LEYTE STATE UNIVERSITY

6521-A Visca, Baybay, Leyte, Philippines

Office of the Secretary of the University
and of the Board of Regents

EXCERPT FROM THE APPROVED MINUTES OF THE
19" LSU Board of Regents Meeting
16 February 2005 * NEDA, Palo, Leyte

Proposal to Offer BS in Hotel & Restaurant
Mgt. & Tourism (BSHRMT)

Board Resolution No. 15, s. 2005

Approving the Proposal to offer the Bachelor of Science in Hotel,
Restaurant and Tourism Management effective SY 2005-2006, as
modified.

See attached approved BSHRTM Curriculum
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SROPOSAL TO OFFER THE BACHELOR OF SCIENCE
IN HOTEL AND RESTAURANT MANAGEMENT AND
TOURISM {BSHRMT)

Rationaie:

-
B

“The hotpl. restaurant and tourism indusiry are among the largest industries
employing thousands of peopie in a wide variety of hospitality careers, The demand for
food accommodstion and fourism services continue to grow with growing urbanization.
increasing mobility of paopie and vigorous premotion of tourism in the different paris of the
world,

Deta of the Worc Tourism Crganization ena the Depariment of Tourism indicate the
increasing dominance of the roiz of lourism in the global and national economy. In
miernational lourism. arrivais ang recaipts dunng the past 5 years have increased to an
average of 2.86%. and 1.92% ‘espectively. At the national level. tourism arriva to the
Fhilippines during the vanuary o April 2004 perod, posted a growth rale of 24.3%. In
terms of ihe indusirnd's ‘mnact or the etonomy, the 1998 data showed that tourism
coniributed 11.2% to the Philippine GDP: generated 2.24 M direct and indirect jobs, and
1.77 billion US $ in public and private sector investments (Source: World Travel & Tourism
Counctl. 1588). Erighter prospect for the industry is projected for the next 10 years.
Employment generated by lourism indusiry in the Phifippines inciude hofels and lodging
Sersces: restaurents: pesssenger ransporis) travel agents: tour operators and tourism
guides: recreation. entertainment and cultural services and retail trade (Source: Phil.
Tourism Sateilite Account, 2000), '

in Zastemn Visayas, the National Economic Oevelopment Authority (NEDA), likewise
projected growing economic prospects of the region manifestad by the development in
ndustry ana servica sectors (NEDA, 2002). in hotel and restaurant industries, the
Department . of Tourism (DOT). Region 8 reporied about 50 accommodation facilities
availadle in the various perts of the region which include hotels, pansion and lodging
houses. inns and rasorts. Gn the other hand. about 30 tourist destinations in the region ara
identified by DOT. These include historical. cuitural, religious and man-made
sights/sceneries.  They are potentiai training vanues and prospective employers of
graduates.

Te need to offer the pregram s evident by numerous calis and guesies trom
parents. and prospective students who manifest interest to enroll their childrendhemselves
in the program. Aiso. the survev on gourse preference by fourth year high school students
in Leyte and Scuthern Leyiz canducted in 2003 by the College of Engineering and Agri-
‘ndusines. Leyte Stare Unive'sy snnwad that 3S in fiotel & Restaurant Management
ranked setond 10 BS in Comyuter Seience as the students’ first choice (15.66%) and first
as their secona choice (19375,

N terms of insiructional facilities and resources. LBU is m & good position to offer
the course hacause of its rick 2coi0gicai endowment. as weli as accommaodation facilities
thal would serve as laberalory facilities of studenis. in addition, the available expertise of
existing faculty in the University can provide the initial manpower needed to start the
program.

il. Graduate Proflie

Jpon compietion of the Bacheior of Science in Hotel and Restaurant Management
and Tourism curricuium. the graduate shall possess the following competencies:

A. Cognitive

1. Explain and apply the fundamental management concepts, principles,
and theories in hotel and restaurant management/ tourism;

N
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techne’s -~ . © 1 managerial competencies required |n hotel and
r85iaM .. eantiourism inausiry;

\ 3. infegrate giobai eng iceal ssues and sencerns and. technological
advences to ensure 99 safety. nigh cuality product and services, and
culiural understanding and appreciation in hotel and restaurantlourism
mndustry: and - '

4. identify aend improve one's entrepreneurial  skills, aplitudes and
personality necessary to succesd in hotel, rastaurant and tourism
careers :

B. Affaective ‘

1. Apnrreciaie the imporant role of holeis and restaurants, and tourism in
nromaoting national devaiopment:

2. Dbserve efficisncy and effectivensss in ihe management of notels and
restaurants and iourism oparations in orcder to provide werld-class
accommoedation. food and tourism services;

C 3. Show zensilivily o clients needs and safet> ince! cufture, and 1o global
environmental concerns:

4. Observe o'hisal standards in the sxercise of profession; and

5. Demonsiteie oiutlam-solving, cering and interactive attitude, industry,

- courtesy. punciuglity, and seif-discipline
e. Fsychomotor

1. Perform basic manipulaiive skilis in hotel and restaurant management;

2. riandle and operaie effectively different tocis, utensils and equipment for
specific purposes;

3. Lise availabie rescurces effectively to improve management of hoteis and
restaurants/tourism sstabiishments;.

4. "‘emons?'axe mansagerial and public relations skills in the perfcrmance of

' various tasks related to the profession: and

§

Demens. ., ; cdequsle  knowledge and underélanding on the

. Execuie correc':y methods procedures, or forrrulas in various aspects of

hotel, rastaurant and tourism operatmns

1. Career Oppoitunities

Hetel managers

Restaurant managers

Front desk or housekeeping managers
Dining rocm managers

Food Procuction managers

gvent manaoe: s

Entreprene.s

Storeroom Managers

Executive chess

Menu planners

- Food & Beverage managers

Kitchen managers
Wine stewards :
Researchers :
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IV.. Coursas Analysiz

Travel Agency and Touwr Operators
Reszort menagers
Towr Guides

~ Recreation directors

Camp ccimsaiors
Travei consulitants
Merchandizing assistants

1. General Educaticn Courses

Languaga and Humanitias

Engi
Engl
Spch
Hume
Phil
Engl
Fili
i
Engl

[2 < 08 () +s pa bbb i
o RO O B e W B el A Al

Zornrninication Skifis I

Toomanication Skills IT

“rzech Communication® :

nto. to Humanities '
critemporary Phinsophicai Thouugh

Iniro. to Literature

Sining ng Pakkipagtalastasan at Retorka

Panitikang Filipino

Argumentation & Cebate

Sub Total

Mathﬂma'tics and Natural Sciancas

Math
Math
Chem
Biol

Coilege Algebra™
Business Mathematics* *
Genera! Chemistry I*

‘General Blology*

Sub Total

Socizl Sciences

Soci

Psye
Anty
Scse
ScSe

11
i1
11

$3 -

. 14

Gen. Sociology*

Cereral Psychology

cumure! Anthropology** *

Sucin-2conomic System

Phil. Soc. Prob. Land Reform & Taxation*

Sub Total

Mandated Courses

ScSe
. Sesc

i
16

Phil, Hist. & Constitution
Life & Works of Rizai

Sub Tetal
Grand Total \

¥ Not among the GE courses required by CHED for BSHRM/T |
*¥ CHED's GE requirement for BSHRM/T; in lisu of Math 12 — Plane Trigonometry
¥#¥CHED' GE recuirement for 8SHRM/T
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LEYTE STATE UNIVERSITY

6521-A Visca, Baybay, Leyte, Philippines

ice Training Program (NSTP)

1 yscel Fithess and Gymnastics .
Recrzational Games and Rhythmic Activities and

Darice

Team Sports

NSTP 11

NSTP 12

Physicai Ed uention
- PhiEd 11

PhEd 12

PhEd 13

PhEd 14

2. Fundamental Courses

Csci
Momt
Stat
Ecol
Micr
Hrmt
Hrmt

2l
21
21
21
22
&k

-
22

3. MajorCourses

Individua! Dual Sports

A. Business Management

Mgmt
Mgmt

Ingo. o Computers 2
Organization & Mat. 3
Flem. Statistics 2
fund. of Ecology 2
Gen. Microbiciogy 2
Prin. of Tourism 3
Frinciples of Safety, '
Hygiene & Sanitation 3
:21  Principles of Actounting
132 Managerial Accounting
134 Marketing Management
143 Financizl Management
126  Business Laws

Totai Units’

B. Hotel & Raestaurant Managemant & Tourizm

Hrmt

Hrmt
Hrmt

Hrmt

Hrmt
Hrmt
Hme
Hrmt

Hrmt

*Tp be team taught with

121

124
126
128
12¢

. ‘431

132
133
134

] .\‘-1

T AL

Current Trends in
Tourism

Totai Quality Service Mgt.

Tourism Planning & Devot.,
World Tourism -
Phil. Towrism

Culinary Arts & Sciences

'Food & Beverage Mat. &

Contro! System

© Front Office and
Housekeeping Mgt.

Entrepreneurship &
Business Planning*

W W W

Total

Totai

O WW v O W

Total
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Courses for Insoicution

A. Cors and Major Courvas

4

armt 21 = Frincinles of Tour i

Rasic conceg(s &0 ¥ nviples of wurism, 1S relevance and impact on social,

cultiral ang ol TSEIES; environrnental components of the different

_ rourism enteriy ¢ @il e present state of affairs of the tourism industry in

the Philiopints

frerequisite None
Credit i 3 units (3 hours lec. @ week
Raticnale : This course provides students the fundamentals of

savricm for better understanding and appreciation of
die tourism industry.

2. Hrmt 22 - Safety, Hygiene and Sanitation

Principles and prbcedwe-s ro ensure safety, sanitation and hygiene in hotel
and restaurant/tourism industry managament using hazard analysis critical
contrel point, and other safety contol management.

Prerecuisite ! Micr 22 {Gen. Microhiology )
Creait : 3 units {3 hours lec. a week) .
Ratiornale , This cowse previces students the necessary

knowledge and ckills in carrying out particuiar
course(s) of action in order to ensure food safety, and
vo improve  sanitation systems in hotels, restaurants
and the tourism sector.

3. Hrint 121 - Current Trends in Touwrism

Overview of ciffes 2.l 2605 of the tourism mdustry; their development, type,
composition, and coiz i otourismy; emnergng trends and careef oppor tunities in
s incusTy.

Prerequisite 3 None
Credit - 3 units (3 hourslec. a week)
Rationale § This COUrse €Xposes students to the various sectors,

rends and careers in the tourism industry.

Hrmt 122 - Total Quality Service Management

~

Systematic approach to the saudy of management process to ensure quality

products and services with emphasis on the role and interaction of
management, employees, customer's and oher stakehoiders.

Prerequisites : Mgmt. 21 (Organization and Management)
Credit : 3 units (3 hours lec. & week)
Rationale 3 This course deveiops students’  analytical and

managerial skifls aimed to ensure quality products and
- services in hote!, restaurant and towrism. = '



sd N A e LD e

Pt
SO o

ot pd ed ped s
A de Lo 1D e

p—
(=

L) o) tad e L
O -3\ 'a

40
A1
12
43
44
45
16
47
18
19
50
|
52

53
- -

4

wn

Hrmt 1248 -

Dynairics of .. .
mpact, porelini o %
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-aing and Development

wiaes of tourism development and their classification;

mnoard disadvantages on tourism of the General

Agreement on Trade i Services (GATSY: role of tourlsm in the stewardship of
ecosystems; - application of technology, architechure, landscaning and site
‘planning principles.

Frerequisite

Credit
Raticnale

Hrmt 21 (Principies of Tourism) -

2 units {3 hours lec. a week)

This course provides students the knowledge and
skills essentiai to planning and development of tourism
projects and programs.

6. H’rms 126 - Worid Tourism

The geography, history, attractions, facilities, tavel formalities, conditions,
Comrunications and gastronomy of important {actual and potentiai) tourism-
criented countries in the world, :

' Prerequisite
Cradit
Ratiohaie

Rrmt 21 {Frin. of Tourism )
3 units (3 hours lec, 2 week)
This course provides students the sssential facts and
infarmation of tourist- criented countries for better
understanding and appreciation of the tourism _
industry, ‘

7.0rmt 127 - Philippine Tourism

The Philippine geography, tourist atractions, festivals, cuisine, culture, and
delicacies; and domestic air, sea and land routes and their carriers.

Prerequisite
Credit
Rationale

Frmt 21 (Prin. of Tourism}

3units (3 hours lec. a week)

This course provides students with essential facts and.
information relevant to domestic tourism in order to
better understand, appreciate and promote the
country’s tourism industry,

E. nrmt 131 - Culinary Arts and Sciences

Principles and techniques in food selection, preparation, presentation and
storage with special focus on herbs and crganic food, and in accordance with
various cooking wechnigques and standards in hotels and restaurants.

Prerequisite
Credit
Rationale

Hrmt 22 (Prin. of Safety, Hygiene & Sanitation)

Junits (5 hours week - 2 lec, 3 lab)

This course provides students with practical and
thecretical knowledge about hasic food preparation,
anc the opportunity to apply theoretical knowledge

o practice commonly found v an  operational

anvirorment,
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mrmt 122 - Food and Beverage Management and Control System

Effective ana efricient systems of planning memis, costing and pricing, .
purchasng, recelving and storage, issuance and inventery, as well as, the
numan resource management; appropriate conirol system on the physical,
human and financiai ascect for profitable and smooth flovi of operation;
customer care and saje food handling.

Prerecuisites . & Het 122 (Quilinary Arts & Sclences);
“gmt 121 (Prin. of Accounting)
Cradit : 4 units (6 howrs a week - 3 lec, 3lab.)
Rationaie : This course equips students with theoretica!

vnowledge and oractical skil's for effective, efficient
anc profiable management of restaurants/food
service business.

Hrmt 133 - Front Office and Housekeeping Management

Genera! management and standard operating procedures of a hotel’s/

resert’s front cffice; systernatic operation of the different tasks and
responsibilities of housekeepmg department, particularly guestrooms, .aund'v,‘
inen and puble areas,

Prerequisite » rrmt 121 {Current Trends in Tourism)

Credit : 4 units {6 howrs a week - 3 lec, 3 lab.)

Ratichaie : This course prepares stucents for te job of a front
office and housekeeping agent, or manager in hotels
andresarts. -

rrmt 134 - Entrepreneurship and Business Planning

Identfication of oppartunities and markets for hote!, restawrant and tourism
ventres,; prenaring 3 feasibility study that inciudes the technical, legal, market
and marketing, Tinance anc financing aspects of developing an enterprise.

Frerequisite | : Pfgm 121 (Prin. of Accounting)
Credit : I Units (3 hours lec. a vieek)
Rationale - This course develops andor harnesses smdents"

e'wtre'*' eneurial competencies, particulerly in planning viable and profitable
hote!, rastaurant anc tourism ventures.

12. Hrmt 135 - Information Technology in Tourism

Introduction to software used in the management and operation of tourism
establishments, including creation of database, application of software,

progucticn of reports and comminications.

Prer‘equisite . Csci 21 (Inwo. tc Computers)

Credit : 3units (5 hours 2 week; 2 lec., 3 lah.)
Rationaie. L Awareness and familiarization of information

technoiogies in tourism are necessary in managing -
and operatng competitive tourism establishments.
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Hrmt 127 = 2o ot

Pfrinciples and .- - of environmenta! conservation; sustanable utilization of
the nabaral anviic oot 25 component of towrism development and operation
of eco-tour s pi sad s and programs; environmental legislation and practice.
Prerequisites : I:ros 21 {Fund. Of Ccology);

Hret 121 (Curzant Trends in Tourism )
Credit - 3 units {5hours a week, 2 lec., 2 lab.)
Rationale : This course provides students with thecretical

knowledge and skids and desirabie attitudes in the
davelopment and cperation of anvironment-friendly
tourism products and programs.

Hrmt 141 - Tourism Marketing

Dasign, deveiopment, implementation and evaluetion of comprehensive

markering plan; croduct analysis, market oositioning strategies, goal strategy
and program formulation, guerilia merketing taciics and practices; decision
making in terins of product, place, price and channel of distribution mixes for
tour ism atiractions and seryikes.

Prereguisite : Mgmt 134 (Marketing Management}
Credit 3 = 3unite (S hours a week, 2 lec., 3 lab.)
Raticnals : This course provides students with essential

knowledge, skills  and  attinides In . designing,
mpiementing and  evaidating  comprehensive
marketing plan which are necessary in. the
development, promotion and mprovement of the
tourism ndustry.

Hrmt 195 — Events Management

Concaptuaiizing, planning, organizing,, implementing & “liive” event with
consideration on the risk and liabilities invoived in staging of said event.

Prarequisitas ; Senior Standing
Credit 3 4 units {6 houwrs 2 week, 3 Iec 3iab.)
Ratioriale o g This course is an integrating subject for the total

application  of knowiedge, siills and experiences
jearned acquired from te hotel and restaurant
- managerment, tourism curriculum.

Fing. 110 - Foreign Language i -

Conversational skilis of 2 selected foreign languages.

Credit . 3 units (3 howrs a week) :

Rationale : Tourism is a global business.  rHence, basic
communication skills in foreign languages of peopie. in
the business Is an added value towards competitive
tourism industry.
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1 B. Electives

2
3 17. Hrmt 130 - Le- i & Recreation Management

4 ' ;

> foncepts for coone. g, developing, promoting and implementing leisure,

6 SOALS NG racreation couvitizs, _ ) =

7

3 Prerequisite HArmt 121 (Current Trends in Tourism)

9 Credit 3units (S hours a week, 2 lec., 3 lab.) ¢
i0 Rationaie Tais course prepares students for efficient and
11 effective  management of leisure, sports  anc
12 racreationai activities.

14 18. Hrmt 136 - Rooms Division Management & Control System

18 y

i% Organizationa! set-up of the Rooms Division and the supervision of its major
17 departrents; critical role  of . coordination between Front Office and
18 Fousekeeging Departments.

19 ) = 3 :
20 Prerequisite Hrmt 133 (Front Office & Housekeeping Management)
21 Credit 3 units (3 hours a week) _

22 Rationa’e This cowrse provides students with supervisory and
23 i managerial know'edge and skills in Front Office and
24 Housekeeping management in hotels and resorts.

26 18, Hrmt 138 ~ \Westarn Cuisine

27

28 - Preparation of ratizonal and contemporary Western cuisine specialties with

29 emphasis on their technicues, ingredients and spices, as well as timing and

30 organizationa! skilis.

31 c

32 Prerequisite Hrmt 131 (Cuiinary Arts & Sciences)

33 Credit 3unlts (7 hours a week, 1 lec,, 6 fab.)

34 Rationaie This course orients and exposes students to the
35 ~ preparation of Western fcod specialties.

36 '

37 20, =rmt 139 ~ Asian Culsine
3¢ )

39 © rincples ancd techniques of Asian Cookery, inciuding development of
40 organizational skills, knife and cleaver dexter'ty and cooking skills,

4]

42 Prerequisite Hrmt 131 {Culinary Arts and Sciences)

43 Credit 3 units {7 hours a week, 1 lec., 6 lab.)

44 Rationale The course enhances further the stucents’ culinary
45 skills particulariy in Asian Cookery. .
46 3

7 . 21. Hrrat 143 - Banquet and Catering Management
43 i :
49 frincipies of quantity  food production including menu planning and
30 purchasing; planning, organizing, supervising, and cost control procedures in
51 food service for speciai functions; systems of customer and dining room service
52 for varied catering events,

53 .
54 Prerequisite rirmt 132 - Food & Beverage Mgt. & Control System
35 Cradit 4 units (6 hours a week, 3 lec., 3 lab.)

56 Rationaia This  course  equips  students  with  theoretical
57 kricwledge and skills in planning, and operating
58 panguets and food catering business.

59 : /

10
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Herat 145 -~ Trave: Agency and Tour Cperation

Setting up a Tavel agercy aia tour operations, Tavel documentation, trd\e*mg
procechres, ol costing and Merary nlanning, and tour packaging.

Prerequisite : None
Credit : 3 units (5 hours a week, 2 fec., 3 lab.)
Qationale : This course famiiiarizes students in wowrism to the

requirements in establishing & ravel agency and tour

operaticns business. It provides them the knowledge

and skiils essential in the delivery of tourism sarvices,
Hrmt 147 - Introduction to Resort Mar ragement

Types, funchions, weiis and career possibilities i the resort.sector.

Prerequisite : Hrmt 21 (Prin. of Tourism)
Credit ; 3 units (3 hours lec. a week)
Rationale : This course familiarizes students about the resort

sactor of the tourism industry.
Hrmz 193 - Tourism Research Methods and Techniques
Primary and secondary data sowrces, samplng techniques, in-depth interviews,

focus groups, questionnaire design, data analysis techniques, writing a research
Daner.

Prerequisite @ Stat 21 (Eiem Statistics)
Cradit 4 Junits (3 howurs fac, a wesk)

Rationale : Knowledge anc skills on research methods and
- technigues relevant to tourism are essential in the
development and promotion of world—class tourism

orodhucts and servicas,

Hrmt 191 - Special Topics

~ Special topics in tourism.

Prerequisite © -, Senior standing

Cragiit : 13 units ‘

Rationale : This  course broadens students’ views and

: urderstanding on certain issues affecting the tourism
ndustry. : .

C. Ganeral Education Courses

The following general education courses are required by CHED for the BS in
Tourism/Hotel and Restaurant Management:

1.

Anth 11 - Cultural Anthropoiogy

Overview, elements and pnnc.ple., af cultural amhropoiogy, cuit\xal dwersnty,
ndlgenous cuitues and the moder'w world, o

Prerequisite - fone

Credit g 3 units (3 hours lec. a week)
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2. iMath 14 - Business Matheratics

Fundarental principles and operations m mathernatics with emphasis in problem N
solving abiiied 1o buciness,

F!’erecpisiﬂe + None
- Credit ; 3 units {3 howurs lec. a week)

Exiating Facilitias

1 K!td'\en Laboratory equipped with:
Individua! Kitchan units
8 cu. Ft. refrigerator
dining table and chairs
exhaust fans hoods
weighing scales

b Individua: unit ¥:cnen fully equipped with:

V/orv counters
2 Lu/ers range
b udng cven with temperature controf
WO comparanent sirk.
cabinets _
drawers ’
smali kitchen gadgets and appliances (1 per unit kitchen)
1 setof mea;urmg cups for dry and hquxd ingredients .,
1 set of measuring spoons

dietetic scale
1 set of kitchen knives (paring, bread, butter, Frend'))
knife sharpening block
potato peeler
cleaver
grater
sTainer
chopping board
utility piates
wooden spoons
rubber scraper
rotary egg heater
o sifter
colander
turners
lagles
Kitchen tongs
frying pans
saucepens (1 gt., 3 gts. And 4 qts.)
double boller
siillet
bottle and can opener
dishpans =~
utility can for silverware
garbage can

. mixing/utility bowls

kitchen scissors

3. General Storeroom ;

.4 sets of pht and quart measurhq cups
1 ne. grinder

4 pes. steak hammers

12
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458t ¢ wilE -1 gt 2gts, 2 qts and 4 grts. . .
dset o - 67, 8%and 97 ‘ . : !
4 pa. 14 .ay..r Care nans -

4 0Cs, SGUare dans

4 pes. rectangular pans, 87, 13-1,2"

4 Des, tubs pans 4x10

4 pes. mutiin pans *
4 pes. cookie sheets .

+ doz. custard cups

2 units' Osterizer /blerider

1 pc. coffee percolator {12 cups)

- 2 Units pressure cooker -

2 units eiectric mixer

1 pc. fre extinguisher
4 pes. rofling pins
4 pcs. pastry biender

4 pes griddles

2 pes. tea kettle

2 steamers

2 thermos

' Dining Area
- Tables and chais for sit down service for at least 12 people
- Incividua: = . 7.ce wares which inciude:

piates, such o3 dinner plates, soup plates, salad plates,
“read ard butter plate, entrée’ plate, dessert plate ‘bowl,
TS a0G SauUCer,

sliverwares, such as soup spoons, dinner forks, salad forks,

~dinner knives, entrée forks, butter knives, teaspoons and
‘dessert spoons.
glasswares, such as water goblets, wine glasses, and julce
glasses .
service wares, such as serving platters, serving utensils,
soup tureens, gravy bowls, service trays, pitchers, salt
and pepper shakers, coffee /tea set sugar and creamer
containers, napkin holders, glass racks, plate racks
linens, such as rable napking, placemats and table cloth.

Commercial Kitchen for Quantity Food Production {Guest House Kitchen
and OFCS Café and maroom)

4 open top buriers .

pots and pan v ) g

1 griddle ) '

i commercial gize oven

1 commercial weighing scale

chafing dishes for buffet service

12 cu. Fi. rofrigerator/freezer/chillers :

dinung ar . Zor at least 40 people with corresponding tables and chairs

complet: woi of dinnerware. utensils, glasswares, and service wares
for «i ieast 40 peaple for sit-down service o buffet set.up

tabiecioth anc inens for sit-cown service or buffet setup

“For hou:l Operations Courses

LSU Guest House facllities
LSU; Hostel tacilities |

13



Y

J

~3

o

16
17
18
i9
20
21

13

——

-
-

32

-

26
27
28

© 29

30

BN LA da D pe

VII

Faculty Profila

Faculty

Amesioso, Nilda T,
Asio, Yictor B,
Belarmino, Marilyr M,
Canada, Norberto F,

Field of Speciaiization

Agrinusiness Mgt.

Dargantes, Buenaveniura 3.

Gravoso, Rotacio S.
Paloma, ucy S.
Palomar, Lutgarda S.
Tabada, Teresita W,
Tulin, Edgardo =.
Urgello, Joceiyn T.
Villocino, Aleli A,

Susiness Adm. Mat.

Nuiritionai Science

{LSL} Guest House Manager )

{LS4 Hostel Manager)
Math nstructor
Facuity AY

Facuity B*

* For recruliment during the 7

riotel & Rest. Mgt. s
Administration

Tourism

;ezr of implementation

Cou s to Teach

Mgmt. 132, 134, 143
Fing 110 {German)
Fing 110 (Nippongo)
Fing 110 {Spanish)
Fing 110 (German)
Fing 110 {Nippongo)
Mgmt. 21, Mgmt. 121
Hrmt 22

Anth 11

Fing ;10 (Mippongo)
Hrmt 131 & 132

Hrmt 138

Hore 132, 143

Hrmt 133 & 136 .
Math 14

Hrmt 22, 122, 124,
136, 138, 139

Hrmt 21, 121, 124,

126, 127, 130
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Bachelor of Lcicace in iiotel and Restaurant Management
ond Teurisin (BSHRMT)
Majors: Hote! and Restaurant
Tourism
CLASS 8CHEDULE
{ Semester __ Crs. No, Title __Lec Lab.  Units _ Prerequisite
FIRST YEAR : i
v1E i
j Biol 11 Generai Binlogy 3 3 N
§ Soci 11 General Saciology 3 0 3 !
i Eng! 11 Communications Skills 1 3 0 3 i
: Psyc 11 General Psychology 3 6 3
i Fiti 11 Sinirg rig Pakikipagtalastasan
i at Retorka 3 0 3
i Math i1 Celiege Algebra 3 0 3
i NSTP 11 ' ’\3)
f Phid 14 Physical Fitnese & Gymnastics 2 { (2)
Total Units i9
. g
| Chem 11 Gen, Cheinisty 3 3 4
Engl 12 Comm.::'.'s'fa‘“ 2 Skills {1 3 0 3 Engl 11
| 5¢5¢ 13 Socio-ewl ¢ Systems 3 0 - i
i Fili 12 Panitikz: o ‘DU'O 3 0 3 i
j Scsc 14 Phil. 5u¢ F: ovtem Land |
e Reform & Taxation 3 0 3 !
f SeSe 15 . Phii, History & Constitution 3 ¢ 3 {
: NSTP 12 - . (3) |
i PhEd 12 Recreational Games & 2 0 2 f
; ~ Rhythmic Activities & Darica {
; Total Units 19 ;
;- SECOND YEAR :
FE 5
Co Micr 22 Gen. Microbiclogy v 2 3 3 Bic 11 i
‘ Hrmt 23 Prin. of Tourism 3 90 3 None
: Hrmt 121 Current. Trends in Tourism 3 0 3 None
f Ecol - 21 Fund, Of Ecology é 3 3 Biol i1
| CSci 21 Intro, to Comguters 2 3 3 Nore
i Mgmt, 24 rganization & Managemant ™ 3 0 3 None
gngl - 21 Intro. to Literature 3 0 3
! PhEd 13 Team Soorts 2 0 {2)
Total Units 21
.f znd ) A - i
i Hrmt 22 Safety, Hygiene & 3 0 -3 Micr 22
: Sanitation
? Hrmt122 Total Quatity Service Mgt, 3 i 3 Mgmt. 21
i Hrmtd 249 Taurism Planning & Devpt. > 0 k3 Hrmti 21 .
i ScSc 16 . Life & Works of Rizal 3 0 3 None
: Shil 12 Ceontemparary Philesophical i
| Thoughts 3 0 3 : '}
| Stat 21 Elementay Ziat 3 2 3 Math 11 ;
| Spch 11 Speech Comreunication 3 0 3 Engl 12
; PhEd 14 Individual Dual Sperts (2)
f Total Units 21
| Summer : ,
: Heme127 Phii. Tourlsm 3 0 3 Hrmt 24
i Hrent1 26 Werld Tourism (T) 3 0 3 Hriat 21
. - Math 13 Businass Mathematics -3 0 3 Nona
- " e
il Total Units 9

!
1

v
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| Semester  Crs. New Titie B Lec. Lab. Units Prerequisite
; THIRD YEAR :
! 1S‘.’ )
Hrmt131 - Culinary Ats & Sciences 2 3 3 Hrmt 22
! Hrmt133 - Front Office & Housskeeping
t4gt. 3. E: 4 Hrmt 121
f Hrmt 138 Information Techriology in
| Tourisin 2 3 3 Csci 21
’; Hrnt 137 Ecotouriem 2 3 3 Hmt 21
: Huma 11 o, 1o Humanities 3 o 3 Engl 12
t Mgmt 121 Prin. of Accounting 3 0 3 Mgmt 21
i Sngi 26 Argumentaticr: & Debate 3 0 3 Eng! - 12
; B Totai Units 22
£
: Hrmt 132 Food & Beverane igt. & Control
i Sysiom . 2 3 4 Hrmt 131;
: . Mgmt. 12

Hrmt 134 Enilveprencurship & Business
‘ Planning 3 0 3 - ivigmt. 121
i Eiective 1* 3
| Elective I1* 3 .
: Mgmt, 124 Marketing Management 3 1t} 3 Mgmt. 21

Mamt, 132 Managerial Accouriting 3 - 0 3 Mgmt. 21
: Mgmt. 136  Business Laws 3 d 3
E Fing. 110 Foreign Language 15 ¢ 1.5
! . ___Totai Units 23.5 i
© *Electives: Hrmt 130 - Leisure, Sports & Racreation Mg, 5
I Hrmt 136 - Rooms Division i+igt. & Controi System 1
; Hrmt 138 - Western Cuisine g
? Hrmt 139 - Asian Cuisine
| Hrmt 181 - Spacial Topic |
{ Hrmt 19€ - Towrism Research Methods & Technigues i
FOURTH YEAR i
H 1‘3'» t
{ .
Fing 110  Foreign Language 15 4 13
5 Anth 11 Culharal Anthropology 3 ¥ 2
j Hrmt 141 Tourism Marketing 2 3 3 Mgmt 134
Siective [11* ' . 34 : .=
; Mgmt 143 Financial idyr 3 o 3 Mgmt 21
: Hrmt 196 Undergraduaie Scminer 1 Y i .‘
Hrmt 195 Events Maragoment 3 3 4
; : i
| Total Units 18.5-19.5 |
| 2= {
| Hrmt 200 Industry Practice 7 |
; : Total Units 7
i GRAND TOTAL UNITS 160-161

| ¥ Clectives: Hrmt 143 - Banquet & Catering Management

Hrmt 145 - Travel Agency & Tour Operation
rrmt 147 - Intro. to Resort Mgt.
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REFERENCES

Dept. of Tourism (Reg. 8), Brochures
‘National Econcmic Devaiopment Authority (Reg. 3). 2062 Annual Repon

F hxhppme Tourism Sateilits -\Lcoum 2000. Employment Generated ’)v Tourism Industry
in the Philippires: il in Evelyn B, Pantig, et. Al. Proposed Curriculum for
Bacheler of Sciencs in . wurism/Hospitality Management. A proposal preseated
during the Public Hex r'ng 21 the Froposed Minimum Curricuiar Eequirements for
BS i Tourisin/Hospitaliny & '-“ax,emvm Butuan City, Aug. 4, 2004,

Survey om the Cffering of Undergraduate Courses Under the College of Engineering
' and Agri-Industries, 2003, A report submitted by Dr. Gregorio J. Galinato. Jr.,
Dean, CEAL Leyte State University, Bavbay, Leyte. -

Worid Tourtsm Organization. Int:mational Tourism Arrivais and Recsipts, 1998-2002.
Cited in Evelyn B, Paatig, #t. al. Propesad Curriculum for Bachelor of Science in
ounsm,HucplrrJiw Manaum-*nt A proposai presented during the Public Hearing

on {hte Proposed Mintniun Cumenlar Requirements for B in Tourizm/Hospitality
Management. Butian City. Aug. 4. 2004,

World Travel and Tourism Council, 1298, Eccasmic Impact of Tourism. Cited in Evelyn

- B. Pantig, ¢ al. Proposed Cumiculum for Bachelor of Science in

Tourisin/FHospital:ty Managemenr. A ;,x oposal presented during the Public Hearing,

on the Proposad Mmimum Curricular Requirements for BS in Tourism Hospitality
Management. Butuan City, Aug. 4, 2004.
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Table 1. Courses prefars..

Certificate

APPENDIX

Students who

censider the course
. as thgiv First Cheice

b vealugh school students in Leyts and Southern Leyte.
' ]

Students who |
consider the course as i
threir Second Choice g
i

)
[}
!

Number

_A. Proposed courses o be offered at L5SU  Number  Percentage |

. Percentage |
[ Exeiags

(2 ¥r Cemtificats n Geodetie & Geomaties Tech. | 17 | 060 | 14 053 !
| 331 Agsocime in Geodetic & Geomates Teck, ' 12 7042 19 | o7 |
. B.S. in Geodetic & Geonatics Ens’e. . < ‘ 1.13 i 40 i 151 |
8.5, in Electionics & Cormmunicition Eng’ s, g 845 1 301 1 760 |
| B.3. tn Arncuitiral Envinecring [ 95 336 | 99 3.73
! B.S. in Civi! Eneinecnine i 240 849 | - 161 | 609 |
' B.5. in Food Technolory i 13 i 632 L I8 | - 682 |
i B.S. in Computzr Sciense . 585 T 2069 | 424 | 1604 |
: B.S. in Information Tscnno}ogy | 166 | . 587 1 a1 gin-
' B.S. in Economics i 48 ¢+ 170 T 78 29§ |
L B.S. in Aeri-business 8 i 311 | 10 . 378 !
._B.S. in Business Adimwistration g A06 1 SBY i, 2 1 RS9 T
i B.S. in Entreprencunial Manarement ? 68 i 240 - 144 ! $.45 '
| B.S. in Hotzl & Restawand Managzment i3 ¢ 1566 ¢ S12 1 1937 |
' Subtodd ' 2372 j 83.8% | 2416 i 9141 I
i : H ¢ ' !
. B. Other degree programs chosen by students N
N i | |

. B.A. in Poliical Sciznes - P 6 021 i 2 T 008
. B.S. in Diolosy i 5 Eo118 4 P 015 !
' B.S. in Chemical Enntieering | 1 0.04 2 L 008 !
_B.S. in Commerce 14 0.5 1 8 L 030
{ B.S. i Computer Ervinsenng W - 035 | § | A%
- B.S. in Compunrer Secrataial | 8 {02 . 4 | 015 - |
i B.S. in Development Commusication : 7 025 . 0 | 0 5

B.S. mn Flzemca! Enginsening : 2 011 ) 1 I 004
\ B.S. in Elememarv Education | 52 1-.328 | 28 "1 L0 |
_ B.S. in Matinz and Transportation I .i 0 ;' 1 ' 004 |
| B.S. i Marine Eneinzerine i3 1 046 1 9 034 |
' B.S. in Mothematics S ; 1 - 1. o004 !
. B.S. in Mechanical Enginzering L 8 i 028 4 015 |
. B.S. in Medical Technolopv ! 4 b 014 i0 _ 038 |
. B.S. in Phanmacy : 3 007 2 {008 |
i B.S. in Psycholory i & .- 83l | I 1 004
' B.3. in Statistics ‘ 1 f 0.04 | & 0.19
{ B.S. in Tourism t & I o1 | 7 L 026 |
' Acconnrancy : .9 .1 17 . 38 1.06 !
| Aeronautics P2 1 007 f .0 0
i Aireraft Enginzerine { 0 ! G 1 L 0.04 !
| Animal Scisnce " 2 t 007 2 008 i
. Architccmre 3 P 018 i 4 | 015 i
s ? f j
5



