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Welcome
Manchester Metropolitan University offers the highest concentration of 
postgraduate taught courses in the North West of England, many recognised 
by professional bodies and associations. We can help to give you the competitive 
edge, whatever the stage of your career. 

Studying within a lively and bustling postgraduate community at our campus 
in the heart of Manchester, you will be taught by experienced professionals 
with a passion for their subject. The University has a strong research profile and 
we pride ourselves on producing internationally acclaimed research, providing 
an excellent research environment for our students. 



Professionally focused courses
At the Hollings faculty we know our 
subjects well and many of our lecturers 
teach from a base of both significant 
industry experience and high level 
research. Our teaching staff have a broad 
range of experience in consultancy and 
this will bring direct benefits to your own 
learning and development.

The Faculty is home to postgraduate 
students from all over the globe 
undertaking taught and research 
programmes across a wide variety of 
disciplines. There are three departments 
in the Faculty:

The Department of Apparel
The Department of Food, Nutrition  
and Hospitality
The Department of Tourism and  
Events Managements

New for 2013!  
Internship Opportunities
The employability of our graduates is 
high on our agenda and throughout your 
course we have many ways of bringing 
you into contact with potential employers. 
From 2013 some of our courses are 
planning to offer an internship year, 
during which you will work in industry 
gaining valuable experience and making 
contacts. Additionally, the Faculty’s 
extremely strong connections with 
industry and professional bodies help to 
ensure that our courses are contemporary 
and relevant. Indeed, many programmes 
have been created in consultation with 
businesses to reflect the needs of the 
industries they serve.

World-class facilities 
Manchester Metropolitan University 
offers some of the most up-to-date 
facilities available in a University setting. 
The Hollings Faculty is moving to the 
University’s central Manchester campus 

in September 2013, ensuring that you will 
be studying in a newly renovated, 
state-of-the-art environment right in the 
heart of the city. All students will have 
access to the latest technology, modern 
classrooms and lecture theatres and to 
the extensive learning support on the 
main campus.

The Faculty is home to industry-standard 
equipment and facilities which will enable 
you to become an expert practitioner of 
your discipline. It is planned that our 
School of Food, Nutrition and Hospitality 
will feature facilities including an on-site 
bakery, food manufacturing equipment 
and laboratories. There will also be 
access to a professional standard training 
restaurant and kitchen, which will allow 
our Hospitality students to gain practical 
experience of running a restaurant. This 
venue and the University owned bar can 
also be used by Events Management 
students. While our School of Apparel has 
specialist equipment including over 150 
lock-stitch machines, a 3D Bodyscanner, 
a Gerber computerised single-ply sample 
cutter and the latest CAD software.

Vibrant location: Manchester
Manchester is one of the most extensive 
higher education centres in Europe and 
undoubtedly one of the most popular 
student cities in the UK. It is a vibrant 
city of culture, music and sport and as the 
world’s first industrialised city, has its 
roots firmly in innovation and business. 
The city has a strong cosmopolitan 
character and a diverse population, 
attracting students from a broad range  
of backgrounds and countries.

Manchester is one of the United 
Kingdom’s leading tourist destinations, 
boasting excellent domestic and 
international transport links. The city is  
a hub for a multitude of events, festivals 
and attractions, drawing in millions of 
visitors each year.

The University’s location in this great 
tourist city, combined with research 
active teaching staff and quality industry 
links creates a rich experience for our 
students in the School of Tourism and 
Events Management.

Experts in the field
The University is home to over 4,000 staff 
across a range of teams and disciplines, 
each with a passion for their subject area. 
Staff in the Hollings Faculty have particular 
expertise in the areas of clothing and 
textile technologies, fashion business, 
fashion design, events operations, 
tourism, hospitality management, food 
technology and nutrition. 

Our research and enterprise focused 
academic staff, dedicated technical teams 
and knowledgeable support staff work 
with the student body to create a unified 
and inspirational, education community.

World-leading research 
Manchester Metropolitan University has 
a strong research profile and we pride 
ourselves on conducting world-class, 
relevant research which informs 
curriculum development and shapes 
professional practice. The Hollings 
Faculty offers consultancy, training and 
research services to industry across a 
range of sectors and co-ordinates 
research in the following broad areas:
• Tourism and Events Management
• Hospitality Management
• Food and Nutritional Sciences
• Clothing Technology
• Fashion Marketing 
• Fashion Supply Chain Management
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Studying for a postgraduate degree can increase your skills and knowledge 
in your chosen profession making you more employable and a more 
attractive candidate to employers. In today’s climate it is increasingly 
important for your CV to stand out and a postgraduate degree can be a way 
of achieving this.

Our courses
We place employability at the heart of 
your learning and teaching and regularly 
review our courses to ensure that they are 
up-to-date and relevant to employers. Our 
study programmes are distinctive for their 
strong links with business.

Over the course of your studies we 
endeavour to give you lots of practical 
experience, exposure to industry and to 
potential employers. Here are some of the 
ways in which we do this:
• The Faculty is a member of Institute of 

Travel and Tourism which means that 
students can gain free careers advice 
from industry specialists and access to 
Institute’s Graduate Opportunities 
Scheme.

• The MSc in Hospitality Management 
gives you plenty of practical experience 
including a live project themed around 
a style of service/cuisine of your choice. 

• Our Events Management course will 
presents lots of opportunities for 
volunteering in the industry at a variety 
of events as well as an assessed live 
event project.

• Some of our courses feature a ‘Group 
Consultancy Project’, during which you 
will complete a research and advisory 
report for a business operating in your 
chosen industry.

• Our Fashion and Clothing courses 
regularly play host to guest speakers, 
giving you a contemporary insight  
into the industry from those working 
within it.

• Field trips are an important feature of 
all our courses. These allow you to put 
your academic studies into context by 
visiting businesses, destinations, trade 
fairs and events around the UK and 
further a field.

Careers and employability support
Careers and employability support is 
available from the moment you join us, 
and for up to three years after the 
completion of your course. We have a 
range of careers and employability 
services available with dedicated and 
trained careers and employability 
advisors, offering services including:
• Career development workshops, 

offering support on writing CVs and 
application forms, preparing for 
interviews and networking

• Career guides, videos and resources
• Going Global – an online database 

ideal for international students 
planning to return home to work or any 
postgraduate student looking to explore 
a career in a new country

• Advice on self-employment and 
freelancing

• Employer visits and presentations

Short Courses
The Faculty offers short courses in all our 
core subject areas. The courses can be 
delivered to a number of people from  
the same company and tailored to the 
company’s needs; there are also options 
for individuals who are looking to update 
their skills. For further details please 
email us: hollingsopp@mmu.ac.uk 

*Please note this is subject to validation 
as of going to press. Please check the 
MMU website for further details.

A university of the region
Our local connections are an important 
part of our strength and identity. Home to 
the UK’s largest centre for financial and 
professional services outside of London, 
our students and graduates are ideally 
placed to take advantage of the North 
West’s thriving business sectors – the 
12th largest regional economy in Europe.

Industry Links
It is the Faculty’s industry links that make 
our graduates highly employable. As well 
as our range of taught and research based 
programmes, we work with a range of 
businesses to help them meet their needs 
in this fast-changing economy. We also 
support organisations through consultancy 
work, for example the School of Apparel 
has recently helped to shape the future of 
Armed Forces clothing equipment courtesy 
of a partnership with a world-leading 
company. Staff and MSc students in the 
School worked hand-in-hand with design 
engineers at the firm which manufactures 
pilot flight equipment, military clothing and 
safety gear for the UK Ministry of Defence.

Internships new for 2013!
MSc Hospitality Management, MSc 
International Events Management, MSc 
International Food Management and MSc 
International Tourism Management all 
now offer full-time students the 
opportunity to spend 36-48 weeks on 
work placement within industry*. 
Hollings Faculty has a dedicated 
Placement Office, which will help you to 
find your internship through their 
extensive industry links; you will also 
receive guidance in preparing your CV 
and in interview techniques. The Office 
will continue to support you during your 
time away from University. 

Advancing your career
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Case study:
Amy Pritchard
MSc Clothing Product Development 

My course gives a focus to the innovation 
of design and has been a perfect step for 
me from my undergraduate degree. I have 
developed new ways of exploring my ideas 
and it has been a very rewarding process. 
My study is incredibly varied and I’ve been 
given the opportunity to engage with 
many interesting and refreshing projects. 
I have undertaken an aviation project, 
which involved designing fighter pilot 
outfits; an interesting change from my 
undergraduate focus, which was lingerie.

The working environment is extremely 
stimulating and has given me access to a 
talented network of people and a very 
good social atmosphere. I have had the 
opportunity to mix with undergraduate 
students too, by providing training for 
them to use the body scanner equipment. 
I feel that the tutors really understand me 
and will always make me aware of ways 
to improve. The compact campus provides 
a family atmosphere, where I know that I 
have easy access to my tutors and there 
is always someone around. The facilities 
are brilliant and enable me to feel very 
close to industry. The course also has a 
very international feel to it, which has 
widened my knowledge for the workplace.

Studying for my Master’s has made me 
think more seriously about the future, and 
now I am coming towards the end of my 
course I definitely feel like a professional; 
qualified and prepared for industry.
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Studying for a postgraduate qualification is an important commitment, and 
represents a highly worthwhile investment in your future. We offer a friendly, 
supportive environment for your postgraduate studies, whatever you choose 
to study. 

New world-class learning and 
teaching facilities 
The University is currently in the process 
of a huge investment programme 
spending in excess of £350m on new 
buildings, equipment and teaching and 
research facilities. As a part of this 
investment process the Hollings Faculty 
is relocating to the central Manchester 
All Saints Campus, to the Cavendish and 
Righton buildings. It is planned that the 
buildings will be fully refurbished to 
create a modern study environment 
reflective of the demands of the industries 
the Faculty supports.

Being part of the central campus will also 
bring direct benefits to your learning 
experience. You will be a part of a large 
and inspiring student community, 
surrounded by those studying a multitude 
of subjects which will complement and 
enhance your experience. 

There are also dedicated student support 
officers on campus to provide advice and 
guidance and to provide you with study 
skills support through individual sessions 
and/or group workshops on a whole range 
of topics including revision techniques, 
presentation skills, essay writing and time 
management. You will also have round-
the-clock access to Moodle, your online 
learning resource, for study skills resources.

Specialist support for disabled 
students and those with specific 
learning difficulties
The Learner Development Service works 
closely with academic departments  
and other central services to support 
disabled students. Advisors can offer you 
confidential advice, information and 
support in relation to an ongoing health 
condition, disability or dyslexia. You can 
contact us before starting the course, to 
speed up the process of getting support in 
place for when you start to study with us.

mmu.ac.uk/learnerdevelopment 

Accommodation
There is a wealth of good quality, affordable 
homes for students including halls of 
residences, flats and shared houses. The 
University runs 10 halls of residences 
with a range of comforts and services 
including some halls with en-suite 
bathrooms, catering and internet access. 
We also have a number of adapted rooms 
to meet a variety of special needs 
including accessible rooms.

More information is available at
mmu.ac.uk/accommodation/
postgraduate 

Dedicated postgraduate facilities
It is planned that, as well as the social 
learning space open to all students, the 
new building will feature a dedicated 
postgraduate study space. This will 
feature PC-equipped hot desks for 
research students.

Extensive library facilities 
The main University library, with 24 hour 
opening during busy periods, is on-site 
and offers access to over 750,000 books, 
as well as e-journals, articles and 
e-books. The University can also lend  
you multimedia equipment including 
laptops, camcorders and projectors 
entirely free of charge.

Flexible study patterns
We offer a wide range of study modes 
across our courses, including full-time 
and part-time routes to fit around your 
lifestyle. The study options are detailed 
on each course profile.

A supportive learning environment
In addition to academic support, we 
provide a range of personal and pastoral 
support that you may need while you are 
a postgraduate student here. We are 
renowned as a very friendly university, 
and we take a personal interest in making 
sure that you are happy here. The All 
Saints campus features a Student Hub 
(situated in the Business School).  
This is a one-stop shop which provides 
comprehensive advice and information to 
all students on all student-related matters, 
including referral to specialist services.

Postgraduate study at Manchester 
Metropolitan University
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“I am delighted that we now 
have plans to move Hollings 
onto the All Saints Campus  
into a central location which 
will provide an academic  
bridge between Arts, Business 
and Science.”
Professor John Brooks, 
Vice-Chancellor of the University
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John Swarbrooke 
Professor of Tourism and 
Hospitality 

“Tourism is big business these  
days. I want to look at the areas  
of research that are going to be  
big tomorrow – and try and stay 
ahead of the game.”

Dr Andrew Plunkett
Consultant Food Technologist
Manchester Food Research Centre

“With the very strong links to industry 
we have, through the Manchester 
Food Research Centre (MFRC), and 
the contacts we have established 
during the course of Knowledge 
Transfer Partnerships (KTP’s), we are 
able to provide a postgraduate 
experience that not only develops 
your scientific knowledge but that 
also gives you the skills and 
opportunity to apply it to a real world 
industrial environment.” 

Marie Slater
Technical Team Leader
Anthropometrics, CAD and Textiles

“Through continuous investment, 
the department has developed an 
excellent portfolio of technical 
equipment and facilities, covering 
all aspects on the range of courses. 
Our technical specialist areas 
encompass Pattern and Garment 
Construction, Specialist Machinery, 
Resource, Textiles & CAD.”
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Food and Nutrition
Everyone in the world needs to eat, 
meaning the food industry is one of the 
largest in the world and always presenting 
new opportunities. We live in a world 
with an ageing population where diet 
connected illnesses are posing greater 
challenges. This combined with the need to 
create a safe and sustainable food supply 
for a growing world population has 
resulted in lots of career opportunities in 
the fascinating areas of food and nutrition.

Hospitality
The hospitality industry generates  
billions of pounds worldwide each year 
and studying the subject at postgraduate 
level could take you to places you have 
only dreamed of! The industry is one of 
the world’s most dynamic and fastest 
growing and as a result the demand for 
qualified graduates is high. There are  
a range of exciting careers open to 
qualified postgraduates in a variety of 
sectors including licensed retail, 
entertainment and leisure, food service 
management, hotel management and 
restaurant management.

Events
A wide range of organisations use events 
as an innovative way to engage with their 
customers and stakeholders, hence the 
rapid rise in their popularity as a 
marketing tool. The global leisure events 
industry is infinite in its variety from 
music concerts and festivals to small and 
large scale sporting events. By studying 
the subject at postgraduate level you can 
develop your creativity and obtain the 
strategic business skills needed to be a 
part of this fast-paced industry.

Tourism 
The tourism industry employs over 258 
million people worldwide and generates 
around 9.1% of global GDP* meaning 
career opportunities are varied and 
worldwide. Those holding a postgraduate 
qualification in the subject can aim for 
management level careers with 
organisations such as hotels, airlines, 
tour operators, tourist organisations, 
travel agencies and local and 
national government.

*Figures from the World Travel and 
Tourism Council

Apparel 
The Apparel industry is fast-paced, 
ever-evolving and offers a diverse range of 
career prospects for creatives and 
business professionals alike. There are a 
multitude of jobs that help to bring design 
ideas from concept to retail and our 
postgraduate courses aim to give you the 
skills and the knowledge to gain entry 
into management positions in this 
exhilarating industry. 

We offer a range of courses in this area 
covering the entire fashion supply chain; 
these courses are open to all graduates, 
regardless of your first degree. You will 
gain a broad knowledge of the industry  
in the first part of the course and then 
specialise in one of three areas, which will 
determine the title of your final degree.

This approach to your studies means  
that you will be highly employable and 
able to apply for a wide range of jobs 
upon graduation.

Why study...?

Clair Templeton 
Garment Technology and 
Manufacture Technician 

“The Apparel Technical Support 
Team provides expertise, support 
and guidance, reinforcing 
competent student learning on 
various equipment and skills.”
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Our postgraduate courses are listed 
by subject area on the following 
pages. Many of our MSc programmes 
can be studied as a Postgraduate 
Certificate or Diploma.
The difference between Postgraduate Certificate, Diploma and 
MSc is in the amount of credits the course contains. An MSc 
contains 180 credits – 120 credits of taught units and 60 credits 
for a dissertation.
 
If you successfully complete half of the taught units (60 credits), 
you are awarded a Postgraduate Certificate. If you successfully 
complete all of the taught units (120 credits), you are awarded a 
Postgraduate Diploma.
 
If you complete the taught units (120 credits) successfully you 
can then write a dissertation or research project (another 60 
credits) and are awarded an MSc. A fee is listed for each course 
entry. These fees are correct at the time of going to press and are 
subject to change. For up-to-date fee information, please visit 
mmu.ac.uk/courses
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Apparel

Length and Mode 1 year full-time, 3-5 years part-time
Fees Full-time UK and EU students: £4,500
Full-time Non-EU overseas students: £12,500
Part-time UK and EU Students: £510 per 20 credit unit. 
(A Master’s qualification typically comprises 180 credits).

Entry requirements
You will normally have a good British honours degree (or 
equivalent) in any discipline, or relevant professional qualification 
acceptable to the admissions panel. Applicants with substantial 
recent and relevant clothing related employment and experience 
are also encouraged to apply. International Students please see 
mmu.ac.uk/international or page 22.

The course
This programme has been devised to prepare you with the skills 
necessary to establish a management level career in fashion 
product development. The University is internationally recognised 
as a leader in the area of clothing design and technology. This 
course takes advantage of that status by providing you with an 
in-depth knowledge of advanced product technology, an 
understanding of emerging technologies in materials and the 
development and management of broad range of clothing products.

The course begins with three units designed to deepen your 
understanding of key areas of the fashion supply chain and give 
you the knowledge and confidence to make strategic business 
decisions. You will then spend the remainder of the programme 
studying a specialist unit as well as investigating research 
methods in the fashion industry and producing a dissertation.

Units 
• Fashion Business • Fashion Marketing • Fashion Technology 
• Research Methods • Advanced Product Development  
• Dissertation

Assessment
This course is taught by academic staff that have worked within 
the fashion industry and are drawing on their own professional 
experience. You will be given the opportunity to partake in 
international field trips, such as international trade fairs and 
fashion capitals for research purposes. You will be assessed 
through coursework, an integrated project where you will 
develop a product, written assignments, exams and case studies.

Career Prospects
Due to the vocational nature of our Master’s courses, we find that 
our graduates are highly employable and they are qualified to enter 
a range of roles in the fashion industry. Graduates have typically 
found career opportunities in fashion design, manufacture and 
product development, with recent graduates having gained jobs 
with high profile companies in worldwide locations including Hong 
Kong, China, the Netherlands, Australia and Japan.

For more detailed information on course content visit  
mmu.ac.uk/10168

Length and Mode 1 year full-time, 3-5 years part-time
Fees Full-time UK and EU students: £4,100
Full-time Non-EU overseas students: £12,500
Part-time UK and EU Students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits).

Entry requirements
You will normally have a good honours degree in any discipline 
or a relevant professional qualification acceptable to the 
admissions panel. Applicants with substantial recent and 
relevant clothing related employment and experience are also 
encouraged to apply. International Students please see  
mmu.ac.uk/international or page 22.

The course
Developed to meet the constantly evolving needs of the 
international fashion industry, this programme offers graduates 
from a variety of backgrounds a unique opportunity to develop 
the skills necessary to enter management positions in the 
clothing, apparel and the fashion industry.

With a wide ranging syllabus, you will explore the dynamic 
nature of the industry from a number of different perspectives to 
provide you with both the analytical and practical skills required 
to make strategic business decisions. You will develop a detailed 
understanding of how fashion products and brands are targeted 
and promoted to the customer.

You will also specialise in the international aspect of fashion 
marketing and, by the end of the course, will be able to 
demonstrate a critical understanding of marketing theory 
relating to the global fashion industry.

Units 
• Fashion Business • Fashion Marketing • Fashion Technology
• Research Methods • International Fashion Marketing
• Dissertation

Assessment
This course is taught by academic staff that have worked within 
the fashion industry and are drawing on their own professional 
experience. Students will be given the opportunity to partake in 
international field trips, such as international trade fairs and 
fashion capitals for research purposes. You will be assessed 
through coursework, written assignments, exams and case studies.

Career Prospects
The course has been designed to provide access to a wide range 
of career opportunities throughout the apparel industry. 
Graduates can pursue careers in a variety of areas including 
marketing, promotion, PR and the media. Recent graduates are 
enjoying success in major companies across the globe, including 
in China, Hong Kong, Europe and Japan.

For more detailed information on course content visit 
mmu.ac.uk/10166

Clothing Product 
Development
MSc

International Fashion 
Marketing 
MSc
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Food, Nutrition and Hospitality

Length and Mode 1 year full-time, 3 days a week 
3-5 years part-time 
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree in any discipline 
or a relevant professional qualification acceptable to the 
admissions panel. Applicants with substantial recent and 
relevant clothing related employment and experience are also 
encouraged to apply. International Students please see  
mmu.ac.uk/international or page 22.

The course
Studying Fashion Buying at Master’s level will allow you to 
develop the ability to strategically plan and select a range of 
products, whilst considering the profitable development of a 
company. This ability will mean that you are highly employable 
and you can apply for a wide range of jobs upon completion.

You will start the course by gaining an insight into the whole of 
the fashion industry, therefore this course is open to graduates 
from all backgrounds. You will then go on to develop a detailed 
understanding of the process of fashion buying and its 
incorporation in the structure and dynamics of the international 
fashion supply chain.

You will also undertake a dissertation, a substantial piece of 
independent research, on a relevant topic of your choosing, 
carried out with the support of a tutor. Study visits to 
international trade fairs and fashion capitals offer exciting 
research opportunities to support course content.

Units
• Fashion Business • Fashion Marketing • Fashion Technology
• Research Methods • Strategic Fashion Buying • Dissertation

Assessment
This course is taught at the School of Apparel in the Hollings 
Faculty by academic staff that have worked within the fashion 
industry and are drawing on their own professional experience. 
Students will be given the opportunity to partake in international 
field trips; previously students have visited international trade fairs 
and fashion capitals for research purposes. You will be assessed 
through coursework, written assignments, exams and case studies.

Career prospects
Due to the vocational nature of this course, we find that graduates 
are highly employable and are qualified to enter a range of roles 
within the apparel industry. Graduates have typically forged 
successful careers in merchandising, buying, marketing and 
off-shore sourcing in destinations around the globe.

For more detailed information on course content visit 
mmu.ac.uk/10167

Length and Mode 1 year full-time, 2-5 years part-time
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree, or an international 
equivalent, in an appropriate science related subject and/or 
significant proven professional experience in a relevant field. 
International Students please see mmu.ac.uk/international or 
page 22.

The course
This course offers graduates from food, nutrition or an appropriate 
science related subject the opportunity to progress into research, 
industrial or management positions in the food and nutrition 
industry. The course aims to give you industry relevant practical 
experience whilst exploring the global and local trends in food 
processing and food innovations. You will examine the evidence 
supporting the relationship between nutrition, health and lifestyle 
and the physiological implications of under and over nutrition 
throughout the life-cycle. You will learn how to analyse the 
issues influencing purchasing behaviour of consumers and how 
to evaluate various marketing strategies within the industry.

Throughout the course you will study a range of methods for 
assessing nutritional status and dietary intake. You will look in 
depth at the role of nutrition and diet in high risk groups and in 
relation to specific health disorders and learn to evaluate the 
effectiveness of intervention studies aimed at improving health.

Units
• Nutrition, Health & Lifestyle • Nutritional/Food Biochemistry 
• Food Innovation and Product Design • Food Quality and 
Processing • Food Management • Research Methods  
• Dissertation

Assessment 
Assignments including critical review articles, presentations, 
practical experiments and data analysis reports, case studies and 
an independent dissertation.

Career prospects
Graduates could go onto work in roles in areas including food 
quality assurance management, research technical management, 
product development, community work or go onto further study 
in the form of a PhD.

For more detailed information on course content visit 
mmu.ac.uk/10217

Strategic Fashion Buying
MSc

Food Innovation
MSc
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Food, Nutrition and Hospitality

Length and Mode 1 year full-time, 2.5 days per week 
2-5 years part-time, 1 day per week
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree, or an international 
equivalent, in an appropriate science related subject and/or 
significant proven professional experience in a relevant field. 
International Students please see mmu.ac.uk/international or 
page 22.

The course
This course offers graduates from food, nutrition or an appropriate 
science related subject the opportunity to progress into careers  
in the important field of food safety. You will focus on food 
microbiology, inspection and analysis and learn to evaluate a 
range of food safety management systems in UK and global food 
control. During the course you will examine the essential elements 
involved in the processing, preservation and packaging of food 
through analytical practical sessions. The course also gives you 
an understanding of the key areas of food law, regulation and 
policy, focusing on the enforcement of legislation relating to food.

You will be provided with an in-depth knowledge of emerging issues 
within the area of food, nutrition and food safety. Throughout the 
course you will explore and learn to critically evaluate issues 
raised by the enforcement of regulations and legislation relating 
to food. Upon completing the course you will be able to compare 
and contrast methods of consumer protection from the UK and 
EU in relation to the sale, supply and production of food.

You will maintain up-to-date knowledge of national and 
international legislative trends. You will also develop strong 
industrial links through the Manchester Food Research Centre.

Units
• Advances in Food/Nutrition • Food Law & Policy • Food 
Quality and Processing • Food Safety & Hygiene • Food 
Management • Research Methods • Dissertation

Assessment
Assignments including critical review articles, presentations, 
practical experiments and data analysis reports, case studies and 
an independent dissertation.

Career prospects
Graduates could go into roles in areas including quality 
assurance, food safety advice, environmental health or go onto 
further study in the form of a PhD.

For more detailed information on course content visit 
mmu.ac.uk/10216

Length and Mode 1 year full-time (plus 1 year on 
placement with Internship option) – 2 days a week,  
2-5 years part-time, 1 day a week 
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £10,250

Entry requirements
You will normally have a good honours degree or international 
equivalent, or corporate membership of a recognised professional 
body. Candidates with relevant management experience in the 
hospitality industry may be considered. International Students 
please see mmu.ac.uk/international or page 22.

The course
The worldwide hospitality industry is ever growing and always  
in need of highly qualified individuals to progress to senior 
management roles.

You will gain an in-depth theoretical understanding of essential 
managerial concepts alongside practical problem solving skills, 
which are critical for a successful career in the hospitality 
industry. To facilitate this you will engage in a practical 
restaurant project, where you will deliver a dining experience 
designed and managed by you. You will also study the global 
environment in which hospitality operates and the importance of 
multi-national management issues, giving you an insight into 
the way that various organisations function.

If you study the course on a full-time basis, you have the 
opportunity to undertake a 36-48 week internship within the 
hospitality industry once you have completed the taught 
elements of the course. To complement and enhance your 
academic studies we aim to run an active programme of visiting 
speakers and trips into industry, giving you a real understanding 
of how a business operates.

Units
• Developments in Strategic Management and Marketing
• Financial Management • Global Sustainability and Governance
• Managing Hospitality • Managing Food and Beverage Project
• Research Methods • Dissertation

Assessment
Assessment include: written coursework assignments, business 
reports, business plans, cultural portfolios, spreadsheet 
generated financial models, web based assignments, case study 
analysis, group and individual presentations, seen case studies/
publications, and project work.

Career prospects
The Hospitality Industry is one of the fastest growing sectors of 
the global economy. There are a range of exciting careers in a 
variety of sectors including hotel management, licensed retail 
management, restaurant management, food and beverage 
management, entertainment and leisure, conference and events 
management and travel and tourism.

For more detailed information on course content visit 
mmu.ac.uk/10215

Food Safety
MSc

Hospitality  
Management
MSc
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Food, Nutrition and Hospitality

Length and Mode 1 year full-time (plus 1 year on 
placement with Internship option) – 2 days a week,  
2-5 years part-time, 1 day a week
Fees Full-time UK and EU students: 4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree or international 
equivalent in any discipline or membership of a recognised 
professional body. Candidates with management experience in 
the food industry may be considered. International Students 
please see mmu.ac.uk/international or page 22.

The course
The food industry is one of the largest in the world and career 
opportunities are vast. Issues around the sustainability of our 
food supply and the corporate social responsibility of companies 
are creating many challenges and opportunities for managers in 
this global industry. This course is designed to give you a broad 
knowledge of the different facets of the food industry, while 
developing your academic research skills. Through working on a 
consultation project for a food based company you will develop 
practical skills and gain a theoretical knowledge of key business 
principles including finance, marketing and the importance of 
global sustainability.

If you study the course on a full-time basis, you have the 
opportunity to undertake a 36-48 week internship within the food 
industry once you have completed the taught elements of the 
course. 

To complement and enhance your academic studies we aim to run 
an active programme of visiting speakers and trips into industry.  
You will also have the opportunity to collaborate with employers in 
the region while working on your consultancy project.

Units
• Developments in Strategic Management and Marketing 
• Financial Management • Global Sustainability and 
Governance • International Events Management • Events 
Management and Enterprise • Research Methods • Dissertation

Assessment
You will be assessed through a combination of coursework, group 
project work and a dissertation.

Career prospects
This course has been designed to provide access to a wide range 
of career opportunities throughout the food industry. Many of our 
graduates are now pursuing successful careers in such areas as 
distribution, IT, marketing, personnel, production, quality 
assurance and supply chain management, in companies ranging 
in size from small start-ups to large multi-nationals. You may 
also be able to enter into any career that requires a good general 
postgraduate degree, or go on to further postgraduate study in 
the form of a PhD.

For more detailed information on course content visit 
mmu.ac.uk/10098

International Food 
Management
MSc

Length and Mode 1 year full-time, 2.5 days per week
2-5 years part-time, 1 day per week 
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree, or an international 
equivalent, in an appropriate science related subject and/or 
significant proven professional experience in a relevant field. 
International Students please see mmu.ac.uk/international or 
page 22.

The course
This course offers you the opportunity to progress into community, 
industrial, research or academic positions in the health and 
nutrition sector you will study specific health disorders and learn 
to evaluate the effectiveness of intervention studies aimed at 
improving health.

Throughout the course you will examine the evidence supporting 
the relationship between nutrition, health and lifestyle, exploring 
the physiological implications of under and over nutrition 
throughout the life-cycle. You will study a range of methods for 
assessing nutritional status and look in depth at the role of 
nutrition/diet in high risk and vulnerable groups.

You will undertake practical sessions to support your studies. We 
have invested in the latest body composition, exercise physiology 
and food technology equipment that you will use during the 
practical sessions on the course.

Units
• Nutrition, Health and Lifestyle • Nutritional/Food Biochemistry 
• Advances in Food/Nutrition • Body Composition and 
Physiological Adaptation • Exercise and Health Promotion 
• Research Methods • Dissertation

Assessment
You will be assessed through a combination of flexible learning 
supported by tutorials, as well as assignments including critical 
review articles, presentations, practical experiments and data 
analysis reports, case studies and an independent dissertation.

Career prospects
Graduates could go on to work in roles in areas including food 
quality assurance management, research technical management, 
product development, community work, work in the media or with 
charitable organisations, or go onto further study with a PhD 
studentship. Graduates may be able to register as an Associate 
Nutritionist or Associate Sport and Exercise Nutritionist with the 
Nutrition Society once completing this MSc.

For more detailed information on course content visit 
mmu.ac.uk/10218

Nutrition and Health
MSc
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Food, Nutrition and Hospitality

Length and Mode 1 year full-time, 2-5 years part-time
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree, or international 
equivalent, in an appropriate science related subject and/or 
significant proven experience in a relevant field. International 
Students, please see www.mmu.ac.uk/international or page 22.

The course
This course has been accredited by the Chartered Institute of 
Environmental Health (CIEH) as a route into a career as an 
Environmental Health Practitioner. The programme outline gives 
individuals the opportunity to graduate as Public Health 
Practitioners or Environmental Health Practitioners and gain 
professional registration. 

Environmental and public health has become an area of 
increasing importance to the public and commercial sectors in 
recent years.  Rapid global industrialisation has created 
environments where people encounter a range of biological, 
chemical, physical and psychosocial stressors; resulting in a 
demand for qualified graduates in this area. 

The course provides a comprehensive grounding in the key areas 
of environmental health and law including food safety, 
environmental protection, public health and occupational health 
and safety.

Content will include
• Public and environmental health, community and regulatory 
compliance • Risk Assessment and Management • Applied 
Principles of Epidemiology and Microbiology • Law for 
Occupational Health and Safety • Environment Law • Food 
Science, Law and Policy • Dissertation

Assessment
Assignments including critical review articles, presentations, 
practical experiments and data analysis reports, case studies and 
an independent dissertation.

Career prospects
Qualified Environmental Health Practitioners can take their  
skills to a variety of public and private sector employers. Once 
qualified you can choose to remain as a generalist or specialise 
in one of the key areas of Environmental Health such as food 
safety, public health or environmental protection.  There are also 
opportunities for practitioners in other allied disciplines, such as 
nursing, health care and regeneration to work in the field of 
Environmental Health.

For more detailed information on course content visit 
mmu.ac.uk/

Length and Mode 1 year full-time, 2-5 years part-time
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree, or international 
equivalent, and/or significant proven experience in a relevant 
field.  International Students, please see www.mmu.ac.uk/
international or page 22.

The course
This course has been designed to benefit those who currently 
work in, or aspire to work in, a variety of industries which are 
subject to increasing legislation around the areas of health, 
safety and the environment.  Industries including environmental 
management, occupational safety and hygiene, food safety, food 
retail, hospitality, events management, regulatory enforcement 
and compliance, litigation and independent consultancy 
services.

The aim of UK government and European legislation is to ensure 
continuous improvement year on year in healthy and safe 
working practices. An estimated 1.2 million people who worked 
in 2010/11 reported suffering from a work-related illness and 
businesses are affected considerably by work related illness, 
particularly stress, musculoskeletal disorders, hearing loss and 
skin disease.  Therefore there is a demand for qualified 
individuals who can make a significant impact in the workplace 
environment on the health and safety of employees.

Content will include
• Risk Assessment and Management • Environmental Law and 
Management • Occupational Hygiene Management • 
Occupational Health and Safety Law • Regulatory compliance 
strategies and policy • Research methods • Dissertation

Assessment
Assignments including critical review articles, presentations, 
practical experiments and data analysis reports, case studies and 
an independent dissertation.

Career prospects
Employment opportunities in this area are significant, 
particularly given the development of regulatory autonomy 
models, and the wide ranging civil and criminal aspects of the 
law in this area.  Graduates could progress to successful careers 
in roles related to occupational safety and health, environmental 
protection, in private and public sector organisations.

For more detailed information on course content visit 
mmu.ac.uk/

Environmental Public Health
MSc

Occupational Safety,  
Health and Environment
MSc
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Tourism and Events Management

Length and Mode 1 year full-time (plus 1 year on 
placement with Internship option) – 2 days a week,  
2-5 years part-time, 1 day a week 
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credits.  
A Master’s qualification typically comprises 180 credits. 
Full-time non-EU overseas students: £12,500

Entry requirements
You will normally have a good honours degree or international 
equivalent or membership of a major professional body. 
Candidates with management experience in a related field may 
be considered. International Students please see mmu.ac.uk/
international or page 22.

The course
This course is aimed at graduates from any discipline who wish 
to enter management positions in the events industry. The 
growth of events has led to a demand for graduates with 
practical know-how and business skills. The course is designed 
to give you a broad knowledge of the different facets of the 
industry, allowing you to apply for a variety of roles upon 
completion. You will work on real life events projects and a 
consultation project for an events based company. Alongside this 
practical experience you will also gain knowledge of key 
business principles including finance and marketing.

If you study the course on a full-time basis, you have the 
opportunity to undertake a 36-48 week internship within the 
events industry once you have completed the taught elements of 
the course. 

To complement and enhance your academic studies we aim to run 
an active programme of visiting speakers and trips into industry.  
You will also have the opportunity to collaborate with employers 
in the region while working on your consultancy project.

Units
• Developments in Strategic Management and Marketing 
• Financial Management • Global Sustainability and 
Governance • International Events Management • Events 
Management and Enterprise • Research Methods • Dissertation

Assessment
You will be assessed through a combination of coursework, group 
project work and dissertation.

Career prospects
The events industry is dynamic and is growing, meaning there 
are a multitude of sectors for you to work in across the globe. The 
academic elements of the course are applied practically through 
volunteering and live event project work; this means our 
graduates have the experience to stand out in a competitive job 
market. Previous graduates have gained employment in areas 
such as corporate events, hospitality events, sports events, 
conferences, exhibitions and music festivals to name a few.

For more detailed information on course content visit 
mmu.ac.uk/10213

International Events 
Management 
MSc

Length and Mode 1 year full-time (plus 1 year on 
placement with Internship option) – 2 days a week,  
2-5 years part-time, 1 day a week
Fees Full-time UK and EU students: £4,100
Part-time UK and EU students: £455 per 20 credit unit.  
(A Master’s qualification typically comprises 180 credits). 
Full-time non-EU overseas students: £10,250

Entry requirements
You will normally have a good honours degree or international 
equivalent, or corporate membership of a recognised professional 
body. Candidates with relevant management experience in the 
tourism industry may be considered. International Students 
please see mmu.ac.uk/international or page 22.

The course
The tourism industry is dynamic, ever changing and one of the 
largest in the world. The growth of online travel agencies, budget 
airlines and low cost hotels means there is more choice than ever 
for the consumer and more career opportunities for you. This course 
is designed to give you the edge in a competitive job market and 
meet the needs of industry by combining essential management 
and business topics with a thorough understanding of the global 
nature of the tourism industry. You will be encouraged to develop 
your academic research skills alongside vocational knowledge 
about the tourism industry.

If you study the course on a full-time basis, you have the 
opportunity to undertake a 36-48 week internship within the 
tourism industry once you have completed the taught elements 
of the course. 

To complement and enhance your academic studies we aim to 
run an active programme of visiting speakers and trips into 
industry.  You will also have the opportunity to collaborate with 
employers in the region while working on your consultancy 
project.

Units
• Developments in Strategic Management and Marketing 
• Financial Management • Global Sustainability and Governance 
• International Tourism Management • Destination Management 
• Research Methods • Dissertation

Assessment
You will be assessed through a combination of coursework, group 
project work and a dissertation.

Career prospects
This course has been designed to provide access to a wide range 
of careers throughout the tourism industry. Opportunities will be 
available to you in the UK and overseas with organisations such as 
tour operators, airlines, visitor attractions, hotel operations, in 
resort management, destination marketing organisations and with 
local authorities.

For more detailed information on course content visit 
mmu.ac.uk/10214

International Tourism 
Management 
MSc
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Research Profile:
Ruth Potter
Postgraduate Research Student

After practising as a solicitor for over 15 
years I decided it was time to change 
direction. I had a long held interest in food 
and the food industry and after graduating 
with a first class honours at Manchester 
Metropolitan University I decided I 
wanted to take my new career further  
and undertake a PhD. However, it was 
important for me to gain some experience 
in my new industry sector. The Manchester 
Food Research Centre at Hollings campus 
has excellent links with the food 
industry and a good reputation for 
applied food research. An opportunity 
came up to carry out industry-sponsored 
research into improving the quality of 
wheat free baked products. Given my 
positive undergraduate experience, the 
reputation and expertise of the supervising 
academic team, and the fantastic links 
with industry I had no hesitation in 
taking the opportunity. While juggling the 
demands of postgraduate studies with 
commercial development is demanding 
and challenging the excellent support  
I’ve received at the University has 
made my study here both rewarding 
and enjoyable.
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The Faculty has a thriving and active research community that aims to 
maintain a sustainable environment to coordinate, support and promote 
research, innovation and enterprise. 

Research degrees are offered in a flexible 
format and opportunities exist for MSc by 
Research, MPhil and PhD studies. During 
your time with us we will help to 
strengthen your knowledge and skills by 
giving you a fresh perspective on your 
research area. You will be assigned a 
supervisory team of 3 academic staff 
members to support and guide you 
throughout your research. We offer 
supervision across a broad range of 
disciplines including:

Fashion, Clothing and Textiles

Clothing and Textile Technologies 
The Faculty possesses a large range of 
highly technical equipment enabling a 
multitude of research avenues to be 
explored, including:
• Pattern engineering
• 3-D scanning
• Anthropometrics and fit analysis
• Clothing comfort
• Textile and apparel testing
• Production systems
• Garment manufacturing
• Seam engineering

Fashion Business
Our research interests within this area 
encompass international trade issues and 
fashion diffusion in global markets, 
focusing in the areas of:
• International fashion marketing
• Logistics
• Supply chain management and the 

evolution of global supply chains
• Branding

Food and Nutrition
Innovative research into food and 
nutrition includes:
• Food Safety and Policy 
• Novel food processing technologies 
• Nano emulsions 
• Extrusion processing 
• New Food Product Development 
• Diet and GI Function 
• Functional Food
• Nutrient Metabolism 
• Diet and Health 
• Baking and confectionary 
• Sports nutrition and physiology
• Fertility and maternal nutrition

The Manchester Food Research Centre 
(MFRC), is based within the Faculty. The 
centre offers an unparalleled business 
support resource, including a range of 
consultancy, applied research services 
and training.

mmu.ac.uk/research 

Fashion Design Practice and Theories 
This area of our work concentrates on 
practical and theoretical research in the 
fashion field, we particularly have 
expertise in:
• Product development

Events and Tourism
Research in tourism and events covers 
topics such as: 
• Cultural/heritage tourism
• Tourist experience
• Niche tourism
• Events operation
• Destination management
• eTourism
• Sustainable Tourism

The Faculty is home to the International 
Tourism Centre which provides 
professional services to UK, EU and other 
international organisations in the public 
and private, tourism and hospitality sectors.

Hospitality Management
Hospitality Management research in the 
Faculty is wide ranging. We have a 
specific focus on: 
• Hospitality operations
• Education training and management 

development
• Culinary arts
• Consumer behaviour
• Consumer protection

Research at the Hollings Faculty
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Entry Requirements
This gives you an overview of the minimum entry requirements 
for our postgraduate programmes of study. In individual areas of 
study, however, you may be required to achieve grades higher 
than the minimum requirements.

It is therefore important to read the individual course entry for 
the course you wish to apply for which gives details of the typical 
entry requirements for that course. In particular, courses which 
lead to an award from a professional body may have specific 
entry requirements that are set by the professional body.

Satisfying the typical entry requirements may not, however, 
guarantee the offer of a place. Applications are considered on 
their own merits and in competition with others, with account 
being taken of examination results already achieved, predicted 
grades in forthcoming examinations, research project proposals, 
personal statements and academic references. In many cases an 
interview, audition or presentation of a portfolio is also an 
essential part of the selection process. In some cases, work 
experience or success in other fields can be accepted as 
equivalent to formal qualifications.

Taught Master’s Programmes (MSc)
You should have an honours degree or a postgraduate diploma or 
a professional qualification recognised as being equivalent to an 
honours degree. Other qualifications or work experience may be 
acceptable if they demonstrate appropriate knowledge and skills 
at honours degree standard.

Master’s degree (MSc) by Research and MPhil
You should have a first or second class honours degree (usually a 
2:1) or an equivalent qualification. Applicants will be considered 
on their merits. Ability and background knowledge in relation to 
the proposed research, together with professional experience, 
publications, written reports or other appropriate evidence of 
accomplishment will be taken into consideration.

Opportunities exist to transfer from Master’s by Research to 
MPhil, and all students registered for MPhil have the opportunity 
to transfer to PhD after completion of about 9 to 15 months of 
full-time study (or 15 to 21 months part-time), providing progress 
on the work demonstrates that development to this level can be 
achieved.

PhD
To apply for a PhD direct, you should have a Master’s degree (or 
equivalent from an overseas institution), in a discipline which is 
appropriate to the proposed research, and includes sufficient 
training in research methods and the execution of a research 
project. If you do not meet these criteria but have had appropriate 
research or professional experience at postgraduate level which 
has resulted in published work, written reports or other appropriate 
evidence of accomplishment, this will be taken into consideration.

PhD (by Published Work)
The University offers two routes for PhD by Published Work. 
These routes provide an alternative for candidates who have 
acquired substantial experience in a working research 
environment, as a result of which a number of publications have 
been produced. Only published work that is available and 
accessible in the public domain will be eligible for consideration. 
Further information on these two routes is available in the  
Code of Practice and Regulations for Postgraduate Research 
Programmes of the University at: mmu.ac.uk/red

International students
If you need to check your eligibility, visit our website mmu.ac.uk/
international and check your specific country page for more 
detailed entry requirements and which international qualifications 
we accept. We also consider work experience and other factors 
so do include everything you think relevant in your application.

If you are not a national of a majority English-speaking country, 
you will need to provide evidence of your English proficiency. The 
level of English we require will depend on the qualification you 
wish to study and in addition to the entry requirements detailed 
on the course page, you will also need a minimum of IELTS 6.5,
with no less than 5.5 in any section, or acceptable equivalent.

Funding and financial support
Many postgraduates are self-financed, however financial support 
may be available for both taught courses (normally for one year) 
and research (normally up to three years) through a range of 
studentships and sponsorships.

Tuition fees for taught courses
The fees for taught courses, both full-time and part-time are 
provided in the course listings in this guide. Fees are correct at 
the time of going to press but may be subject to change and will 
be confirmed at the time of enrolment. The part-time fees stated 
are for the first year and, owing to the flexibility of part-time 
courses, denote the maximum fee for Year 1. Actual fees may 
vary depending on the units selected and the time taken to 
complete the course. For further information on fees please 
contact us on +44 (0) 161 247 2937.

Fact file
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Studentships
University Studentships are offered on an annual basis for 
students wishing to study for PhD, MPhil, MRes or Master’s by 
Research (MA, MSc, LLM) degrees. They are normally held for up 
to three years and provide the home tuition fees and a 
subsistence bursary of around £12,000 per annum. Studentships 
are attached to specific research projects. Industrial CASE 
awards, which are allocated to the industrial partner i.e. your 
employer) can become available.

Visit mmu.ac.uk/red

Sources of UK funding
Studentships
(England, Wales and Northern Ireland) 
Awards currently available for full-time postgraduate students 
usually cover university fees and a maintenance grant. 
Applications can be made through the department offering the 
course or the research place. The application deadline for 
Research Council awards is usually late April.

Trusts, Grants and other sources of funding
• Industrial organisations/your employer
• Professional and Career Development Loans. 
 Visit www.lifelonglearning.co.uk for more information
• Charitable Trusts
• Research Grants
• Research Degrees

How to apply
How to apply for a postgraduate taught course
Applications for full-time and part-time taught courses should be 
made on the MMU standard application form. The MMU 
application form is available at www.mmu.ac.uk/applicationform 

After completing the application form, please e-mail to  
direct@mmu.ac.uk or send by post to:

Direct Admissions Team
Manchester Metropolitan University
Business School & Student Hub
All Saints Campus
Lower Chatham Street
Manchester 
M15 6BH 

The University will inform you of the outcome of your application. 
Some offers may be conditional upon you satisfying the specified 
entry requirements.

How to apply for a postgraduate research degree
You can apply for admission to a postgraduate research degree 
either by responding to a specific advertisement for a studentship 
in the local or national press or by applying speculatively to  
the University.

To apply for a Professional doctorate, PhD, MPhil, MRes or 
Master’s by Research you will need to complete the Application 
Form to Study for a Postgraduate Research Degree mmu.ac.uk/
study/postgraduate/apply. You should also contact the 
research degrees coordinator for your chosen subject area to 
arrange a preliminary discussion about your proposed research 
topic.

If your application is successful you will be required to have an 
interview. When the University is satisfied that your proposed 
project is generally sound, your references have been received and 
that the appropriate supervision and resources are available, you 
will be sent a letter offering you a place. Enrolment for a research 
degree normally takes place at the start of each academic term, 
i.e. September, January and April, although some programmes 
may only have one enrolment period per academic session.

Following enrolment, in order to register for the degree you will 
be required to produce a research proposal of 1,000 words, with 
the help of your proposed supervisory team, and submit it to your 
Faculty Research Degrees Committee for approval within three 
months (full-time) or six months (part-time) of enrolment.

Disclaimer
Whilst the University has made every effort to ensure that the 
information contained in this course guide is accurate and 
up-to-date, we cannot give any warranty that this is the case, 
nor guarantee that places will be available for any particular 
courses. The University shall not be responsible for any loss or 
damage howsoever arising from your use of this publication 
(except as required by law). The availability of courses offered 
may be subject to a minimum level of interest being shown by 
applicants in any given year. Use of this publication is subject to 
Manchester Metropolitan University’s terms and conditions 
which can be found at mmu.ac.uk/academic/academic_policy 
and mmu.ac.uk/legal

If you require a hard copy of these terms and conditions please 
contact +44 (0) 161 247 1692.

This publication is available in  
alternative formats. Please telephone  
+44 (0) 161 247 1692.
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The Greater Manchester area is home to more 
international students than any other UK region 
outside London and we welcome over 3,500 
international students from 121 countries to the 
UK every year.

Supporting your study
Manchester Metropolitan University 
understands that international students 
sometimes need a little extra assistance. 
We have specialist teams to provide the 
right support from application through to 
graduation and beyond.

The University’s dedicated student services 
team offers international students career 
advice, counselling, chaplaincy, and 
learning support. If you need help with 
any aspect of your English language, from 
writing a report to communicating with 
your supervisor or seminar group, year 
round English Language support is 
available through your faculty and/or 
through our British Council accredited 
English Language Centre. Support is 
available throughout the year in the form 
of classes and individual consultations.

MMU International 
MMU International is the International 
Office at the university. Many of the  
MMU International staff speak several 
languages and, having spent time in 
different countries, are uniquely placed to 
understand your needs as an international 
student. The team regularly visits many 
countries to inform students about the 
opportunities for study at the University. 

MMU International also provides 
international students with advice on a 
wide range of matters from social events 
and immigration to day-to-day living in 
the UK. There is a comprehensive 3 day 
welcome programme to help you settle into 
university life. This includes pre-enrolment, 
guest speakers, support in opening bank 
accounts, plus trips and activities to  
help you meet other students from your 
country and from around the world. If you 
fly into Manchester International Airport, 
there will be a team to greet you and 
transport you to your accommodation.

Choosing and applying for courses
You can find country specific information 
about many international qualifications 
on our international website. It’s important 
that you have sufficient knowledge of 
English to follow your courses successfully.

As a guide for most postgraduate courses 
you will need to achieve IELTS 6.5 or above 
with no less than 5.5 in any component. 
There are pre-sessional English courses 
during July and August to help you achieve 
the level of English language proficiency 
you need before you start your course.

Applying
Once you’ve decided which course to 
apply for, you will need to submit your 
application. Many international and EU 
students use a recruitment consultant or 
education advisor based in their home 
country to help them. The University 
works with a number of Education 
Advisors worldwide and you may find 
that we have one in your country. They 
will be able to tell you more about the 
University and how to present yourself in 
a way that will interest admissions tutors 
and some will offer you assistance with 
your visa and pre-departure briefings. To 
check if there is a University appointed 
education advisor in your country
visit mmu.ac.uk/international

Funding and Financial Support
For details of scholarships for
international students see
mmu.ac.uk/international.

Wherever you live in the world we’ll 
welcome your application to study at 
Manchester Metropolitan University.

Full information for international students 
is available at mmu.ac.uk/international

Telephone +44 (0) 161 247 1022
Email international@mmu.ac.uk

International Students
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