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The provisions of this publication are not to be regarded as an irrevocable contract between the students
and HELP. The university reserves the right to change any provision or requirement at any time. The
university reserves the right to make changes of an editorial nature to correct or amend the text of this
program handbook.

The conditions outlined in this Program Handbook refers to the HELP University’s own programs unless
otherwise mentioned. All programs conducted by HELP University with its partners shall be subjected to
the terms and conditions stated by the partners. In the absence of certain terms and conditions by the
partners, HELP University’s terms and conditions shall prevail.
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1.0 General Information

1.1 The University

HELP University was founded in 1986 to provide affordable quality educational
opportunities for Malaysians. It has since developed into a leading institution of higher
learning in Malaysia with an international reputation among universities, research
organisations, scholars, business, corporate leaders, and governments. HELP University
offers a wide and diverse range of programs covering business, law, management,
economics, IT, the social sciences, and the humanities at undergraduate and graduate
levels.

HELP University has over a period of 37 years established itself as a premier institution
of higher learning in Malaysia with over 8,000 students and 570 staff. Its programs are
especially strong in majors such as Psychology, Law, Accounting, Business, and IT. It also
offers graduate programs from Master to Doctorate level.

HELP is an international university with a large foreign student population from various
countries such as Maldives, India, Indonesia, China, South Korea, and Vietham to name
a few reflecting the prestige and recognition that HELP has gained in the international
arena. The presence of these students contributes to a rich and fascinating cultural mix
on campus and helps foster an open and global frame of mind for all students.

HELP is internationally recognised for its high and uncompromising standards which is
evident from its partnerships with renowned universities in the world such as The
University of Leeds, University of Liverpool, School of Oriental and African Studies,
Cardiff University, and Derby University in the UK; top Australian universities such as
the University of Queensland, University of Adelaide, University of Melbourne,
University of Sydney, Australian National University and University of Western
Australia; US universities such as the University of Maine, American University
(Washington DC), and Université Francois Rabelais de Tours in France.

HELP has a distinguished and dedicated faculty. In addition to local faculty members,
HELP retains numerous international scholars and academics, drawn from top
universities from around the world who serve as lecturers, academic advisors,
examiners or moderators, and who not only add an international flavour to the campus,
but also disseminate cutting edge knowledge to the HELP community. This international
cohort has grown over the years, forming a large and valuable network (both in human
and geographic terms) which HELP is able to tap for the benefit of its students.

A unique achievement by HELP students is the large number of distinctions and awards
that they receive every year, placing them among the best in the world. Students of
HELP consistently attain outstanding results from, and win prestigious scholarships to,
universities like Cambridge, Oxford, LSE, Stanford, Princeton, Harvard, Chicago,
Queensland and HKUST.
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Malaysia has gained a reputation in the Asia-Pacific region as a centre of educational
excellence that offers students the opportunity to earn internationally recognised
degrees and diplomas from sought after universities in Australia, Canada, UK and USA.
Many international students from Europe, China, the Middle East, Indonesia, Korea,
Africa, India and other countries choose Malaysia as an education destination for its
high quality internationally-recognised programs, competitive tuition fees, relatively
low cost of living and a conducive living and learning environment.

HELP University was the pioneer of twinning programs in Malaysia. It offered 3+0 or
4+0 degree programs in Malaysia for UK and US universities. The benefit of such
arrangements is the significant cost savings without any compromise in the quality and
recognition of the degrees attained. In addition, students also have the option to
transfer to universities in Australia, New Zealand, the UK and US for one or two years
to complete their degree studies.

HELP's strategic location in the affluent suburb of cosmopolitan Kuala Lumpur gives
students access to the best sporting and recreational facilities, as well as exposure to,
and networking opportunities with, top corporations.

The HELP Group has won numerous awards. It was recognised by Forbes Asia in 2011
as one of the top 200 Top Performing companies in Asia Pacific with capitalization
below USD 1 billion. It also won the KPMG Shareholder Value Award in 2010 and was
ranked 43 among 1,000 public listed companies on the Malaysian Stock Exchange. HELP
was also included in the Malaysian Corporate Governance Index by MSWG, and won
the Brand Laureate Award for Best Brand Award for Private Tertiary Education in 2012.
In 2011, Group CEO, Datin Chan-Low Kam Yoke, was named Woman Entrepreneur of
the Year by Ernst & Young.

Business Analytics and Technology Innovation Centre (BATIC)

To prepare for the future we are transforming to become the Analytics-Driven
Entrepreneurial University. Our effort is recognised by MDEC which conferred us the
Premier Digital Tech University Award. We also received the MDEC Recognition for
Certificate Training in data science for students.

To support this transformation HELP invested RM25 million in the Business Analytics

and Technology Innovation Centre (BATIC), which will be used to innovate and incubate
techno-entrepreneurship.
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1.2 Mission, Vision & Values

Mission

To help people succeed in life and to live a life of significance through education.

Vision

a)

b)

c)
d)

To be a university with a strong culture of quality and leadership that focuses on
sound academic standards, continuous improvement, and the talent development
of students and staff

To be a university that offers a learning experience that enhances career
development, lifetime values and personal fulfiiment

To be a university with a strong research focus in key areas of excellence

To be a university that shares our success with the stakeholders and the
communities we serve

Corporate Values

The educational and corporate philosophy of HELP University is:

a)
b)
c)
d)
e)

Pride of Achievement
Sharing Success

The Courage to Be
To be Compassionate
To be Significant

1.3 Teaching Philosophy & Pedagogy

Teaching Philosophy

At HELP University, we focus on:

a)

The Skill of Conceptualisation

b) The Science of Organisation
c) The Art of Articulation

d) The Practice of Application
Pedagogy

HELP's success lies in its unique educational philosophy and pedagogy. Firmly believing
that education is an opportunity for an individual to realise his fullest potential in order
to reach the pinnacle of his vocation and to lead a meaningful and fulfilling life, we
utilise our faculty's impeccable academic credentials and vast experience in all levels
and modes of education to design and deliver programs that live up to the highest
standards.

Moreover, the quality of instruction and delivery is benchmarked against the highest
standards and criteria, and is guaranteed by an elaborate system of quality assurance
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1.4

imposed by examining boards, external examiners, peer evaluators and statutory
regulations.

Our educational philosophy is holistic. On campus, there are sophisticated and unique
programs and services offered by qualified and experienced counsellors and
psychologists for pastoral care and personal development of students to enable them
to undertake their rigorous studies in the best psychological and emotional frames of
mind for maximum achievement.

Quality Assurance
Preserving the Best There Is

HELP's unique reputation as a university of achievers has ensured it a worldwide
reputation. The high standards that it has painstakingly achieved are guaranteed, and
where necessary, enhanced through a system of Quality Assurance by HELP's partner
universities and statutory requirements. In addition, HELP was the first private
institution of higher learning to obtain the 1ISO 9001:2000 under AJA. Currently, the
certification body for HELP’s ISO 9001:2015 is NQA. In addition, since June 2020, HELP
has been certified to 1ISO 45001:2018.

Quality assurance in HELP is based on a system of internal and external peer scrutiny.
The principles of quality assurance in HELP is based on a developmental approach
and viewed as a shared responsibility executed in a centralised and decentralised
manner. Whilst the Vice Chancellor and senior management staff play a major role in
steering the University’s quality assurance system, all members of the University
community are entrusted to recognise and promulgate best quality practices.

Driving Quality through Unity in Diversity

Quality is everyone’s job. It is the shared responsibility of every member of HELP
University. The University has put in place a robust internal quality assurance
mechanism to develop and nurture a quality culture. Quality enhancement requires
programs to be regularly monitored, reviewed, and evaluated. These include the
responsibility of the department and faculty to monitor, review, and evaluate the
procedures and processes, curriculum components, student progress, student
performance, completion of study, and graduate employability.
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2.0 Faculty of Business, Economics and Accounting

2.1 Introduction to the Faculty of Business, Economics and Accounting

We are a comprehensive business school differentiated by the quality of our
academic staff, the depth of our programs, recognition by world class universities,
accreditation by professional bodies and close links with industry. We were formed
in 1986 at the same time when HELP was started.

We offer the Diploma in Business, Bachelor in Accounting (Honours)?!, Bachelor in
International Business (Honours)?, Bachelor in Marketing (Honours)3, Bachelor of
Business (Honours), Bachelor of Business Analytics (Honours), Bachelor of Business
Psychology (Honours), Bachelor of Management (Honours), Bachelor of Economics
(Honours), Bachelor in Hospitality Management (Honours)* and Bachelor of
Tourism Management (Honours) which provides students an opportunity to
specialise in particular areas of business and economics. The program equips
students with the necessary knowledge, skills and self-confidence to assist their
organisations in effective and successful management in a constantly changing and
highly competitive national and international business environment.

The curriculum is broad based in nature. The curriculum also emphasises active
learning through problem-solving approach and using real-life case studies.

The Bachelor of Business (Honours) program is taken with a specialisation in one of
these three areas:, Entrepreneurship, Finance, and Human Resource Management.

We have always been recognised as a leading provider of quality business
education. Our accounting program is the first accounting program offered by a
University College in Malaysia to be accredited by CPA, Australia. Furthermore, our
accounting program is granted maximum exemptions by prestigious accounting
bodies such as, ACCA, ICAEW and MAICSA.

Our students are able to transfer their credits to many of the top universities in
Australia, UK and New Zealand and this include the University of Queensland,
Australian National University, and many others. Our business program is one of the
two business programs in the world where students are able to transfer their credits
into the final year of the University of Queensland Business/Commerce program

! Bachelor of Business
2 Bachelor of Business
3 Bachelor of Business
4 Bachelor of Business

Accounting)(Honours)- entry prior to May 2024

International Business)(Honours)- entry prior to May 2024
Marketing)(Honours)- entry prior to May 2024

Hospitality Management)(Honours)- entry prior to January 2025

P
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Mission

Our mission is to achieve national and international recognition as one of the best
business schools in Asia. Our goals are to:

Be recognised for teaching excellence

e Use research to lead and provide excellence in teaching
Be the preferred business school in Malaysia and Asia
Attract outstanding national and international students

Passion

All of our activities are underpinned by a shared passion for:
e Excellence

e Innovation

Industry-relevance

International focus

Ethical conduct

Teaching

We aim to provide students with excellent learning experiences and career
outcomes.

Our teaching is industry-relevant, globally-focussed and informed by the latest
research. Our teaching staff are amongst the best in Malaysia. Many of our teaching
staff have also been involved in various consultancy projects for national and
international firms.

Our research expertise and consulting experience combined with innovative
teaching practices continues to enhance students' learning experiences and
contributes to superior career outcomes.
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Programs Offered

Approved & Accredited Programs

HELP Diploma in Business

HELP Bachelor in Accounting (Honours)?

HELP Bachelor of Business (Finance) Honours

HELP Bachelor in International Business (Honours) 2
HELP Bachelor in Marketing (Honours) 3

HELP Bachelor of Business (Human Resource Management) Honours
HELP Bachelor of Business (Entrepreneurship) Honours
HELP Bachelor of Management (Honours)

HELP Bachelor of Economics (Honours)

HELP Bachelor of Business Psychology (Honours)
Bachelor in Hospitality Management(Honours)*

HELP Bachelor of Tourism Management (Honours)
HELP Bachelor of Business Analytics (Honours)

! Bachelor of Business (Accounting)(Honours)- entry prior to May 2024
2 Bachelor of Business (International Business)(Honours)- entry prior to May 2024
3 Bachelor of Business (Marketing)(Honours)- entry prior to May 2024
4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025
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2.2 Staff List for the Faculty of Business, Economics and Accounting

2.2.1 Administrative (603-2700 5000 / 603 — 7849 3000)

Dean

Acting Head, Department of Business

Studies

Mr Stephen Wu Ghee Kean Ext. 5151

MSc (Fin Mgmt) (SOAS, London) wugk@help.edu.my

BSc (Econ) Hons (London)

Acting Deputy Dean,
Head, Department of Accounting and

Finance

Dr Liew Huey Min Ext. 3141

FCMI liewhm@help.edu.my
DBA (HELP)

MBA (Finance) (Malaya)
BBA (Mktg) Hons (UPM)

Head, School of Hospitality and Tourism

Assoc Prof Dr Alice Lim Soo Mang Ext. 5163
PhD (Malaya) alice.lim@help.edu.my
MBA (Hull)

BBUS (Southern Queensland),

Senior Manager

Ms Emily Leong Yuet Meng Ext. 5153

BSc (Food Sc) Hons (UKM) leongym@help.edu.my
Manager

Ms Suraya Saidin Ext. 5154

Higher Diploma (Private Secretary) surays@help.edu.my

(Stamford College)
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Deputy Manager

Ms Jennifer Foo Wei Ping Ext. 5156

BA (Hons) Bus & Mgt (OBU) foowp@help.edu.my

Ms Wong Sook Foon Ext. 5155

BSc (Econ) Hons (London)Dip Econ wong.sook.foon@help.edu.my

Assistant Manager

Ms Nor Hazani Mohammad Ishak Ext. 3122
nor.hazani@help.edu.my

Ms Nur Aainaa Amalina Binti Razak Ext. 3265
MSc (Mktg) (USW, UK) nuraainaa.r@help.edu.my

Coordinators

Ms Hamidah Masri Ext. 5158
hamidahm@help.edu.my
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2.2.2 Academic (603-2700 5000 / 603 — 7849 3000)
Associate Professors

Assoc Prof Dr Angeline Yap Kiew Heong

FCMI Ext. 5107

CA (M) angeline.yap@help.edu.my
PhD (Accounting) (Malaya)

MBA (Accountancy) (Malaya)

Assoc Prof Dr Lee Teck Heang Ext. 5116
CA (M) lee.teck.heang@help.edu.my
DBA (UniSA)

MCom (Accounting) (Charles Sturt)
BA (Hons) Accounting (Uni of Kent UK)

Assoc Prof Dr Melissa Teoh Teng Tenk

CA (M) Ext. 3146

CMA (CIMA) tengtenk.t@help.edu.my
PhD (Malaya)

MFin (RMIT)

Assoc Prof Dr Normala S. Govindarajo

DBA (HRM)(Georgia) Ext. 5108

PhD (UUM) normala.g@help.edu.my
MBA (MMU)

BA (Hons) Multimedia Computing

(Coventry)

DipComp Studies (KBU)
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Senior Lecturers

Dr Ernest Lim Kok Seng

DEd (USM)

MEnvr (UPM)

BA Hons (Western Michigan)

Dr Fatimah binti Pa’Wan
PhD (Mgmt)(UTM)

MSc (Info Mgmt)( UiTM)
BIBM (UUM)

Dr Gopal Krishna a/l Veeriah
DBA (UUM)

MSc (Leicester)

BAAF (Greenwich)

Dr Harjeet Kaur

SAS Certified Data Scientist

DBA (UniSA)

MSc (UPM)

BSc (Resource Econ) (Hons) (UPM)

Dr Kishen Tulsidas Adnani
DBA (HELP)

MBA (Nottingham Trent)
BSc CompSc (UPM) Hons

Dr Monica Selvaraja
PhD (UPM)

MBA (UNITEN)

BFin Hons (UNITEN)

Dr Safiah binti Rashid

DBA (UUM)

MBA (UniRazak)

BA (Econs) Hons (Lakehead)
BA (Psychology)(Lakehead)

Dr Sridevi R.K. Narayanan
PhD (UTAR)
MEcon (UM)

Ext. 3140
ernest.lim@help.edu.my

Ext. 3292
fatimah.p@help.edu.my

Ext. 5110
gopal@help.edu.my

Ext. 5111
harjeetkjis@help.edu.my

Ext. 5115
kishenta@help.edu.my

Ext. 3136
monica@help.edu.my

Ext. 5119
safiah.r@help.edu.my

Ext. 5140
sridevi.n@help.edu.my
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BA (Econs) Hons (UM)

Dr K Shenbagakulalvoymozhi

BCom (Acct & Admin) First Class Hons Ext. 5141

MCom (Acct & Admin), PhD, BEd (Eng & Com) shenba.k@help.edu.my
Post Grad Dip (MassComm & Journalism)

(Madurai Kamaraj)

Dr Vimala Kadiresan
BBM (MMU)
MM-HR(Malaya)
PhD(SEGI)

Dr Yew Siew Hoon
BEcon Hons(Malaya)
MEcon (Malaya)
PhD(Malaya)

Mr Alan Yap Cheng Tat
Minfo & Comm Tech Mgmt (AeU)

Ms Andrea Wang Shuan Wern
MESL (Malaya)
BSc in Education (TESL) Hons (UTM)

Mr Chong Fatt Fei
Masters in IT (UPM)
Bsc Biochemistry (UPM)

Mr Gooi Chee San
CGMA

CA(M)

ACMA

MBA (Fin) (UPM)
CertEd, ACMA (UK)

Mr Gobinath A/L S.Selvanayagam
Higher Dip Hotel Mgmt & Tourism
BHosp & Tourism Mgmt (Taylor's)

MBA (Berjaya)

Ext. 3126
vimala.k@help.edu.my

Ext. 5121
vickie.yew@help.edu.my

Ext. 3129
alan.yap@help.edu.my

Ext. 5103
wangsw@help.edu.my

Ext. 5113
fattfei.c@help.edu.my

Ext. 5123
gooics@help.edu.my

Ext. 5124
gobinath.s@help.edu.my
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Mr Harkiranpal Singh a/l Karpal Singh
LLM (UM)

MBA (Leicester)

LLB (Hons) (London)

Mr Jacob Kulleh

FCMI

MBA (UPM)

BPublic Admin Hons (UUM)

Mr JohnRajKumar @ David
MSc (Maryland)
BSc (Clemson)

Ms Karen Lee Siew Yen
MBA (E-Commerce) (CSturt)
BBus (Swinburne)

Mr K Chandra Sakaran a/l Kanan
MTechMgmt (HRD) (UTM)
BEcon (Agr & Res Econ) Hons (UKM)

Mr Kannan a/l Shanmugam
MSc (Fin) (UUM)
BFin Hons (UUM)

Mr George Lau Liang Chuan

MEd (Guidance & Counseling) (UPM)
BEd (TESL) Hons (UKM)

Dip Ed (MPTKL)

Ms Marilyn Kew Pei Ling
MAcct&Fin (HELP)

BCom (ANU)

CPA (Australia)

Ms Macrina Francesca Stephen Yap
MEd (Malaya)
BSc (Hons) TESL

Ext. 5125
harkiranpals@help.edu.my

Ext. 5126
jacobk@help.edu.my

Ext. 3143
johnrajkumar.d@help.edu.my

Ext. 3142
karen.lee@help.edu.my

Ext. 5104
chandrak@help.edu.my

Ext. 3104
s.kannan@help.edu.my

Ext. 3121
george.lau@help.edu.my

Ext. 5114
kewpl@help.edu.my

Ext. 3130
macrina.f@help.edu.my
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Mr Mohd Jamil bin Jelani

CA (M)

MCom (Fin) (Canterbury)

Grad Cert (Bus Research) (Newcastle)
BAcct, MBA (App Fin & Inv’t) (UKM)
Dip Acct (MARA)

Mr Muhamad Syahir bin Muhamad
Stamam

MHosp Mgmt (UiTM)

BSc (Hotel Mgmt) Hons (UiTM)
Diploma in Hotel Mgmt (UiTM)
Certificate in Bakery (CIAST)

Pn Nuryasmin Wahida binti Hamil
MAppStat (Malaya)
BSc (Industrial Math) Hons (UTM)

Mr R. Paneir Selvam
LLB Hons (UEL)
LLM (UEL)

Mr Rajender Singh a/l Ajit Singh
MHRM (OUM)

MA (Southeast Asian Studies) (Hull)
BA (History) Hons (USM)

Ms Rajesvare Rada

Prof Master (Tourism & Hosp Mgmt)
(Taylor’s)

BTourism Mgmt (Toulouse),

Adv Dip (Tourism Mgmt)

Dip (Tourism Mgmt) (Toulouse)

Mr Ravi Varmman Kaniappan
FCMI

MBA (Malaya)

BSocSc (Mgmt) Hons (USM)

Ms See Yee Chen

MEd (Instructional Technology) (Malaya)

BSc (Hons) (Stats) (Malaya)

Ext. 5128
m.jamil@help.edu.my

Ext. 5132
syahir.m@help.edu.my

Ext.3123
nuryasminwahida.h@help.edu.my

Ext.5133
paneirs.r@help.edu.my

Ext. 5134
rajender@help.edu.my

Ext. 5135
rajesvare.r@help.edu.my

Ext. 5136
ravivk@help.edu.my

Ext. 5137
seeyc@help.edu.my
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Mr Selvanadan Muniappan

FCMI Ext. 5138

MPhil (Middlesex) mselvanadan@help.edu.my
MBA (Hull)

CIMA (UK)

BCom (Acct) (Madras)

Mr Simon Lim Chee Hooi

FCMI Ext. 5139
MTESOL (Auckland) simon.lim@help.edu.my
BSc (Auckland)

DipTESOL (LTTC)

Mr S.Vijayan A/L Subramaniam

MBA (De-Montfort) Ext. 3128

B.Sc (Hons) (Staffordshire) vijayan.s@help.edu.my
Mr Valliappan Kasi

FCMI Ext. 5144

MA (Bkg & Fin) (Wales) valliappank@help.edu.my

BA (Econ) Hons (Portsmouth Polytechnic)

Ms Valerie Loh Mei Foong

DipEcon (London) Ext. 5106

BSc (Econ) Hons (London) lohmf@help.edu.my
MSc (Fin) (Strathclyde)

Ms Wong Shiau San Ext. 5143
MSc (Stats) (Malaya) wong.shiau.san@help.edu.my
BSc (Math) First Class Hons (UPM)
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Lecturers

Dr Vignes a/l Gopal Krishna
PhD (Econ) (Malaya)
BEcon (First Class Hons) (UPM)

Dr Norzayana binti Yusof
PhD (UiTM)

MBA (UiTM)

BCom (VUW)

Mr Brian Tan Foo Teong
MBA (USQ)
BSc (Business Administration) (USNH)

Ms Deepa a/p Alagappan
Masters in HRD (UTM)
Bsc Psy (Industrial & Org. Psy) (UMS)

Ms. Kok Swee Fong
MCom (UNSW)
BSc (UNSW)

Mr. Liew Hong Jin

BA Acctg & Fin (Hons) (Taylors)
Financial Modeling & Valuation Analyst
(FMVA)®

Mr. Syamsulang bin Sarifuddin
MEcon (Malaya)
BEcon (UUM)

Dr Sharmila a/p Thinagar

PhD (Econ) (UKM)

MEcon (Monetary Econ) (UKM)
BBM (Sunderland)

Mr Teh Wee Leon
BSc (Intl Tourism & Hosp Mgmt) First
Class (Sunderland)

Ext. 5120
vighes@help.edu.my

Ext. 3135
norzayana.y@help.edu.my

Ext. 3133
brian.tan@help.edu.my

Ext. 3127
deepa.a@help.edu.my

Ext. 5146
sweefong.k@help.edu.my

Ext. 3144
hongjin.l@help.edu.my

Ext. 5127
syamsulang.s@help.edu.my

Ext. 3182
sharmila.t@help.edu.my

Ext. 5130
weeleon.teh@help.edu.my
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MSc(Bus Hosp & Tourism Mgmt)

(Northumbria)
Ms Pavitra a/p Kalaiselvan Ext. 3132
MCrime Just (Malaya) pavitra.k@help.edu.my

LLB Hons (Multimedia University)
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2.23

External Examiners

Emeritus Professor Philip Bodman
BA(Econs)(Hons)(Essex), MEcons (Essex), PhD(Econs)(Queen’s)

Professor Dr Philomena Leung
Higher Dip. Accountancy (Hong Kong Polytechnic), M. Acc (Glasglow) PhD
Accounting (RMIT) FCPA, CA (NZ), FCCA, PFIIA

Assoc. Prof. Dr Ezlika binti Mohd Ghazali
BA(BusAdmin)(De Monfort), MBA(BusAdmin)(Malaya), PhD(Mktg)(Warwick)

Assoc. Prof. Dr Dilip S Mutum
BSc Forestry, MSc Forestry (Forest Prod)(UniHoriculture&Forestry), MBA
(Malaya), PhD(Mktg)(Warwick)

Assoc. Prof. Dr. Ng Sin Huei
BA(Econ), MEcons (Malaya), DBA (Corporate Fin)(Northumbira),CFA

Assoc. Prof. Dr. Siti Suriawati
DipTourism Mgmt, BSc (Tourism Mgmt)(MARA), MTourism (Otago), PhD(QUT)

Dr. Aznur Hajar Abdullah
BBA(IB), MPhil, PhD (MMU)

Dr. Choo Ling Suan
BCom (OrgCom), MHRM (UUM), PhD (OrgBehaviour)(USM)

Ts. Dr. Kesavan a/l Nallaluthan
B.Engineering(Aerospace)(UPM), MBA (UUM), DBA (BusAdmin)(UUM)

Dr. Manijit Singh Sandhu
B.Econ(llU), MBA(UNITAR), DBA(CSU)

Dr. Mandy Wong Shiet Ching
BA (Psych&Soc), MA(Ind Org Psych), PhD (Psych) (UKM)

Dr. Mohd Fairuz bin Abd Rahim
BBA, MPhil (Mgmt) (MMU),PhD Mgmt (Monash)

Dr. Nina Farisha Isa
BSc (HotelIMgmt), MBA (MARA), PhD (Mktg & Info Systems) (Nevada Las Vegas)
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2.3.1 Bachelor of Tourism Management (Honours)

2.3.1.1 Objectives

The objectives of the program are:

a clear understanding of extensive knowledge of basic principles and concept
of tourism management and the employment opportunities that exist within
the sector;

detailed academic and applied knowledge of the sustainable tourism
management practises, tourism’s environmental, social, cultural and political
impacts and the role it plays in economic development;

critical thinking skills that can evaluate that knowledge and apply it in
complex situations which may be characterised by contested and
contradictory information;

relevant transferable and practical skills so that you can manage your own
learning and are confident in applying these skills in your chosen area of
international tourism; and

in essence, the knowledge and skills to secure employment in international
tourism organisations in the private, public or non-profit sector, or proceed
to further study within the academic community.

Program Educational Objectives (PEOs)

PEO1 Demonstrate competency in their professional career exhibiting

social skills and responsibilities, communication, leadership and team
skills to support their roles in management and development of
tourism industry.

PEO2 Contribute to the continuous planning and development of local,

regional and global tourism industry.

PEO3 Engage in continuous professional development through advanced

degree, research, consultancy and /or professional studies in the field
of tourism management.

Program Learning Outcomes (PLOs)

Apply advanced and comprehensive, theoretical and technical

PLO1
knowledge and demonstrate relevant skills in the production and
management of tourism experience

PLO 2 Demonstrate cognitive intelligence in the application of knowledge by

applying critical, analytical and evaluation skill in the field of tourism
management Seek and analyse information for decision making.

PLO3 Manage a range of essential tour operating skills and procedures in

planning, leading, organizing and controlling resources for effective
and efficient tourism operations
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Work together and connect with different people and culture with

PLO4
right social skills/etiquette in a diverse learning and working
communities.

PLO 5 Employ appropriate communication tools for discussions within and
between teams and members, various audiences, decision-making
teams, and corporate communication within relevant stakeholders

PLO 6 Use a broad range of ICT tools and applications for the production and
management of tourism experiences

PLO 7 Use & practice of quantitative skills in numerical and statistical data
being used in hospitality industry.

PLO 8 Work autonomously, and demonstrate leadership and
professionalism in managing responsibiities within tourism industry.

PLO 9 Work collaboratively in groups, both as a leader and a team member,
in diverse environments, learning from and contributing to the
learning of others through continuous personal development

PLO 10 Exhibit entrepreneurial skills and knowledge for lifelong learning and
professional pathways

PLO 11 Demonstrate commitment to ethical practices through the
application of sustainability principles in the development of tourism
industry

2.3.1.2 Duration
e 3years
2.3.1.3 Program Structure

a) The Bachelor of Tourism Management (Honours) is a 33-course program
including a graduation project.

b) There are 3 intakes in a year, January, May and August.

c) There are TWO full semesters (January & August) plus One half semester
(May) in an academic year.

d) A student may enroll for a maximum of 4 courses in a full semester and only
2 courses in a half semester.
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2.3.2 Bachelor in Hospitality Management (Honours)*

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025

2.3.2.1 Objectives

Our curriculum covers studies and practical experience of travel, tourism,
hospitality, the culinary Arts, recreational tourism, as well as entertainment and
event management. Most importantly, after their studies which are tailored
specifically to contemporary needs, our students are able to find jobs in the
leading companies and associations of travel, tourism and hospitality industry.
Usually, our graduates start with the operational position, but owing to the
quality of training at HELP, they are able to advance quickly to managerial
positions for a successful career.

Program Educational Objectives (PEOs)

PEO1 To develop the ability to understand the key concepts of the hospitality
management and the importance of procedural knowledge to apply in real
situation in order to build the right competencies to support executional
excellence in the hospitality business

PEO 2 To understand the central theories of management, marketing, technology
and economics and apply those theories within the context of hospitality
management.

PEO3 To understand the specific social and linguistic skills needed when serving
clients with multicultural and multi-lingual backgrounds.

PEO4 Demonstrate a skill that is central to implement in the hospitality industry
in a professional practice and manner.

PEO5 Engage in life-long learning and professional development with regards to

hospitality business

Program Learning Outcomes (PLOs)

PLO1

Describe an advanced and comprehensive with theoretical and technical knowledge of
hospitality industry and able to demonstrate relevant skills in order to practice how
managers plan, manage and control the day-to-day operations in an organisation.

PLO 2

Demonstrate the intelectual independence in the application of knowledge in hospitality
area by applying critical, analytical and evaluation skills. They will think independently and
apply theories to manage and resolve complex applications which requiring professional
skills.

PLO 3

Apply a range of method and procedures to solve a broad range of complex problems and
use a hands on scientific or technical skills to make adjustment, decision as well as to
organize hospitality practices professionally.
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Work together and connect with different people and culture with right social skills/etiquette

PLO 4 | in adiverse learning and working communities.

Convey ideas both in written or oral form effectively and professionally by using appropriate
PLO 5 | and different form of presentation in any situations.

Use broad range of information, media and technology application to support work and
PLO6 studies as well, and able to source, process and storing information ethically.

Use & practice the quantitative skills in numerical and statistical data being used in
PLO7 hospitality industry.

Work autonomously, and demonstrate leadership and professionalism in managing
PLO 8 | responsibiities within hospitality industry.

Engage, continue learning, acquiring new information and demonstrating confidence, self-
PLO9 | control; social skills and commitment to professionalism in the work place for self-

development.

Able to put together all the knowledge and skills acquired through finance, marketing,
PLO 10 | economics, management, accounting and other business courses to demonstrate and

enhance entrepreneurial skills for career development.
PLO 11 Demonstrate and commit ethically in decision making and act professionally with human

and social responsibility within the various business, social and environmental issues.

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025

2.3.2.2 Duration

e 3years

2.3.2.3 Program Structure

a) The Bachelor in Hospitality Management (Honours)* is a 33-course program
including a graduation project.

b) There are 3 intakes in a year, January, May and August.

c¢) There are TWO full semesters (January & August) plus One half semester
(May) in an academic year.

d) A student may enroll for a maximum of 20 credits in a full semester and only
10 credits in a half semester.

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025

Page 24 of 44




2.3 Admission Information

24.1

Entry Requirements

Direct Entry
Applicants require one of following minimum entry requirements: -

and

Pass in STPM with minimum grade 2 Cs

2 Csin A-Levels

5 Bs in Senior Middle 3 (UEC)

5 CPU passes with a minimum average of 50%

5 SAM/TEE passes with a minimum average of 50 %

Victorian Certificate of Education with a minimum average of 50 %

HELP Foundation in Arts/ Foundation in Science/ Matriculation/ Foundation or its
equivalent with a minimum CGPA of 2.00 out of 4.00, and pass in Mathematics
and a pass in English at SPM level

HELP Diploma in Business/Diploma in Information Technology/a diploma with a
minimum CGPA of 2.00 out of 4.00

HELP Foundation in Arts/ Foundation in Science with minimum CGPA score of 2.0
out of 4.0

Equivalent qualification

IELTS 5.0 (International students) or equivalent international English Language qualification

2.4.2

English Language Requirements

Applicants who do not have one of the approved English qualifications are
required to sit for an English Test, attend and passed the appropriate English
program before starting the Bachelor of Tourism Management (Hons) or
Bachelor in Hospitality Management (Honours)* Year 1 program.

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025
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2.5 Policies and Regulations

2.5.1

2.5.2

2.5.3

Maximum Course / Credit Load

The student can enroll in courses for up to a maximum of 20 credit hours in each
long semester and up to a maximum of 10 credit hours in each short semester.

A student who has been awarded supplementary examination or assessment for
a course is considered to be enrolled in half of its credits until the grade is

replaced with a final grade.

Cancellation of Courses Offered

The Faculty of Business, Economics and Accounting makes every reasonable
effort to offer courses as indicated in the Courses Availability List which is posted
at hims portal. However, the faculty reserves the right to make changes or cancel
courses in the proposed schedule because of insufficient enrolment or for any
other reasons deemed valid. Students are responsible to keep themselves posted
by viewing the web site periodically.

Program Structure

Programs are assigned a specific Course Code and a certain number of Credit Hours.

2.5.3.1 Courses Numbering System

2.5.4

2.5.5

Courses are numbered so as to indicate the level of advancement. In
general, Courses with lower numbers are those which should be
completed first. Courses with numbers beginning with 100, 200 and 300
courses are Year 1, 2 and 3 courses respectively.

100-Level Year 1

200-Level Year 2

300-Level Year 3

Prerequisites

Courses prerequisites are listed in this handbook in the Course Descriptions. These
requirements are intended to ensure students have a reasonable chance of
completing a course without a low or fail grade. A prerequisite is a course that must
be taken and passed prior to registering for any of the courses that require it.

Any student who has failed in the first of a sequence of courses is not allowed to
enrol for the subsequent course until the fail grade has been changed to a pass
grade.

Assessment and Evaluations

a) Each course is assessed by a continuous assessment component and a final
examination.
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b)

d)

The continuous assessment is in the form of written assignments/tests/mid-
semester examination and/or projects.
The final assessment can be a 3-hour written examination, project or case

study

Most courses follow the assessment pattern below:

e (Continuous assessments - 40%
e Final Examination/ Assessment - 60%
e Total - 100%

To pass a course, a student must pass BOTH continuous assessments and
final examination / assessment and score an aggregate mark of 50%
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2.5.6 Award

2.5.6.1 Bachelor of Tourism Management (Honours)
Upon successful completion of the required 33 or 34 courses including an
undergraduate tourism project, a student will be awarded a degree
Bachelor of Tourism Management (Honours).

2.5.6.2  Bachelor in Hospitality Management (Honours)*
Upon successful completion of the required 33 or 34 courses including a
graduation project, a student will be awarded a degree Bachelor in
Hospitality Management(Honours)*.

2.5.7 Academic Advising

Academic advising is an integral part of a student’s academic experience.
Academic advisors are able to give support and guidance to students who seek
their service, but it is the responsibility of each student too to be familiar with
academic policies and regulations and to take responsibility for his or her study
at HELP University.

Graduation/program requirements vary greatly from one university to another.
It is especially important for students to learn about the universities’ academic
policies and procedures thoroughly. New students will be informed on the
education system and its requirements through a series of seminars conducted
every semester.

An academic advisor offers students information, guidance and advice
throughout their undergraduate program. Specifically, academic advisors assist
students in identifying degree requirements and help students balance their
course load each semester, so they do not take too many demanding classes in
one semester. Students will also be informed on classes that require
prerequisites or other restrictions before registration.

Students are encouraged to contact businessfaculty@help.edu.my to seek advice
from an academic advisor to discuss important educational issues and matters
pertaining to transfer to foreign institutions. Students can also do their own
research under the guidance of an academic advisor on universities and their
requirements, ranks, profile etc.

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025
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2.6

Course Descriptions

ACC102 Accounting For Hospitality & Tourism

This is the first course in accounting for hospitality and tourism students. It intends
to equip students basic understanding of financial accounting and management
accounting. It provides knowledge on how to prepare and analyse financial
statements, and how management utilises financial information in the planning,
controlling in service industry.

ECO101 Principles of Microeconomics

Enrolment Restriction(s): Not available to students who have completed
ECO100/ECO155

The study of Microeconomics focuses mainly on how households and firms make
decisions and the interactions of these decisions in the markets. It seeks to explain
the prices and quantities of individual goods and services produced. It also provides
insights into how the economy operates, the economics of the environment,
microeconomic reforms and an understanding of the effects of government
regulations and taxes on the economy and on various groups in society.

FIN212 Introduction to Finance in Hospitality and Tourism

Enrolment Restriction(s): Not available to students who have completed FIN201
or FIN202

Enrolment Restriction(s): Only available to Hospitality Management and Tourism
Management students

Pre-Requisite(s): ACC102

This course provides a fundamental understading to business finance tailored specifically
for students in the hospitality industry. It enables students to understand and apply
concepts of financial management, financial instruments, and techniques focusing on
financial decision-making relevant in the hospitality sector.

ITC101 Information Technology for Business

The course examines the goals and functions of Information Technology in the
business environment. As we enter the digital revolution, successful organisations
must deal effectively with intense global competition and an increasingly rapid pace
of change. For an organisation to thrive in today's Internet economy, managers and
functional specialists in all areas must perform their jobs even more effectively and
efficiently. IT becomes the tool that enable all organisations to solve increasingly
complex problems and to capitalise an opportunities that contribute to the success
and the survival of the organisation. This course is based on the fundamental
premise that the major role of Information Technology is to support organisational
functions. The aim of the course is to teach business majors how to use IT to master
their current jobs and to help ensure the success of their organisation. The focus is
not only based on learning the concepts of IT but rather on applying those concepts
to facilitate business processes.
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MGT204 Asian Entrepreneurship & Innovation

Pre-Requisite(s): MGT101/ TRM101

This course serves to inculcate in the students an entrepreneurial style of strategic
management i.e. the creative and profitable use of resources which often, at the
outset, they do not control. The entrepreneurial tenets at the core of this course
are the pursuit of opportunity, managing innovation and driving change.

MGT212 Business Analytics for Decision Making

Pre-Requisite(s): ITC101 & QBM102

This course provides students with significant understanding of analytics and the
increasingly important role it plays in organisations. The topics covered will expose
students to the role of business analytics and how it is use to get the insights
required for making better business decisions and strategic moves as well as to the
role of big data in decision making. This course will also provide the basis for going
deeper into more advanced analytics tools and techniques.

MKT101 Principles of Marketing

Enrolment Restriction(s): Not available to students who have completed TRM102
MKT101 has been designed to provide students with an introduction to the field of
marketing. The course focuses on the relationship between organizations and the
consumer, expressed through the marketing mix. Essentially, studies are
concentrated on the nature and behaviour of supplying organizations, nature and
behaviour of the consumer and the various marketing mix elements (product, price,
place, promotion) which are used by organizations to satisfy needs and wants of
consumers. While the course has a theoretical base, practical application of the
marketing concepts to 'real world' situations via a specific project is an essential
part of the course.

QBM102 Statistics for Hospitality and Tourism Management

Enrolment Restriction(s): Not available to students who have completed
QBM101 or QBM154 or QBM176

Enrolment Restriction(s): Only available to Hospitality Management and Tourism
Management students

Business Statistics is an essential course designed to equip students with the
fundamental tools and concepts necessary for making informed, data-driven
decisions in various areas. This course covers the basic methods of statistical
description and statistical inference, tailored to meet the specific needs of students
with a keen interest in the application of quantitative techniques to fields such as
business, management, economics, finance, marketing, and accounting. This course
serves as a gateway to mastering statistical techniques, which are indispensable for
making informed decisions and solving complex problems. Real-world examples
from the business world will be integrated to help students understand how
statistical tools can be applied to actual scenarios.

TRM101 Principles of Management for Hospitality and Tourism
Enrolment Restriction(s): Not available to students who have completed MGT101
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The aim of this subject is to provide students with an introduction and overview of
management within hospitality organizations. The subject will examine
management principles, concepts and theories of management and give students
an appreciation and understanding of various challenges facing managers in
hospitality and tourism industry in today’s competitive global environment.

TRM103 Fundamental of Food & Beverage Service

This module aims to give students basic fundamental theoretical and practical
knowledge in the various principles of Food and Beverage Service skills and its
operations. Students will also be provided with the fundamental of basic practical
knowledge about the professional environment of restaurant, specializing in
restaurant skills, restaurant premises, equipment, and menu preparation.

TRM200 Introduction To Tourism, Leisure And Hospitality Management

The toursim and hospitality industry is recognised as an economic fource that
pushes the world economy. This introductory course is strcutured for students new
to tourism and hospitality. Students will be exposed to the structure of the industry,
scope of tourism and hospitality and the role of industry players.

TRM202 Organisational Behaviour for Service Industry

Pre-Requisite(s): TRM101/ MGT101

Enrolment Restriction(s): Not available to students who have completed MGT201
The module provides knowledge on the behaviorial and social theories as the basis
of studying organizational behavior inn service industry. It provides students with a
critical understanding of organisational structures, systems and cultures and the
impact of these on organisations, groups and individuals.

TRM204 Human Resource Management for the Hospitality and Tourism Industry
Pre-Requisite(s): TRM101

Enrolment Restriction(s): Not available to students who have completed

HRM201

This course is designed to provide students with overview of human resource
management (HRM) within hospitality and tourism organizations. It encompasses
all the vital functional areas in managing human resources such as recruitment and
selection, training and development, performance appraisal, compensation, safety
and health, internal relations, and industrial relations. The course also includes
employment laws, job analysis, job design, quality of work life and a brief discussion
on managing human resources at international level. Students will be exposed with
knowledge on the utilization of human resources to achieve both hospitality and
tourism organizational objectives and how the organizations could manage people
in everchanging environmental condition effectively. This course equips the
students with hospitality and tourism HRM knowledge to prepare and enable them
to further develop knowledge in their area of specialization and in real life working
environment in the future. The formative assessments comprise of a test and one
group mini project while summative assessment in the form of individual mini
project.

TRM205 Introduction to Kitchen Operations and Food and Beverage Services *
Elective
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This module aims to give students basic theoretical and practical knowledge in the
various principles of Culinary and Food and Beverage operations. Students will also
be provided with the foundation of basic food preparation and production as well
as the safety and hygiene aspects of handling food.

TRM207 Room Division Management

This module aims to give students basic theoretical and practical knowledge in the
various principles of Culinary and Food and Beverage operations. Students will also
be provided with the foundation of basic food preparation and production as well
as the safety and hygiene aspects of handling food.

TRM214 Accomodation Operation Management

This module aims to give students basic theoretical and practical knowledge in the
various principles of Culinary and Food and Beverage operations. Students will also
be provided with the foundation of basic food preparation and production as well
as the safety and hygiene aspects of handling food.

TRM231 Bar, Beverage and Barista Management * Elective

This course provides an indepth study of bar operations & management and it aims
to give students basic theoritical and practical knowledge in the various bar,
beverage and barista management. Students will be provided with the basic pratices
and requirements in the beverage industry.

TRM232 Pastisserie and Baking *Elective

This course covers fundamental baking technique, ingredients knowledge and
pastry creation. It involve hands on practice, recipe experimentation and learning
about various baking method to develop a wll rounded skills set in the world of
pastry.

TRM233 Hotel Operations Management

Pre-Requisite(s): TRM200

This module aims to give students basic theoretical and practical knowledge in the
various principles of Culinary and Food and Beverage operations. Students will also
be provided with the foundation of basic food preparation and production as well
as the safety and hygiene aspects of handling food.

TRM304 Research Methodology for Hospitality Industry

Pre-Requisite(s): TRM101/ MGT101/ QBM101

This course is to provide the students with a framework for conducting research in
a systematic manner in all areas of business. It will introduce the various research
methods and students will be exposed to practical experience in data collection and
data analysis. It is also designed to help students inculcate the art of presenting
research findings in a lucid and informative way.

TRM306 Training & Development in Hospitality Industry

Pre-Requisite(s): TRM204

This subject prepares the student with the practical approach on how to design a
training, guide that modern hospitality managers can apply to hotel property's or
facility's training needs. Students also will learn and practice from determining what
the training needs actuallyare to determining the style and content of the program,
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student will learn by modeling a trainer step-by -step what they need to do to
provide effective training for their staff. It will involve lots of interpersonal skills.

TRM316 Banqueting and Convention Management

Pre-Requisite(s): TRM200

This subject prepares the student with the practical approach on how to design a
training, guide that modern hospitality managers can apply to hotel property's or
facility's training needs. Students also will learn and practice from determining what
the training needs actually are to determining the style and content of the program,
student will learn by modeling a trainer step-by-step what they need to do to
provide effective training for their staff. It will involves lots of interpersonal skills of
every students.

TRM317 Services Management and Customer Care in Hospitality Industry
Pre-Requisite(s): TRM200

The Hospitality Industry is a world of service. Understanding the customers, their
differences, and their expectations is fundamental for the business. In today’s fast
moving and dynamic hospitality industry, competition is becoming more globally
intense and many companies have realized to do well continuously, pricing of
products is not the key factor. Companies have to develop strategies to provide
differently superior customer care to differentiate their products and services. And
hospitality students will need this knowledge to do well in their chosen field where
dealing with people is a major part of the job.

TRM323 Contemporary Issues in the Hospitality & Tourism Industry
Pre-Requisite(s): TRM101, TRM200, TRM204

International Tourism is a dynamic industry, influenced by global events and tourism
demand. This module provides an overview of the issues influencing the demand,
trends and growth of the industry. The module allow students to gain in depth
knowledge of current issues in the hospitality and tourism industry and to analyse
the factors contributing such issues thus deriving appropriate solutions.

TRM330 Industry Placement Practicum

Pre-Requisite(s): Complete all courses including TRM400

The Hospitality Industry is a practice industry. Theorical knowledge is not enough to
become an effective staff. The industry placement is important for the students to
put in application what they have learned during their studies. Thus this module will
equip the student with necessary skills such as critical analytical skills, research and
information retrieval skills, logical critique skills, verbal and written communication
and negotiation skills and ability to work in a team environment in hotel industry

TRM400 Graduation Project

Pre-Requisite(s): MGT203 / TRM304/ Final Year ONLY

A final, individual project intended to integrate material acquired during the
student’s three years classes, as well as to provide an in-depth exploration of a topic
of special interest or career relevance to the participant. It is important for them to
analyze, explain and find solution for any problem encountered. Students work
closely with an academic advisor and are required to submit a comprehensive
written report as well as make an oral presentation of the research results in front
of a professional academic panel.
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TRM102 Tourism Marketing

Enrolment Restriction(s): Not available to students who have completed MKT101
This module is a core module. It is able to strengthen and enhance the academic
programme as tourism marketing is one of the key fuctions in organizations. The
knowledge and skills in the field of tourism marketing are essential for achieving
organizational effectiveness. Understanding customers, developing appropriate
tourism marketing strategies and the various marketing mix elements (product,
price, place, promotion) which are used by organization to satisfy needs and wants
of consumers is hence necessary in this context. While the subject has a theoretical
based, practical application of the marketing concepts to 'real world' situations via
a specific project is an essential part of the course.

ITC201 Principles of Web Design *Elective

Pre-Requisite(s): ITC101

This course covers the basic design principles that students will apply to their Web
page designs as they work through this course. By examining a variety of Web sites,
students will learn to focus on both the user’s needs and the requirements of the
content they want to deliver, while planning a site that is easy to navigate and quick
to download. The sample Web pages in this chapter come from a wide range of
sites. The Web is so far-reaching in content and design that no collection of pages
represents what is typical. Most of the samples illustrate good design principles,
although some contain design defects as well. In truth, almost every site has one
flaw or another, whether it is confusing accessibility, overambitious design, or poor
download time. Judge the samples with a critical eye. Students will be able to look
for elements of design that students can transfer to their own work. Students will
be able to apply these principles to their own Web design efforts.

MKT212 Social Media Marketing *Elective

The course will introduce various social media applications and platforms, as well
as techniques for marketing through traditional and new media. Students will then
explore the various strategies for customer engagement through social media.

TRM203 Tourism Research Methodology

Pre-Requisite(s): TRM101, QBM101

Enrolment Restriction(s): Not available to students who have completed MGT203
This course is to provide the students with a framework for conducting research in
a systematic manner in all areas of business. It will introduce the various research
methods and students will be exposed to practical experience in data collection and
data analysis. It is also designed to help students inculcate the art of presenting
research findings in a lucid and informative way.

TRM216 Tourism Geography

Pre-Requisite(s): TRM200

Tourism is about people travelling to places and the activities that they partake in.
Natural attrations are one of the pull factors for visitors. And these natural
attractions are geographical formations. This subject is to enhance the knowledge
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of the students about different destinations and their attractions and thus creating
desired itineraries.

TRM220 Heritage Interpretation Management *Elective

Pre-Requisite(s): TRM200, TRM228

This module provides students with knowledge and understanding on the
importance of cultural and natural heritage interpretation, the techniques used in
traditional and contemporary interpretation of natural and cultural heritage and
visitor management tools. The module also discusses issues related to heritage
interpretation and the role of various interpretation tools and techniques for better
visitor management

TRM222 Intercultural Studies

Pre-Requisite(s): TRM200, TRM228

This course will expose students to behaviours and cultures of the different types of
people that tourism graduates, especially, will come into contact with as well as
different aspects of culture, both positive and negative. This course promotes
understanding cross-cultural communication as an essential tool in tourism
industry, exploring the various issues pertaining intercultural communication and
illustrating the importance of cultural background in the tourist experience and how
it is a major determinant in repeat visitation.

TRM223 Tourism Operations

Pre-Requisite(s): TRM200, TRM228

This course will introduce the fundamentals of tourism operations such as tour
planning, contacting suppliers, budgetting and costing, marketing of tour products
and executing a tour. The course further explores the issues and insights of tour
operations such as handling clients, compliants and post tour operations. The course
equips the students with essential knowldge and skills to develop tourism business.

TRM225 E-Tourism

This subject presents integrated approaches to technology and tourism,
emphasizing content, context and multiple dynamic views of interactions using
technological innovations among various stakeholders within the tourism sector.
The subject further explores latest innovations in digital tourism such as social
media platforms, online travel agents, user generated contents, virtual tours as well
as the implication of technology on tourism businesses.

TRM226 Computer Reservation Systems

This course offers a logical flow of work that should be followed by students with
little or no knowledge of using a computer reservations system. This course provides
students with hands-on practice using the system to retrieve travel- realated
information, creating passenger names records (PNRs,) and completing a customer
transaction.

TRM227 Destination Marketing *Elective

Pre-Requisite(s): TRM102 / TRM200

This course is designed for students to identify strategies for successful marketing
through appropriate tag lines as destination management organisations (DMQOs) are
increasingly using innovative tools and evolving technologies to engage with
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prospective visitors. The subject critically analyses the global tourism marketing
environments that comprise a wide array of economic, socio-cultural, technological
and environmental realities. Students will be exposed to destination marketing
theories as well as best practices employed by destination marketers.

TRM228 Special Interest Tourism

The impacts of mass tourism have created the need for alternative tourism or
Special Interest Tourism, which aims at minimising the impacts of mass tourism
while incorporating sustainable practices. Students will develop the knowledge
and skills required to manage special interest tourism services to ensure they meet
customer needs and regulatory requirements.

TRM229 International Tour Operations

Pre-Requisite(s): TRM223

International Tour Operations is a course that delves into the complexities of
organizing and managing global travel experiences. Topics include destination
management, itinerary planning, logistics, and cross-border considerations. This
subject equips students with essential skills for careers in international tour
operations and travel-related sectors.

TRM314 Communication Strategies Skills *Elective

Pre-Requisite(s): TRM200

Communication is the process of sending and receiving information and spreading
knowledge among people. Sufficient communication skills act as the basis of all our
relationships and determine how we relate to people. From public speaking to
presentations, job interviews, personal relationships, and daily transactions,
communication is an essential skill for any hospitality and tourism professional.

TRM315 Introduction to Special Event Management *Elective

Pre-Requisite(s): TRM200

This course seeks to introduce students to a more specialized area of study focusing
on planning a special event which is equally an important area in tourism industry.
This module provides students an understanding of event management strategies
and application of the management science of project management to the creation
and development of festivals and events.

TRM322 Sustainable Tourism Management

Pre-Requisite(s): TRM229

Tourism industry is a fast-growing industry creating major negative impacts to both
host country and tourists. This module examines the impacts of mass tourism on
tourism destinations and host communities and the underlying theories in
sustainable tourism development. The modules also analysies the best practices in
sustaible tourism development across various sectors within the industry.

TRM331 Nature and Adventure Tourism *Elective

Pre-Requisite(s): TRM200, TRM228

This course is designed to train students with the systematic approach to nature &
adventure tourism management by identifying the various combinations of
elements under leisure and outdoor activities. Nature, Adventure tourism is a broad
term which encompasses all types of commercial outdoor. Nature, tourism and
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recreation has a significant element of excitement. It is closely related to nature-
based tourism. It's a growing segment of the industry with huge potential in
Malaysia and worldwide.

TRM332 Culinary Tourism *Elective

Pre-Requisite(s): TRM200, TRM228

Culinary Tourism is a subject that explores the intersection of food and travel.
Students examine the cultural, economic, and social aspects of culinary experiences.
Topics include gastronomic destinations, food tourism trends, culinary traditions,
and the impact of food on tourism. Students gain insights into developing and
promoting food-related travel experiences

TRM333 Theme Park Management *Elective

Pre-Requisite(s): TRM200, TRM228

Theme parks are important products for the leisure and tourism industry; theme
parks in its various forms have been viewed as central means to fulfill new leisure
and tourism trends. This module aims to investigate issues which affect the
construction, operation and the success of theme parks in global tourism industry.

TRM334 Wellness Tourism *Elective

Pre-Requisite(s): TRM200, TRM228

Health and wellness tourism is now an international trend set by the health-
conscious consumers seeking to enhance their well-being through their travel
experiences. Wellness tourism is travel for the purpose of promoting health and
well-being through physical, psychological, or spiritual activities. While wellness
tourism is often correlated with medical tourism because health interests motivate
the traveler, wellness tourists are proactive in seeking to improve or maintain health
and quality of life, often focusing on prevention, while medical tourists generally
travel reactively to receive treatment for a diagnosed disease or condition. This
course is strcutured for tourism students who wish to focuss on a niche market of
welness tourism. Students will be exposed to motivations of welness tourists, their
profiles and popular wellness destnations.

TRM340 Internship in the Travel and Tourism Industry

Pre-Requisite(s): Complete all courses including TRM410

The internship placmeent prepares students to work in real life scenarios, applying
knowledge acquired in classroom learning. This is a great platform to expose
students to the industry and cultivate relevant skills and knowlegde, preparing them
for real life experiences.

TRM410 Undergraduate Tourism Project

Pre-Requisite(s): MGT203 / TRM203

A final, individual tourism project intended to integrate material already acquired
during the student’s three years classes, as well as to provide an in-depth
exploration of a topic of special interest or career relevance to the participant. It is
important for them to analyze, explain and find solution for any problem
encountered. Students work closely with an academic advisor and are required to
submit a comprehensive written report as well as make an oral presentation of the
research results in front of a professional academic panel.
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2.7 Program Structure

Bachelor in Hospitality Management (Honours)*
The program structure applies to students enrolling in the 2025-08 and 2025-10 intake

Year 1 [7 courses] Credit
hours
ACC102 Accounting for Hospitality & Tourism 4
ECO101 Principles of Microeconomics 4
ITC101 Information Technology for Business 4
MKT101 Principles of Marketing 4
TRM101 Principles of Management for Hospitality & Tourism 3
TRM103 Fundamental of Food & Beverage Service 4
QBM102 Statistics for Hospitality and Tourism 4
Year 2 & 3 [17 courses]
Compulsory
FIN212 Introduction to Finance in Hospitality and Tourism 4
MGT204 Asian Entrepreneurship & Innovation 4
MGT212 Business Analytics for Decision Making 4
TRM200 Introduction to Tourism, Leisure & Hospitality Management 4
TRM202 Organisational Behaviour for Service Industry 3
TRM204 Human Resource Management for the Hospitality and 3
Tourism Industry
TRM207 Room Division Management 4
TRM233 Hotel Operations Management 3
TRM214 Accommodation Operation Management 4
TRM301 Food & Beverage Management 4
TRM304 Research Methodology for Hospitality Industry 4
TRM306 Training & Development in Hospitality Industry 4
TRM316 Banqueting and Convention Management 4
TRM317 Service Management & Customer Care in Hospitality 4
Industry
TRM330 Industry Placement Practicum 8
TRM323 Contemporary Issues in the Hospitality and Tourism Industry 4
TRM400 Graduation Project 6
Electives (Choose THREE (3) courses from Year 2 or 3)
TRM205 Introduction to Kitchen Operations and Food & Beverage 4
Services
TRM231 Bar, Beverage and Barista Management 4
TRM232 Patisserie and Baking 4
Or any free elective in Year 2/Year 3 level 4

4 Bachelor of Business (Hospitality Management)(Honours)- entry prior to January 2025
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MPU Courses*

Two MPU1

¢ Penghayatan Etika dan Peradaban

e Falsafah dan Isu Semasa

¢ Bahasa Melayu Komunikasi 2 (International)

MPU2 / MPU3

* Bahasa Kebangsaan A (for Local students without a credit in SPM Bahasa
Melayu)

e A* Gen Careers in Malaysia and Beyond

e Integrity and Anti-Corruption” (Local and International)

To choose at least one MPU4 subject
e Co-curriculum — Sports 2

e Co-curriculum — Event Management 2

* Please refer to the MPU Guidelines

University Compulsory Courses [2]

HGA101 Discovering Oneself 2
HGA201 Engaging the World 1
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Bachelor of Tourism Management (Honours)
The program structure applies to students enrolling in the 2025-08 and 2025-10 intake

Year 1 [5 courses] Credit hours
ACC102 Accounting for Hospitality & Tourism 4
ITC101 Information Technology for Business 4
TRM101 Principles of Management for Hospitality and Tourism 3
TRM102 Tourism Marketing 3
QBM102 Statistics for Hospitality and Tourism Management 4
Year 2 & 3 [17 courses]
Compulsory
MGT204 Asian Entrepreneurship & Innovation 4
MGT212 Business Analytics for Decision Making 4
TRM200 Introduction to Tourism, Leisure & Hospitality 4
Management
TRM202 Organizational Behaviour for Service Industry 3
TRM203 Tourism Research Methodology 4
TRM204 Human Resource Management for the Hospitality and 3
Tourism Industry
TRM216 Tourism Geography 4
TRM222 Intercultural Studies 4
TRM223 Tourism Operations 4
TRM225 E-Tourism 4
TRM226 Computer Reservation System 4
TRM228 Special Interest Tourism 4
TRM229 International Tour Operations 4
TRM322 Sustainable Tourism Management 4
TRM323 Contemporary Issues in the Hospitality and Tourism 4
Industry
TRM340 Internship in the Travel and Tourism Industry 8
TRMA410 Undergraduate Tourism Project 6
Electives
Choose FIVE (5) from the following (at least THREE (3) courses from
Year 3) 4
ITC201 Principles of Web Design 4
MKT212 Social Media Marketing 4
TRM220 Heritage Interpretation Management 4
TRM227 Destination Marketing 4
LAW311 Cyberlaw and Ethics 4
TRM314 Communication Strategies Skills 4
TRM315 Introduction to Special Event Management 4
TRM316 Banqueting and Convention Management 4
TRM334 Wellness Tourism 4
TRM331 Nature and Adventure Tourism 4
TRM332 Culinary Tourism 4
TRM333 Theme Park Management
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MPU Courses*

Two MPU1

¢ Penghayatan Etika dan Peradaban

¢ Falsafah dan Isu Semasa

¢ Bahasa Melayu Komunikasi 2 (International)

MPU2 / MPU3

¢ Bahasa Kebangsaan A (for Local students without a credit in SPM Bahasa
Melayu)

e A* Gen Careers in Malaysia and Beyond

e Integrity and Anti-Corruption” (Local and International)

To choose at least one MPU4 subject
e Co-curriculum — Sports 2

e Co-curriculum — Event Management 2

* Please refer to the MPU Guidelines

University Compulsory Courses [2 courses]

HGA101 Discovering Oneself 2
HGA201 Engaging the World 1
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2.9 Credit Transfer Arrangements

Please note that students are to consult the Faculty of Business, Economics and
Accounting on the grades and English language requirement they need to obtain in
order to transfer to these universities. Furthermore, the department reserves the
right to make appropriate changes to the information presented in the next few
pages. Thus, it is important for students to check with the department on any
changes in the beginning of a new semester.

University of Queensland

Bachelor of Tourism, Hospitality and Event Management [Hotel and
Hospitality Management Major]

The following table outlines the HELP BBus (Hospitality Management)(Honours)
courses to be completed at HELP in the first year and second year semester 1 to
study Bachelor of International Hotel & Tourism Management (Hotel and
Hospitality Management major) at the University of Queensland (UQ)

1st Year and 2" Year Semester 1 at HELP UQ Equivalent Courses

University

ACC102 Accounting for Hospitality and ACCT1101  Accounting for Decision Making
Tourism

ECO101 Principles of Microeconomics ECON1010 Introductory Microeconomics*

LAW101 Business Law LAWS1100 Business Law

TRM101  Principles of Management for MGTS1301 Introduction to Management
Hospitality & Tourism”

MKT101  Principles of Marketing MGTS1501 Foundations of Marketing™*

QBM102  Statistics for Hospitality and ECON1310 Introductory Statistics for Social
Tourism Science*

ITC101 Information Technology for BISM1201  Transforming Business with
Business Information Systems

TRM200 Introduction to Tourism, Leisure ~ TOUR1000 E\r,i::'icgles of Tourism, Hospitality &
& Hospitality Management

TRM233  Hotel Operation Management HospP2001  Hotel Operations
TRM301 Food and Beverage Management  HOSP2005 Food and Beverage Management

TRM202  Organisational Behaviour for MGTS1601 Organisational Behaviour*
Service Industry
Option to choose from 1 course below towards General Elective

COM200 Managerial Communication MGTS2606 Contemporary Business
Communication and Organization*
MGT204  Asian Entrepreneurship & TIMS3302  Entrepreneurial Growth Strategies*
Innovation

e  Students to complete the remaining courses in 4 semesters at UQ for Semester 1 [February] commencement
e  Students to complete the remaining courses in 3 semesters at UQ for Semester 2 [July] commencement

Note:
1. Courses marked with * are actually credited towards electives within the UQ program, however, they are allocated as
a specific subject credit here.

2. Students are required to successfully complete 2 MPU1 courses if they intend to do a credit transfer.
3.  *Please see the ‘Student Placement Centre’ staff if you intend to transfer credits to UQ
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University of Portsmouth
BA (Hons) Business and Management (Top-Up)

The following table outlines the HELP Bachelor of Business (Hospitality Management)(Hons)
Year 1 & 2 courses to be completed at HELP in the first and second year to study for BA (Hons)
Business and Management (Top-Up) at the University of Portsmouth in the third year.

1st and 2" Year at HELP University

ACC102
ECO101
ITC101
MKT101
QBM101
TRM101
TRM103
FIN201
MGT204
MGT212
TRM200
TRM202
TRM204
TRM207
TRM214
TRM233

Accounting for Hospitality and Tourism

Principles of Microeconomics

Information Technology for Business

Principles of Marketing

Business Statistics

Principles of Management for Hospitality and Tourism
Fundamental of Food & Beverage Service

Business Finance

Asian Entrepreneurship and Innovation

Business Analytics for Decision Making

Introduction to Tourism, Leisure and Hospitality Management
Organisational Behaviour for Service Industry

Human Resource Management for the Hospitality and Tourism Industry
Room Division Management

Accommodation Operation Management

Hotel Operation Management

3'd Year at the University of Portsmouth

Note:

Students are required to successfully complete 2 MPU1 courses if they intend to do a credit transfer.

*Please see the ‘Student Placement Centre’ staff if you intend to transfer credits to University of Portsmouth.
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2.10

Extra Curricular Activities

2.10.1

Introduction

HELP University is an institute of learning as well as a centre for the development
of human potential. The Faculty of Business, Economics and Accounting through
the Faculty of Business, Economics and Accounting Student Council or better
known as Biz Council adopts the holistic approach to education whereby students
also develop social and interpersonal skills and gain the sporting spirit through
their involvement in the various extra curricular activities.

2.10.2 BIZ Committee

2.10.3

The Biz Committee is a student body under the Faculty of Business, Economics
and Accounting. The main responsibility of the council is to provide a wide range
of cultural, social and welfare services to all students from the Faculty of Business,
Economics and Accounting. It is non-religious and non-political in its objectives
and services. The council acts to assist students on any academic or personal
matter.

The council’s primary goal is to serve its members — the students.

HELP TOUR Club

Was initially established in July 2008 and officially created in May 2009 in order
to encourage a closer community among the students within the School of
Hospitality and Tourism through student based activities. Its vision is to create a
group of students who are sensitive toward the current development and to be
involved in the activities within the Hospitality and Tourism Industry.

The Committee has fixed three main missions to the Club:

* To create awareness toward future major trends of career development
in the hospitality and tourism industry

* To bring hospitality and tourism knowledge to program current students
and other potential students in HELP University

* To provide useful travel guides to students in HELP University

= School Activities

(1) Study tour to Malacca & Kuantan & Cherating & lpoh;

(2) Three major events - The HELP Tour Club evening, The HELP Fiesta of F&B,
The HELP World Tourism Day (presence and contribution);

(3) Guest Lecture - serial: Introducing the practice of the tourism and
hospitality industry in Malaysia and in the World;

(4) Workshop - imagine the company, business report;

(5) Visit to MATTA fair, EPICURE and others events.

(6) Seminars - HGS and International;

(7) Publicity - articles,

(8) Promoting the school: social media network.
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