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HOSPI1502 S ZAHE (Hotel Management) 3-3-0

- SEAYS o 2Of0M ZtZte| AEE FAIS: atRoz BiMY Y, =Eo ey d2jn 1§t
S ZIo HErHel ASS W20

- 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.

HOSPI1503 HHMMRAZE (Introduction to Conventions) 3-3-0
-2 A=2 2o, WA, AMEEod, OME S& ZE
Zdostny, M M ABE|= OfsiFARIS el AL
oot

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

FSMGT2007 2|AZHE (Food Service Management) 3-3-0

- QMM B, 2Aol dito] Ciet LErMo|n MErMOl HES MAH XAz &55t4
HAEZD 28 | MR 230 A0IMel East HEtX|AS nIotch

- Introduction to the field of food service management. This course is designed to provide students
with an understanding of restaurant operations and food & beverage operations in hotels, and to
help students gain insights toward current issues, opportunities, and challenges faced in the food

service industry.

rot

. ol

HOSPI1505 Z|AEZFAMHAZHBE (Restaurand Management) 3-3-0

- oHEAelol WOl o E Ol YAEFO| AlZERHE|O YRSES Olsitnt A0 BY AZE 245D,
o4 U BHS FHAIISC LR CIYS Be| AAYS HECL
- Analysis of principal operating problems facing managers in the food and beverage for hotels and
restaurant. Various control systems necessary for profitability and quality are examined.

FSMGT3513 AMH|AZYH (Service Management) 3-3-0

- B uitg2 42, oE, MEEY S A= BFIM HospitalityM €| MH[AZEE ot
oot F8 2o FHE MH|29| Ofsl, AMH|AZHRE|, MHA SESFD #al, MH[x SFaE|, MH|A
DM a2, 7[R, ME|AQ ojFat &2 So|tt

- This course focuses on service management from an integrated viewpoint including operations
management, marketing, strategy, information technology, and organizational issues. The intent of
the course is to provide students with the concepts and tools necessary to effectively manage a
hospitality service operation. The topics include: understanding service, service experience
management, supply and demand management, service process management, wait management,
service environment management, service quality measurement and management, and etc.

FSMGT3010 2|A0|7&2|2 (Hospitality Menu Management) 3-3-0

- 2280 24, 40| OJYX| =5 Yo E HwrAE, ANz AE, tin 7t S HwdSst Hefo
oot 712 JEIE Hi2Ch

- Basic principles of menu management, including menu planning, forecasting, menu design &
evaluation, and menu merchandising strategy.

FSMGT4503 2| 4| & ¢l 2 2 (Restaurant Development) 3-3-0
- QAAI S AlRSEY| ol Zaet RE ML T, AY, =E L

=
I
g
m
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o
B
ru

, =R, QAR



oA E Ag 8, FA2e| § mEHel L8SS Hi2Ch

- 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 linvestment
management.

FSMGT4001 EYU=2(Q14AY) (Final Research of Graduation Program) 0-0-0

-3 A2 NEHeR B Yot Ao WIXAE KAFFHE S0l A7y 2uE LHSHO
=Y = BME0F 97 L AU HSE= Bt

- Compounding a whole program helping a further study of the hospitality industry including the
restaurant industry.

HOSPI1507 Hospitality&Tourism7l £ (Introduction to Hospitality & Tourism Industry) 3-3-0

- 2 2o ¢l gdES Ly zAmER|EMYel V|2 JHEE Hiem, 2t w9 MY
230t 2HE HHesSS Oosfsich 2t Mo] EHE OsftozN &Y AT O EBME At
XA H=Zof ofe JHelel HIEE MeEed =82 &L

- This course will provide students with a thorough overview of the tourism and hospitality industry
along with the critical management principles that underlie the smooth operation of these
operations. Tourism and Hospitality represent broad subject areas. This course will help the student
understand the different market segments and the varied career opportunities that exist in one of
the world's largest growing industry.

I~

HOSPI2501 ZEEEA|A™ (Management Information System) 3-3-0
- YEI7IE9 S 22 V1Yo 20 d¥YAS SREIW HRol s ALk 2 W52 7|1PE I
FE7|go 280 HAE Crfsh B[N O|nS2 MAXHSE Ol3fsts &3S 50|11, EA|2H 280
ool A7WStet =3t 719 WolM YEAA—E F85ts 2458 T, 240t 204 FEYEALES
2g3h= HWots SEit Bt AHECRE FRIIES JIHOR st= FYFEAILHO gD 71 0|28
HmED 0|5 S3iM 7|l YRS 2T CiYst AIIE SHSICL

- 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.

HOSPI2503 OHA|Y & E (Theory of Marketing) 3-3-0

- ALZIel dui= oEIEol RACE OFfElel WHIFES HESHO Ao Eel E48 #Esin HYIWS
et 02| ehs OADEAS 24, ZAI0] 7|90 LSWere BAsin 1 ChgwetozA XS
B, JlEY, QEEY, SUPH) B 01 L MAE 2SIt

- 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.

HOSPI2504 QX X} 22| (Human Resource Management) 3-3-0

- ZEo| QXIS RUHOR =, HIX|, 2, B, B4, Y, /XIS I A XARZ| K/ LML
Jl5 % Qe 150 MerN MELY/MBACYS 02, A5 HIWYES CIEC,

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

HOSPI2505 X F&2| (Financial Management) 3-3-0

HEZ FX[5t7| 2I5t0] MPH MBYE YL Ho= 3
ME 24 S OUSH|, FAEY, A7 =Y 2Y, HEETE, A2H 8, AE2TxE 2F S AT
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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.

HOSPI2506 2|A| 2| (Introduction to Accounting) 3-3-0

- 2AE Mg SHSts SHEES It AFoEN AE 7|7t Hl= HEES BEH2E =offirt
gAstel JAL Ao CHRE 22X, DA R YT, ASZ Y, =|AzeT=ol o7t
O It=o| ZHZQl BtA|o|Ct. oF2af At X, Xb2, =9, H|O0|| et SAANMEIZHE oAIStL, 2A
At22o| 0|80 CHShAM = =2fotct

- 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.

HOSPI3501 ZH &A1& (Business Statistics) 3-3-0

- 71EE e SR e EEAHY 0N =aHQ MZEFE Wals T Aol Feet YEIt
2ottt A% dde HEHE XAN=2E 8, F2l, 2450 YEE MESE YYEoIL 2 Z9
OiM= 7|t do] 2HE Xt2E 250510 0|8 Mot siMSt= EAE HiRTH ZoFHE HAERE
0|8, 4™ dd, =M=EM, 2724, HEsSHES §2 ZEot

- 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.

HOSPI3504 H2FHHE (Business Strategy) 3-3-0

- 2 Zzte UM EE Stolz 79l AP IERt 2 LUHA PR General Managers)EA Q] EF I}
A2 7|8 = U=E ste0 SHo| ULt BIWEA2 AY =HZ3 7|l ezl st dExel
242 SO MtZHE MAoLS =55t IIHo= FYRAE &=l 7] fIst Lol o
st oshE =7| 9et at=0Ict O|E Qs £ ZZto|AMe o2t Crdst A HRE Sof, T2k 8 ™zt

29 JhFol et AoHet ot2e FEfe| 4R Mo it MM EXtet WS MAlgo £t
M2 BUHOR MWstsH TAMO 940 ZYREeH XX Lf A T3 SN S ChRC
- 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.

HOSPI3512 F - HUEZ (Special Lecture on Employment and Business Startup) 3-3-
- FHSE HEEUCH HIHOR (INTS ARS ABINE AS Zoftuxt YTl 4

Hel Aot RS0 SMEA A0l EE Afo| SYOR ML NHUS FHOR NRSE UHS
st d@st Y +RX FHO| MZWSOR YDA H A

- 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.

HOSPI3503 =X/ 2Z (Organizational Behavior) 3-3-0

- TEYESEL JfoInt HEO| XY QofMo] WSO YD DXE WS AT RopRM F2 N U
DJAIREl At 5 Hl U CHRIRA, WE SO BEE OIHES CHRCh FINCEE SYMS0| B



AT E = AE AZERA 7|Ee] EHEE F1A St 0| O] BtFo| FHO|C
- Organizational Behavior is a multidisciplinary research field that investigate the processes that
individuals and groups influence the behaviors in organizations. The focus of the course is the
micro level in organizations - issues concerning individuals, interpersonal relations, and groups. The
overall purpose of the course is to help you develop the people skills you need to be effective

employees or managers in organizations.

HOSPI3507 O & = ALE (Essentials of Marketing Research) 3-3-0

- 71¢gel 2eXel SAIEEE fldiMe qSHQ EAME J|Etez St= OB ZAE EF 0|0t O 8
ZAMEOME OHIEZALS 7|2HQ JHED RI2|E SH&otH, 2Rl oA e et WHEH 7|=S0
Chsh sh&etct

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

HOSPI3506 £H|XIEEE (Consumer Behaviour) 3-3-0

- HH AZOIA LEHLE o] JHA] O " 2 HdS AR ek 2E0N Y £ UAs sEE
SSAHCEN O ddof Ot BOt d Qs O[S =2tch AH|XE H2|of Cigt 2ot Fekot 0f3<)
Sl Ol2fet O[sH7h HAC| 7|2 2SO0 OEA HELD U2, £ Aoz OFA HEE = US AATI
et MAXQ Aol E2 HMSTHt

- Under the understanding of the meaning of Consumer Behavior, we placed an emphasis on the
other disciplines, psychology, sociology, and anthropology related to the Consumer Behavior. The
important area in Consumer Behavior is Consumer Behavior Model, Consumer Behavior Influence
Factors, and Consumer Behavior Decision Making Process. the MKTG Activities and phenomena. The
Selection, the Diagnosis, and the problem Solving of MKTG Cases in MKT is the Key for Analyzing
Korea MKT Environments.

FSMGT4509 P42 EC|X}HQl (Capstone Design) 1-0-2
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- This course offers an examination of theories and practices related to management systems in
food and beverage operations. This course provides the student an opportunity to develop the skills
necessary to effectively manage the key areas involved in food and beverage operations including:
cost areas such as food, beverage, supplies/equipment, and labor, theme development, food
preparation, facility and menu design, human resources, and customer service.

FSMGT4512 A ELC|XIQII (Capstone Design II) (EEFO{AYE) 2.0-4
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- This capstone design course provides project-based learning experience in innovative tourism
product development, with a focus on food culture and food & beverage industry in Korea. Food
tourism concepts and product development process are introduced, and the skills necessary to
succeed as an entrepreneur in food tourism business are developed in an interactive learning
environment.
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FSMGT4513, FSMGT4514 S&M31e&1, 2 (Independent Learning & Research 1, 2(Foodservice
Management) 3-3-0
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- 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.

FSMGT2004 4Z%} (Food Science) 3-3-0
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X|Als Yx}p oot

- Chemical structures and characteristics of food components and the role of science in the
preservation, processing, and utilization of foods.

CNFSM2005 Z=2| 32| (Principles of Food Preparation) 3-3-0
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- A study of chemical and physiological changes during food preparation; the basic knowledge of
preparing foods in a safe and nutritional manner.
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CNFSM2010 st Z=2|4& (Korean Cuisines) 3-2-2
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- Professional approach to cooking and presentation of traditional Korean food and
Registered Culinary Professional Exam.

FSMGT25012| |2 4t 2 (Introduction to Retail Industry) 3-3-0
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- The retail industry is undergoing a period of extraordinary turbulence and consumer buying
patterns have altered in unimagined ways due to The Fourth Industrial Revolution.

Consumers will always need to buy things for themselves and their families, and there will be space
for different retail formats and different value propositions. The retailer's challenge and opportunity
will be (as it always has been) to find a meaningful way to add value to products and services for
a chosen segment of customers. This course will explore the following questions: 1) What is the
role of retailers? 2) How do retailers add value? 3) How is the landscape of retailing changing?
What trends are emerging? 4) Which retail models are winning today? Which are likely to win in
the future? 5) What are the keys to leading a successful and profitable retail business?

FSMGT2006 M|A|AIME23} (International Food and Culture) 3-3-0
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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.

FSMGT25022 2 & (Principles of Beverage) 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.

CNFSM2007 7|ZMYZ=E|HE (Principle of Western Cooking Practice) 3-2-2
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- Prepare, taste, serve, and evaluate traditional, regional dishes of western cooking theory. Emphasis
will be placed on ingredients, flavor profiles, preparations, principle and techniques representative of
the cuisines of western cooking.

FSMGT2503C| X E & & (Dessert Cooking Practice) 3-2-2
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- Professional approach to cooking and presentation of traditional Korean rice cakes, cookies and
the desserts of foreign countries as a menu items in restaurant management.

FSMGT35062| 4 M{H| AD}A| & (Hospitality Service Marketing) 3-3-0
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- This course covers issues such as the characteristics, types, and delivery processes of various kinds
of services. It first outlines the basic concept of service delivery process and service management,
and provides practical knowledge of the current service quality improvement systems. Service
diversification strategies, the proliferation process of new services, the analytical frameworks for
service development, and the optimal pricing models of services will also be presented throughout
this class.
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FSMGT3502 SAI#&E (Introduction to Food Tourism) 3-3-0
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- All tourists eat and drink and therefore food tourism planning should be the cornerstone of
tourism product development and marketing initiatives. The phrase food tourism or culinary tourism
are still relatively new. Experiencing local food cultural resources have more potential than any other
tourism experience or special interest to create a long last impression. Topics included in this class
are the concepts of food tourism, food tourism industry, food tourists, food tourism resources, food
tourism product planning and operations, and food curating.

FSMGT35072t218 7| 2 (Introduction to Wine) 3-3-0
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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.

FSMGT3512H| =L| A O 'd2|E| A (Business analytics) 3-3-0
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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.

FSMGT3001 2|2419| 2|2 (Hospitality Sanitation Management) 3-3-0
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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.

HOSPI3513 Hospitality2! 7t#2| (Hospitality Cost Management) 3-3-0
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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.

FSMGT3008 2|45 &2&2|2 (Supply Chain Management for the Foodservice Management) 3-3-0
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- A study of purchasing principles of food service operations and retailing management ;
identification of food, supplies, and related merchandise used in the food service industry, including



retail market and food distribution system; discussion of the effect of e-commerce on the
purchasing activities in the food service management.

HOSPI3515 Hospitality 2 EZA B2 (Hospitality Brand Management) 3-3-0
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- 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.
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FSMGT3509A{ H| A C| X}9l (Service Design) 3-3-0
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- The rapid development of the service industry has required a systematic and efficient designing of
service which can deliver value to customers. This course focuses on various principles and methods
used in service design with a goal of providing excellent customer experience and deals with best
practices. The students will participate in hands-on activities to provide solutions to real-world
problems.

HOSPI3514 Hospitality2| {8 A HE (Hospitality Leadership Management) 3-3-0
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- This lecture is composited the range of the great leader's leadership practice principle throughout
general theory, sense and ethnics of leader, leadership typical theory.The objective of this course is
to provide opportunities for students to improve the leadership -skills through team game and to
gain diverse perspectives towards leadership applied in business or government organizations. The
lecture presents an exciting and interactive learning experience that enables students to enhance the
leadership, communication skills and make good relationship with peers interactivity.
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FSMGT4507 FE01#|% (Food Marketing) 3-3-0
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- The 'Food Marketing’ course is designed to learn how to incorporate various marketing concepts
and principles to the food industry. The topics of the course include food market and trend, food
consumers’ psychology, communication theories, advertisement, public relations, promotions, and
food marketing practices & trends, etc.

HOSPI4511 2 ZHE (Revenue Management) 3-3-0
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- 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.

FSMGT4502 Z&#iX}0| =7 H 2 (Franchise Management) 3-3-0
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- A study of franchise administration, operations, and marketing with a special emphasis on
restaurant franchising; pros & cons of franchising, legal issues, franchisee/franchisor/ franchise
selection, franchise package, franchise concept development, franchisee - franchisor relationship, and
unique problems in a franchise management.
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FSMGT4003 2|MZAHZHEYE (Restaurant Business Consulting) 3-3-0
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- The objective of this course is to provide students with an understanding of the fast changing
business environments, and to help students gain knowledge and skills required to solve business
problems and build competitive strategies for a successful food service company. The successful
business strategies focus on an optimal utilization of external and internal resources possessed by
food service companies. This course covers consulting issues/problems faced in multi disciplinary
areas including human resource management, marketing management, operations management, and
financial management and takes students' teamwork approach to resolving consulting
issues/problems.

FSMGT45102]| & E & A P A 2 & (Restaurant Management Cooking Practice) 3-3-0
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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.

FSMGT45114 & 2| A 4+ M| 0| L}(Seminar on the Food & Foodservice Industries) 3-3-0

- 2 MOLE =2 WEA Hotsts Mg AFMYol Fa oS0l st 2ol A= =2/ S
Botet Ojzfol it SHES0 SEHE MIAIZI= 20| +o 1XtY FHO|C Loy, 22E 24



2ICi2 4ReL7| 9o BAHOl ABLAT MM i HEHl o8 MaE 4 QUL

- This seminar class is primarily aimed at enhancing students' insights into change and future
through in-depth discussions on key issues in the rapidly changing foodservice industry and the
food industry. Furthermore, it can enhance the overall understanding of the food industry and the
food service industry, which are essential for growth as a global dining leader.

FSMGT4006 2|AEZA|LCIXIQ! (Facility Layout and Design) 3-3-0
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- Basic layout & design of food service operations; arrangement of food service equipment for

efficient use of space; selection of food service equipment; development of work-flow patterns with
human engineering consideration; and facilities maintenance.
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