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The new Bachelor of Science (Hon-
ours) Psychology (Top-up) programme
from the Management Development
Institute of Singapore (MDIS) will give
diploma holders the skills they need to
pursue a career in this fascinating and
wide-ranging field.

Founded in 1956, MDIS is the oldest
not-for-profit private education institu-
tion in Singapore.

It won the Best Private Education
Institution for Psychology award at
JobsCentral Learning’s Training & Edu-
cation Development Awards 2016, and
a Gold Standard for Psychology at the
same awards ceremony last year.

Mr Christopher Jabines, (head of
school) MDIS School of Psychology,

them to flourish in their chosen careers.”

Innovative and experiential

The new degree is awarded by Coventry
University, one of the top 13 universities
in the United Kingdom, as ranked in the
Guardian University Guide 2019.

Conducted at the MDIS campus at
Stirling Road , the one-year (full-time) or
18-month (part-time) programme allows
those who already hold an MDIS Higher
Diploma to proceed to a degree.

Local polytechnic graduates with
relevant diplomas can also apply for the
programme.

Says Mr Jabines: “The programme
teaches students how to investigate peo-
ple’s thoughts, feelings and behaviours

relevance of these perspectives.”

Apart from classroom learning, stu-
dents will also get the chance to learn
experientially through visits to mental
health institutions, children’s homes,
nursing homes and other voluntary wel-
fare organisations.

After completing the programme,
graduates can consider a variety of
career options. Most will work as clinical
or counselling psychologists in either
a private practice or therapy setting,
shares Mr Jabines.

Others may choose to develop a career
in the corporate world, in areas such
as consultancy, human resource man-
agement, business development and
academia.

DURATION: 12 months (full-time) or 18 months (part-
time)

FEE: $28,441.82 (full-time) or $27,708.73 (part-time)

NEXT INTAKE: August (full-time) or October (part-

time)

ENTRY REQU'REMENT: Applicants must be aged

17 and above and meet at least one of the following
requirements:

M Higher diploma in Psychology awarded by MDIS; or
M Diplomas related to Psychology from polytechnics; or
M Other Private Education Institutes (PEls) or overseas
qualifications (equivalent to 1st year EDP) with an entry
requirement of 12 years of formal education.
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INDUSTRY-RELEVANT CURRICULUM

Learn about the real-world via
industry-tailored content through lectures,
workshops, laboratory sessions and projects.

EXPERIENTIAL LEARNING

Gain experiences through a 7-month
intensive training with project work, and a
5-month industrial attachment to companies.

RENOWNED TEACHING STAFF
Acquire cutting-edge IT knowledge and
skills from lecturers with global industry

experiences.
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Gear up for a
digital future
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Find out more at www.iss.nus.edu.sg/gdipsa

“l was amazed at how big an impact technology can have in
improving the lives of others, therefore, | stepped out of my
comfort zone to pursue this interest.”

Mark Wee | Digital Analyst, NCS | Graduate Diploma in Systems Analysis, 43rd Intake
(Last qualification: Bachelor of Science in Business Administration, previously taught

Business English and communication skills to working adults)

The NUS-ISS Certificate in Digital Solutions Development (Leading to Graduate Diploma in Systems Analysis)
pathway, through four stackable courses, is available. Find out more at www.iss.nus.edu.sg/dsd

INSTITUTE OF SYSTEMS SCIENCE, NUS, 25 HENG MUI KENG TERRACE, SINGAPORE 119615

(O Tel: (65) 6516 2093

B2 Email: issgdipsa@nus.edu.sg

Sat, 18 Aug 2018, 2pm to 3.30pm

National Library Board, Level 3
100 Victoria Street

Register online at
www.iss.nus.edu.sg/PreviewTalks

SkillsFuture Credit & Mid-Career
Enhanced Subsidy applicable
for eligible students

@& www.iss.nus.edu.sg/gdipsa

ﬁ facebook.com/iss.nus
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