California State University, Long Beach

College of Health and Human Services

Department of Family and Consumer Sciences

COURSE SYLLABUS

HM 274-Summer 2020, Taiwan
International Hospitality Development
Instructor:


Dr. Ronnie Yeh

Office:


FCS 128

Office Hours:

M-F on location
Phone:


(562) 985-4958
Email:


ronnie.yeh@csulb.edu
Meeting Times:

Onstie in Taiwan
Prior to Departure – 1-2 Mandatory Meetings. Location: CSULB. Dates & Times to be announced.
Students will fill out the forms. We will discuss the course syllabus and the course expectations. The instructor will provide some important tips and information for students to get prepared prior to the trip. 

Textbook:  

Required reading materials will be provided to students on Beachboard, (such as hospitality current issues articles, case studies, and PowerPoint lecture notes).  

Course Objectives:

Upon successful completion of HM 274 students will be able to:

A.
Evaluate the trends toward internationalization of the hospitality industry. 

B.
Compare democratic and authoritarian political systems as related to the international hospitality industry. 

C.
Evaluate the impact of different economic systems on the international hospitality industry. 

D. Assess the advantages and disadvantages of various market entry strategies and apply the principles of marketing to the international hospitality industry. 

E.
Interpret the effect of different legal and regulatory systems in the world on hospitality management. 

F.
Evaluate the impact of diverse cultural values, religions, and norms in hospitality foodservice and hotel management. 

G.  Describe issues related to cultural orientations in managing human resources in   

    international hotel and restaurant operations.
Class Format:
This Taiwan study abroad course will explore various aspects of International hospitality foodservice and hotel management. Issues and problems in the hotel and restaurant industry from a global perspective will be experienced and discussed. Additionally, dynamics of human interaction in a multi-ethnic and multi-cultural global job market will be experienced and covered. Students will be immersed into a real international learning environment by taking Mandarin classes and field trips.
Final Grade Components: In-Class Assignments = 100 points (25%) + Taiwan Project =100 points (25%) + Field Trips=100 points (25%) and Dining Experiences = 100 points (25%) = Grand Total 400 points possible

In-Class Assignments- 100 points
These assignments will be administered in class for better comprehension of material. These will include several individual and group in-class activities.

Taiwan International Hospitality Project & Presentation (3 pages, double spaced) - 100 points 

Your individual written paper is due on the presentation date.

Each student will present information on Taiwan. This should be practical hospitality and tourism information about Taiwan. Geography/history/government/economy/languages/foreign exchange rates/culture and customs/famous places/local cuisines/lodging/hotels etc. 

However, you should focus more on local cuisines and hotels.

References, citations, and general style of papers for this project should follow APA style (as outlined in the latest edition of the Publication Manual of the American Psychological Association).  

Field Trip Experiences- 100 points 

Each group will turn in a 2-page summary about their Taiwan field trip experiences. The summary will address the issues, problems, challenges, and /or opportunities in terms of international hospitality foodservice and hotel management. The focus of this paper is to apply to the course learning objectives as much as possible for higher grade.

Dining Experiences- 100 points

Taiwan has a long history in its cuisine. Therefore, each group will turn in a 2-page summary about their Taiwan dining experiences. The summary will highlight Chinese dining culture as to what is different from American eating culture. The paper will also address business opportunities in terms of international foodservice/restaurant. 

Assignment Policies: All assignments will be given a due date and must be turned in at the beginning of class on the due date. Assignments turned in late will be penalized one full letter grade for each day they are late unless you notify the instructor well in advanced so adjustments can be taken into account.

Withdrawal Policy:

Refer to the current schedule of classes for withdrawal policy and dates.

General Regulations and Procedures:

Refer to the “General Regulations and Procedures” in the Catalog.

Disability Accommodation:

The student is responsible for notifying the instructor in advance for disability accommodation or excused absences.

Course Grading:
90-100% A, 80-89% B, 70-79% C, 60-69% D, 59-0% F

LECTURE OUTLINE

Lecture 1
Objectives: Evaluate the trend toward internationalization of hotel and restaurant industry.


Objectives: Appraise the relationship of travel in the international hotel and restaurant industry.

Lecture 2

Objectives: Evaluate the challenge of diverse cultural values and 

            norms in hospitality foodservice and hotel management.

Objectives: Compare democratic and authoritarian political systems as related to international hotel and restaurant industry.

Lecture 3
Objectives: Appraise the impact of different economic systems on hotel and restaurant globalization.

Objectives: Assess the advantages and disadvantages of various market entry strategies in the hospitality industry.

Objectives: Describe issues related to international hotel development and design.

Lecture 4

Objectives: Interpret the effect of different legal systems in the world       

            on hospitality foodservice and hotel management.

Objectives: Explain the nature of financial management in the global market.

Lecture 5
Objectives: Interpret the effect of different international hospitality accounting and taxation systems.

Objectives: Apply the principles of marketing to the international hotel and restaurant industry.

Lecture 6
Objectives: Explain the impact of various religions on hospitality foodservices.

Objectives: Identify the future development and career opportunities in international hospitality foodservice and hotel management.

Lecture 7
Objectives: Describe issues related to cultural orientations in managing human resources in international hotel and restaurant operations.

Objectives: Apply the principles of the international hotel and restaurant industry.

Enjoy Your Fun Trip & Learn!!!
