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Openness - Innovation - Collaboration

Exploring Interdisciplinary Integration and Global Talent Development for the Future
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Yuheng Zheng, Associate Dean of hospitality management and culinary art, Tourism College of Zhejiang
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The only public higher vocational college in China jointly established by the Ministry of Culture and Tourism and the Provincial People's
Government, the College of Hospitality and Culinary Arts currently has 4,174 students enrolled across its Xiaoshan Campus in Hangzhou
(3,164 students) and Qiandao Lake Campus (1,010 students). It offers 6 academic programs, including 3 Sino-Australian cooperative
programs, with a total of 120 classes.
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This program aims to cultivate versatile talents with a solid theoretical foundation and professional expertise in the hospitality and catering
industry. Graduates will develop exceptional innovative and practical capabilities, a global perspective, and the competence to excel in
technical services, operations management, and product development. They will become key contributors to industry innovation and
regional economic growth.
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The xiaoshan main campus
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The Qiandao lake campus
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Platform + Modular Structure + Micro-Credentials: Embracing the pedagogical principle of "disciplinary de-emphasis and curricular
enhancement," this framework facilitates dynamic synchronization between talent cultivation and evolving industry requirements. I — s
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Global Management of Luxury Hotels
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Global Management of Luxury Hotels
(Four Seasons Hotels and Resorts, Shangri-La Group)
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International Education and Curriculum Development
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Academic Degree Programs
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Short-term Professional Training

EFREI 52 HiRTT

Global Internships and Degree Enhancement
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Language Barrier Overcoming
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Cross-institutional Credit Recognition
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Practice-Led / Industry-Focused Approach
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