
The aim of this course is to develop the student's business skill related to
developing and launching a food product. This will enable a student to research,
develop, design, promote and sell a food product, either a menu item or a retail food
product, for their own business or in one that they work in.

www.internationalculinarystudio.com"QUALITY EDUCATION ONLINE FROM ANY KITCHEN"

DEVELOP AND LAUNCH A  FOOD PRODUCT
PROTOTYPE  ( LEVEL  5 )  (MICRO-CREDENT IAL )

Join a global community of online culinary
students 
Receive one on one tuition, mentoring and
feedback with your Chef Instructor
Fit your study into your own schedule
Have access to all the course material required
to complete the modules and assessments
Complete your course, gaining real skills that
will help you succeed in your product launch
No need to take time off to attend classes

Complete your studies on our Canvas Learner
Management System. Your course is accessible on
any personal computer. 

You can study anywhere, anytime to fit into your
lifestyle! 

Our chef instructors guide you throughout your
programme, keeping you motivated until
successful course completion.

MICRO-CREDENTIAL (LEVEL 5 - 14 CREDITS)

Your Student Experience

Course Outline

Entry RequirementsInvestigate market trends and demand and determine
development opportunities for local food products.
Research, develop and produce a food product
prototype using local and seasonal ingredients.
Calculate product costs and perform cost analysis to
determine product profit margins.
Design, develop and implement a food product
prototype or menu item.
Develop a plan of promotional activities for a food
product within the local market.
Present and showcase a food product prototype.

This Micro-credential is the one module of the New
Zealand Diploma in Advanced Cookery (Level 5) and
Patisserie (Level 5). It has NZQA accreditation.
 
There are 5 topics in this Micro-credential.
Topic 1: Food product development, ideas, and market
research.
Topic 2: Developing prototypes.
Topic 3: Testing your product.
Topic 4: Market readiness.
Topic 5: Taking your product to market and assessment
 
Outcomes:
Learners will be able to:

Duration

The 4-week Micro-credential can be achieved in a
period of 4 months, as it will be delivered online
using ICS's learning management system.
Total learning hours: 140 notional hours

Fees

Personal online login to our Learner Management
System, all study material and videos
Online e-portfolio
Certification 

Course Fee: $882

On completion of this course, you will be awarded the
Develop and Launch a Food Product Prototype (Level
5) (Micro-credential), and an International Culinary
Studio Certificate of Achievement and Digital Badge.

The investment includes:

Additional Costs

Cost of your internet access
Any printing you choose to do from the study
guides
The cost to develop, test and launch your food
product prototype

You need to prepare for the following additional
costs:

be 18 years and older.
have English language competence to undertake
this programme.
Applicants for whom English is a second
language require:  IELTS (Academic) level 5.5
with no band lower than 5.0.

Students must:

https://twitter.com/IntCulStdNZ
https://www.facebook.com/internationalculinarystudio/
https://www.instagram.com/international_culinary_studio/
https://www.linkedin.com/company/international-culinary-studio
https://www.pinterest.nz/culinarystudio/
https://www.youtube.com/channel/UCIDX2GTgk3N3EiUr-7oKH7g

