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The Ideal Curriculum for Hospitality & Tourism Management
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ABSTRACT

Ag Thailand becomes one of the major tourist destinations of the world. Demands for Human
Resources from the Hotel and Tourism Industries have increased substantially. Higher Education
Institutions both Governmental and Private which offer Programs in Hospitality and Tourism Studies
have expanded significantly during the past decade. However, most lecturers of Higher Education
Institutions - the providers of the undergraduates to serve the job markets in Hospitality and Tourism
Indusiries - seem to lack professional skills and real-life working experience in this field.
Consequently, the study shows most curriculums for Hotel & Tourism Studies in Higher Education

Institutions seem to be following out-dated pattern without serving the practical purpose of the

industries.

It is NOW the time to create the ideal cumiculum for Hospitality and Tourism Management
suitable for both local and international markets. Higher Education Institutions should join hands and
work closely with business sectors and professionals in service industries in recruiting more experis
and professionals with practical experiences in each particular field - hotel, tourism or airines - to
serve as full-time lecturers not just occasionally guest-speakers. New approaches on instruction such
as learning by doing through practical experience, web-based, e-learning, utilizing audio-visual aids
should be implemented. Credit-iransfer between institutions both local and overseas should be

allowed In this competitive edge. Most significant, co-operative education should definitely be

emphagized.

The ultimate goal is to compete for Top Ranking in Thailand or even better in Asia to produce
the ideal graduates of 2020 with international standard qualifications with a touch of Thai Hospitality
fully equipped with professional skifl, multi-lingual talent, computer-literate, good personality, service-
mind with and most impartantly, professional ethics - to serve the Hospitality and Tourism Industry

in the globalization and free-trade era.

This is also a hope that a robust tourism, which is one of the highest revenue-generating

industries, will reverse the economic slowdown of Thailand.
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The Ideal Curriculum for Hospitality &
Tourism Management

Thailand's tourism sector continues to be
cne of the few bright spots in an otherwise
battered economy that is still struggling to
tecover from ithe economic crisis that began in
July 1997. The significence of tourism for the
Thai economy cannot be over-emphasized since
direcily and indirecily the sector employs
approximately 4 million people, generating a to-
tai income of approximately Baht 800 hillion or
15 per cent of GDP. In 1998 total visitor arrivals
rose by a healthy 7.48 per cent (o 7.76 mitlion)
year-on-year largely due to the impact of the
Baht's devaluation in the previous year which
prompted leisure and business travelers to flock

to Thailand in search of bargains.*

The trends in visitor arrivals for 2002
continued to grow as Toursim Authority of
Thailand ( TAT } forecasts 8.7% growth with 10.86
mittion amivals of inbound tourists. TAT also
projected that tourism would eam the country 307
billion baths in foreign exchange. The Thai-Tour-
Thai campaign is expected to generate 200-300

billion haths from domestic tourism this year.*

The increasing demand of skilled and
trained professionals in the hospitality industry
is due to the growth of the iourism industry
around the world and particulatly in Thailand.
According to the Thai Hotel Association (THA}
and the Tourism Authority of Thailand (TAT),

more than 8,000 newly graduates are recuired to

serve the market.

Before we go into further details, it might
be a good idea for us to understand the

terminology of “Hospitality”.

What is Hospitality ?

Providing hospitality means offering
a welcoming environment to visitors. The
nospitality industry is without doubt a people
industry.

The product of Hospitality industry is

“Service”.

Services offered by the hospitality
industry include the following:

- Accommodation
Food Service
Bevarage Servic;
Entertainment
Theme Parties & Festivals
Recreation
Relaxation
Functions and banquets
Meetings
Commercial catering
Security

Gaming

Moreover the hospitality industry is
also closely related to other sectors of
the tourism industry such as:

- Travel Agents

- Tourist Information Centers

AsdnuusHAi m
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- Aitlines

- Transport Operators

- Tourist Attractions (Theme Parks)

- Retail Cutlets

- Gift Shops

Therefore, as Thailand becomes one of the
major tourist destinations of the world, demands
for human resources at entry-management level
from the Hotel and Tourism Industries io serve

the market have increased substantially.

Consequently, Higher Education Institu-
tions both Governmental and Private which offer
Programs in Hotel and Tourisma Studies have
expanded significantly during the past decade

to produce graduates to serve the industry.

Some of Higher Education Institutions

offering Hotel & Tourism Courses;

Public Universities

- Kasstsart University

- Ramkhamhaeng University

- Mehidol University International College
- Chiangmai University

- Prince of Songkia University

- ¥Xhon Kaen University

- Silapakorn University

- Bukhothai Thammathiraj

- Radjapat Institutions

- BSrinakarinviroj University

Private Universities

- Rangsit University

- Standford International Coliege

(SN 96

- Dusit Thani Collage

- Siam University

- ABAC

- Kasem Bundit University

- Bangkok University

- St.John University

- Thai Chamber of Commerce Univarsity

- Sripatum University

However, most lecturers of Higher
Education Institutions, the providers of the
undergraduates to serve the job markets in
Hospitality and Tourism Industries - seem to lack
professional gkills and real-life working
experience in this field. Consequently, the study
shows most cumricuiums for Hotel & Tourism
Studies in Higher Fducation Institutions seem
to be following out-dated pattern without

serving the practical purpose of the industries.

It is NOW the time to create the ideal
curriculurn for Hospitality and Tourism Manage-
ment suitable for beth local and intemational
markets. Higher Education Institutions should join
hands and work closely with business sectors
and professionals in service industries in
Iecruiting more experts and professionals with
practical experiences in each particular field-
hotel, tourism or airlines - to serve as full-time

lecturers not just occasionally quest-speakers.

NEW approaches on instruction such as
web-based, e-leaming as well as utilizing audio-
visual aids should be implemented. Credit-

transfer hetween institutions both local and over-
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seas should be allowed in this competitive edge.
Most significant, ¢o-operative education should

definitely be emphasized,

What is the Ideal Curriculum 2

When we talk abeut the curriculum of any
program, following components should be taken

into consideration:

. Structure and Content of the curriculum
II. Teaching Methodology
HI, Profile of faculty members

I. Structure and Content of Curriculum

The study shows most curriculum strue-
tures of Hospitality and Tourism offered by Higher
Educaticn nstitutions both governmental and pri-

vate consist of the following:

Curriculum Structure:

- General Studies (Humanities/Social
Scisnce/Math & Science/Language)

- Core Courses

- Major Courses (Most courses are
theoretical without lakb)

-~ Electives

- Free Electives

- Credit and Non-credit Intemnship

Suggestions for the Ideal Curriculum
Structure ¢ Content

Foliowing adjustments should be made in

the following area:

Major Courses : Adjustment of course

structure from 3(3-0) which is 3 credit hours with
only theory to 3(2-1) which means 3 credit hours
with 2 hours theory and 1 hour lab/practical

experience in the following courses:

Introduction to Hotel Management
Hatel Front Office Operation
Housekeeping

Food & Beverage Service

Food & Beverage Cost Control
Restaurant Management

Seminar

Electives : Elective courses should be
offered in various categories for students to
select according to their interest as fotlows:

- Rooms Division

- Faod & Beverage

- Marketing & Sales

- Administrative (Accounting, Purchas-
ing, Cost Control, Receiving, Stores)

- Human Resource (Personnel&Training)

Internship : Internship should be adjusted
to co-operative education for students to gain on-

the-job training and hands-on experience.

Language Courses : All language courses

should be integrated with Professional Languages
Courses to reduce repetiticn and time consuming.

Moreover, the study shows that most
students who took 4-6 English Language Courses
plus another 4-6 Elective Foreign Language
Courses such as French, Japanese, Chinsse for

the four-year program face the same problem still

f ASUUUSITAd In
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can understand or speak these language only at

the minimum or average level.

The study shows that following obstacles
have affected the efficiency of Language
teaching and learning and consequently the
unsatisfactory outcome of students Language
proficiency

- Over -emphagize on grammar/structure

- Insufficient practical/professional
terminclogies or language

- Imported Text Books-unfamiliar names/
places for Thai students.

- Instructors for Lab/ are foreigners who
do not have sufficient knowledge on Thai/
Culture tourist destinations/names

- Instructors do not have practical
expenience in hotels/travel agents/ airlines.

- Over-crowded class size

Suggestions for the Ideal Language

Courses

Integrate Fundamental Language Courses
to Languages for Professionals-English for Hotel,
English for Tourism and English for Airline.

Moreover, following ingredients should be
added :
- Locsl Flavor - Thai Context to preserve
Thai Culiural heritages
- Local Wisdom
Thai Arts & Crafts
Local Tourist atlractions / destinations

Dao's and Don'ts in Thailand

somuusiiad [CT

Il. Teaching Methodology

Besides the frequently-used teaching
methods based on text books, transparent sheets,
whiteboard and lecture, new teaching methodology
should be developed and implemented such as;

- Web-based learning

Site Visit/Field Trip
Learning by Doing
Role Play

Co-operative Education

Hotel Operation Training Center

Web-based Learning : Following web-sites
should be logged-in and searched for information,
data to use as knowledge-hase.

- www.ehotelthailand.com

www.tat.or.th
www.thailand.com~.
www.thaiairways.com
www.amadeus.com

Www newsasia.travel.com

www.expedia.com

Hotel Site Visit/Field Trip to Tourist
Attractions

- To create the first impression of Hotel
Atmosphere and Working Life Style.

- To get the overall aspects of Hotel Op-
erations

- To inspire studenis to achieve their
goal in career development in Hotel Industry.

- To familiarize students with major
tourist attractions required by TAT to qualify for
Official Tour Guide License.

I

Teachin
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Learning by doing or Learner-centered

Teaching Method

- Senior Project for Seminar Courses to
encourage student's responsibility, creativity,
teambuilding spirit, organizing skill, problem-
solving, communication skill, marketing, admin-

istration and financial skills.

- Food Festivals, Theme Parties oiga-
nized by students such as A Touch of Thailand,
Asian Food Festival, In Celebration of the 220th
Anniversary of Bangkok, Discovery Thailand

- A student-nun Travel Agent crganizing
a package tour or one-day trip and conduct a real-
tour operation e.g. Package Towr to Historical Sites
inn Sukhotai/Buriram/ Chiangmai or one-day rip
to Koh Kred.

Role Play : Students should be provided
hands-on experience as well as practice their
Language Skill through role play as staff of the
Hotel's Operation both in Rooms Division and

Food & Beverage Division.

Rooms Division
Hotel Operator
Receptionist
Reszervation Cfficer
Frant Office/ Cashier

Bell Boy/ Concierge/ Doorman

Food & Beverage

- Hostess/Waitress
Room Service
Restaurant Manager
Cocktail Waitress

- Bartender

Co-operative Education

Co-operative Education for on-job training
to gain practical experiences for students should
be provided and incorporated to the curriculum
as credit-earned course to replace the non-credit

internship.

The cooperative education will be success-
ful only through personal connection and busi-

ness networking

Following Co-operation between Higher
Education Institutions and other partners
should be established :

- Professional Associations-Thai Hotel
Association, Association of Thai Travel Agents

- QGovernmental Organizations - Tourism
Authority of Thailand (TAT)

- Public Enterprise - Thai Airways
International, Airport Authority of Thailand

- Private Sectors - Iniernational and

Local Chain Hotels, Travel Agents, Tour Operators.

lli. Profiles of Faculty members

The current situation shows most
lecturers of Higher Education Institutions - the
providers of the undergraduates to serve the job
markets in Hospitality and Tourism Industries-
seem to lack professional skiils and real-life
working experience in this field. Consequently,

the stndy shows most curriculums for Hotel &

asSunuusim 1
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Tourism Studies in Higher Education Institutions
seem to be following out-dated pattern without

serving the practicat purposes of the industries.

The current situation shows the following
a) most lecturers are either newly
graduates in Hotel & Tourism with no practical

experience

b) old-timers graduating with Master's
Degres from other fields without practica

experience.

c) A very few ex-hoteliers/faculty
members with Master's degrees or Ph.D with

practical experience.

In order to develop the human resource in
hospitality & tourism industry following measure-
ments must be implemented;

- Train the trainers

- Recruitment of professicnals

- Adjustment of qualifications of lecturers

- Networking of both local and intemational

Train the trainers

Human Resource Development for faculty
members/ lecturers to acquire necessary
practical expertences in Hospitality & Tourism
Industry by taking on-job training with hotels or

travel agents.

Recruitment of ex-hotel executives and
hotel veterans

Invite ex-hoteliers with years of

expetiences to be full-time lecturer/ part-time lec-

asunousing JLT

turer/ Lab Instructor/ and guest speakers.

Adjustment of Qualification for lecturers
in Professional Field

Following adjustments of qualification ta
attract more Professionals to join the Academic
world and become lecturers in Higher-Education

Institutions should be implemented:

- Master's Degree in Hospitality &
Tourism Management plus minimum one to two

year experience in the field.

- Master's Degree in other fields plus

minimum two-year experience in the field,

- Bachelor's Degree plus minimum

three-year experiences in the field.

- Higher Vocational Diploma plus mini-
mum three-year sxperiences in fhe field for lab

instructor.

Networking

- Local networking among universities

for expertise exchange

- International networking with leading
universities for facully exchange and professional

development program.

CONCLUSION :

Higher Education Institutions are the
leading forces in training the new generations to
serve the Hospitality and Tourism Industry. The
development of an ideal cumtculum for hospitality

and tourist management must have a profound

impact on &
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impact on academic perspectives and hospital-
ity business practices to serve the market need,

The ultimate goal is to compete for Top
Ranking in Thailand or even better in Asia to
produce the ideal graduates of 2020 with interna-
tional standard qualifications with a touch of Thai
hospitality fully equipped with professional skall,
multi-lingual talent, computer literate, good

personality and service-mind with and most
importantly, professional ethics - to serve the
Hospitality aﬁd Tourism Industry in the global-
izatlon and free-trade era.

This is also a hope that a robust tourism,

which is one of the highest revenue-generating

industries, will reverse the economic slowdown

of Thailand. O
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