


Guided by five (5) core values; engage, immerse, learn, reflect, & grow – Gamma College strives to uphold quality
education. Vocational education and training (VET) is all about developing industry-specific skills and applied
knowledge. Therefore, industry relevance is at the heart of our delivery. To optimise learning, we proactively
identify and support the needs of our students. 
Since immersive training is associated with higher student engagement, we hope that you enjoy every single
training session with us. Gamma College continuously collects student feedback about training delivery, learning
resources and staff. This feedback allows our staff to make training even more immersive and enjoyable for you. Our
aim is to turn every element of classroom training into a real-world skill for you. As assessment is the only way to
reliably measure students’ learning, our assessment practices are fair, flexible, valid and reliable. 
At Gamma College, each learner is properly informed and protected. We systematically provide accurate,
transparent and accessible information on courses to inform prospective and current students. As it is not possible
that all students remain happy with our practices all the time, students have timely access to complaints and
appeals that are recorded, acknowledged and dealt with fairly, efficiently and effectively.
To conclude, I wish that you enjoy your study with Gamma Education & Training. I hope that Gamma College lives
up to your expectations.  

CEO MESSAGE

Kiran Wirring 
Chief Executive Officer (CEO) “Knowledge makes us effective at a task, and skills make us economical”
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Gamma College wins on their student service, study packages,
and facilities.  The value is unbeatable, and Gamma offers
practical training geared to industry needs and producing the
most employable candidates, able to seamlessly transition to
high functioning members of any work team, anywhere in the
world.

Gamma has excellent reviews; the social media footprint offers
an insight into a vibrant and stimulating environment with
activities beyond that of an average college. Gamma is a family
and the provision of a world class education is only the first
step in providing the experience of a lifetime to all  of our
students.

Gamma has excellent industry engagement encompassing
many sectors we provide experiences off campus and invite
experts to lecture in-house. We develop our own learning and
assessment resources and provide our own learning platform,
meaning your learning experience is to the minute and
irreplaceable.

Our training kitchens and functioning, public facing cafes see
us placed as one of the best resourced Commercial Cookery,
Patisserie and Hospitality training providers in the country.
Furthermore, Gamma is committed to environmental
sustainability and supporting local charities,  embracing the
high sustainability and equity principles of you, the modern
learner. 

Gamma College are committed to your career.  We are
committed to your future.
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Brisbane, QLD
Brisbane has a wonderful climate with over three hundred sunny
days per year and is a beautiful city with access to the Gold and
Sunshine Coasts, rain forests, theme parks and attractions like
Australia Zoo and Sea World. It is no surprise that Brisbane is
rated as one of the most liveable cities in the world. 

In 2021 Brisbane was welcomed into the Olympic Family when it
was awarded as the host city for the 2032 Summer Olympic
games – bolstering its reputation as a venue with a crowded
calendar of sporting and cultural events, and cementing its place
as the most exciting city in Australia. 

Brisbane is a cultural capital, a famously photogenic city and
shoppers’ paradise that is trouble free to explore without setting
foot in a car.

Brisbane is affordable, safe and has world class student
accommodation. It is multi-cultural and has a broad range of
hospitality establishments, a vibrant nightlife and an endless
roster of events and celebrations. Brisbane is Australia’s fastest
growing metropolis with a thriving economy, providing
numerous and varied work opportunities, to match.

BRISBANE CAMPUS INFORMATION:

Address: Ground Floor 252 St Pauls Tce, Fortitude Valley, QLD 4006
Phone: + 61 7 3075 7099
Email: enquire@gamma.edu.au
Website: www.gamma.edu.au

Gamma’s Brisbane Campus is located a one-minute walk from Fortitude
Valley Train Station, in turn a one-minute train ride from Brisbane
Central, and very accessible to bus commuters. The college is located in
Brisbane’s most famous entertainment precinct and right next door to
China Town. The Internationally acclaimed Gold Coast is a short drive
down the highway and is easily accessible by train.

W H Y  S T U D Y
I N  B R I S B A N E ?

ENTERTAINMENT IN BRISBANE:

South Bank Parklands
South Bank is Brisbane’s premier
lifestyle and cultural destination. 
Located on the southern banks of
the Brisbane River, its 17
hectares of lush parklands,
world-class eateries, stunning
river views and hundreds of
delightful events all  year round
make it the perfect place to relax
and unwind.

Gold Coast
The Gold Coast features immaculate
beaches running almost the entire
length of the region’s coastline which
faces the beautiful blue Pacific Ocean.
Match this with a favorable climate,
endless attractions, nightlife,  dining,
friendly people, along with a safe
environment, and you have Australia’s
favourite holiday destination that’s
open to the world.

Eat Street Northshore
There is nothing like Eat Street
anywhere in the world - a special one
of a kind experience they created for
you to enjoy. Priceless city and river
views saturate and surround the 180
dining and entertainment shipping
containers that add a blazing coloured
landmark to the Brisbane and South
East Queensland dining and
entertainment scene.



Sydney, NSW
Sydney is a famous and beautiful international city with a very
relaxed lifestyle and booming economy. The images of Sydney
and Sydney Harbour are recognised around the globe. People
from around the world clamour to immerse themselves in the
life of Australia’s most diverse city.

Sydney is a safe city with a comfortable climate and is close to
famous beaches and the famed Blue Mountains. Sydney is often
referred referred to as the ‘Gateway to Australia’ and is known
for being welcoming to international students.

The food culture and nightlife are unsurpassed with
internationally celebrated restaurants, super convenient public
transport and a never-ending parade of events and things to see
and do.

SYDNEY CAMPUS INFORMATION:

Address: Level 3, Suite 3.09-3.11, 22-36 Mountain Street, Ultimo,
NSW 2007
Phone: + 61 2 8970 4623 
Email: sydney@gamma.edu.au
Website: www.gamma.edu.au

Gamma Sydney Campus is located 10-minute walk from Sydney Central
train station and in Sydney’s education hub (Ultimo). With one of the
highest standards of living in the world, Australia offers modern, safe
and economical transport systems. 

W H Y  S T U D Y
I N  S Y D N E Y ?

ENTERTAINMENT IN SYDNEY:

Bangarra Dance Theatre 
Bangarra is an Aboriginal and Torres Strait Islander
organisation, and one of Australia’s leading performing
arts companies. They are widely acclaimed, nationally and
around the world, for their powerful dancing.

Skyline Drive In Blacktown
In Imagine a night out under the stars watching a
blockbuster,  having a beverage and enjoying a tasty treat
from the diner menu. Sounds like a perfect night out.

Belvoir St Theatre 
Belvoir is one of Australia’s most respected and
celebrated theatre companies, Developed under the
original charter.
‘[to create] contemporary, politically sharp, hard-edged
Australian theatre… radical interpretations of the
classics and work that is surprising, diverse and
passionate’.

Walking Distance from the Campus 

• Sydney Opera House         
•  Darling Harbor 
• University of Sydney         
•  Queen Victoria Building 
• University of Technology Sydney 
• China Town
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Certificate II in Skills for Work and Vocational Pathways

Certificate III in Commercial Cookery 
Certificate IV in Kitchen Management
Certificate III in Hospitality
Diploma of Hospitality Management
Advanced Diploma of Hospitality Management

Certificate III in Patisserie 
Certificate IV in Patisserie
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Certificate III in Commercial Cookery 
Certificate IV in Kitchen Management
Diploma of Hospitality Management
Advanced Diploma of Hospitality Management

Certificate IV in Leadership and Management
Diploma of Leadership and Management
Diploma of Project Management
Diploma of Business
Advanced Diploma of Leadership and Management
Advanced Diploma of Business

Graduate Diploma of Management (Learning)
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Business Courses
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103988E
104317C

105411H
105409B
104079A

105410J

105408C

BSB40520 
BSB50420 

BSB60420 
BSB50120 
BSB50820 

BSB60120 

BSB80120 

SIT40521
SIT50422
SIT60322

SIT30821 
109528G
110722F
110723E

109861E 52 Weeks
78 Weeks
78 Weeks
104 Weeks

52 Weeks
78 Weeks
78 Weeks
78 Weeks
65 Weeks
65 Weeks

104 Weeks



Database development: interpreting specifications, technical designs

and flow charts, modifying software applications, constructing

technical specifications from models and testing, and writing technical

documents

Database maintenance: managing, cleaning, storing and verifying

organisational data, and evaluating compliance with internal and

external data ethics regulations and legislation

Gaming development: creating 2D and 3D modelling and animation

software through scripts and storyboards

Networking: installing, configuring and testing networks and servers in

organisations

Programming: building, testing and applying basic object-oriented

language skills, user interfaces and software developments

Systems administration support: implementing maintenance

procedures and support to help troubleshoot system applications

Web development: designing website layouts through textual and

visual content transfer, search engine optimisation and simple markup

language documents.

The skills required for these roles may include, but are not restricted to:

52 weeks (Inc 12 weeks holiday) 

This qualification reflects the role of individuals who are job ready and
competent in a wide range of information and communications
technology (ICT) roles and apply a broad range of skills in varied work
contexts, using problem solving skills and effective communication with
others.

Qualification Description: 

ICT40120 
Certificate IV in Information Technology
CRICOS Course Code: 108160J 

Possible Job Outcome:

Computer Technician
Client Support Officer (ICT)
Network Operations Technician
Software Support Technician
Technical Officer (ICT) 

Course Duration:

Delivery Locations:

Brisbane Campus 
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7 Core units
13 Elective units

Qualification 20 units must be completed:

Qualification Structure: 

BSBXTW401 Lead and facilitate a team

ICTPRG535 Build advanced user interfaces

ICTICT523 Gather data to identify business requirements

BSBXCS404 Contribute to cyber security risk management

ICTWEB452 Create a markup language document

ICTCYS407 Gather, analyse and interpret threat data

ICTICT429  Determine and confirm client business requirements

ICTSAD402 Develop and present ICT feasibility reports

ICTNWK425 Build small wireless local area networks

ICTWEB441 Produce basic client-side script

BSBXCS402 Promote workplace cyber security awareness and

best practices

ICTICT425 Implement WHS, environmental sustainability and anti-

discrimination practices in an ICT workplace

ICTNWK422 Install and manage servers

BSBWOR404 Develop work priorities

BSBCRT404 Apply advanced critical thinking to work processes

ICTICT426 Identify and evaluate emerging technologies and

practices

ICTICT443 Work collaboratively in the ICT industry

ICTICT451 Comply with IP, ethics and privacy policies in ICT

environments

ICTPRG302 Apply introductory programming techniques

ICTSAS432 Identify and resolve client ICT problems



Advanced networking: configuring and managing virtual computing
environments, and security within ICT networks
Advanced programming: applying intermediate and advanced
programming skills, managing data and building advanced user
interfaces to manage organisational requirements
Back end web development: developing and maintaining website
information architecture and data
Business analysis: designing and implementing technical
requirements, quality assurance processes and contingency plans for
businesses
Cloud architecture: developing, improving and designing cloud
infrastructure, including disaster recovery plans
Cloud engineering: building, implementing and managing cloud
infrastructure and virtual networks
Cyber security: protecting sensitive data and information through
security architecture and developing disaster recovery and
contingency plans
Database and data management: creating, designing and monitoring
systems that store data and optimise organisational knowledge
management
Front end web development: designing dynamic and complex
websites, user experience solutions and documents using extensible
mark-up languages
Game art and design: creating complex 2D and 3D modelling and
animation software through scripts and storyboards
Game programming: creating complex 2D and 3D interactive games
and media, building graphical user interfaces and applying artificial
intelligence in game development
Systems administration: reviewing maintenance procedures and
support to help troubleshoot system applications
Systems analysis: modelling and testing data objects, data processes
and preferred ICT system solutions
Telecommunications network engineering: managing logistics,
organisational specifications, regulations and legislative requirements
across network projects.

This qualification reflects the role of individuals in a variety of information
and communications technology (ICT) roles who have established
specialised skills in a technical ICT function.

Individuals in these roles carry out moderately complex tasks in a
specialist field, working independently, as part of a team or leading a
deliverable with others. They may apply their skills across a wide range of
industries, business functions and departments, or as a business owner
(sole trader/contractor).

The skills required for these roles may include, but are not restricted to:

52-78 weeks (Inc 12 or 18 weeks holiday) 

Qualification Description: 

ICT50220
Diploma of Information Technology 
CRICOS Course Code: 108161H

Course Duration:

Delivery Locations:

Brisbane Campus 

IT Office Manager
General Application Support Officer 

Possible Job Outcome:
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 6  Core units
14 Elective units

Qualification  20  units must be completed:

Qualification Structure: 

BSBCRT512  Originate and develop concepts

BSBXCS402  Promote workplace cyber security awareness and

best practices

BSBXTW401  Lead and facilitate a team

ICTICT517  Match ICT needs with the strategic direction of the

organisation

ICTICT532  Apply IP, ethics and privacy policies in ICT

environments

ICTSAS527  Manage client problems

ICTPRG535  Build advanced user interfaces

ICTICT523  Gather data to identify business requirements 

ICTPRG537  Implement security for applications 

ICTPMG505  Manage ICT projects

BSBPMG532  Manage project quality

BSBPMG536  Manage project risk

ICTSAD509  Produce ICT feasibility reports

ICTSAD508  Develop technical requirements for business

solutions

ICTSAD507  Design and implement quality assurance processes

for business solutions  

ICTICT526  Verify client business requirements

ICTNWK425  Build small wireless local area networks

ICTWEB441  Produce basic client-side script 

ICTICT519 Develop detailed component specifications from

project specifications

BSBPMG530  Manage project scope



Advanced networking: configuring and managing virtual computing
environments, and security within ICT networks
Advanced programming: applying intermediate and advanced programming
skills, managing data and building advanced user interfaces to manage
organisational requirements
Back end web development: developing and maintaining website information
architecture and data
Business analysis: designing and implementing technical requirements, quality
assurance processes and contingency plans for businesses
Cloud architecture: developing, improving and designing cloud infrastructure,
including disaster recovery plans
Cloud engineering: building, implementing and managing cloud infrastructure
and virtual networks
Cyber security: protecting sensitive data and information through security
architecture and developing disaster recovery and contingency plans
Database and data management: creating, designing and monitoring systems
that store data and optimise organisational knowledge management
Front end web development: designing dynamic and complex websites, user
experience solutions and documents using extensible mark-up languages
Game art and design: creating complex 2D and 3D modelling and animation
software through scripts and storyboards
Game programming: creating complex 2D and 3D interactive games and media,
building graphical user interfaces and applying artificial intelligence in game
development
Systems administration: reviewing maintenance procedures and support to help
troubleshoot system applications
Systems analysis: modelling and testing data objects, data processes and
preferred ICT system solutions
Telecommunications network engineering: managing logistics, organisational
specifications, regulations and legislative requirements across network projects.

This qualification reflects the role of individuals in a variety of information and
communications technology (ICT) roles who have established specialised skills in a
technical ICT function.

Individuals in these roles carry out moderately complex tasks in a specialist field,
working independently, as part of a team or leading a deliverable with others. They
may apply their skills across a wide range of industries, business functions and
departments, or as a business owner (sole trader/contractor).

The skills required for these roles may include, but are not restricted to:

78 weeks (Inc 18 weeks holiday) 

Qualification Description: 

ICT50220
Diploma of Information Technology 

CRICOS Course Code: 108161H

Course Duration:

Delivery Locations:

Brisbane Campus 

IT Office Manager
General Application Support Officer 

Possible Job Outcome:

 (Telecommunications Network Engineering)
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 6  Core units
14 Elective units

Qualification  20  units must be completed:

Qualification Structure: 

BSBCRT512  Originate and develop concepts

BSBXCS402  Promote workplace cyber security awareness and

best practices

BSBXTW401  Lead and facilitate a team

ICTICT517  Match ICT needs with the strategic direction of the

organisation

ICTICT532  Apply IP, ethics and privacy policies in ICT

environments

ICTSAS527  Manage client problems

ICTPRG535  Build advanced user interfaces

ICTICT523  Gather data to identify business requirements 

ICTICT519  Develop detailed component specifications from

project specifications

ICTPMG505  Manage ICT projects

ICTNWK541  Configure, verify and troubleshoot WAN links and IP

services

ICTTEN519  Design network building projects

 ICTNPL413  Evaluate networking regulations and legislation for

the telecommunications industry

ICTNWK423   Manage network and data integrity

ICTSAD507  Design and implement quality assurance processes

for business solutions  

ICTICT526  Verify client business requirements

ICTDBS605  Develop knowledge management strategies 

ICTCYS604  Implement best practices for identity management

ICTCYS606  Evaluate an organisation’s compliance with cyber

security standards and law

ICTPMG613  Manage ICT project planning IMP ADICT



104 weeks (Inc 24 weeks holiday) 

Qualification Description: 

ICT60220
Advanced Diploma of Information Technology

CRICOS Course Code: 108162G

Course Duration:

Delivery Locations:

Brisbane Campus 

advanced data management information: creating, designing and
monitoring complex systems that store data, and optimising
organisational knowledge management
cyber security: protecting sensitive data and information through
security architecture, and developing disaster recovery and
contingency plans
full stack web development: building advanced user interfaces,
developing representational state transfer application program
interfaces (REST APIs) and designing user experience solutions
further programming: applying advanced ICT languages to maintain
security and manage data
IT strategy and organisational development: managing and
communicating strategic ICT business solutions
systems development and analysis: modelling and testing data
objects, data processes and preferred ICT system solutions
telecommunications network engineering: managing logistics,
organisational specifications, regulations and legislative
requirements across network projects.

This qualification reflects the role of individuals in a variety of information
and communications technology (ICT) roles who have significant
experience in specialist technical skills, or managerial business and
people management skills.

Individuals in these roles carry out complex tasks in a specialist field,
working independently, leading a team or a strategic direction of a
business. They apply their skills across a wide range of industries and
business functions, or as a business owner (sole trader/contractor).

The skills required for these roles may include, but are not restricted to:

Telecommunications Network Engineer
Knowledge Manager
eLearning Manager
Enterprise Application Integration Consultant
Enterprise Architecture Manager
Software Manager 

Possible Job Outcome:

 (Telecommunications Network Engineering)
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 6 Core units
 10 Elective units

Qualification  16 units must be completed:

Qualification Structure: 

BSBCRT611  Apply critical thinking for complex problem solving

BSBTWK502  Manage team effectiveness

BSBXCS402  Promote workplace cyber security awareness and best

practices

ICTICT608  Interact with clients on a business level

ICTICT618  Manage IP, ethics and privacy in ICT environments

ICTSAD609  Plan and monitor business analysis activities in an ICT

environment

ICTDBS605  Develop knowledge management strategies

ICTICT523  Gather data to identify business requirements

ICTCYS604  Implement best practices for identity management

ICTCYS606  Evaluate an organisation’s compliance with cyber

security standards and law

ICTPRG535  Build advanced user interfaces

ICTNPL413  Evaluate networking regulations and legislation for the

telecommunications industry

ICTPMG613 Manage ICT project planning

ICTNWK612  Plan and manage troubleshooting advanced

integrated IP networks

ICTTEN615  Manage network traffic

ICTTEN622  Produce ICT network architecture designs



Pastry chef
Patissier

This qualification reflects the role of pastry chefs who use a wide
range of well-developed patisserie skills and sound knowledge of
kitchen operations to produce patisserie products. Using discretion
and judgement, they work with some independence and under
limited supervision using plans, policies and procedures to guide
work activities.

This qualification provides a pathway to work in various
organisations where patisserie products are prepared and served,
including patisseries, restaurants, hotels, catering operations, clubs,
pubs, cafés and coffee shops.

Qualification Description: 

SIT31021 
Certificate III in Patisserie
CRICOS Course Code: 109745J

Course Duration:

52 weeks (Inc 12 weeks holiday) 

Delivery Locations:

Brisbane Campus 

Possible Job Outcome:
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15 Core units
6 Elective units

Qualification 21 units must be completed:

SITXFSA005        Use hygienic practices for food safety
SITXFSA006        Participate in safe food handling practices
SITHKOP010      Plan and cost recipes
SITHFAB025       Prepare and serve espresso coffee
SITHKOP009      Clean kitchen premises and equipment
SITHCCC023      Use food preparation equipment
SITHCCC027      Prepare dishes using basic methods of cookery
SITHPAT012       Produce specialised cakes
SITHPAT014       Produce yeast-based bakery products
SITHPAT013       Produce pastries
SITHPAT015       Produce petits fours
SITHPAT016       Produce desserts
SITHPAT011       Produce cakes
SITHPAT017       Prepare and model marzipan
SITHCCC042      Prepare food to meet special dietary requirements
SITHCCC034      Work effectively in a commercial kitchen*
SITXWHS005      Participate in safe work practices
SITXCOM007     Show social and cultural sensitivity
SITXCCS014       Provide service to customers
SITXHRM007     Coach others in job skills
SITXINV006        Receive, store and maintain stock

Qualification Structure: *SITHCCC034 Work effectively in a commercial kitchen

You must record that you have a prepared and served menu items during a
minimum of 12 complete service periods in a commercial kitchen for a
variety of service period types. 

Gamma College has its own kitchen and Café, relationships with bulk food
providers and links with industry including 5-Star outlets to help you
collate a high-quality industry relevant logbook. 

Information For Log Book:



Chef de partie
Chef patissier

This qualification reflects the role of pastry chefs who have a

supervisory or team leading role in the kitchen. They operate

independently or with limited guidance from others and use discretion

to solve non-routine problems.

This qualification provides a pathway to work in various organisations

where patisserie products are prepared and served, including

patisseries, restaurants, hotels, catering operations, clubs, pubs, cafés,

and coffee shops.

Qualification Description: 

SIT40721 
Certificate IV in Patisserie
CRICOS Course Code: 109477B

Course Duration:

78 weeks (Inc 18 weeks holiday) 

Delivery Locations:

Brisbane Campus 

Possible Job Outcome:
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Qualification Structure: 

26 Core units
6 Elective units

Qualification 32 units must be completed:

SITXWHS007      Implement and monitor work health and safety practices
SITXFSA005        Use hygienic practices for food safety
SITXFSA006        Participate in safe food handling practices
SITXFSA008        Develop and implement a food safety program
SITHKOP010      Plan and cost recipes
SITHFAB021       Provide responsible service of alcohol
SITHFAB025       Prepare and serve espresso coffee
SITHKOP009      Clean kitchen premises and equipment
SITHCCC023      Use food preparation equipment
SITHCCC027      Prepare dishes using basic methods of cookery
SITHPAT012       Produce specialised cakes
SITHPAT014       Produce yeast-based bakery products
SITHPAT013       Produce pastries
SITHPAT015       Produce petits fours
SITHPAT016       Produce desserts
SITHPAT011       Produce cakes
SITHPAT017       Prepare and model marzipan
SITHPAT018       Produce chocolate confectionery
SITHPAT019       Model sugar-based decorations
SITHPAT020       Design and produce sweet showpieces
SITHCCC042      Prepare food to meet special dietary requirements
SITHCCC034      Work effectively in a commercial kitchen*
SITHKOP011       Plan and implement service of buffets
SITHKOP013       Plan cooking operations**
BSBTWK501       Lead diversity and inclusion
SITXHRM007      Coach others in job skills
SITXINV006         Receive, store and maintain stock
SITXHRM008      Roster staff
SITXFIN009         Manage finances within a budget
SITXHRM009      Lead and manage people
SITXCOM010     Manage conflict
SITXMGT004      Monitor work operations

*SITHCCC034 Work effectively in a commercial kitchen

You must record that you have a prepared and served menu items during a
minimum of 12 complete service periods in a commercial kitchen for a
variety of service period types. 

Gamma College has its own kitchen and Café, relationships with bulk food
providers and links with industry including 5-Star outlets to help you
collate a high-quality industry relevant logbook. 

**SITHKOP013 Plan Cooking Operations 

This unit is used by Gamma College to provide evidence of this unit plus
holistic evidence confirming practical competence in all units where
evidence of practical skills are required. All the Kitchen Training Units
require evidence that you have completed a practical assessment and
prepare, plate, and present the subject of the unit. This evidence is
collected during the final exam under controlled environment.

The final exam requires students to attend 6 service periods at the Gamma
Kitchen 

Information For Log Book & Exam:



52 weeks (Inc 12 weeks holiday) 

This qualification reflects the role of commercial cooks who use a
wide range of well-developed cookery skills and sound knowledge
of kitchen operations to prepare food and menu items. Using
discretion and judgement, they work with some independence and
under limited supervision using plans, policies and procedures to
guide work activities.

This qualification provides a pathway to work as a commercial cook
in organisations such as restaurants, hotels, clubs, pubs, cafés, and
coffee shops.

Qualification Description: 

SIT30821 
Certificate III in Commercial Cookery 
CRICOS Course Code: 109861E

Cook
Commercial Cook
Banquet Cook
Cafe Cook
Bistro Cook

Course Duration:

Delivery Locations:

Brisbane Campus 
Sydney Campus 

Possible Job Outcome:
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20 Core units
 5 Elective units

Qualification  25  units must be completed:

Qualification Structure: 

SITXFSA005        Use hygienic practices for food safety
SITXFSA006        Participate in safe food handling practices
SITHKOP010        Plan and cost recipes     
SITHKOP009       Clean kitchen premises and equipment
SITHCCC023       Use food preparation equipment
SITHCCC027       Prepare dishes using basic methods of cookery
SITHCCC028       Prepare appetisers and salads
SITHCCC029       Prepare stocks, sauces and soups
SITHCCC030       Prepare vegetable, fruit, eggs and farinaceous dishes
SITHCCC031       Prepare vegetarian and vegan dishes
SITHCCC035       Prepare poultry dishes
SITHCCC036       Prepare meat dishes
SITHCCC037       Prepare seafood dishes
SITHPAT016         Produce desserts
SITHCCC041       Produce cakes, pastries and breads
SITHCCC026       Package prepared foodstuffs
SITHCCC044       Prepare specialised food items
SITHCCC042       Prepare food to meet special dietary requirements
SITHCCC043       Work effectively as a cook*
SITHKOP011        Plan and implement service of buffets   
SITXWHS005       Participate in safe work practices
SITXCOM007       Show social and cultural sensitivity
SITXCCS014        Provide service to customers
SITXHRM007      Coach others in job skills
SITXINV006        Receive, store and maintain stock

*SITHCCC043 Work effectively as a cook 

You must record that you have cooked and served menu items for a
minimum of 48 complete service periods in a commercial kitchen for a
variety of menu types, a variety of service period types and a variety of food
types.

Gamma College has its own kitchen and Café, relationships with bulk food
providers and links with industry including 5-Star outlets to help you
collate a high-quality industry relevant logbook

Information For Log Book:



78 weeks (Inc 18weeks holiday) 

This qualification reflects the role of commercial cooks who have a
supervisory or team leading role in the kitchen. They operate
independently or with limited guidance from others and use discretion
to solve non-routine problems.

This qualification provides a pathway to work in organisations such as
restaurants, hotels, clubs, pubs, cafes and coffee shops, or to run a
small business in these sectors.

Qualification Description: 

SIT40521 
Certificate IV in Kitchen Management
CRICOS Course Code: 109528G
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Chef
Chef de partie

Course Duration:

Delivery Locations:

Brisbane Campus 
Sydney Campus 

Possible Job Outcome:

27 Core units

 6    Elective units

Qualification  33  units must be completed:

Qualification Structure: 

SITXWHS007      Implement and monitor work health and safety
practices
SITXFSA005        Use hygienic practices for food safety
SITXFSA006        Participate in safe food handling practices
SITXFSA008        Develop and implement a food safety program
SITHKOP010      Plan and cost recipes
SITHFAB021       Provide responsible service of alcohol
SITHFAB025       Prepare and serve espresso coffee
SITHKOP009      Clean kitchen premises and equipment
SITHCCC023       Use food preparation equipment
SITHCCC027       Prepare dishes using basic methods of cookery
SITHCCC028       Prepare appetisers and salads
SITHCCC029       Prepare stocks, sauces and soups
SITHCCC030       Prepare vegetable, fruit, eggs and farinaceous dishes
SITHCCC031       Prepare vegetarian and vegan dishes
SITHCCC035       Prepare poultry dishes
SITHCCC036       Prepare meat dishes
SITHCCC037       Prepare seafood dishes
SITHPAT016       Produce desserts
SITHCCC041       Produce cakes, pastries and breads
SITHCCC026       Package prepared foodstuffs
SITHCCC044       Prepare specialised food items
SITHCCC042       Prepare food to meet special dietary requirements
SITHCCC043       Work effectively as a cook*
SITHKOP011      Plan and implement service of buffets***
SITHKOP013      Plan cooking operations **
SITHKOP012      Develop recipes for special dietary requirements
SITHKOP015      Design and cost menus
SITXINV006        Receive, store and maintain stock
SITXHRM008     Roster staff
SITXFIN009        Manage finances within a budget
SITXHRM009     Lead and manage people
SITXCOM010     Manage conflict
SITXMGT004     Monitor work operations

*SITHCCC043 Work effectively as a cook 

You must record that you have cooked and served menu items for a
minimum of 48 complete service periods in a commercial kitchen for a
variety of menu types, a variety of service period types and a variety of food
types.
Gamma has its own kitchen and Café, relationships with bulk food
providers and links with industry including 5-Star outlets to help you
collate a high-quality industry relevant logbook. 

**SITHKOP013 Plan cooking operations 

This unit is used by Gamma College to provide evidence of this unit plus
holistic evidence confirming practical competence in all units where
evidence of practical skills are required. All the Kitchen Training Units
require evidence that you have completed a practical assessment and
prepare, plate, and present the subject of the unit. This evidence is
collected during the final exam under controlled environment.

The final exam requires students to attend 6 service periods at the Gamma
Kitchen 

***SITHKOP011 Plan and implement service of buffets

This unit requires students to design and plan one indoor and one outdoor
buffet. The practical requirements are included in the holistic assessment
under SITHKOP013.

Information For Log Book & Exam:



This qualification reflects the role of individuals who have a range of
well-developed hospitality service, sales or operational skills and
sound knowledge of industry operations. Using discretion and
judgement, they work with some independence and under limited
supervision using plans, policies and procedures to guide work
activities.

This qualification provides a pathway to work in organisations such
as restaurants, hotels, motels, clubs, pubs, cafés, and coffee shops.
This qualification allows for multiskilling and for specialisation in
accommodation services, food and beverage and gaming.

Qualification Description: 

SIT30622
Certificate III in Hospitality 
CRICOS Course Code: 110721G

Espresso coffee machine operator
Food and beverage attendant
Front desk receptionist
Front office assistant
Function attendant
Function host 
Gaming attendant
Guest service agent
Housekeeper
Restaurant host
Senior bar attendant
Waiter

Course Duration:

26 weeks (Inc 6 weeks holiday) 

Delivery Locations:

Brisbane Campus 

Possible Job Outcome:
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6 Core units
9  Elective units

Qualification  15  units must be completed:

Qualification Structure: 

BSBTWK201       Work effectively with others
SITXFSA005        Use hygienic practices for food safety
SITXWHS005      Participate in safe work practices
SITXCOM007     Show social and cultural sensitivity
SITHFAB023       Operate a bar
SITXCCS014        Provide service to customers
SITHFAB022       Clean and tidy bar areas
SITHFAB024       Prepare and serve non-alcoholic beverages
SITHFAB021       Provide responsible service of alcohol
SITXINV006        Receive, store and maintain stock
SITXHRM007     Coach others in job skills
SITXFSA006        Participate in safe food handling practices
SITHFAB025       Prepare and serve espresso coffee
SITHIND006       Source and use information on the hospitality industry
SITHIND008       Work effectively in hospitality service*

*SITHIND008 Work effectively in hospitality service

You must record that you have provide hospitality service to customers
for a minimum of 36 complete service periods in in the context of the
job role responding to diverse demands and requests of different
customers, working with speed and efficiency to deal with numerous
service and operational tasks simultaneously, and various other
workplace tasks.

Information For Log Book:



Banquet or function manager
Unit manager catering operations
Café manager
Chef patisserie
Executive housekeeper
Gaming manager
Restaurant manager
Bar manager
Chef de cuisine
Club manager
Front office manager
Kitchen manager
Sous chef

This qualification reflects the role of highly skilled senior operators
who use a broad range of hospitality skills combined with managerial
skills and sound knowledge of industry to coordinate hospitality
operations. They operate independently, have responsibility for others
and make a range of operational business decisions.

This qualification provides a pathway to work in any hospitality
industry sector as a departmental or small business manager. The
diversity of employers includes restaurants, hotels, motels, catering
operations, clubs, pubs, cafés, and coffee shops. This qualification
allows for multiskilling and for specialisation in accommodation
services, cookery, food and beverage and gaming. 

Qualification Description: 

SIT50422
Diploma of Hospitality Management
CRICOS Course Code:  110722F

Course Duration:

78 weeks (Inc 18 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

Possible Job Outcome:
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Qualification Structure: 

11  Core units
17  Elective units

Qualification 28 units must be completed:

SITXFSA005       Use hygienic practices for food safety
SITXFSA006       Participate in safe food handling practices
SITHFAB021      Provide responsible service of alcohol
SITHFAB025      Prepare and serve espresso coffee
SITXINV006       Receive, store and maintain stock
SITHKOP013     Plan cooking operations
SITXCCS015     Enhance customer service experiences
SITXCCS016     Develop and manage quality customer service practices
SITXFSA008      Develop and implement a food safety program
SITHKOP011     Plan and implement service of buffets
SITHCCC042     Prepare food to meet special dietary requirements
SITHKOP012      Develop recipes for special dietary requirements
SITHCCC044     Prepare specialised food items
SITHCCC026     Package prepared foodstuffs
SITHKOP015      Design and cost menus
SITXFIN010        Prepare and monitor budgets
SITXGLC002      Identify and manage legal risks and comply with law
SITXHRM010     Recruit, select and induct staff
SITXCOM010    Manage conflict
SITXMGT005     Establish and conduct business relationships
SITXHRM008    Roster staff
SITXWHS007    Implement and monitor work health and safety practices
BSBOPS504      Manage business risk 
BSBTWK503     Manage meetings
SITXMPR014     Develop and implement marketing strategies
SITXFIN009       Manage finances within a budget
SITXHRM009    Lead and manage people
SITXMGT004    Monitor work operations



Area manager or operations manager
Club secretary or manager
Executive housekeeper
Food and beverage manager
Motel owner or manager
Café owner or manager
Executive chef
Executive sous chef
Head chef
Rooms division manager

This qualification reflects the role of highly skilled senior managers
who use a broad range of hospitality skills combined with specialized
managerial skills and substantial knowledge of industry to coordinate
hospitality operations. They operate with significant autonomy and are
responsible for making strategic business management decisions.

This qualification provides a pathway to work in any hospitality
industry sector and for a diversity of employers including restaurants,
hotels, motels, catering operations, clubs, pubs, cafés, and coffee
shops. This qualification allows for multi-skilling and for specialisation
in accommodation services, cookery, food and beverage and gaming.

Qualification Description: 

Course Duration:

104 weeks (Inc 24 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

SIT60322
Advanced Diploma of Hospitality Management
CRICOS Course Code: 110723E

Possible Job Outcome:
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Qualification Structure: 

14  Core units
19  Elective units

Qualification 33 units must be completed:

SITXFSA005      Use hygienic practices for food safety
SITXFSA006      Participate in safe food handling practices
SITHFAB021     Provide responsible service of alcohol
SITHFAB025     Prepare and serve espresso coffee
SITXINV006       Receive, store and maintain stock
SITHKOP013     Plan cooking operations
SITXCCS015     Enhance customer service experiences
SITXCCS016     Develop and manage quality customer service practices
SITXFSA008      Develop and implement a food safety program
SITHKOP011     Plan and implement service of buffets
SITHCCC042    Prepare food to meet special dietary requirements
SITHKOP012     Develop recipes for special dietary requirements
SITHCCC044    Prepare specialised food items
SITHCCC026    Package prepared foodstuffs
SITHKOP015     Design and cost menus
SITXFIN010        Prepare and monitor budgets
SITXGLC002      Identify and manage legal risks and comply with law
SITXHRM010     Recruit, select and induct staff
SITXHRM012     Monitor staff performance
SITXMGT005     Establish and conduct business relationships
SITXHRM008     Roster staff
SITXWHS007    Implement and monitor work health and safety practices
BSBOPS504       Manage business risk 
BSBTWK503      Manage meetings
SITXMPR014     Develop and implement marketing strategies
SITXFIN009       Manage finances within a budget
SITXHRM009    Lead and manage people
SITXMGT004    Monitor work operations
BSBFIN601        Manage organisational finances
BSBOPS601       Develop and implement business plans
SITXFIN011        Manage physical assets
SITXWHS008     Establish and maintain a work health and safety system
BSBSTR601        Manage innovation and continuous improvement



a pathway to employment or further vocational training
reading, writing, oral communication, learning and numeracy skills
primarily aligned to the Australian Core Skills Framework (ACSF)
Level 3
entry level digital literacy and employability skills
a vocational training and employment plan.

This qualification is designed for individuals who require further
foundation skills development to prepare for workforce entry or
vocational training pathways.

It is suitable for individuals who require:

Qualification Description: 
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Course Duration:

26 weeks (Inc 6 weeks holiday) 

Delivery Locations:

Brisbane Campus 

FSK20119
Certificate II in Skills for Work and Vocational Pathways
CRICOS Course Code: 106985F

Qualification Structure: 

1 Core units
13 Elective units

Qualification 14 units must be completed:

FSKLRG011 Use routine strategies for work-related learning

FSKDIG003 Use digital technology for non-routine workplace tasks

FSKLRG009 Use strategies to respond to routine workplace

problems

FSKOCM005 Use oral communication skills for effective workplace

presentations

FSKRDG010 Read and respond to routine workplace information

FSKWTG009 Write routine workplace texts

FSKNUM015 Estimate, measure and calculate with routine metric

measurements for work

FSKNUM018 Collect data and construct routine tables and graphs

for work

FSKOCM007 Interact effectively with others at work

BSBCMM211 Apply communication skills

BSBSUS211 Participate in sustainable work practices

SITXCOM002 Show social and cultural sensitivity

FSKWTG006 Write simple workplace information

FSKRDG005 Read and respond to simple and familiar workplace

procedures



General Clerk

This qualification reflects the role of individuals in a variety of entry-level
Business Services job roles.

This qualification also reflects the role of individuals who have not yet
entered the workforce, and are developing the necessary skills in
preparation for work.

These individuals carry out a range of basic procedural, clerical,
administrative or operational tasks that require self-management and
technology skills. They perform a range of mainly routine tasks using
limited practical skills and fundamental operational knowledge in a
defined context. Individuals in these roles generally work under direct
supervision.

Qualification Description: 

© 2022 Gamma College |   RTO Code: 41477 | CRICOS Code: 03580F | www.gamma.edu.au |

Course Duration:

26 weeks (Inc 6 weeks holiday) 

Delivery Locations:

Brisbane Campus 

BSB20120
Certificate II in Workplace Skills
CRICOS Course Code: 106984G

Possible Job Outcome:

Qualification Structure: 

5 Core units
5 Elective units

Qualification 10 units must be completed:

BSBCMM211 Apply communication skills

BSBOPS201 Work effectively in business environments

BSBPEF202 Plan and apply time management

BSBSUS211 Participate in sustainable work practices

BSBWHS211 Contribute to the health and safety of self and others

BSBCRT311 Apply critical thinking skills in a team environment

BSBPEF201 Support personal wellbeing in the workplace

BSBFIN301 Process financial transactions

BSBTWK201 Work effectively with others

BSBCRT201 Develop and apply thinking and problem solving skills



This qualification reflects the role of individuals in a variety of Business
Services job roles. It is likely that these individuals are establishing their own
work performance.

Individuals in these roles carry out a range of routine procedural, clerical,
administrative or operational tasks that require technology and business
skills. They apply a broad range of competencies using some discretion,
judgment and relevant theoretical knowledge. They may provide technical
advice and support to a team.

Qualification Description: 
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Course Duration:

40 weeks (Inc 10 weeks holiday) 

Delivery Locations:

Brisbane Campus 

BSB30120
Certificate III in Business
CRICOS Course Code: 106986E

Medical 
Receptionist,
Records Clerk
Administrative Assistant
Customer Service Representative
Medical Secretary 

Possible Job Outcome:

Qualification Structure: 

6 Core units
7 Elective units

Qualification 13 units must be completed:

BSBCRT311 Apply critical thinking skills in a team environment

BSBPEF201 Support personal wellbeing in the workplace

BSBSUS211 Participate in sustainable work practices

BSBTWK301 Use inclusive work practices

BSBWHS311 Assist with maintaining workplace safety

BSBXCM301 Engage in workplace communication

BSBFIN301 Process financial transactions

BSBPMG430 Undertake project work

BSBFIN302 Maintain financial records

BSBOPS303 Organise schedules

BSBPUR301 Purchase goods and services

BSBWRT311 Write simple documents

BSBTEC303 Create electronic presentations



This qualification reflects the role of individuals working as developing and
emerging leaders and managers in a range of enterprise and industry
contexts.

As well as assuming responsibility for their own performance, individuals at
this level are likely to provide leadership, guidance and support to others.
They may also have some responsibility for organising and monitoring the
output of teams.

They apply solutions to a defined range of predictable and unpredictable
problems, and analyse and evaluate information from a variety of sources.

Qualification Description: 
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Course Duration:

52 weeks (Inc 12 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB40520
Certificate IV in Leadership and Management
CRICOS Course Code: 103988E

Coordinator (Business Operations)
Warehouse Team Leader
Distribution Centre Supervisor
Supervisor
Line Manager
Leading Hand
Production Supervisor
Sales Team Manager
Team Leader
Frontline Sales Manager
Freight Administrative Supervisor

Possible Job Outcome:

Qualification Structure: 

5 Core units
7 Elective units

Qualification 12 units must be completed:

BSBLDR411 Demonstrate leadership in the workplace

BSBLDR413 Lead effective workplace relationships

BSBOPS402 Coordinate business operational plans

BSBXCM401 Apply communication strategies in the workplace

BSBXTW401 Lead and facilitate a team

BSBPEF502 Develop and use emotional intelligence

BSBSTR502 Facilitate continuous improvement

BSBTWK503 Manage meetings

BSBSTR401 Promote innovation in team environments

BSBPEF402 Develop personal work priorities

BSBSTR402 Implement continuous improvement

BSBOPS404 Implement customer service strategies



This qualification reflects the role of individuals who apply knowledge,
practical skills and experience in leadership and management across a
range of enterprise and industry contexts.

Individuals at this level display initiative and judgement in planning,
organising, implementing and monitoring their own workload and the
workload of others. They use communication skills to support individuals
and teams to meet organisational or enterprise requirements.

They may plan, design, apply and evaluate solutions to unpredictable
problems, and identify, analyse and synthesise information from a variety of
sources.

Qualification Description: 
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Course Duration:

78 weeks (Inc 18 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB50420
Diploma of Leadership and Management
CRICOS Course Code: 104317C

Transport Manager,
Distribution Centre Manager
Information Services Manager
Manager
Corporate Services Manager
Public Sector Manager
Senior Manager (Public Sector)
Office Manager
Legal Practice Manager
Operations Manager
Warehouse Manager
Business Development Manager
Production Manager
Business Manager  

Possible Job Outcome:

Qualification Structure: 

6 Core units
6 Elective units

Qualification 12 units must be completed:

BSBCMM511 Communicate with influence

BSBCRT511 Develop critical thinking in others

BSBLDR523 Lead and manage effective workplace relationships

BSBOPS502 Manage business operational plans

BSBPEF502 Develop and use emotional intelligence

BSBTWK502 Manage team effectiveness

BSBOPS504 Manage business risk

BSBSUS511 Develop workplace policies and procedures for

sustainability

BSBPEF501 Manage personal and professional development

BSBTWK503 Manage meetings

BSBLDR522 Manage people performance

BSBSTR502 Facilitate continuous improvement



This qualification reflects the role of individuals in a variety of
Business Services job roles. These individuals may have frontline
management accountabilities.

Individuals in these roles carry out moderately complex tasks in a
specialist field of expertise that requires business operations skills.
They may possess substantial experience in a range of settings,
but seek to further develop their skills across a wide range of
business functions.

Qualification Description: 
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Course Duration:

78 weeks (Inc 18 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB50120
Diploma of Business
CRICOS Course Code: 105409B

Executive Officer
Business Development Manager
Project Consultant
Compliance Manager (Local Government)
Office Manager
Business Sales Team Leader
Administrator
Corporate Services Manager
Administration Manager (Local Government)
Evaluation
Records Management Coordinator
Team Leader
Procurement Officer
Unit Leader
Project Coordinator
Administration Manager
Customer Service Manager
Procurement and Contract Manager
Records Manager
Environmental Compliance Officer (Local
Government) 

Possible Job Outcome:

Qualification Structure: 

5 Core units
7 Elective units

Qualification 12 units must be completed:

BSBCRT511 Develop critical thinking in others

BSBFIN501 Manage budgets and financial plans

BSBOPS501 Manage business resources

BSBSUS511 Develop workplace policies and procedures for

sustainability

BSBXCM501 Lead communication in the workplace

BSBOPS504 Manage business risk

BSBTWK503 Manage meetings

BSBTWK501 Lead diversity and inclusion

BSBLDR523 Lead and manage effective workplace relationships

BSBTWK502 Manage team effectiveness

BSBPEF501 Manage personal and professional development

BSBLDR522 Manage people performance



This qualification reflects the role of individuals in a variety of Business
Services job roles. These individuals may have general management
accountabilities.

Individuals in these roles carry out complex tasks in a specialist field of
expertise. They may undertake technical research and analysis, and will
often contribute to setting the strategic direction for a work area.

The qualification is suited to individuals who are responsible for the
supervision and leadership of a team or work area (including by managing
staff performance and making staffing decisions).

Qualification Description: 
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Course Duration:

65 weeks (Inc 15 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB60120
Advanced Diploma of Business
CRICOS Course Code: 105410J

Quarry Business Manager
Business Analyst
Senior Executive
Business Development Director
Administrator 

Possible Job Outcome:

Qualification Structure: 

5 Core units
5 Elective units

Qualification 10 units must be completed:

BSBCRT611 Apply critical thinking for complex problem solving

BSBFIN601 Manage organisational finances

BSBOPS601 Develop and implement business plans

BSBSUS601 Lead corporate social responsibility

BSBTEC601 Review organisational digital strategy

BSBOPS504 Manage business risk

BSBSUS511 Develop workplace policies and procedures for

sustainability

BSBLDR601 Lead and manage organisational change

BSBSTR601 Manage innovation and continuous improvement

BSBINS601 Manage knowledge and information



This qualification reflects the role of individuals who apply specialised
knowledge and skills, together with experience in leadership and
management, across a range of enterprise and industry contexts.

Individuals at this level use initiative and judgement to plan and
implement a range of leadership and management functions, with
accountability for personal and team outcomes within broad parameters.

They use cognitive and communication skills to identify, analyse and
synthesise information from a variety of sources and transfer their
knowledge to others, and creative or conceptual skills to express ideas
and perspectives or respond to complex problems.

Qualification Description: 
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Course Duration:

65 weeks (Inc 15 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB60420
Advanced Diploma of Leadership and Management
CRICOS Course Code: 105411H

Managing Director
Manager
Department Manager
Chief Executive Officer
Quarry Business Manager
Area Manager
Business Analyst
Business Development Director
Senior Executive
Executive Director 

Possible Job Outcome:

Qualification Structure: 

5 Core units
5 Elective units

Qualification 10 units must be completed:

BSBCRT611 Apply critical thinking for complex problem solving

BSBLDR601 Lead and manage organisational change

BSBLDR602 Provide leadership across the organisation

BSBOPS601 Develop and implement business plans

BSBSTR601 Manage innovation and continuous improvement

BSBOPS504 Manage business risk

BSBSUS511 Develop workplace policies and procedures for

sustainability

BSBTEC601 Review organisational digital strategy

BSBHRM613 Contribute to the development of learning and

development strategies

BSBHRM614 Contribute to strategic workforce planning



This qualification reflects the role of individuals who apply highly
specialised knowledge and skills in the field of organisational learning and
capability development. Individuals in these roles generate and evaluate
complex ideas. They also initiate, design and execute major learning and
development functions within an organisation. Typically, they would have
full responsibility and accountability for the personal output and work of
others.

This qualification may apply to leaders and managers in an organisation
where learning is used to build organisational capability. The job roles that
relate to this qualification may also include RTO Manager and RTO Director.

Qualification Description: 
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Course Duration:

104 weeks (Inc 24 weeks holiday) 

Delivery Locations:

Brisbane Campus 
Sydney Campus 

BSB80120
Graduate Diploma of Management (Learning)
CRICOS Course Code: 105408C

Career Development Manager (Education Sector)
RTO Manager
RTO Education Advisor 

Possible Job Outcome:

Qualification Structure: 

3 Core units
5 Elective units

Qualification 8 units must be completed:

BSBINS601 Manage knowledge and information

TAELED803 Implement improved learning practice

BSBOPS601 Develop and implement business plans

BSBHRM613 Contribute to the development of learning and development strategies

BSBCRT611 Apply critical thinking for complex problem solving

BSBLDR811 Lead strategic transformation

BSBLDR601 Lead and manage organisational change

BSBSTR801 Lead innovative thinking and practice
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START

Read the marketing information carefully. Check if the qualification is in line
with your professional development needs. Ensure you are happy with the
College fees, elective units, location of the College, available student
support, and meet admission and visa requirements

STEP
2

Check the Admission Requirements to make sure you meet all the Academic
and *English Requirements to study at Gamma Education.   

Fill out the Enrolment Application form with supporting documents as
required with the enrolment form. Verified evidence of the following factors
must be included with your application.

*Completed a Gamma Education English Requirements Exemption Form (if applicable) 

STEP
3

Complete a Pre-enrolment Analysis
 

STEP
4

Successful applicants will be sent a student offer and a course acceptance
written agreement and a request for payment by the Institute. Written
agreements must be completed in full, signed by the applicant, dated and
returned to the Institute. 
Pay the relevant fees after signing the agreement. 

STEP
5

Once the completed written agreement and the fee is received (and cleared
by the bank) an Electronic Confirmation of Enrolment (eCOE) will be
generated by the College and sent to the student via email. 

When a student’s Visa is granted, the student will travel to Australia prior to
the course Orientation date, then attend the College Orientation and start
studying.

Y o u ' r e  E n r o l l e d !
W e l c o m e  t o  

G a m m a  E d u c a t i o n !  
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https://gamma.edu.au/enrolment-process/visit Gamm Education website for more  information:

https://gamma.edu.au/wp-content/uploads/2022/02/Gamma-Exemption.pdf
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18-years of Age or Older 
Completion of Year 11 or
equivalent *
Basic computer skills 

Within 2 years

English subject passed

IELTS (Academic):
minimum overall band of
5.5 (with no individual band
below 5.0)

Equivalent * 

Passed Gamma Education
English Requirements
Exemption**

OR

OR

Australia AQF Level 2
Certificate II Industry

Qualification
Or Higher

Australian High School

graduate (Year 11 or Higher). 

Mathematics subject
passed

Within 2 years

18-years of Age or Older 
Completion of Year 12 or
equivalent *
Basic computer skills 

Within 2 years

English subject passed

IELTS (Academic):
minimum overall band of
5.5 (with no individual band
below 5.0)

Equivalent * 

Passed Gamma Education
English Requirements
Exemption**

OR

OR

Australia AQF Level 3
Certificate III Industry

Qualification
Or Higher

Australian High School

graduate (Year 12 or Higher). 

Mathematics subject
passed

Within 2 years
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18-years of Age or Older 
Completion of Year 12 or
equivalent *
Basic computer skills 

Within 2 years

English subject passed

IELTS (Academic):
minimum overall band of
5.5 (with no individual band
below 5.0)

Equivalent * 

Passed Gamma Education
English Requirements
Exemption**

OR

OR

Australia AQF Level 4
Diploma Industry

Qualification
Or Higher

Australian High School

graduate (Year 12 or Higher). 

Mathematics subject
passed

Within 2 years

18-years of Age or Older 
Completion of Year 12 or
equivalent *
Basic computer skills 

IELTS (Academic):
minimum overall band of
6.5 (with no individual band
below 6.0)

Equivalent * 

Passed Gamma Education
English Requirements
Exemption**

OR

OR

Australian Year 12 + a minimum of five (5) years of manager-level

experience 

AQF 5 Diploma qualification with a minimum of two (2) years

manager-level experience

AQF 6 Advanced Diploma qualification with a minimum of one (1)

year manager-level experience

AQF 5 Diploma qualification + Complete ACSF Diagnostic & meet

levels as required for course. (Level 4)

Recent Bachelor of Business or similar or higher qualification with

no experience

OR 

OR 

OR 

 OR 



AQF
Level

Qualification Name L R W O N

2
FSK20119  Certificate II in Skills for Work and Vocational Pathways  
(CRICOS Course Code: 106985F)

1 2 2 1 2

2 BSB20120  Certificate II in Workplace Skills  (CRICOS Course Code: 106984G) 1 2 2 1 2

3 BSB30120  Certificate III in Business (CRICOS Course Code: 106986E ) 2 2 2 2 2

3 SIT30821  Certificate III in Commercial Cookery (CRICOS Course Code: 109861E) 2 2 2 2 2

3 SIT31021 Certificate III in Patisserie  (CRICOS Course Code: 109745J) 2 2 2 2 2

3 SIT30622  Certificate III in Hospitality (CRICOS Course Code: 110721G) 2 2 2 2 2

4 SIT40521 Certificate IV in Kitchen Management  (CRICOS Course Code: 109528G) 2 3 3 3 3

4 SIT40721  Certificate IV in Patisserie (CRICOS Course Code: 109477B) 2 3 3 3 3

4
BSB40520 Certificate IV in Leadership and Management 
(CRICOS Course Code: 103988E)

2 3 3 3 2

4 ICT40120 Certificate IV in Information Technology (CRICOS Course Code: 108160J) 3 3 3 3 3

5 SIT50422  Diploma of Hospitality Management (CRICOS Course Code: 110722F) 3 3 3 3 3

5 BSB50420  Diploma of Leadership and Management (CRICOS Course Code: 104317C) 3 3 3 3 3

5 BSB50120  Diploma of Business (CRICOS Course Code: 105409B) 3 3 3 3 3

5 ICT50220 Diploma of Information Technology (CRICOS Course Code: 108161H) 3 3 3 3 3

6
SIT60322 Advanced Diploma of Hospitality Management 
(CRICOS Course Code: 110723E)

3 3 3 3 3

6
BSB60420  Advanced Diploma of Leadership and Management 
(CRICOS Course Code: 105411H)

3 3 3 3 3

6 BSB60120  Advanced Diploma of Business (CRICOS Course Code: 105410J) 3 3 3 3 3

6
ICT60220 Advanced Diploma of Information Technology 
(CRICOS Course Code: 108162G)

3 3 3 3 3

8
BSB80120  Graduate Diploma of Management (Learning)
(CRICOS Course Code: 105408C)

4 4 4 4 4
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L= Learning
R= Reading
W=Writing 
O= Oral Communication
N= Numeracy 



CISL SD
Course

CISL SD 
Entrance

Score
CEFR

Cambridge
English Scale

PTE
(Academic)

Cambridge
English

Advanced
(CAE) 

IELTS
Band

iBT
TOEFL

 
TOEIC EIKEN

Intermediate 69%-60% B1+ 159-140 45.4 47 5.5 46-59
550-
780

2
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 Use this below chart to see how your test score relates to scores of other English proficiency tests. Gamma Education will
accept following test score result as part of our English Entry Requirement. 

*This chart shows an approximate level only for students who have completed the whole course.

Along with other conditions, Attendance and course progress are fundamental requirements of the student visa. Since
student visa requirements are covered in considerable detail in Student Handbook, this course guide only contains

attendance and academic requirements

All students’ attendance is monitored and recorded daily. All qualifications require students to study twenty (20) hours per
week. Students’ attendance will be monitored to ensure that students are able to complete the studies within their enrolment
time frame. For detailed information, students are to read Attendance Policy from the Student Handbook.

Course Attendance 

Academic Course Progress 
Gamma Education & Training monitors each student’s study progress every study period (i.e., 20 weeks). If any student does
not successfully complete more than 50% of units undertaken during the 20-week study period, the student is considered to
be in breach of the course progress. Course progress breaches are systematically reported to government agencies. For
detailed information, students are to read Academic Course Progress Policy from the Student Handbook. 

Students at Risk 
The college has intervention strategies, including student support services available to enable students to complete the
qualification within the expected time frame. Students at risk of not completing within the enrolment time frame are identified
as per Academic Course Progress Policy and Attendance Policy and invited to access the available student support.  

Student Support 
We do what we do because we love it. Student welfare and timely support are at the heart of what we do. Not only we take the
needs of our students seriously, we also proactively identify support needs in advance. This is accomplished via pre-enrolment
assessment so that we timely prepare and deploy required support. We have a specialised support team who are there to help
you when you need it. Support team members will be introduced to you during your orientation. For academic matters, trainers
and assessors are the first point of contact. Concerning non-academic matters, you may contact our support staff during office
hours. You may contact our specialised emergency support staff 24-hours for emergency situations. The Student Handbook
contains direct phone numbers of student support staff for emergency.  

Industry relevance 
In this rapidly changing world, it is important that we deliver training aligned with current trends of the industry. 
To ensure that you receive an up-to-date training as per the industry, from time to time we will invite career experts in the
industry to give you career advice. However, our staff are well-equipped to provide you general advice relating to study and
work pathways. Salient information is also provided at the level of each course in this Course Guide.  

We understand that studying overseas in a different country with a different study culture could be a daunting and difficult
task. We have specialist support persons available to help you during your study. We have identified with our experience that
students generally need support for the below listed tasks and scenarios. If you feel that you need any of the following
support, we encourage you to ask for it. 

•  Writing 
•  Doing research 
•  Paraphrasing and referencing 
•  Presenting ideas in classrooms and group discussions
•  Academic writing 
•  Operating various software
•  Complete portfolio tasks 
•  Work-placement 
•  Time management 

•  Submitting assignments
•  Accessing libraries
•  Study tips 
•  Adjustment with Australian culture
•  Emails and communications 
•  Student welfare 
•  Receiving assistance with personal issues
•  Transport and accommodation 
•  Transition support

Although, our trainer and assessors and the CEO will provide general welfare-related and /or academic support, we are also
committed to support you if you require professional counselling. We can refer you to a specialist in the area. However, any
services that are external and beyond the scope of our expertise will attract fees payable directly by the student. We have
reasonable adjustment policy in place if there needs to be any adjustments in the assessment due to any disability that a
student may have. In such cases, an access plan will be put together by student and trainer and assessor.
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Nationally recognised training is any programme of training that leads to vocational qualifications and credentials that are
recognised across Australia. It includes studying at a public (e.g. TAFE) or private training organisation, completing an
apprenticeship, certificate or diploma course. Nationally recognised training courses are published on training.gov.au.

Gamma Education & Training is a registered training organisation with RTO Code 41477, delivering Nationally recognised
training. The NRT logo is used to show that a specific qualification is a nationally recognised training.

Gamma Education & Training (CRICOS Provider Code 03580F) is also registered under the Education Services for Overseas
Students Act 2000 to deliver education services to overseas students. All courses of Gamma Education & Training are registered for

overseas students, being offered in two (2) states; Queensland and New South Wales.

Assessment Policy 

Gamma Education & Training acknowledges the critical role assessment plays in reliably measuring students’ skills and
knowledge. In developing the assessment (including RPL) for the units of competencies, we have ensured that assessment meets
principles of assessment and rules of evidence. 

Gamma Education & Training recognises that each unit of competency contains assessment requirements relating to;
performance evidence, knowledge evidence and assessment conditions outlined by the relevant training package. Numerous
approaches to assessment are used by Gamma Education & Training. 

Assessment approaches may include observation of performance in class, workshops or laboratories, case studies, projects,
assignments, presentations, role plays, written tests and exams. The course guide section, ‘Assessment method’ covers
assessment methods used for each qualification. Students will be given advance notice of the due date and the nature of
assessments and will not be expected to sit an assessment they have not prepared for. In other words, Assessment happens after
Training.

Principles of Assessment 

Fair 
Flexible 
Valid 
Reliable 

Training and assessment strategies developed by Gamma Education & Training adhere to the assessment principles outlined
below. 

Fair

The individual learner’s needs are considered in the assessment process. 
Where appropriate, reasonable adjustments are applied by Gamma Education & Training to take into account the individual
learner’s needs. 
Gamma Education & Training informs the learner about the assessment process and provides the learner with the opportunity
to challenge the result of the assessment and be reassessed if necessary. Learners have access to the appeal form online via
our website, www.Gamma.edu.au. 

Flexible

Reflecting the learner’s needs;
Assessing competencies held by the learner no matter how or where they have been acquired; and
Drawing from a range of assessment methods and using those that are appropriate to the context, the unit of competency and
associated assessment requirements, and the individual. 

Assessment is flexible to the individual learner by: 

Valid
Assessment is valid when the process is sound and assesses what it claims to assess. Validity requires that:
Assessment against the unit(s) of competency and the associated assessment requirements covers the broad range of skills
and knowledge that are essential to competent performance;
Assessment of knowledge and skills is integrated with their practical application;
Assessment to be based on evidence that demonstrates that a learner could demonstrate these skills and knowledge in other
similar situations; and
Judgment of competence is based on evidence of learner performance that is aligned to the unit/s of competency and
associated assessment requirements 

Reliable
Evidence presented for assessment is consistently interpreted and assessment results are comparable irrespective of the
assessor conducting the assessment.



Valid Sufficient Authentic Current 

The assessor is assured
that the learner has the
skills, knowledge and

attributes as described in
the module or unit of

competency and
associated assessment

requirements. 

The assessor is assured that
the quality, quantity and

relevance of the assessment
evidence enables a judgment

to be made of a learner’s
competency.

The assessor is assured that
the evidence presented for
assessment is the learner’s

own work. 

The assessor is assured that
the assessment evidence

demonstrates current
competency. This requires

the assessment evidence to
be from the present or the

very recent past. This is
particularly relevant to course

credits.

Compliance with the assessment guidelines from the relevant training package and unit of competency.
Assessment leads to a statement of attainment under the Australian Qualifications Framework (AQF).
Assessment complies with the principles of competency-based assessment and informs the student of the purpose and
context of the assessment.
Evidence collected conforms to the rules of evidence. 
The application of knowledge and skills is relevant to the standard expected in the workplace, including skills for managing
work tasks, contingencies and the job environment.
Timely and appropriate feedback is given to students/learners. 
Assessment complies with Gamma Education & Training’s access and equity policy.
All students have access to a fair appeal system whereby assessment results can be challenged by the student. 
All students have up to two attempts free of charge in completing the assessment.

In short, Gamma Education & Training’s assessment system meets the following standards:
 

 
A complete qualification includes several units of competency. Each unit of competency includes multiple assessments and
after each assessment the student’s submission will be marked S – Satisfactory or U – Unsatisfactory. After each assessment,
verbal and written feedback will be provided. 

The result for an overall Unit of competency will be recorded as C – Competent and NC – Not Competent. Therefore, within a
particular unit of competency, the student must get S – Satisfactory grade in each of the assessment task to get overall C-
Competent grade. 

Students will be given 3 attempts to demonstrate competency at each assessment. If students are unable to demonstrate
competency after three attempts at an individual task, they will be deemed Not Competent (NC) and must re-enroll and
undertake the unit again. This will incur a fee.

Not attending for an assessment will be counted as one assessment attempt for each occurrence unless: the student can
provide a certificate from a registered medical practitioner indicating that the he/she was medically unable to attend the
assessment; or the student can provide independent evidence of exceptional compassionate circumstances that are beyond
the student’s control. For example, an instance of serious illness or death of a close family member.
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Evidence that is collected from students meets the following rules of evidence:  

We will ensure that students receive AQF Certification in a timely manner. All Qualifications or Statements of attainment will be
given to students within 30 Calendar days. All staff that is in immediate contact will support you for Certification-related requests.

Training Guarantee

Gamma Education & Training will take all reasonable steps to ensure we run the qualification once it has been confirmed and

offered to students. In the unlikely event if Gamma Education & Training is not able to fulfil its commitment and obligation to

provide a course at the agreed date, the RTO will offer the student a full refund of all pre-paid fees. Alternatively, the student will

be provided the letter of release if the student is happy to transfer to another RTO. Gamma Education & Training takes a

collaborative approach by providing necessary support to all students facilitating successful completion of the qualification

within agreed timeframes. In other circumstances, Gamma Education & Training will refer you to contact Australian Government

regarding Tuition Protection Service (TPS) for further assistance and to minimize any hardships.



Questioning
Generally, more applicable to the assessment of knowledge evidence.
Assessment could be by written or oral questioning, conducting interviews and questionnaires.

Direct
observation

Assessed in real time in the workplace.
Assessed in a simulated off-the-job situation that reflects the workplace.

Product based
methods

Structured assessment activities such as reports, displays, work samples, role plays, and presentations

Portfolio
A purposeful collection of work samples of annotated and validated pieces of evidence, compiled by
the learner.
Evidence could include written documents, photographs, videos or logbooks.

Third-party
evidence

Third-party evidence is additional evidence presented to assessors to support a candidate’s claim of
competence. This could include reports from supervisors, colleagues and/or clients, testimonials from
employers, work diaries, evidence of training.

© 2022 Gamma College |   RTO Code: 41477 | CRICOS Code: 03580F | www.gamma.edu.au |

Assessment Method Description

Gamma Education & Training uses variety of assessment methods to gain evidence of students’ learning. Using a range of
assessment methods helps produce valid decisions and recognises that students demonstrate competence in a variety of ways.
A range of assessment methods used are outlined in the table below.
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Australian Qualifications Framework (AQF) 

Website: https://www.aqf.edu.au/aqf
Reference | The Department of Education, Skills and Employment

The AQF is the national policy for regulated qualifications in Australian education and training. It incorporates the qualifications
from each education and training sector into a single comprehensive national qualifications framework. The AQF was
introduced in 1995 to underpin the national system of qualifications in Australia encompassing higher education, vocational
education and training and schools.

Gamma Education & Training offers AQF Qualifications. The Australian Qualifications Framework (AQF) enables the alignment
of qualifications between different Australian education providers (e.g., University, Vocational college) and international
education providers. It means that students with international qualifications can seek Australian recognition. AQF incorporates
the qualifications from each education and training sector into a single comprehensive national qualifications framework.

AQF Level 1 – Certificate I
The purpose of the Certificate I qualification type is to qualify individuals with basic functional knowledge and skills to
undertake work, further learning and community involvement.
Certificate I qualifications are located at level 1 of the Australian Qualifications Framework.
Certificate I qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 1 criteria and the Certificate I
descriptor.

AQF Level 2 – Certificate II
The purpose of the Certificate II qualification type is to qualify individuals to undertake mainly routine work and as a pathway to
further learning.
Certificate II qualifications are located at level 2 of the Australian Qualifications Framework.
Certificate II qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills Specified in the level 2 criteria and the Certificate II
descriptor.

AQF Level 3 – Certificate III
The purpose of the Certificate III qualification type is to qualify individuals who apply a broad range of knowledge and skills in
varied contexts to undertake skilled work and as a pathway for further learning.
Certificate III qualifications are located at level 3 of the Australian Qualifications Framework.
Certificate III qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 3 criteria and the Certificate III
descriptor.

AQF Level 4 – Certificate IV
The purpose of the Certificate IV qualification type is to qualify individuals who apply a broad range of specialised knowledge
and skills in varied contexts to undertake skilled work and as a pathway for further learning.
Certificate IV qualifications are located at level 4 of the Australian Qualifications Framework.
Certificate IV qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 4 criteria and the Certificate IV
descriptor.

AQF Level 5 – Diploma
The purpose of the Diploma qualification type is to qualify individuals who apply integrated technical and theoretical concepts
in a broad range of contexts to undertake advanced skilled or paraprofessional work and as a pathway for further learning.
Diploma qualifications are located at level 5 of the Australian Qualifications Framework.
Diploma qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes expressed
as knowledge, skills and the application of knowledge and skills specified in the level 5 criteria and the Diploma descriptor.
Diploma qualifications are available for accreditation and issuance in both higher education and vocational education and
training.

AQF Level 6 criteria for the Advanced Diploma
The purpose of the Advanced Diploma qualification type is to qualify individuals who apply specialised knowledge in a range of
contexts to undertake advanced skilled or paraprofessional work and as a pathway for further learning.
Advanced Diploma qualifications are located at level 6 of the Australian Qualifications Framework.
Advanced Diploma qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 6 criteria and the Advanced
Diploma descriptor.
Advanced Diploma qualifications are available for accreditation and issuance in both higher education and vocational
education and training. Full qualification type specification.
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Australian Qualifications Framework (AQF) 

AQF Level 7 – Bachelor Degree
The purpose of the Bachelor Degree qualification type is to qualify individuals who apply a broad and coherent body of
knowledge in a range of contexts to undertake professional work and as a pathway for further learning.
Bachelor Degree qualifications are located at level 7 of the Australian Qualifications Framework.
Bachelor Degree qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 7 criteria and the Bachelor
Degree descriptor.

AQF Level 8 criteria for the Bachelor Honours Degree
The purpose of the Bachelor Honours Degree qualification type is to qualify individuals who apply a body of knowledge in a
specific context to undertake professional work and as a pathway for research and further learning. Bachelor Honours Degree
qualifications are located at level 8 of the Australian Qualifications Framework. Bachelor Honours Degree qualifications must be
designed and accredited to enable graduates to demonstrate the learning outcomes expressed as knowledge, skills and the
application of knowledge and skills specified in the level 8 criteria and the Bachelor Degree descriptor. Full qualification type
specification.

AQF Level 8 criteria for the Graduate Certificate
The purpose of the Graduate Certificate qualification type is to qualify individuals who apply a body of knowledge in a range of
contexts to undertake professional or highly skilled work and as a pathway for further learning. Graduate Certificate
qualifications are located at level 8 of the Australian Qualifications Framework.
Graduate Certificate qualifications must be designed and accredited to enable graduates to demonstrate the learning
outcomes expressed as knowledge, skills and the application of knowledge and skills specified in the level 8 criteria and the
Graduate Certificate descriptor.
Graduate Certificate qualifications are available for accreditation and issuance in both higher education and vocational
education and training. 

AQF Level 8 criteria for the Graduate Diploma
The purpose of the Graduate Diploma qualification type is to qualify individuals who apply a body of knowledge in a range of
contexts to undertake professional or highly skilled work and as a pathway for further learning. Graduate Diploma qualifications
are located at level 8 of the Australian Qualifications Framework.
Graduate Diploma qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
expressed as knowledge, skills and the application of knowledge and skills specified in the level 8 criteria and the Graduate
Diploma descriptor. Graduate Diploma qualifications are available for accreditation and issuance in both higher education and
vocational education and training.

AQF Level 9 – Masters Degree
There are three main forms of Master’s Degrees within the Master’s Degree qualification type: the Master’s Degree (Research),
the Master’s Degree (Coursework) and the Master’s Degree (Extended). The purpose of the Master’s Degree (Research) is to
qualify individuals who apply an advanced body of knowledge in a range of contexts for research and scholarship and as a
pathway for further learning. The purpose of the Master’s Degree (Coursework) is to qualify individuals who apply an advanced
body of knowledge in a range of contexts for professional practice or scholarship and as a pathway for further learning. The
purpose of the Master’s Degree (Extended) is to qualify individuals who apply an advanced body of knowledge in a range of
contexts for professional practice and as a pathway for further learning. Master’s Degree qualifications are located at level 9 of
the Australian Qualifications Framework.
Master’s Degree qualifications must be designed and accredited to enable graduates to demonstrate the learning outcomes
specified in the level 9 criteria and either the Master’s Degree (Research) descriptor, the Master’s Degree (Coursework)
descriptor or the Master’s Degree (Extended) descriptor.

AQF Level 10 – Doctoral Degree
The purpose of the Doctoral Degree is to qualify individuals who apply a substantial body of knowledge to research, investigate
and develop new knowledge, in one or more fields of investigation, scholarship or professional practice. Doctoral Degree
qualifications are located at level 10 of the Australian Qualifications Framework. There are two forms of Doctoral Degree with
the same descriptor within the Doctoral Degree qualification type: The Doctoral Degree (Research) and the Doctoral Degree
(Professional). Research is the defining characteristic of all Doctoral Degree qualifications. 

The research Doctoral Degree (typically referred to as a Doctor of Philosophy) makes a significant and original contribution to
knowledge; the professional Doctoral Degree (typically titled Doctor of [field of study]) makes a significant and original
contribution to knowledge in the context of professional practice. The emphasis in the learning outcomes and research may
differ between the different forms of Doctoral Degree qualifications but all graduates will demonstrate knowledge, skills and the
application of the knowledge and skills at AQF level 10. Doctoral Degree qualifications must be designed and accredited to
enable graduates to demonstrate the learning outcomes specified in the level 10 criteria and the Doctoral Degree.

Full qualification type specification

Before the Enrolment is finalised, students’ prior work experience and study from Australia and / or overseas will be
acknowledged via course credits. Overseas study will be assessed by aligning the completed study with nationally recognised
training as per AQF policy. Prior work experience will be formally assessed using recognition of prior learning processes of
Gamma Education & Training. Hence, it is important that students indicate course credits eligibility by completing the
Enrolment Form. Course credits will result in cost and time savings for the student. 

Course Credits
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https://goo.gl/maps/MoYtpY3pkHS67u7L7
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