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HSPMT1001 Hospitality&TourismZ g Z (Introduction to Hospitality&Tourism Management) 3-3-0
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- An introductory course to Hospitality Management designed to provide current information on topics
relevant to the management, marketing, and operations positions in the expanding hospitality industry.
The course explores the history of hospitality management and how hospitality will be affected by the
changing world. It will also cover the food service, lodging, and specialized segments of the hospitality
industry. Identifying and exploring career opportunities and ways to plan for success in this expanding
field will be included.

HSPMT1002 HospitalityC]| 0| E{ 2| 0| sl (Understanding Big Data in Hospitality) 3-3-0
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- This subject is designed to provide students with the fundamental concepts and practical applications of
data analytics in the hospitality industry. This course will emphasize how to understand, analyze and
articulate data analytics as well as produce original insights from big data applications. Students will
perform a variety of analytical practices using big data programming to have hands-on experiences. Upon
completion of the subject, students will be able to obtain a comprehensive understanding of big data
analytics for facilitating a better business decision-making process.

HSPMT2001 Hospitalityd| =L| A7{{ L|#| 0| d(Communications on Hospitality) 3-3-0
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- This Course is Oil for lubricates all of the hotel management functions of forecasting, planning,
organizing, motivating and controlling.
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- Introduction to the hotel business explaining the individual roles of the various departments in lodging
operations. This course teaches management in the hospitality industry, its scope, forms of organization,
and professional opportunities.

HSPMT1004 MICEZ & &£ (Introduction to MICE Management) 3-3-0
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O|2S &L}

- An overview of the convention industry, including meetings, exhibitions, conferences, incentive travels
and events. Topics include the significance of the MICE industry; MICE market and marketing; types of
MICE; planning, design, operation and management of conventions; evaluation of MICE and roles of the
stakeholder to the industry.

HSPMT1005 2|4! A ¥ E (Introduction to Food Service Management) 3-3-0

- FEMH|AZ GO et Ciet 7iEM J2|E S50t 4hYo| XHES EXet O30 I CHoll &AAtHIE &
of X2 SEHE Yoin 27 oS =EOLh FR FoAFMNE FEAHL 4o Jatet EHIE,
AH

HwZ9Y O E,

- Foodservice Management Course offers a comprehensive, current, and practical overview of foodservice

oz, ME|ABY, KE7sS FEME|AM4Y, 55 ”G‘APEI SOtk

operations and business principles. Covering topics include history and trends of foodservice industry,
menu management, marketing, operational functions, service management, sustainable foodservice
industry, and filled with real-life case studies. This course gives students a deep understanding of the
issues faced in any type of foodservice operations.

HSPMT3001 Hospitality’: ! Z (Entrepreneurship in Hospitality Industry) 3-3-0
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- A study of restaurant business development that covers all stages of feasibility and development
activities, with emphasis on strategic planning design of restaurant systems and investment
management.

HSPMT4001 & ¢!
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- Students identify the meaningful research question on their own and investigate by examing cases or

=2 (HospitalityZd ¥)(Graduation Thesis(Hospitality Management)) 0-0-0
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collecting/analyzing data using the comprehensive knowledge obtained throughout the coursework.

HE M

HSPMT2002 HospitalityZd €’ H A| A Bl (Management Information System in Hospitality Industry) 3-3-0
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- The purpose of this course is to provide students with the skills they will need to work with
management information systems (MIS) and apply information technology to a wide variety of business
problems. For students interested in pursuing a career in MIS development and management this
course will serve as a basis for understanding the role information systems play in businesses. For
other students the goal is to provide an understanding of MIS that will enable them effectively work

with MIS professionals to apply information technology to a variety of business problems.

HSPMT2003 Z4 &£ 7|SH(Business Statistics) 3-3-0
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- Objective, accurate information is required for reasonable decision-making in the uncertain environment
around corporate. Statistics is a methodology on the data collection and analysis to produce useful
information. In this lecture, this process is emphasized for the students. Topics include probability
distribution theory, statistical test, analysis of variance, regression analysis, and non-parametric statistics.

HSPMT2004 HospitalityO}#| &l & Z(Theory of Marketing in Hospitality Industry) 3-3-0

- dtf7|gel dm= OmAEo ALk oA Eel ZHIPEE HESHO ddtjorAEe] S8 #3850 2L E
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HMEEH, 71484 7884, STEH 2t 0|2 % XS nsotot
- The success or failure of modern corporations are based on the marketing. The purpose of this course
is to research a specific character of marketing, to develop a approach method and to analyze
marketing environment. This will define the response of corporation. In response strategies, students will

study products, pricing, placing and promotion policy.

HSPMT3002 HospitalityO}#| & Z= AlZ (Essentials of Marketing Research in Hospitality Industry) 3-3-0

- 71¥el 22X MBS fliME AR Z2ME YRR St= O E =AM E4HOICL O g =
AZOM = OAEZ=ARS] 7|2X5 2 g1 J2[E staotH, 2Nl oArZdE S et SdEEH 7|20
CHo <h&otCt.

- This course introduces basic knowledge and skills involved in the research process and emphasizes
methodological techniques in effective decision making.

HSPMT3003 Hospitality®! & X} 2l £t2| (Human Resource Management in Hospitality Industry) 3-3-0

- ZXO QXS Bt oz =H, HIX|, B, 7L 24, WL, [AISH] R0 ™AL R/FAML 7|
5 9 QEI 150 MYAN MELM/MSIHNS 2N, 45H HRYHSS CHEC

- Recruitment, Selection, Staffing, Human Resource Development, Performance Management, Reward
management, and HR Professional's role - Strategic partnership, HR leadership etc.

HSPMT3004 HospitalityXl{ 22| (Financial Management in Hospitality Industry) 3-3-0

- 7|¥el 23S0 Eact Ap=2of A=l 1 S8 YHE 2utHeR SHE2EMN 7gEds ANTY &
Ef2 ®XI5t7| 2l5to] MEH CAMZES gelHez A &+ AT o= 0|21 2HME S50t &t
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- Financial management is intended for introductory finance course. It begins with discussion of basic

o

concepts, including financial market, time value of money, risk analysis and valuation models, and cost
of capital. Subsequently this course intends to explain how financial managers can help maximize the
value of their firms by making better decisions in such areas as capital budgeting, choice of capital
structure and making capital management.

HSPMT3005 HospitalityZ 2k74 & Z (Business Strategy in Hospitality Industry) 3-3-0
=1
O

- 2 LIte FZYER Sog 71Yel AnFgYRt =2 LUt FRHGeneral Managers)2A{Q] A/} A S
712 = JUAZF =0 SEH0| ULk ZIM22 AF =4t 7)ol eI ofist #dX 248 &
of M=met MLotE =&t IFHOE ZAWRLE HES W7 st LA pdo| Cist ofsfE
7| 93t at=0|Ct Ol fsi 2 ZEto|M = O|2nt CHAst ALHSIHE Sof, M2k A MFFol g0
Cist ATiet o2 Mol &t J&o et +AXQl HXtet SRS MA|StCh Eot Mg gty o=z

|

=

HASt=0 X @40 XAz ZA L A[AHEO0 Oiet ZX = oH CHEC

- Business strategy is intended to be a challenging and exciting course for the management degree. First
and foremost, it is a course about "strategy" and about" managing for success." The course is centered
on the theme that a company achieves sustained success if and only if its executives and managers (1)
have an appropriate strategy game plan for running the company, and (2) implement and execute that
strategy excellently. We shall stress how and why a well-conceived, well-executed strategy enhances a
company's long-term performance.

HSPMT2007 HospitalityZ| #| €l 2| Introduction to Accounting in Hospitality Industry) 3-3-0

- IAE MZ SRSts dHSS R UF2=2M ASe 7|xT K= VEES EEH2E =29l 3
Agtel AL SASM TR 2, AU AZI(EEF), 2ASE 4, 2|71|—$%Fu_ ofsi 7t o]
=0l SHHQ MAO|Ct otZdf Atih BA, Ab2, 9, HIEH et 2AXNZZHME HAISHL, =2AXZE
o| O|&0f CHSHM = =2|tLt.

- As the first course in accounting, basic concepts of accounting are discussed. History of accounting,
measurement, identification, ways of reporting, accounting cycle, and modern accounting model(namely,
accrual basis) are main topics in this course, Basic principles applicable to the corporate form of
Business are the primary focus of the class.

HSPMT3007 Hospitality2 g E 7 H &E (Hospitality Brand Management) 3-3-0

- Zolt mCol BHCSHYHO O J|x JHED 0|22 Byoin, SO HUC o|HEIQ FRYI O
A BUC OFEIS THOLD ST BeISHEXI0| Chof OlsHEICL RIS Hospitality AIEOIA 7| 20|
Aa&MMoz ZAMOZ SHsty| Q5 Halnl MaF 22 HHS Assir)

- This course offers students the opportunity to learn concepts, principles, and theories related to brand
and brand management. This course aims to develop students’ understanding of the importance of
brand equity as well as how to build, measure, and manage brand equity. Students will learn how to

build branding strategies for companies that strive to stay competitive in the fast changing market.

HSPMT3008 Hospitality®! 7} 2t2| (Hospitality Cost Control Management) 3-3-0

- 71el MEH ZdIddael 8ol +9 SMstE 2457 /M= ’7tEe] @S oloistes Aol Sast
Ct metd FSEE 8 284 QA Z2ES TdsteH Zash idtgiol Avtael A[L"-ES olsstn st
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- Understanding the cost control management is very important to achieve the goal of financial
performance which is maximizing profits. The purpose of this class is to understand and learn the cost
control management system of the hospitality industry, necessary to proceed with the management
strategy and efficient decision making. This class focuses on the various theories, techniques and
strategies required for cost control management in the hospitality industry including various stages of
cost control management, sector & cost analysis techniques, calculation of cost rates for food and
beverage, labor cost analysis, menu engineering, room and beverage pricing, and economic order
model.

HSPMT3009 Hospitality22AHE 7l = (Hospitality&Tourism Product Development) 3-3-0

- Hospitality2t2tAE 7222 Hospitality, 2t& S MICEZ0fS| ERIE 5 A|&Z O|8l5lD, Hospitality, 2H&

A MICEMAD 2O Y Kol 431 LT

4TS QP CHYT XA B0 P Y= 4ENLS

F8 SEE SRR ML B 22 Sol0] WBMES HospitalityBy 4EHLO| 7|21 54, 0|2

U A2 82 Olsfstn AHE HospitalityZY AB7jol MAS SN FY T CHUY £ X
|

0| TR 2 QL E BIC}

=o= T

- This subject is to understand basic concepts and theories about how to develop hospitality, tourism and
MICE products. It offers various cases and examples related to hospitality, tourism and MICE products
and leads students to develop their own hospitality and tourism products as class projects. This course

helps students to work for hospitality, tourism and MICE industry.

HSPMT3010 Hospitality22Z 7] L 2 (Hospitality&Tourism Development) 3-3-0
- 2 e YOOl Hospitality X BHE 2OF Jj%ol WY U FMS OlsistR, Lot MES MM e
2ots Atot= 1h=0|Ch

- An introduction to general aspects, trends and innovation in hospitality&tourism development.

HSPMT4002 Hospitality2H2Hd X £ (Hospitality&Tourism Policy) 3-3-0

- & ZEE Hospitality X APl 7| 2O|EDt BX, BE, Lo, 1Y L B4, UY, Bte BAYHo
Oish AHEc =M AL AN 2t= FEIb FTIsHOF & HIZEISH Hospitality S 2+ 20F 7|2 M
AWers MG, of22 2| YRIL o o AHATYMS AS= arF0|Ch

—

= 1 T

- Introduction to basic concepts, aims, purposes, and the necessity and process of hospitality and tourism
policy. National policy in view of the international situation is discussed.

HSPMT3011 HospitalityC|X| & O}#| &! (Digital marketing in hospitality industry) 3-3-0

- QIESInL OX|E 7|20 2 UM Z2% S St= MY2 =z HH D Ut AOEES SHo= o
2Hte 7171 £ MZ2 oA E0 ez 2 &5 Ut o2t Haots SALEI|E oY of
ME St 08 DiCjojz 1 dgts ot ULk SALS2[E| MY AW ZHAO| DA Eof o
Mot ks F=A| &2 oot Bots0| OldE=X SS LYt AtdlES S22 SFotUAt oot

- The Internet and digital technologies have turned into a world where the internet plays an important
role in all industries. Mobile devices like smartphones are also widely used as tools for new marketing.
These changes serve as a major marketing media for the hospitality industry. This subject focuses on

various examples of how the Internet and mobile industries affect marketing in hotels, and tourism and
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what kinds of changes are expected to occur in the future.

HSPMT4003 Hospitalitys-2| 4 € (Revenue Management) 3-3-0

- DAOEE[E] W 2AFE0F| HE|Ate dUFHez NFYE MESS X Chet AH|Xte| =9 EHojof 2|E5}
= 7|89 =S {EA STt AQUX[0f CHsl MEFXO0|0 MEXQl oAMEAES W MU0l UL H2[XEE
MHIA HEBSO0| = AlZHO| RIZSHALE Riistr| 4+ SH2=2 Qs Stofjitglol sy HE ofE SCitof
SR 2elE 7|20{0fatct oot IHFHAE Rl BItes A FARE|AAHONM O|FOX|=0, 2= Z|CH
Folg ¥&ESt= Aot & 152 ZAO(EEE| =ZH0| AF8El= TEF A M=o Cigt O[sHE S0
Al MS5H7| fIsh Aote|RACE = FHo| 7|2 Azt 7Eel 8 22, 7|7t &2, =2 A jE o5 g2,
M0, HMREM, g 2| N HOZYEMS ZEdts O1E 22l 7|2 AN HEE SVE Sl =
o|stC}.

Hospitality and tourism managers are responsible for making strategic and proactive decisions regarding
how to maximize firm revenues that are dependent upon the sale of a relatively fixed product supply
and varying consumer demand. Managers must dedicate critical attention to core product revenue
maximization in the hospitality industry due to the time-sensitive, or perishable nature of a service
based product. Such financial assessment is captured within the firm's revenue management system,
where the goal is to generate maximum revenue. This course is designed to provide students with an
applied understanding of the strategies and tactics used in hospitality revenue management. The
fundamental principles and concepts of revenue management that include capacity management,
duration control, demand and revenue forecasting, discounting, overbooking practices, displacement
analysis, rate management and sales mix analysis will be discussed throughout the term.

HSPMT3012 Hospitality’™d 2 7| =22 (MICE Application Program) 3-3-0

= Y2 =AOHE HPM AESHE FE7|es EEOts +82
7I12ME MESHH HIOIHE ditstn, 2|sta, oArAgst=0 &

o =
2 BHSE HB0/Th B SYUYES J|AAMLE DIl HYoHe Bt of
X

This Course is a class that utilizes Excel Application used in hospitality industry. This course will mainly
deal with advanced Excel. This course will include Excel diverse function programs for tasks such as
planning, budgeting, and decision makings. The content of this class covers from basic Excel to
advanced Excel functions and macro work.

HSPMT3013 £H2MICERE A|OA| & (Tourism MICE Urban Marketing) 3-3-0

ZAOIAE 2 BH, Atel, 29ty 250| HEEE EAl s #E HELA, 2%, 28 S ?Ie Y
o Stez JESGtL HESHE EE22M & EAOHEE Z2ts EAEE, M 2T M3+ S
AlZI7] #lotY =X ol oA Fets Cryet O|Far AAtd|E Sot0 HESHAA} ot £t 2 Z3e)
=H= SIERIO 42 2F/ Y S HOofLf 21C HFAH[XIC| 230 CHS &2t £&0[0| Se= 2EE2|7t
Us 2ZEQY 0 S =AOAES S2dS AMSHA =of UCH

Urban destination marketing is to study and phenomenon related to urban destination specially for
general visitor, tourists, and MICE participants. This course is to design for students who want to study
urban destination marketing, management, and development, which is more focused on tourism and
MICE destination.
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HSPMT2008 2h2+shel 2 (Introduction to Tourism) 3-3-0

- 2 g2 2Este| 7|x o|2A JfFur phaAtgel | x=Je(of ot MERY XAHSZ2 22 IUle %
Al HEsEE oYst=H EQot O|Fitz0|Ct. & =2 ELAY| 7|EVt El= O|EH JiEI =L/
Q 2t&ut pAMiatggel dutdel X|AZ Jt2XIct O =2 =ZME0A 20| thet FEREQl X|A 1t

o
o

HYS etish & AO|LC.
- This course teaches the basic concepts in the tourism industry and general knowledge of the national

and international tourism and leisure industry. This course will give students a general perspective of
tourism.

HSPMT2009 = X|&2F= (International Tourism) 3-3-0
- A2l 7|X0|2, TN eE2l oy, I EE AHY, IHaE M 5 IA

Lo o
2 gl At

kl

P A A

o | I

mjo

ugHEL

r

- An overview of international tourism general principles. Topics include basic tourism theory, its objects,
business affairs, and policies.

HSPMT4004 = X|0f L{2}H| ' 23}=Z (Understandings of International Manners and Cultures) 3-3-0
-2 122 Fuhelel S Hl@ EMSIL, 0|28HH 0|%S =ofsit.

- An introduction to international manners and cultures. Topics include cultural geography, lecture and
discussion and the systematic development of cultural skills and cross-cultural communication.

HSPMT2010 =X|% A| A Y E (International Trade Fair and Exhibition Management) 3-3-0

- = YIhs WAL 3, ZUHel STE 240t HESE Zedts HARE RASte 29Y5ts o
[ 0|2, WHE, 47N D222 IHTAZ AYE oS =4S

- An overview of national and international trade fair and exhibition trends. Topics include both
theoretical and practical applications to understand exhibition management. The course helps students

to better understand the operation and management of exhibitions.

HSPMT3014 C}=X < & A HE (Principles of Chain Hotel Enterprise) 3-3-0

- ol S EMY2 MAMY MAHEe SMY 7|Y¥el HElZ LtEfLD QUCH O3S I MY AWM SES
ootsts A2 S825H, 0|§ &= EESH0 o5dts 1t=50|Ch

- This course offers the students the principles of marketing strategies and the needs of the international
chain hotel enterprises. Special emphasis on developing domestic chain hotel industry.

0|

HSPMT3015 232}

22k 2 (Cultural Tourism) 3-3-0
- 23tof gt 7|x0|2 J|Eo= 2slet BEo| BAES ofgict 3, P2 HERHE BAXYCE 0

I.

S8 4 Uk YT WHS YAD + Y=E s

- Introduction to cultural tourism. Topics include culture of places, traditions, art forms, celebrations and
experiences that portray the nation and its people.

- BE SEA2 OAX|OM XY SAS FYSER XY 2ELEBHE X O A0IM DAZHBHES2
02 2% 240|Ch OMEE2 245t UAs DRI BIAE22AM X|Fo| LYot 23t 2E
oo | 7t



oMz ojAakd S ojA2E Jig gol, ojM2d MHA Eo) 2 oME= Atel 7|zt aE, RE
ALOlHZN ESotr| 23 Eact OMFEY EF/Ea F2 BHX 7|2 5 AW Y-S Hi2C

- All tourists eat and drink and therefore gastronomy tourism planning should be the cornerstone of

=

tourism product development and marketing initiatives. The terms of gastronomy tourism, food tourism
or culinary tourism are still relatively new in Korean tourism industry. Experiencing local cultures
through local cuisines and food activities have more potential than any other tourism experiences to
create a memorable tourism experience and positive image of destination. Topics included in this class
are the concepts of gastronomy tourism and tourists, the analysis of gastronomy tourism resource, the
semiotic review of gastronomic culture, the development of food tour products, and food contents
planning and operation for food curating.

HSPMT3027 0O|Algt7{| Z (Introduction to Gastronomy) 3-3-0

-2 382 JjE IBo=, INHOZ "DA'Oats 2 FXE BHOE AME0| DS S 4o Y=g
FIoHE WO MATHOE PP OlXle Fa 9o(xzl, AME 22 AT 3RO HOY S
O @, %Y B SISO tElM CHRD Itk d2ld oj4o Mol Shadl Mols 84 37
S ZOIA Cf LEOL7L OIS "Qizko] Bit #9lot BRE S A" Ek "olEo| XI&THsH"Sl BHOA
SATF PR CHYB OKQIR, ARE, B, FH, JI& S)20 ATNS YotELh ZIHoE S| of
S CHyeh ETSO| Ch3t SR S HYS 4 A JIEH K4S BES + U2 Holck

- This course primarily studies the major factors(cooking, ingredients, beverages, pairing of food and
beverages, etc.) and processes(sense, taste and aroma, environment, etc.) that influence the journey of
gastronomy, focusing on the major topic of "gastronomy”. And the definition of gastronomy goes
further than simply pursuing delicious food, and examines the relationship between gastronomy and
various fields related to food from the perspective of "everything related to human eating behavior" or
"sustainable gastronomy” (ex. humanities, society, environment, economy, technology, etc). Students will
be able to learn basic knowledge that can develop their insight and philosophy on various topics
about food.

HSPMT3017 H|=L|A
- HEH 20 EEEAs YA o =
o Z7|goA AbEof 28 2olLts oAMZE S X|@ettt ot H|=L|A0fEE| 8 A
of ttYet EXME siidsts ofid2Eet YR HIAHOIE =F0A Bies X|42 7|gL
2 CIMOIESt B S Sof AIRE 245t ZERMAE MLy H=
72X SAEY olQo= HOo[EOold, ¥zt a2l Al olde] ZXE CHEL: 2 MAF0ME

AT EAYD BT ENH SHSHZO| £HS YFDX Bt

El A (Business analytics) 3-3-0
PEl IO|E Q| A, SAE &4 2|1 EHMAEOo|D of=XQl =t 2t

Hu rr oxX ot |o

- Business analytics has been defined as the extensive use of data, statistical and quantitative analysis,
explanatory and predictive models, and fact-based management to drive decisions and actions. Business
analytics is more than just analytical methodologies or techniques used in logical analysis. It is a
process of transforming data into actions through analysis and insights in the context of organizational
decision making and problem solving. Business analytics includes a range of activities, including
business intelligence, which is comprised of standard and ad hoc reports, queries and alerts; and
quantitative methods, including statistical analysis, forecasting/extrapolation, predictive modeling (such as
data mining), optimization and simulation. This class focus on analytical problem solving about a
hospitality field.
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- In this class, design theories, design elements and phenomena related to smart tourism are introduced,
various smart tourism design cases are investigated in tourism context. It also studies the theoretical
perspective of tourism as smart tourism applications, virtual reality and metaverse. The content of this
class is to learn basically the process of design, service experience, and smart tourism application.

HSPMT3018 AO}E 2t2&2(Smart Tourism) 3-3-0
- 2 92 MEJ|=(T: Information Technology)&

S S S% ool mz{cty Hsiet HELIA EMEQL s
F=OoICt 2 g2 Fol 2EAQl 0|FQl 70| S st= 57|t 55 2|0 Al g, 2
29| AtEetet HEE ZHXO| MM, oAAEN HEX ZUXo| MM "rAo| Cisf Hmct 2 052
ADtEZHZEOl HMotu o2& FPH Mot e AOLERNY OHAE, ADERRY AH|XEE, 22t9 2|7, A0
EXIT A, ADERE MEiA 52 FHE CHF0, Chet AtHZ& Airbnb, Unber, 1=, TripAdvisor, ¢l
AEFOH, HO|ASE, stHEIAL MEA|, MFE & AOERED Bt 252 R0

- This subject is related to the paradigm shift in tourism through IT (Information Technology) in the
tourism context. This subject investigates the essential issues of tourism such as motivation and
purpose of human travel, and the way of tourism activity, automation and creation of creative content,
and decision making. Along with the philosophy and identity of smart tourism, this course covers topics
such as smart tourism marketing, smart tourism consumer behavior, online reviews, smart tourism cities,
smart tourism ecosystems, and various examples include Airbnb, Unber, Google, TripAdvisor, Instagram,
Facebook, Korea Tourism Organization, Seoul, Busan. and Jeju Island.

HSPMT3019 07} 2 (Introduction to Leisure) 3-3-0

- = =2 o7t tiet 7|= O|21 EMEE Stgdtd, 'Home Ludens (]9 QZH'E Fots 22
=22 7olgts HEUA ATt

- This course learns basic theories and trends about leisure, and analyzes the essence of human beings
who pursue ‘Home Ludens’ from the perspective of play.

HSPMT2011 2|A]A{H|AO}#| & (Food Service Marketing) 3-3-0
A

- = o= AMNBE HES YTotes Hd=SS floll SEo| AU, MYez IS5t} St o
oA AMY S HEE MAletoh. ME|A= M=Ylte CHE S50t 540 EXot7| W20 7|= ot
A OlEez== MHAY OAE 410t 2857 08L& Z2loM= Afu|A OpAEar Lk oA Eel Xt
Ods d3sty, 1ol MHA FEQAO| of T2, ME[A FHO| s DiXls Q252 FAUX], 2F
2 MHA MES 2 e g2 FAK|, 2|1 +dS =0[7] 2o of AMH|A Dt ME[A FE

227t QoK 52 SEH2E Hi2Ch

- This course is especially designed for those students who may be interested in working in food service
industries. In this class, you will be exposed to a new way of thinking about service marketing. We will
discuss how services are different from products, why they are different, and what strategies result from
these distinctions. We will cover why people are essential to service success, why expectations are
important to service consumers, how the physical environment influences service delivery, and how
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services firms should recover from failure. You will also learn how quality is evaluated and managed in
food service firms, why value is an essential deliverable, and what role service innovation has on the
bottom line.

HSPMT2012 g &32| & (Retail Management) 3-3-0

- 2SS BEE RISAZL Het SRk ViSSR0 ot 2IEalol SHO| 7IE RS2 222 ALz
W=7 Olsste el SLMEN 221 eualels Hii=s 020 &, MAHAS FOjgE IoT HHA § 2
2ol RSeS| SFE HE LRI ALk ol2fet Belvt 7HMF= RS YAl =TM 7|2l= AH[XRQE A
e 3= mtofstil AN Jsts 7HKE AMetsts AoIch 2 sYoAME W RSYAC HUEHE
£ HEg2z gHsta Q= 2-2Zetelo] XMYE] FAO| ol AlFoAMel Iatnt AFYTES d4HED, O
2 FEAT BN YESH7] 2ot HENE 2IHY FSHES sttt

- The advanced information and communication technology has brought various changes in the retail
industry, ultimately leading to new and diverse consumer buying patterns. Retailers’ challenge and
opportunity will be to find a meaningful way to add value to products and services for specific
consumer segments. This course is designed to explore 1) What is the role of retailers? 2) How do
retailers add value? 3) What trends are emerging in the retailing industry? 4) Which retail format is
more effective to satisfy modern consumers? 5) What is a major key to achieve s successful retail
business?

HSPMT4006 O|¥ll E A H &£ (Event Management) 3-3-0
|[HIE A

-2 82 0 Fdel 712 7iE S =L/ 2 OlHE Mol HEH XA ey SELOHES HFAHLIE
a ZERE =Y, 7|20l 21 2 LS HAM2Z oldiotl dFX|4s §535t= O 5H0| Uk

- An introduction to basic theoretical concepts of event industry and special event business. Topics
include market analysis, business planning, operation methods and marketing.

HSPMT3020 FA|4t2ts| 7|2l 2 (Trade Fair & Exhibition Planning) 3-3-0
- 2 =2 MAEERO] JED O|2X MAE Olsistl, =44 E0| M TAlzl A HEZE 7|

M AEE M TALERE Osle = A= SEHS SddAI7I= a=0[Ct

Lot

soz

- This class aims to understand the basic knowledge of trade fair and exhibition and to develop the
practical competencies through performing the project about trade fair planning, marketing and
operation processes.

HSPMT4007 FHA|ZHAHIMA| ML 2 H E (Exhibition & Convention Facility Management) 3-3-0
- SRS HATHMMEO CfSh ojsjer MAIHMMMEl 20| hEt O|2H SIF MBH MAMNHE S
St 1t=0|Ct O] +=%&8 St TA[HHIEMES 2, MEH AE EIEd, TAEQ HE-HAYZEM, M2

Z H=La 238 i 5o et 458 WES stastnAt ook

- This class aims to understand the basic concept and theoretical framework of facility Management
specializing in convention and exhibition centers. Topics include operation and management, feasibility
analysis of convention and exhibition center planning, benefit and cost analysis, and business model

Development of Convention and Exhibition Centers.

HSPMT4008 7}X| - 23t2|

ZEZ dE(Casino Integrated Resort Management) 3-3-0
- S RER” FIX| 7t B4

o0 =lo] =™, MICE, &%, F&B, 2N & Lt 242, EZ2A27F 2eE 2
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Integrated resort is a resort centered on casino with the various kinds of attractions and ammenities
such as hotels, MICE, retail, F&B and more. The integrated resort is the latest trend in teh hospitality
industry and will be a new growth engine for the tourism industry. This course focuses on
understanding the principles of integrated resort, how it works, what we need to know about it. Also,
this course will provide opportunities for the students to analyze integrated resorts in the world in
order to assist them to be a professional.

HSPMT2013 Z4#IM O}#| &l Z(Convention Marketing) 3-3-0

= 52 0 Ee 7|2 0|28 =2 Hospitality & Tourism 200 HEE[= O E 0|8 S A E O
Sfsta, AN oo HEE= O E OS2 MMMz F=FAFH &0ttt

An overview of convention marketing. Topics include application of marketing skills to the convention
industry as well as hospitality and tourism industry and learning how they relate, case studies and the

discussion of strategic marketing plans.

HSPMT4009 E=X}&(Introduction to Investments) 3-3-0

K|Mo| EXOA ZHS 9B FYUTo| B4, EXOlA ZHS AP WIBB9 FFY L £4, J|YH
SlET SoNol BIL MPMEY FYMMO| YL 0K FRBE L HYME| 2N So| 3 U

M

Ol
ZEOOIM APHOZ S8 4 UE TRAELSS SBBCL
This course is to learn how to organize the investment desicion in the hospitality and tourism industry.
It covers business planning, business anaysis, risk and return relationships, Strategic pricing methods,

and macro business environment.

HSPMT3021 == Z 84|21 ZAH (Food Supply Chain Management) 3-3-0

ZHQIT2|(SCM, Supply Chain Management)= 7| @] X|%7bse ML M52 A3 =y FY
oj2tn T 4 QT FEAYS S8 CHE MYDE 2| ME KR5S 2K DHOA MBI
A O EN2 SFAVFY0| BYCIL & + Stk WM £ BB S 2px
2 z s
&) sHse 23 ol
This course covers the key concepts and techniques to design, analyze, manage and improve supply
chain processes specifically for the food industry. This course is designed as an introduction to the
importance of how proper supply chain management can lead to food business success. The focus is
placed on understanding how to apply food supply chain decisions. Students will be able to develop a
basic understanding of supply chain management practices and make better decisions to achieve
competitive advantages.

HSPMT4010 Z=c Al2|2t0}#| &l (Food Psychology & Marketing) 3-3-0
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- The course is designed to learn how to incorporate various marketing concepts and principles to the

ASEHS OI2, AHFLIAOM 0|2, Crdet OiAE 0|2, EAE & A

1

food industry. The course takes a behavioral economics perspective to understand consumer choice and
decision making in food consumption. Ultimately, it is expected for students to be able to support
consumers’ desirable food consumption by developing new products and services and communication
strategies. The topics of the course include food market and trend, food consumers’ psychology,
behavioral economic theories, communication theories, consumer choices and decision making, and food
marketing practices & trends, etc.

HSPMT3022 Zc |3 &A{H|ALC|XIQl(FoodTech & Service Design) 3-3-0

- & WiHE2 Hospitality #4US CHEZ St AH[AM %‘Oﬂﬁ ShEot nAZAEE A MISS flof Ea% o
R dely A1H|*74°“'°| g, ol2 3 HHME stasttt 35 FEHIAMUYS S50 EHR 28H0|1 31t
oF MH[AC|RRQIO| Ciet 247 S7retof me), o/ g2 8 EW?.' WZs 28t EHHZ0 East
ME|ACIAHQ S-S StEoith F2 FH= AMHIA2 O3, ME|AZdeRz], A1H|ﬁ SEFED A2l ME[~

ghg ], MH[AZZMA2E], Hospitality4t ot FEEH A C>‘=101|*1°| ME| 0[5 Sl ME|AYE/WE SOlCt

- This course is designed to learn service-management concepts, theories and practices necessary to create

=

_I_

and provide excellent customer service experience in the service industry including the hospitality industry.
In particular, it is designed to learn creative and design thinking approaches to solve service-related
problems faced in the fast growing food-tech industry. The topics include: understanding service, service
experience management, service process management, service environment management, service quality
measurement and management, service design methods, understanding service management in
hospitality and food-tech industries, and designing new service products.

|:

HSPMT4011 ==& X}0| =7 H £ (Franchising) 3-3-0
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- This course is designed to appeal to students who to work for a franchisor company, may consider
buying a franchise or developing and launching a franchised business as an entrepreneurial new
venture. We will cover pros & cons of franchising, franchisee-franchisor relationship, legal issues,
franchisee/franchisor/franchise selection, franchise concept development, and the development of
franchise system.

HSPMT2014 =74 A A H E(Hotel Room Management) 3-3-0
|

-39 HUSR0) o] ZEE QmA Tl SfRAY|T, SUXMBL| U SYAMHBR0 Cstol Y
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- This course offers the students the overall room division operations covering organization, control and
operation of the front office, House Keeping, Reservation, Hotel property management and Hotel
maintenance safety control.

HSPMT3023 S 1 ZH0t= A H E (Hotel Customer Satisfaction Management) 3-3-0
o
o

- SEDY O3 DANSFYS FIOVISIH0 SURN, SUYE U MHAS DAXYHO FYS 3%
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stCt.
This course offers the students the overall hotel organization, hotel product & service to customer
oriented for customer satisfaction management.

HSPMT4012 3 EI& 1= H 2 (Advertising & Public Relations of Hotel) 3-3-0
C

=20
S ™ol oY= FH=oty| flsiMe g&Xel &7t ERSith OF st TEAHOo|L MEXNQl AEE
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A practical approach to contemporary advertising for hotels. Focuses on the advertising principles,
strategies, and techniques that may be effective in attracting the customers™ attention and inducive to

their final decision of purchase.

HSPMT2015 HospitalityZd g A Z (Introduction to Hospitality Business Negotiation) 3-3-0

=
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This subject is prepared for students to learn ways to reserve diverse interpersonal problems to be
faced as they become managers in the hotel and related business. Students are to learn how to
negotiate all conflict situation associated in  operation, investment, and financing activities in our
globalized business environment.

HSPMT4013 HospitalityZd €#| 0| 2 A E{C|(Hospitality Management Case Study) 3-3-0

HSPMT3024 =&

HospitalityZd 7| 0| AAE{C|= Hospitality AtA0A Q| MK HO|AE CHRO| HospitalityZEo| O|2EE 3
Ho| HEdl= 7|28 SMS0A HMSTHCh Hospitalityd B2 el Q401 QEEM, QEEA, FEH M
B, M2k MY SO #EHE Z AHOo|AEE AEJA EM5I0] XAS Lot Aol MEH O|lf&52 o
ddl= 82 gYdeS 582 = it

Hospitality Management Case Study course provides students with opportunities to apply theories to the
real world business situation in hospitality management by dealing with real world cases. This course
aims to strengthen knowledge and improve capabilities to address strategic issues in current business
operations by analyzing core factors in hospitality strategic management, including internal and external
analyses, strategic choices, and strategy implementation.

M=

I A M&C| X1 H Tt (Hotel Concept & Design Research) 3-3-0
.
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EXRAN Y JHEr 25k Q OF(research and development plan)f T2 M EO| JjE HisrS MY 21
S e 53 b TAIY MO AlLZIRE Y E1 BAS FEAZ 4 Y& AZHe 13,
OlO|X|, =M S9 dzH=E ZAir22 =HSHA 2 Aol

This course is to teach students how to develop a conceptsof hotel and creative designs so that they
can be key players in development process of hospitality business. Students are to practice the concept
development just like a real world such as making business plnanning, creating their own designs, and
presenting their works.
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- An overview of convention planning. Topics include the analysis of the planning process and methods
to administrate and operate conventions systematically and efficiently.

HSPMT4014 oM A| &7t L2 (Trade Fair Participation and Marketing) 3-3-0

- THTAIZe] 41 dute SEHCE INOFHE 20t0M 2 F58 20 UCE LT A2 EHI5H=

A2 I 2 50l =43 Hatsle aAH =LA 2tdoM 7|gel 2™ 438
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- The management and performance of International trade fairs is receiving increasing attention in the
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international marketing literature. They are recognized, by exhibitors and visitors alike, as a significant
marketing tool that can substantially influence a company's ability to compete and succeed in the
rapidly globalizing business environment. The purpose of this class is to increase the theoretical and
experimental abilities about foreign exhibition participation and marketing.

HSPMT4015 2| A E 24 H Al & (Restaurant Management Theory and Practices) 3-3-0

- 2 dfte FZUEE SH0a 47| 52 HAEZS ZUZEX B2 ZHXHGeneral Managers)2| 3
ISy S J|bH UTH HAEY FYMAS AT BIT ANMAL HAEO| RO e
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It Crefet AISTE S3ll MBS +EotD st nEAM MH|A, AEY AY FH| ndpe|, FgeE| s
o] MEH AR ZYT 4 YEE Bt

- Restaurant management strategy is intended to be a challenging and exciting course for the
management degree. It is a course about "management strategy” and about" managing for restaurant
success." The course is centered on the theme that a Restaurant company achieves sustained success.
And a study of restaurant business development that covers all restaurant management and
development activities, with emphasis on strategic planning and design of restaurant systems, and
service skill for restaurant operations.

HSPMT2017 AM|A| Al M &2 5t (International Food and Culture) 3-3-0

- MA ol LEte| 23t ET0| ofet AdEel miEHES Olsistn, 2/Mut VtSAF0| AdEo DjX= I
52 o3| nx} BiCt.

- A study of socio-cultural and environmental aspects of foods originated from different countries,
including food consumption patterns, food preparation methods, and the effect of processed foods on

traditional foods.

HSPMT2018 2|AlM| A= 7|2l 2 (Foodservice Menu Product Planning) 3-3-0
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- Creating winning menu items is critical for the success of foodservice businesses. These menu products
encompass tangible elements like food quality, pricing, and variety, as well as intangible services that
enhance customer value. This course imparts specialized knowledge crucial for competitive menu
planning and development in the dynamic foodservice industry. Using case studies that investigate
changing consumer preferences, such as a preference for local and eco-friendly foods, and experiential
factors, this course supports team projects seamlessly integrated into the menu development process.

HSPMT2019 2|Al2| M zt2| 2 (Foodservice Sanitation Management) 3-3-0

-dZo YSE EF + U 225 F AE AEFSA AE FeAld W HEERH MES EAZ
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- Controlling food sanitation and safety issues associated with environmental pollutants, genetically
modified organism, and emerging microorganisms in food service industry. and Overview of legal issues
affecting food service management: laws relating to ownership and operation of food service
organizations, penalty, and the rights and responsibilities of management.

HSPMT3025 9J|AEI ZIatAEL A& (Western Cuisine Cooking & Styling) 3-2-2

- MYZ2|O 7|2 oot X2 ET AR WHS 9oln, YA ALZEE 712 24 XE AT Ho|A
91t §5 OF U 73R T 52 ATICL T3, XolE SO AEAYY Ta O/ zzo| I
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JlE AS HED 40 IYI MAE 1Y Fo ARYY Jlag on

- This course aims to provide students with a comprehensive grasp of Western cuisine, refining their skills

in sauce preparation, ingredient evaluation/ or tasting, and the handling of meats, seafood, and poultry
common in Western culinary practices. This course also fosters an essential sense of aesthetics for artful
dish presentation, mastery in food plating, and photography techniques. As a result, students will excel
not only in culinary skills but also in the intricate art of food styling, where meticulous attention is paid
to dish form and visual appeal.

HSPMT4016 7}4|C| X E 4l & (Café Dessert Culinary Practice) 3-2-2

ALYl MzE EUMEZ AgA22 Z97|0A AHuet ZHEet CIMESE 22 = U otet 77t
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- In the changing Iandscape of the food service industry, marked by upscale café environments and the
rise of diverse dessert offerings, this course equips students with the essential knowledge and culinary
skills needed for crafting café dessert menus. This course fosters practical expertise in preparing a wide
range of desserts, both traditional Korean treats like rice cakes, honey cookies, and beverages, and
Western bakery options such as cakes, cookies, and chocolates. Students will develop their creativity
and artistic sensibilities to skillfully craft unique café desserts.
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HSPMT3026 2}QIstale]| 0| AE!I(Wine & Tasting) 3-3-0
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HSPMT2020 2 =3%}1}E||0] AE!(Beverages & Tasting) 3-3-0

Wine, playing an important part in restaurant management, is recognized as a very important area of
study in food service industry. And wine is sold through grape cultivation, brewing, distribution, and the
sommelier's distribution channels to consumers. So simple and complex marketing study is needed. We
study the definition of wine marketing, the basic elements, the development of the theory of wine
marketing, wine marketing enviornment, wine marketing cycling, wine market segmentation, marketing
strategy and positioning of winem wine pricing, creating a wine list, wine, event strategy, marketing
strategy for regional wine. Learning to cope with changes in the wine market, wine, dinner sales by
enabling companies to promote sales and brand power focuses.

229 7|2 Ofsf, 3B MZ9} 7H3 Aot WHS LD, 22 MU Y MHA AAHO| 20| T
NAS S S8 B ME, K, FAR S 3B 4E0| B S42 A5 SR EHE I
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24, TS} 9|4 O O CfSYtoRA MBYM, AN, REM, 5T
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The objective of this course is to provide students with knowledge about principles and methods
involved in beverage production and beverage service system. This course will help students with an
understanding of various types of beverage products and its consumers as well as the beverage
industry. And It is develop a approach method and to analyze beverage marketing environment. This
will define the response of beverage corporation. In response strategies, students will study products,
pricing, placing and promotion policy for beverage industry.

HSPMT2021 K-Food7}tAE 2 - 0|4l & (K-Food Gastronomy Culinary Practice) 3-2-2
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The global exchange of culinary traditions has fueled a growing fascination with traditional Korean
cuisine, Han-sik, and the widespread popularity of K-Food, celebrated as a pinnacle of Korean culture.
Han-sik, known for its diverse ingredients and distinctive flavors, is dynamically evolving to suit global
tastes by incorporating international cooking techniques and ingredients. This course is meticulously
designed to provide students with a deep understanding of Korean food culture and food ingredients,
the art of tasting, various cooking methods, and the art of presentation, all aimed at refining their
culinary skills in K-Food. Additionally, the course enhances practical cooking skills through guest
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lectures by renowned chefs in the K-Food industry, emphasizing real-world experience.

HSPMT4017 F -& A E Z(Special Lecture on Employment and Business Startup) 3-3-0
- ot MEEHLEN HIHozR Ny ARE AMTE IS Zostaxt FY-SYo 438 s&
Y-S 2SI SHESoA MOl El= Aol EZLz Fduitt. AstdE FHeR T
o 9EFdet 8 oA SHo 28uK|2E PR S Mottt
- It is composed of special lectures of students who are successful in employment and start-up alumni,
employment and start-up in order to strengthen their ability to advance in society so that they can
actively cope with rapidly changing employment trends. Strengthening capacity for practicing career
goals centered on upper grades and enhancing job competence through practical training centered on

consumers.

HSPMT4018 74 A EC| X}l (HospitalityZd )(Capstone Design(Hospitality Management)) 3-3-0

- = W52 SAOEIE MY ZOofo| 2ote 5509 XA 8l 0|25 oS0 222 =0t SALELD
719, MY EE ARH EX, 23 SETS FH|, = Mot HAE S MAIE oMo HESto E
2 ¥oyom $RMZ =EelD YUY 2HYS DHSE MY B0/t

- In this course, student teams apply their knowledge to the real world industry or social problems they

define their own or given in the hopsitality sector and derive innovative solution while experiencing
teamwork and leadership.

HSPMT4019, HSPMT4020 =2l Al3$}et&1,2(HospitalityZd d)(Independent Learning & Researchl,2(Hospitality
Management)) 3-3-0

- B SUAE ST D4 o] SYHO BEH A2 Sof SANLLIEZYS HIoHs S| Y
ol BXO| Chh SYoto] ATFORM HIEN, (O ARE Zoketn o2 e 7j2& Mol

- This subject is to strengthen critical and alternative thoughts and enhance academic competence by
researching specific issues of students through independent communication between students and the
professor.
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