourse/detail/a7efa63c-6fe9-4b5d-b58d-668084416382
https://stms.polite.edu.sg/student/ihlcourse/detail/a7efa63c-6fe9-4b5d-b58d-668084416382
https://stms.polite.edu.sg/student/ihlcourse/detail/6bc0028b-21da-4684-80b3-61af5bfb82d2

https://stms.polite.edu.sg/student/ihlcourse/detail/93ed3a9b-df9b-403e-a636-2d4bc06697e1

https://stms.polite.edu.sg/student/ihlcourse/detail/93ed3a9b-df9b-403e-a636-2d4bc06697e1

https://stms.polite.edu.sg/student/ihlcourse/detail/fd99faa1-ed3f-4b01-b84e-bd4151adaf0a

https://stms.polite.edu.sg/student/ihlcourse/detail/fd99faa1-ed3f-4b01-b84e-bd4151adaf0a

https://stms.polite.edu.sg/student/ihlcourse/detail/a2deefb2-b500-4f27-bcd7-3daeda0279ce

https://stms.polite.edu.sg/student/ihlcourse/detail/a2deefb2-b500-4f27-bcd7-3daeda0279ce

https://stms.polite.edu.sg/student/ihlcourse/detail/fff76c90-e6ae-4f30-8a13-12ef5a2f5364
https://stms.polite.edu.sg/student/ihlcourse/detail/fff76c90-e6ae-4f30-8a13-12ef5a2f5364
https://www.sirs.edu.sg/courses/retail-excellence/retail-productivity/process-efficiency-and-automation/drive-productivity-and-innovation-sf-operations-manager
https://www.sirs.edu.sg/courses/retail-excellence/retail-productivity/process-efficiency-and-automation/drive-productivity-and-innovation-sf-operations-manager
https://stms.polite.edu.sg/student/ihlcourse/detail/55cd42a4-30d9-42d0-8d66-c7c98182d558
https://stms.polite.edu.sg/student/ihlcourse/detail/55cd42a4-30d9-42d0-8d66-c7c98182d558
https://stms.polite.edu.sg/student/ihlcourse/detail/55cd42a4-30d9-42d0-8d66-c7c98182d558
https://stms.polite.edu.sg/student/ihlcourse/detail/55cd42a4-30d9-42d0-8d66-c7c98182d558
https://stms.polite.edu.sg/student/ihlcourse/detail/23b14e3f-ded6-4faa-a433-a4acdca42db0
https://stms.polite.edu.sg/student/ihlcourse/detail/1ef18f3a-d6a0-4919-a6a1-d0e05d7da958
https://stms.polite.edu.sg/student/ihlcourse/detail/37c28c5d-4288-4b93-94a9-f51848b0856d

https://stms.polite.edu.sg/student/ihlcourse/detail/37c28c5d-4288-4b93-94a9-f51848b0856d

https://stms.polite.edu.sg/student/ihlcourse/detail/3a2914a3-c16d-47e7-a3c5-1bdd78878bac
https://stms.polite.edu.sg/student/ihlcourse/detail/3a2914a3-c16d-47e7-a3c5-1bdd78878bac
https://stms.polite.edu.sg/student/ihlcourse/detail/4f3770ff-4d80-4532-be8b-908469da1446
https://stms.polite.edu.sg/student/ihlcourse/detail/f011c5fa-242a-4263-81b4-15573f56e73b
https://stms.polite.edu.sg/student/ihlcourse/detail/22172bb5-f484-46ed-a2e1-cce38d539be9
https://stms.polite.edu.sg/student/ihlcourse/detail/a28195f6-5a6e-476a-8943-131cfda4aeb4

https://stms.polite.edu.sg/student/ihlcourse/detail/a28195f6-5a6e-476a-8943-131cfda4aeb4
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Click on your course of choice for more information

COURSE NAME VENUE | DURATION | JAN

Live Streaming Workshop - Level Up

Customer Engagement Through Live SIRS 2 days 28-29 18-19 | 30-31 12-13
Streaming

Merchandise Performance Analysis (SF- Online 8 days 18

Manager)

Personal Effectiveness (SF-Operations Online 4 days 20

Manager)

Retailing And The Economy (SF-Manager) Online 8 days 7

Sales Closing Techniques (STB) NYP 1 day 6 12

Sell And Earn On TikTok SIRS 1 day 19 19 22 24 20 28
Service Excellence (STB) NYP 1 day 1

Service Leadership (SF-Manager) Online 10 days 26

Serwce.PIannlng & Implementation (SF- SIRS 4days 6

Supervisor)

Sport Management & Marketing (Specialist NYP 1year 15

Diploma)

Start Ygur Business At No Cost Using Affiliate SIRS 2 days 8-9 1920 | 2021 | 15-16 | 2021 | 13-14
Marketing

Sgpply Chain Management (Specialist NYP 1year 15

Diploma)

Website Design (SF-Manager) Online 8 days 19

Workplace Communication (SF-Supervisor) SIRS 3 days 14

Wotk-Study Cgrt|ﬁcate Leafilng To Diploma In NYP 18 months 6
Business Practice (Accounting)

Work-Study Certificate Leading To Diploma

In Business Practice (Hospitality & Tourism NYP 18 months 6
Mgmt)

Work—Study.Post-DlpIoma (Specialist Diploma NYP 12 months 15

Human Capital Management)

Digital Marketing (STB) NYP 1 day

Event Branding And Social Media Marketing Online 1 day

Fintech: Start-Up & Scale-Up Strategy NYP 1 day

Managing Change In An Age Of Disruption NYP 1 day

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/20764aec-026e-47c1-bf77-170ed795a9d8
https://stms.polite.edu.sg/student/ihlcourse/detail/20764aec-026e-47c1-bf77-170ed795a9d8
https://stms.polite.edu.sg/student/ihlcourse/detail/20764aec-026e-47c1-bf77-170ed795a9d8
https://stms.polite.edu.sg/student/ihlcourse/detail/2a716f93-dbc1-4e1d-adb7-87764ba355a8
https://stms.polite.edu.sg/student/ihlcourse/detail/2a716f93-dbc1-4e1d-adb7-87764ba355a8
https://www.sirs.edu.sg/courses/people-development/personal-development/personal-effectiveness-sf---operations-manager
https://www.sirs.edu.sg/courses/people-development/personal-development/personal-effectiveness-sf---operations-manager
https://stms.polite.edu.sg/student/ihlcourse/detail/9495aed4-fb71-4e9f-becc-fcb59e59f541
https://stms.polite.edu.sg/student/ihlcourse/detail/0f9023d4-d12e-4142-b832-db82ec83c56f
https://stms.polite.edu.sg/student/ihlcourse/detail/1590a97c-1115-49f6-bfae-881f037658bc
https://stms.polite.edu.sg/student/ihlcourse/detail/78b7e255-a98b-441e-84a0-e0d946b96b44
https://stms.polite.edu.sg/student/ihlcourse/detail/140f829d-d2e4-4b62-85c7-45000f41ef9c
https://www.sirs.edu.sg/courses/retail-excellence/customer-experience-and-service-excellence/service-excellence/service-planning-and-implementation-sf-supervisor
https://www.sirs.edu.sg/courses/retail-excellence/customer-experience-and-service-excellence/service-excellence/service-planning-and-implementation-sf-supervisor
https://stms.polite.edu.sg/student/ihlcourse/detail/e7023d5f-e245-456e-b3ec-15cf8c08fb1e

https://stms.polite.edu.sg/student/ihlcourse/detail/e7023d5f-e245-456e-b3ec-15cf8c08fb1e

https://stms.polite.edu.sg/student/ihlcourse/detail/0281dd2c-e4ce-49ba-91d5-ef5224b96aaf
https://stms.polite.edu.sg/student/ihlcourse/detail/0281dd2c-e4ce-49ba-91d5-ef5224b96aaf
https://stms.polite.edu.sg/student/ihlcourse/detail/feb829c6-c726-4ab1-bbb1-00a03e917135

https://stms.polite.edu.sg/student/ihlcourse/detail/feb829c6-c726-4ab1-bbb1-00a03e917135

https://stms.polite.edu.sg/student/ihlcourse/detail/0531fdc3-f9a9-4f40-8816-7abf1d9145d2
https://stms.polite.edu.sg/student/ihlcourse/detail/2f5baeb6-c83d-45ab-8b25-b80aa35ce205
https://stms.polite.edu.sg/student/ihlcourse/detail/726e8024-29af-42e1-92bf-009a64b43406

https://stms.polite.edu.sg/student/ihlcourse/detail/726e8024-29af-42e1-92bf-009a64b43406

https://stms.polite.edu.sg/student/ihlcourse/detail/3c1d7711-e84d-4b84-b605-daead78bfcbb

https://stms.polite.edu.sg/student/ihlcourse/detail/3c1d7711-e84d-4b84-b605-daead78bfcbb

https://stms.polite.edu.sg/student/ihlcourse/detail/3c1d7711-e84d-4b84-b605-daead78bfcbb

https://stms.polite.edu.sg/student/ihlcourse/detail/a3ac8011-cdad-4496-a912-fe05184d7637

https://stms.polite.edu.sg/student/ihlcourse/detail/a3ac8011-cdad-4496-a912-fe05184d7637

https://stms.polite.edu.sg/student/ihlcourse/detail/7602eaf6-6c61-4c45-81dc-12a7de3126a8
https://stms.polite.edu.sg/student/ihlcourse/detail/59d58326-6e14-4c7f-8a1e-f93188854a15
https://stms.polite.edu.sg/student/ihlcourse/detail/d8b1a710-d981-4265-9f3a-b067856d6ecc
https://stms.polite.edu.sg/student/ihlcourse/detail/3b518550-d6c4-4128-81a9-3d194ed34fc5

ENGINEERING

Click on your course of choice for more information

COURSE NAME

‘ VENUE ‘DURATION
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Deep Dive Into 3D Printing (Classroom, Sync NYP 2 days 1819

& Async)

Digital Transformation Enablers For

Manufacturing: Skillsfuture For Digital NYP 2 days 15-16 5-6 11-12
Workplace 2.0

Digital Transformation Enablers For

Manufacturing-Aerospace MRO: Skillsfuture NYP 2 days 10-11 14-15 | 20-21

For Digital Workplace 2.0

Diploma In Englneerlng (Aerospace NYP 30 months 15
Manufacturing)

Dlpl'oma !n Engineering (Electronic & Digital NYP 30 months 15
Engineering)

Post Diploma-Specialist Diploma In

Environmental Management & Applied Water NYP 10 months 13

Technology

Specialist D|p|oma Ir.1 Blomedlcal & NYP 12 months 15
Pharmaceutical Engineering

SpeaaIlsF Diploma In Ropotlcs And NYP 12 months 15
Automation Systems Design

Specialist Diploma In Robotics And

Automation Systems Design NYP 12 months 15
(Work-Study Prog)

Anatomical Modelling And Engineering In

Medical 3D Printing NYP 2 days

Dlglt.al Manufactunng: 3D Printing NYP 2 days

Applications

Hands-On 3D Printing & Modelling NYP 1 day

Introduction To 3D Printing In The Maritime NYP 2 days

Industry

Introduction To Deep Learning NYP 1 day

LPWAN - Making It Work NYP 1 day

Sustainablity 101 For The Green Economy NYP 1 day 26 11,25

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/fe6d9426-47a4-4078-8a4a-4268af60eeeb
https://stms.polite.edu.sg/student/ihlcourse/detail/fe6d9426-47a4-4078-8a4a-4268af60eeeb
https://stms.polite.edu.sg/student/ihlcourse/detail/66915585-2c96-42f1-abe5-cd88e78ed079
https://stms.polite.edu.sg/student/ihlcourse/detail/66915585-2c96-42f1-abe5-cd88e78ed079
https://stms.polite.edu.sg/student/ihlcourse/detail/66915585-2c96-42f1-abe5-cd88e78ed079
https://stms.polite.edu.sg/student/ihlcourse/detail/4a1b4501-b986-44bd-9a2c-fd21acd9a503
https://stms.polite.edu.sg/student/ihlcourse/detail/4a1b4501-b986-44bd-9a2c-fd21acd9a503
https://stms.polite.edu.sg/student/ihlcourse/detail/4a1b4501-b986-44bd-9a2c-fd21acd9a503
https://stms.polite.edu.sg/student/ihlcourse/detail/321a21f2-cc33-4cea-b4e9-a4c825c06956

https://stms.polite.edu.sg/student/ihlcourse/detail/321a21f2-cc33-4cea-b4e9-a4c825c06956

https://stms.polite.edu.sg/student/ihlcourse/detail/af71ad02-9492-485b-b66c-22272c15d234

https://stms.polite.edu.sg/student/ihlcourse/detail/af71ad02-9492-485b-b66c-22272c15d234

https://stms.polite.edu.sg/student/ihlcourse/detail/1478fa85-607d-4ec2-81f3-1cd775fea179

https://stms.polite.edu.sg/student/ihlcourse/detail/1478fa85-607d-4ec2-81f3-1cd775fea179

https://stms.polite.edu.sg/student/ihlcourse/detail/1478fa85-607d-4ec2-81f3-1cd775fea179

https://stms.polite.edu.sg/student/ihlcourse/detail/9e4f92c4-2c6e-4a9d-ab82-7e30f2a6c5ce

https://stms.polite.edu.sg/student/ihlcourse/detail/9e4f92c4-2c6e-4a9d-ab82-7e30f2a6c5ce

https://stms.polite.edu.sg/student/ihlcourse/detail/5cceddb7-1517-4762-8c22-a02e7188178e

https://stms.polite.edu.sg/student/ihlcourse/detail/5cceddb7-1517-4762-8c22-a02e7188178e

https://stms.polite.edu.sg/student/ihlcourse/detail/8a4fc655-6073-4c46-b9f4-a657c346fe9a

https://stms.polite.edu.sg/student/ihlcourse/detail/8a4fc655-6073-4c46-b9f4-a657c346fe9a

https://stms.polite.edu.sg/student/ihlcourse/detail/8a4fc655-6073-4c46-b9f4-a657c346fe9a

https://stms.polite.edu.sg/student/ihlcourse/detail/66430ddb-058d-4c9d-8149-ab85ea017604
https://stms.polite.edu.sg/student/ihlcourse/detail/66430ddb-058d-4c9d-8149-ab85ea017604
https://stms.polite.edu.sg/student/ihlcourse/detail/e480cb53-e7bd-411d-9400-0d4172e8415a
https://stms.polite.edu.sg/student/ihlcourse/detail/e480cb53-e7bd-411d-9400-0d4172e8415a
https://stms.polite.edu.sg/student/ihlcourse/detail/a65c0109-aa95-44ef-a680-5e2e4e452742
https://stms.polite.edu.sg/student/ihlcourse/detail/bebd94a8-62e9-43b9-9e23-4ce3d186afa5
https://stms.polite.edu.sg/student/ihlcourse/detail/bebd94a8-62e9-43b9-9e23-4ce3d186afa5
https://stms.polite.edu.sg/student/ihlcourse/detail/8cddf5e1-f1cc-4956-b34e-ffacd68a1ffc
https://stms.polite.edu.sg/student/ihlcourse/detail/dc6565e9-9328-4b45-b28c-55d6c7f41dd5
https://stms.polite.edu.sg/student/ihlcourse/detail/790adbf2-9fc3-4a02-abd1-1aa32f0be863

Click on your course of choice for more information
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COURSE NAME ‘ VENUE ‘ DURATION ‘ AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN
Ang Ku Kueh Delights (New) ACI 1 day 18,28

Artisan Breads ACI 3 days 10-12

Artisanal Tarts: Sweet And Savoury Duo ACI 1 day 20

Bagel And Brioche Delights (New) ACI 1 day 21

Basic Ganache Cake Decoration ACl 1 day 25

British Favourites ACI 1 day 13

Character Tang Yuan (New) ACI 1 day 6,9,31

Chestnut Delights (CE) ACI 1 day 9

Chocolate Decadence ACl 1 day 23

Chocolate Indulgence ACl 1 day 18

el ecunimiontool e | 1a 2 2
Delectable Mee Delights ACI 1 day 14

Delectable Peranakan Dishes ACI 1 day 7

_I?eiallc:]rzlaogmy?pplied Science ( Food NYP 30 months 19
Doughnut Frenzy ACI 1 day 13,26

Durian Delights ACI 1 day 14
ety bt B h IOy |y 2 2
Eclairs Galore ACI 1 day 13

pauite o Pt Joe b Vet | |y |

Festive Cookies ACI 1 day 7

Festive Cookies (Chinese) ACI 1 day 18

Festive Treats ACI 1 day 7

Festive Treats (Chinese) ACI 1 day 25

Food Safety Course Level 1 ACl 1 day 5,30

Food Safety Course Level 1 (Chinese) ACI 1 day 15

Food Safety Course Level 3 ACI 3 days 9-11

Food Safety Course Level 3 (Chinese) ACI 3 days 23-25

Food Safety Course Level 4 ACl 3 days 16-18

I’;Ij:;ker Heritage Series - Chwee Kuey & Char ACI 1 day 25

?:(Z;‘I;(:r Heritage Series — Delightful ‘Kway- ACI 1day 19

BACKTO TOP


https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/ang-ku-kueh-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/artisanal-tarts-sweet-and-savoury-duo
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/artisanal-tarts-sweet-and-savoury-duo
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/bagel-and-brioche-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/basic-ganache-cake-decoration
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/british-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/character-tang-yuan
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chestnut-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chocolate-decadence
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chocolate-indulgence
https://stms.polite.edu.sg/student/ihlcourse/detail/765ae172-2f46-43e1-a294-a363359345f6
https://stms.polite.edu.sg/student/ihlcourse/detail/765ae172-2f46-43e1-a294-a363359345f6
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/delectable-mee-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/delectable-peranakan-dishes
https://stms.polite.edu.sg/student/ihlcourse/detail/2cbcd713-f472-4f43-b245-5c545aa2ec17

https://stms.polite.edu.sg/student/ihlcourse/detail/2cbcd713-f472-4f43-b245-5c545aa2ec17

https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/doughnut-frenzy
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/durian-delights
https://stms.polite.edu.sg/student/ihlcourse/detail/0c4f29db-384f-4b83-ace9-f8ceabc3a52a
https://stms.polite.edu.sg/student/ihlcourse/detail/0c4f29db-384f-4b83-ace9-f8ceabc3a52a
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/eclairs-galore
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/exquisite-floral-pastries-rose-lychee-velvet-cake-and-lavender-citrus-cupcakes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/exquisite-floral-pastries-rose-lychee-velvet-cake-and-lavender-citrus-cupcakes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/festive-cookies
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/festive-cookies
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/festive-treats
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/festive-treats
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/food-safety-course-level-1
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/food-safety-course-level-1-chinese
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/food-safety-course-level-3
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/food-safety-course-level-3-chinese
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/food-safety-course-level-4
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-chwee-kueh-and-char-kueh
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-chwee-kueh-and-char-kueh
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-delightful-kway-teow-s
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-delightful-kway-teow-s

Click on your course of choice for more information

nanyang pO\ylechn\c ﬂ
ONGG

(EARN!

apecauseweca”

COURSE NAME ‘ VENUE ‘ DURATION ‘ AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN
Hawker Heritage Series - Oodles Of Noodles ACl 1 day 13

Hananese Chikenflce oA 1y s

Hearty Korean Dishes (Chinese) ACI 1 day 4

Introduction To Jelly Art (New) ACI 1 day 5'3211’

Introduction To Peranakan Cuisine NYP 1 day 19
Introduction To Sake ACI 1 day 14

Italian Dolci (Chinese) ACI 1 day 24

Italian Dolci ACI 1 day 4

Japanese Tapas ACI 1 day 6

Japanese Tea-Time Favourites ACl 1 day 27

Japanese Tea-Time Favourites (Chinese) (New) ACI 1 day 5

Local Kueh Favourites (New) ACI 1 day 21

Make Café-Style Breads ACI 3 days 26-28

Make Noodle Dishes Acl 2 days 18-19

Macaron Boutique (New) ACl 1 day 14,24

Mouth Watering Thai Street Food ACI 1 day 26
glr;h;::r:e::l:(cgpanese Hokkaido Milk Bread ACI 1 day 6

Perform Food Cargo Inspection NYP 2 days 19-20 18-19
Prata Delight ACl 1 day 20

Prata Delight (Chinese) ACI 1 day 1

Prepare Basic Dim Sum Dishes ACI 3 days 5-7

Project A Positive And Professional Image ACI 1 day 22

Sedaplicious Indonesian Dishes (New) ACI 2 days 1217122’

Signature Dim Sum (CE) ACI 1 day 14

Signature Dim Sum (Chinese) (CE) ACI 1 day 26

Singapore Inspired Bakes ACI 1 day 10

Singapore Street Favourites ACI 1 day 20

Specialist Diploma In Nutrition Science NYP 6 months 25
Strawberry Fraisier (New) ACl 1 day 19

Tastes Of Asia — Cantonese Delights (CE) ACI 1 day 20

Tastes Of Asia — Hakka Cuisine 1 ACI 1 day 21

BACKTO TOP


https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-oodles-of-noodles
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-singapore-style-hainanese-chicken-rice
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-singapore-style-hainanese-chicken-rice
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hearty-korean-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/introduction-to-jelly-art
https://stms.polite.edu.sg/student/ihlcourse/detail/bdd344ac-0eb2-454e-8cde-be2ca346562f
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/introduction-to-sake
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/italian-dolci
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/italian-dolci
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/japanese-tapas
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/japanese-tapas
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/japanese-tea-time-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/local-kueh-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/make-cafe-style-breads
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/make-noodle-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/macaron-boutique
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/mouth-watering-thai-street-food
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/oishii-breads-japanese-hokkaido-milk-bread-and-melon-pan
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/oishii-breads-japanese-hokkaido-milk-bread-and-melon-pan
https://stms.polite.edu.sg/student/ihlcourse/detail/7ffdb1c5-c929-489f-9499-60952018b878

https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prata-delight
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prata-delight
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-basic-dim-sum-dishes
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/project-a-positive-and-professional-image
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/sedaplicious-indonesian-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/signature-dim-sum
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/signature-dim-sum
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/singapore-inspired-bakes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/singapore-street-favourites
https://stms.polite.edu.sg/student/ihlcourse/detail/9d9d24ca-bc0c-4d86-8aa7-7969ad1ce3b9
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/strawberry-fraisier
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-cantonese-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-hakka-cuisine-1

Click on your course of choice for more information

COURSE NAME

‘ VENUE ‘ DURATION ‘
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AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN

apecauseweca”

E::riic;eerécgkci): égrlzg Gracefully: Diet, NYP 1day 7
Vietnamese Wrap & Roll (New) ACI 1 day 12,27
Wagashi (Spring Edition) ACI 1 day 12
Wagashi (Summer Edition) ACl 1day 28
Yumilicious Breads ACI 1 day 3
Zesty Yuzu Creations (CE) ACl 1 day 3
(Acr}:iisriaerla:)Tartsz Sweet And Savoury Duo ACI 1day

Basic Cream Cake Decoration (Chinese) ACI 1 day

Basic Cream Cake Decoration ACI 1 day

Basic Ganache Cake Decoration (Chinese) ACI 1 day

British Favourites (Chinese) ACI 1 day

Canapés Party Pleasers ACI 2 days
Character Tang Yuan (New) (Chinese) ACI 1 day

Chestnut Delights (Chinese) ACI 1 day
Chocolate Decadence (Chinese) ACI 1 day
Chocolate Indulgence (Chinese) ACI 1 day
Christmas Delights ACI 1 day

Christmas Fantasy (New) ACI 1 day

Classic French Cuisine ACI 3 days

Classic Opera Cake ACI 1 day

Classical Malay Dishes ACI 1 day

Classical Malay Dishes (Chinese) ACI 1 day

Daebak Korean Delights ACI 1 day
Delectable Mee Delights (Chinese) ACI 1 day
Delectable Peranakan Dishes (Chinese) ACI 1 day

Durian Delights (Chinese) ACI 1 day

Hawker Culinary Fundamentals ACI 3 days

Hawker Business Fundamentals ACI 2 days

Eurasian Fiesta (CE) ACI 1 day

Eurasian Fiesta (Chinese) (CE) ACI 1 day

Exquisite Floral Pas.tries - Rose Lycheje Velvet ACI 1day

Cake & Lavender Citrus Cupcake (Chinese)

Festive Delights ACI 1 day

Food And Wine Pairing ACl 2 days

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/4c4f0f1d-1960-4e94-8429-f4dc38c64117
https://stms.polite.edu.sg/student/ihlcourse/detail/4c4f0f1d-1960-4e94-8429-f4dc38c64117
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/vietnamese-wrap-roll
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/wagashi-spring-edition
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/wagashi-summer-edition
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/yumilicious-breads
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/zesty-yuzu-creations
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/artisanal-tarts-sweet-and-savoury-duo
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/artisanal-tarts-sweet-and-savoury-duo
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/basic-cream-cake-decoration
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/basic-cream-cake-decoration
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/basic-ganache-cake-decoration
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/british-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/canapes-party-pleasers
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/character-tang-yuan
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chestnut-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chocolate-decadence
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/chocolate-indulgence
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/christmas-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/christmas-fantasy
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/classic-french-cuisine
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/classic-opera-cake
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/classical-malay-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/classical-malay-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/daebak-korean-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/delectable-mee-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/delectable-peranakan-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/durian-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/hawker-culinary-fundamentals
https://www.aci.edu.sg/training-for-individuals/short-courses/food-and-beverage-service/hawker-business-fundamentals
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/eurasian-fiesta
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/eurasian-fiesta
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/exquisite-floral-pastries-rose-lychee-velvet-cake-and-lavender-citrus-cupcakes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/exquisite-floral-pastries-rose-lychee-velvet-cake-and-lavender-citrus-cupcakes
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/festive-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/food-and-wine-pairing
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Click on your course of choice for more information

COURSE NAME

‘ VENUE ‘ DURATION ‘

AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN

I};Ij:vyk(ecrhl-iis;ist:?e Series — Chwee Kuey & Char ACI 1day
_T_!:(\)/\s//vlfr(gﬁ:;asge()e Series — Delightful ‘Kway- ACI 1day
?Ci\?/r:(:sre?eritage Series — Oodles Of Noodles ACI 1day
Hearty Korean Dishes ACl 1 day
Korean Staples ACI 1 day
Korean Staples (Chinese) (New) ACI 1 day
o irisds st oo MO |y
Party Favourites ACl 1 day
Prepare Advanced Dim Sum Dishes ACI 3 days
Prepare Advanced Dim Sum Dishes (Chinese) ACI 3 days
Prepare Basic Dim Sum Dishes (Chinese) ACI 3 days
Prepare Pasta ACI 3 days
Prepare Pasta (Chinese) ACl 3 days
Prepare Sushi ACI 3 days
Fcrﬁjiicetsg Positive And Professional Image ACI 1day
:::Xiig:SGo-The—Extra—MiIe Service In Food ACI 2 days
Z::Xilg:SG(gh'li'::SS(tra Mile Service In Food ACI 2 days
Prov?de Go-The-Extra-Mile Ser\{ice In Food ACI 2 days
Services (Synchronous E-Learning)

Singapore Inspired Bakes (Chinese) ACI 1 day
Singapore Street Favourites (Chinese) (New) ACI 1 day
Sip & Savour: Festive Christmas Beverages ACI 1 day
Speak And Cook Japanese ACI 1 day
Speak And Cook Korean ACI 1 day
Tantalizing Thai Dishes ACI 1 day
Tantalizing Thai Dishes (Chinese) ACI 1 day
Tastes Of Asia — Cantonese Cuisine 1 (Chinese) ACI 1 day
Tastes Of Asia — Cantonese Cuisine 1 ACl 1 day

BACKTO TOP


https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-chwee-kueh-and-char-kueh
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-chwee-kueh-and-char-kueh
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-delightful-kway-teow-s
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-delightful-kway-teow-s
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-oodles-of-noodles
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-oodles-of-noodles
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-singapore-style-hainanese-chicken-rice
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hawker-heritage-series-singapore-style-hainanese-chicken-rice
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/hearty-korean-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/korean-staples
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/korean-staples
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/oishii-breads-japanese-hokkaido-milk-bread-and-melon-pan
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/oishii-breads-japanese-hokkaido-milk-bread-and-melon-pan
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/party-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-advanced-dim-sum-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-advanced-dim-sum-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-basic-dim-sum-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-pasta
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-pasta
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/prepare-sushi
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/project-a-positive-and-professional-image
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/corporate-capability-development/training-programmes-for-staff/provide-go-the-extra-mile-service-in-food-services
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/singapore-inspired-bakes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/singapore-street-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/sip-savour-festive-christmas-beverages
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/speak-and-cook-japanese
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/speak-and-cook-korean
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tantalizing-thai-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tantalizing-thai-dishes
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-cantonese-cuisine-1
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-cantonese-cuisine-1
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Click on your course of choice for more information

COURSE NAME

‘ VENUE ‘ DURATION ‘

AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN

:’gét):es Of Asia — Cantonese Delights (Chinese) ACI 1day
Tastes Of Asia — Hakka Cuisine 1 (Chinese) ACI 1 day
Tastes Of Asia - Ishikawa Cuisine (Chinese) ACI 1 day
Tastes Of Asia - Ishikawa Cuisine ACI 1 day
Tea Diffusion And Coffee Brewing ACl 2 days
The Healthy Series - Vegan And Gluten-Free ACI 2 days
Traditional Christmas Favourites ACI 1 day
Traditional Dim Sum Bites ACI 1 day
Wagashi (Autumn Edition) ACI 1 day
Wagashi (Winter Edition) ACl 1 day
Western Roast & Bake (New) ACI 1 day
Whisky Ambassador ACI 1 day
Wholesome Confinement Essentials ACI 1 day
Wholesome Confinement Essentials (Chinese) ACI 1 day
Wine Appreciation And Oenology ACI 2 days
Wines Of The New World ACI 2 days
Yumilicious Breads (Chinese) ACI 1 day
Zesty Yuzu Creations (CE) (Chinese) ACI 1 day
‘Zi Char’ Favourites Of Singapore ACI 1 day

BACKTO TOP


https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-cantonese-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-cantonese-delights
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-hakka-cuisine-1
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-ishikawa-cuisine
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/tastes-of-asia-ishikawa-cuisine
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/tea-diffusion-and-coffee-brewing
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/the-healthy-series-vegan-and-gluten-free
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/traditional-christmas-favourites
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/traditional-dim-sum-bites
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/wagashi-autumn-edition
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/wagashi-winter-edition
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/western-roast-bake
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/whisky-ambassador
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/wholesome-confinement-essentials
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/wholesome-confinement-essentials
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/wine-appreciation-and-oenology
https://www.aci.edu.sg/training-for-individuals/short-courses/beverages/wines-of-the-new-world
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/yumilicious-breads
https://www.aci.edu.sg/training-for-individuals/short-courses/pastry-baking/zesty-yuzu-creations
https://www.aci.edu.sg/training-for-individuals/short-courses/culinary-arts/zi-char-favourites-of-singapore
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INTERACTIVE & DIGITAL MEDIA

Click on your course of choice for more information

COURSE NAME ‘ VENUE ‘ DURATION ‘ AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN
Al In Communication NYP 1 day 2

Business Storytelling To Connect With Your

Online Target Audience NYP 1day 2

Crafting Your Digital Stories NYP 1 day 26

Curating Digital Visual Content With Product

Styling & Photography NYP 1day 4

Digital Video Production NYP 2 days 25-26

Skills Intelligence (Synchronous E-Learning) Online 1 day 19

The Augmented Reality (AR) Advantage For NYP 1day 1

Engaging Customers And Learners

Work Study Programme - Specialist Diploma

In User Experience Design & Management NYP 12 months 18

1 Day Search Engine Optimisation

Fundamentals Online 1day

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/c57d28f3-a2c3-4803-aa00-744a13e3c5aa
https://stms.polite.edu.sg/student/ihlcourse/detail/7d1a3427-086d-466a-8b21-c9537a83a585

https://stms.polite.edu.sg/student/ihlcourse/detail/7d1a3427-086d-466a-8b21-c9537a83a585

https://stms.polite.edu.sg/student/ihlcourse/detail/7d926baf-a058-4529-aea5-fda9b9d0ecfd
https://stms.polite.edu.sg/student/ihlcourse/detail/0cab6828-cd40-4a4e-a431-b62fa1e3e7ce
https://stms.polite.edu.sg/student/ihlcourse/detail/0cab6828-cd40-4a4e-a431-b62fa1e3e7ce
https://stms.polite.edu.sg/student/ihlcourse/detail/400582c9-f169-4afd-b617-a1b641edfcf9
https://stms.polite.edu.sg/student/ihlcourse/detail/be4de825-af64-4b56-9c66-5aec4305202a
https://stms.polite.edu.sg/student/ihlcourse/detail/8014eced-4c27-412e-a1f2-fe3da0fdee61
https://stms.polite.edu.sg/student/ihlcourse/detail/8014eced-4c27-412e-a1f2-fe3da0fdee61
https://stms.polite.edu.sg/student/ihlcourse/detail/2682d11b-88ce-4d3d-84f2-8f5901f744e0

https://stms.polite.edu.sg/student/ihlcourse/detail/2682d11b-88ce-4d3d-84f2-8f5901f744e0

https://stms.polite.edu.sg/student/ihlcourse/detail/cbdbd7df-3ab7-4c69-af41-25dfa22a0c4e
https://stms.polite.edu.sg/student/ihlcourse/detail/cbdbd7df-3ab7-4c69-af41-25dfa22a0c4e
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Click on your course of choice for more information

COURSE NAME ‘ VENUE ‘ DURATION ‘ AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN
Assessing And Reviewing Workplace Learning NACE 1 day 19 8 28

Delivering Successful Presentations NYP 1 day 1

Effective Coaching For Workplace Trainers NACE 2 days 17-18 | 21-22 4-5 17-18 | 23-24 | 19-20
Emailing Made Easy NYP 1 day 29

Employment Law Essentials — Avoiding Legal

Pitfalls In People Management NYP 1day 12

Mentoring For The Workplace NACE 2 days 24-25 | 26-27 | 13-14 | 24-25 | 29-30 | 26-27
Reading Signs And Moving Minds: Personality

Analysis For Innovative Negotiation And NYP 1 day 9

Conflict Management

Training Needs And Skills Gap Analysis NACE 2 days 10-11 19-20 | 11-12 | 11-12 | 15-16 | 12-13
Workplace Learning Blueprint Development NACE 2 days 8-9 28-29 6-7 4-5 8-9 5-6
Becoming A Change Agent In A Volatile World NYP 1 day

BACKTO TOP


https://www.nace.edu.sg/training-and-consultancy/training-programmes/assessing-and-reviewing-workplace-learning
https://stms.polite.edu.sg/student/ihlcourse/detail/fe471967-3a92-477a-b39c-2c462fdc1649

https://www.nace.edu.sg/training-and-consultancy/training-programmes/effective-coaching-for-workplace-trainers
https://stms.polite.edu.sg/student/ihlcourse/detail/3fa1989a-cda3-4ace-8a5f-d31f114f1c8f

https://stms.polite.edu.sg/student/ihlcourse/detail/7105a915-7d38-4464-8f82-bc59acddca69
https://stms.polite.edu.sg/student/ihlcourse/detail/7105a915-7d38-4464-8f82-bc59acddca69
https://www.nace.edu.sg/training-and-consultancy/training-programmes/mentoring-for-the-workplace
https://stms.polite.edu.sg/student/ihlcourse/detail/d582a371-21c6-4aa9-9745-6ce44f3ef030
https://stms.polite.edu.sg/student/ihlcourse/detail/d582a371-21c6-4aa9-9745-6ce44f3ef030
https://stms.polite.edu.sg/student/ihlcourse/detail/d582a371-21c6-4aa9-9745-6ce44f3ef030
https://www.nace.edu.sg/training-and-consultancy/training-programmes/training-needs-and-skills-gap-analysis
https://www.nace.edu.sg/training-and-consultancy/training-programmes/workplace-learning-blueprint-development
https://stms.polite.edu.sg/student/ihlcourse/detail/0c4a409f-3240-42cb-97f6-38b7f6b3fd70

PUBLIC HEALTH & SOCIAL SERVICES

Click on your course of choice for more information
COURSE NAME ‘ VENUE ‘DURATION‘ AN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN

Advanced Diploma In Nursing (Community NYP 8 months 1

Health)

Advanced Diploma In Nursing (Critical Care) NYP 8 months 1

Advanced Diploma In Nursing (Gerontology) NYP 8 months 1

Advanced Diploma In Nursing (Management) NYP 12 months 1

Adva.nced Diploma In Nursing (Medical NYP 8 months 1

Surgical)

Advanced Diploma In Nursing (Midwifery) NYP 8 months 1

Advanced Diploma In Nursing NYP 8 months 1

(Nephro-Urology)

Advanced Diploma In Nursing (Palliative Care) NYP 8 months 1

Diploma In Health Sciences (Paramedicine) NYP 30 months 1 5
Leading Self In Organisations NYP 4 days 16 15 19 24
Nawgatlng Ethical Dilemmas In Social NYF’/ 2 days 1 1

Services Online

Specialist Diploma In Nursing (Ear, Nose & NYP 9 months 5

Throat)

Specialist Diploma In Nursing (Endoscopy) NYP 9 months 2

Suicide Risk Assessment And Management NYP 2 days 2

Tcm And Your Immune System: Boosting Your

Immunity With Ideas From East And West NYP 1day 2
Tcm Life Skills Ir) .Sub—HeaIth Management - NYP 2 days 45
Common Conditions

Tcm Life Skills In Sub-Health Management - NYP 2 days 23

Fundamental Approaches

Understfmd Dementia - Just Forgetful Or NYP 1day 15

Dementia

Understanding And Applying Casework

Assessment And Intervention NYP 2 days 2

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/1f794095-879e-429c-9f4b-6addb8237407

https://stms.polite.edu.sg/student/ihlcourse/detail/1f794095-879e-429c-9f4b-6addb8237407

https://stms.polite.edu.sg/student/ihlcourse/detail/42b9aba0-1e8b-4475-a7e6-8d6cb222293c

https://stms.polite.edu.sg/student/ihlcourse/detail/10d6907f-3676-4199-bfbb-9f642422710f

https://stms.polite.edu.sg/student/ihlcourse/detail/db6f038f-dd3f-45ee-b196-22ef69ed3fe9

https://stms.polite.edu.sg/student/ihlcourse/detail/4a0791c3-9bd5-41e3-9328-476c57f510b2

https://stms.polite.edu.sg/student/ihlcourse/detail/4a0791c3-9bd5-41e3-9328-476c57f510b2

https://stms.polite.edu.sg/student/ihlcourse/detail/f2c35141-b84d-4b59-9026-01b5f5149968

https://stms.polite.edu.sg/student/ihlcourse/detail/6faab23b-2fee-4d24-ab34-9bb3b11810b7

https://stms.polite.edu.sg/student/ihlcourse/detail/6faab23b-2fee-4d24-ab34-9bb3b11810b7

https://stms.polite.edu.sg/student/ihlcourse/detail/7b7c92f8-98ca-461d-941c-3c4e04cb3463

https://stms.polite.edu.sg/student/ihlcourse/detail/247eb6fe-b992-4a2c-9eaf-3cf7561ead07

https://stms.polite.edu.sg/student/ihlcourse/detail/7f9f3fd9-6b83-450a-b649-b3a04dec58cb

https://stms.polite.edu.sg/student/ihlcourse/detail/4391e935-2531-4ced-948f-214ae97181c6

https://stms.polite.edu.sg/student/ihlcourse/detail/4391e935-2531-4ced-948f-214ae97181c6

https://stms.polite.edu.sg/student/ihlcourse/detail/aaff3f10-fede-480d-8bfb-230cd1a4674d

https://stms.polite.edu.sg/student/ihlcourse/detail/aaff3f10-fede-480d-8bfb-230cd1a4674d

https://stms.polite.edu.sg/student/ihlcourse/detail/f5e84c45-9138-4c1a-836a-55e2e0179fb0

https://stms.polite.edu.sg/student/ihlcourse/detail/d50a864e-ed9e-478c-9586-050744ba07b5

https://stms.polite.edu.sg/student/ihlcourse/detail/395e4467-9b39-4460-a3a9-ccf9eeb61354
https://stms.polite.edu.sg/student/ihlcourse/detail/395e4467-9b39-4460-a3a9-ccf9eeb61354
https://stms.polite.edu.sg/student/ihlcourse/detail/8e3e0e84-ad1e-4206-9860-58f30b5048f2
https://stms.polite.edu.sg/student/ihlcourse/detail/8e3e0e84-ad1e-4206-9860-58f30b5048f2
https://stms.polite.edu.sg/student/ihlcourse/detail/15b347bc-f7bd-49c3-a0a2-f0d965712128

https://stms.polite.edu.sg/student/ihlcourse/detail/15b347bc-f7bd-49c3-a0a2-f0d965712128

https://stms.polite.edu.sg/student/ihlcourse/detail/3d425c6b-219f-40d0-b7b2-699e6eae6468

https://stms.polite.edu.sg/student/ihlcourse/detail/3d425c6b-219f-40d0-b7b2-699e6eae6468

https://stms.polite.edu.sg/student/ihlcourse/detail/60ad9cc5-e5f5-4a37-8bb7-1ae049c6cb64

https://stms.polite.edu.sg/student/ihlcourse/detail/60ad9cc5-e5f5-4a37-8bb7-1ae049c6cb64
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COURSE NAME ‘ VENUE ‘ DURATION ‘ JAN ‘ FEB ‘ MAR ‘ APR ‘ MAY ‘ JUN

‘ Ice Cream Making Made Easy NYP 0.5 day 19 1 ‘
Work-Study Post-DlpIoma (Adyanced NYP 18 months 15
Diploma In Pharmaceutical Sciences)

BACKTOTOP


https://stms.polite.edu.sg/student/ihlcourse/detail/5c9ea216-4415-40ba-90a2-d22af4a99b62
https://stms.polite.edu.sg/student/ihlcourse/detail/5a80a01e-99e9-433c-ba68-3554d11c6ac6
https://stms.polite.edu.sg/student/ihlcourse/detail/5a80a01e-99e9-433c-ba68-3554d11c6ac6
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Click on your course of choice for more information

COURSE NAME ‘ VENUE ‘ DURATION AN ‘ F MAR ‘ APR ‘ MAY ‘ JUN
Data Analytics For Workplace NYP 1 day 10 7 13 17 8 12
Data Science For Power Users NYP 14 days 12 10

Data Visualisation Practicum NYP 1 day 17 14 20 24 15 19
Digital Transformation: Skillsfuture For Digital

Workplace 2.0 NYP 2 days 8-9 6-7

From Data To Visualisation NYP 3 days 24-26 6-8 22-24

loT Applications In Supply Chain NYP 1day 1

Management

Post-Diploma Certificate In Applied Data
Science (Part Of Specialist Diploma In NYP 6 months 15
Business & Big Data Analytics)

Post-Diploma Certificate In Business Analytics

(Part Of Specialist Diploma In Business & Big NYP 6 months 15
Data Analytics)

RPA For Digital Workplace NYP 1 day 21 24 26
Specialist Diploma In Agile Solutioning & NYP 1year 15
DevSecOps

Speqallst Diploma In Applied Artificial NYP 1year 15
Intelligence

Speqallst Dlplo.ma In Cloud Computing And NYP 12 months 15
Intelligent Services Management

Specialist Diploma In Cloud Data Centre NYP 12 months 15
Technology & Management

Specialist I?lploma In Cloud Security And loT NYP 12 months 15
Cloud Services

Specialist Diploma In Converged Infocomm

Infrastructure (Work-Study Prog) NYP 12 months =
Specialist Diploma In Cybersecurity NYP 1 year 15
Using P}/thon For Data Analysis (Synchronous NYP 1day 14
E-Learning)

Coding For Beginners NYP 1 day

Cybersecurity From Scratch NYP 1 day

Data Analysis With Python NYP 1 day

Fundamentals Of Data Analytics NYP 1 day

Introc!uctlon Tq Artificial Intelligence And NYP 1day

Machine Learning

Introduction To Data Analytics Using Excel NYP 1 day

Python — A First Look NYP 1 day

BACKTO TOP


https://stms.polite.edu.sg/student/ihlcourse/detail/c02da132-e5df-4a03-bbc1-5d7e69542be1

https://stms.polite.edu.sg/student/ihlcourse/detail/199c03b3-4eb1-4fae-a102-1cd1dbbc0a33

https://stms.polite.edu.sg/student/ihlcourse/detail/2787cf29-5a53-4bbb-9cb6-fc9642e52f9f

https://stms.polite.edu.sg/student/ihlcourse/detail/93edbd29-404b-44f8-93a7-c7517bed1cbe

https://stms.polite.edu.sg/student/ihlcourse/detail/93edbd29-404b-44f8-93a7-c7517bed1cbe

https://stms.polite.edu.sg/student/ihlcourse/detail/7395c0a6-1d3b-4c46-ac3f-8973d95b9c74

https://stms.polite.edu.sg/student/ihlcourse/detail/b9d78034-1891-422b-8003-6dad87995363
https://stms.polite.edu.sg/student/ihlcourse/detail/b9d78034-1891-422b-8003-6dad87995363
https://stms.polite.edu.sg/student/ihlcourse/detail/57380f71-b6ef-4938-a490-9c7b641c7a90

https://stms.polite.edu.sg/student/ihlcourse/detail/57380f71-b6ef-4938-a490-9c7b641c7a90

https://stms.polite.edu.sg/student/ihlcourse/detail/57380f71-b6ef-4938-a490-9c7b641c7a90

https://stms.polite.edu.sg/student/ihlcourse/detail/13e0e6b1-4565-4499-8bbc-80e886113401
https://stms.polite.edu.sg/student/ihlcourse/detail/13e0e6b1-4565-4499-8bbc-80e886113401
https://stms.polite.edu.sg/student/ihlcourse/detail/13e0e6b1-4565-4499-8bbc-80e886113401
https://stms.polite.edu.sg/student/ihlcourse/detail/9cd72d67-40b8-439d-a57d-3c0f3968fc03

https://stms.polite.edu.sg/student/ihlcourse/detail/87e91ac6-40c4-40a0-b8c5-cf39b85be05c

https://stms.polite.edu.sg/student/ihlcourse/detail/87e91ac6-40c4-40a0-b8c5-cf39b85be05c

https://stms.polite.edu.sg/student/ihlcourse/detail/5f32829a-b0bf-40b8-875c-db9e9fd48040

https://stms.polite.edu.sg/student/ihlcourse/detail/5f32829a-b0bf-40b8-875c-db9e9fd48040

https://stms.polite.edu.sg/student/ihlcourse/detail/2245fb73-0c21-4a2e-85c7-61866d0b88e5

https://stms.polite.edu.sg/student/ihlcourse/detail/2245fb73-0c21-4a2e-85c7-61866d0b88e5

https://stms.polite.edu.sg/student/ihlcourse/detail/6d4da20b-b6ff-4ae8-a1e0-3a11cea56d73

https://stms.polite.edu.sg/student/ihlcourse/detail/6d4da20b-b6ff-4ae8-a1e0-3a11cea56d73

https://stms.polite.edu.sg/student/ihlcourse/detail/6ffbd21b-31c6-4521-8035-9b30c17a8053

https://stms.polite.edu.sg/student/ihlcourse/detail/6ffbd21b-31c6-4521-8035-9b30c17a8053

https://stms.polite.edu.sg/student/ihlcourse/detail/b66af21a-1dbb-4299-a80e-57a1efea41a9

https://stms.polite.edu.sg/student/ihlcourse/detail/b66af21a-1dbb-4299-a80e-57a1efea41a9

https://stms.polite.edu.sg/student/ihlcourse/detail/a2d9ad62-edc3-4614-bf2c-5a9de7f49c1e

https://stms.polite.edu.sg/student/ihlcourse/detail/1822d745-b749-405d-a2e2-8c9eedb98b1b
https://stms.polite.edu.sg/student/ihlcourse/detail/1822d745-b749-405d-a2e2-8c9eedb98b1b
https://stms.polite.edu.sg/student/ihlcourse/detail/bfb87c90-f702-49d7-92e9-08243b9cd8a2
https://stms.polite.edu.sg/student/ihlcourse/detail/bde3c9ff-ea46-4898-8d42-1d8ad1a9e4b6
https://stms.polite.edu.sg/student/ihlcourse/detail/b79e4da5-9358-4de3-8cb0-3960cd4f0567
https://stms.polite.edu.sg/student/ihlcourse/detail/62bc9bbb-3725-4870-8c28-0af547880a39
https://stms.polite.edu.sg/student/ihlcourse/detail/6a89dfe9-72be-40c4-89d2-4f8fa598a4b5
https://stms.polite.edu.sg/student/ihlcourse/detail/6a89dfe9-72be-40c4-89d2-4f8fa598a4b5
https://stms.polite.edu.sg/student/ihlcourse/detail/c85b4747-a726-4f18-9f6c-25620a22c60a
https://stms.polite.edu.sg/student/ihlcourse/detail/32e1ff98-aefe-4f0d-8bf4-d455a8ddabbb
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Click on your course of choice for more information

COURSE NAME ‘ VENUE ‘ DURATION AN ‘ F MAR ‘ APR ‘ MAY ‘ JUN

Carbon Accounting & Management NYP 1 day 21

Creating Your Own Scented Candle NYP 1 day 6 19

Digitalisation For Tourism: Skillsfuture For

Digital Workplace 2.0 NYP 1day 14

Digitalisation For Transportation: Skillsfuture

For Digital Workplace 2.0 NYP 1day 2

Digitalisation For Transportation: Skillsfuture .

For Digital Workplace 2.0 Online 1day 2

Functional Food In Human Studies Online 1 day 16

Overview Of Sustainable & Renewable Energy

Technologies For A Smart City NYP 2 days 21-22

Right Food With Right Medicine For Diabetes

And Heart Patients NYP 1day 18 z

Sanitisation Technology And The

Management Of Infectious Disease Threat NYP 1day 13 20

Su§talnablllty At Our Core - Equipping You To NYP 1day 5 2

Drive Impact

Understanding The Immune System And How

Medication Interacts With It NYP 1day 2 /
CONNECT @www.nyp.edu.sg @6451 5115 acontactNYP@nyp.edu.sg

WITH US @ instagram.com/nanyangpoly ﬁfb.com/nanyangpoly msg.Iinkedin.com/school/nanyang-polytechnic

Information in this calendar is accurate at the time of publication (May 2024).
NYP, NACE, ACI and SIRS reserve the right to discontinue any course or amend any information without prior notice.

BACKTO TOP


http://fb.com/nanyangpoly
http://sg.linkedin.com/school/nanyang-polytechnic
mailto:contactNYP%40nyp.edu.sg?subject=
http://instagram.com/nanyangpoly
http://www.nyp.edu.sg
https://stms.polite.edu.sg/student/ihlcourse/detail/83b058eb-277a-4884-8744-6a9f4b7608a9
https://stms.polite.edu.sg/student/ihlcourse/detail/a64cb1ac-dbde-4913-a60b-c92ea1d5be8c
https://stms.polite.edu.sg/student/ihlcourse/detail/29290e8a-add8-40a9-baf3-9799e86d6707
https://stms.polite.edu.sg/student/ihlcourse/detail/29290e8a-add8-40a9-baf3-9799e86d6707
https://stms.polite.edu.sg/student/ihlcourse/detail/a05b7711-5093-49fd-9d27-793715cfd908
https://stms.polite.edu.sg/student/ihlcourse/detail/a05b7711-5093-49fd-9d27-793715cfd908
https://stms.polite.edu.sg/student/ihlcourse/detail/8f24cabb-e0c0-4e51-949b-e1a48e1264c6
https://stms.polite.edu.sg/student/ihlcourse/detail/8f24cabb-e0c0-4e51-949b-e1a48e1264c6
https://stms.polite.edu.sg/student/ihlcourse/detail/5b1f19fb-3286-4838-bac9-b0184a6db4e0
https://stms.polite.edu.sg/student/ihlcourse/detail/a71a77f4-b46e-487c-9acf-5b3d80c28157
https://stms.polite.edu.sg/student/ihlcourse/detail/a71a77f4-b46e-487c-9acf-5b3d80c28157
https://stms.polite.edu.sg/student/ihlcourse/detail/974ca052-9b22-4377-9788-d07ac1971fac
https://stms.polite.edu.sg/student/ihlcourse/detail/974ca052-9b22-4377-9788-d07ac1971fac
https://stms.polite.edu.sg/student/ihlcourse/detail/965b6ac9-175c-4812-b495-3a91223ba128
https://stms.polite.edu.sg/student/ihlcourse/detail/965b6ac9-175c-4812-b495-3a91223ba128
https://stms.polite.edu.sg/student/ihlcourse/detail/d698cfd8-9390-495b-8443-3047eda4eba1
https://stms.polite.edu.sg/student/ihlcourse/detail/d698cfd8-9390-495b-8443-3047eda4eba1
https://stms.polite.edu.sg/student/ihlcourse/detail/04ee1aa9-7390-423f-b07b-889eb228b136
https://stms.polite.edu.sg/student/ihlcourse/detail/04ee1aa9-7390-423f-b07b-889eb228b136

