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HSPMT1001 Hospitality&TourismZ & & (Introduction to Hospitality&Tourism Management) 3-3-0

- 2 =2 2iHs =20 E2(E el 22|, OAE S 2 HMar BEE FHo| it Hu JEE A
Sot7| o AR =ALEZE 4F YE H=O0[Cy O] =2 SALIE2[E| FYol FARt = AL|E|

E|7F Holst= Mol 2o ofEA Fes ZSAl Fetoh £ot 4 AMH[A, =8, OZ|0 Z4 4o
Mz 20FE CHECL 2 =izl A= =AOEE[E] ZE 20N 357 fIe Tz 7|2/t A&

=85t E5s A0| ZELC

- 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 Hospitalityl 0| E12| 0| 3l{ (Understanding Big Data in Hospitality) 3-3-0
- O] W52 StdS0A =2mEelEl AHoAM ol 242 7| Zfgu M 88 Z2O/UME M35t

fIel DOHE[ACE O] M=0M= HOolEH 242 old, =4 A F=otA stz Yrat 9 HolH ofE2
Aol =852 SEEHS Y LHs 2oLy ds2 Y dgs of7| flof Yool ==1z)
Y= A8 Cidet 24 A5E & AOICh O] 1t5E O|dtH ShdS2 O L2 HI=LA oA 2
ZZMAE TS| flof 9 CIOlH =AM0f it Z2XQl O|siE &S + AUACL

- 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{ {7 L| 7| 0] 4(Communications on Hospitality) 3-3-0

- Ao SRt 40 MH|AZZe sadE flth 722 20|C0H

- This Course is Oil for lubricates all of the hotel management functions of forecasting, planning,
organizing, motivating and controlling.
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HSPMT1003 2 Z H & (Introduction to Hotel Management) 3-3-0
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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
- 2 =2 29|, MAl, QMEIE ofd, O[HIE 52 Zst= MICEAYS| 7HEZ Ol H AFHE ZFHOAM
a

Zolstn, MICE A a A= O[S FAAIS Ol et M, WA 52| 7|2 8 20 et A

- 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 Z d & (Introduction to Food Service Management) 3-3-0

- FEMH|AZ G| Ciet CHefet Jigat A2|E S50k, LhH0| X Bt ZXQ O|mS0 ol 2MAME &
of 2HsHZE sHS LSt HEH ZolE ZEUCL FR ZoFHe FEMH|A MYl Iite EHE
Hwdg, OIS, da2ded, ME|AEY, XE7tse FEME[AMUHY, 935 Z3AR SOIC.

- Foodservice Management Course offers a comprehensive, current, and practical overview of foodservice
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’®s 2] & (Entrepreneurship in Hospitality Industry) 3-3-0
- Hospitality &t AIRS ARG Qo R0t 2E ZAEARL BHA|, 89F, ZE2e|, olwatel,

Apgtel, oA E A" =8, BAel § HEHAQ LHESS B2t

k>

o|zi2], o

- 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 &% =& (HospitalityZ H)(Graduation Thesis(Hospitality Management)) 0-0-0

- SANEIEESE 200N steX 48X 20| 7He FHE ol 222 L=05l0 HSXAS HESH
of AtHIE AL HIOIHE =8 EAYEN 2y E0F A7 A F Yol WSES ok

- Students identify the meaningful research question on their own and investigate by examing cases or
collecting/analyzing data using the comprehensive knowledge obtained throughout the coursework.

HB M

HSPMT2002 HospitalityZd &’ 2 A| A& (Management Information System in Hospitality Industry) 3-3-0

o
- HE|so] WHD HMS J|Yol 2YI AWWAS SN BT 1 U B H2L JYFYM H
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Ht 0|22 HEEL, 0|5 SoliM 7|2 ZHRLE =t Lot MY E SFEotot.

- 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 & & & Al St (Business Statistics) 3-3-0

- ZlgeEdEs SN s 2EEd F0AM ZEHY AEEE WElH T ARHo[D Fee =Y
StCh. A2 42 LiEtHE AN=2E +8, F2l, 2430 JYEE UEsts Y

= of 0|5 M3t sfiMot= BXAE Hi2Lh ZdeAFHE &&

o 438 ey, 272y, B2 SAEY S5 Zeh

- 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 HospitalityOl#| & ¢l 2 (Theory of Marketing in Hospitality Industry) 3-3-0
- Aozl dui= oA Eol UACEH DAl ZHIFEES HESHY oA Eel E4E
= JHEeoh d2|n gt O EetdE 24, =AY 7|l tigderE EA5H

MBNH, JHAEY, QST STYM B 0|2 L ANE RIWCL
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- 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 HospitalityOl#| & Z=AZ (Essentials of Marketing Research in Hospitality Industry) 3-3-0

- 71ge =X oMEEE foiMe netHe ZME T|Ete R Ste DA ZAE E#HO|Lh OHA E =
ALZOIM = O ZARS 7|2X5 2 g J2lE ot&otH, 20X oAdEE flet SEEH 7|e30
CHoH <h&otrt

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

HSPMT3003 Hospitality@! 2 X} 2! 2t2| (Human Resource Management in Hospitality Industry) 3-3-0
- 20| QXX S ButHoz =E HiX|, B3, BN 2d, MY, RX5H7| s AH AR BE[R/FAML T
S % ggnt =59 HEH mMEUY/Hele|HYE Ol2H, 438 YUY ES CthELL

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

HSPMT3004 HospitalityX 52| (Financial Management in Hospitality Industry) 3-3-0
- 7ol FEES0 WA xHEo| A 1 38 YHS BUNOR SHYSRN 7|YFY

o
=
B2 RIB| Qo] WRH oAAWES YEHoz +uY 4 USE st 0|21 UNE B
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- Financial management is intended for introductory finance course. It begins with discussion of basic
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 Hospitality™ 2F 2 & 2 (Business Strategy in Hospitality Industry) 3-3-0

- = Ets FEUSE olog VYol HLFZGA B2 LEE SR (General Managers)2A 2| I FFS
712 & URE ot=0 FHO| ULk FSHE2 AY SFnt 7|l HEGE i 2dH 242 &
of MEt=met HEILES &L s38HCz ZHRRE =l W7l 9ot 23 1o tist o
&7| flet 2+=0|CL O|F 2o 2 ZZ0AM = O[2nt Cidet AHATFE Soll, M= X "B I 7Hgof
Chot a7Het of22] TEfol ~ar 20| it #AHQ ZExtet WEHS HMAIStH. £ot HEs suyez
2dot=H 24X 240 ZXFZet =Y L AL et EX = &4 CHECL

- 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 Hospitality2] Al & 2| (Introduction to Accounting in Hospitality Industry) 3-3-0

- IAE MZ SHols SdSS floh == M At 7|ETt K= JfEES BEHLR =2t g
Asto] A, AN CHRE 2M, AU AZY@EF2), 2AFEe HE, A== I O[8l{7} O
=0 XY IbAOCt. otE2 AR, BH, At=, =9, HIEO Wit AAMZZME GlAISHL, A XR
o| 0|0 CHSHM = =2|ptct.

- 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 3 =73 H 2 (Hospitality Brand Management) 3-3-0
- = Zos Bt HAMEZH it 7|x Vi 0|22 StEotl, §35 EME Of|FHES] T2dn ofF
A E™ME OHEIE #xotn FHFotn 2e|st=X|0f CHs O|shStCt. =HSt= Hospitality AIZOIA 7| 0]

S
—_
Aasom AMOS swsly| Y3t By M +7 WY At

[=P2Es: 1

- 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} 2| (Hospitality Cost Control Management) 3-3-0
- 71el MEH ZdIdael S0 £ SMstE 2dst7| fldiMs A7tEe] dEgs osists Aol 2t
x|3 0|

s}
Ch 2t e A 285 QArEEE o=t st oiatol otaa AlAH

njo
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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 Hospitality2H& & Z 7] ' £ (Hospitality&Tourism Product Development) 3-3-0

- HospitalityZH 2 AHZE 7222 Hospitality, 2+& % MICER0tS| EHME 9 A|&HE O|85t0, Hospitality,
X MICEMHHD HE20 e Aol 431 ™S flo ttdst AE 5to] Y U= &F

FHE StAX ottt 2 £YUE S50 uSWS2 Hospitality2Hd i,

F W&S Olsist e HME Hospitality2td &E/ML MHHE +=H &

R0 28Y = UXE TiLf

- This subject is to understand basic concepts and theories about how to develop hospitality, tourism and
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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 Hospitalityi'-*'“"7HH*E(Hospitality&Tourism Development) 3-3-0
- 2 dihs YUHHQl Hospitality X 23 20F 7H o g & FME Ols{st, Lo M2 ZHME i
Aors A5t b= 0|Ct

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

HSPMT4002 Hospitality?t-2’d X 2 (Hospitality&Tourism Policy) 3-3-0
- & UZE= Hospitality 3 2tEEMo| 7[20|d0t =X, =&, 229, 248 & &4, &, 4
Oish &HE2M A0 AN 2= 74 FRsHOF & HHEZASH Hospitality X 2t 20k 7|% (SRS
Aers gAMS D, of2y 2| R FHsof & HHFYMS AFSt= 1=0|C}

- 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

- QHSI CIXE 7|&0] 2 MMM S2% AL S ot= MYz HH LD UL AOEES FHL= o
ZHE 717] £t 22 O E stez Z2| E&&[D ULk 0[2e Hats 2 AN|EE|E MY
ME ZQ% O E OjCjojz 1 A2 ot ALE SATEEEl AN AE S 20 O Eof
ot Fgs FeA| g= oMot Hel50| OdEeX S8 LIS AlES S22 SFSAA ottt

- 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 Hospitality=2 7 ¥ (Revenue Management) 3-3-0

- 2AOEE(E] B 2FE0re| At HHECE NFE NESE R Ot AH|[Xe| =Q9| TOjo o|ES}
= 7|89 =S O{EA SCHete AQUX|0f CHel MEFMo| 0 MOl oAtAY S LY Mol ULt EE|XE2
MHIA HESO0| Z= AlZHol| SIZSHAL 201517 #[2 SH22 Qlsh StfAtoel dHil ME 0iE STH=to
a3 2aS 7|20{0Fstet ol2{ot A E7he AR £=ARZ|A|ARA O|F0 X0, SH= =[O
Folg ¥&Ste= Aot & =2 ALOEE(E| £=AYZ G A8l M2 8 M0 Cfst O|iE sHd=0
Al MS57| fAsh At ACE =B Fe| 7|2 A2t JHEQ &8 2|, 7|7t &2, =2 H 0iE oF, &2,
Zaofef, M RA, e o2 A HOjxEAES ZEste OjE 229 7|2 *AEL /HEE S8 S =
O[hL}

- 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 27| =& & (MICE Application Program) 3-3-0

-2 e SATZE AYU0N ABSE HEJ|ES BB £UCR S8 13 AME [pRE 49e
2 7|ZMEZ RS0 GIO|EE MAD, TE|stn, AMAFSHEL TR LY oM T2 o
g4 S2 TGS HB0Ch 2 £UYSS JEAMLE DIAM0| TSt B4o BHEZ FHYANK
SRR

- 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 ZHEMICEL= A| Ot & (Tourism MICE Urban Marketing) 3-3-0
- DAOAE 2 B, At 22t 2#50| FEEe EA| 37 #E, H=LA, aF, Z3
ol SR HAELSID HES= BS2EM 2 ZA|OEHE Zoes ZAEE, £
| ¢S5t 2atEQl OHAE Hots Chefst O|20t HTFAHE S50 HESHIAL 3
1o BEVNYZ HOLE 21C ZEAH|XC| 2310 Cist £t +==0(0f
A= 2ZEQ 0 ool ZAOMAEL SadE AAISHA o UC

- Urban destination marketing is to study and phenomenon related to urban destination specially for
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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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- 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 = H| 2% E (International Tourism) 3-3-0

- TH2EL 7|X0|8, I EEel iy, IHIE AY, =HE M 5 IH|
2 5t ACH

- An overview of international tourism general principles. Topics include basic tourism theory, its objects,
business affairs, and policies.
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HSPMT4004 = X|0j L 2}H| 0 £3}2 (Understandings of International Manners and Cultures) 3-3-0
- 2 M52 FUel U4 E Hlm £XM3t1, 0|23 O|FE &=9|stCt.

- 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 =H|™A|Z H £ (International Trade Fair and Exhibition Management) 3-3-0
- 2 ZEs WAL JiE, DR sE 2A5tD, B E Zste TARE |XAIStD 2E5t

fvh 0|8, HHE H2H Z2M2d IHTAL MHE oE &40t}

= Oo o

rir

o 2

- 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 Ct=X 5= A HE (Principles of Chain Hotel Enterprise) 3-3-0

- ot S EMY2 MAMY MHEel =M VYol HEj= LiEtLD QACE oot = MA 4 S &
oofsts A2 250, 0|f d= EESH0 o5dts 1t=0|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.

mjo

HSPMT3015 Z3}2-2 2 (Cultural Tourism) 3-3-0
- 220 Ciet 7[X0[E25 7|22 Zofet #Eo| &AE Oldetct. £, 22| HE==t

N S A
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i
rk

HE At

o

o2 0

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

09
r



of M= OjAetd S oM JiY gel, ojM2d it Eo A OjA2e AHe| V|2 nE, FE
TEOIHZM &Eot7| fls 2ot OMFY dE/ian FE= ZH=E 7|2 A 28 BYS B2

- 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 O] A 8t71 & (Introduction to Gastronomy) 3-3-0

- = WE2 HE AFeR, IAHeR "O4Yogts 2 FHE TR AIES0| 04S St ol d5S
FTots UM HZIEHez s OXle F2 (=D, ANE, &, 841 &2 HHY S)at
3 argE, ot e 2tE 5)S0l theiM chRD QUCh a2|1 iAol FoIE thadl AUE SHE F7
Ste ZAO|AM O LtopZt OJAlZ "QIZtol Wi oot MAHE RE A" E£& "R X|&7tsd el B
SA0F 2t ChYet ZOKRIE, Arel, &8, BH|, 7Ie §)2ke HEds Yor=Lth 2oz Z40| o
of Cidot EH S0 Ot 823 Hotg HiYd + A= 7I2H XA S B2 = UAS AOICh

- 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|A0f'd2|El A (Business analytics) 3-3-0

- H=LA0Ee|El A= Y E HOlHe AHE, SAXN &4 1d2|n EAMFo| oF5%0l ZEah &
H 7[R0 AREO| 2AH3) YojLt= QAHEAEE K| ATHCE EDH HI=L[AO EE| B A
of CtYst EME sidst= Ofg2|Elot 2l HIAYo|oh 2050 Hi?= X|A2 7[gL
o ZHSZES fITt QAAMOER} 248 S AEE 245t ZEMAE MSSiCh H=
71282l SAEXM O[ox= Ho|EDtold, xH3t d2|d AlZ0[Me] ZME CHELE 2 I=0M=
SAOEE|E[AMYt 2EE 2MH ZHSiE0 =S HF0X; ot}

I-J
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- 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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HSPMT4005 A0OtE#ZC|XQl(Smart Tourism Design) 3-3-0
E S

Zr|

S 2 49e ADIETHI BRAS CIXY 0|21 HS MEEE TSO2 CIXYND QA B HAA|
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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 AOtEZHEE (Smart Tourism) 3-3-0

- & 82 BE7|=(T: Information Technology)E &9t #&2 T{2{CtY Hatet HI=L|A EMEQF &
Fgo|ct 2 g2 2ol 2EFCQ O|F2 Qo] AAlS St 57|12 FF dg(n ASEAD 2y, 2
29| Xts2tet HAM ZUXo| MY, oAMAFEN ¥xF ZHXol MM Ao CHsH dHECH 2 A5
AOLERZO Moty ot2X A dut 2/ ADtERE O Y, ADERE AHXA S, 22t 2[R/, A0t
EDAT A, ADEZY MEfAH S FHE CHED, CHYSH AfH 2= Airbnb, Unber, 7+2, TripAdvisor, ¢!
AEIE, OOo[AS, StnEIAL MEA, MFEZ S A0ERZN 2t &35S OHELCL

- 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 O 7}Z (Introduction to Leisure) 3-3
- 2 =2 of7tof it 7|2 O|Ent EdE
222 /32t= BEAM EMBICH

- — O

rir
ro
¥
0

£ i*ﬁﬂ 'Home Ludens (F3l9| QI7h"E F=F}

- 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.

J(Food Service Marketing) 3-3-0
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- 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 S 22| 2 (Retail Management) 3-3-0
- BEHEAMT|so HHE RFEANO Bt £ JiEslz|n QIO 2IZalol S| 7|E {EY

= 2Iol Ao R
HEAH O|Sstn QoM SL|XjEnt el @ZaRIe YWLiES 020 4T, MAHHAE FojEHs

=2

of AHA & 2
o

|

o
—
I

2tol QEREiel SR WH CIYIXID Uk Ol2fsh a7t JhHRE RS XTI J|sls At|Xte A
e Mol TORStD ARON fsts JHAIE ROSHE ZOICh B Se0ME I REUZ0l HNEUCS
£ HiEfo2 FHelD U 2.2m2A0Io AN YO il AZOIMS e AYNAS AHED, O
B REAIT BHON MES| QI3 e 2lHY FFWAS S

- 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]l EZ Y E (Event Management) 3-3-0
[HIE AMAOl 7|2 JHE S =L/ @ O|HE Ao
a

-2 g2 0 | A XA e S20MES| HHUSF
b ZEXE =Y, 7| 20|20 2EYUHE HANMCR ofsistn MARX|AME &5t o 2X0| ULt

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

HSPMT3020 HA|8tEe|7| 2l & (Trade Fair & Exhibition Planning) 3-3-0

- = Ab=E2 HARERel Jigar O|2H HAE Ofsist, +=ZddS0l &X AR & #%Ee|E 7|

M AEH HEOM HALERE Olsfe = A= SEHE M7= UFOIL

Jot

o=z
- 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 HA|HHIMA| 2 H 2 (Exhibition & Convention Facility Management) 3-3-0

- 2 Y2 TAIHHMMPME O] CHEE O[3t MAIAMMME 2F0l| Ciot O|2% Eut 48X HAIAHE &
St nH=O|CE Of =2 S8t TAIAHMMES 29, My HE EtZM, TAIY HE-HARM, M
2 H=UA 23 74 S0 theh HEHQ W&S S&5t At ShCf,

—

b ol

- 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 71X| =S gt

ZEZYE(Casino Integrated Resort Management) 3-3-0
- SYHEZEY X7t T4

0] =of =&, MICE, &%, F&B, X & Cte 272, E2727t 2 & 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 744 O0}#| & & (Convention Marketing) 3-3-0

- 2 152 otAEel 7|2 0|22 EME Hospitality & Tourism &0k M8&[= OAE O X A E O]
Si5ta, 7RI 2Ot HEE|= OHAE O[22 HdMACZ HIAIF S5k

- 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 5 X} (Introduction to Investments) 3-3-0
- XFo| EXIoIAb ZHE ¢l ZIAMFO 2M, EXIQA 2H- 2
@t =gl EIt, IHFLJEfR/ dYdato] S O/X

TEOM|N HEHOR S8 & Ut EARMSAS HULL

rr

- 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 £E 32X 21 ZH(Food Supply Chain Management) 3-3-0

- ST IZE[(SCM, Supply Chain Management)= 7| 2| X|£7tsot AR HES ot sy 33

ofgtd & = AL} FEMYA2 E7| CHE s =2l M=, 82 AN LH0A HS=7
oM ECt o 2852 SeHAZS0| ERsirtn o & QAL M2t = ZoE &3 2A7XE St
St X|&H7tsth BYRRE AEY + As SSMY S SHHY AL OlFSS <5t 0|8 &
of HdS2 SeMLEF JFn SS9 oldst Cidet Meut 7| H S0l ChHol StEetct

- 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 F =4 2|2t0# & (Food Psychology & Marketing) 3-3-0

- = ZooME MF A AMMUYUNM FEOEO 240l Z=E0 Wt oA Eel 7= JiEE Olsiste A
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- The course is designed to learn how to incorporate various marketing concepts and principles to the
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 FEH|3&AH|AC|X}Ql(FoodTech & Service Design) 3-3-0

- & WIHE2 Hospitality A4S HEZ = *Wlﬁﬁﬂoiw et 2P 4 i 2
ot ME|2Zl JiE, Ol2 A #HME stacottt §3] FEHIAMUYS 558 222 a8H0|1 ity
ol MH|AC|X(IOf et @47 S7tetof waf, geofy ™2 8 CjArgl 4
MH|ACIAHQ RS of5elth =8 FH= ME|22] O, ME|AFHEL, A1H|ﬁ BEFEL
|, ME[AZ2MARE|, Hospitalitytt 0t FEEIMAOMS] ME[20[3] X MB|AGSI7HE SO|CH

- This course is designed to learn service-management concepts, theories and practices necessary to create
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 ZZHX}0| =7 AH & (Franchising) 3-3-0

- 2 4o ZUXo|= 28 FYo|Lt JtYAHES ST T
Xpo|z=o| FEHE, ZUMXIO|= A #E|, ZHXO|=
= M Vi, ZRAO|= AAE = S0 Cish Hi2CH

AH2
H= —
T WA, JIUER/IIUEAIIYYS M

— =

- 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 S 74 A 2 H E(Hotel Room Management) 3-3-0
|

-39 AUSR0) o] ZEE QUA Tl SfRAY|T, SUXMTE| P SYAMATBA0 stol
FUSE FMo=z mSTH

- 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 2N W0 Z A2 (Hotel Customer Satisfaction Management) 3-3-0
ZHO= [e:]
= o

- sYDA e 2 2 x7e17|9ot0] SR, SUNE Y MHIAS AN FYS 3
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sht,
- This course offers the students the overall hotel organization, hotel product & service to customer
oriented for customer satisfaction management.

HSPMT4012 S 311 EH E(Advertising & Public Relations of Hotel) 3-3-0
- 9| oY o7 flsiMe 28X 3071 RSt O|F flste HEHo|n MEXNQ gS
Hoz ™S FOist7|7hx|2 g0 Cish Ofsist=t =X0| RUALH.
- 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.
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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 B#| 0| A A E{C|(Hospitality Management Case Study) 3-3-0
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- 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.

HSPMT3024 S HM&LC| XIS (Hotel Concept & Design Research) 3-3-0
-2 tE2 =Y z

MY X ZEME ZHO| Feoh Wk AP MAXM LS Hetste ME7F 1
=(consultant)?| dots =Y = U= AXE Ldst HIESIOA St FHE 7HX|1D QUL SHEE2 Xt
BXAL W e weF 29 (research and development plan)df ZZ2MEQ| Jidt Hsks HEotstn OsfAlZ
= Ae 458 UAes FHHEQ 7Hdel AILZ|RE FEsHA o #ee HBEAIZ = Us AlAEe g,

= -
O[OIX|, =M &2 a2iH Zitss EdstA 2 AO|CH
- 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 S| HA|E7IH 2 & (Trade Fair Participation and Marketing) 3-3-0

=
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- The management and performance of International trade fairs is receiving increasing attention in the
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 &4 P A S (Restaurant Management Theory and Practices) 3-3-0

- 2 Lite sZEER o3 AMY|Y 32 YAEZ XA FR =2 ZBXK(General Managers)2| #E
o iy AEE |10 UCH HAET ZIFE2 A 2D A MYar AR L{F A0 Cist
T M S SO MEAFHRF HMELoE &5t AYRLE Adetst=0 UCE 121 HAEZ £2H O
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- 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 A|A| &l M =2 5} (International Food and Culture) 3-3-0

- MA o2l L2t 23t ET0 2ot AldEel IS Oloisty, At JtSHFO0| AYEo 0jX|ls d
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- 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| MO 74 & 7|2l & (Foodservice Menu Product Planning) 3-3-0
- QUAIMHOIA =HAIEOl O
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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|4|2|M 22| 2 (Foodservice Sanitation Management) 3-3-0

- A0 }BE E = Us AS, F AF, MEFSA, AE FZAE U HEeREH AFEE 28 £
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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 A E | ZIatAEY 3 A& (Western Cuisine Cooking & Styling) 3-2-2

1gZ2|o] 7|2 gojot x2| 7 AL w2 9olm, FAo| ALZEE TR aa HE, AKEO Eo|A
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2x0l QA4S BEtl0] FE Z20|YT BY HIAYS SSUCL 012 Sof Metxol YA YTl xg
7% S ZED SAO IHI MMES D2 FC AEAY J|wg 9urt

- 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 74| C| X E & & (Café Dessert Culinary Practice) 3-2-2
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In the changing landscape of the food service industry, marked by upscale café environments and the
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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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- 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.

HSPMT2020 S & &t atE]| O] A% (Beverages & Tasting) 3-3-0
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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.

N

Food Gastronomy Culinary Practice) 3-2-
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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 -& U & Z(Special Lecture on Employment and Business Startup) 3-3-0
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- 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

- = 052 SAOEIE MY 200 Eote 550 XA 8l 0|2S oS0 242 =t SALEE
719, MY, Ee ARH 22X, 23 SZ2T FH|, = Mot HAE SO MAIE oMo HEStol B B
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- 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 =& M 318HE1,2(HospitalityZ E)(Independent Learning & Research1,2(Hospitality
Management)) 3-3-0

-2 SQ0ME SN B4 7t SYEQ S2H A52 S sANZE|EFYS HIeHs 0| B
ol BXO| Chel BYSt] ATEORM HIBE, oY AFRE ZBSLD HEH A2 J|=E B30/t

- 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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