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THE HISTORICAL OF

BALI TOURISM

gall Tourism Palylschric82imP
beknik Parrwvisata Bali
af the collsge under managemeant
of Kementetan Pariwrata dan
Ekonomi Kreatl [Menparskraf
Founded i 197R. Bali Tol
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response to the growlng demands

i this
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for skilled
rollowing
eComimencdations froimi the
LUNDP and |LO in 1972, we apenad
our doors on March X7, 1978, a5 the
Pusat Pendidikan Perhotaian dan
Pariwicata Bali (PGB), located in

the scenic Nusa Dua arsa

founsm iMdustry
MONHETS,

we operated unders tha
Tourism Devoloprnent
(BTDLC]), focusing on
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training,

Initiglhy
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students who had
[¥igil=l; regm, Ot
firsl reqguilaf student intake Com-
menced n the 19797980
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graduates and
dioped oul of

In 1982, the management of P48
transboned to the Mimestry of
ransgoriation, and we becarme
the Ball Education and Trainmg
Center Tor Tounsm (BPLE Baill).
By 1983 our oversght moved
again, this time 1o the Maenter|
Parmwsata, Pos dan Telekasmunl
kasi (Menparpostel), allowing us
0 oapand our offenngs O
diplama programse from leves |
1ol

With the rapd growth of the
tournism saclof, a darmand oF
hig R -guanlity leadarsnip
emarged. Responding & this
priils |
Sekolan
Dua Bali

¥

we alovated our status to
Hnggl Parmvisata Nusa
(STEMB] i 1995,

fOCL Sing on dip a
lvels X andl &

Ma programs at

Il the 20082009 scademic
We  [DDau I]i_',' introguced our
Bachelor's degres progran

recefving official approval from
the Directorate Ceneral of Higher
Education. By 2019, we estab
shed a Masters program in
Applied Tourism

On September 25 2019 we
= ||I' bramsticcrned 1o Hali 1

st
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wl ¥y
s Polyter (BEoliteknik
“.||..'.'.l..'|'.| Ball), recognirec by
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Hirokrasi. Today, Bali Tourism
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Balll] offers
l@partments e st Ly
Programs, ano | Masiers
program, dedicated to nurturing
the next generation of tourism
professionals. Join us on this
ultimate oumey of discovery and
lrarning!
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VISION

At Bali Tourism Polytechnic/BITP [Polteknik Parbywisata
Ball], we aspire 1o be an miernationally recognzed higher
& Ucathon INstItUtIon 1 THe (OUM ST Sectof, excellirg W b fhie

embracing the nch characier of Inaoneci

MISSION

To achlewe thisvision, we are commiltied o

L

Delivering Quality Education: Providing educatian
research, and community service in founsm that
Imeats intarnatianal stanclards,

Engaging with Stakeholders: Actively contrilbbuting
to: regiongl and national tounsm devetopment
through collaboration with |ocal, national, and
intemational stalkeholgers,

Ensuring Professional Covernance: Mantsining
profeqsiondal governance Dy enhancing capacity
aork ethic, and recognition: for our academic
carmimibiruty and educational staft




Secretary of the Ministry of
Tourism and Creative Economy /
Main Secretary of the Tourism
and Creative Economy Agency
Dr. Dra. Ni Wayan Girl Adnyani, M.5¢c., CHE.

Werlcomae to Ball Tounsm Polytachnic, & dedicated tounsm vacation aducation centreé in support of gual|ty
human fesources development in the tourism Industry, As ore of the leading and accomplished
educational institutions in Indonesia, Bah Tournsm Polyviechnic |s-committed 1o printng graduates who
have global com petencees and high integnty

In thes era of globsization, the toursm seclof contmues to grow rapidly, and the need for professional
workforce 5 increasing. Bali Toursm Polytechmic understands this chatlenge, and therefore, Bali Tounsm
Polytechnic provides innovative, relevant, and ndustry-based educational and training programs 1o
prepare students 1o become reliable and competent workdorce In tourism

With the support of experienced lecturers, modern learming facilities. angd close cokaborat|on with industry
players, Ball Tourism Palytechnle creates a conducive and dynamic lessmung environment. Ball Tourism
Polytachnic stives 10 atways be at the forefront of creating graduates who are able to competa at national
and intemational levels

Through this bookiat, | kope you can get ciear and thaorough inforrmation abolt the vision, misson, study
proagmams facilitles, and various academic and non-acadeamic activities offered. 1 Invite you 1o join Bali

Tourism Palytechnic, becomae part of the Ball Tounsm Polytechnic family, and together bulld a britligrs
future of tounism

Sinceraly,

Dr. Dra. NI Wayan Girl Adnyanl, M.5¢c., CHE.




Head of Tourism and Creative
Economy Human Kesources

Development
pr. Andar Danova L Goeltom, 5. 505, M. 5¢c., CPM [Asia)
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Shalom, Om Swastyastu
MNamo Buddhayn

Iounsm Fobytocd

WNL 1O express our gratituds o the Alrrighly God, for by His grace and blessings Ba

nics booklet has been completed siicoessiully, This book serves as a commitment to mtroduce Ball Tour
s Polytachnic more closely, also showcasing the impartant aspects of ther identity and pride

NG MISSoN, &5 wall 9%

vWithun thae [poils {Ll Of This DOOW, Maders will uncover The Eampus s MLSTOry, wSIOr

various siudy programs, faclities, and activities that support both academic and non-academic develop-

MEnt, Wwhich stand as a estament 1o owur ded|cation and Nard work in poh|@eving guailny cducatidnal gQogic

L IS OUr SNCee ASHIEBtIoN that thus BOowW will préesant 3 claar and weEpinng deplcton of Hat Tounsm Fodly
technic, serving as avaluable resource for prospective studante, parents and ail those interested n ganing

INS|IGNt INTO the JCRE0SMIC anvironmEent Wik Mo Dok

ok vou 1o sviryone wno contnbuted to the praparation of s Book Lot us contines o work togethes

to make ouf campus 3 product ive crestive, and inspiring placs
Wassalamualatum warahmatullah | wabarakatuh
Jrm Shantl, Shant, Shantl, G,

rCETaly,

Dir. Andar Danova L. Coeltom, 5. Sos, M, 5¢., CPM [Asia)
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The Management

Director
Dr. Drs. Ida Bagus Putu Puja, 5T, M.Kes.

Wielcoms 1o Ball Tourmm F'l.'.l-l:'lll:'ll hinlc, wheme we prepa rr-;:rn::-.'-l_'-.uuru-l_‘-. owr Ty T | sem
and howpitality intumtnes. Dur institution m dedicated to providing high-guality

educatun tallored o the globa! job market, leveragging our frategic location in one
of the worldy top tourist destinations

With & competency-based curriculum and moden laclities. we emphasioe
practice-based educat|ion leed by Experien ed lecturnern We also collaborate -einwl,-
with Industry, govemiment, and commaunity pafrinen 10 encure oW Gradudtes
possess ielevant shill

This ooklet offers insight into our programs and commitment |ﬁ¢|t"l|l'["'-ﬂ[:||rlli ek
sludent's potential &t o leader and Innovator in the global tourism sectoe Loty build
a bng e futume {or tourum logethed

Vice Director | Vice Director i Vice Director il
Cr. | Gusti Agung Cade Dr. | Wayan Sukma Winarya Dr. Lubh Yusni Wiartl,
Witarsana, S5T.Pur, MM, CHE Prabawa, M.Par, M. Pra A Par.S5.E. M BPar, M RBech

Head of Academic Head of General Head of Academic and
Administration, Student Affalrs, Administration Division Cooperation Administration
and Cooperation Division | Nvarman Rinala, SE. M.Pd Sub-division
| Ketut Adhi Astawan, S E. M.AGD hMads Littar

Pitanatri, 55T Far, M Par




The Management

Head of Academic Staff and Head of Financial Head of Personnel and

Student Affairs Administration Administration Sub-division Administrative Affairs
Sub-division Haryo Yudotorma, S E Sub-division
I GUst Adgurdg Madea | Made Subrata, S5.&. M5

Wirautama, 5. om., M.Kom

Head of Quality Head of Research and Chalr of Tourlam
Assurance Center Community Service Center Department
Dr. Lukia Zursicla, 5.Pd., M. Hum Dir. Putu Deah Sastri | Nengah Wirata, SE. M.Par

Hitanatr, 5.51 Far, M.Par.

Chalr of Hospitality Coordinator of Applied Master Coordinator of Applied Bachelor
Department in Tourism Program Tourism Destination Program
| Made Rumadana, SE., MPar Cr. | Ketut Surata, M .5« Dewa Ayu Made Lily

Diamasarl, 5T, M5
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The Management |

B e

Coordinator of Applied Bachelor Coordinator of Applied Bachelor Coordinator of Applied Bachelor
Hospitality Accounting Convention and Event Hotel Management Program
Management Program Management Program M| Made Suastini, SE. MM

M| Made Sri Bukmmvatl, SE.MS1 | Putu Esa Widaharthana, Sk, M.5Sc

Coordinator of Applied Bachelor Coordinator of Applied Bachelor  Coordinator of Applied Bachelor
Travel Business Program Tourism Destination Program Conwvention and Event
NI Putu By Wiiavantl, 5E., M Par (PESDKU Sragen) Managemeant Program

P Dake . ARy ' B [(PSDKU Manado)
l.-ll |'I..-. il !'.'.lll'llllﬁl.l_ l||'|._ -'lll_J = '.':rl.]'. Mr“- F’ |H' |"JI F.:I"j'l:"u

Swandewl S Tr.Bar. M. Par

b
Coordinator of Diploma Il Coordinator of Diploma I Coordinator of Diploma Il
Room Division Program Culinary Arts Program Food and Beverage
| Gusti Ayu Putu Wita | Made Purwa Dan Service Program

Indrayanl, S51.Par, MM, CHE Alrmiaja, 550 Par_ M.Pd Satyowatl Ayu Weaun, SE M Par




CURRICULUM EXPERT

The curriculum framework and structunre at Ball Teurlsm Polytechnic/BITP
(Politeknik Pariwisata Bali) are meticulousty developed in acoordance with
applicable regulations and further refined by each educational program. This
process Involves collaboation with professonal associations, relevant
government ageéncles, and expert groups through specialized forums Our
programs focus on competencies, gefined as the ability to act, think, and
bahave consistently basad on the artitudes, knowledge, and skills acquired
by students. The curriculum has also met intemational standards with the
implementation of the ASEAN Mutual Recognition Armangermant on Tourlsm
Professionals (ASEAN MEA-TH)

ACCREDITATION
EXCELLENCE

We are proud to announce the Bali Tourlsm Polytechnic/BITP [Politeknik
Pariwisata Ball] has recelved “very Good”™ [Baik Sekali] accreditation from
BAN-PT, valld from Cctober 31, 2023, until April 4, 2028, Our Institution offers
a diverse array of programs designed to meaet the evolving demands of the
tourism sector, wWith 9 study program including a Applied Master in Tourismm,
Applied Bachelor of Hotel Management. Appled Bachelor of Hospitality
Accounting Management, Applied Bachelor of Tourism Destination
Management, Applled Bachelor of Tour & Travel Business, and Applied
Bachelor of Convention and Event Management along with Diploma 1N
Culinary Arts, Diplorma 11l Food and Beverage Service, and Diplorma Il Room
Division Management in addition, we are proud to hold intermational
cortifications such as TEDQUAL from the UN World Tourlsm Organization
and 150 210012008, which further afflrm our commitment to quality
education in tourism







A Master of Applied Science in Tourism i5 3
posigraduate, apphed MESTErS degres
designed for geduates of applied bachalors
prograims, extensions fmoam DS 1o DS, a8 weall
as geners! pachelor's degree hoiders. The
prograrm s aimed at equipping indndd uals
with the abifity to develop and apply
colentific knowledge andor technalogy
through scientific reasoning and resesrch

Vision

10 beCOme a leading mtarmational OuUrsm
Prorarm B [} -I'||".:I|'|E',||.II"..|'IJ"x'.' I'_-'-,,' |
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The Applied Bachelors Progam in Hotel Graduate Profile

Management 3ims to provide a Osep under- L Executhss Assistant 4 Food & Baverage Manage!
.1-! 5 ¥ T B | i i ‘-.l o T i | s Wi : . =

yncling of i Deratio i e MARACIe 5 Exscutive House Keeping
agement sklls, snd prepafe students o oy — T Chaf
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Vision
o become a leading International tourism
program that is rj.m-l'g;.us.ha'l by its Indone-

sian charmcio

Mission
|

To conduct vocationa! education

LRroughn crestide, 1nrovalve, CodiaDora

tve, and Integnty-based learming

e e Ty

To conduct research that benefits

SOC e ly and the RoEpItEity RO ustry
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Fioldars at T [athord 5Ro irDaEsrs

ticnal levels
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Applied Euchelnr

The Hospitality Accounting Managerment
study progfam desgned o culthvals
professonal lBasolers i thee  fledd |
RoSpHtalty acocounting. The program
grsures a ahn standard of sdiucation

prepare students for sucoessiul careers in
RECCOUNtING particuiary wathilT the
Rospitality industry. The comprehensive
TERLIF YR RINC ATy Ry Chps SLLRIETIES WIRH

d =0l PO RS TIN ] S Counting

iR phe e e &M pract il
IRUSTEY AL LR e fachuanes dife
WA =D U D Eael PSS ravwvarcl ing
Carggrs in Yanous se8Cliors, (imciicd kg olEs

Lrates|, Tnls B Wiecl SCrEalio

COMplBaes

Graduate Profile

The applled bachelor v Hospitality
Accounting aims o produce skilled
BCCOUIMEInG |-':|'4'",'--.'|l'| 51 =] L s

FEOSEHTANTY  ImOUusLry Craduates are
prepared for roles | ke Director of Financoe
overseeing financial operations  and
Accourting Manager, eading teams and
(pgtighisligle] cadly [ransacTions Thea

Fewlii Tt |.-r::-:||.r--'| Combanes tThadry Aand

practics 1o devwelol experiss i Rospitality

accourdting, Graduates are alsd agquipped
[0 PUrsUe anfrefifengurial OppOftunites
withh the atelity to design and mManage
their own ventures in the feld

Visian

To become 3 world-class hospitality accounting program

that s renownad for its excellence, Indonesian identity

and active contrbution to the deveopment of Indone-

Slan towrism

Mission

| To deliver vocational education aligned with the
Paads of the hospitality Industry are S0 Ly

. To conduct resesrch in the field of hosoitality
atoounting
LS '|'-h Eroags N cormmunity service sctvities related

1o hospstality acoounting.

Course Structure
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Applied Bachelor

The Tour and Travel Business Prograrm at Mission

Halh Tounsm HolviaEchne Dresnaress studants o conduct guality vocational higher education in
fof the dynamic traw industry. offering field of Towrisrm Business based on competence and techne
._|r.|.r.-' T et LT o Y Tl i T Carssars. iy Ty FiamTad TOWWEargs TN aaimme ||||-'-|l-|' o T '..'|lI i dle ]
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m |l g Figtaa]ets tl5aa O rag I ] i W s SupEOrt soucatan, the advanceman of scence and technol
I - i i . - . A Oy Dl | ] W LIl FEd OF 1 Crsr 1y ELAE) mers
stuclents Jalr a =T g IS uUra ST 3N 3 To conduct community soraos activities n the fisk
globad perspective. Lraduates ang oxpacted 2 Towrlsm Buiness to IMErove cormmunhy competence and
0 fuCcead and contnbute o the tourismn e |
naustry's .|II.'-'-[|'. aelng] LN prograrm ai -m o Establishn DartreSrsmg Gt Siakshoidss & [he
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15T SLisess

Course Structure
10 baCome a leading vocational program
#ith intermational standards 1IN the held
of FOLMSm Buslness, preducing
professional human resolrees Gased on
cormpsiancs and technoogy

Graduate Profile

Cracduates of the Towr and Trave
Bus:ess Program at Bah founsm
Palytechnic esrm an Advanced Diploma
[Leved 5 meating ASEAN MRA-TP
sianasrds fofr (OuUrsEm prolessinnns
Equipped with leadership and rmanage
et skl they are prepared 1o lead tout
and travel companies or bulld startups in
the el With & £Lrarg -'--'1'.'-_-|:_'-r1--r'|-r'|.;'-.||
spirit, they can drive innovation and
creates sustainable businessses In the

dynamic tounsm industry.




Applied Bﬁﬁhelﬁr

The Corvention and Event Manage-
ghycly ams oD
produce professonal top-level
manageaers [0 the MICE |(Meatings,
Incentives, Corventions, Exhibitions)
and This = a
four-year [eight-semester] under
Iracluate B Iy, & I g O ] af tha
Convention and Event Management
Bl ILHE =l FEese @ I| 1 I'!,I'| el Li ks
portunities in the MICE and Events
i ustry

e mbpem g lgg
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Vision
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Show Manager
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MICE and Event
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Diploma III

The Diplerma il Culinary Arts study program aims o Graduate Profile
produce professional micdle-evel managers in the Neld 1 Sous CheflAscistant Head Chaf
of Tood processing managemant. The program duration is - :

I yesars & semestersl. Cadustes of the Culinary Art :
program nave (oL opportunities i holes villas, reciau
ANty cruise ghips, catenng, Ang ent repraneurship

Cparational Manager of Restaurants
_aléf|ng Serfvices’ Frood Sefvica
Il.ll.a sirees

3 Culinary Entreprenesc

Vision

Course Structure
O DE A I-'-'.=|.|.I||":_1' program that o L

professional rruched le-bense human
resources with intermational competithve-

nass in the food service business by 2025,

Mission

To implament vocational education in

the food service industry orented
towards  improving quality r
ICCOMamog ARl JOrWESIAN NONTTS,

sthics, work ethic, and identity

[e | Rl
food service industny

L e Ll CFITAET LT '_:Ill AT i

activities in the food service industry

" . i :I‘I'...rll' Fer I PE w1 Al unibrnsg

and mdustries in the food service
ST




Diploma III

-

F

The Food and Beversge
SErvicE Management program
ais to proguce professional
middie-management Deirson
el ire e restauirant '1_IIT| ar
industry. The program sSpans
thres YWEITS --__.il-' =-F!-ITE.="|:F!-T:
JAduates ol s prograrm are
well-prepared for caresrs in
hotels, independent restay
Ants ang b?lrﬂ o @6 |=-r-:ri=r-'=:-
Pl LIS I Lha food and

DEWSTa0E SECTF

Graduate Profile

Food and Baverage
Manager

2. Assistant Food and
BévErpge Liirector
3. Assistant Outiet Manages

& Entreprensur in Food &

Bavaraga Servi

—

-
-

...::'

Mission

Implemant a com petency-based vocational education program in

Y Fl | Of TOCEd arnicl DiEErScle sErwirs

_onduct 3 varety of high-quality research 1o advance krowiedge i

| Fhas 'l. I|'.! T [s | ir 1F P L [ Al [ i

Ennance the program’'s contnbunhion 1o IounsmT™ developrment,

particularhy in the Nelcd of food ant Beserage semnce, througn
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CHT

Strapngihen collsborations with stakshokders involhed in the Tood ar

everage service Industry

Implement profescional and transparent governance
L] TEET

Course Structure
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Diploma III

The Room Division Study Program at Bal| Tour|sm Polytachnic preparas students for mddle-managemant
rofes in Front Office and Housekeeping. The three-yvear program, with 115 credits, combines 65% practicum
and 35'% theory, inclivding an Industry |Rlernsup, Graduates are equipped With comprahangive room
division management skills professionalism, creativity, and an entrepreneurial spirit. The program
amphasizes cultural values and Internations| standards, preparing students to lead and iInnovate 0 the
dynamic hospitality incustry

Vision

o bhecoime a study program with
professional, competent, excelant
cultured, Indaonesian-charactenad
graduates With intesnationa stan
gardes and an entreprenaurial spint In
the heid of Reom Dvison Manage
ment [Housskeepung and Froant
Oftice|

rission

To conduct vocationad education
Lhur |_"_Jlr| Cregalrae IFedvaEllva
collaborative  |earming prOCESSEeEsS
that uphold integrity

To conduct research that benefits
S0l 1LY arnd ARt Rospitaity
NSty

fo condUct Commumty saryice
activities m the held of Room
Division Management (House
k=eping and Front Office] in order

L&

o improne Community Cofmipe
t=ncefwmifare

& To establish Cosperatian with
stakeholders at the national and
mternationsl lewels Course Structure

GCraduate Profile

L Assigtant Front Offlce Manager

<. Assistant Executive Housekesper
= Laundry Managot

4. Startup Entreprensur
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Our Best
ngram

" Wesc o i % i
ghal| Tourism Polytechnic/8ITP, where our best
[I.l_.a-_j Hap M=l | | it g I arss)
Jrel  prepars 1 Tl 3 HiERranm CSressaf 5 i

A Brief Introduction International Class
Program Bali Tourism PulytechnlcfﬁlTP

ntemational class is now r=-apen exclusively for both students of Hotel Management (PPH) and Cudinary At FSKLT Study

FFEGET WhEe e Gatsed he redrudltmen ] of OS2 00% Intae. Inlerralio al 144 i TeE i & 05 M 5-0LaHs elai atsi
thai focuses on creating a hospitafity expert with the abifity 1o global competitiveness in the hospitaiity sector by providing

VELIEERLE wilh The GpEartunily o expeeinmds a0 Feisrblomal Edl ilEm il i | il i | Wi {iosl L} AL W LEEm
currik uia, the Internatonal Class maponty hat simiarities to the regular classes of Hotsl Management and Culmary Art Program
ik Moraith e SN0 e3a|s IFFyiE EaE S W e i |y Byl o

MR sl be 1 sl e chellvedee] (ol JHLIRS I TR chiagst ¢l balag atbee Do Bulisty b wind By tudden by cam dnTorast Tyt Taresaan les T
from: universities in other countries. Students will come from different backgroends and be diversa. it wall hedp student 1o get &
1] lide & 1S3 Latit Pokr SEuel T waareel e 1 rrslelelle et o studye studdy albimsss] rsisimuem of one wadr Ihat ek
credit transfer to our partner university or mnimum one year internship at a hotel arcund the woeld is compudsory

Irregular Inter

Bali Towrism Polytechnic (Paltekpar Bakl has collsborat
ed with various miematlonal pariners o CEQErE J WILRE
rarng« g intEmational- sl #9ents I 2024, BITP
iPoltakpar HBald held a Wnter S5chool program wwhere
sludanls collaboratesgd on resdarct TocuseEd on Bland
ki !'--_"':_ll:--"'lél'l'l This progEam was - 4 jomi  InitE|tve
betwean Ball Towrlem Polvtechnde. thd  Liniviersity
o g—" the Bandung instiute of Technology, and
with support from |||| University Sains  Malay
Par '.'-'ZIFH'!FE'J came irom Umiversetes In several l'.l."l.il"!rr'rl':'E_
mncluedioi "'.l am, i 1y, Abirlta Ly Auitiralia
Belgeum, France, Turkey, Sweden, the Unitsd Kingpdom
thie Unikbed States andd Inconetia

Additlonally, BiTP has parinered with various overseas
uirdveroities Mo stucler -||l'|ll‘||||l';':,' OFOCrETS, sl a8 Brada
Uniwversity, Republic Polytechnic Singapore, Victoria
Linkereine ardd Thal Bink D | Lledwersity. Mot only
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Korean Center

the Daswpong Foundation to estab

Pl i K [ Lall]l Fags peirtresied] wakh
n = fpssan Lenter on

nouL Th =NEEr (TRArEN ARTEICaEnl M LDanE i ths
rollaboration between the two institubions, s=rving as - an

iFrg e 1Talicm ofF [he MMessnodanduimm ol noeETano |

IWeoil i) previoussy sgned 0y Doth parties

The primary goal of the Korean Centzr is o enhance

the skills
s PislEs Of FUITREn P LI BPEE NI sl B
particudarly focusing on PFoltekpar Bahi students and alumna. By

Gt athiin. N Oenied Jms o
B E proboency that is

1l rsa ".||',l ¥ ST An e QOB DO inds e

[N EOfEaR LI CpULs
better sguip students with lanogu

national Program

stuclents Dut also BITP lecturers have had the
opportunity to collaborate with vanous overseas
it itutians ke the Intemationasl Sehool of Towsiem
and Hotel Management [I5T College! in Kathmandu
agncd Swiitzerlanid, Morpover, BiTF Bas received wisiis
from the Albanian and French governments to
(AECARES MUt Lupar fior Loastisim CRE Gt

Furthermore, the UN Tourtsm fformerly LIAWTOE, In
rod fabsost At wiithi  The  Indonesksn h‘.lll'.'_l_| il
Tourtsm and Creafnve Economy and Ball Touwrsm
Folvipchns |.|.].|l-|.:'|."|| # Intesraional Conlisence
thamed "1 he Emipowerment of Women in Tourlsm in
Aakn and the Pacibe” Th
by delegates from 22 countries. BiTP also hosted the
first China- ASEAN Internationsl Forum on Traditional
Madicing, further solldifying BT s position in the

& conlerence swas atterded

Korean and _
* . China Center

China Center

:I.I IIII.:.\_._|| |'r|'l .":.ll. WIFRTT P I.I ik i sl L s

aith Jlangxl Soence and Techndlogy Nomal Linbasmity,

cfFaceal |y iru ICRLIN D O Inaity L i _- -l;'l'l S AR 4% SN rl' il

e Dalds o ecducaiion anousade Bearmeanc, and coliurs

PRI

Th Aled sorees At 4 ub o Sluddents and SETuiars Wb W
[ urpraee Thew Manddann peolclandy OF pUrsse. shudie
Chlra, T1 Ll Rl Ed ki, B LowrErms Polytec finle alms o
I.lrl..l I Il' el :.'Ill |'."g'|' g Ir'l' : LR '-II r':_l_" M II.I.I""-..-

opportundties for student and faculty exchanges betwean the

i LR} 1] [w]5




Student Benefit

&5 a tournsm education dirscthy under the Ministry of Touwrism and Creatlve Econdamy, BiTPR offers various
avantages for studenis nchudirg;

1.

r

3.

Highly affordable tultion fees. ATFs twition foes are BOYW lower companed to well-known private
tournsm universitres in 8all. With high-quality education, students will receive signiicantly greater
Denalits than the Cost of educstion

Practical Learning in various regions of Indonasia. Practical learming at BiTE are not only conduct
2d on campus but also directly involve students in the industry, both in Ball and other regions -of
Inclonesa, This program 5 offored at no additional cost!

Complete facilities. VWith I costs, students have access to cormplete Tacilitses to support bath theo
retical and practical lsarning as well a5 co-curricular and extracurmicular development

International curriculum. BiTP has implemented an ASEAN-standard curriculum (ASEAN MRA-TP
and s cartified By tha Indonesian Natkon sl Acoreditation Badrd {BAN-FT) and the UN Toutsm Acadd
my program (TEDQUAL)

100% scholarship. High-achieving and underprviieged BITP students are egible tor a 100% scholar
ship or full tuetion waner, which can be applled for during their stud|es




Internship Program
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The industrial Intemship program at Bali Tourism
Polytechnic/BTE  offers  students a  vital
opportunity to gain hands-on experence in the
tourss and hospitality sectors. Spanming 24
weeks (& monthsl, this program allows eligible
students o Immearse themselves in a vanety of
professional erwironments, including govermment
institutions, hotels, travel agences, event
maEnagemant companies and | destination
management organizatons

This: internship Is- an Integral part of Cthe
educational system, ssamlessly blending
acadeamic learning with practical work xperjence.
Students work directly under the gusdance and
sypervision ol experienced industry mentors, who
provide valuable insights and support throughout

i Al

(B

the internship This mentorship is crucial for
helping students develop specific skills- and
expertse relevant to their figlds of study.

Through the Ingdustrial Intemship  program,
stugents not only apply theoretical knowledge
gained in the classtoom but aso experience the
dynamics of the workplage This real-world
miposure  equips them with a deeper
understanding of industry practices, enhancing
thair readiness to enter the job market Upon
graduation. By the end of the program, studenls
emerge with practical skills professional

connections, and a clearer vision aof their carger
paths, making them well-prepaned for successiul
futures in the vibrant word of tourism and
hospitality




Bali Tourism Polytechnic's
Green Campus Initiative

Hall Taourmsrm Pabweachmnic/BTR  (Politekriks Pamaisata Balll has embraced a ol IMOUs aporaach
OF | ONDLZ NG @rMMArchmental SusTainabi ity Im S operfanons and Curficuiume RS aligns WwWith the Ginoal trend

I Ufinsirrsitbes adapling eco-riendly practics he (idea of & green CamMmpus emernged m the Sle 1990s and

gained populanty i the aarty 20005 a5 unnersaies starad focusing on emdmnmental sustainsilty. The

s mtion Tor the Advancement of Sustasinabelity i Heghed Education |[AASHE] In the United Stats
NUNoducEd the 5 TARS (Sustamaily rackng, Assessiment & Haling Systam) in 2005, 5 1ARS 15 & 1o thal
el s Colliges avaluate their sustalnability performance. AS a result, the greaen camuis comcept gamed
QIGDal retogril:on 05 Mofé universities Worldwide doopléd sustainablé DractiCes i thair operations andc
1 JEAL TR

Hall Tauns™ Poliechrmc/BiTE (Politekfik Parmaasata Sall] has mplearmented comprehen Faen
CAMPUS MItiBTAas o TosSIEer anvironmental sustanability and promote digial Weracy, 1he Instiiuton’s
affhart s Il. i i

3.  Environmental Management: Tree planting. waste reduction, ensirgy efficiency, paper consarva

LG, Walel CoOnSan/aimn, and the promoLlion oF 38 green ifestye afe KBy COim ponants ol Lther

prvironmental strategy

b. Digital Literacy: Alms to enhance students' and stall's digital lteracy skills to ensure effective and

fespOnEinle 1ech '_'ll-'.:r L=

C. Community Engagement: The institution actively encourages community participation in greer




By Integrating thess (fitatives, Bal [ourism Polytechaic/BE P [Bolitesnik Rarrvisata Bal) (& contrbuting Lo
a sustainable future and setting an sxample for other educational institutions in Indonesia

Lultural Integmancn

a T Hita Karana: Integrates the Balinese philcsophical concept of Tri Hita Karana (harmany
between humans nature, and the diving] into IS green Campuas intbat)oes

& Bhakti Tresng and Eling: These concepts, emphasizing devation, love, and mindfulness COmI-
piEmant Tri Hita Karana and laster a degper conneclion with nature and sustamalile practices

Lultural Pracservation and [ourism

z Center of Excellence for Culture: Mainlains & dedicaled spasce of program 1o promote and
presaive Balinese culture

& Cultural Activities: The institution organizes cultural evenis and actwities to celebrate local
heritage and loster o senwe of comemunity

c Tourism for Peace and Sustainability: Aligns its tourism education with the concept of "Tourism

{ar Peate and Sustainability,” promoting responsible tourism practices and cultural LITY-
derstanding

These principles contributa 1o 4 sustaina Ble and environmentally friendly campus culture, Beyoind oy

Jronmental sustainabdity, Ball Taunsm Polyechnec/BITP [Politelnik Parmwisata Ball) also focUus=s on
cultural presanmtion and community engagement. Ingatives such as the Makardh Festival and Kala
YWaktra promote Balinese hertage, commitment to "Touwrrsm for Peace and Sustainability” fosters a harmo-
nious and inclusive ervvvranment

n conclusion. Ball Tourism  Foelyitechnic/BiTPE (Politeknik Pariwisata Ball green campus Initiative
damonstrates 2 holstic approach 1o sustainability, encompassing environmental practices cultural pres-
efvation, and cofmmiunity engagement. Ths commitmant postions the insttution as a leader in respons
ble tounsm education and & model for sustainable campus developrment
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aln Facilitles and Hotel Resort play 3 vital rale In enhancing Politeknde
education by providing a realworld leaming emvironment. Students- gaird
cpertional settings, allowing them mnpﬂrﬂwnimlmmhdﬂl In areas like fogr
and food service Wmiﬂltn—:ﬂhwtﬂll:lllﬁu-ﬂhﬁnw e

students develop ersential skilis white participal mmrlutmpumﬂ' .' »
tHMWWMMmm:&nm L

This cambination of practical training and protessinnal engage
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Craduates of Politeknlk Pariwisata Bali are making their mark across the world, contributing
significantly to various sectors, both within and beyond the realms of hospitality and tourism.
Whether working in hotels, restaurants, travel agencies, or venturing into entrepreneurship, they
bring their expertise and skills to diverse industries. Their impact is felt not only in the tourism
==ctor but also in fields such as event management, culinary arts, and even community develop-
ment. This wide-ranging influence reflects the comprehensive education and training they
recelved at Poltekpar Ball, egquipping them to exc=l in an ever-evolving |ob market




Alumni Testimonials

| Gusti Ayu Dewi Hendriyani
Hotel Management - 1990

gall Tounsm Foltechnic gave iots of memomable exporiences We wore
given character education, basic coaching on professional atttudes to
entrepreneurship training, | also brought this provsion when | worked in
Singapore and Switzeriand. Iinciuding the skilis | got from Eecturers i the
Hotel Administration Study Program such as in Front Office, Housekeeping
Kitchen, Cullnary Arls, Food Arrangement as well as im the helds ol market-
ing and managemant. In addition, having the opportunity to go directly into
the industry can also Incregse evlenshe networking. Supporiad by complels
taciities and competent lecturers, Bali Tourism Polytechnic s the right
choice i startirng & canesr as your passion,

Rahma Fibriani Dili Putri
Applied Master's degree in Tourism - 2022

The currkculum at Bali Tourism Polytechnic was com prehensive and infor.
mative, offering a balanced mix of practical and theoretical knowiedge
Students ganod valuable expori@nce assisting tourism businesses and
excelled m varaus roles within the tounsm sector. The program fosteraed
gritical thinking, provided mentorship and offered opportunities for
networxing, Graduates highly recommendad the Applied Master in Toursm
pragram for those seoking to deepen thair knowledge in the fleld

Saraswati Subadia
Tourism Management - 2000

The curnculum gt Ball Toursm Polytechnic vwas com prehensive and infor-
mathe, coverning essential aspects of the taurism and hospetality industry
The program provided in-depth kKnowledge on aklines, travel and hotel
Miandgenent, Cuslormar service and todrsan trends. This education Sparkad
& passion for delivering exceptional guest experiences and equippéd
students with the necessary skills for hospitality operations. The strong edu-
catonal background led to leadership roles in sales and marketing with
reputabda companies where studanis deveiopad expertise in drving Dus-
ness grosvth and managing teams Currently, many graduates are heading
he Fooms operabons SepaTment at Weelin Nusa Dua, apphnng he KR
ecige and skills acoguired at Bali Touriem Polytechnic



Teddy Susanto Wiryawan
Hotel Management - 2000

Locking back at my college dave, studying at Poltekpar Ball was an
extraordinary experience. The lecturers were vory cormpetent and the
campus aciities supparted the practical and applicible leaming pfocess
The professional campus atmosphere which focuses on the tourlsm
Industry made the learning expermnce very relevant and useful. The
knowledge | gained s very useful In my current job. Teaching method that is
otented towards industrial practices makes it esser for me to acapt and
contribute to the work arvironment

Agustinus Ananta Prabowo
Accounting Management - 2012

Az an alumnus of Selkotah Tinggi Parwitata Nusa Dua Bali, | can confidently
say thatl my education there [ald the foundation for my successful career in
the hospitality industry, The comprehensive curmiculum, combned with
raal-workd experience and a focus on industry-relevant skills, prepared me to
gxcel in @ highly competitive environment. Today, as a Cluster Director of
Finance, | rnanage the financlal operations of several properties a role that
demands both leadership and deep knowledge of the hespitality sector. The
financial and management skilis | acquired during my tme at the institution
have been InSrumental in my career growth,

Robertus Waka
Travel Bussiness Management - 2013

A » proud alurmrus of Bal Toursm institute, | can confidently say that my
time there was tansformatie. The education | received from the lecture
egupped rme with a desp understanding of the tourism industry, Blending
theoretical knowiedge with pactical experiencesThe dedicated faculty
memibors were not only’ exparts (n their fields but also genuinely cared
about our growth, providing Mentorship that guided me througholut rmy
carear. The handu-on tialning through internships allowed me 1o develop
valuable skills and bkl a professional network. The diversa commiunity
annched my earning expatence, expos|ng me to different perspectives and
ieas

| Wayan Gede Wahyudi, S.Tr.Par.
MICE and Event Management - 2016

My time there was tansformative, blending theory with hands-on eapen-
ance that prepared me to step confidently into the woild of event manags-
ment. The lecturers were mentors with real-world expertise, and the practi-
cal approach we took organizing Actudl events gave me invaluabls skills The
connections | made through Ball Toursm Polytechnic, both lecally and
internationally, were kiy in opening doors 10 Carger opportunitios Now, as
the Event Manager at Melgh MICE and Managing Director of Arpa Mathar
Alyash, an cvonl organizing company, | apply avenvthing | learmed, from
planning and problem-solving 1o client management




| Wayan Juniantara
Food & Beverage Management - 2014

My tme a3t collagus was transiormatve. | doave desp into the workd of food
and beverage. earning not just the technical skills but also the art of
creating memorabie expenances lof Knowledgse. The ngorcus coursswrk,
comblined with hands-on training, equlpged ma with a strong fourdation
that | carry wiath me to this day. Alter graduating, | was fortunate o be able
1o apply what | learfied in o vanety of roles, Trom Belng 6 Bartendar to rmy
current role as Food & Beverage Cpemtions Manager. Each experience e
inforces the importance of Fard work, creativity, and adaptalslity

Dewa Mahendra
Room Division Management - 2017

Fhe author reflects on thelr positve expenence al Ball Tourlsm Polytechnlc
highlighting the comprehensive curriculum, industry partnerships, and
carser podvancermsemia 7|"|l.' .'.|-|..|||"l-:'|r".". Ll T i IlI;IL.III'I-l_",' IEHH_II::.I'I ik B I-i;.‘l',:.'l;J‘! e |l
and progressed to roles such as Front Office Supérvisor, Gues Senvice Man-
ager, Duty Manager, and Assstant Front Office Managet. THey have recedwsd
recognition for their achievements, including top upseller, goest mentions
Emploves af the Quarter, and Manager of the Year, The guthor attribules
their success to the education and expenences gained at the polytechnic

Chef | Made Putra Susila., 5.Tr.par
Culinary Art Management - 2006

Aftei graduating, | felt mare than réady Lo enter the hospatality industry. Bali
Tourism Pohltechnic opens up many career opportunities with a wide
metwork In tourism industry, both domestically and internationally. That
prowmston 15 what brought me 1o this day as Pastry Chel at The Lagtan Ball -
Hotel. Looking back at my college days, studying at Bali Tourism Palytechnic
wWas an extraordinary experience. My culinary odyssey Bedan Wwith a
prefound for the culinary arts; particularly In the domaine of pastry and
bakery, And have honed my skill In iIconic Iiocatons such as United State of
Amerika, Cermany, Some European Countries and Asian Countries. Honing
My epErtise and entichmg my caft The professional campues atmosphene
which focuses an the toursm ndustry, entrepreneur, culinary Industry,
gastronomy made the Igarming expenences very relevant, up to date and
useful.






Bali Tourism Polytechnic
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BO3E3 Ball - Indonesia
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