SYLLABUS 

     Principles of Management for the Hospitality Industry  
(for exchange students)

Course Name: Principles of Management for the Hospitality Industry 
Credit Units: 3 Credit Units         

Total Class Hours: 54 Hours

Experiment (Operation) Hours: None

Course Major: Hospitality Management 
I. Introduction to the Course

This course aims to provide students with a broad understanding of the operational aspects of the international hotel industry together with knowledge of the underlying management principles involved.
This program will introduce the basics of hotel manager skills. By the end of this course students will have an understanding of the food and beverage operations within a hotel industry as well as knowledge of front office operations and accounting procedures.
Course Aims:

The aims of the course are to provide students with: 

II. Objectives of the Course
After the systematic study of the course, students shall have a system understanding of the key principles of management for the hospitality industry, such as an understanding of the food and beverage operations within a hotel. An understanding of the role of the front office and reception in a hotel. An understanding of the facilities and accommodation services within a hotel. A basic knowledge of hospitality costing and control systems.The basic principles of marketing and how to apply them to the hotel industry. An understanding of the strategic processes applied in the hospitality industry. Knowledge of data analysis, interpretation and making recommendations for the future.
III. Course Agenda and Suggested Distribution of Class Hours

Course Agenda

	Lecture
	Content
	Hours

	Lecture I
	Introduction of hospitality management 
	4

	Lecture II
	The conceptions of modern hospitality management
	6

	Lecture III
	The operation and management of the room department
	6

	Lecture IV
	The operation and management of the F&B department
	4

	Lecture V
	Marketing of modern hospitality management
	6

	Lecture VI
	Hospitality financial management and managing technology 
	6

	Lecture VII   
	The content and method of hotel investment decision
	6

	Lecture VIII   
	The development and management of hospitality human resources
	6

	Lecture IX
	The measurement methods and supervision of the quality of hospitality service
	6

	Lecture X
	Overall Review
	4

	Total
	54


IV. Teaching Materials and References:
Modern Hospitality Management 3ed edition, Zhu Chengqiang, High Education Press, 2003
Modern Hospitality Management: Theories, Methods and Cases , Wen Gangmin, 　Nankai University Press, 2004.

Theories and Practices of Modern Hospitality, Li Xiaodong , Renmin University of

China Press, 2013.

Management and Service for F&B 4ed edition, Li Yongping, Dongbei University of Finance and Economics Press, 2010.

Information System of Hotel Management , Lu Junliang, Tsinghua University Press, 2015
V. After-Class Study Requirements

Students are required to search for the cases and events of current situation and development of hospitality industry either of China or some other countries to get themselves ready for various activities such as class discussion and oral presentation.
VI. Grading
The course grading comprises three parts: 
I. Class attendance and participation (20%): Attending and participating in class is the minimum expectation. Class participation will be assessed on the basis of involvement in discussion and other class activities.
II. Class presentation (30%): Students are required to fulfill oral presentation tasks based on researches into either Chinese tourism cultures and issues or comparative studies.
III. Term paper (50%): Students are required to submit a research paper of no less than 2500 words on a relevant topic at the end of the course.
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