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ABSTRACT
The purpose of this study is to integrate practical competencies into a curriculum for hospitality 

management students. The curriculum developed in this study includes required courses of 32 credits in 
general and liberal arts, 36 credits in professional domains for selective courses, and 60 credits in 
professional domains. Each course was coded. In addition, prerequisite competencies and courses, 
objectives and units of the courses, as well as contents and periods of the units were pinpointed. After 
the draft of the curriculum was completed, a questionnaire concerning the appropriateness of the 
curriculum development in this study was sent to 15 related scholars in the field of hospitality 
management education and experts in the hospitality industry. Descriptive statistics were applied to 
analyze the data returned from the questionnaires. The data analysis revealed that more than 80% of the 
subjects believed that the curriculum is comprehensive, feasible, practical, and easy to apply, and 
corresponds to the teaching goals of the institutes of technology in this field. Twenty-one general 
competencies in five domains and 95 professional competencies in hotel-related and restaurant-related 
domains have been found. Based on the research findings, the practical competencies needed for 
students in the four-year hospitality management program are identified and a relevant curriculum is 
suggested. 
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1. INTRODUCTION 

Recently, due to the practice of the ‘‘two-days-off per week’’ policy, citizens 
are demanding more and more from the hospitality industry in Taiwan. This reality 
is also reflected in the increase of jobs being offered in the hospitality industry and 
the programs of hospitality management in the universities. According to research 
from the Education Bureau of Taiwan (Chen & Sun, 1999) and Chunag-Hwa 
Institution for Economic Research [CHIER] (1993), the need for manpower in the 
hospitality industry in Taiwan will increase steadily from 2001 to 2011. In the 
meantime, the hospitality related programs in vocational high schools have 
increased by 191 classes or 208% from 1992 to 1997 (He & Liao, 2000). In 2002, 
there were 122 vocational high schools and 28 institutes of technology, which 
provided hospitality-related programs in Taiwan. Several studies, Liu and Chen 
(2000); Chen (2000); Chen & Sun (1999); and Chen (1991) amongst others, have 
managed to pinpoint the problems of hospitality management education. However, 
few studies have tried to establish a systemic and practical thinking in developing 
curricula for a hospitality management program. Consequently, the issue of how to 
develop appropriate and consistent curricula by systemic and practical thinking is 
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important and urgent. 

1.1 Proceeding of This Research 

A project to conduct the above-mentioned curriculum development has been 
completed over a period of three years. In the first year, the research establishes the 
practical competencies required for jobs needed in the hospitality industry. To meet 
this purpose, the research started with a literature review and interviews with 
experts in the hospitality industry. Duties, tasks, and practical abilities needed for 
the job were analyzed by the Delphi method. In the second year, the research 
developed a curriculum based on the results of practical competencies analyzed in 
the first year. The Delphi method was applied to ensure the feasibility and 
correctness of the curriculum development. Scholars in the hospitality management 
education and experts in the hospitality industry were invited to justify the fitness 
of the curriculum. In the third year, the research chose representative subjects in 
this curriculum, developed teaching materials, and proceeded with experimental 
instructions. After developing instructional objectives, the tools for program 
evaluation and the proceedings of the experimental instructions, qualitative 
interviews and distribution of questionnaires were conducted to verify instruction 
and program effectiveness. In short, the purposes of this research were defined to 
include:

1. Analyzing the practical competencies required of students in a four-year 
hospitality management program at an institute of technology. 

2. Developing a curriculum for a four-year hospitality management program at an 
institute of technology to enhance the practical competencies of its graduates. 

3. Proceeding with experiment instructions, discussing the effectiveness of the 
program, and providing an explanation and broadcast the activities 

2. LITERATURE REVIEW 

2.1 Vocational Education in Taiwan 

Since the 1990s, the increase in the number of institutes of technology, from 
either newly founded institutes, or the upgrading of outstanding junior colleges, 
vocational education in Taiwan has been transformied from middle vocational 
education to higher vocational education. At the beginning of the 21st century, 
vocational education in Taiwan reached a summit and faced a new era of diversity, 
information, and technology (Lin, 2001; Chuang, 2000). The former administrator 
of vocational education, the Education Bureau of Taiwan, Huang (2000) indicated 
that, from a farsighted point of view, the future of vocational education must satisfy 
the demands of industry and society. However, the shifts of society and industry are 
rapid. To address this situation, the curricula of vocational education should be 
adjusted and amended in a timely fashion (Chuang, 2000). Dai and Chang (1999) 
mentioned that, citing from Kang (2001), curricula for vocational education have 
four characteristics: (1) the objectives of curricula are to prepare students to have 
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the ability to participate in the job market and perform their duties efficiently; (2) 
the planning of curricula needs to take the number of students, contents, materials 
and facilities into consideration and match the demands of the job market; (3) for 
the implementation of curricula there is a need to connect with industries and make 
the best use of the social resources which will contribute to students’ career 
development; and (4) the evaluation of curricula needs to review students’ 
knowledge, skills, attitudes, and value in school and their performance in the job 
market once they have graduated. 

2.2 Competencies needed in the Hospitality Industry 

Generally speaking, students who graduate from hospitality management 
programs are prepared to be entry-level managers in the hospitality industry. 
However, today, it is more difficult to be a manager than ever. They are expected to 
conquer more and more difficult issues, for instance, internationalization and 
multi-nationalization, multiculturalism, cultural diversity, and more decision 
making (Lewis 1993). Moreover, Bareham and Jones (1988) pointed out the 
following competencies are needed for hospitality management program students: 1. 
operational analysis; 2. on-the-job training skills; 3. management meeting; 4. 
negotiating skills; 5. management of the service encounter; 6. approaches to social 
training; 7. managing changes; 8. managing innovation and creativity. In Partlow’s 
research (1990) ‘‘identification of graduate level competencies in hospitality 
management,’’ 27 competencies were identified as bachelor’s level competencies 
(See Table 1). 

2.3 Curricula Development in Hospitality Management Program 

The development of hospitality management programs at institutes of 
technology started in Taiwan in 1995, and is just over a decade old; yet it faces the 
same dilemma as many researchers, Barrows and Hobson (1993), Goodman and 
Sprague (1991), Cousins (1992), Lefever and Withiam (1998) have noted in their 
studies. Some management courses are not related to the hospitality industry; 
furthermore, some of the courses are out of date and cannot match the industry 
demands, which corresponds to Dai and Chang’s (1999) research. They identified 
four problems in vocational education curriculum development in Taiwan. They are: 
(1) curricula are not consistent with integration among different levels of vocational 
education; (2) students are facing too much pressure due to too many courses in 
their study, in addition, professional courses are not adequate; (3) contents of 
courses are out of date and thus are not appropriate for the industries; and (4) the 
evaluation and appraisal cannot reflect the students’ learning effectiveness. 
Competencies needed in the job performance are one of the crucial indicators in 
developing curricula in vocational education. As for a definition of competency, we 
take it to mean an observable behavior which indicates that one performs his job, 
role, responsibility, and duties effectively. Generally, it includes knowledge, skill, 
and effectiveness (Tian, 2001). 

A review of Ladki’s research (1993) reveals that in a university setting, 
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hospitality education aspires to be a professional/academic discipline in an 
environment that has responsibilities as follows: (1) to customers, for providing 
skilled individuals capable of recognizing customers needs, monitoring 
expectations and delivering superior service; (2) to graduates, for providing an 
education that will enable them to get on the socio-economic ladder and prepare 
them for their roles as competent, responsible marketers and citizens; (3) to 
hospitality professionals, for providing a continuing supply of competent, 
responsilbe entrants to the hospitality profession and for providing new knowledge; 
(4) to universities, for upholding their mission; and to society, for providing 
objective knowledge and technically competent, socially responsible, liberally 
educated graduates. Without a doubt, Ladki has pinpointed that the curriculum 
development of hospitality education shall be holistic, practical, and systematic. In 
this study, we focused on the 60 credits on professional domains, which were 
divided into 25 required courses over 8 semesters. 

Table 1. Competencies Required for Bachelor’s Level in a Hospitality Management Program 
Competencies 

1. Conceptualizing managerial responsibility 
2. Developing department goals and objectives 
3. Developing polices and procedures 
4. Developing employee production standards 
5. Coordinating use of equipment and personnel 
6. Developing effective merchandising techniques 
7. Utilizng industrial engineering techniques 
8. Analyzing operational cost, volume, and profit 
9. Coordinating intra- and interdepartmental functions 
10. Designing purchasing, production, and service control 
11. Evaluating effectiveness of operation 
12. Utilizing situation analysis in decision making 
13. Establishing a guest security system 
14. Maintaining financial records 
15. Planing budget 
16. Analyzing financial statement 
17. Planing orientation and training programs 
18. Developing job description 
19. Conducting job analysis 
20. Coordinating management team 
21. Delegating appropriate functions to personnel 
22. Initiating performance appraisal program 
23. Developing equipment specifications 
24. Evaluating use of computer 
25. Determining facility layout and design 
26. Maintaining effective union management relations 
27. Utilizing appropriate investment management methods 

3. METHODOLOGY 

3.1 Research Design 
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The research design of the study includes the following procedures: 

1. finding out desired manpower to be prepared in the industry (reviewing 
literature and interviewing with experts in the hospitality industry); 

2. categorizing job title in the industry; 
3. forming a competencies analysis group; 
4. designing questionnaire (general and professional competencies) to collect data; 
5. distributing questionnaire to 25 experts (Delphi group) in the hospitality 

industry three times; 
6. conducting data analysis (descriptive statistics, Kolmogorov-Smirnov one 

sample test); 
7. identifying, reviewing, integrating those required practical competencies into a 

curriculum;
8. distributing the draft curriculum and questionnaires to the Delphi group; 
9. revising the curriculum based on the experts’ suggestions; 
10.implementing and evaluating the curriculum. 

3.2 Questionnaire Design 

To fulfill this research, a questionnaire was designed to collect data, which 
consisted of 21 general competencies in 5 domains: 1. writing, speaking, and 
reading comprehension, 2. job relationship, 3. application of technology and 
information systems, 4. learning attitudes, and 5. management concepts; and 95 
professional competencies in the hotel related and restaurant related domains. Each 
competency was rated by its importance and frequency of uses in the job 
performance in the hospitality industry. A Likert scale was used in this 
questionnaire. Members of the Delphi group were asked to identify which 
competency is ‘‘5-essential,’’ ‘‘4-more important,’’ ‘‘3-somewhat important,’’ 
‘‘2-less important,’’ and ‘‘1-least important’’; and applying ‘‘5-daily,’’ ‘‘4-weekly,’’ 
‘‘3-monthly,’’ ‘‘2-quarterly,’’ and ‘‘1-annually‘‘ in the their job performance. 

3.3 Delphi Method 

The questionnaire was distributed to members of the Delphi group on April 1, 
2001, May 5, 2001, and June 3, 2001. These 25 Delphi group members include 5 
tourists hotel owners, 3 executive chefs, 3 restaurant managers, 1 banquet manager, 
4 human resource department managers, 1 training department manager, 2 front 
desk managers, 2 house-keeping managers, and 1 purchasing assistant manager in 
international hotels, and 3 resort managers. Most of them are college graduates (18 
members), and have 3 years work experience (22 members) in the hospitality 
industry. After practical competencies were identified, the researchers integrated 
these competencies into a curriculum. A draft curriculum with a questionnaire was 
sent to 8 related scholars in the hospitality management education and 7 experts in 
the hospitality industry to verify the fitness. 

4. FINDINGS 
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In terms of the ‘‘importance of job performance,’’ the mean of 21 general 
competencies in 5 domains and 95 professional competencies in hotel-related and 
restaurant-related domains is above 3, which means the Delphi group indicates that 
the competencies listed in the questionnaire are at least ‘‘somewhat important.’’ In 
the frequency of uses in job performance, most of the mean scores of competencies 
are more than 3 except in ‘‘Understand space design of a hotel’’ (M=2.96), ‘‘Select 
excellent employees in a hotel’’ (M=2.67), ‘‘Understand the future development of 
hotels in Taiwan’’ (M=2.64), ‘‘Innovate products in a hotel’’ (M=2.77) (see Table 2 
& 3). Once the mean score of the importance and frequency of uses in job 
performance is identified; whatever competencies are adopted or not will be 
dependent on the score of the importance times frequency. If the score is larger 
than 9, then the competency is adopted as a required competence in the curriculum. 

In this research, the developed curriculum includes 32 credits in general and 
liberal arts, 36 credits in professional domains for selective courses, and 60 credits 
in professional domains for required courses. The study focused on 60 credits in 
professional domains for required courses. The 32 credits in general and liberal arts 
and 36 credits in professional domains for selective courses were not discussed. 
The courses and identified practical competencies were tabulated. These courses 
were weighted by items of competencies. The more competencies the course has, 
the more important it is. Then, the course was categorized as a required course.  
Based on this concept, the 60 credits on professional domains were divided into 25 
required courses over 8 semesters (see Table 4). In addition, an example of a 
developed course outline was listed as follows (see Table 5). The conclusions of 15 
Delphi members, concerning the fitness of the curriculum, reveal that the 
curriculum development is comprehensive (85%), feasible (81%), practical (81%), 
and easy to apply (88%), meet the demand of the industry (80%), and corresponds 
to the teaching goals of the institute of technology in the field (82%). 

5. CONCLUSION AND RECOMMENDATION 

After completion of the first year, both general and professional competencies 
are identified. In the second year, competencies were assigned into the curriculum 
based on their importance and frequencies of uses in the job performance. Decision 
of course hours and judgement about whether a course is required or selective are 
based on the mean scores of the importance and frequency of uses of the 
competencies. That is, the quantity of competencies of a course is one of the 
indicators in determining the importance of a curriculum in this study. 

The study focuses mainly on establishing a systemic and appropriate thinking 
in curriculum development. Members’ perceptions of these competencies may 
differ significantly due to differences in members’ job titles, experiences, 
educations, or genders. However, such criteria were ignored in this study. In 
addition, the education faculties and the industry workers may also have different 
perceptions of these competencies. For further research, one may focus on these 
issues.
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Table 2. General Competencies for Hospitality Management Program Students 

Importance Frequency General Competencies
Kolmogorov-Snmirnov test M SD Z value M SD Z value 

A. Writing, Speaking & Reading Comprehension
1. Chinese 4.84 0.37  2.53* 5.00 0.00  0.00* 
2. English 4.32 0.85  1.54* 4.56 0.71  2.06* 
3. Japanese 3.76 0.93 1.01 4.28 1.06  1.76* 

B. Job Relationship       
1. Communicate with others 5.00 0.00  0.00* 5.00 0.00  0.00* 
2. Respect and show solicitude for others 4.76 0.44  2.35* 4.92 0.28  2.67* 
3. Be a great team member 4.92 0.28  2.67* 4.96 0.20  2.70* 
4. Interpret and explain 4.80 0.41  2.44* 4.96 0.20  2.70* 
5. Understand manner and etiquette 4.32 0.69  1.39* 4.52 0.82  2.00* 
6. Have a sense of professional morals 4.80 0.41  2.44* 4.96 0.20  2.70* 

C. Technology and Information system       
1. Utilize internet for data searching 4.28 0.79  1.49* 4.16 1.18  1.61* 
2. Utilize multimedia for presentation 3.92 0.86 1.09 3.84 1.14  1.38* 
3 .Utilize multimedia for training 3.88 0.83 1.19 3.32 1.21 0.82 
4. Utilize information system for analysis 3.88 0.93 1.14 3.40 1.22 0.94 

D. Learning Attitudes       
1. Be actively learning 4.76 0.44  2.35* 4.76 0.72  2.55* 
2. Have the habit of independent thinking 4.56 0.51  1.84* 4.80 0.50  2.48* 
3. Have the ability to resolve problems 4.76 0.52  2.39* 4.84 0.47  2.56* 
4. Have the ability to learn about cultures 4.12 0.67  1.46* 3.96 0.89 1.30 
5. Have the ability to perceive social changes 4.24 0.66  1.41* 4.36 0.70  1.49* 

E. Management Concept       
1. Have the ability to be a leader 4.44 0.65  1.63* 4.60 0.87  1.99* 
2. Have the ability to perceive policies and rules 4.20 0.58  1.78* 4.28 1.06  1.56* 
3. Have the ability to manage oneself 4.76 0.44  2.35* 4.92 0.28  2.67* 

Note. *P<0.05 

Table 3. Professional Competencies for Hospitality Management Program Students

Importance Frequency A. Hotel Domain: Professional Competencies 
Kolmogorov-Smirnov test M SD Z value M SD Z value 

1. Understand definition of hotel around the world 4.00 0.71  1.70* 3.77 1.41 1.15 
2. Classify hotel level 4.04 0.61  1.63* 3.61 1.50 1.03 
3. Understand organization and duty of a hotel 4.00 0.65  1.50* 3.75 1.26 1.05 
4. Handle employee selection 4.04 0.73 1.21 3.22 1.20 1.22 
5. Handle employees training  4.16 0.62  1.61* 3.65 1.19  1.70* 
6. Handle employee performance appraisal  3.96 0.73  1.61* 3.32 1.52 1.02 
7. Understand attitudes at work in a hotel 4.84 0.37  2.53* 4.78 0.52  2.34* 
8. Understand marketing segmentation in the hotel 4.40 0.76  1.72* 3.78 1.41  1.36* 
9. Draw up a marketing plan and strategy for a hotel 4.04 1.06 1.23 3.17 1.30 0.99 
10. Understand space design of a hotel 3.88 0.97  1.55* 2.96 1.64 0.95 
11. Understand hotel public relationship 4.04 0.62  1.56* 3.83 1.34 1.17 
12. Understand emergency procedures 4.84 0.37  2.53* 4.33 1.20  2.05* 
13. Understand purchasing, examining and inventory 

control 
3.96 0.93 1.19 3.50 1.44 1.10 
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Table 3 (continued). 

Importance Frequency A. Hotel Domain: Professional Competencies 
Kolmogorov-Smirnov test M SD Z value M SD Z value 

14. Understand financial management and cost control 4.20 0.91 1.27 3.79 1.28  1.40* 
15. Understand staff in a hotel  4.60 0.76  2.10* 4.63 0.92  2.20* 
16. Prerpare house-keeping trolley 4.08 0.86 1.29 4.46 0.93  2.10* 
17. Make beds 4.08 0.70 1.33 4.63 0.71  2.21* 
18. Understand functions of different detergents  4.16 0.75 1.15 4.70 0.93  2.39* 
19. Clean rooms  4.28 0.68 1.30 4.87 0.46  2.52* 
20. Clean toilet and bathroom  4.40 0.65  1.52* 4.87 0.46  2.52* 
21. Run turn-down service 4.08 0.76  1.49* 4.57 0.73  2.02* 
22. Understand house-keeping report  4.24 0.52  1.99* 4.83 0.65  2.49* 
23. Maintain house-keeping equipment 4.00 0.76  1.50* 4.26 0.86 1.35 
24. Understand house-keeping inventory control  4.08 0.76  1.49* 3.87 1.10 1.36 
25. Clarify different sheets and linen  4.28 0.54  1.89* 4.83 0.49  2.44* 
26. Understand guest clothes cleaning procedures 4.32 0.48  2.15* 4.87 0.34  2.48* 
27. Handle lost and found 4.48 0.59  1.66* 4.83 0.49  2.44* 
28. Understand emergency procedures in a hotel 4.68 0.56  2.44* 4.52 0.85  2.17* 
29. Understand house-keeping relationship with other 

department
4.40 0.65  1.52* 4.65 0.65  2.13* 

30. Understand resources of reservations 4.32 0.63  1.48* 4.52 0.47  2.07* 
31. Understand yield management 4.48 0.77  1.75* 4.78 0.67  2.38* 
32. Understand reservations procedures 4.52 0.77  1.87* 4.74 0.86  2.34* 
33. Handle overbooking 4.40 0.76  1.52* 4.52 0.99  2.03* 
34. Track reservations 4.40 0.82  1.64* 4.74 0.86  2.34* 
35. Operate front office system 4.63 0.65  2.09* 4.70 1.02  2.54* 
36. Operate business center service 4.42 0.58  1.49* 4.91 0.29  2.55* 
37. Operate front office service 4.67 0.56  2.11* 5.00 0.00  0.00* 
38. Operate operator service skills  4.38 0.71  1.52* 4.91 0.42  2.59* 
39. Operate cashier service 4.42 0.58  1.49* 5.00 0.00  0.00* 
40. Operate reception service in airport 4.08 0.72 1.25 4.61 0.78  2.07* 
41. Promote room by guests  4.79 0.51  2.41* 4.87 0.63  2.59* 
42. Use professional hotel language 4.50 0.72  1.87* 4.61 0.99  2.30* 
43. Understand details of reports 4.50 0.59  1.68* 4.57 1.08  2.31* 
44. Understand night audit procedures 4.42 0.58  1.49* 4.78 0.67  2.38* 
45. Understand reception procedures  4.50 0.72  1.66* 4.57 0.95  1.99* 
46. Operate duty manager job 4.17 0.82 1.24 4.39 1.03  1.80* 
47. Learn setting and management in a convention  3.58 0.65  1.57* 3.55 1.06 1.14 
48. Plan and design a program for a convention  3.54 0.72  1.57* 3.45 1.22 0.81 
49. Understand types of conventions 3.88 0.74  1.55* 3.68 1.17 0.93 
50. Understand marketing of conventions 3.71 0.81  1.51* 3.41 1.30 0.79 
51. Understand connection procedures of a convention 4.04 0.81 1.33 4.09 1.11 1.17 
52. Apply technology at a convention 3.83 0.87 1.01 3.73 1.39 1.29 
53. Arrange manpower needs in a convention  3.92 0.78  1.43* 3.77 1.19 0.99 
54. Select excellent employees in a hotel  3.75 0.90 1.15 2.67 1.20 1.27 
55. Understand the future development of hotels in 

Taiwan  
4.00 1.06 1.23 2.64 1.65 0.95 

56. Innovate products in a hotel 3.83 0.92 1.17 2.77 1.27 1.19 
57. Promote service quality; meet customers’ needs in 

a hotel 
4.67 0.56  2.11* 4.82 0.59  2.49* 
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Table 3 (continued). 

Importance Frequency B. Restaurant Domain: Professional Competencies 
Kolmogorov-Smirnov test M SD Z value M SD Z value 
1. Understand definition of restaurant around the world 4.13 0.97 1.31 3.20 1.82 1.29 
2. Understand organization and duty of a restaurant 3.95 0.84 1.17 3.21 1.47 0.89 
3. Handle employee selection in a restaurant 3.95 0.84  1.59* 3.42 1.17 1.11 
4. Handle employee training in a restaurant 4.05 0.84  1.61* 3.65 1.39 0.89 
5. Handle employee performance appraisal in a 

restaurant
4.00 0.98 1.49 2.89 1.41 0.69 

6. Understand attitudes at work in a restaurant 4.82 0.39  2.33* 4.75 0.91  2.27* 
7. Understand restaurant public relationship 4.23 0.75 1.21 4.00 1.52  1.54* 
8. Understand emergency procedures in a restaurant 4.55 0.59  1.73* 4.15 1.35  1.73* 
9. Understand marketing segmentation in the restaurant 4.23 0.69 1.25 3.42 1.47 0.99 
10. Draw up a marketing plan and strategy for a 

Restaurant
4.36 0.73 1.24 3.35 1.63 1.09 

11. Serve Chinese and Western table service 4.64 0.73  1.97* 4.90 0.85 2.42* 
12. Understand preparation of Chinese and Western 

cuisine 
4.41 0.85  1.63* 4.52 0.75 1.85* 

13. Understand table setting and function of utensils 4.55 0.59  1.73* 4.81 0.60  2.42* 
14. Understand professional language of restaurant 
service

4.55 0.67  1.82* 4.75 0.64  2.25* 

15. Understand space design of a restaurant 4.14 0.77 1.09 3.65 1.59 1.12 
16. Understand purchasing, inventory control of a 

restaurant
4.14 1.08 1.26 3.90 1.30 1.27 

17. Understand examination of a restaurant 4.14 1.08 1.26 3.90 1.45  1.37* 
18. Understand inventory control in a restaurant 4.18 0.91  1.55* 4.00 1.14 1.09 
19. Understand the management of employees’ 

sanitation
4.59 0.73  1.84* 4.38 1.07  1.76* 

20. Understand components and functions of nutrients 3.82 1.01  1.40* 3.25 1.41 0.68 
21. Draw up a diet plan 4.00 1.07 1.09 3.20 1.32 1.24 
22. Understand menu planning 4.00 0.93 1.28 3.20 1.39 0.70 
23. Apply cost control concept 4.36 0.90  1.43* 3.60 1.39 0.86 
24. Understand the classification of beverages 4.27 0.70 1.21 3.95 1.19  1.39* 
25. Understand preparation of beverages 3.95 0.79 0.97 3.95 1.15  1.42* 
26. Understand use of bar facilities and glasses 4.36 0.58  1.53* 4.50 0.69  1.64* 
27. Understand beverage service in different kinds of 

parties 
4.36 0.49  1.91* 4.40 0.68  1.39* 

28. Understand bar setting and management 3.91 0.87  1.69* 3.85 1.18 1.05 
29. Understand space design of a bar 3.59 1.05 1.14 3.25 1.48 0.81 
30. Understand space design of a kitchen 3.87 0.99 1.11 2.55 1.43 0.89 
31. Understand emergency procedures in a kitchen 4.64 0.66  2.05* 4.57 0.87  2.07* 
32. Handle accident and emergency 4.73 0.46 2.12 4.62 0.59  1.87* 
33. Operate kitchen facilities 4.27 0.77 1.33 4.29 1.06  1.69* 
34. Understand restaurant accounting and procedures 4.23 0.69 1.25 3.71 1.19 0.89 
35. Select excellent employees in a restaurant 4.05 1.05  1.41* 2.81 0.98  1.55* 
36. Know the future development of restaurants in 

Taiwan
4.05 1.09 1.20 2.67 1.62 1.05 

37. Innovate products in a restaurant 4.18 1.09 1.28 3.14 1.42 0.79 
38. Promote service quality; meet customers’ needs in 

a hotel 
4.81 0.40  2.25* 4.50 0.89  1.85* 

Note. *P<0.05 
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Table 4. Curriculum Planning for Required Courses
First Semester Second Semester 

Year
Course Credit Course Credit 

1 Introduction to Restaurant 2 Nutrition 2 
 Introduction of Hotel 2 Accounting 3 
 Economics (I) 2 Economics (II) 2 
 Business Software Package (I) 2 Business Software Package (II) 2 
   Customer Service Skills 2 

2 Hospitality Marketing 3 Beverage and Bar Management 2 
 Hospitality English (I) 1 Hospitality English (II) 1 
 Hospitality Japanese (I) 1 Hospitality Japanese (II) 1 
 Front Desk Mgt. & Operation 3 House-keeping Management & Operation 2 
 Chinese Cuisine 2 Western Cuisine 2 
 Hotel Accounting 3 Conference Planning and Management 2 

3 Restaurant Operation and Mgt. 2 Internship 2 
 Statistics 3 HR Mgt. in the Hospitality Industry 2 
 Bakery 2 Research Foundation 2 

4 Tourism Policy 2 Seminar (II) 1 
 Seminar (I) 1 Total 60 Credits  

Table 5. Introduction of Hotel Course Outline
Code Number: H-1002 Grade: First 
Course: Introduction to Hotel Semester: Fall 
Credits:2 Hours/week: 2 
Prerequisite competencies and courses: None 
Objectives: 1. to realize the tendency of hotel development (knowledge) 

2. to understand hotel management (knowledge) 
3. to understand required job attitudes in the hotel industry (attitude) 

Outline
Unit: Content: Hours 
1.Introduction Objectives, Schedule, and Evaluation 2 

2. Hotel Industry 
1. Evolution, Tendency, and Challenge of Hotel 
2. Products of Hotel
3. Service Types of Hotel 

4

3. Human Resource Management 
of a Hotel 

1. Organization of a Hotel 
2. Job Analysis, Design, Description 
3. Training and Development 

4

4. Hotel Pricing 
1. Cost Analysis and Control 
2. Yield Management

6

5. Hotel Marketing 
1. Characteristics of Hotel Market 
2. Market Segmentation 
3. Promotion 

4

6. Reservation and Cancellation 

1. Handling Reservation 
2. Up-selling Techniques
3. Check in 
4. Check out 
5. Night Audit 
6. Handling Complaints 

8

7. House-keeping 
1. Terms of House-keeping
2. Procedures of Cleaning 
3. Safety and Security 

4

Note. Items with Italic type in the content above are practical competencies identified by the Delphi group. Underlined 
items in the content above were supplementary and suggested by the Delphi group in the second year. 
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