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Part IL.

Description of Curriculum Change

Catalog description of the revised program.

The department offers students an academic preparation leading to a
Bachelor of Science degree in Hospitality Management. Students
complete required liberal studies and core hospitality management
courses, then take addition hospitality management elective courses based
upon their individual career interests. Graduates from the program are
employed in hotels, resorts, restaurants, clubs, theme parks, contract food
service, and in other areas of the travel and tourism industry. The program
curriculum has received accreditation from the Accreditation Commission
for Programs in Hospitality Administration.

Students are required to complete 800 hours of hospitality industry work
experience before graduation. The first 400 hours are accomplished
through a non-credit pre-internship whereby students are employed in any
type of employment position within the hospitality industry. The final 400
hours are accomplished through the completion of a formal credit-bearing
internship. The internship is supervised by a department faculty member
who assists the student in developing the learning package to be achieved
during the internship and who advises the intern on university, department,
and site requirements.

Professional food preparation uniforms and equipment are prescribed as
part of the dress code for department majors in all food production
courses.

Bachelor of Science in Hospitality Management

Liberal Studies: As outlined in Liberal Studies section 48 cr
with the following specifications:

Social Sciences: ECON 101, PSYC 101
Math: 3 cr MATH 101 or higher

Health and Wellness: FDNT 143
Liberal Studies Electives: 3cr



Major: 44 cr

Required Courses:

HMGT 101 Introduction to the Hospitality Industry 3cr
HMGT 130 Hospitality Security and Sanitation 3cr
HMGT 150 Principles of Hospitality Management 3cr
HMGT 256 Human Resources in the Hosp. Industry 3cr

HMGT 259 Hospitality Purchasing 3cr
HMGT 265 Hospitality Cost Management 3cr
HMGT 310 Professional Development in the Hosp. Ind. 2 cr
HMGT 313 Food Production and Service 4cr
HMGT 320 Hospitality Marketing 3cr
HMGT 330 Applications of Food Production and Serv. 4 cr
HMGT 335 Legal Issues in Hospitality 3cr
HMGT 413  Advanced Food Production and Service 4 cr
HMGT 470 Hospitality Business Model 3cr
HMGT 493 Internship 3cr
Major Controlled Electives: 16 cr

Sixteen credits of non-required HRIM prefix courses.

Other Requirements: 9-11cr
ACCT 201  Accounting Principles I 3cr
FNLG --- Foreign Language 6-8 cr
Free Electives 1-3cr
Total Degree Requirements 120 cr

Summary of changes:

Change of Program/Department Name

The proposal to change the name of the academic department from Hotel,
Restaurant, and Institutional Management (HRIM) to Hospitality

Management (HMGT) reflects the proposed change of curriculum from a
track-based curriculum of study to a liberal curriculum which maintains a



Old Curriculum

Department of Hotel, Restaurant, and Institutional Management

Proposed Curriculum Revision

Bachglor of Science:
Depaytment of Hotel, Restaurant, and Institutional Management

Bachelor of Science:
Department of Hospitality Management

Liberal Studies: 54-55
As ouflined in Liberal Studies section with the following specifications:

Mathematics: MATH 217

Naturpl Science: CHEM 101 - 102

Social|Science: ECON 121, PSYCI101

Liberal Studies Electives: BTED/COSC/IFMG 101, FDNT 145, no course
with HRIM prefix

Liberal Studies: 48
As outlined in the Liberal Studies section with the following specifications:
Mathematics: 3 cr MATH 101 or higher

Natural Science: Option I

Social Science: ECON 101 and PSYC 101

Health and Wellness: FDNT 143

Liberal Studies Electives: 3 cr.

Major: Major:
Required Courses: 33 Required Courses: 44
FDNT|150  Foods 3sh HMGT 101 Introduction to the Hospitality Industry 3er
FDNT|151  Foods Laboratory 1sh HMGT 130 Hospitality Sanitation and Security 3cr
HRIM/ 101  Introduction to the Hospitality Industry 3sh HMGT 150 Principles of Hospitality Management 3cr
HRIM 259  Hospitality Purchasing 3sh HMGT 256 Human Resources in the Hospitality Industry 3cr
HRIM 313  Food Systems I 4sh HMGT 259 Hospitality Purchasing 3cr
HRIM|256  Hum Resources in Hospitality Industry 3sh HMGT 265 Hospitality Cost Management 3cr
HRIM|401  Cost Management 3sh HMGT 310 Professional Development in the Hospitality Industry 2cr
HRIMj411  Seminar in Hospitality Management 3sh HMGT 313 Food Production and Service 4cr
HRIM}413  Advanced Restaurant Operations 4sh HMGT 320 Hospitality Marketing 3cr
HRIM|493  Internship in Hospitality Management 6sh(1) HMGT 330 Applications of Food Production and Service 4cr
HMGT 335 Legal Issues in Hospitality 3cr
HMGT 413 Advanced Food Production and Service 4cr
HMGT 470 Hospitality Business Model 3cr
HMGT 493 Internship 3er
Contrplled Electives: One track required 12-15 Controlled Electives: 16

Food Service Management Track: FDNT 145 (2)
HRIM|358, 402, 406, 408
Lodgigg Management Track: HRIM 115, 260, 365, 420

Sixteen credits of non-required HRIM prefix courses

IEMG 300
Other[Requirements: 15-21 Other Requirement: 9-11
ACCT}201 Accounting Principles [ 3sh ACCT 201 Accounting Principles I 3cr
BIOL 232 Fundamentals of Microbiology 3sh FNLG ---  Foreign Languages 6-8cr
BLAW 235 Legal Environment of Business 3sh
FNLG Foreign Languages 3-9sh(3)
MKTG 320 Principles of Marketing 3sh
Free Hlectives: 0-11 Free Electives: 1-3
Total Degree Requirements: 124 Total Degree Requirements: 120

(1) Ejch student must complete 880 hours of work experience, of
ich 440 hours must be through supervised experiences in
IM 493. See department internship coordinator for detailed
information.
(2) Semester hours counted in Liberal Studies Electives.
(3) Ekch student must have foreign language proficiency of either:
a.| Intermediate-level — SPAN 201/FRNC 202/GRMN 252 or
b, Successful completion of two of one language.
Intermediate-level courses may be used as Liberal Studies
elective.

(1) Each student must complete 860 hours of work experience,
of which 400 hours must be through supervised experiences in
HMGT 493. See department internship coordinator for
detailed information.




b. List of all associated courses changes
1) LIBERAL STUDIES COMPONENT

a. Delete as requirement:
MATH 217 Probability and Statistics 3sh

b. Add as requirement:
Undergraduate Catalog Liberal Studies Mathematics
Requirement 3sh

Rationale for Change

A mastering of general mathematics competencies combined

with other hospitality management financial management courses will
provide students with an adequate knowledge base required for hospitality
industry managerial employment.

Summary of Changes
b. List of all associated courses changes
1) LIBERAL STUDIES COMPONENT

a. Delete as requirement:
CHEM 101 College Chemistry I  4sh
CHEM 102 College Chemistry I  4sh

b. Add as requirement:
Undergraduate Catalog Liberal Studies Natural Science

Option I: Two-semester Laboratory Course Sequence
8sh

Rationale for Change

A mastered knowledge of any of the natural sciences as presented in
Liberal Studies Option I would prove adequate for students entering
managerial employment within the hospitality industry. As per Option I,
Chemistry I and II will remain viable course selection alternatives for
hospitality management students when fulfilling their Liberal Studies
Natural Science requirement.



2.

Summary of Changes
b. List of all associated courses changes
1) LIBERAL STUDIES COMPONENT

a. Delete as requirement:
ECON 121 Principles of Economics 3sh

b. Add as requirement:
ECON 101 Basic Economics 3sh

Rationale for Change

ECON 101 is a course designated in it’s Undergraduate Catalog course
description as being for students who do not plan on taking more than 3
credits of economics. This course provides knowledge components of
both micro and macro economics and satisfies curriculum standards of
accreditation of the Accreditation Commission for Programs in Hospitality
Administration.

Summary of Changes
b. List of all associated courses changes
1) LIBERAL STUDIES COMPONENT

a. Delete as requirement:
Liberal Studies Electives: FDNT 145 Introduction
to Nutrition 3sh

b. Delete as requirement:
Liberal Studies Electives: BTED/COSC/IFMG 101
Microbased Computer Literacy 3sh

c. Add as requirement:
Liberal Studies Electives: Selection from list 3sh

Rationale for Change
Competency in the knowledge area of nutrition is not required by the

Accreditation Commission for Programs in Hospitality Administration’s
standards of accreditation and, thus, will be removed as a program



requirement. ACPHA is the sole accrediting agency in the United States
for hospitality management programs. The reduction of Liberal Studies
Electives enables the curriculum to meet the 120 credit mandate.

Summary of Changes
b. List of all associated course changes
2) MAJOR COMPONENT

a. Course Revisions

HRIM 256 Prin. Of Hosp. Hum. Res. Mgmt.
(catalog description, prerequisite, objectives)

HRIM 265 Hospitality Cost Management
(catalog number, catalog description, course
name, prerequisite, objectives)

HRIM 313 Food Systems I
(catalog description, course name, prerequisites,
objectives)

HRIM 413 Advanced Food Production and Service
(course name, prerequisite)

HRIM 493 Internship
(credits)

Rationale for Change
HRIM 256 Principles of Hospitality Human Resource Management

The Accreditation Commission for Programs in Hospitality
Administration standards for accreditation require a study of “specific
applications in hospitality management” in the areas of “the planning for,
and utilization and management of, personnel, including the improvement
of student understanding of human behavior” and “organizational theory,



behavior, and interpersonal communication”. Department faculty believe
these two important knowledge areas would be most effectively presented
to students through two individual hospitality management courses, one to
address the personnel competencies (HMGT 256) and one to address the
organizational theory and behavior knowledge areas (HMGT 150, a
proposed new course). Currently both areas are addressed in the course
HRIM 256. The revision of HRIM 256 positions this course to address the
above desired knowledge areas. HRIM 256 will become HMGT 256 with
implementation of the proposed program name change.

HRIM 265 Hospitality Cost Management

A reduction in course number from Senior to Sophomore level permits the
learning of hospitality cost management knowledge areas prior to
enrolling in subsequent operations production courses where such learned
competencies are applied. Course name change reflects the positioning of
this course to address a diverse array of hospitality operations costs, as
required for program accreditation, not simply food and beverage costs.
Prerequisite change assures that some previous financial management
knowledge base is in place prior to the student enrolling in this course.
Catalog description and course objectives reflect current hospitality
industry issues, terminology, and required managerial learned
competencies.

HRIM 265 will become HMGT 265 with implementation of the proposed
program name change.

HRIM 313 Food Systems I

The Accreditation Commission for Programs in Hospitality
Administration standards for accreditation requires knowledge of
“operations relative to the provision of hospitality goods and/or services
including food service management.” Department faculty believe that the
hospitality management curriculum must provide substantial instruction in
commercial/non-commercial quantity food production regardless of what
professional hospitality career paths program graduates pursue. This
belief was supported by members of the program’s Industry Advisory



Board at the April 18, 2002 meeting. Such instruction should include
discussion of quantity food recipe development and analysis, introduction
to various food groups and their commercial production characteristics,
use of commercial food production equipment, and other relevant
foodservice management topics.

This course has been revised to include an expanded discussion of the
above knowledge areas, emphasizing technical commercial food
production skills . Application of these skills will be made through
student enrollment in HMGT 330 Applications of Food Production and
Service, a proposed new course in which students will produce and serve
food within the program’s commercial dining room. HRIM 313 will
become HMGT 313 with implementation of the proposed program name
change.

HRIM 413 Advanced Food Production and Service

HRIM 413 is positioned to be the third in a series of three food production
and service courses within the hospitality major. The first course in the
series, HMGT 313 Food Production and Service, provides students with
technical commercial food production skills. The second course in the
series, HMGT 330 has the students apply learned HMGT 313 concepts via
the operation of the program’s commercial dining facility, The
Allenwood, for lunch service. HMGT 413 continues the application
process as student continue to apply learned concepts through the
production and service of researched theme dinners within the Allenwood
operation.

The course name and prerequisite change reflects the academic
relationship of this course to the other two. HRIM 413 will become
HMGT 413 with the implementation of the proposed program name
change.



HRIM 493 Internship

Based upon the amount of academic work required of the hospitality
management intern, primarily the maintenance of logs and one summary
report, the awarding of the current 6 credits for the internship experience
was excessive. Accordingly, faculty agreed that 3 credits would be more
realistic for this course, which will require 400 work hours.

This course will become HMGT 493 with implementation of the proposed
program name change.

Summary of Changes
b. List of all associated course changes
1) MAJOR COMPONENT

b. New Courses
HMGT 130 Hospitality Sanitation and Security

HMGT 150 Principles of Hospitality Management

HMGT 310 Professional Development in
Hospitality Management

HMGT 320 Hospitality Marketing

HMGT 330 Applications of Food Production and
Service

HMGT 335 Legal Issues in Hospitality

HMGT 470 Hospitality Business Model



