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Service Psychology for Hospitality and Hotel
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Human Resource Management for Hospitality and Hotel
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Information Technology for Hospitality and Hotel
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Tourist Characteristics and Behavior
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Fundamental and Standards of Homestay and Resort

Management
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Accounting and Finance for Hospitality and Hotel
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Marketing and Sales for Hospitality and Hotel
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Front Office Operation and Management
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Housekeeping Operation and Management
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Catering Operation and Service
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Food and Beverage Service and Management
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Restaurant Management
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Kitchen Operation and Management
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Business Planning and Development for Hospitality and Hotel
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Seminar on Hospitality and Hotel
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Service Marketing for Hospitality and Hotel
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Hospitality and Tourism Industry
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Cultural Tourism
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Ecotourism
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Tourism Business Operations
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In-flight Service Management
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Airline Management
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Ground Service Management
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Bar and Beverage Management
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Customer Relationship Management for Hospitality and Hotel
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Purchasing for Hotel and Restaurant Business
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MICE Management
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Language, Culture, and Human Behavior
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Recreation Management
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Food Styling
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International Cuisine Management
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Food Quality Control and Sanitation
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Culinary Art
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English for Front Office Department in Hospitality and
Hotel Business
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English for Food and Beverage Department in Hospitality
and Hotel Business
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English for Communication in Hospitality and Hotel
Business
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English for Kitchen in Hospitality and Hotel Business
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Preparation for Cooperative Education in Hospitality
and Hotel Management

3634801 AUNAANYIANUIVINITIANITNITUINITHAZNITLIINTY 6(640)
Cooperative Education in Hospitality and Hotel Management
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Preparation for Field Experience in Hospitality
and Hotel Management
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Field Experience in Hospitality and Hotel Management

4) vandvudenia’ Iuiulidesndn 6  wighn
Wdenissusiedvila lundnansvesuminerdesvigilaveainsel
Tumspususguiug fwdaunusd laglisriuneiniiesdounuduasdoalaifu
swinidmuslideulaglitumbefdlunasinsdidmingnsvesanivi

fnag19519a218aUsea I viUndau

3631101 anufidasfuieafiunsuinmauaznisiseusa 3(3-0-6)
Introduction to Hospitality and Hotel
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The overall of hospitality and hotel industry, principles, concept, definitions
components of the industry, the evolution and relationship between and hospitality and
hotel business and other businesses, impacts and trends of the and hotel business in the
future
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Housekeeping Operation and Management
ﬂ’nm‘lfiiﬂ‘EJLLauﬂ’J'mﬁﬁﬂiU?J@QLLNUWHIU@G]&WﬁﬂiﬁJINLLi@J JEENGERN 19

U{]UGN’]WU@QN’]EJLLQJU’]UGLUINLLSEJ ﬂ’]iULG]EJQ ﬂ’]iﬁlﬂmﬁﬁmLﬂiaﬂsﬁLLﬁ”@Uﬂimaﬁﬁﬁ‘U‘M@QWﬂ ﬂ’]ﬁ/l’]

ﬂ’l']llﬁu’e]’]ﬂLLawﬂLL@WMVIﬁ’]ﬁ’]iﬂJwﬂ’]EJINLLﬁJ ﬂ?i@ﬂ@@ﬁMWUﬁﬂ‘UWU’JHQ’]‘U@N6] V]Lﬂ‘EJ'JEUENﬂU

WHUALI T G]iu‘Vi‘L!ﬂiNll’ﬁEJ’]%LLau%iﬁEJ’]‘UiiEUGU@QWHHQ’]UIHLLN‘UFW
The definition and significance the importance of housekeepers in the hotel

industry, the operational structures of housekeeping in hotel: bed making, preparing facilities

and equipment in a room, cleaning, and taking care of public areas in the hotel, relations
with other departments related to housekeeping department, being aware of manners and
ethics of personnel in the department
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Catering Operation and Service
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The definition, the category of restaurant, and the operation of restaurant
and catering service in various occasions both indoor and outdoor, the catering operation in
hotel, the patterns of catering service, planning and how to arrange a menu, monitoring the
catering operation and coordination with other departments, training about the catering
operation and service, strategies and tools for promoting sales and services, the decoration
and the management of the space for catering operation and service that suit each kind of
catering service including problems occurred durinlg thle catering operation and service

3632302 A1SANNTITHALNITUINITIINITHASLATIIAN 3(3-0-6)
Food and Beverage Service and Management
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The principle, the procedure, the general knowledge and the pattern of
food and beverage services: table setting, equipment, tools for setting a table, the principles
and the techniques for setting a table, all kinds of food and beverage services, the
fundamental knowledge about menu of food and beverage learning about menus, managing
a bar, sanitation system, license, laws and acts involving restaurant business, technology and
a restaurant administration, manners, ethics, and operation for welcoming and providing
services
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Bar and Beverage Management
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Basic knowledge and understanding about alcoholic and non-alcoholic

beverage, theories of using equipments and mixing alcoholic drinks, practicing making kinds

of edible alcohol, management and administration on designing a menu, cost control, using
equipment related to bar and beverage, regulation and ethics of a bartender
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Kitchen _Operation and Management
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The fundamental principle, kitchen operation, kitchen utensils, learmning

about kinds of raw materials including selecting the raw material for making a dish according
to the principles of nutritious and healthy food, operating in a kitchen
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Front Office Operation and Management
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The operation at the front office, the administrative structure of the front

office, roles and responsibilities, equipment for the use of the front office, room reservation,
taking care of guests, registration for a room, residents’ records, phone services, the front
office finance for returning a room, the services at the front office, coordinating with other



departments, roles of security, problems and unexpected problem solving
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Business Planning and Development for Hospitality and Hotel
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The concepts of business planning and development focusing on strategic

management to apply in hospitality and hotel business, environmental analysis, business

positioning, business and possibility planning, developing new products, improving the
landscape and quality control in hotel
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Customer Relationship Management for Hospitality and Hotel
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The definition and significance, the element of customer relationship

management, the strategy for customer relationship management planning, customer’s data

analysis, steps of promoting relationship with a customer, communicative strategies for
customer relationship management, measurement and indicators for assessing customer’s
satisfaction and information technology system and information technology for customer
relationship management
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Spa Management )
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The overall of the operational process and the administration of spa business, the
development of basic knowledge and understanding on the operation and the
administration of spa business, business planning and marketing, profit management, cost
control, standardized-spa pattern design, pricing, design a menu, distribution planning in
order to meet the customers’ needs
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The meeting, incentives, conferencing, and exhibition management, the element of
motivation for promoting the understanding about service industries in the MICE and events
businesses, the foundation on the meeting, incentives, conferencing, business and exhibition
and the role of each element affecting the business and society



