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(COURSE DESCRIPTIONS)
ACC 222: Hospitality Accounting
Credits: 3
Hours: 60
Pre-requisite: None

Hospitality Accounting provides the students with the basic knowledge and skills needed by
lower to middle level management in the modern business environment. It includes financial statement analysis,
ratio analysis, management of assets, evaluating investment proposals, forms of financing and their related costs,

financial leverage, valuation of assets and financial feasibility studies.
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BAR 150: Beverage Operations
Credits: 3

Hours: 45

Pre-requisite: None

A general introduction of the organization of a hotel’s bar and restaurant, wine service
operations, including the set-up, organization, and supervision. The types of alcoholic beverages including wine,
beer, aperitifs, liqueurs, spirits, cocktail making, and correct glassware are included, together with details of their
origin production, storage and service techniques. Non-alcoholic beverages include tea, coffee, soft drinks, juices

and syrups.
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COM 280: Computer Systems for Hotels
Credits: 3

Hours: 60

Pre-requisite: None

The aims of this course is to provide an overview of computer concepts including hardware
components, software components, operating system, and introduction to computer skills, with particular
reference to Microsoft Office, Microsoft Word and Excel and the H.I.S. (Hotel Information System) computer
software system. Using H.I.S. students make reservations, check-in, checkout, up-date room status, communicate

with other departments, post transactions, and prepare daily reports.
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ENG 130: English Conversation 1
Credits: 3

Hours: 45

Pre-requisite: None

English Conversation I is designed to enable non-native English speakers to understand and
speak English with confidence. Students undertake interviews with foreign tourists in Thailand. Students will

make presentations on various topics related to the tourism industry.
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ENG 131: English Business Communication 1

Credits: 3
Hours: 45
Pre-requisite: None

English Business Communications 1 is a business English course at elementary level. Based
on a carefully constructed language syllabus, the course tackles the key functional areas of business interaction,
such as telephoning, meetings, and socializing. The course is designed to enable students to relate the language to

their own work experience.
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ENG 132: English Grammar
Credits: 3

Hours: 45

Pre-requisite: None

English Grammar is a skills-based English course at elementary level. The course consists of
lessons grouped in topic-based units in which students are required to process texts and grammar practice
materials. The aim is to offer a course with a clear language focus in the structure of English grammar, reading,
and writing.
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ENG 230: English Conversation 2

Credits: 3
Hours: 45
Pre-requisite: ENG 130

English Conversation 2 is a skill based English course at Intermediate level. The course
consists of lessons designed to challenge the individual non-native English-speaking student at an intermediate
level. The course is designed to focus on business and work related conversation using the English language as

the medium within the hospitality industry.
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ENG 231: English Business Communication 2
Credits: 3

Hours: 45

Pre-requisite: ENG 131

As a continuous course, English Business Communication 231 furthers the knowledge gained in
ENG 131. The course progresses from simpler structure and vocabulary to more complex language usage,
enabling students to gain a good basic working knowledge both of English grammar and of business English

vocabulary.
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FMT 160: Food Management
Credits: 3

Hours: 45

Pre-requisite: None

This course provides the fundamental concepts, skills and techniques of basic cookery. The

course includes a wide range of food products used in the hotel industry, awareness of nutritional principles,
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storage methods, food preparation techniques, kitchen terminology, and kitchen organization. Basic menu items

such as hors d’ oeuvres, salads, soups, sauces and main courses are demonstrated.
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FOM 280: Front Office Management
Credits: 3

Hours: 60

Pre-requisite: None

This course provides a systematic approach to front office procedures by detailing the flow of
business through a hotel, beginning with the reservation process and ending with checkout and settlement. The
course also examines the various elements of effective front office management, paying particular attention to
planning and evaluating front office operation and to personnel management. Front office procedures and

management are placed within the context of the overall operation of a hotel, and teamwork.
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HKM 171: Housekeeping Management
Credits: 3
Hours: 45

Pre-requisite: ~ None
Housekeeping Management provides students with knowledge of housekeeping procedures
used by the hospitality industry. This course covers the role of housekeeping, its function, and teamwork and also

emphasizes the importance of communication with other departments. Budgeting, inventories, stock control,



frequency schedules, performance, productivity standards, manpower calculation, room status, safety and security

are included.
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HKO 170: Housekeeping Operations
Credits: 3

Hours: 60

Pre-requisite: None

Housekeeping Operations is a practical course, which uses [-TIM’ s full-scale laundry,
mock-up hotel guest rooms, and public areas. In the laundry students learn the full process of the laundry cycle
from sorting to pressing, distribution, and storage. The mock-up guest rooms provide students with bed making,
carpet care, bathroom cleaning, turndown experience, and daily room inspection procedures. The public area
provides students with exposure to floor care, chemicals, equipments, and outside cleaning. Students also gain
experience issuing uniforms for both kitchen and restaurant classes. The art of flower arranging is also included
in this course.
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HSM 210: Hospitality Sales and Marketing
Credits: 3

Hours: 45

Pre-requisite: None

Hospitality Sales and Marketing enables students to understand the fundamentals of sales and
marketing principles in the hospitality industry. It includes intensive practice in basic bookkeeping and
accounting skills as well as financial market research, sales, advertising, and promotions to both consumers and

retailers. In addition, the various techniques for effective budget control are included.
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HTT 191: Hotel/Tourism Training
Credits: 4
Hours: 1000
Pre-requisite: None

Students who meet the criteria for internship can apply for their five-month internship
program in front office, airline, travel agency, resort, golf club, sales and marketing, tour operator, or

housekeeping. Internships are restricted to Thailand for the first year of the program.
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HTT 292: Hotel/Tourism Training

Credits: 4
Hours: 1000
Pre-requisite: None

Students who meet the criteria can apply for internship in either Thailand or overseas. The
following options are available with Thailand: front office, housekeeping, restaurant and bar service, production
kitchen, airline, travel agency, tour operator, cruise ship, resort, golf club, entertainment, or sales and marketing.
Overseas options include clubs, hotels, resorts, and cruise ships. Should students be selected for overseas
internship the length of the program will be according to the length of their contract that they sign with the
overseas establishment? These contracts range from six months to eighteen months. Starting dates will vary with

overseas contracts.
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IAT 240: International Airline Ticketing
Credits: 3

Hours: 45

Pre-requisite: None

International Airline Ticketing provides students with knowledge regarding the issuing of
various types of airline tickets and other documents including pre-paid tickets, tickets paid for by credit cards,
tour vouchers, excess baggage and M.C.O.’ s. Also included is the calculation of flying times, city and airport
codes, currency codes, world time zones, aircraft types and codes. Both international timetables and tariffs and

local timetables are used in conjunction with this course. Check-in procedures are also covered.
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IHM 110: Introduction to Hotel Management
Credits: 3

Hours: 45

Pre-requisite: None

Introduction to Hotel Management provides an understanding of the hotel industry by tracing
its components, development and growth. This course also defines the relationship between the hotel industry and
the travel and tourism industry as a whole. Classifications, job descriptions, common divisions, and department

functions are included.
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ITR 140: Introduction to Tourism
Credits: 3

Hours: 45

Pre-requisite: None

Introduction to Tourism provides students with a wide variety of tourism concepts including
the different types of travelers, reasons for travel, the different types of destinations, psychological motivation for
travel, and the economic impact of tourism. This course also contains information on both national and
international tourism organizations and tourism statistics both nationally and internationally. A study of Thai

tradition, culture, and festivals and their importance to tourism in Thailand are explored.
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KOP 161: Kitchen Operations 1
Credits: 3
Hours: 60
Pre-requisite: ~ None

Kitchen Operations 1 provides students with fundamental knowledge and practical skills to
enable them to prepare western-style menus. Students obtain hands-on training in the main kitchen, the cold
kitchen, and in the bakery and pastry. Students apply their knowledge in the preparation of three-course set

menus prepared under the supervision of I-TIM’s chefs.
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KOP 262: Kitchen Operations 2
Credits: 3

Hours: 60

Pre-requisite: KOP 161

This is an advanced course of practical application techniques in the area of food preparation,

with emphasis on menu planning, food presentation, quality control, and food cost control.
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MAN 220: Management Techniques
Credits: 3

Hours: 45

Pre-requisite: None

This course offers an introduction to principles of management and focuses on basic
supervisory skills as well as the functions of management: planning, organizing, staffing, leading, controlling, and
evaluating. At the end of the course the student should understand the operational approaches to management, the

nature and purpose of management, the importance of the basic function of managers, the formulation of
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strategies to make an organization more effective, the flow of communication in an organization, and be able to

describe the manager development process and training.
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PET 130: Professional Ethics
Credits: ¥

Hours: 45

Pre-requisite: None

This course includes both the theory and practice of professional ethics. It is designed for an
understanding and awareness of the importance of ethics and ethical problems and their connection with human
life, social behavior and careers. The course promotes desirable characteristics and values critical thinking, and
cooperative working. Leaning involves various methods including group process, case studies, analysis, and

cooperative working and student presentations.
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PSY 230: Psychology
Credits: 3

Hours: 45
Pre-requisite: None

A cross-cultural orientation course. This course offers study of social, cultural and behavioral
psychological factors as they relate to international business organizations, including a brief survey of cultural

history of Eastern and Western civilizations. It also explores psychological interpersonal relations, social
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attitudes, values, beliefs, group dynamics, and influences of culture upon behavior as applied to the hospitality

industry.
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RBM 150: Restaurant Management
Credits: 3

Hours: 45

Pre-requisite: None

This course provides students with d knowledge for effective management of food and
beverage service in outlets including cafeterias, coffee shops, room service, banquet areas, and high check

average dining rooms. We also present basic service principles while emphasizing the special needs of guests.
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RS 151: Restaurant Service 1
Credits: 3

Hours: 60

Pre-requisite: None

This course provides the students with the knowledge and skills for providing efficient
service and presentation of food and beverages; to understand a wide range of basic and advanced service styles;
to be aware of the vital role of the team situation within the service area; and to develop customer and staff

relation skills within the food service area.
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RS 252: Restaurant Service 2
Credits: 3

Hours: 60

Pre-requisite: RS 151

To provide knowledge and necessary skills at a variety of levels in food and beverage service.
Students will further enhance these skills in an restaurant atmosphere in which they have full control over the
food service facility. Management techniques and skills necessary to operate a food service facility will also be

covered.

a a @ I a A Y 9 = % Y Aa [ A
N5 UIMIAaaIns 2 1uinnldanug vagdniinyzlunislvuimslusaainim
v = ¥ A ) Yy a P Y] Aa
vanvategluuy dndnyiee lamuyuinvz lumsldoimsawaniunsal meldusseniasseves
[ & v = 3| Y Y a FY = YR a a Y]
fingas Fainane1vzugIans Aruau 1MUINIsalIgates aaeaduEougdunalinlunsusIsIan1s

uagdnduRnBZMULDLINATTIUEING

TAO 240: Travel Agency Organization and Operations
Credits: 3

Hours: 45

Pre-requisite: None

The basics of agency management, organization, staffing, selling, promotion, day to day
operations, publications, computerization, and tour guide training are discussed in addition to the relationship
between travel agencies, suppliers, tour wholesalers, tour retailers, and other intermediaries and the various
channels of distribution of these products. This course also includes information on visas, travel insurance and the

MICE market.
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TOM 140: Transportation Operations Management

Credits: 3
Hours: 45
Pre-requisite: None

The course defines the role and terminology used when focusing on transport as an area of
study. It covers the development of tourism and describes the roles-played by transportation in society. The
course discusses the development of various transport modes and the circumstances leading to transportation

achieving its current level of popularity worldwide.
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