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HSPMT1001 Hospitalityd B2 (Introduction to Hospitality Management) 3-3-0
- = =2 =iEls A0 E Agel 22|, OHAE R 2 HMar #EE FHo| et A §EE A

x|
&ot7| e 2AE =AnEe|E] 2 Y& HF0|Ch O] ME2 SAHEEE] FF| FAt S ALEE
E|7} Hotst= Mo o3 o{EA Ses SX| B £ot 84 ME|A, =9 2|0 ZA MYo
H= 2O CHELE Z2 =R s =2AO(EL|E] 3 200N d&3t7| flet Tz 7[=|et A=s
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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 HospitalityEl| O] E{ AtO| 21 A (Hospitality Data Science) 3-3-0
- O] =2 StESOA =AmEelEl AHoM OO 242 7|2 /gl X S8 Z2IHWS NIt
.|

ol et ULt o] it 110181 Z42f O3, &4

S0|ME TolE £4fo] ofs, £ srop MBshe WHm Y ojo|E ofE2
AO|MOIN SHMO SAAZ Pk WS ZHCL SYSS W FHS o7 sk YroE z2
UZ AFBOHO] CHYS 24 9I5S & O[Tk Of T2 O$6HR WSS O L2 HIZLIA oA B

T =

ZZMAE HTSH7| floh 9 HolH 240 ofet Z&XNQl O|shE ¥ + UL

- 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 H|=L|A7{{FL|#|0](Communications on Hospitality) 3-3-0

- gTjArelo] 523 220 NHAZYO BENS 98, Jl2aA0|C;

- This Course is Oil for lubricates all of the hotel management functions of forecasting, planning,
organizing, motivating and controlling.

=l
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HSPMT1003 =% "2 (Hotel Management) 3-3-0
- "_E*'Afo*ol o2 ZOfoflA Ztzte| dgts YAStes sz MY ZdY, =Rl Jej 2|1 1 &ie
H74Qo| MHIKO| HES H|LLC}



- 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 & 2 (Introduction to MICE Management) 3-3-0
- 2 =2 29, TA|, QAMEE ofd, OHE S8 ZEedt= MICEAR S
ZoI5tH, MICE &t HEEl= O[SHEAIAIS Sl Gt MM, MA|E e 52| 7|2 S 2o 2ot H|

0|25 stEettt

1

- 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 " Z(Food Service Management) 3-3-0
- FEMH[AZHO| CHot CHfet 2iEar #2[E &S5t

ot ot = §50otd, ol Mg ZHe Ol =0 Lol HMAMHE S
of EXMZ SEHE LYoin HFH oS =EVLL FR FoAFMNE FEAMHIA YO JAtet EHIE,
i

733, oS, d42da, ME|AE S, X&H7tsT FEMH|ALUY, 455 B3 Solct

- 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’® & &l & & (Hospitality Restaurant Development) 3-3-0
- Hospitality 2t ARES AIZSH| Qo R0t 2E TRAEARL B, 89F, =E2e|, owatel,

Atte|, oA E Al 8, EAtEe] S e WE&SS Hi2Ch

olx
-

-_—

k>

E|I Ol—l

- 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

- BALYRIEIZY ROPOIM BN AR o0|S JXE FHE Y AR YRS MBXMS X8}
of AtHIE AFSHAL HIOIHE 8 Moz 2a20F A & F Yo tHSES otrf

- 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 Zd% B A|A R (Management Information System) 3-3-0

- dE7|=o| Wt 2Hit2 7Yl 2Eur ZHWEAEZ SFe(M RO 31 AL & =2 7|eES F
HIlsol 280 #AE CHYst HE2|H O|lfE2 MAXLE 0|8t s8S =0/, JEAIAH &0
CHoH Zofotch tEof, 719 WolM HEAAHEES #4485t 2452 MY, 24510 2Nl dAZEA|L
S E0l= YotsS 5ot Eft FHELZE FR7|sS 7|H2R o= BT EALH| JEat 7|
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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.

Job

HSPMT2003 AU E At (Business Statistics) 3-3-0
- 7|eetd 2 SEMD e SEAM oM H2|Fol AZEE UWeldEH Aado|n et MEY 2He
x4

St S7Bte $MS LEHlE RS £, Fal, 24t S 2olch 2 ZolojAs
J|YEEol BUE ABE HSH0] 012 EHLD S WAS WL ZOIFHE HELLOIZ, £
N AN, 2AEN, 32N, HES SN S ET

Ay, 2

- 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 O}#|E ¥ 2 (Theory of Marketing) 3-3-0

- b7 gel doe oA o ALk oAEel EHIY S HESHO AMOAES 5§98 385t FZLE
= Jfettt. 22|10 gfiste o Eeds 24, TASHY 7|ge| Sdets 2SN O tSYHe =M

S
HMERS, 712 s, QSYM, STYMO| B 0|2 I UHES DS
- 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 O} ZALE (Essentials of Marketing Research) 3-3-0

- 71gel 2N MBS fliME WX 2ME 7oz St OHAE XA E4+HO|Ch DA Ex
MEOME DEAIE=AS 7|=2HQ ZiEat 2lE ofadtH, utHel oMEF™E ¢t HEEY 7 &=

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

HSPMT2005 A H|X}88-5 2 (Consumer Behaviour) 3-3-0

- AH AIZOIM LEtLEE o2 ZHX| O E 23 ddsS aHAEeEts AN 28E + s SEE
SEAH2ZN DA E g0 oot 20 dE A= OIS =Rottt H|XF of2[0f Cist 2ot go=et Of
siiek 2 ol2ist ofsi7t Mol 7Y EEo OEA HEX 1 UA2H, Eot A= OFA HEE &+ US

A7Hof gk HAHR Atnel S5 M-St

- 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

- 11 -



HSPMT3003 Q& X2

Diagnosis, and the problem Solving of MKTG Cases in MKT is the Key for Analyzing Korea MKT
Environments.

i
rH

t2| (Human Resource Management) 3-3-0
RNAECZ = HiX|, =&, BI, B4, JHE, |X|SH| L5 Q%

| M TELA/MSACNS 02, MSH HIWYES o

M

XXlo| QI X} XHA 22| XL/ MLl 7
ct.

Recruitment, Selection, Staffing, Human Resource Development, Performance Management, Reward

Hu 1

O S
s % Az

|0

management, and HR Professional's role - Strategic partnership, HR leadership etc.

HSPMT3004 X £ 2|(Financial Management) 3-3-0

HSPMT200

HSPMT3005 Z2fZ ¥ 2 (Business Strategy) 3-3-0
2 47t 4 EE Stog 7|22 A 1d A 22 dutd X (General Managers)E2A{ Q| ZF L HIFZ
712 = AT St=0 FHO| ALt FATE2 AF =40t 7|€el WEAZO| st #dXHe 248 &
of MEr=HQF MELCtE =55t MR ZHMRRE HESH W7l ot YA apEo| Cist o3&
7| 93 2t=0|C} Ol 98 2 ZZE0M= O|2nt CtYst AUFE Sof, M2F X HEFFFol /g0
2 M2fo| ~Eut Jdof oot FHHEQ BAe LS MAStCh Eok HMEE Moz
|

71gel BAES0 Eath Ao A=t O 38 WHE RuHoz SHECEM 7|1YEY
Ef2 |XI5H7] 25t MEH AZEE ElHez 8 = URE dt= 0|2

M2 =4 A OLsSH, FAEE, Mg =2 28, HEEE, A2HE, A2z 28 52 @7t
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.

=

Sted Mol 240 TRt =X LY AAHO et 2ME 24 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.

ZX|$ 5 2 (Organizational Behavior) 3-3-0

S22 ot FTHo] =E otofAel HMEo IS O

OAIEQl X, & 71Ql 9 CHOIZHA, &G Sof ZAE O+
AL

o #ext7t 2 = UA=E AR 7|go EHES S0 o=

M ©

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.

- 12 -



HSPMT2007 2|#|®¥ 2] (Introduction to Accounting) 3-3-0
2

- YAE NMNE SFots tdES fe H=2=2M A 7|27t He ViEES EEHLE =o¢r. 3
Aol GAL AN CHRE 22X, dAt=AZRG@EF2), 2AS5E2 M, A=z 2| ofsi7t Of
5o SHMQ IAO|CE o8 Atih, FXf, A=, 9] H|EO| Ciet 2AKXMZZHE OlAISHL, =|AX=

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.

HSPMT3006 Hospitality2| & 4! Z A & (Hospitality Leadership Management) 3-3-0
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- This lecture addresses 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 to gain diverse perspectives towards
leadership applied in business or government organizations.

HSPMT3007 Hospitality2. T £ Z A & (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.

HSPMT3008 Hospitalityd 7|2 2| (Hospitality Cost Control 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.
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HSPMT3009 Hospitality 22 & Z 71| '4 2 (Hospitality&Tourism Product Development) 3-3-0
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- 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 Hospitality2t-&7l| 2 & (Hospitality&Tourism Development) 3-3-0
- 2 dEte YEHEQl Hospitality X 28 20 7HEo| sz A FME O[aidt, LIOH7 2R MM JhY
dots d45t= ut=0|Lt.

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

HSPMT4002 Hospitality™-2’d ™ & (Hospitality&Tourism Policy) 3-3-0
.|
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- 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
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- 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
what kinds of changes are expected to occur in the future.

HSPMT4003 Hospitality=2 4 ¥ (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.

HSPMT3012 Hospitality’d &.7| =28 (MICE Application Program) 3-3-0
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- 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 EHZMICEE A|OtA| & (Tourism MICE Urban Marketing) 3-3
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- 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.

HSPMT2008 2H&3t2lZ (Introduction to Tourism) 3-3-0
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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 =X|2H-% 2 (International Tourism) 3-3-0
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2 ot1 AL
- An overview of international tourism general principles. Topics include basic tourism theory, its objects,
business affairs, and policies.

HSPMT4004 = H| 0l L{2tH| w2 8}2 (Understandings of International Manners and Cultures) 3-3-0
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- 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 F & (International Trade Fair and Exhibition Management) 3-3-0
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- 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.
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- This course offers the students the pr|nC|pIes of marketing strategies and the needs of the international
chain hotel enterprises. Special emphasis on developing domestic chain hotel industry.

HSPMT3015 23}2H2-Z (Cultural Tourism) 3-3-0
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- Introduction to cultural tourism. Topics include culture of places, traditions, art forms, celebrations and
experiences that portray the nation and its people.
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- 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.
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HSPMT3017 H|=L|AO0'32|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.

HSPMT4005 AOFE2HEC|X}Ql(Smart Tourism Design) 3-3-0
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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 AOFE 2H2E (Smart Tourism) 3-3-0
(IT: Information Technology)&
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- 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} (Introduction to Leisure) 3-3
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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|4 MH|ADAH| & (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
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.

I

(Retail Management) 3-3-0
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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?
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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|9&%|7| 2l & (Trade Fair & Exhibition Planning) 3-3-0
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- 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 ’Hkl?i“.i'ﬁ 299 E(Exhibition & Convention Facility Management) 3-3-0
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- 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| . 5¢t2| =ZEZHE (Casino Integrated Resort Management) 3-3-0
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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 ’*HIHUHIIE'E(Convention Marketing) 3-3-0
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- 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 EX}Z (Introduction to Investments) 3-3-0
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- 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 EEZ 22X 21 AH(Food Supply Chain Management) 3-3-0
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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 £E 'EIQI-UH‘IIE'(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
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 -?‘-EHIEL&*‘IHI*EIIF°|(FoodTech & Service Design) 3-3-0
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- 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 Z&iX}0| =Z A 2 (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 S 274 M ZH Y E (Hotel Room Management) 3-3-0
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- 3" AURR0) (ot ZREE QUA Tl ofRAY|E, SUKMBE| U SYAMATBO st
YURE FYO2 DFULL

- 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 n7H0H= ZAHE (Hotel Customer Satisfaction Management) 3-3-0
- SN i3 DAMFALS FF5HV(Q5H T HERE, EHME U MHAZE DAXFEEQ HFE

o 1=
ShLY.

o
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e

- This course offers the students the overall hotel organization, hotel product & service to customer
oriented for customer satisfaction management.

HSPMT4012 &1 EH 2 (Advertising & Public Relations of Hotel) 3-3-0
C

=20
=

- 29 0| 2 I=et7| floiMe 28X &7t HRSICL O oty HEAHO[L HMEXNCl IgS
Sot0f, 14 S0| AFHe=z =S FOiSH7|7HX| o] 1gof CHa Olshst=0 =X 0| ALt

- 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 Hospitalityd B & 42 (Introduction to Hospitality Business Negotiation) 3-3-0

- = Y ES 22 A o AYS FSotTUAM DX ohefeh &0 ofEA t35t, ofEA 2
SO0{LL7tOF BhEX] O "y stgote A=0|C LIEOol I M=t7 Hetklo7ts 22 4
of YUY, SANUE, WLBVSS HUS2 oloig ot Fo|No2 FojLZ + UE=S Oy T3
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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 Hospitalityd & 7| 0| A A E{C|(Hospitality Management Case Study) 3-3-0

- Hospitalityd @H O| AAE{C|= Hospitality 4H0ML2| MM HO|AE CHREO Hospitalityd 32| O|252 o
Mo HEsle 7|32 SHMENA MSTICE Hospitalityd @O a4l @490 QEEM QHEM HMEH M
- A O &
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=
- Hospitality Management Case Study course provides students with opportunities to apply theories to the
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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 = M&LC|X}QIH T (Hotel Concept & Design Research) 3-3-0
7

- 2 2 EAMNY S Z2NE Zg0o| oot Wy dE0 MA X FAYHZS Ketste MESH 2
E(consultant)?| gotg g = Y= AXME Ldstn HIESHOA St SHE 7HX|1D UL SEE2 Xt
XA 9 JHE Yk Q9 (research and development plan)df ZZMEQO| Jidt Bsks TSt O[sfA|Z
= UAs 258 Az FHFHQ JHEel AUE2E FESHA Fa 2HdE BIEAZ = UAs AlAEQ a8,
O|OIX], =M &2 Jei AN =HotA & Ao|CL

- 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.

- AN AR V71E S8 gdol Zach e XAnt 2EHQ AMY WA E 240k, 0|F S 2t
2E2H0 72N AYVIHE StERCh Lo 2o| HMM J[2IME Yo, LESI0 N Z O/ S&%
= 7|2 MIeHet

- An overview of convention planning. Topics include the analysis of the planning process and methods
to administrate and operate conventions systematically and efficiently.

HSPMT4014 82| A& 714 R E(Trade Fair Participation and Marketing) 3-3-0

- IHTEAIRIS] B Juts dEHCR INOHE 20N 2 =52 21 ACE HAEAR0f HItohs
A2 F7teM= 28 gHASE Stolg —;L’—.‘ﬁl Holots IMB|=L A 2HE0A 7|gel B8 952 #
g4 = A= ot OAHE =70Ith = 0= H7tgHer Hadol 2HgoA 71gel oA E o
HE 2 5 As HA= dotet 2B E X*HWO' O|21t 27 & Z2lstot.

- 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 24 H A & (Restaurant Management Theory and Practices) 3-3-0
- 2 Z4ite sEdER 3oz |*'7||=| %S HAEZO X1 FFX} =22 B DX (General Managers)2|
| ofat
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o] MM AN HYY 4 UTE 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.
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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 M|#| 422 3}(International Food and Culture) 3-3-0

- MA ol LEte| 22t ET0| ofet AdEel miEHES Olsistn, 2/Mut VtSAF0| AdE DjXs I
S= 9|AXt ohLf.

- 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| ||+ 22| £ (Foodservice Menu Management) 3-3-0
- 2EH0 QA ZA0| O|RXIEE M0 ME HwmAZ, AMEY As, M H7t 5 HrdE3 HEH
712 AEE HHTE .
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- Basic principles of menu management, including menu planning, forecasting, menu design & evaluation,
and menu merchandising strategy.

HSPMT2019 2|2 ¢|Ma2| E (Foodservice Sanitation Management) 3-3-0

- dZo fISE B + AU 225, F AE, AEFSAL AE FSAY B SFOREEH AES QEAZ F
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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 7|Z=AM ¥ ZE 2|4 & (Western Cuisine Practices) 3-2-2

- |=EMEZEEES M= 7tael 7|=7t &[0 AFadE AFelT0f, Fda, M4 7(=N Z2[0[E1dt X2
7lgg @+ots oEa 7|=0lth

- 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.

HSPMT4016 C|X E 4 & (Dessert Cooking Practices) 3-2-2

- MHUEFLRM otxol §, ot Q=9 A Y, 7| 5 LIXMEO Of5to] Mz 7|les SSE22MN AAEFE
&9 o EE O[St aXt SOt

- 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.

HSPMT3026 2}215tu}E| 0| AR (Wine & Tasting) 3-3-0
- QA0 A0l 2fRl0] TR FZa% SAELE QAL H2AEH
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HSPMT2020 2 =3} 1}E||0| A&l (Beverages & Tasting) 3-3-0

HIXROIA| EOhEl= TreotBA S8t Ot El0] st of20[hh A0 Eel 2|, 7|24, A0 E
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QIRITIINE 2ot QA7|PojEdnt 2 HE TS STAPZI=H SHES =Ch

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.

=22 7|2 Oldl, 88 M=ot 7t& HElet SHS otgoiH, 85 i & MHA A"l 230 et
AAs g5t 59 He d= A, 27 5 38 50 2ot S8 &5t SEHYe EHE 4
2H[XPe] FOf WSS oSty OrAEo 28 + AEF ot J2[1d gfste & DA ERES
=, TSN 2M7|gel S ots ZMSH O HSUA2 =N HMBZY, /tA48Y, 758, U

]

Mo et 0|2 3 2HE |t
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 et x=2|4 & (Korean Cuisine Practices) 3-2-2

=
folue DRel ME SMS SFRER XU SO Oisty =2 HE¥s 9
SHE AlS 2T + UARF otH, Z2M HF 2 FSole O =80| HE=F

Professional approach to cooking and presentation of traditional Korean food and preparation for

n>x of

Registered Culinary Professional Exam.

HSPMT4017 F f-& % & Z(Special Lecture on Employment and Business Startup) 3-3-0
=H5s MBEAUEO HIHoR X ARE AMLTE FT2S At FYG-HYH 43T =,
FY-HYL 2ASH SUS0A HEOl El= Aol EZL2E FYICL NStHAS SHCE TE2=H 4N

H
Bt ALY U 297 O UEWROE NPYYZ X1

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.
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HSPMT4018 4 A EC| X2l (HospitalityZd E)(Capstone Design(Hospitality Management)) 3-3-0
ATEE|El MY Z0F0 25t0] 558 X4 U O|2& StdS0| 222 Yzoh SALEIE
719, MY, Ee ARH X, 28 SEH FH|, E= Mo HAE S MAIE DA HE5tH & el
2 go¥oz £RMS =E5I0 HEl 2lHYdE 1F 5t MEY h=0|ct
- 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 =& 4l2t8tE1,2(HospitalityZ ¥)(Independent Learning & Research1,2(Hospitality

Management)) 3-3-0

- 2 TYME Shdar ne |

A= H O CHol =5t A+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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