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COURSE CALENDAR
JANUARY – JUNE 2024
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SOCIAL SERVICES TECHNOLOGYSCIENCE



BUSINESS

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

1 Day Hands-On Pay Per Click Search 
Advertising NYP 1 day 22

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

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

Advanced HR Analytics  Using Data Modelling 
To Improve Human Capital Performance NYP 1 day 22 26

Business Environment Analysis (SF-
Operations Manager) Online 4 days 24

Consumer Behaviour  (STB) NYP 1 day 19

Digital Entrepreneurship In The Era Of 
Cross-Border E-Commerce: Mastering Selling 
Strategies On Amazon.com

SIRS 2 days 20-21

Digital Marketing For Hospitality 
Management: A Practical Approach Online 1 day 1

Diploma In Business Practice (Accounting) NYP 2.5 years 15

Diploma In Business Practice (Customer 
Relationship & Service Management) NYP 2.5 years 15

Diploma In Business Practice (Hospitality And 
Tourism Management) NYP 2.5 years 15

Diploma In Business Practice (Supply Chain 
Management) NYP 2.5 years 15

Drive Conversions & Optimise Returns With 
Social & Influencer Marketing SIRS 2 days 26-27 25-26 26-27

Drive Productivity And Innovation (SF-
Operations Manager) Online 4 days 21

Emerging Technology (SF-Operations 
Manager) Online 6 days 3

Emerging Technology (SF-Operations 
Manager) NYP 3 days 3

Event Branding and Social Media Marketing NYP 1 day 20

Financial Analysis (SF-Manager) Online 10 days 11

Fund Management & Administration 
(Specialist Diploma) NYP 1 year 15

Generate Leads For Free & Maximise Your 
Sales Conversions SIRS 2 days 22-23 6-7 29-30 20-21

Growing Wealth NYP 1 day 12

How Marketers Can Win With Gen Z NYP 1 day 18

HR Analytics NYP 1 day 20

Human Resource Management (Specialist 
Diploma) NYP 1 year 15
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BUSINESS

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Live Streaming Workshop – Level Up 
Customer Engagement Through Live 
Streaming

SIRS 2 days 28-29 18-19 30-31 12-13

Merchandise Performance Analysis (SF-
Manager) Online 8 days 18

Personal Effectiveness (SF-Operations 
Manager) Online 4 days 20

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

Service Planning & Implementation (SF-
Supervisor) SIRS 4 days 6

Sport Management & Marketing (Specialist 
Diploma) NYP 1 year 15

Start Your Business At No Cost Using Affiliate 
Marketing SIRS 2 days 8-9 19-20 20-21 15-16 20-21 13-14

Supply Chain Management (Specialist 
Diploma) NYP 1 year 15

Website Design (SF-Manager) Online 8 days 19

Workplace Communication (SF-Supervisor) SIRS 3 days 14

Work-Study Certificate Leading To Diploma In 
Business Practice (Accounting) NYP 18 months 6

Work-Study Certificate Leading To Diploma 
In Business Practice (Hospitality & Tourism 
Mgmt)

NYP 18 months 6

Work-Study Post-Diploma (Specialist Diploma 
Human Capital Management) NYP 12 months 15

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
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ENGINEERING

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Deep Dive Into 3D Printing (Classroom, Sync 
& Async) NYP 2 days 18-19

Digital Transformation Enablers For 
Manufacturing: Skillsfuture For Digital 
Workplace 2.0

NYP 2 days 15-16 5-6 11-12

Digital Transformation Enablers For 
Manufacturing-Aerospace MRO: Skillsfuture 
For Digital Workplace 2.0

NYP 2 days 10-11 14-15 20-21

Diploma In Engineering (Aerospace 
Manufacturing) NYP 30 months 15

Diploma In Engineering (Electronic & Digital 
Engineering) NYP 30 months 15

Post Diploma-Specialist Diploma In 
Environmental Management & Applied Water 
Technology

NYP 10 months 13

Specialist Diploma In Biomedical & 
Pharmaceutical Engineering NYP 12 months 15

Specialist Diploma In Biomedical & 
Pharmaceutical Engineering 
(Work-Study Prog)

NYP 12 months 15

Specialist Diploma In Edge Intelligence And 
Embedded Systems NYP 12 months 15

Specialist Diploma In Robotics And 
Automation Systems Design NYP 12 months 15

Specialist Diploma In Robotics And 
Automation Systems Design 
(Work-Study Prog)

NYP 12 months 15

Anatomical Modelling And Engineering In 
Medical 3D Printing NYP 2 days

Digital Manufacturing: 3D Printing 
Applications NYP 2 days

Hands-On 3D Printing & Modelling NYP 1 day

Introduction To 3D Printing In The Maritime 
Industry NYP 2 days

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
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FOOD

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN 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 ACI 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 ACI 1 day 23

Chocolate Indulgence ACI 1 day 18

Create Healthy Ice Cream Based On Food 
Science Knowledge In Food Pilot Plant NYP 1 day 20 12

Delectable Mee Delights ACI 1 day 14

Delectable Peranakan Dishes ACI 1 day 7

Diploma In Applied Science ( Food 
Technology) NYP 30 months 19

Doughnut Frenzy ACI 1 day 13, 26

Durian Delights ACI 1 day 14

Eat Healthy & Stay Beautiful Through TCM-
Infused Diet (Chinese) NYP 1 day 20 12

Eclairs Galore ACI 1 day 13

Exquisite Floral Pastries – Rose Lychee Velvet 
Cake & Lavender Citrus Cupcake ACI 1 day 17

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 ACI 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 ACI 3 days 16-18

Hawker Heritage Series – Chwee Kuey & Char 
Kuey ACI 1 day 25

Hawker Heritage Series – Delightful ‘Kway-
Teow’s ACI 1 day 19
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FOOD

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Hawker Heritage Series – Oodles Of Noodles ACI 1 day 13

Hawker Heritage Series – Singapore-Style 
Hainanese Chicken Rice ACI 1 day 5

Hearty Korean Dishes (Chinese) ACI 1 day 4

Introduction To Jelly Art (New) ACI 1 day 5, 21, 
31

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 ACI 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 ACI 2 days 18-19

Macaron Boutique (New) ACI 1 day 14, 24

Mouth Watering Thai Street Food ACI 1 day 26

Oishii Breads – Japanese Hokkaido Milk Bread 
& Melon Pan (CE) ACI 1 day 6

Perform Food Cargo Inspection NYP 2 days 19-20 18-19

Prata Delight ACI 1 day 20

Prata Delight (Chinese) ACI 1 day 11

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 11-12, 
27-28

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) ACI 1 day 19

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

Tastes Of Asia – Hakka Cuisine 1 ACI 1 day 21
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FOOD

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

The Science Of Aging Gracefully: Diet, 
Exercise & Skin Care NYP 1 day 7

Vietnamese Wrap & Roll (New) ACI 1 day 12, 27

Wagashi (Spring Edition) ACI 1 day 12

Wagashi (Summer Edition) ACI 1 day 28

Yumilicious Breads ACI 1 day 3

Zesty Yuzu Creations (CE) ACI 1 day 3

Artisanal Tarts: Sweet And Savoury Duo  
(Chinese) ACI 1 day

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 Pastries – Rose Lychee Velvet 
Cake & Lavender Citrus Cupcake (Chinese) ACI 1 day

Festive Delights ACI 1 day

Food And Wine Pairing ACI 2 days
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FOOD

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Hawker Heritage Series – Chwee Kuey & Char 
Kuey (Chinese) ACI 1 day

Hawker Heritage Series – Delightful ‘Kway-
Teow’s (Chinese) ACI 1 day

Hawker Heritage Series – Oodles Of Noodles 
(Chinese) ACI 1 day

Hawker Heritage Series – Singapore-Style 
Hainanese Chicken Rice (Chinese) ACI 1 day

Hearty Korean Dishes ACI 1 day

Korean Staples ACI 1 day

Korean Staples (Chinese) (New) ACI 1 day

Oishii Breads – Japanese Hokkaido Milk Bread 
& Melon Pan (Chinese ) (CE) ACI 1 day

Party Favourites ACI 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) ACI 3 days

Prepare Sushi ACI 3 days

Project A Positive And Professional Image 
(Chinese) ACI 1 day

Provide Go-The-Extra-Mile Service In Food 
Services ACI 2 days

Provide Go-The-Extra-Mile Service In Food 
Services (Chinese) ACI 2 days

Provide Go-The-Extra-Mile Service In Food 
Services (Synchronous E-Learning) ACI 2 days

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 ACI 1 day
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FOOD

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Tastes Of Asia – Cantonese Delights (Chinese) 
(CE) ACI 1 day

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 ACI 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) ACI 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
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INTERACTIVE & DIGITAL MEDIA

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

AI In Communication NYP 1 day 2

Business Storytelling To Connect With Your 
Online Target Audience NYP 1 day 21

Crafting Your Digital Stories NYP 1 day 26

Curating Digital Visual Content With Product 
Styling & Photography NYP 1 day 4

Digital Video Production NYP 2 days 25-26

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

The Augmented Reality (AR) Advantage For 
Engaging Customers And Learners NYP 1 day 1

Work Study Programme – Specialist Diploma 
In Digital Content Creation For E-Commerce NYP 13 months 18

Work Study Programme – Specialist Diploma 
In User Experience Design & Management NYP 12 months 18

1 Day Search Engine Optimisation 
Fundamentals Online 1 day
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https://stms.polite.edu.sg/student/ihlcourse/detail/8014eced-4c27-412e-a1f2-fe3da0fdee61
https://www.nyp.edu.sg/schools/sdm/lifelong-learning/specialist-diploma-in-digital-content-creation-for-ecommerce.html
https://www.nyp.edu.sg/schools/sdm/lifelong-learning/specialist-diploma-in-digital-content-creation-for-ecommerce.html
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PROFESSIONAL DEVELOPMENT

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN 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 1 day 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 
Conflict Management

NYP 1 day 9

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

BACK TO TOP

https://for.edu.sg/nyp-cetcourseintreg
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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 or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Advanced Diploma In Nursing (Community 
Health) NYP 8 months 1

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

Advanced Diploma In Nursing (Medical 
Surgical) NYP 8 months 1

Advanced Diploma In Nursing (Midwifery) NYP 8 months 1

Advanced Diploma In Nursing 
(Nephro-Urology) NYP 8 months 1

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

Navigating Ethical Dilemmas In Social 
Services  

NYP/
Online 2 days 1 1

Specialist Diploma In Nursing (Ear, Nose & 
Throat) NYP 9 months 2

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 1 day 21

Tcm Life Skills In Sub-Health Management – 
Common Conditions NYP 2 days 4-5

Tcm Life Skills In Sub-Health Management – 
Fundamental Approaches NYP 2 days 2-3

Understand Dementia – Just Forgetful Or 
Dementia NYP 1 day 15

Understanding And Applying Casework 
Assessment And Intervention NYP 2 days 2

BACK TO TOP

https://for.edu.sg/nyp-cetcourseintreg
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https://www.nyp.edu.sg/schools/shss/lifelong-learning/advanced-diploma-in-nursing-gerontology.html
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https://www.nyp.edu.sg/schools/shss/lifelong-learning/advanced-diploma-in-nursing-nephro-urology.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/advanced-diploma-in-nursing-palliativecare.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/diploma-in-health-sciences-paramedicine.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/leading-self.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/navigating-ethical-dilemmas-in-social-services.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/navigating-ethical-dilemmas-in-social-services.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/specialist-diploma-in-nursing-ent.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/specialist-diploma-in-nursing-ent.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/specialist-diploma-in-nursing-endoscopy.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/suicide-risk.html
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
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https://www.nyp.edu.sg/schools/shss/lifelong-learning/undertanding-applying-casework.html
https://www.nyp.edu.sg/schools/shss/lifelong-learning/undertanding-applying-casework.html


SCIENCE

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB MAR APR MAY JUN

Advanced Diploma In Pharmaceutical 
Sciences NYP 18 months 15

Ice Cream Making Made Easy NYP 0.5 day 19 11

BACK TO TOP

https://for.edu.sg/nyp-cetcourseintreg
https://www.nyp.edu.sg/schools/sas/lifelong-learning/advanced-diploma-in-pharmaceutical-sciences.html
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TECHNOLOGY

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB 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

IoT Applications In Supply Chain 
Management NYP 1 day 1

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

NYP 6 months 15

Post-Diploma Certificate In Business Analytics 
(Part Of Specialist Diploma In Business & Big 
Data Analytics)

NYP 6 months 15

RPA For Digital Workplace NYP 1 day 21 24 26

Specialist Diploma In Agile Solutioning & 
DevSecOps NYP 1 year 15

Specialist Diploma In Applied Artificial 
Intelligence  NYP 1 year 15

Specialist Diploma In Cloud Computing And 
Intelligent Services Management NYP 12 months 15

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

Specialist Diploma In Cloud Security And IoT 
Cloud Services NYP 12 months 15

Specialist Diploma In Converged Infocomm 
Infrastructure NYP 12 months 15

Specialist Diploma In Converged Infocomm 
Infrastructure (Work-Study Prog) NYP 12 months 15

Specialist Diploma In Cybersecurity NYP 1 year 15

Using Python For Data Analysis (Synchronous 
E-Learning) NYP 1 day 14

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

Introduction To Artificial Intelligence And 
Machine Learning NYP 1 day

Introduction To Data Analytics Using Excel NYP 1 day

Python – A First Look NYP 1 day
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https://for.edu.sg/nyp-cetcourseintreg
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https://www.nyp.edu.sg/schools/sit/lifelong-learning/data-visualisation-practicum.html
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https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-business-and-big-data-analytics.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-business-and-big-data-analytics.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-business-and-big-data-analytics.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-business-and-big-data-analytics.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-business-and-big-data-analytics.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/rpa-for-digital-workplace.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-agile-solutioning-devsecops.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-agile-solutioning-devsecops.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-applied-artificial-intelligence.html
https://www.nyp.edu.sg/schools/sit/lifelong-learning/specialist-diploma-in-applied-artificial-intelligence.html
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https://www.nyp.edu.sg/schools/seg/lifelong-learning/specialist-diploma-in-converged-infocomm-infrastructure.html
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OTHERS

Click on your course of choice for more information or register your interest here

COURSE NAME VENUE DURATION JAN FEB 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 1 day 14

Digitalisation For Transportation: Skillsfuture 
For Digital Workplace 2.0 NYP 1 day 22

Digitalisation For Transportation: Skillsfuture 
For Digital Workplace 2.0 Online 1 day 22

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 1 day 18 21

Sanitisation Technology And The 
Management Of Infectious Disease Threat NYP 1 day 13 20

Sustainability At Our Core – Equipping You To 
Drive Impact NYP 1 day 2 22

Understanding The Immune System And How 
Medication Interacts With It NYP 1 day 21 7
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https://stms.polite.edu.sg/student/ihlcourse/detail/29290e8a-add8-40a9-baf3-9799e86d6707
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